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Cultivation will increase up to 80% in 2050.
Leads to deforestation and monocultivation.



We get our protein from seaweed side-streams and invasive algae



Nutritious Functional

Sustainable

Scalable

Low cost



Approx. 70% protein Approx. 70-80%

Seaweed after  agar extraction:
30% protein

Propietary Technology
Patent application

Protein hydrolysateProtein concentrate

Invasive seaweed: 
10-20% protein



Regulation:
Novel Foods

Taste/Colour
Regulation:
Invasive seaweed





Sònia Hurtado, CEO
MSc. Food Science

María Cermeño, CSO
PhD. Food Biochemistry

Óscar Cuéllar, Junior Scientist
MSc. Food Innovation



Dr. María Cermeño, 
CSO and co-founder

Linkedin
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