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Upper House — Business Restaurant of the Year 2014 — uses
Heliospectra's (publ) LX60 intelligent lighting system
to grow its own produce

There is an increasing interest, both in Sweden and abroad, in locally and organically grown herbs and
vegetables. Upper House, the restaurant on the 25th floor of the middle Gothia Towers building in
Gothenburg, has now begun cultivating its own herbs with the help of Heliospectra's (publ) LX60 intelligent
lighting system.

"We are still feeling our way forward, but the herbs that we are growing up
here taste and look better. Our guests also enjoy inspecting our small gardens
while sipping an aperitif," says Head Chef, Méns Backlund.

Last week, Upper House won the coveted Business Restaurant of the Year

2014 award, which is presented annually by Sweden's leading business Py
journal, Dagens Industri. The high-elevation restaurant has quickly become
renowned as one of Sweden's premier fine dining restaurants and has set itself
ambitious goals for innovation.

"We have extremely high aspirations. By growing certain herbs and
vegetables ourselves, we are giving our guests something extra and it is greatly
appreciated and popular too," says Mans Backlund, who has held positions at
several prestigious restaurants, including Thornstroms Kok in Gothenburg,
Jaan in Singapore and Jonas in Stockholm.

Heliospectra has helped the restaurant to build a greenhouse at the top of the
tower using the new LX60 system to provide light and nutrients. Chervil,
fennel, anise, cumin and beetroot are just some of the plants being cultivated
here.

"We are not self-sufficient nor are we aiming to become so. But it's a very
exciting project and the produce we grow adds an extra dimension to our
business. It's fantastic being able to pick something straight from the earth,
taste it and consider which dish it will complement," says Mans Backlund.

Last week, the Gothenburg restaurant Upper
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"We are noting an increasingly strong interest in locally-grown produce among restaurants and private individuals,
particularly abroad, and our new LX60 is the perfect answer to this demand. The Upper House cultivation project is very
exciting and we are thrilled that they have chosen our products," says Staffan Hillberg, CEO of Heliospectra.
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Heliospectra (publ — listed on Nasdaq First North) was founded in 2006 and specialises in intelligent lighting technologies for plant
research and greenhouse cultivation. Heliospectra's products are based on a deep knowledge of plant physiology and photosynthesis
combined with a unique way of using state-of-the-art LED technology. After six years of development in Sweden, the company is now
venturing into the international marketplace. The company has raised more than 15 million dollars in risk capital and has received
more than 2.6 million dollars through academic scholarships. It has also won several awards for its forward-thinking technology.
Principal owners: Industrifonden www.industrifonden.se, Midroc www.midroc.se, Weland Stal www.welandstal.se

Wood & Hill Investment www.woodhillinvestment.com.




