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PROGRAMA
09:30h Benvinguda i Presentacio sobre I'ecosistema de proteina alternativa a Catalunya
Sr. Joan Marti, Director Unitat d’Estratégia Empresarial d’ACCIO

10:00h Alternative Proteins in Europe and the World
Mr. Alex Holst, The Good Food Institute

10:30h Pitching: empreses catalanes en proteina alternativa
e Zyrcular Foods, Sra. Laia Vergés, Directora R+D

* Nova Meat, Sr. Giuseppe Scionti, CEO

*  Grup Teresa Carles Flax & Kale, Sr. Jordi Barri, CEO

¢ lberinsect, Sr. Jordi Calbet, CEO

* Blauver Foods, Sr. Joan Solé, CEO

*  Cultimate Foods, Jordi Morales-Dalmau, CTO

11:00h COFFEE-BREAK

11:30h How government support can catalyse cultivated meat
Mr. Robert Jones, Cellular Agriculture Europe / Mosa Meat

12:00h Networking

13:00h Fi de l'acte
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Reptes sistemics

Obama, Bibi and peace

The Y Britain's privacy mess
E Cono mlst The costly war on cancer

How the brain drain reduces poverty

MAY 28TH-JUNE 3RD 2011 Economist.com A soft Ianding for China

e o 10
S 4
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rth LATEST

Earth Commission Releases First Major Study Quantifying Earth
System Boundaries

Humans are taking colossal risks with the future of civilization and everything that lives on Earth, a new
study published in the journal Nature shows. Developed by an international science commission
engaging more than 40 researchers from across the globe, the scientists deliver the first quantification
of safe and just Earth system boundaries on a global and local level for several biophysical processes
and systems that regulate the state of the Earth system.
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Reptes sistemics

7 ‘ii United it : ,

\/ Peace, dignity and equality £7B World Health . .

\ l/ ’ aninaion  Health Countries v Newsroom v Emergencies v
P27 Nations | on a healthy planet frietizes J

Topics

Day of Eight Billion

On 15 November 2022, the world's populatlon reached 8 billion people, a Key fa cts

milestone in human developmeni—# atton] 2

years to grow from 7 to 8 billion, it will Tak Xi gars—until

2037— for it to reach 9 billion, a sign that the overall growth rate of the ¢ Worldwide obesity has nearly tripled since 1975.

global population is slowing. Yet levels of fertility remain high in some e In 2016, m years and older, were overweight.
countries. Countries with the highest fertility levels tend to be those with of these aver 650 million were chiese:

the lowest income per capita. Global population growth has therefore over
time become increasingly concentrated among the world's poorest
countries, most of which are in sub-Saharan Africa.

W scrion There is more than enough
o WORI'D HUNGER food produced in the world to

FACTS feed everyone on the planet.

Yet as many as 783 miilliot
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Proteina alternativa: no nomeés trending topic

MAYIONALGIOS c.com.08 ViNmMEaE 3030

NATIONAL
GEO(‘ RAPHIC

BESt Inventions of 2023 < THE BEST INVENTIONS OF 2023

Meat Without the Footprint
Good Meat Cultivated Chicken

FUTURO?

La ciencia cocina productos
que nunca imaginamos

CPRESES DELOS LIMPMAR EL AJRE ORCAS A LA CATA
RN TANOS, CENTINELAS DE CARBONO, UM INTELIGENTES ¥
. MILENARIOS RETO COLOSAL ESTRATEGAS
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Estrategia: llegir I'entorn, entendre les capacitats i canviar

Forbes Mav20,2022  NIRF#®#: June20,2022  CHPBS Juty 24,2022 | BARRON'S July 8, 2022

China Covid Lockdowns Threaten To Supply chain—from disruption to Global climate crisis hits home in Russia’s War in Ukraine Is Driving
Fuel U.S. Inflation As Economic inflation and back again the U.S. amid record heat and Global Inflation. Here’s How Much
Pessimism Grows pervasive wildfires

THEWALSTRETIORML July 26, 2022 | [ beonowcmamcon July 27, 2022 July26,2022 | GUilian  July 26, 2022

Plhﬁl

~

-
IMF Again Cuts Global Growth Fed hikes 75 basis points second Is Recession Staring Us Down? World economy may soon be on the
Forecast Amid Inflation, War time, signals third is possible Already Upon Us? Here’s Why It's cusp of recession—as it happened
in Ukraine Hard to Say

Sources: BCG, press search from Forbes, NRF, PBS, Barron's, Bloomberg, Wall Street Journal, Economic Times.com, New York Times, The Guardian, The World Bank
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Bloomberg Juy s, 2022
I8 - Y

Labor unrest disrupts supply chains
from sky to sea

@ mewomossm  January 11, 2022

Global GDP Growth to Slow through
2023, Adding to Risk of ‘Hard

Landing’ in Developing Economies
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Avantatges competitius transitoris

THE END OF
COMPETITIVE
ADVANTAGE

Rita Gunther McGrath

nnnnnnnnnnnnnnnnnnnnnnnnnn
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Cada quants anys realitzeu una
modificacio substancial del vostre model
de negoci?

40,00%

B Responses

entre 0-5 anys entre 5-10 anys + de 10 anys Altres
(especifiqueu)

70% empreses
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Impuls de canvi estrategic

How to compete: the wave of transient advantage
N Business grows

Inflection Point

Expiolt -RoconDls«\gago
; figure |

Business declines

Source: The End of Competitive Advantage, Rita Gunther McGrath, HBR Press (2013)

-- Only The Paranoid Survive by Andy Grove
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Canvi estrategic: proteina alternativa

Empreses pivoten

Evolucio

Nous jugadors

Canvi estrategic

Canvi estrategic

Temps

3 “".' O\’
"/J Canvi estrateégic
1|l Generalitat
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L'estrategia es construeix mirant al futur

Global meat market forecast
(in $ bn, global)

S'estima que al 2040 el 60% de les “carns” que
consumirem no seran d'origen animal

Font: ATKearney “How will the cultured meat and other meat alternatives disrupt the Agriculture and Food Industry” (2019)

AcCCIO

Catalonia
Trade & Investment
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| DoB
Singapore approves lab-grown
'‘chicken' meat

»
“ 'j } © 2 December 2020

Singapore has given regulatory approval for the world’s first “clean meat”
:red animals.

The Good Food Institute APAC - 21 h

2. Front page of the @straits_times this
morning: Singapore startups begin selling
plant-based meat to the world. uggets, but the company hasn’t said when

1 Francisco-based startup Eat Just to sell

&~ Full story from @cheryltans:

straitstimes.com/singapore/more... r meat has surged due to consumer

fare and the environment.

@e.nterprise_sg @GoodFoodEurope for meat alternatives could be worth
@TiNDLE_foods jecade, or about 10% of the $1.4tn global

More local plant-based protein
firms exporting to Europe, US

lacreased demand due 1o rwarcness of
sl s s of st St £ pecTpnesl:

Wit

A A
L STRAITS TIME
" -
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Carn cultivada: no és ciencia ficcio

Cultivated Meat

Historic Moment as GOOD Meat & Chef José US cultivated-meat pioneers green queen
Andrés Serves Cultivated Chicken at China need retail_ The time to move iS

Chilcano Restaurant Home > Alt Protein >

i i now
July 6, 2023
[in ] GE = Cultivated meat companies like Upside Foods and Good Meat have to The WOI"Id'S First 100%

create excitement for their products among grocery retailers.

Victor Martino  June 30, 2023 cultivated Meat

A Bookmark

Butchery Is in the
Works in Canada

cn\f Anay Mridul Published on Aug 23, 2023
lr‘; ot

st updated Aug 24, 2023

n December, | wrote that cultivated meat would be approved for sale in the US this year,

making it the second country in the world, along with Singapore where it's been approved

for sale since 2020, to do so.
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Carn cultivada: no és ciencia ficcio

David Kay @ David Kay-7 h

So excited to announce that @upsidefoods
has raised $400M, the largest funding
round to date for cultivated meat. We're a
unicorn now!

+ THE EUROPEAN SPACE AGENCY

[ENABLING & SUPPORT |

ESA explores
cultivated meat for

wsj.com

Lab-Grown Meat Producer Upside space fo 0 d
Foods Raises $400 Million o023 .

