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Abstract:

Adamo Foods is a food-technology company, developing healthy, sustainable, and delicious
alternatives to meat whole-cuts. After years of R&D, we've built a unique fermentation
platform (3x patents) that allows us to mimic the complex structures of animal muscle tissue.
We’re now launching the first ultra-realistic steak alternative, based on fungal mycelium. Our
finished product contains only 5 ingredients, all fully natural, and has a better protein quality
than meat without any of the cholesterol. To date, we've raised £4m, are backed by 6
experienced VCs, and have won various grants, awards, and competitions.




