Pla nt_based Egg Alternative and by Unhealthy diets cause 11 million deaths every year.

products from Upcycled Surplus
Chickpeas
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| ~ 1lost my dad to stomach cancer...
- just a month later, we lost my mother-in-law
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So see food not just as a meal, but as medicine.

T
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£t food be ’?hwdﬁe and medicine be thy fo F’
— Hippocrates



11 million p

eople...

Unhealthy lifestyles put four in
five adults at risk of early death
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“Let food be thy medicine and medicine be thy food.” — Hippocrates

Protect both your health and the planet
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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 Waste Chickpea Splits Problems of Animal-based Foods

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

* Food waste challenge

e Carbon footprint increases ] .
e High carbon footprint (eggs,

dairy, meat = high GHG
emissions)

 Water footprint impact

* High water & land use

(a N | m a | fa m | n g n e e d S Ve ry Per funztionalunr: we use Per functionalunit we redice
|arge resou rces) 0,5 kg of Beans canned 2kg of Eggs
With a cimate impact cf Wit1 a cimate impact of
* I n efﬁ C i ent I an d use ¢ S u p p Iy C h d i n waste . 0664 kgCOe0 WETeeaL 52koCOq ST
* Animal welfare concerns
( industrial farmin g an d Net climate impact Numberof fnctioral 6HG amisrs
* WaSte management burden ethlcal Issues) Per Furcticncl i 1 -45 kgCO»eq
For the scale of 2025 10 -5 kgCO»eq

For the scale of 2023 10000 -5 tCO»eq



A rapidly growing health and environmental crisis

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



2. Technology and Products » 3. Secondary Products

Upcycling, Extraction and FA#2 Nutritional Quality
g Functionalisation

1. Surplus Chickpea
(22000 tons/year)

AQUAFABA+

A 4

* Protein

* Saponine

* Dietary Fiber

* Lysine, arginine,

and B12

* Leucine, isoleucine, Filtration Valorisation
* Valin il
@ vice B .
FA#1 Protein Functionality {32 |
AQUAFABA I
. >
FA#3 Process Design @
: . Fermented Chickpea Coffee
Low-Ca rbon Process Plant Based Egg Alternative with fermented
microalgae
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Plant Based Egg Alternative (Hero Product) it 4

Flavorful delight, great texture

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

~— P

Contains micro- and macroalgae

-

Postbiotics

No synthetic preservatives

Free from the common allergens

_ : | VEBE EGG
Patent pending technology . VE RLIERNATG, B g |
sk — | . \"/
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What can we produce with our AQUAFABA

*ha

PATENT
PENDING

Product:
AQUAFABA

EGAN EGG ALTERNATIVE
EGG

: ALTERNATIVE

GG FOODS

AQUAFABA

GG A s »T

Emulsification
Foaming
Gelling
Binding
Thickening

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

v' Mayonnaise v' Meatballs
v" Macarons v Merringues

v' Sponge Cakes v’ Butter




Plant Based Hummus Bar HOOSE S St g i
Flavorful delight, great texture EEe LS E Ky
v High Quality, Affordable, Tasty, Enriched with g ke -

postbiotics and D3 and B12

* When war breaks out or a disaster strikes, the first e
thing that disappears is nutrition. Our hummus bar
was built for exactly those moments — compact,

fortified, and ready when nothing else is

S
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Chickpe Coffe

Flavorful delight, great texture

v 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

sokic
PATENT

up what you love. We just made it better. ? . lqﬁk
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WUUI.D YUU I.IKE A
CUFFEE"

HIGH HIGH BETTER FOR MORE
INPROTEIN  INDIETARYFIBER YOURHEALTH  SUSTAINABLE

Discover Chickpea Cof
High in protein. High in dletary fiber.
Better for you, better for the planet.

WHY CHICKPEA COFFEE?