J 1950 VIEWS 47 LIKES
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Carn cultivada: no és ciencia ficcio

What Is Cultivated Meat? @w...- 19 m

J BS inVierte en T #News: World’s Largest Meat Producer

BiOtQCh Food Breaks Ground on Cultivated Meat R&D
y

compania

productora de

carne cultivada

Biotech Foods invertira 30 millones en la primera

El Pais. L brasi e s ~
bR RpECes S fabrica de carne cultivada de Espafia

es parte del capital de Bic

. B ) La ‘biotec’ abrird el centro en San Sebastidn y prevé ampliaciones. Se trata de una de
carne cultivada, al invertit las plantas pioneras en toda Europa

whatiscultivatedmeat.com
World’s Largest Meat Producer Breaks
Ground on Cultivated Meat R&D Center

Fem avui 'empresa del dema




Carn cultivada: no és ciencia ficcio

Alternative Proteins

@)

Alternalive PaL.. ~~n @ & VPP and Demand Response

Vertical Farming @ @ Smart Grid

Carbon Capture
pture @ @ Climate Fintech
Q© Carhon Markets
© Battery Storage
@ Wave/Tidal Power

@ Battery Recycling @ Precision Agriculture

w
[—
2
=
©
E=]
@
=
(i}

© Agriculture Software

Fuel Cell Stationary Power O Fuel Cell EVs

Biofuels/Biomass e ® ®

Green Hydrogen
Waste to Fuel

O Modular Nuclear

Innovation Trigger Peak Expectations Disillusionment

Souree Fxpanertalvien co

I] | Generalitat
¥i de Catalunya

Smart Meters

Plateau will be reached in.

© 0-2years

® 5 years

@ 5-10 years

O More than 10 years

Wind

6®

@) Solar PV
O Car/Ride-sharing

Supply Chain and Logistics

Clean Building Materials

Slope of Enlightenment Plateau of Productivity
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Carn cultivada: no és ciencia ficcio

06Y
IVE IMPACT OF SYNTHETIC BIOL
Jﬁ DalusnRu'f:\TmE TECHNOLOGY WILL AFFECT YOUR INDUSTRY

5-10 Years
%"

=

10+ Years
Likely Outcomes 0-5 Years

e
i
\ ! “
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Una cursa per a la propietat intel-lectual

Batalla por el sabor de la carne vegetal s

Emiko Terazono. Financial Times
La batalla por la supremacia
en el mercado de los alimen-
tos veganos hadado un nuevo
giro con una disputa legal so-
breunaproteina que haceque
productos vegetales sepan co-
mo hamburguesas de carne.

Los ejecutivos del sector
alimentario estdn siguiendo
de cerca la disputa sobre pa-
tentes entre dos empresas
estadounidenses: Impossi-
ble Foods, uno de los prime-
ros productores de carne a
base de plantas, y Motif
FoodWorks. Segiin la prime-
ra, Motif ha infringido su pa-
tente que protege un produc-
to de imitacion de carne de
vaca que contiene heme, una
moléculaque contiene hierro.

Impossible presento una
demanda en un tribunal de
Delaware en marzo, pero
Motif impugnd esta patente
hace dos semanas, presentd
una peticion ante la junta de
apelacion de patentes de
EEUU y solicité que la de-
manda se retrasara mientras
serevisa la patente.

Ladisputa legal es la iltima
de una batalla cada vez mas
intensa entre los productores
de alimentos de origen vege-
tal, muchos de los cuales han
recurrido a la biotecnologia
para crear hamburguesas ve-
getarianas y productos que
pretenden imitar el sabor de
lacamereal.

,]] | Generalitat
lY de Catalunya

Bloomberg News

presas estadounidenses The
Better Meat Co y Meati tam-
bién recurrieron a los tribu-
nales para tratar de resolver
una disputa sobre tecnologia
de fermentacion.

“Las nuevas tecnologias te
permiten diferenciarte y te-
ner una ventaja competitiva.
La tecnologia fue fundamen-
tal para resolver los proble-
mas de textura y sabor de los
alimentos de origen vegetal,
por lo que vaa haber mas dis-

Una gran cantidad
de exejecutivos

de Silicon Valley
han entrado

en el nuevo negocio

The Better Meat y
Meati también

se enfrentan

en los tribunales por
cuestiones parecidas

en 2016. Después de suronda
de financiacion de 500 millo-
nes de dolares el afio pasado,
el grupo de datos corporati-
vos PitchBook la valoré en
7.000 millones de délares. Su
rival Beyond Meat salio a bol-
sa a bomboy platillo en 2019,
pero su capitalizacion de
mercado se ha hundido a
2.500 millones de dolares
desde un maximo de mas de
14.000 millones. Uno de las
principales ventajas de Im-

guesas y sus salchichas vege-
tarianasy que la diferenciade
lacompetencia.

Motif fue lanzada por el
grupo de biotecnologia de
Boston Ginkgo Bioworks en
2019y utiliza biologia sintéti-
ca para crear productos para
el sector de alimentos a base
de plantas. Valorada en 726
millones de dolares por Pitch-
Book, ha creado su propio
producto heme llamado He-
mami para mejorar el sabor y

« Impossible Foods es uno de
los primeros productores de
came a partir de plantas.

Motif ha declarado que
confia en que la junta de ape-
lacion de patentes revoque la
patente de Impossible: “Las
afirmaciones de Impossible
son un intento legal e infun-
dado de socavar la innovacion
y limitar las opciones del con-
sumidor para preservar sus
beneficios”.

Impossible ha afirmado
que la oficina de patentes ya
habia examinado la patente y
se la habia concedido y ha pe-
dido que el caso judicial siga
adelante: “El esfuerzo inutil
de Motif para retrasar el caso
es un intento deliberadoy ob-
vio de ganar tiempo mientras
continta infringiendo nues-
trapatente”.

Los casos de infringimiento
de patentes no son el tinico
campodebatalla paralas nue-
vas empresas de alimentos a
base de plantas. Las marcas
registradas también han
constituido una fuente de
controversia: la sueca Oatly
perdio el aio pasado una de-
manda que present6 contra
PureQaty, unamarcade leche
de avena propiedad de una
granja familiar de Reino Uni-
do. Y en 2020, Nestlé cambio
el nombre de su hamburgue-
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Noves oportunitats de negoci: insectes

BlOOmberg v Europe Edition  SignIn

o Live Now Markets Technology Politics Wealth Pursuits Opinion Businessweek Equality Green CityLab

Busnessweek  Coming Soon: Faux-Meat Burgers Made
From Maggots and Mealworms

Growing numbers of producers are exploring insects as a source of protein.
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Noves oportunitats de negoci: Algues

Algae Protein Market Size, By Type, 2018 - 2028 ‘

EL P UNT Avul+ a Iden;if'tf :

SECCIONS EDICIO IMPRESA MES

2.4 Bn

SUCCESSOS POLITICA ECONOMIA CULTURA INTERNACIONAL COMUNICACIO OPINIO ESPORTS

MEDI AMBIENT BARCELONA - 12 maig 2022 2.00 h L | § g < =
RECERCA ALIMENTACIO

| 4 . o ®
El Delta es el lloc optim per al cultiu

2008 2019 2020 2021 2022 2 jndustrial d’algues

® Microalgae
= Ho determina un estudi encarregat pel govern i la FAO per l'alt nivell de nutrients que
proporcionen les muscleres

= També apunta a 'Ametlla de Mar i Roses per l'aqlicultura existent
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Dieta mediterrania: insectes i algues
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Noves oportunitats de negoci: Mycelium / seafood

Chinese Startup CellX Enters the Mycelium World to

Create Hybrid Proteins with Cultivated Meat
@/ AnayMridul — Fublished on Nov 10,2023 Lt updsted Now 10, 2023 el

Shanghai-based cellular agriculture startup CellX, known for
cultivated meat, has ventured into mycelium fermentation to
expand its portfolio of sustainable proteins. The company plans
to use fermented proteins in meat and dairy alternatives and
combine them with cultured proteins to make more affordable
hybrid meat, with regulatory filings planned for China and
overseas.

CellX’s mycelium venture comes three months after it opened China’s first large-scale cultivated meat pilot factory. At the

time, the company had stressed the importance of price parity with animal-derived meat, with preduction costs at well below

$100 per Ib of cultured meat already (aithough it would need to reach $2.92 to be price-competitive).

The new mycelium programme helps this cause. CellX says mycelium proteins have near-term advantages in both cost
e and have differences in raw material performance. This will help supplement the company’s mid-range protein product

portfolio.

