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Forward Looking Statements

Thispresentationcontains"forward-lookingstatements." Thestatementscontainedin this presentationthat arenot purelyhistoricalareforward-
looking statements. Forward-looking statementsgive the Company'scurrent expectationsor forecastsof future events. Suchstatementsare
subjectto risksanduncertaintiesthat are often difficult to predict andbeyondthe Company'scontrol, andcouldcausethe Company'sresultsto
differ materially from those described. In some casesforward-looking statementscan be identified by terminology suchas "may," "should,"
"potential," "continue," "expects,""anticipates,""intends," "plans," "believes,""estimates,"and similar expressions. Thesestatementsinclude
statementsregardingmoving forward with executingthe Company'sglobal growth strategy. The statementsare basedupon current beliefs,
expectationsand assumptionsand are subject to a number of risksand uncertainties,many of which are difficult to predict. TheCompanyis
providingthis information asof the date of this presentationand doesnot undertakeany obligationto updateany forward lookingstatements
containedin this presentationas a result of new information, future eventsor otherwise,except as required by law. We have basedthese
forward-lookingstatementslargelyon our current expectationsand projectionsabout future eventsand financialtrends affectingthe financial
condition of our business. Forward-looking statements should not be read as a guaranteeof future performanceor results, and will not
necessarilybe accurateindicationsof the timesat, or by, whichsuchperformanceor resultswill be achieved. Important factorsthat couldcause
suchdifferencesinclude,but are not limited to the RiskFactorsand other information set forth in the Company'sAnnualReporton Form10-Q
filed on November15, 2020, andin our other filingswith the U.S. SecuritiesandExchangeCommission.
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Corporate Overview

ÅU.S. consumes ~762,000 tons of mostly farmed shrimp per year1, 
second only to China in total consumption, with over 90% imported

ÅPatented technology creates higher sustainable densities, consistent 
production, improved growth and survival rates, and improved food 
conversion

ÅIntegrated system for Pacific white shrimp farming consists of fully 
contained, independent production facilities that are ecologically 
controlled, high density, low-cost environments

-Located in geographically strategic, high consumption 
ŀǊŜŀǎΣ ŜƴŀōƭƛƴƎ άCǊŜǎƘΣ bŜǾŜǊ CǊƻȊŜƴέ ǇƻǎƛǘƛƻƴƛƴƎ

-Weekly production at Texas facility expected in Q4 2021

ÅPremium pricing opportunity for fresh and locally grown product 
that is of superior quality and sustainable

NaturalShrimp, Inc. is an aquaculture company that has developed 
patented proprietary technologies to produce fresh, land-based 
gourmet-grade shrimp without the use of antibiotics, probiotics or 
toxic chemicals at the largest indoor farming facilities in the U.S. 

Key Milestones
2001 Proof of Concept 

2002-2004 Prototype

2005-2007 Pilot Plant

2008-2011 Filtration Method Research

2012-2014 Research

2015-2017 Development

2018 Electrocoagulation Production

2019 Pilot Plant Renovation

2020 Innovative Gravity Flow 
Production Building /
VeroBlueFarms Acquisition

2021 Regular Production / 
Expansion 1) The State of World Fisheries and Aquaculture 2020 (fao.org)
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Worldwide Protein Trends

Population Growth
ÅFeeding a world population of a projected 9.1 billion people in 2050 will require 

raising overall food production by 70%1

Protein Demand
ÅAs countries develop, rising wealth creates additional demand for animal proteins

ÅHuman per capita fish consumption has more than doubled over the past six 
decades, to 20.3 kilograms (44.8 pounds) in 20172

Environmental Concerns
Increased land and water use to grow proteins has overstressed the environment
Å34.2% of global fish stocks are fished at a biologically unsustainable level2

ÅCattle are the No. 1 agricultural source of greenhouse gases worldwide3

ÅIncreasing scrutiny over water volume usage and water discharge for land-based 
aquaculture (biosecurity and resource use)

Consumer Awareness
In response, consumers are demanding:
ÅLocally grown products
ÅSustainable raw materials
ÅSocially responsible producers (animal welfare & environmental stewardship)

1) Global Agriculture Toward 20502) FAO The State of World Fisheries and Aquaculture 3) FAO4) Sustainable Fisheries 

Protein Intake over Time, by Country Status4

¢ǊŜƴŘǎ ƛƴ ǘƘŜ ²ƻǊƭŘΩǎ aŀǊƛƴŜ CƛǎƘ {ǘƻŎƪǎ2
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http://www.fao.org/fileadmin/templates/wsfs/docs/Issues_papers/HLEF2050_Global_Agriculture.pdf
http://www.fao.org/3/ca9229en/ca9229en.pdf
http://www.fao.org/news/story/en/item/197623/icode/
https://sustainablefisheries-uw.org/seafood-101/what-does-the-world-eat/
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Aquaculture

Rising to Fill the Gap in Demand

1) Research and Markets  2) The State of World Fisheries and Aquaculture 2020 (fao.org)

ÅGlobal aquaculture production increased by +527%, from 
1990 to 20182

ÅMore shrimp are now farmed

ÅWorldwide shrimp market was $18.3B in 2020 and is 
expected to reach $23.4B by 20261

ÅGrowing demand for U.S. grown shrimp where strict quality 
control requirements are in place and auditable2

ÅProblems created by typical aquaculture include high rates 
of death and disease, threats to wild native species, algae 
blooms and feces 

5

World Capture Fisheries & 
Aquaculture Production2
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NaturalShrimp
Technology

Traditional 
Shrimp Farming

Ocean 
Trawling

Weather Enclosed system ςnot 
impacted by weather

Impacted by extreme weather events ς
storms, cyclones, floods, etc.

