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FOR IMMEDIATE RELEASE

H.J. BAKER PROMOTESDANNY WRIGHT TO
DIRECTOR OF DAIRY MARKETING

WESPORT, CT (June 25, 2008) — H.J. Baker & Bro., Inc. announced that Danny Wright has been
promoted to Director of Dairy Marketing. He will be responsible for managing all sales and
marketing efforts for H. J. Baker’s PRO-LAK® dairy by-pass protein supplement product line as
well as other dairy related products. Danny will be reporting to Mark Hohnbaum, President of H. J.
Baker’'s Feed Products Division, located in Little Rock, Arkansas.

Christopher Smith, President and CEO of H. J. Baker stated: “We are very pleased to announce
Danny’s promotion. Danny has been with the company for many years and knows our products
intimately. His experience and knowledge will be a huge asset in overseeing our sales and
marketing efforts of our dairy products. Heis committed, asisthe entire H. J. Baker team, to
continuing to offer our customers superior products and outstanding customer service.

Danny Wright has been with H. J. Baker since 1995 and has over 25 years of experience in the
animal feed business. Prior to being promoted to Director of Dairy Marketing, he was the PRO-
LAK® dairy by-pass protein supplement Product Manager. Danny holds a Bachelor of Science,
Animal Sciences from the University of Tennesseein Martin and a Masters of Ruminant Nutrition
from the University of Tennessee in Knoxville. A native of Lexington, Tennessee, he and hiswife
residein Buford, Georgia.

H.J. Baker brings the experience and resources of 150 years as a successful business and over 30
years of manufacturing marine and animal protein supplements.

Specifically formulated for today's high producing dairy cows, PRO-LAK® dairy by-pass protein
supplement is a multi-source marine and animal by-pass protein supplement designed to
compliment the protein from rumen microbial activity. This desired nutrient balanceis
accomplished by 72% of the protein by-passing rumen degradation and delivering the essential
amino acid profile for maximum milk production.

By including PRO-LAK® dairy by-pass protein supplement in rations, experience the ease and
convenience of handling one ingredient while obtaining the recognized nutritional benefit of
feeding multiple by-pass proteins.
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PRO-LAK® dairy by-pass protein supplement is readily available throughout the year from plants
in Westville, Oklahoma; and Sanford, North Carolina. All PRO-LAK® dairy by-pass protein
supplement manufactured and delivered from the Westville, Oklahoma and Sanford, North
Carolinafacilities are certified by H.J. Baker as free of any bovine material. Both facilities are
dedicated, ruminant free facilities.

Delivery schedules can be programmed to fit inventory and production requirements.
Due to the PRO-LAK® dairy by-pass protein supplement standardized formulation, the dairy
industry can be assured of product uniformity each and every shipment.

H. J. Baker & Bro., Inc. will be exhibiting at the 2008 American Dairy Science Association annual
meeting (July 7 — 11) in Indianapolis, Indiana and highlighting their PRO-LAK® dairy by-pass
protein supplement.

As an international manufacturer, importer, exporter and sales agent, H.J. Baker mobilizes
resources throughout the world. The company's strategically located processing plants, offices and
warehouses create a super-efficient pipeline for the vital commaodities and products that it sources,
manufactures and markets.

H.J. Baker is highly qualified in materials handling, storage and transportation. H.J. Baker pays
personal attention to every aspect of its operation and customer needs. Each phase of its
organization is operated with maximum efficiency to ensure customer satisfaction.

For more information on H.J. Baker & Bro., Inc. visit their website at www.bakerbro.com.

#30#
Medialnquiries:
Peter Barhydt
w 203-618-1709
€ 203-252-4768

ESTABLISHED 1850