", ': ¢
N/
0

1i 3k

AFhla FoodTech AgTech Investment Industry Research Opinionv Jobs Sponsors™v About Contact Us

AgFunder Network Partners

CSC

(% . " ‘Our oceans face significant
peril...” Alt seafood startups
unite to create new trade
association: Future Ocean Foods
November 13, 2023 Elaine Watson

36 alt seafood startups in 14 countries—spanning
cultivated, plant-based, and fermentation-based
technologies—have joined forces to create a new trade
association: Future Ocean Foods.

Image credit Future Ocean Foods

The association, which is partnering with The Good Food Institute (GFl), ProVeg International, The Global
Organization for EPA & DHA Omega-3s (GOED), will initially focus on knowledge-sharing and educating key
stakeholders about the laundry list of problems linked to traditional seafood and the benefits of promoting
alternatives.

Down the road, it is also planning a “global event that will unite alternative seafood startups, investors,
government groups, trade associations, traditional seafood companies and organizations, as well as
representatives from retail, foodservice and grocery.”

‘The need for creating and scaling sustainable protein sources has never been more
urgent’

While most consumers tend to regard fish fairly positively as a source of protein and omega-3 fatty acids,
problems linked to seafood—from overfishing to mercury, microplastics, fraud, mislabeling, illegal labor
practices, and bycatch—are driving interest in alternatives, claims Future Ocean Foods founder and
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Noves oportunitats de negoci: pet food

Cultivated Pet Food Gains Steam as Czech Startup . .
. . There have been a host of developments in the cultivated pet
Says It Is Cleared For Sale After Listing On EU Feed food sector of late, headlined by Czech startup Bene Meat

Register Technologies officially listing its feed on the EU feed register,
[ pv—— which it says clears it for sale.

Prague-based Bene Meat has become the EU's first cultivated meat company to be cleared for sale in pet food after

on Nov 9, 2023

receiving approval from the European Feed Materials Register. The milestone is the latest development in the burgeoning
cultured pet food sector, which has witnessed new tech, new brands, as well as rebrands.

Bene Meat announced in a press release sent to Green Queen that it had been “certified by the Eurcpean Feed Materials
Register to produce and sell cultured meat for pet food”. Originally Reuters and others (including this publication) reported
this statement as an official EU regulatory approval.

However, Dr Hannah Lester, CEO and Principal Consultant at Atova Regulatory Consulting, told industry publication CellAgri
that while “Bene Meat has listed their cultivated cells of mammalian crigin in the EU feed materials register...so it is true that
cultivated meat could be classified as a feed material,” it was important to clarify that this is “not the same as an EU
regulatory approval or certification” as reported by Reuters in an article about the news. According to Dr Lester, “any feed
business operator (FBO) can list a new feed material on the Feed Material Register if it is not already listed in the EU
Catalogue of Feed Materials. The Feed Material Register does not grant approvals or certification.” She added that “Feed
materials that are safe and compliant with Regulation (EC) 767/2009 can be used in pet food. There is no separate approval

process for pet foods, but there are different labeling requirements.”

Robert E. Jones, President of Cellular Agriculture Europe, told Green Queen in a statement: “While it is exciting to see the
potential of cultivated meat explored for multiple purposes in the food system, it is critical that accurate information is
communicated about how new products are regulated. This was not an EU approval. The company in question has self-listed
its cultivated cells in the EU feed materials register, which is managed by the industry-led EU Feed Chain Task Force, and they
do not grant approvals or certificates. It is important to clarify that animal feed materials do not require pre-market approval
and have nothing to do with the robust EU novel foods process our members will go through to bring delicious and

sustainable cultivated meat and seafood to consumers.”
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Resum del sector de la proteina
alternativa a Catalunya

103

empreses

2690| M€

facturacio
0,6% del
9 1 6 sector de
I’alimentacio
llocs de
treball

Font: ACCIO

y 4 o
ACCIO [l &y
Calalfroarg: & Investment




Dades clau del sector de la proteina alternativa a Catalunya

103 empreses Facturacié: 269 M€

* El 68,0% de les empreses sén pimes (menys de ..
50 M€ de f 2y * Representa el 0,6% de la facturacio del sector

alimentari de Catalunya.

El 63% de les empreses es van establir fa més de 10
anys. * Les grans empreses (el 32,0% del total

d’empreses) facturen el 70,2% del total de

El 69,9% de les empreses sén exportadores i el facturacié del sector.

exportadores regulars.

El 14,6% de les empreses soén filials d’empreses
estrangeres.

El 10,7% de les empreses son startups.

916 persones ocupades

* El 77,7% treballa en empreses consolidades (10
anys o més).

* El 54,2% treballa en grans empreses (més de 50
treballadors).

= Font: ACCIO
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103 empreses proteina alternativa a Catalunya
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Repte estrategic: estructurar cadena de valor sectorial

Mapa d'agents a Catalunya

ccio climatica, Alimentacio i AR, Departament d'Empresa i Treball, Departament de Recerca i Universitats, INNOVACC,

CONEIXEMENT | RECERCA 12TRANS (TVP) PRODUCTE FINAL MERCAT
MNC MARQUISTES
Unilever
Universitats i Centres de Nestlé RETAIL BEGUDES
Recerca VEGETAL PROTEINES / INGREDIENTS Alpro
ESPECIALS Upfield Lidl - Vemondo
XIA (Xarxa d'Innovacié (lleguminoses) Bimbo Aldi
Alimentaria), 1QS, Grups Elian (projecte)
Recerca Universitats ELA::;:IADORS CARNIS Vegacelona
o Veggies Farmers
FERMENTACIO/CULTURED S Butchers
Centres tecnoldgics i unitats Cubig Foods (vegetal fats-cultured) e Ametller Origen, ... “CARN”
d'innovacié Padesa (19% biotech foods) Espin
Grup Batalle (proj) pina
o Libre foods Sslzieis
Eurecat, IRTA, Fundacié Alicia Caula
LaSelva
Plat det éncia ALTRES (sensorials, ALTRES
iincubadores funcionals) Lacrem
ALTRES S
Eatable Ventures, Grup Carinsa Audens food
Food&Foodtech Innovation o Lucta Pastas Gallo
Hi fjona Calaf Nuances - i I
2 Espirulina it FABRICACIO PER Limas el
Firminich RERSERS FAB. PROD. VEG.
. I_nsecters o Hausmann Vegetalia
A nomes per alimen o =
MAQUINARIA ESPECIALITZADA St s omrear) Givaudan T. Carles ALTRES
Quimidroga 0. Sorribas (peix, salses, ...)
Indukern Terra Nostra
Nova Meat, ...
START UP’s
Heura

AGENTS D'ENTORN: Activa Food, Atopols, Solina, Zyrcular Labs,
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Ajuts ACCIO: proteina alternativa és una prioritat estratégica

Linia startup capital coinversié 2023

Subvencions a inversions empresarials d'alt impacte 2023

Subvencions a inversions empresarials d'alt impacte - Segones bases reguladores 2023
Subvencions als agents de suport a la internacionalitzaci6 acreditats per ACCIO 2023
Subvencions per a cupons a la competitivitat empresarial

Subvencions per a iniciatives de reforc de la competitivitat 2023

Subvencions per a iniciatives de refor¢ de la competitivitat per agents dinamitzadors de clisters
Subvencions per a noves oportunitats de negoci 2023

Subvencions per a projectes d'innovacio oberta i disruptiva 2023

Subvencions per a projectes de multilocalitzaci6é 2023

Subvencions per a projectes de realitzacié d'activitats de promocié internacional

Subvencions per a nuclis R+D 2023

Subvencions nuclis R+D Green a projectes R+D en economia circular, en I'ambit dels residus 2023
Subvencions nuclis R+D Green a projectes R+D en I'ambit de canvi climatic 2023

Subvencions start-up capital per a empreses tecnoldgiques emergents any 2023
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Programa Noves Oportunitats de Negoci

Unless structure follows strategy,
inefficiency results.
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CANVI ESTRATEGIC + CANVI ESTRUCTURAL

120.000€ per a projectes de proteina alternativa

Exemples: nova linia proteina vegetal, obertura retail, integracié entre empreses, nou negoci carn cultivada....
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1l Generatitat
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INNOVACC @innovacc cat-1h
anc‘F\:Acc . Exit de participacié a I'Assemblea

general extraordinaria d'INNOVACC on es
el canvi de nom de I'en :
partir d'ara serem "INNOVACC. CLUSTER
CATALA DE LA CARN | LA PROTEINA
ERNATIVA".
Apostem peres

els nostres

socis innovant constantment [,
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37 EMPRESES I INSTITUCIONS PROTEINA ALTERNATIVA
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PROJECTES DE PROTEINA ALTERNATIVAINNOVACC 2023

INNCLOUD

11%
dels projectes
vius (4 de 36)
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Viatjant al futur: benchmarks

.
DB: Why Singapore Industries Setting up in Singapore How We Help Business Insights About EDB
SINGAPORE

Where can Singapore take the lead in alternative proteins?

