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Revolutionizing The Application Of Green Buckwheat

)

‘ Do " \ } | d "' ~
s B . P -

REEN BUCKWHEAT FERMENTATION

allergen-free creamy & delicious the novel
contain all essential amino acid additional functionality plant-based,

extremely sustainable nutrient bioavailability gut-friendly drink



ferméntful

Fermented
green buckwheat drink

Plant@

your o
future.

Original kefir

from green buckwheat

live cultures inside
dairy allergen rich in
e - free - protein

330 ml

A New Category
Of Fermented Plant-Based Products

ferméntful

Fermented
green buckwheat drink

What's(
In your@
plants?

Apple-lingonberry
with cinnamon
from green buckwheat

live cultures inside

dairy gluten & ~ soy
free free v free
€ 330 ml

- Cacao

ferméntful

y

Fermented

green?kwheot drink

/ Chocolate

from green w/heot
j live cultures inside ‘

dairy gluten soy
free free free
* 330 ml

fermeéntful

Fermented
green buckwheat drink

Plants
are l'ive.‘
SO are you.

Sea buckthorn kefir

from green buckwheat

live cultures inside

dairy gluten soy
free free g» free
€ 330 mi



Clean-label Fermented Sustainable

ALLERGEN EREE BENEFICIAL Organically
gluten free, dairy free microorganisms certified
soy free probiotics ingredients
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ZERO | o
added sugar and COMPLEATE PLANT 100% made
sweetener* PROTEIN content FROM PLANTS

*in Fermentful original
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fermentful
JOURNEY

2020 2021 2022 2023

Product Product S
Commercialization
Development Launch
isting i i Export development:
Company launch, : . e Listing in RIMI Baltics °
July Py @‘i’é”&?&iﬁ"s « Export to Finland FINLAND, AUSTRIA, ESTONIA, SWEDEN,
e 3 product launch with flavors POLAND, ISRAEL
 Build production facilities, B 3 | | e
10t / month K 29.9"0 | S uth
(eit: Eecied e Strengthen R&D capabilities
et nceilinain * New product development

e Production capacity increase



Kapec EIT Food?

Lielaka partikas tehnologiju un inovaciju atbalsta
organizacja Eiropa

Reprezentabls sadarbibas partneris

Plass kontaktu parklajums

Kapec EIT FAN akselerators
Helsinkos?

Somija - prioritars eksporta tirgus

Granta finansé&jums

Kompetences augu valsts produktu fermentacija
Korporativie sadarbibas partneri: Valio, Paulig,
Lantmannen u.c.

Protein diversification

Wedre developingand adopting
diversified protein-based solutions,
which are healthy, sustainable, safe and
affordable.

Sustainable
agriculture

We are supporting European farmers in
meeting sustainability requirements by
co-creating climate-neutral, fair, resilient
and economically viable agricultural
practices.

Circular food systems

We are encouraging the shift from linear
to circular, sustainable food systems, in
which resources are reused, nutrients
recycled, by-products reduced and what
remains is reutilised.

Sustainable
aquaculture

We are transforming the aquaculture
sector by reducing its carbon footprint,
transitioning to circular economy, and
ensuring food security and safety.

Digital traceability

We are supporting technologies that
make it easier to digitalise traceability.
This can improve the safety, efficiency
and sustainability of food.

Targeted nutrition

We are supporting the development of a
personalised approach to nutritional
products and dietary guidance to create
behavioural change towards more
healthy and tailored diets.
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Kads bija Fermentful ieguvums?

e 10,000 EUR grants - Somijas tirgus izpéte, klatienes dalibas izmaksu segSana,
lidojumi;

e Piedalisanas Vegemessut - lielakaja augu izcelsmes produktu izstadé Helsinkos,
lai validétu produktu Somijas tirgl, iegltu realo patérétju atsauksmes, veicinatu
produkta redzamibu potencialo patérétaju vidl un nozares parstavju,

e Zimola atpazistamiba Somija sadarbiba ar PR agentiru Sugar Helsinki, kuras
fokuss ir ilgtspéjigi, vidi un sabiedribu labvéligi ietekméjosi produkti;

e Zimola uzticamiba. Daliba EIT FAN lava uznémumam piesaistit starptautisku
uzmanibu zimolam, kas palielingja ta uzticamibu investoriem, mazumtirgotajiem un
partneriem;

e Piekluve plasam starptautisku kontaktu tiklam partikas tehnologiju nozaré un
lespéju sakt pilotprojektu ar vienu no pasaules tris labakajiem probiotiku razotajiem;

e Pastavigs EIT tikla atbalsts - kd EIT FAN dalibnieckam, Fermentful regulari tiek
piedavatas publikaciju iesp&jas medijos un aicinajumi piedalities nozares izstadés un
konferenceés, ka ari iespéjas piedalities EIT organizétus konkursos ar iespéju iegut
naudas balvas (EIT Food Innovation Prize, EIT Food Open Innovation Call 2023).
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PieteikSanas process EIT FAN programmai (5 meénesi)




leteikumi, gatavojot pieteikumu

e lzveidojiet skaidru prieksstatu par to, ka jusu produkts vai
risinajums atskirsies tirgu. Kadi ir jiusu unikalas konkurét spégjas
priekSrocibas? Kada bis jlisu tehnologiska priekSrociba un zinatniska
komponente, ko planojat attistit nakotné?

e Nosakiet savus ilgtspejas merkus un izvértgjiet, ka jisu produkts
ietekmés sabiedribu - Sie ir vieni no galvenajiem faktoriem, kam EIT
programmas, akseleratori, ka arT investori pievers uzmanibu. Fermentful
gadijuma uznémums bija defingjis, ka vinu uzmaniba bls vérsta uz
sabiedribas garigo un fizisko veselibu, atbildigu razosanu;

e Esiet 100% parliecinati par savu produktu. Lai zdrija ticétu jums, jums
pasiem ir jatic sev. Parliecinieties, ka jisu komandai ir prasmes un
kompetence, lai izveidotu veiksmigu produktu un attistitu uznémumu;

e |Ir priekSrociba, ja varat demonstret izméramu progresu un rezultatus.
Pirmo reizi, kad pieteicamies EIT FAN, més netikam uznemti
programma. Gadu vélak mums jau bija faktiski pardosanas rezultati, ko
prezentét, més bijam parbaudijusi idejas dzivotsp&ju un vargjam
prezentét produktu. Otraja reizé tikam uznemti.




EIT Food parstavnieciba Latvija

EIT Food Hub Latvia
Alina Dolmate

DA} alina.dolmate@rtu.lv
 +371 26714520




e
.
.
.
.
PR o
. -
. v
Sy

Get
through
your gut

fermeéntful
Funding Pre-A Round

Anda Penka

fermentful.com
anda@fermenful.com

@fermentful

Projekts 1.1.1.5/17/1/001 Atbalsts starptautiskas sadarbibas projektu
izstradei un 1stenosanai”
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