
LETTER FROM THE CEO 

I’m excited and proud to introduce you to Botaniline, a Buffalo, NY-based food
science company, committed to all-natural, vegetable-based ingredients to create
healthier processed meats and proteins. 

Botaniline is an early-stage company and spin-off of Wardynski’s & Sons, a
Buffalo meat manufacturing business established in 1919. The Botaniline food
technology substitutes all-natural, vegetable-based ingredients to create low
sodium, allergen-free, and chemical free products. We are thrilled to introduce
O’Brien’s Best™ and Pea-Nutless™ Butter.

Our one-ingredient substitution (branded as: O’Brien’s Best™) allows processed meat and protein manufacturers to improve their
existing recipes and eliminate all fillers, binders, allergens, and chemical additives. The result is a reduction in sodium by up to
95% and a product that’s free of glutens, MSG, lactose, TVP, phosphates, and soy while maintaining its quality, flavor, taste, and
texture. 

Our second protected invention is Pea-Nutless™ Butter. A plant based, 100% allergen-free alternative to traditional Peanut Butter;
but without the dangers associated with it.

In  my  30-year  tenure  as  CEO of  various  hospitals  and  healthcare  organizations,  I  saw  the  effects  of  poor  diet  on  health.
Botaniline’s  mission  to  improve  worldwide health  directly  aligns with  the big  picture  goals  and  ambitions I  have  worked  for
throughout my career. The food that we eat directly impacts our health – we strive to decrease the likelihood of hypertension,
obesity, diabetes, and so many other conditions and diseases. I firmly believe that if people are eating healthier foods, they will live
healthier lives.

In summary, the reasons we feel you should invest in Botaniline:
 Botaniline  is  a  “mature”  /  early-stage company.   Mature in  the sense that  we have patent  (pending)  status  on our

invention,  secure  ‘trade  secrets’ and  have  proven  our  technology  in  over  100+  recipes  and  with  over  60  national
manufacturers. 

 Our IP / Ingredient is fully approved by the USDA / FDA / CFIA (Canada), and has been in full commercial use for 5
years. It is readily available throughout the world.

 Botaniline  has  been  very  active  in  introducing  (O’Brien’s  Best  &  Pea-Nutless  Butter)  to  end  users:  US  military,
Correctional Facilities, Schools, Hospitals / LTC, and food service management companies, the VA Healthcare System,
and many others. 

 Botaniline is  ahead of  the curve in being able to enhance all  plant-based /  meatless foods such as the latest new
offerings from Impossible Foods and Beyond Meat.

 Together, we can improve worldwide health, lower cost, ease the manufacturing process of processed proteins, eliminate
the need for the many fillers, binders, and chemical-based ingredients used in processed meals today. 

We are excited to introduce you to our groundbreaking technology, and I look forward to welcoming new investors to assist us on 
our journey in creating a healthier world.

Very Respectfully,

Mark E. Celmer / Co-Founder & CEO
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