24 Mar 2023 + 9 min read in f X
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Coneixement + Relacions

THE ALIMENTARIA HUB - FIRA ALIMENTARIA

LA PROTEINA
ALTERNATIVA
A CATALUNYA

5 d'abril de 2022 - 12h a 14h

| Generalitat
Y de Catalunya

Sessio de treball:
Discussié del cas “Beyond Meat:

Changing Consumers’ meat preference”

DIVENDRES, 6 DE MAIG DEL 2022

(9 De 10.00 a 13.00h. o ACCIO, Passeig de Gracia, 129. Barcelona

El 6 de maig treballarem conjuntament el cas Beyond Meat amb el professor Miquel Lladd, de
IESE Business School i diversos directius, interessats a estudiar l'estratégia d'aquesta
companyia. Beyond Meat (‘“Més enlla de la carn”) és una empresa americana fundada el 2009
especialitzada en productes a base vegetal. Darrera d'aquesta companyia hi ha grans
fortunes com Bill Gates, Biz Stone (cofundador de Twitter) o Leonardo DiCaprio, entre
d'altres.

Aguesta sessio esta dirigida exclusivament a empreses participants en el pla
d'activitats de la proteina alternativa i a socis d'INNOVACC Cluster catala de la carn
i la proteina alternativa.

Fem awui 'empresa del dema



Fira Alimentaria 18-21 marc¢ 2024

= Estand propi ACCIO a ALIMENTARIA TRENDS

Focus: proteina alternativa/ Foodtech Alimentaria

e Polivalent:

* Sessions

* Reunions empresarials - Open Challenges

* Empreses amb espai tipus booths.

Call (20 empreses. 2 dies: 10-10)

* Demostracions de producte

e Pitch Startups

,II | Generalitat
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Infraestructures de suport

— 8 FI / Europe, Science  Policy
. @ egge ®
Catalonia invest €7 million in
° .
CiPA hub to lead alternative
. . °
protein science in Southern
Europe
The Center for Innovation in Alternative Proteins (CiPA), based across various sites
throughout the region, has been funded by the Department of Climate Action, Food
Diagnostic i mapatge and Rural Agenda of the Generalitat of Catalonia and the Institute of Agri-Food
d'infraﬁstructurgs g]m Research and Technology (IRTA).
~ tecnologiques de i e S,
l'ECCI‘S;S;lirRadEDIIanart:tlz_ne‘: eufecamTA' Article also available in Catalan and Spanish.
alternativa
) 9 October 2023
romeoes I U ACCIO Mg,
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Interseccio de politiques de competitivitat de suport a la proteina alternativa

M Generalitat de Catalunya
W Departament d’Accié Climatica,
Alimentacio i Agenda Rural

TN Generalitat de Catalunya
Departament de Recerca
WU i Universitats

4 7R
ACCIO [} &mine
CMHTIPa’:;g Investment

Science,
Technology
Policy

Regional
Policy

ACCIO m 3: r(.:eartaalli:ua::ya Fem avui 'empresa del dema

Calatonia&
Trade Investment



Coexistencia
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Moltes gracies!

Joan Marti Estévez
Director Unitat d’Estrategia Empresarial
ACCIO
jomarti@gencat.cat
Twitter: @JMartiClusters
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SFI / Europe.

Alternative Proteins in Europe and the World

Alex Holst, Senior Policy Manager at the Good Food Institute Europe

Barcelona, November 2023



The Good Food Institute

GFl is an international nonprofit organisation helping to build a more sustainable,
safe and just food system by transforming meat production. We focus on three
areas of work:

Policy & Regulation
A A We advance government investment in open-access sustainable protein R&D and
infrastructure, as well as fair regulation and legislation.

. Science and Technology
- ! We work with scientists to develop, fund and promote open-access research on plant-
based and cultivated meat, eggs, dairy and seafood.

C Corporate Engagement
D We engage with the food industry to make delicious and affordable plant-based meat
'= available across Europe, and prepare the sector for the arrival of cultivated meat.

GFl is entirely funded by philanthropy.

44

170+ staff in 6 regions
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Global meat demand is growing

Global meat projections to 2050 SIS
Global meat production projections, as published by the UN Food and Agriculture Organization (FAO)
based on future population projections and expected impacts of regional and national economic growth
trends on meat consumption. Data from 1961-2013 is based on published FAO estimates; from 2013-2050
based on FAQO projections.

O Relative

500 million Eggs
400 million
Beef and Buffalo
300 million
Pigmeat
200 million
100 million Poultry

0! .
1961 1980 2000 2020 2040 2050
Source: UN Food and Agriculture Organization (FAO) CCBY

gfi.org | Page 45
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Consumers Motivations

Foundational drivers that fulfil

Convenience
immediate needs

Evolving drivers, mostly secondary Animal

Health Environment
welfare

to foundational drivers

additional drivers

@




GFl’s approach

Make
something
people
want.

A\ : I
\Y./

Accelerating Alternative proteins

We can create meat, eggs, and dairy more efficiently by making
them from plants, cultivating them directly from cells, or
producing them by fermentation.

Instead of asking consumers to give up the foods they love, GFI
is accelerating the transition to alternative proteins by helping
companies make products that are delicious, affordable and
accessible.
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Alternative protein categories

Plant-based Fermentation e Cultivated

)/ji /f’ Photo courtesy of Beyond Meat

pa

Photo courtesy of Ecovative Design: Atlast Food Co.
=




Plant-Based

49

Plant-based meat is produced entirely from
plants.

It is produced using plant ingredients like
protein, fats, and carbohydrates to mimic the
full sensory experience consumers expect
from meat.



Fermentation

Fermentation is an enabling technology for the
alternative protein industry that allows the
production of standalone protein sources or
functional ingredients.

Microorganisms, such as filamentous fungi and
bacteria, can be programmed to express specific
proteins or fats, or their entire protein biomass
can be harvested.




51

Cultivated

Cultivated meat is produced directly from
animal cells.

Meat cultivation facilitates the same biological
process that happens inside an animal by
providing cells with the warmth and basic
nutrients required to build muscle and fat.




Animal product alternatives will occur along a spectrum

Fully plant-
based

Tofu Impossible

Enzymes can improve Fermentation-
protein functionalization derived flavoring

or coagulation

Hybrid
products

Mycoprotein
burger with
cultivated fat

Primary protein
source from
fermentation

Fully
cultivated

Cultivated Synthetic
meat gelatin
Growth 100%

factors from fermentation-
fermentation derived

52



Investment & Growth Drivers




Global private investment

$158 $2.9B
$128B $5.1B I
s
‘e
S
o $9B
Q
@
g
=
Z $3.2B
2 $6B
5
=
£
o $1.1B
$3B

$719MM -

sazamy 0 TM $3—'MM—.M
$OMM  $5MM  $11MM $54MM $179MM o —

$0B
2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2020 2021 2022

$0MM $OMM $0MM | $48MM | $177MM  $306MM | $66MM | $72MM | $52MM | $331MM $611MM | $1.7B | $842MM
$0MM $5MM | $11MM | $6MM $2MM | $18MM = $5MM | $31MM | $41MM | $91MM | $379MM | $1.3B K $896MM

$0MM $0MM $OMM $0MM $0MM $0MM  $166MM $271MM $626MM $703MM $2.2B $2.0B $1.2B

Source: GFl analysis of data from PitchBook Data, Inc. m Plant-based m Cultivated Fermentation Total annual invested capital in black

Note: Data has not been reviewed by PitchBook analysts.
e —

54



Plant-based foods in Europe are a €5.8 billion market 8F|
Europe.

