
Plant-based Egg Alternative and by
products from Upcycled Surplus

Chickpeas

“Let food be thy medicine and medicine be thy food.” 
— Hippocrates 



11 million people…

“Let food be thy medicine and medicine be thy food.” — Hippocrates 

20% increased risk of
cancer

Protect both your health and the planet



Problems of Waste Chickpea Splits

• Food waste challenge

• Carbon footprint increases

• Water footprint impact

• Inefficient land use • Supply chain waste

• Waste management burden

Animal-based foods create major environmental and health burdens, 25% of chickpea splits
(22000 tons) are wasted— a valuable plant protein source — are still wasted at large scale.

Problems of Animal-based Foods

• High carbon footprint (eggs, 

dairy, meat = high GHG 

emissions)

• High water & land use
(animal farming needs very 
large resources)

• Animal welfare concerns 
(industrial farming and 
ethical issues)

• Allergy risks (egg allergies 
affect ~10% of people, 
rising globally)

Problem

22000 TONS



Shortage of Alternatives Low Quality (Taste, Texture) High Price

A rapidly growing health and environmental crisisProblem



3. Secondary Products1. Surplus Chickpea

Plant Based Egg Alternative with fermented 
microalgae

Patent application No. 2025/005857 (pending)

2. Technology and Products
Upcycling, Extraction and

Functionalisation

AQUAFABA+

• Protein
• Saponine
• Dietary Fiber
• Lysine, arginine,
• Leucine, isoleucine, 
• Valin

Technology and Solution

Hummus Bar with Postbiotics, Vitamin D3 
and B12

Fermented Chickpea Coffee
Low-Carbon Process

(22000 tons/year)

Filtration Valorisation

FA#3 Process Design

FA#1 Protein Functionality

FA#2 Nutritional Quality



 High Quality, Affordable, Tasty, Enriched with
postbiotics and fermented micro algae plant-based
egg alternatives

• Contains micro- and macroalgae

• Postbiotics

• No synthetic preservatives

• Free from the common allergens 

• Patent pending technology

Product

Plant Based Egg Alternative (Hero Product)
Flavorful delight, great texture

Product



Product:
AQUAFABA

What can we produce with our AQUAFABA

A safe and sustainable egg alternative for 
people with egg allergies, health-related 
dietary needs, and vegan consumers.

 Mayonnaise

 Macarons

 Sponge Cakes

 Meatballs

 Merringues

 Butter

• Emulsification

• Foaming

• Gelling

• Binding

• Thickening

VEGAN



 High Quality, Affordable, Tasty, Enriched with
postbiotics and D3 and B12

• When war breaks out or a disaster strikes, the first 

thing that disappears is nutrition. Our hummus bar 

was built for exactly those moments — compact, 

fortified, and ready when nothing else is

Product

Plant Based Hummus Bar
Flavorful delight, great texture

Product 2



 High Quality, Affordable, Tasty, Enriched with
postbiotics and D3 and B12

• And for coffee lovers — imagine your morning 

coffee, same rich taste, same thick texture — but 

with high protein, high dietary fiber, and a fraction 

of the environmental footprint. That's our 

fermented chickpea coffee. You don't have to give 

up what you love. We just made it better.

Product
Chickpe Coffe
Flavorful delight, great texture

Product 3 

Chickpea
Coffee



Vegetarian

Vegan

Flexitarian 

Target Groups

Time-starved

individualsAthletes

Allergic People
• Egg allergic

• Milk allergic

• Gluten allergic

1000+ Consumers



ENVIRONMENTAL

Direct

ECONOMICAL

Direct

HEALTH

Direct

SOCIAL

Direct

• Beyond plant-based food, our aquafaba avoids 0.113 kg CO₂e
per egg-equivalent.

• This impact scales from −45 kg CO₂e in 2025 to −45 t CO₂e by 
2028 — creating measurable benefits for people and the 
planet.

Sustainability Impact



https://www.industryarc.com/Research/Plant-based-Food-Market-Research-507383

SOM

SAM

TAM

68.4 B $

20 B $

2026

68.4B $

174.07B $

% 14 CAGR
We mapped the market through extensive 
field validation:

• Visited 11 countries and 30 cities
• Participated in 10 international fairs in 6

months

USA, Europe, Middle East

Türkiye

EVG
Akdeniz
Mersin

380 K $ 

The global plant-based food market is growing rapidly.

