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The Epitome of American Innovation

By Scott Hewitt CEO and Vincent R. James Ph.D. CTO
Community BioRefineries, LLC |

Community BioRefinery and the MAHA Initiative

A New Era of Food, Health, and Sustainability

For decades, America's food industry has prioritized mass production over nutrition, leading to a health
crisis marked by rising rates of obesity, diabetes, and cardiovascular disease. Consumers are demanding
change, pushing for cleaner, more transparent food sources. At the same time, government initiatives like the
Make America Healthy Again (MAHA) initiative are setting new standards for food safety, regenerative
agriculture, and nutrition-focused policymaking.

Amidst this transformation, Community BioRefinery is leading the way, offering cutting-edge, plant-based
solutions that align with MAHA's regulatory changes and the growing need for sustainable, high-quality
nutrition. By combining USDA-licensed non-GMO hybrid heritage corn, High Oleic Acid, resistant starch, and
plant-based protein isolates, Community BioRefinery is setting the standard for a healthier, cleaner, and more
sustainable future.

Executive Summary

The United States is undergoing a critical shift in food and health policy driven by the Make America Healthy
Again (MAHA) initiative led by Secretary of Health and Human Services, Robert F. Kennedy Jr. This initiative
aligns directly with Community BioRefinery's mission to provide clean, functional, and sustainable food
solutions through innovative plant-based nutrition and regenerative agriculture.

As a pioneer in bio-based food innovation, Community BioRefinery has long been ahead of the curve, working
on the MAHA philosophy before the acronym was even created. The United States has an ever-growing demand
for high-quality, plant-based protein, particularly as milk casein imports exceed 300 million pounds annually to
supplement dairy and nutritional protein shortages (USDA Dairy Import Report, 2023).

This reliance on foreign protein sources underscores the need for domestic, sustainable alternatives, such
as Community BioRefinery's Corn Protein Isolate (CPI), which provides a complete, plant-based protein
solution with 90%+ purity, aligning with MAHA's goal of reducing dependency on imported proteins.
Our USDA-licensed heritage corn hybrid, High Oleic Acid, and resistant starch solutions are positioned to meet
the rising demand for nutrient-dense, sustainable food productsin response to MAHA-driven regulatory
changes.

Additionally, Community BioRefinery's expertise was internationally recognized when UNESCO invited the
company to author an article on the 'Food vs. Fuel' debate. Furthermore, Community BioRefinery is the oldest
biofuels research and development company in the U.S., as recognized by the USDA.

Expanded Market Opportunity & Regulatory Landscape: The Global Impact of MAHA on Food and Agriculture
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The MAHA initiative is not just reshaping food policy in the U.S.; it is influencing global food
production standards by advocating for stricter regulations on chemical additives, artificial preservatives, and
synthetic processing methods. This movement mirrors EU food safety regulations, which have already banned
over 1,300 harmful food additives compared to just 11 in the U.S. (European Food Safety Authority, 2023).

With 74% of consumers globally expressing concerns about food processing methods and 62% preferring natural food
ingredients, Community BioRefinery's mechanically extracted, nutrient-dense solutions are positioned to meet
international demand for clean-label food products (Nielsen Global Health Report, 2023).

Expanded Strategic Partnerships & Supply Chain: UNESCO and the 'Food vs. Fuel' Debate

Community BioRefinery's international recognition extends to its collaboration with UNESCO, where it was
invited to contribute insights on the 'Food vs. Fuel' debate. The company was the only organization to present
real solutions that demonstrated how nutrient extraction and biofuel production could coexist sustainably.
This recognition underscores Community BioRefinery's leadership in balancing agricultural innovation, food
security, and sustainable energy production.

Empowering Small Organic Farmers in Middle America
One of MAHA's primary goals is to revitalize small-scale farming communities, ensuring that the U.S. moves
away from industrialized, monoculture-based food production and back toward locally sourced, regenerative
farming practices. Community BioRefinery's direct partnerships with small farmers enable:

e A 20% increase in farm profitability due to premium pricing for sustainable crops (USDA Sustainable

Farming Report, 2023);
e 50% fewer chemical inputs compared to conventional large-scale farming methods;
¢ Areduction in carbon footprint by 30%, supporting climate-resilient agriculture.

By aligning with federal sustainability incentives and grants, Community BioRefinery provides economic
stability to local farmers, ensuring a consistent supply of high-quality raw materials while meeting MAHA's
food security objectives.

The Impact of MAHA on the Food Industry

MAHA is set to reshape the food sector by enforcing stricter food safety standards, banning harmful additives,
and prioritizing regenerative agriculture. The Community BioRefinery advantage lies in its ability to
preemptively align with these evolving policies, making our ingredient solutions highly desirable to food
manufacturers looking to comply with forthcoming regulations.

Key MAHA-Driven Market Trends
¢ Increased consumer demand for clean-label foods;
e Regulations on ultra-processed food ingredients (e.g., seed oils, synthetic additives, refined sugars);
o Expansion of farm-to-table and regenerative agriculture initiatives;
¢ Government-backed incentives for sustainable food production.

