Arise® Wheat Protein Isolates from MGP Receive low FODMAP Certification from Monash University
February 10, 2022
MGP is first to receive this certification for a wheat protein isolate
ATCHISON, Kan., Feb. 10, 2022 /PRNewswire/ -- MGP Ingredients, Inc., (Nasdaq: MGPI) a leading provider of specialty proteins and starches,
announced that its Arise® wheat protein isolates have been certified as low FODMAP ingredients by Monash University. FODMAPs are a group of
carbohydrates that are not completely digested or absorbed in the small intestine. When they pass into the large intestine, they are rapidly fermented
by gut bacteria and produce gas, causing abdominal discomfort and other gastrointestinal symptoms.

MGP is a pioneer in achieving low FODMAP certification for a wheat protein isolate from the Melbourne, Australia-based University. The designation is
significant because of recent findings that FODMAPs, rather than wheat gluten, may be the cause of symptoms for non-celiac gluten sensitivity and
Irritable Bowel Syndrome (IBS) in some individuals.
"MGP is committed to providing quality ingredients with research-backed attributes that food formulators can count on to address key consumer trends
such as the current interest in digestive, or 'gut', health," said Michael Buttshaw, vice president of Ingredient Solutions Sales, Marketing and R&D. "We
were able to achieve this important certification for our wheat protein isolate because of our proprietary process of protein purification. We are thrilled
that Arise joins our Fibersym and FiberRite with low FODMAP certification."
Fibersym® and FiberRite® dietary fibers were certified as low FODMAP ingredients in 2020.
Arise wheat protein isolates now will carry the official Monash University low FODMAP certified ™ icon. This gives food formulators added confidence
that the ingredients will not promote abdominal discomfort and gas during digestion and are suitable for use in developing low FODMAP products.
Researchers at Monash University developed a specific diet for IBS, the low FODMAP diet, that is proven to help 75% of people with IBS better
manage their symptoms. The new FODMAP certification for Arise provides food manufacturers an easy-to-use wheat protein isolate that supports the
diet, helping them address a widespread health issue. IBS affects 25 million to 45 million people in the United States and an estimated 10% to 15% of
the population worldwide, according to the International Foundation for Gastrointestinal Disorders.
"The high protein content and unique dough functionality of Arise can be used to increase the protein content of grain-based food products and to
assist in low net-carb or keto-friendly formulations," said Tanya Jeradechachai, Vice president of Ingredient Solutions R&D. "The products in the Arise
line support extensibility and elasticity in dough-based systems and are ideal for a number of applications such as tortillas, pizza crusts, and
flatbreads." The Arise line was expanded in 2016 to include Clean Label options in the 8000 series.
About MGP
MGP Ingredients, Inc. (Nasdaq: MGPI) is a leading producer of premium distilled spirits, branded spirits, and food ingredient solutions. Since 1941, we
have combined our expertise and energy aimed at formulating excellence, bringing product ideas to life collaboratively with our customers.
As one of the largest distillers in the U.S., MGP's offerings include bourbon and rye whiskeys, gins, and vodkas, which are created at the intersection
of science and imagination, for customers of all sizes, from crafts to multinational brands. With U.S. distilleries in Kentucky, Indiana, Kansas, and
Washington D.C., and bottling operations in Missouri, Ohio, and Northern Ireland, MGP has the infrastructure and expertise to create on any scale.
MGP's branded spirits portfolio covers a wide spectrum of brands in every segment, including iconic brands from Luxco, which was founded in 1958 by
the Lux Family. Luxco is a leading producer, supplier, importer and bottler of beverage alcohol products. Our branded spirits mission is to meet the
needs and exceed the expectations of consumers, associates and business partners. Luxco's award-winning spirits portfolio includes well-known
brands from five distilleries: Bardstown, Kentucky-based Lux Row Distillers, home of Ezra Brooks, Rebel, Blood Oath, David Nicholson and Daviess
County; Lebanon, Kentucky-based Limestone Branch Distillery, maker of Yellowstone Kentucky Straight Bourbon Whiskey, Minor Case Straight Rye
Whiskey and Bowling & Burch Gin; Jalisco, Mexico-based Destiladora González Lux, producer of 100% agave tequilas, El Mayor, Exotico and Dos

Primos; MGP's historic distillery in Lawrenceburg, Indiana, where the George Remus Straight Bourbon Whiskey and Rossville Union Straight Rye
Whiskey are produced; and the Washington, D.C.-based Green Hat Distillery, producer of the Green Hat family of gins. The innovative and high-quality
brand portfolio also includes Everclear Grain Alcohol, Pearl Vodka, Saint Brendan's Irish Cream, The Quiet Man Irish Whiskey and other
well-recognized brands.
In addition, our Ingredient Solutions segment offers specialty proteins and starches that help customers harness the power of plants and provide a
host of functional, nutritional and sensory benefits for a wide range of food products.
The transformation of American grain into something more is in the soul of our people, products, and history. We're devoted to unlocking the creative
potential of this extraordinary resource. For more information, visit mgpingredients.com.
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