Restricted by season and 
extreme weather events

Pollution No effluent/discharge flowing 
out into the environment

Nutrient-rich effluent is discharged back 
into the marine environment

Discarded or entangled fishing 
nets are harmful to oceanic 
ecosystems

Disease & 
Contaminants

Highly controlled system: 
water is treated/disinfected, 
no disease or contaminants are 
introduced. Specific pathogen 
ςfree (SPF) are used.

Disease can spread from broodstockor 
intake water and back out to wild 
populations. Variable intake water 
quality. Even though SPF stock can be 
used, disease can be carried by intake 
water.

Disease and oceanic pollution 
can be present throughout 
fishing grounds.

Location Land-based systems can be 
built anywhere in the world 
where there is demand for 
fresh shrimp

Must be located adjacent to ocean ς
sensitive mudflats/mangroves are often 
disrupted

Oceanic fishing grounds only

Production Fresh shrimp can be produced 
year round

Shrimp only available seasonally if 
produced in the USA through traditional 
methods

Varies depending on season, 
weather conditions, quotas, etc.

Price Fresh shrimp allows for 
premium market price

Commodity-priced product Usually seasonal, slightly higher 
market price when sold fresh

Costs Minimal shipping costs, no 
storage costs, environmentally 
friendly

Due to remote locations, costs 
increasing with price of oil.

Variable shipping, storage and 
fuel costs, depending on 
grounds fished and market. 
Increasing with the price of oil.
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NaturalShrimp Aquaculture

Complete Environmental Control

ÅThere is a significant difference between 
NaturalShrimp(Farm Raised ςVibrio Suppression 
Technology) vs. Gulf Coast (Wild Caught) and other 
competing aquaculture technologies (Farm Raised 
ςBioflocTechnology)

ÅThe Recirculating Aquaculture System ("RAS") 
provides total control of water  including: 
ammonia, bacteria, temperature, dissolved oxygen, 
etc. to optimize shrimp health and performance

ÅClear water system will limit the development of 
off-flavor compounds

ÅConsistent product quality

ÅPredictable production outputs (tonnage and 
harvest)

ÅHandling/grading and welfare benefits

ÅLimits the risk of disease 

ÅNot affected by weather or seasons
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Environmental Advantages

Incorporating Environmental & Social (ESG) 
into Technologies, Purpose and Culture
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Antibiotic ςFree Product Zero Liquid Discharge

ÅProduct is antibiotic-free, without the use of toxic chemicals

ÅIn the past few years, antimicrobial resistance has been a 
concern across the shrimp industry

ÅBiosecurity risk is significantly lowered with the use of Specific 
Pathogen Free (SPF) seedstock and control of intake water 
quality and disinfection

ÅReduced water usage (intake)

ÅDischarge can be cleaned up with the use of standard municipal 
wastewater systems, or similar technology, depending on the 
location of the facility

ÅSustainable feed ingredients ςreducing reliance on marine-
based raw ingredients

Sustainability Resource Efficiency

ÅClosed-loop, Recirculating Aquaculture System has minimal land 
water exchange requirements and therefore is sustainable, eco-
friendly, environmentally sound, and produces a superior quality 
shrimp that is natural

ÅUse of green energy can be incorporated  

ÅRAS typically exchanges water many times per day, but our 
patented technology reduces this to an effective one exchange 
per day

ÅWithout additional equipment for denitrification
7
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Premium Pricing 
Opportunity

Å¦{ ŦƻƻŘ ǎŜǊǾƛŎŜ ǎŜŎǘƻǊ ǳǎŜǎ ǘƘŜ ƭƛƻƴΩǎ ǎƘŀǊŜ ƻŦ 
product (usually 75%) which was inevitably 
reduced in 2020 due to COVID

ÅDuring COVID, food service sales decreased, 
but retail sales increased as home 
consumption increased

ÅAvailability of fresh and locally grown is 
virtually not available in the U.S.

ÅProprietary technology enables sustainable 
ƭƻŎŀƭ ǇǊƻŘǳŎǘƛƻƴ ƻŦ άCǊŜǎƘΣ bŜǾŜǊ CǊƻȊŜƴέ ƛƴ ŀ 
400-mile market radius

ÅNaturalShrimppricing strategy is to match 
imported Black Tiger Prawns, considered a 
premium species. Fresh and green prawns 
have always commanded a 25-30% premium 
over normal frozen processed pricing

8

U.S. Frozen Shrimp Imports
Top 3 Origins

U.S. Frozen Shrimp Prices
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Vibrio Suppression Technology 

Innovative system developed and patented jointly 
by NaturalShrimpand F&T Water Solutions

Utilizes Electrocoagulation(EC) technology as part of the filtration loop. 

ÅCreates higher sustainable densities
ÅConsistent production
Å Improved growth and survival rates 
Å Improved feed conversion
ÅEliminates need for antibiotics, probiotics or unhealth anti-microbial 

chemicals

Simplifies the system design by replacing the need for biofilters and 
"BioFloc." Control of the water chemistry is now electronic and 
automatically controlled rather than relying on populations of 
uncontrollable bacteria. EC combined with mechanical filtration 
components accomplishes the following:

ÅAutomatically controls the level of bacteria within the system
ÅRemoves ammonia from the system and greatly reduces nitrate buildup
ÅProduces an anti-oxidative water chemistry beneficial to the health of shrimp 
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