High in Plant-Based Protein
High in Dietary Fiber
Lower Acidity - Easy on Your Stomach
Rich Taste, Naturally Caffeine
) Supports Sustainable Farming

Good for You, Good for Earth

) A COFFEE

THAT FUELS YOU
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[Target Grou ps} 1000+ Consumers

Vegetarian
Egg allergic

Vegan
* Milk allergic

v R
AQUAFABA

WEGAN EGG ALTERNATIVE [ on

* Gluten allergic

(EGG FOODS
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* Beyond plant-based food, our aquafaba avoids 0.113 kg CO,e
per egg-equivalent.
° Th|S ImpaCt Sca|eS from _45 kg COze |n 2025 tO _45 t COze by Per functional unit we use Per functional unit we reduce
. . 0,5 kg of Beans canned 2 kg of Eggs
2028 — creating measurable benefits for people and the
With o climate impact of With o climate impact of
planet.
0.664 KgCO:GQ [Source: IdeMat] 52 I(gCOzeq [Source: IdeMat]
Net climate impoct Number of functional units GHG emissions
Per Functional unit 1 -45 I(gCOzeq

For the scale of 2025 10 -45 kgCOzeq

For the scale of 2028 10.000 -45 tCOZGq



Growth Market
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174.07B $

% 14 CAGR

We mapped the market through extensive
field validation:

ﬁ -

USA, Europe, Middle East 58.4B $
e Visited 11 countries and 30 cities
SOM . e Participated in 10 international fairs in 6
months
Turkiye C Lo
_— A\ 2026 o 2033
Akdeniz

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

The global plant-based food market is growing rapidly.



V% Foods

Products Tests International Fairs International Demo Days

Feedback from survey

{7] Valéncia Innovation Capital

e Y

Top positive response

Texture, Taste, Aroma

What could improve

Appearance

Additional feedback

*The dish was nicely elaborated, and taste was good although it was also
coming from other ingredients.”

Feedback from chef and Sweden Foodtech

+ The adaptability was not much different from regular flour, whichis a
strong point for marketing and practical use.

+ Theflour performed exactly as the chef expected.

+ The lentil and hummus crackers/chips are also a great take on healthier
snacks.

+ The only area forimprovement would be to add a bit more flavor, if

possible.

plant-based Egg Alternative from

Waste Foods

Tested by +1000 consumers Brussels (2), Bilbao, Valencia, Lisbon, Warsaw, istanbul (20), Ankara (1), Warsaw (1),
Paris, Istanbul (4), Dubai Valencia(1), Paris (1), Lisbon (3), Brussels (2)
Positive Feedback from 15

Professional Chefs
Fairs attended

+100 B2B, +1000 B2C conversations 2 9 Demo Days attended

9 2 % with potential suppliers, customers, .
partners and investors held @ 75X

TUBITAK
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Orders have started,

Issued our first invoice PROFORMA FATURA ( PROFORMA INVOICE ) Ta ke Ietter of intents

V%{g Foods

CANAN TIRYAKT

CAMISERIF 5213 5K Kapi Mo:4 &
AKDENIZ/ Mersin / Tirkiye

Tel: 05308780597 Fax:

web Sitesi

E-Posta: cananalbayram@grmall.com
Wergi Dairesi: LIMAN VERGI DAIREST MLD.

TCKN: 40792276108

Tuncay Ishani A blok 4A . Testing and technical/sensory evaluation of. aquafaba and‘hun.lmus flour,

» Collecting consumer feedback and conducting market validation,

* Providing the price offer related to these products,

TEL - 0 (555) 600 07 46 . Explorlng'pot.entlal c!pportunmes for pilot production, scale-up, or further
collaboration if required.