6 *+6%
21% euro sales and unit * +15%
sales growth since 2020

Sales (€ billions)

2020 2021 2022

Source: Nielsen 1Q



Analysts estimate an alt protein market of ~$100 - S150B

by 2030

Total alternative protein industry forecasts by year released

$1,200B " Credit Suisse
= P T. Kearney ® (High)
5 ¥1.1008 $1,1118
2 $1,0008 ;
=
8
5 $800B Credit Suisse (High)
E [ $2638
S $600B Blue Horizon Credit Suisse
£ Sutithasi - $290B ® (Low)
= ynthesis Capital . ;
R = Jeffries (High) $5558
(5 $1548B B on
S $400B
;‘ Euromonitor Barclays BCG
= $6B $140B & >- $290B o Jeffries (Medium)
S $200B $240B
o EY-Parthenon ® @ Credit Suisse (Low) o Jeffries (Low)
$1158 “ $88B $90B
$0B
2020 2025 2030 2035 2040 2045 2050 2055

Year Released: @ 2019 @ 2021 @ 2022

*Some forecasts projected share of the total meat market rather than the industry size in dollars. For those forecasts,
we estimated the dollar size of the alternative protein sector using EY’s forecast for the total 2030 meat market.
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Improved taste and lower price are the top factors that would
convince consumers to try plant-based meat

U.S. and European consumer responses to “What might convince you to
eventually be interested in trying plant-based meat”
August 2020

25%

20%

15%

10%

5%

0%

Improved taste Lower price | Improved health Fewer ingredients More availability Other
benefits / nutrition / cleaner label

Note: only those who have not tried plant-based meat were asked this question

Source: UBS, “UBS Evidence Lab inside: Insights from Q3 Survey of 3,000+ U.S. & European Consumers” (October 2020)




Major meat and CPG companies are active in alternative -
proteins.

CPG Companies & Meat Companies
v pp o Ve, T -
pepsico Nestie  KraftJieinz &Sﬁ?f""' CPomoNe  conacra Hellrggs (T)Tyson (IBS) Gargill smimfiera (Hogiel)

. o © © ¢o ©¢co @

Acquisition Q o ° ° ° Q

Partnership ° ° ° °

Manufacturing
and RED 9 9 © © 9 9 9 ® o o o

@ Cultivated meat Fermentation @ Plant-based




Governments
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Governments are increasing support

SINGAPORE

DENMARK QATAR

USDA awarded $10 M for In October 2021 Danish Eat Just partnering with China’s Ministry of Agriculture  The Singapore government
flagship National Institute for  goyernment announced Qatar state-run agencies to and Rural Affairs included has invested heavily in
Cellular Agriculture. $177 M investment in build a $200 M cultivated cultivated meat (CM) in its alternative proteins R&D and
APs are represented in the plant-based foods. meat facility. First in the official five-year agricultural  manufacturing as part of its
key “Themes” of both USDA’s Middle East. plan. 30x30 commitment.
and DOE’s portions of the Minister of Food and President Xi flagged plant-

Biden Bold Goals Report on  Agriculture said he would based in a talk about biotech & Singapore is the first nation
Biotechnology and like Denmark to become an bioindustry. to approve cultivated meat
Biomanufacturing “absollute ;lorl(cji ]Iceaccijer" in Ministry of Science and products.

California became the first plant-based foods Technology launched $93 M

U.S. state to invest in R&D program that
cultivated meat research with encompasses CM

a S5 million allocation in the manufacturing.

state budget.




GFl estimates that
governments invested $635
million in the alternative
protein ecosystem in 2022.

As a result, all-time public
support for the alternative
protein ecosystem has

likely surpassed $1 billion.




EU policy priorities

e Fund open-access research to improve taste and price

e Support scale-up, e.g. by de-risking infrastructure
investments through

® Ensure a clear, robust and evidence-based regulatory path-
to-market

e Create level playing field with conventional animal products,
including fair rules on labelling and denominations




Protein diversification is part of a
systemic solution

Alternative proteins are complementary to
regenerative agriculture / extensive farming

They free up land for carbon sequestration and
other uses, e.g. on-shore wind deployment

Alternative proteins scale globally and
don’t require drastic behaviour change




Q&A 8

L g

alexh@gfi.org g
FI Good Food
8 Institute.



Alternative protein R&D is highly neglected

Global R&D investment into renewable energy in a
single year (2011): $250 billion

Total combined R&D into meat alternatives:

about S5bn

$2.9b $0.2b

$147.4b

MARINE GEOTHERMAL

Source: Global Trends in Renewable Energy 2012
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How sustainable are alternative proteins?

Plant-based Cultivated

Projected up to:

e Up to90% fewer ® 90-96% fewer GHG e 92% fewer GHG
GHG emissions emissions emissions

® Uses upto 99% less e Uses up to 98% less e 95% less land
land water

® 93% less air pollution

® Uses up to 99% less
water Source: CE Delft 2021 LCA/TEA

Source: Quorn 2018 comparison report

Source: GFI Plant-based meat for a growing world @

Photo courtesy of Beyond Meat Photo courtesy of Ecovative Design: Atlast Food Co. Photo courtesy of Memphis Meats




Sustainably
- Animal agriculture is
R

ra- responsible for 70% of the
EU’s agricultural GHG
emissions.

Intensive animal agriculture is
in the top 2-3 most significant
contributors to the world’s
most pressing environmental
issues such as water use, air
pollution, and loss of
biodiversity.

Source: European Environmental Agency GHG Inventory;
United Nations, Livestock’s Long Shadow

Efficiently

It takes nine calories of
food fed to a chicken to
produce one calorie of

meat.

In the EU, 63% of arable
» m land (excluding pasture) is
5 used to grow feed for

animals.

Sources: World Resources Institute (calorie formula);
Greenpeace, Feeding the Problem

Giving antibiotics to animals
contributes to antimicrobial
. resistance (AMR).

Increasing demand for
animal protein is a major
risk factor for zoonotic
diseases emerging

I B BB EE]

Sources: UK Review on AMR; UN Environment Programme
(zoonotic disease risk)




Pitching: empreses catalanes en proteina alternativa

e Zyrcular Foods, Sra. Laia Vergés, Directora R+D

* Nova Meat, Sr. Giuseppe Scionti, CEO

* Grup Teresa Carles Flax & Kale, Sr. Jordi Barri, CEO
 |berinsect, Sr. Jordi Calbet, CEO

* Blauver Foods, Sr. Joan Solé, CEO

e Cultimate Foods, Jordi Morales-Dalmau, CTO

eneralitat

'Im de Catalunya Fem awui 'empresa del dema



Zyrcular

FOODS

Que es Zyrcular Foods

Somos el spin-off de una empresa agroalimentaria lider en Europa:

R ea dy fo r por eso nuestros origenes y nuestro conocimiento estan
. profundamente arraigados en la agricultura y la industria.
everything

El punto de partida perfecto para perseguir nuestro propdsito: un
sistema alimentario integrador, saludable, sostenible y respetuoso,
capaz de hacer mejor el mundo en el que viviremos manana.”




Zyrcular

FOODS

Que hacemos Zyrcular Foods

Desarrollamos.
Producimaos.
DistribuiMmos.

En Zyrcular Foods trabajamos hoy en
la alimentacion de manana. Creamos
productos deliciosos y nutritivos a
base de proteina alternativa, hechos
en Espana con un modelo sostenible,
integrado, completamente abierto y
de alcance global.




cyrcular

FOODS

& S
Audltado y aprobado: ¢IFS B ;
- }"I-I’

Una estructura que se adapta a ti

Gracias a nuestra cadena de valor totalmente integrada, Zyrcular Foods ofrece la solucion ideal a tus
necesidades en cualquier momento, ya sea empezando desde cero o a partir de una idea, un producto
o una marca. En el universo de Zyrcular Foods, tu decides por donde entras y por donde sales.

