


09:30h Benvinguda i Presentació sobre l’ecosistema de proteïna alternativa a Catalunya
Sr. Joan Martí, Director Unitat d’Estratègia Empresarial d’ACCIÓ

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

10:30h Pitching: empreses catalanes en proteïna alternativa  
• Zyrcular Foods, Sra. Laia Vergés, Directora R+D
• Nova Meat, Sr. Giuseppe Scionti, CEO 
• Grup Teresa Carles Flax & Kale, Sr. Jordi Barri, CEO 
• Iberinsect, 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



30 min



Reptes sistèmics



Reptes sistèmics



Proteïna alternativa: no només trending topic



Estratègia: llegir l'entorn, entendre les capacitats i canviar



Avantatges competitius transitoris



Impuls de canvi estratègic



Canvi estratègic

Canvi estratègic

Canvi estratègic

Canvi estratègic: proteïna alternativa

Nous jugadors

Empreses pivoten



L’estratègia es construeix mirant al futur





Carn cultivada: no és ciència ficció



Carn cultivada: no és ciència ficció



Carn cultivada: no és ciència ficció



Carn cultivada: no és ciència ficció



Carn cultivada: no és ciència ficció



Una cursa per a la propietat intel·lectual



Noves oportunitats de negoci: insectes



Noves oportunitats de negoci: Algues



Dieta mediterrània: insectes i algues



Noves oportunitats de negoci: Mycelium / seafood



Noves oportunitats de negoci: pet food



Resum del sector de la proteïna 
alternativa a Catalunya



Dades clau del sector de la proteïna alternativa a Catalunya 
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103 empreses proteïna alternativa a Catalunya



Algues 
de Roses



Repte estratègic: estructurar cadena de valor sectorial



Ajuts ACCIÓ: proteïna alternativa és una prioritat estratègica



CANVI ESTRATÈGIC CANVI ESTRUCTURAL+

Programa Noves Oportunitats de Negoci

120.000€ per a projectes de proteïna alternativa
Exemples: nova línia proteïna vegetal, obertura retail, integració entre empreses, nou negoci carn cultivada....  





37 EMPRESES I INSTITUCIONS PROTEÏNA ALTERNATIVA 

26% 
dels socis



PROJECTES DE PROTEÏNA ALTERNATIVAINNOVACC 2023

11% 
dels projectes 
vius (4 de 36)



Viatjant al futur: benchmarks



Coneixement + Relacions 



Fira Alimentària 18-21 març 2024

 Estand propi ACCIÓ a ALIMENTARIA TRENDS

Focus: proteïna alternativa/ Foodtech

• Polivalent:

• Sessions

• Reunions empresarials - Open Challenges

• Empreses amb espai tipus booths.

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

• Demostracions de producte

• Pitch Startups



Infraestructures  de suport



Intersecció de polítiques de competitivitat de suport a la proteïna alternativa



Coexistència





Moltes gràcies!





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

United States
Brazil
India

Europe
Asia Pacific
Israel

GFI 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:

170+ staff in 6 regions
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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.

Corporate Engagement
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.

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

GFI is entirely funded by philanthropy.



Global meat demand is growing

gfi.org | Page 45
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Consumers Motivations

additional drivers

Taste Price Convenience

Health Environment Animal 
welfare

Foundational drivers that fulfil 

immediate needs

Evolving drivers, mostly secondary 

to foundational drivers



GFI’s approach

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.



CultivatedFermentation

Alternative protein categories

Photo courtesy of Memphis Meats

Plant-based

Photo courtesy of Beyond Meat Photo courtesy of Ecovative Design: Atlast Food Co.
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Plant-Based

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.  
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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.



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.
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Fully plant-
based

Fully 
cultivated

Hybrid 
products

Tofu Mycoprotein 
burger with 

cultivated fat

Synthetic 
gelatin

Cultivated 
meat

Impossible 
burger

100% 
fermentation-

derived

Growth 
factors from 
fermentation

Fermentation-
derived flavoring 

ingredients

Enzymes can improve 
protein functionalization 

or coagulation

Animal product alternatives will occur along a spectrum 

Primary protein 
source from 

fermentation
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Investment & Growth Drivers
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Source: GFI analysis of data from PitchBook Data, Inc.
Note: Data has not been reviewed by PitchBook analysts. 

Global private investment



Source: Nielsen IQ
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21% euro sales and unit 
sales growth since 2020

Plant-based foods in Europe are a €5.8 billion market 
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Analysts estimate an alt protein market of ~$100 - $150B 
by 2030



57Improved 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

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.

Investment

Acquisition

Partnership

Manufacturing 
and R&D

CPG Companies Meat Companies

Cultivated meat Fermentation Plant-based
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Governments



China’s Ministry of Agriculture 
and Rural Affairs included 
cultivated meat (CM) in its 

official five-year agricultural 
plan. 

