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Nourishing the people, healing the ocean.

Dr. Maria Cermeino, CSO and co-founder
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11.5 kg/person/year
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11.5 kg/person/year

2050




Soyhean and pea

Cultivation will increase up to 80% in 2050.
L eads to deforestation and monocultivation.
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We get our protein from seaweed side-streams and invasive algae

Poseidona
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Seaweed after agar extraction:
30% protein

Invasive seaweed:
10-20% protein

Seaweed prot

Propietary Technology
Patent application

ein

Protein concentrate
Approx. 70% protein

@

Protein hydrolysate



Main Challenges
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Regulation: Regulation:

Taste/Colour X
/ Novel Foods Invasive seaweed



Start-up programs
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Prof. Joseph Puglisi

Hevra

Sonia Hurtado, CEO
MSc. Food Science

H

Berner
Fachhochschule

UNIVERSITY OF

LIMERICK

University College Cork, Irela
Colaiste na hOllscoile Corcaigh#

Maria Cermeno, CSO
PhD. Food Biochemistry

The team
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Oscar Cuéllar, Junior Scientist
MSc. Food Innovation

Advisory hoard & Collahorators

Regulatory/
operations

Anja Leissner

Business
strategy

Financial

Alexandra Mosch

Alessio D'antino

Business
developer

Jan Vidal Chef. André Arzaa



Nourishing the people, healing the ocean.

Dr. Maria Cermeno,
CSO and co-founder

Linkedin
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