Community BioRefinery is uniquely positioned to capitalize on these trends by offering USDA-recognized,
science-backed, and scalable food ingredients that align with MAHA's nutrition-first policies.

Innovative Product Offerings & Health Benefits: USDA-Licensed Heritage Corn & High Oleic Acid

Community BioRefinery is leveraging USDA-licensed corn varieties that were originally revived through the work
of Dr. Norman Borlaug and developed by the USDA Agricultural Research Service (ARS)in collaboration
with lowa State University. These new corn hybrids contain up to 70% oleic acid, making them ideal for heart-
healthy oils and food formulations (Pollak et al., 2003).
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Health & Market Benefits of High Oleic Acid

Heart Health — Helps lower LDL cholesterol while maintaining HDL cholesterol, reducing the risk of
cardiovascular disease (American Heart Association, 2023);

Stability — More resistant to oxidation compared to conventional vegetable oils, preventing rancidity and
promoting longer shelf life;

Anti-Inflammatory Properties — Oleic acid is known to reduce markers of inflammation, which are linked
to chronic diseases like arthritis and diabetes;

Trans-Fat Free Alternative — Reduces reliance on partially hydrogenated oils, supporting clean-label food
production;

Regulatory Compliance — Meets the anticipated MAHA bans on unhealthy seed oils, aligning with the
new food safety landscape.

Resistant Starch: A Game-Changer for Gut & Metabolic Health

Resistant starch is emerging as a key prebiotic ingredient with strong consumer demand due to its gut-health,
metabolic, and weight-management benefits. Community BioRefinery's resistant starch is uniquely processed
to maintain maximum functional integrity, setting it apart from competitors.

Health Benefits of Resistant Starch

Blood Sugar Control — Supports stable glucose levels, making it ideal for diabetic-friendly products
(Diabetes Care, 2022);

Gut Microbiome Support — Aids in the growth of beneficial gut bacteria, improving digestion and
immune response;

Weight Management — Increases satiety, reducing overall calorie intake and promoting healthy weight
loss;

Reduced Risk of Colon Cancer — Encourages fermentation in the colon, producing short-chain fatty acids
(SCFAs) that support colon health;

Natural Fiber Replacement — Aligns with MAHA's goals of reducing ultra-processed starches and
improving digestive health.

Corn Protein Isolate: A Sustainable Plant-Based Protein Alternative

Community BioRefinery is also at the forefront of plant-based protein innovation, offering a mechanically
extracted corn protein isolate with 90%+ purity. This protein is a superior alternative to traditional soy and
whey protein.

Health & Functional Benefits of Corn Protein Isolate

Complete Amino Acid Profile — Contains all nine essential amino acids (those the body cannot make
itself), making it comparable to animal-based proteins; there are 10 essential and 10 non-essential amino
acids; corn has very little lysine, but when blended with soy, the blend has a “perfect” protein profile.
Highly Digestible & Bioavailable — Unlike processed plant proteins, Community BioRefinery's isolate
is non-denatured and retains its original nutritional structure;

Supports Muscle Growth & Recovery — Ideal for sports nutrition, meal replacements, and medical
diets;

Hypoallergenic & Dairy-Free — A sustainable option for consumers with lactose intolerance or soy
allergies;

Lower Environmental Impact — Uses less water and land than traditional protein sources, aligning with
sustainability goals.

In general, unlike animal-based foods, plant-based foods are considered to be incomplete protein sources
because they lack adequate amounts of one or more of the essential amino acids; however, hemp is the
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exception because they contain all nine essential amino acids in sufficient amounts, as well as soy and corn
blends.

Strategic Partnerships & Supply Chain: Empowering Small Organic Farmers in Middle America

One of MAHA's priorities is to support small-scale, organic, and regenerative farmers. Community BioRefinery
has already established partnerships with farmers in Middle America, ensuring that high-oleic corn, resistant
starch crops, and other bio-based raw materials are sustainably grown.

Key Benefits of Our Farming Model
e Regenerative Agriculture — Restores soil health and reduces reliance on synthetic inputs;
¢ Non-GMO & Pesticide-Free Crops — Ensures clean, chemical-free food sources;
e Farmer Economic Security — Provides premium pricing to incentivize sustainable practices.

By aligning with USDA sustainability incentives, Community BioRefinery strengthens the farm-to-manufacturer
pipeline, securing high-quality, compliant ingredient sources for the industry.

Conclusion: A Business Model Alighed with the Future of Nutrition

The Make America Healthy Again (MAHA) Initiative is reshaping the food industry, and Community BioRefinery
is ahead of the curve. Through strategic partnerships, regulatory foresight, and sustainable ingredient
innovations, we are positioned as a key player in the evolving landscape of food and nutrition.

Our USDA-licensed, High Oleic Acid, resistant starch, and corn protein isolate solutions not only align with
MAHA's goals but also provide business opportunities for food manufacturers seeking to future-proof their
products against upcoming regulations.

By supporting small farmers, regenerative agriculture, and clean-label ingredients, Community BioRefinery
is leading the charge toward a healthier, more sustainable future.

For partnerships and investment opportunities, contact us today.

For more in-depth information please see our website. Community BioRefineries
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