“BIOTECH IS EATING THE
VORLD”




% SYNTHETIC BIOLOGY IS THE NEXT
TECH REVOLUTION

VC Investments
Building blocks for the synthetic biology in synthetic biology in USA for the
revolution: last 20 years

- Genome sequencing
The cost of genome sequencing descended from
$ 100MM to $ 100 in the last 20 years.

-« Genome editing
Technologies like CRISPR are democratizing the
access to gene editing.

- Interface Biology-Digital

Technologies such as microelectronics,
biosensors, optics, microfluidics and more are
Improving exponentially.
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J FERMENTATION IS BOOMING

michroma

Figure 8: Annual investment in fermentation companies (2013-2021)
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michvoms THE PROBLEM

ARTIFICIAL ﬁ % NATURAL

CONSUMER'’S EFFICACY
CONCERNS ON ISSUES
HEALTH
EFFECTS
EXPENSIVE
PLANETARY PLANETARY
CONCERNS OF 2 CONCERNS OF [0
PETROLEUM BASED (@i TRADITIONAL v 2|\

PRODUCTION AGRICULTURE



~er: THE NATURAL TREND IS GOING
BEYOND REPLACING ARTIFICIAL DYES

Michroma is creating an ingredient platform
that can replace all artificial ingredients with
better and more sustainable natural options.

B L Criohnen

2 A

3l le -
Guardian

Hor 200 cars

Fragrance sensitivity: why perfumed Fachh ¢ featurcs for you,
products can cause profound health T
problems

Flavors &
Fragrances

Food Colors

40 B market
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No Artificial Flaw
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70 THE FUTURE
of INGREDIENTS
made by FUNGI

WELCOME

] ©.2022 MICHROMA CO




a3

michroma

m 3
S?(:rrp:?zozo
Challenge
Most Innovative
Food or Beverage
Ingredient i

NEXT-GEN RED:
MICHROMA RED+

HIGHLY
STABLE

COLORING
POWER

WINNER

/
//

- 1M g*.‘KO"‘Ig
“_: AN %H >0 LABEL -

COPYRIGHT © 2022 MICHROMA CO



I

miichroma

INCREDIBLE
PH STABILITY
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"Michroma'’s colorant is the perfect hue for
our application, and has a great pH stability
that's better than any other natural plant-
based colors we have tried."
Alt-meat company
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AMAZING
THERMAL
STABILITY

Confectionery Alt-meat

Extruded
shacks




I

michroma

+d3d VNOUHOIN

COPYRIGHT © 2022 MICHROMA CO



DELIVERING UNMATCHED COLORING POWER
COMPARED TO OTHER NATURAL OPTIONS

v

30

20

10

COLORING
POWER 0

Beetroot  Red Carmine  Michroma
powder radish

"Even though we challenge-tested @ coloring power

Michroma's color using rye flour which is the
hardest to color, we were able to use a lower
dosage to have a more intense and more
natural product.”

Baked goods Corporation
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MICHROMA'S
TO PRODUCE THE

PRECISION SUSTAINABLE
SYNBIO

FERMENTATION INGREDIENTS
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MICHROMA'S
TO PRODUCE THE

PRECISION SUSTAINABLE

FERMENTATION INGREDIENTS
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MICHROMA'S
TO PRODUCE THE

SUSTAINABLE
SYNBIO INGREDIENTS
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MICHROMA'S
TO PRODUCE THE

PRECISION
SYNBIO FERMENTATION

e Qi

Flavors &
Fragrances

Food Colors
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:ﬁa MICHROMA'S REVOLUTION VS.
CONVENTIONAL DYE PRODUCTION
Anifical A — g — B — G — W

Azo dyes
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Grow Production Purification Drying
biofactory Red"'
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Artificial
colorants
Insect-based
colorants
Plant-based
colorants ;
Beetroot
powder
2 tons beet =

1Kg colorant
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http://drive.google.com/file/d/1c1mTLPKjZVDWxJe1ibx9MgOV_fax5KZ4/view

GOOD HEALTH
AND WELL-BEING

13 Jonow

’
.ra
i
——

CONTRIBUTING TO A
SUSTAINABLE FOOD
PRODUCTION SYSTEM

@ nuﬂn

”-
O o AV gﬂ‘
Reduced water Efficient land use Smaller carbon
consumption footprint

& '

Upcycling & waste Responsible sourcing
management

“[Fermentation] allows
scaling to large volumes
without having to use
land extensively. It also
generally uses less water
and power, minimizing
our environmental
impact.” DDW (acquired
by Givaudan)


https://learn.ddwcolor.com/how-are-colors-made-with-fermentation/?utm_campaign=Learning%20Center&utm_medium=email&_hsmi=183690420&_hsenc=p2ANqtz-8EagdR93f8af-qtgrLEohHOsJHZtGWRlyD6Q3vntezJYpVZm4xs_76oNCdUjWq85J1-GUbiPYEan1soGv8IQXCl0H_mw&utm_content=183687193&utm_source=hs_email
https://www.un.org/sustainabledevelopment/health/
https://www.un.org/sustainabledevelopment/infrastructure-industrialization/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/climate-change/
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INGREDIENT
PLATFORM

I
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MICHROMA'S BUSINESS MODEL

INDUSTRIAL
PRODUCTION

E@ DISTRIBUTION

IO cusronmes
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INGREDIENT
PLATFORM
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MICHROMA'S BUSINESS MODEL

INDUSTRIAL
PRODUCTION

Outsourced

E@ DISTRIBUTION

IO cusronmes
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INGREDIENT
PLATFORM
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MICHROMA'S BUSINESS MODEL

E@ DISTRIBUTION 5@ cusrofa::

INDUSTRIAL
PRODUCTION

Outsourced

Partnerships
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MICHROMA'S BUSINESS MODEL

INDUSTRIAL
PRODUCTION

IO cusroe

E@ DISTRIBUTION

INGREDIENT
PLATFORM

CPG
michroma companies

'J’\ Outsourced Partnerships

COPYRIGHT © 2022 MICHROMA CO



A

michroma

WE ARE

World-class investors and value-adding ecosystems support us

KEIRETSU

A GRID.X - PRREE |

INDIE BIG FORUM

PLUGANDPLAY Food Byfes! MC

MASSCHALLENGE
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https://indiebio.co/
https://mistafood.com/
https://www.gridexponential.com/
https://www.plugandplaytechcenter.com/
https://www.foodbytesworld.com/
https://masschallenge.org/
https://endlessfrontierlabs.com/
https://www.keiretsuforum.com/

MICNroma

WWW.Mmichroma.co

w @michroma_co
|__-E| /michroma.co



