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The mission

The world’s ever-growing
population demands an increasing
amount of protein, which cannot be
sustainably met through traditional
sources. Innovative approaches are
key to procure high-quality protein
both efficiently and sustainably.
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The plan

ZEST's strategy focuses on
devising an enhanced, scale-
flexible, and Al-controlled
fermentation production system
capable of generating a diverse
array of protein products for the
food and pet-food industries, as
well as byproducts for the cosmetic

\ industry. 6




The hero

Fungi-based proteins present a
promising solution to this
challenge, given its versatility in
utilizing a variety of raw
materials and its potential for
global production.



Main objectives

The future is ours to shape, and a
greener, more sustainable world is
within our reach. ZEST's primary
objectives are as follows:




Develop an innovative
fermentation system for producing
fungal proteins and nutrients for

food and pet food products, as well
as other bio-based products like
cosmetics.




Utilise digital modelling and
artificial intelligence for process
optimisation and creating a zero-

waste production system.




Assess the entire value chain to
ascertain their economic viability,
market  potential, environmental

impact, and sustainability of fungal-
based products.




Expected impact

By embracing innovation,
collaboration, and conscious
choices, we can pave the way
for a planet that thrives
environmentally, economically,
and socially.
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Establish new industrial Enhance competitiveness of
biotechnology pathways. European biorefineries.
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Improve mycelium Strengthen food Expand the range of
productivity and security and increase bio-based products
resource efficiency. social acceptance of meeting market
circular bio-based demands.

solutions.
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