President Xi flagged plant-
based in a talk about biotech & 

bioindustry.

Ministry of Science and 
Technology launched $93 M 

R&D program that 
encompasses CM 
manufacturing.

Governments are increasing support

Eat Just partnering with 
Qatar state-run agencies to 
build a $200 M cultivated 
meat facility. First in the 

Middle East.

CHINAQATAR 

In October 2021 Danish 
government announced 
$177 M investment in 

plant-based foods.

Minister of Food and 
Agriculture said he would 

like Denmark to become an 
“absolute world leader” in 

plant-based foods

USA SINGAPORE

The Singapore government 
has invested heavily in 

alternative proteins R&D and 
manufacturing as part of its 

30x30 commitment.

Singapore is the first nation 
to approve cultivated meat 

products.

USDA awarded $10 M for 
flagship National Institute for 

Cellular Agriculture. 

APs are represented in the 
key “Themes” of both USDA’s 

and DOE’s portions of the 
Biden Bold Goals Report on 

Biotechnology and 
Biomanufacturing

California became the first 
U.S. state to invest in 

cultivated meat research with 
a $5 million allocation in the 

state budget.

DENMARK
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GFI 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.
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● Fund open-access research to improve taste and price

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

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

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

EU policy priorities
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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



alexh@gfi.org

Q&A



SOLAR

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

Total combined R&D into meat alternatives: 

about $5bn

WIND BIOMASS BIOFUELS HYDRO MARINE GEOTHERMAL

Source: Global Trends in Renewable Energy 2012

$147.4b $83.8b $10.6b $6.8b $5.8b

$2.9b $0.2b
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Alternative protein R&D is highly neglected



Fermentation

How sustainable are alternative proteins?

Photo courtesy of Memphis Meats

Plant-based

Photo courtesy of Beyond Meat Photo courtesy of Ecovative Design: Atlast Food Co.
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● Up to 90% fewer 
GHG emissions

● Uses up to 99% less 
land

● Uses up to 99% less 
water

Source: GFI Plant-based meat for a growing world

● 90-96% fewer GHG 
emissions

● Uses up to 98% less 
water

Source: Quorn 2018 comparison report

Projected up to:
● 92% fewer GHG 

emissions

● 95% less land

● 93% less air pollution

Source: CE Delft 2021 LCA/TEA

Cultivated



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

Sustainably
Animal agriculture is 
responsible for 70% of the 
EU’s agricultural GHG 
emissions.

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

Efficiently

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

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

Safely

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

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

How will we feed 10 billion people by 2050?
67

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.

In the EU, 63% of arable 
land (excluding pasture) is 
used to grow feed for 
animals.



• Zyrcular Foods, Sra. Laia Vergés, Directora R+D
• Nova Meat, Sr. Giuseppe Scionti, CEO 
• Grup Teresa Carles Flax & Kale, Sr. Jordi Barri, CEO 
• Iberinsect, Sr. Jordi Calbet, CEO 
• Blauver Foods, Sr. Joan Solé, CEO 
• Cultimate Foods, Jordi Morales-Dalmau, CTO

































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*.

PROBLEM TO SOLVE

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



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.
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VISION



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.



1979

Ramon Barri & Teresa 
Carles opened one of

the 1st vegetarian
restaurants in Lleida 

(Spain)

2011

Jordi Barri & Mar Barri (2nd 
generation) join the

business.

Opening of Teresa Carles in
Barcelona. Cool concept of a 

vegetarian restaurant

2014

F+K Tallers in Barcelona.
World’s 1st 

healthy-flexitarian
restaurant.

2015

TERESA’S

2017

Flagship Store

F+K à Porter 

F+K Passage

2018

R&D center in Lleida 
(€8M CapEx)

Manufacturing plant

F+K LRV

F+K Azca (Madrid)

2019 2022

Manufacturing plant in Fraga

F+K Trafalgar (Madrid)

TCFK GROUP EVOLUTION



BEVERAGES FOODS RESTAURANTS

3 BUSINESS UNITS



BUSINESS MODEL

WE REACH THE ENTIRE 
VALUE CHAIN

R&D Innovation Center

WE CREATE 
Restaurants

WE TEST
Manufacturing Centers

WE PRODUCE
Consumer Goods

WE 
DISTRIBUTE



FOOD BU

FOOD FACILITY HEALTHY FOOD 
SOLUTIONS Fraga, Huesca



MEAT ALIKES BREAD 
CRUMBS

READY 
MEALS

FOOD BU

WE’RE ONE OF THE TOP 
SPECIALISED PLANT-
BASED MANUFACTURERS 
IN SPAIN



FOOD BU

IN 2023 WE INVESTED IN 
OUR 2ND 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.
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FOOD & BEVERAGES BU

WE AIM TO BECOME A 
SPECIALIZED HEALTHY 
F&Bs MANUFACTURER IN 
EUROPEIn less than 3 years, 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.
































































































