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Food is nature

Fish substitute from algae to preserve
marine wildlife and develop algaculture
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SEAFOOD CONTEXT

179% of protein
consumed

A

179 million tons of
HELVACED

+1229% rise

Europeans are the biggest
fish consumers

349% of global fish
stock overfished

2.2 million tons of fish
overfished/year

2 270 of marine species are

endangered

15 million tons fishes to feed

farmed fish
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Environmental &
health concerns

VW

Contamination with
microplastics and heavy
metals

Antimicrobial Resistance
due to intensive aquaculture

+ 289% of GHG emissions
from world fisheries



@ ALGAMA
THE FUTURE OF PLANT-BASED 1S ALGAE

WHY ? Everything the terrestrial plants offer but ...

- High density in protein (up to 70%) - High level of fatty acids
- Excellent amino-acids balance - High productivity / m?
- Highly digestible and hypoallergenic - High level of control of quality
- Best quality unsaturated fatty-acids - European relocation
‘ - Clean and sustainable
- Low GHG emission

- Incredible biodiversity

- No competition with agro-land

- Low water consumption
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https://www.un.org/sustainabledevelopment/hunger/
https://www.un.org/sustainabledevelopment/health/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/climate-change/
https://www.un.org/sustainabledevelopment/oceans/

@ ALGAMA

ALGAMA IN A NUTSHELL:
MAINSTREAMING ALGAE

An expert Team in Food and Biotechnology dedicated to
harnessing the potential of algae in the food industry

10 PATENTS ACROSS
31 COUNTRIES
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8.5M€ RAISED

OFFICES IN NYC

ROLCLEEs (USA) AND AVIGNON Algae Algae Consumer
EMPLOYEES (SOUTH OF FRANCE) Technologies Ingredients Products
3 PRODUCTS

1 ACTIVE SPIN-OFF ALREADY LAUNCHED
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https://www.un.org/sustainabledevelopment/hunger/
https://www.un.org/sustainabledevelopment/health/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/climate-change/
https://www.un.org/sustainabledevelopment/oceans/

@ ALGAMA

PIONEERING EUROPEAN MARKET WITH
THE BEST SEAFOOD ALTERNATIVES

We have elaborated products with
outstanding taste

Algae bring directly fish key nutrients
compared to existing products

We have demonstrated our ability to
industrialize and sell our products to
consumers with our vegan mayonnaise

STRICTLY PERSONAL AND CONFIDENTIAL - DO NOT SHARE



SEAFOOD TEAM (17 persons by 2023) O ALGAMA

Seafood Alg‘'Ternative Governing Board (Strategic management, exploitation, communication, dissemination)

4 \ Set-up
Strategic decisions B2C Marketing & Communication, |[Spin-Off SEAFOOD CO
Alvyn Severien (CEO) Gaétan Gohin (Chief Of Studio) Commercial Algama Spin-off

Operational Team_ <=~

Commercial management
Pascal Longchamp (CCO)

Scientific management
Project manager
Jean-Paul Cadoret (CSO)

Chief Marketing Officer

l
Chief Technical Officer
3@ Thomas Felice (CTO) Communication Manager

Salmon Product

Anne-Flore Monnet Tuna Product development

Maxime Pecquet

‘ L2
") {
Ingredient Product development Prod.uct manager Food
Services
Quality Manager Product manager Export
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Product manager Retail

Texture Product development

Cooking chief

Labs Technician




SEAFOOD ALG-TERNATIVE B ":=

the European Union

100% plant-based range of seafood products W i

Our iconic products tackling an ever-increasing market
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Real seafood taste,
texture, and
nutrition
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Actual picture by

Minimal impact on

Preserving fragile
the planet

ocean ecosystems

+ Tuna pizza
Algama of alternative + Smoked salmon
prototype products « Raw Salmon
@ ALGAMA L Cavar
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https://www.un.org/sustainabledevelopment/hunger/
https://www.un.org/sustainabledevelopment/health/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/climate-change/
https://www.un.org/sustainabledevelopment/oceans/