Growth Market



+100 B2B, +1000 B2C conversations
with potential suppliers, customers, 

partners and investors held

Tested by +1000 consumers

92%

Positive Feedback from 15
Professional Chefs

Products Tests

10 

International Fairs

29

International Demo Days

Brussels (2), Bilbao, Valencia, Lisbon, Warsaw, 
Paris, İstanbul (4), Dubai

İstanbul (20), Ankara (1), Warsaw (1), 
Valencia(1), Paris (1), Lisbon (3), Brussels (2)

Market Discovery Journey

Fairs attended

Demo Days attended



Issued our first invoice Take letter of intents

Orders have started,
Traction



Affordable Price

Logistic

Tasty

Postbiotics

How do we compete and generate IP?

Vitamin&Minerals



Go To Market Strategy

22000 tons/year

chickpea splits

Upcycled
chickpea splits

Vegg Foods

• Fermented microalge

• Adding probiotics

• No syntetic preservatives
Aquafaba Hummus Bar Chickpea Coffe

E-Trade

Aquafaba

Sales Channels

1. Supermarkets
2. Retailers
3. Organic Stores
4. Healthy Living Center

Middle East and European market studies



Financials
Our gross margin is 81% — driven by the fact that a single low-cost input generates three 
revenue streams simultaneously.

Countries negotiated for sale
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2024

• Company
Registration

• Ph.D. 
Completed

2023 2025

• Product and
Market Fit

TRL 3/4 TRL 4/5

WE ARE 
HERE

2026

• Product Launch
and Selling

2027

TRL 7

2028

• Expand Product 
Range

• Scale up

2029

• International 
Market 

Expansion

TRL 8/9

Investment Negotiation
Pre-Seed

Investment Negotiations
Seed

ROAD MAPRoad Map

TRL 6



Law and financial
officer
Lawyer for 25 years.

Ph.D. Canan Tiryaki-Founder
Project Manager
Ph.D. Food Engineer in 
Research and Development 
Department, 20+ years

Law. Özgür Tiryaki-CEO

Research and
Development
Mersin University
Deparment of Food 
Engineering

Prof.Dr. Mahir Turhan Prof.Dr. Arzu Hunt-CMO

Sales and Marketing Manager

ADVISORY BOARD
• Mariano OTO

Finance
• Bogdan IVANOV

Sales and Marketing
• Clara PAIS

Business Strategy
• Sanem YALÇINTAŞ

Food Engineer

Team

Sena TARIM YALÇINKAYA

Quality Assurance and 
Certifications Manager
Chemist with +5 year biotech 
experience



Round size: €550k€
Duration: 24 Months

Funding secured:
Private equity: 300k€
Grants: 50k€

Funding pending:
Private equity: 200k€
Grants: 50k€

We are raising €200k in private equity for our pre-seed round

35%

25%

10%

30%

IP and Licensing

Machinery
Sales&Marketing

Operations

Invest in more than a business; invest in the future.



Protect both your health and your 
planet.

MERSİN/TURKEY

www.veggfoods.com

cananalbayram@gmail.com

05308780597

Canan TİRYAKİ



• Microalge and macro alge
• Not Preservatives
• Postbiotics

• Not Preservatives
• Postbiotics

• Postbiotics

• Ready to use-single served-enriched

• Ready to use-single served-enriched

• Ready to use-single served-enriched

• High protein, gluten free, postbiotics

National PATENT application. 

2025/005857 pending.

IN ONE SINGLE PROCESS

Chickpea
Coffee



Issued our first invoice Take letter of intents

Orders have started,
Traction



Q2 Q3 Q4Q1

2025

Q2 Q3 Q4Q1

2026

TRL 6TRL 4 TRL 5

TO DATE

OUR MILESTONES& ROAD MAP

Private equity: 50K
Sales: 0.5K

Public funding: 50K

Private equity: 50K
Sales: 0.5 K

Public funding:  50K

Private equity: 500K
Sales: 100K

Public funding:  500K

TRL 7 TRL 8

2027

Private equity: 1M
Sales: 200K

Public funding:  1M

2028

Private equity: 1.5M
Sales: 300K

Public funding:  1M

2029

Private equity: 2 M
Sales: 600K

Public funding:  1M