Zyrcular

PROTEIN
LABS

Zyrcular

PLANT

2Zyrcular

BRANDS

I+D+i y formulacion
propia

Nuevos Testeo de
productos productos

—0—0—0—0—0—

Proyectos
de proteina
alternativa

Desarrollo de
productos

Mejora de
productos

Produccion sostenible
y asesoramiento

Planta Elaboracion de
plloto producto final

e —

Asesoramlento
técnico

Envasado
sostenible

Seleccion de
Ingredientes

Scouting internacional
y distribucion

Desarrollo Distribucion
de lineal naclonal

L

Investigacion del
consumidor y
scouting global

Branding Marketing



cyrcular

2 x 16,49 polzada

FOODS

aliternalvatemiieodas slisiofinas

Avanzamos en produccion y
distribucion de las dos principales
proteinas alternativas

Proteina vegetal

Mico proteina

Colaboramos en el I+D+i de las
opciones de futuro mas prometedoras

5 Proteina
microalgas A 2% de insectos

Py

oSt W
; . "’* 'j: o~ 3
g?) ' Fermentacion A . Cell meat
v 1‘2"}" L - = .- -—-’

-



Zyrcular

FOODS

Proveedor global de
soluciones sostenibles

en proteina alternativa

Ready for everything

2 x 16,49 polzada



Zyrcular

FOODsS

RETOS FUTURO DE PROTEINA ALTERNATIVA ??1

* Linea de tiempo y volumen

* Cambios en la dieta

* Asequibilidad y disponibilidad de la cadena de suministro
* Aceptacion del consumidor

* Regulacion de la industria alimentaria

* Educacion y trabajo en equipo

* Adopcion de gastronomia y foodservice




Zyrcular

FOODS

2 x 16,49 polzada

Especialistas
en tu sector

En Zyrcular Foods nos adaptamos
perfectamente a las necesidades
exactas de tu sector, para ofrecerte
en cada situacion la solucion
perfecta a tus retos.

Soluciones
retail

Soluciones
horeca

Soluciones
industriales




2yrcular




1a Jomada
Noves oportunitats de negoci en proteina alternativa

Sessio en catala i angles

ACCIO, Passeig de Gracia, 129 08008 Barcelona

Dimecres, 22 de novembre de 2023

MOLTES GRACIES
THANKS
ACC 10 [ Goperamer, Fem avui l'empresa del dema

Laia Vergés, R&D
Zyrcular

FOODS



NOVA
MEAT

November 2023

Barcelona, Spain
novameat.com




Simplifying plant-based meats,
no allergens or complex ingredients
needed...

‘P Does not require methylcellulose or
carrageenan to thicken or build texture.

‘ﬂ Ingredient flexibility to move away from
allergens such as soy or gluten.

\

\f\ d nt iaoon\‘dentel protected by legal pnvulege.ar\d meant foﬂt\eq_qjﬁvemsof the intended recipient
AN A

LOW SAT.
FATS

.@

HIGHIN HIGH IN GMO NO CARRAGEEN ANn
FIBRE PROTEIN FREE METHYLCELLUIL

Vil T . N[0}
Navameat's Plant-Based Pastrami "  MEAT
X 3105




Novameat's B2B business model makes high quality
plant-based solutions accessible to food developers

" On a non branded basis

leverage strong established Manufacturing Custom

brands to accelerate traction. & selling development &

directly to B2B manufacturing

=@ Meeting the demand for high
quality differentiated private
label ingredients.

Core product range Collaboration with
available on demand to food innovators for

B2B clients such as bespoke formulations
brands, caterers, retail and products

and restaurants

This document is confidential protected by legal privilege and meant for the exclusive useof the intended recipient



PRODUCTS
... but don't just take our word for it

“This plant-based meatisin
another league. The most
similar to real chicken ! have
ever had oris available at the
moment”

“We can make a breaclecd
chicken so good that
when people eatit they
say Twantmore’”

Chef from The World's Best { s ) Josep Sanitjas
Restaurants 2023 ‘ p El Santuani, Barcelona

(Listed on 100 World's Best Steak
Restaurants 2023)

“The texture and

“The textured pulled “This is a game structure is the closest
n f ey ¥ : examyple to real meat
productis amazing | Tk B A8 changerin :
2% ' Y . SR N that/have
Large UK food producer : X g~ ., plant-based ) experienced”
S V. meats. Existing ‘
] "Qf: R suppliers have Capﬁlﬁig:‘;

“By far the best vegan N e stood still - this The City Kitchenette, USA
meat/have seen” : is the future ”

Daisy Green Restaurant, M ¢ : Top UK retailer |, e - 3 "

London  [EE. W ‘ L A NOVA

2 MEAT

& X ol iz sle=Clad Cleeplils s Elslasimes s laMES El privilege, and meant for the exclusive use of theintended recipient.



...and these products reduce food producer's potential
to create exciting plant-based solutions

RESULTING IN...
Current technology is limiting
product development
In  traditional extrusion, a _\ng
complex mixture of ingredients O O
is processed to create a thick
paste which is formed into ..NO recurring .. low product .. high cost
products lacking whole cut purchases versatility of production

texture and broad appeal

NOVA
5  MEAT

This document is confidential, protected by kegal priviege, and meant for the exclusive use of the intendead recipient
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PROBLEM TO SOLVE

Unhealthy diets and a lack of physical
activity in the developed world for more
than 50 years, have generated a society
that is projected to have one billion people
globally to be living with obesity by 2030*.

*https://www.worldobesity.org/resources/resource-library/world-obesity-atlas-2022



VISION

Through healthy food innovation, we
have the power to fight against world
obesity to generate a big change to
both our people and our planet.




MISSION

We are food & beverages pioneers driven
by action to fight against junk food, soft
sugary drinks and all kind of unhealthy
diets to shape a better future together
and generate a positive impact.

THE HEALTHY CHANGE.



TCFK GROUP EVOLUTION

1979 2011

2014

2015

2017

2018

2019

2022

Ramon Barri & Teresa  Jordi Barri & Mar Barri (2nd

Carles opened one of generation) join the
the 1st vegetarian business.
restaurants in Lleida
(Spain) Opening of Teresa Carles in

Barcelona. Cool concept of a
vegetarian restaurant

F+K Tallers in Barcelona.
World’s 1st
healthy-flexitarian
restaurant.

TERESA’S

F+K a Porter

R&D center in Lleida
(€8M CapEx)
Manufacturing plant

F+K Azca (Madrid)

F+K Trafalgar (Madrid)



3 BUSINESS UNITS

BEVERAGES RESTAURANTS



BUSINESS MODEL

WE REACH THE ENTIRE
VALUE CHAIN

R&D Innovation Center Restaurants Manufacturing Centers Consumer Goods

WE EREATE WE TEST WE PRODUCE WE

DISTRIBUTE




FOOD BU

FOOD FACILITY HEALTHY FOOD
SOLUTIONS Fraga, Huesca




FOOD BU

WE'RE ONE OF THE TOP
SPECIALISED PLANT-
BASED MANUFACTURERS

PAIN

\ MEAT ALIKES / \ BREAD
CRUMBS




FOOD BU

IN 2023 WE INVESTED IN
OUR 2NP FACILITY TO SPEED
UP THE FOOD BUSINESS
GROWTH

By the end of 2023 our Food Facility in Fraga
will be certified with both the IFS and BRC, unlocking
new global projects that are already in the pipeline.

\/

BRC
FOOD

CERTIFICATED
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FOOD & BEVERAGES BU

WE AIM TO BECOME A
SPECIALIZED HEALTHY
F&Bs MANUFACTURER IN

E LJSBIQREI'S, we’re working with top tier 1

retailers all over Europe, becoming not only a relevant
kombucha manufacturer but their key partner to
develop any kind of avant-garde healthy food &
beverages project.

With the funds that we’ll be receiving from the Perte
Agroalimentario, we’ll have the chance to improve both
our capacity and productivity in both factories to
become a truly European leader.



Sustainable and natural protein
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The missing link in the circular economy.
MAY 2023
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1. Who are we? IBERInsect |

IBERINSECT is a biotechnology startup, located in Reus with an integrated vision, specialized
in the production of Tenebrio Molitor and all its derivatives, where we transform local plant

raw materials into nutritional ingredients with high added value for animal feed.

500 million

En By 2050, the need for

protein  consumption  will

400 million

300 million

increase by 70% with only

200 millon 5% more arable land

available.
100 million

0
1961 1980 2000 2020 2040

Source: UN Food and Agricuture Organization (FAO)



1.1. Who are we?

. Q |
IBERINsect

Agri-Food Challenges.

0 v s "\ European |
A\ e Dooemien (e on
foreign proteins

Climate Population S L
change growth ood Sovereignty: R

and efficie

Sustainability and resilience as a lever for change.



2. Why do we bet on insect protein? ||;£Rin5e€% |

Markets

Performance é Surface
Conversion

e .
ircular
.\Q‘: economy
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3. What can we contribute in alternative proteins? IBERInsect |

The feeding of our insects at IBERINSECT is subject to the current European regulations for
the production of animal feed and is carried out in our own feed factory with more than 40

years of experience guaranteeing its traceability.

We do not feed insects with antibiotic.

