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Abstract:

The world’s need for protein will double in the next two decades. Our planet’s resources
won’t. The best protein Mother Nature has to offer is dairy protein. There are good reasons
why we all start our lives with it. It’s highly nutritious and can be used in a wide range of food
and beverage applications. We need a new way of making dairy protein - one that works with
the resources that our planet has available.

We are Vivici, an innovative ingredient company. Our mission is to make the promise of dairy
protein from precision fermentation a commercial reality to meet the world’s growing need for
nutritious, functional and sustainably produced protein.

At Vivici, we are bringing a new standard of dairy protein to the market using precision
fermentation, without compromising on quality, nutrition, or sustainability. Our bio-
equivalent dairy proteins taste and behave the same as proteins from milk, but are produced
more sustainably using yeast instead of cows. We have the most advanced proprietary
precision fermentation platform. From biotechnology to food science and final product
formulation we produce the highest quality dairy protein.

Vivici’s leadership team brings 85 years of industrial food ingredients experience, alongside
our passionate team made up of twenty highly skilled scientists, food technologists and
business development specialists.




