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Abstract: 
 
Formo builds Enhanced Casein: recombinant αS1-casein, structurally identical to bovine 
casein, made animal-free by precision fermentation in an engineered bacterial system. 
Precision fermentation is an acknowledged tool in Europe to address import-dependent, 
climate-exposed food supply chains, and we're building the capacity. The platform is ready for 
industrial deployment; today we run it at demo scale to keep customer sampling reliable while 
we scale up. 
Enhanced Casein beats dairy benchmarks on emulsification, foaming capacity and stability, 
and low-pH solubility; matches it on gelation; and carries a simpler label: lactose-free, whey-
free, no hormones, no antibiotics. That unlocks improvements in formats where dairy 
struggles: higher protein density with superior sensory, clear beverages, and stable foams. 
We're proving demand in the US first: active sampling and co-development with US dairy and 
CPG players, plus an FDA GRAS notice in active review (no-questions letter expected 2026). 
The US is our proving ground for a credible EU entry: we're running the fermentation work to 
build the Novel Food data package, ahead of filing. 
At Pitch Perfect, we're looking for: scale-up infrastructure; experts in bioprocess and 
downstream innovation to close the remaining cost gap to dairy; customers to co-develop 
next-generation food formats; and investors and non-dilutive funding opportunities to take us 
from demo to industrial scale. 
 
 
 