Akdeniz/MERSIN

e-Arsiv Fatura 13.11.2025 . . )
This Letter of Intent is not legally binding for either party: it solely reflects our mutual
FiRMA ADI ve ADRESI intention to explore cooperation in good faith.
SAYIN
Q;;EJEE;NOKENT PROJE GELISTIRME PLANLAMA ANOMIN Vegg Food‘s ‘ ‘ Sincere]y.
e e Kl G o A Gtspi o L0 Sarver /15T VERGI DAIRESI: LIMAN NO:40792276108 Canan Tiryaki
K Founder, Vegg Foods
e Salestime e iz [Email]: cananalbayram@veggfoods.com
T Fax Senaryo:_ EARSIVFATLRA MAL VE HIZMET ADI MIKTAR (L) BIRIM FIYAT [Phone]: +905398780597
“ergi Diairesi: SARIYER YERGI DAIREST MUD. Fatura Tipi: [SATIS
VKN 0740264905 Faturaho: [SIE 2075006060002 30 Litre Standart Bitkisel Bazli Yumurta Alternatifi -Aquafaba
Fatura Tarihi: 21-11-2025 15:08
ETTN: 92367600-111-4204-B8fe-ca26c387749d 30 500
[Srra Mal Hizmet Miktar | Birim Fiyat l:‘:?l:—:;/ [,:l:?tﬂ':;/ l;‘r(?u"r:r(:./ KDV KDV Tutan Diger vergiler Hihz/I;Ie( .
e oram Tutari Nedeni Orami Tutar COLOFUSION YIVECEK ICECEK HizMETLERI
1 |GDUL HiZMET BEDELT 1acet| 2 333'_35 900,00) 000TL| iskonto-| %z0p00| 4868,67 T 23'333'_35 |°'D:\§;":q“v:|‘gﬂjfe‘:xoim
Ve R akaya/ ANKARA
B.\}kecn‘ln\“(‘};,,a- 21520232
Mersls No: 0211152023200001
ALT TOPLAM
. reflects our mutual
. Sincerely,
VERGI ORANI 20% 3000 TL Canan Tiryaki
Founder, Vegg Foods
[Email]: cananalbayram(@veggfoods.com
TOPLAM TL £15300 [Phone]: +905398780597
Seyda AY
Founder, CS Biotechnology Entrepreneurship
it [Email]: seyda.ay(@csgirisimcilik.com
e [Phone]: +905377196055

Veﬂ Foods et

TUBITAK




How do we compete and generate |P?

Affordable Price

Logistic

Tasty
Vitamin&Minerals

Postbiotics

*oka
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* Fermented microalge
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* Adding probiotics

* No syntetic preservatives

O000
Upcycled Vegg Foods

chickpea splits

E-Trade @E l

Aquafaba

Chick}aea Coffe

Sales Channels

Supermarkets
Retailers

Organic Stores
Healthy Living Center

W e

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.

1e6 Revenue Projection (2025-2029)
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Investment Negotiation

Seed

Investment Negotiations

v

TRL 3/4 V( TRL4/5
\[J

2023 2024
* Ph.D. « Company *
Completed Registration

Food

G%g Food

EWA

4l 1
AN E T

D O

Empowering
Women in Agrifood

KALKINMA AJANSLARI
GENEL MUDURLUGU

SUF l ( @ | JUMPSTARTER

~

\[J

2025

Product and
Market Fit

Pre-Seed
TRL 7 TRL 8/9
TRL6 Q Q Q
2026 2027 2028
* ProductLaunch + Expand Product * Scaleup
and Selling Range

International Centre for
Migration Policy Developn

Straight
2Mar ego

The connectar bat

Sustainable Ventures

European
Innovation
Council

MASSCHALLENGE

6 iTUCERIDER | s

@

2029

International
Market
Expansion



Ph.D. Canan Tiryaki-Founder

Project Manager

Ph.D. Food Engineer in
Research and Development
Department, 20+ years

Prof.Dr. Mahir Turhan

Research and
Development
Mersin University
Deparment of Food
Engineering

Prof.Dr. Arzu Hunt-CMO

Sales and Marketing Manager

Law. Ozgiir Tiryaki-CEO

Law and financial
officer
Lawyer for 25 years.