Product functional characteristics:

- HYPOALLERGENIC. Source: Anti inflamatory propiertios of chitin and chitosan oligosacharits. Tottori University, 4-101 Koyama-
minami, Tottori 680-8553, Japan

- - Source: Effects of a Meal xtract taboli -related pathols . CIAL, Universidad
ANTI-INFLAMMATORY.  ource: Effects of a Meatuorm oxtract on mtabolic syndrem.related pathologios S

- ANTIOXI D ANT. :ow:co: E:fm: r:d r,dz.;:m ?:::tlr;cton metabolic syndrem-related pathologies. CIAL, Universidad

- LIPIDIC PROFILE. Source: Technical shoot.

- AMINO ACID PROFILE.  souce: Techictsho.



| . - 1
4. Iberinsect Products: IBERInsect |

Live larva Flour

frozen protein as a_
Dehydrated functional additive.

Frozen puree

Fertilizer




Sustainable and natural protein

Contact: Jordi Calbet o ) )
Telf: 977 748 217 The missing link

Mail: jordi@iberinsect.com i l
Web: www.iberinsect.com Circutar eco




Growing for everyone’s and
everything’s health
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REDISCOVERING NATURE’S SOLUTION

Spirulina: YU

) ) “One of the best food for
Vitamins 0O,2% humanity’s future””

ProA, B1,B2,B3,B6,B9,B12, K, E O MS 1974
3

Minerals 7%
Fe, Ca, Mg, Zn, Mn, K, Se

Fat 6%
Omega 6
Protein 66%:
« All essential amino acids
Fiber 15% - Chlorophyll

« Phycocyanine

Carbohydrates
1%

It is not just about alternative protein sources...



TECHNOLOGY DEVELOPED

Pleasure, healthy,
sustainable foods

Fresh spirulina




Business model

Selling products through

Franchising

Blauver
joan@blauver.com

vy



A Cultimate Foods UG | Berlin, Germany
f\.\,\#\\’\ hello@cultimatefoods.com
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The Big Problem

Global meat consumption is growing

steadily and is expected to double by 2050.

Factory farming is driving climate change.

How are we doing to sustainably
feed the world population by 20507

200

150

100

50

25

(]
Global demand for meat, 2005 vs. 2050 in million tonnes
Source: FAO, ESA, GFI



500

400

300

200

100

2021 2025 2030
Source: GFl, Credit Suisse, BCG, data 2022

2035

2050

Didn't meet expectations

Cost

Texture

Processedness

Too many ingredients

50




FAT IS KING

Fat is the most value-added part of
meat that brings:

Juiciness
Mouthfeel

Taste

© 0O

Texture




OUR PERFECT SOLUTION: CULTIFAT

-t e,

Functional ingredient compositionally similar to intramuscular animal fat

Photo: Cultimate Foods UG



PRODUCTION PROCESS
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Cell sourcing and Productionof  Differentiation and Product
development cell biomass lipid optimization formulation

US Utility Patent, Methods for the fabrication of 3D-structured edible fat using plant-based scaffolds, Cultimate Foods UG, 63/427,937



SAME LIPIDS - HEALTHIER FAT

High content of PUFAs and lower SAFAs than Native fat

» Native fat mCultivated fat

120 Fatty acids
) 1.00
8 1,00 L
E £ 0.80
E 0.0 5
: f g
3 0.0 5 6l
H =
& 040 ’ = 0.40
: | | 0
2020 ‘ ; ! 5 0.20
3 l O
000 .0 .0 A0 A D O ;M O 5 O 5 B
BT 0T TR, T, R, ¢, @&m«@‘}m« A P\ o Native Rapseed Coconut Cultivated
Fatty acids B SAFA EMUFA ®BPUFA n=3

Healthier and tasteful fat!

Source: Cultimate Foods UG



FUNCTIONALITY OF CULTIFAT

e Clean-label flavour augmenter
e Substitute coconut ol
e Reduce methylcellulose

e <5%inclusion

Photo: CultiFat, Cultimate Foods UG



BUSINESS MODEL

Customers
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BURGER PATTIES




FUNDRAISING

----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

PRE-SEED SEED

BIG IDEA VENTURES -
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Ro U N D G OALS Supply contracts
?

o) ‘l_—_ T
0‘2- 1
Second ?' l

T patent CDMO-ready
Production ’¢’ l Production 100-500L
New laboratory in 10L T - in 50L & .-
spage in Berlin I 20+ samples A
HIOULDS l distribution
2024 r -

i o Y - l Novel food
application
R&D team A &=
expansion e



@ Cultimate

B.G.DEAVENTURES @Food hello@cultimatefoods.com

Hannover

Yoroveg | MC masscHaLLENGE @ |[ROOTCAMP cultimatefoods.com




&
$0.7M 4 Unis
SNE © o wesee . B
BIG IDEA VENTURES &'&Q’% N planteneers Universitat

y_,c_“/ The Plant Based Pioneers ‘ Rerlin
%M @ . T
S Jeraveg Nestle PROJECT e
Delikat essen ternational
EADEN e Hannover

>20 sample P 2 tastings @ 1 patent, | Bioreactors

requests § 2 prototypes j 27 SOPs

up to 50L




Intramuscular Fat

Determine the quality Brings taste and aroma Contains polyunsaturated
of meat to meat fatty acids

Stewart et al. (2021). Prediction of consumer palatability in beef using visual marbling scores and chemical intramuscular fat percentage. Meat Science, 181
Beef Grading 201: How the world grades beef, 2018, URL: https://meatnbone.com/blogs/the-clever-cleaver/meat-beef-grading-system-understanding



HYBRID MEAT =
PLANT PROTEIN + CULTIVATED INGREDIENT

cultivated
ingredient

FULLY
PLANT-BASED

FULLY
CULTIVATED

MEAT MEAT

plant-based
protein

[ PRESENT J > [NEARFUTUREJ —_— (DISTANTFUTUREJ

Source: GFI The State of the Industry: Plant-based meat, eggs. and dairy



CELL-CULTIVATED MEAT VS FAT

Structurally and functionally complex.

Tissue complexit
. " Composed of various components, including fat

Satellite cells are difficult to isolate and with low

Cell type . o ,
yields. SC are very sensitive to the enviroment

Media composition

and differentiation More complex and specific requirements

Muscle maturation includes functional stimulation
Maturation (electric and/or mechanical stimuli). This is a huge
technological complication

Photos: Steak - Mirai Foods Tend'r Steak, Fat - Cultimate Foods CultiFat

Simpler structural and functional properties

MSCs are isolated from adipose tissue (very accessible)
and with high yields

MSCs need sufficient nutrients to accumulate fat (typically
an excess of energy) and they have defined pathways

Adipose tissue only requires chemical stimuli (mainly
sugars and insulin). Fatty acid profile and aroma profile can
be modulated
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The Netherlands: A case
study for catalyzing cellular
agriculture via public funding

Robert E. Jones, VP, Global Public Affairs



. Cell Ag NL
National Growth Fund r

Dutch Cabinet investing € 20 billion in projects that L m |

create [ong term economic growth for The Ir. J.RV.A. (Jeroen) Drs. M.H.J. (Marieke)  Drs. L.B.J. (Laura) van
) Dijsselbloem - Blom Geest
Netherlands, as well as broader societal benefits. voorzitter

Key pillar is Research, Development and Innovation.

- | A
Independent committee was established to advise
on suitability of proposals, specifically to reduce J
political influence in the process. ]

— Prof.dr.mr. R.M. Drs. M.G. (Michiel) C.C.E.A. (Constantijn)
Approximately € 5B issued to dozens of proposals - — i
from 2021-2023

M -~ .

Drs. RJ.H.M. (Robert-  mw. J.A. (Jacqueline) PT.F.M. (Peter)
Jan) Smits Tammenoms Bakker Wennink RA



. Cell Ag NL
National Growth Fund

We submitted in the 2nd round, where 35 projects were been
submitted, of which funds for 28 proiects have been awarded
or reserved.

Criteria;

Contribution to sustainable earning capacity;

the strategic underpinning of the proposal;

the quality of the plan;

the quality of management/organization (governance)
and cooperation.

Experts help the committee evaluate these criteria, e.g.
Enterprise Agency, Invest-NL, TNO, Dutch Research Council,

PWC, Environmental Assessment Agency, Dialodic.




