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Abstract: 
 
MycoVibes Biotech is pioneering the next generation of sustainable protein solutions through 
its proprietary shiitake mycelium fermentation platform, which transforms food industry by-
products into a nutrient-rich, allergen-free mycoprotein naturally containing vitamin B12, iron, 
and all essential amino acids. Unlike conventional plant-based ingredients, our mycoprotein 
delivers superior digestibility, clean-label functionality, and tunable texture, enabling food 
manufacturers to develop hybrid and plant-based products that meet growing consumer 
demand for nutrition, taste, and sustainability. Currently validated at lab scale with pilot-scale 
expansion underway our process combines circular bio-production, industrial scalability, and 
scientific rigor. Backed by a €300k R&D grant and selected for ProVeg Incubator Cohort 13 
(2025) and the EIT Food Bilbao Campus Experience 2025, MycoVibes is positioned to form 
strategic co-development partnerships with mid-to-large European food manufacturers, 
bringing nutritious, environmentally friendly proteins to market while advancing the future of 
sustainable food systems. 
 
 
 
 
 
 
 
 
 
 

 