Creation of Cellular
Agriculture Netherlands

In 2022 our Dutch consortium of 14 organisations (~25
individuals) received a thumbs up from the Dutch National
Growth Fund to create a strong cell ag ecosystem in NL.
Through the Minister of Agriculture, we proposed NGF
invest € 250m. They granted € 60M in public funding to
start and required + € 25M in co-financing to build Dutch
cellular agriculture ecosystem over the next 15 years.
Estimated to generate €1.25 to 2.0 billion per year
incremental earning power in 2050
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. Mosa

Cellular Agriculture

Netherlands (CANS) gl wl = o
CANS is now a legal entity with a Board of R D s “ e - Con&,,,,’;m"é

Directors of 7 people responsible for creating an
ecosystem that facilitates and accelerates
development, commercialization, and societal
acceptance of CA.

L
ECO SYSTEM = g Shared
! ‘ scale-up
facilities

Five workstrands:

e Education of CA workforce

e Public research

e Open access scale-up facilities

e Embedding CA broadly in society (incl.
farmers & consumers)

e  Stimulating valorisation and innovation
(startups, investors)




How we got
to this point



. CellAg NL

|dea phase

e Where is the money available to pitch for?

e Diverse consortium founders (3x) representing
companies, NGOs and academia

e Dedication beyond just getting funds, as well as
balanced skills (leadership, project management)

e With a dynamic fund process and brand new team, we
needed time to find the right language, goals alignment,
scope (bureaucrats, activists, entrepreneurs)

e Decide on tech scope (fermentation, cultured meat)

e Find the "inside sponsor” to help facilitate the process




. CellAg NL
Draft proposal

t
Pressure cooker to get ~€160k and onboarded agency to

. 'Rl
help impact modeling and writing
' ' work
Keep recruiting people into 'steering group’ to do the
. ey
and for later board positions
e Define owners per topic/work strealm (e.g. research,
education, scaling, societal integration, etc.)
Find and address common misconceptions about cell ag
[ ]
e Keep scanning for 'additionality’ and co-financing

opportunities

)
We were going broad (160 pages), then (?ut back (80 pages
and landed on 110 pages with 11 appendices

Begroting Cell-based Agric

Fasa
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. CellAg NL

Initial positive evaluations

e Finalize total scope & monetary request (GDP, CO2 and
ammonia benefits)

e Gather letters of support (+/- 40 for us)

e Multinationals and co-funding (intent letters)

e Connect with all potential “experts’ or stakeholders that will
likely be involved / consulted

e 'Repetition doesn't spoil the prayer”
o  This is for the benefit of the country
o Yes, consumers want this
o  Otherregions are moving fast

e Keep it readable / simple many involved will only scan



. Cell Ag NL

First three years

First phase (3 years) is to prepare the ecosystem,
followed by 7 years to develop the ecosystem and 5
years to scale out and go international. Goals for
those first 3 years:

e Curricula developed and implemented to
educate talent (€ 1.8 m)

e Results from public research and anchoring
them in tenure tracks (€ 33 m)

e Start building scale-up facilities (€ 53 m)
Societal integration and strategy for “level
playing field" (€ 4.7 m)

e Hub for valorisation, innovation, financing for
companies (€ 3.7 m)

2036

2031

2025

2022

FASE 2 FASE3

FASE 1

Scale

. Prepare

®

iJ

A

Education

Research

Societal
integration

Innovation.
economic
activity



. CellAg NL

Benefits for ecosystem
and companies

e Formalized cell ag NL from an informal network to strong
association with plans and funds

e  Opportunity to collect most current information about the field and
bring it to all stakeholders

e Formalized support from 40+ organizations, shifting sentiments in
historically neutral/negative groups including multinational food
producers and retailers

e More favorable environment for the companies: fundamental
research, skilled workforce and societal acceptance

e Retaining more of the benefits of cellular agriculture in your own
country vs. leaking abroad
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Tastings were not

' &9 Netherlands Food and Consumer

SLOMEN PIOT EG s Bl oy oragridare,
abp p Fova I_ Nature and Food Quality

Primary issue centered around the definition what
it meant to “enter the market” and Dutch
authorities did not have a mandate to reconsider

, _ Ministry of Health, Welfare and Sport
the current interpretation:

In 2022 the Dutch House of Representatives
(Tweede Kamer) passed a motion by 127 of 150
votes to ask the relevant Ministries to work with

industry to find a way to conduct tastings. TW e e d e Ka m e r



. Mosa

Agreement on a 'Code
of Practice for tastings

After months of dialogue, we landed on a clear

framework for how companies could conduct

tastings in a safe and controlled way.

Key Components:
Managed by CANS
Independent expert committee reviews
tastings applications

e Risk assessment based on limited intake

vs. lifetime exposure
Information forms vs. liability waivers
1-year pilot to be reviewed by \¥ageningen
University before made permanent



Required procedures in
conducting the event

Ultimately the companies are responsible for making sure the
following procedures are followed

Criteria:

e Onlyto be held in a controlled setting that is owned,
leased or rented by the applicant
Only in environments suitable for food preparation
Can not be accessible to general public during session.
An emergency response officer (BHV) and medical
hotline shall be accessible

e Registration of any adverse events occurring up to 2
weeks after the tasting event.

e Each participant signs an information sheet outlining any
known risks




. Mosa

"The Netherlands has been a global front-runner in
biotechnology for over 150 years. The Netherlands was
also the first country to introduce cultured meat to the
world in 2013. However, CA is still the subject of discussion
in the Netherlands, instead of being part of a national
growth strategy:.

Now that the first tasty and affordable CA products are
appearing on the shelves in Singapore and America, the
Netherlands has a choice: materialize our powerful
starting position into a concrete economic growth
potential for CA, or wait and leave the leading position to
other countries.

The National Growth Fund offers us the opportunity to
make that choice!

Ira van Eelen, CANS Board Member, May 2022
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hank you and let's keep In touch.




. Cell Ag NL

More detaill on the
proposal

[Confidentiall

Find the full report in Dutch here, English
management summary here and the folder including
all appendices here.

All outdated as proposal, but as Cellular Agriculture
NL we are still working towards those goals.

» LR

oL KR

1 Abstract

De mondiale vraag naar dierlijke eiwitten (vooral viees en zuivel) zal blijven stijgen (30-50% in 2050)
Gezien de uitdagingen die uitbreiding van de huidige landbouw met zich meebrangt, is er veel
aandacht voor alternatieve eiwitbronnen. Cellulaire Agricultuur (CA) is een veelbelovende
technologie waarbij door het kweken van cellen in plaats van dieren, hetzelfde vertrouwde viees- of
melkproduct gemaakt kan worden, maar dan op 2en dier- en planeetvriendelilke manier.

Nederland heeft een uitstekende technische en economische uitgangspositie in landbouw en
biotechnologie om zich als wereldleider in deze groeimarkt te ontwikkelen. Daarnaast is er een Kein
aantal CA startups in Nederland dat succesvol private investeringen aantrekt.

Maar we laten een grote kans voor Nederland liggen als we denken dat daarmee de race gelopen is.
We zien grote ontwikkelingen in het buitenland en staan als Nederland voor een keuze; nu
investeren en de vruchten plukken, of kennis en inkomsten laten wegvloeien naar het buitenland

Het Nationaal Groeifonds is de manier waarop Nederland deze yerdienkans kan grijpen.

Dit voorstel beschrijft hoe Nederland wereldwijd koploper kan worden in CA. Met een totale
eenmalige impulsvan €252 - €382 miljoen van het NGF, kunnen we:

e de komende 15 jaar €4,7 miljard extra privaat kapitaal mobiliseren,

® in 2050 €97-14,) miljard per jaar incrementeel verdienvermogen genereren;

e in20501,7-12,2 Mton CO2-eq. en 98,1-131,3 kton ammoniak per jaar voorkormen,

Mondiaal leiderschap behoeft een volwaardig publiek ecosysteem, dat met behulp van dit Groeiplan
wordt gebouwd op S pilaren; onderwijs, onderzoek, opschaling, maatschappelijke integratie
(inclusief boeren en consumenten) en innovatie.
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Contacta’ns!

934 767 206
info.accio@gencat.cat

Passeig de Gracia, 129
08008 Barcelona

accio.gencat.cat
catalonia.com

ACCIO [ &z

C;Jiaion;:.&
Trade CtInvestment

Segueix-nos a les xarxes socials!

O
in,

accio_cat
@Catalonia_TI

linkedin.com/company/acciocat/
linkedin.com/company/invest-in-catalonia/
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