Sena TARIM YALCINKAYA

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

Mariano OTO

Bogdan IVANOV
Finance

Sales and Marketing

Funded bvthfe S e Ed bEd
Incubator

Clara PAIS
Business Strategy

Sustainable Ventures




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

Round size: €550k€
Duration: 24 Months

Machinery

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

Sales&Marketing

A4

TUBITAK

IP and Licensing

Operations

RS (rded by the

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

@ Food



planet.

lbayram@gmail.com
eggfoods.com

SIN/TURKEY

Empoweri o > eit > @
EWA growerie g &) IR

Food

Community



IN ONE SINGLE PROCESS Products Planned to Produce National PATENT appiication.
2025/005857 pending.

\J °e

Aquafaba with Patato  Standard aquafaba Hummus sauce with red beet, pupkin X )

Not Preservatives *  Microalge and macro alge
Postbiotics . Not Preservatives
Postbiotics

i e
2

Ready to use-single served-enriched

Ready to use-single served-enriched
High protein, gluten free, postbiotics



Orders have started,

Issued our first invoice PROFORMA FATURA ( PROFORMA INVOICE ) Ta ke Ietter of intents

P Ishani A blok 4A » Testing and technical/sensory evaluation of aquafaba and hummus flour,
CHMSERF S213 5K ufkauae Mot A ) » Collecting consumer feedback and conducting market validation,

B tehl JMERSIN * Providing the price offer related to these products,

Web Sitesi:

) (555) 609 07 46 « Exploring potential opportunities for pilot production, scale-up, or further

E-Posta: cananabayram@gmal.com collaboration if required.

Wergl Dairesi: LIMAN YERGE DAIREST MUD.

TCKN: 40732275108 2025
e-Arsiv Fatura . This chttcr of ]r}lem is not lcgally binding .for either party; it solely reflects our mutual
[A ADI ve ADRESI intention to explore cooperation in good faith.
oods Sincerely,
SAYIN i L . 4 .
AR TEKMNOKERT PROJE GELIGTIRME PLANLAMA AMCRIM DAIRESI: LIMAN NO:40792276108 Canan Tll’yakl
SIRKETT Founder, Vegg Foods
Eesltpaw Mah, Katar Cad. Mot 4 fokapi Mo: 1101 Sarger fIST [Emal]] cananalbayram@veggfoods com
o . B
'ff':%‘u'\:;"‘ye 'E HIZMET ADI MIKTAR (L) BIRIM FIYAT [Phone]: +905398780597
Wb Sitesi; itki ifi -
Er;OSD‘a:GS' Srdiesime o iz Standart Bitkisel Bazli Yumurta Alternatifi -Aquafaba
Tel: Fax: Senaryo: EARSIVFATURA 30 500
Vergi Dairesi: SARIYER VERGI DAIREST MUD, Fatura Tipi: [SATIS
VKN 0740264905 Fatura Not |GIB 2025000000002
Fatura Tarihi: 21-11-2025 15:08 : i
ETTN: 9256 7000-F111-42c4-Bfe-cazsc387749d < ‘°’::;‘:"s:?""l‘:"f‘[§:; i::nm
vecler Mah. Niyet Caddesi No:S/A
. . . Cankaya/ANKARA
ora iskonto/| Iskonto/ | iskonto/ | .. Mal Bagkent V.0x - 211 1520232
N Mal Hizmet Miktar | Birim Fiyat [ Arttim | Arttrim Arttinnm o KDV Tutar Dider Vergiler Hizmet Mersls No: 0211152023200001
° Qrani Tutar Nedeni rant Tutar ALT TOPLAM
1| SDUL HIZVET BEDELL acer] PFIEI gl opom| koo wa0e0| dssssTTY AR = | reflects our mutual
. Sincerely,
VERGI ORANI 20% 3000 TL Canan Tiryaki
Founder, Vegg Foods
[Email]: cananalbayram(@veggfoods.com
TOPLAM TL £15300 [Phone]: +905398780597
Seyda AY
Founder, CS Biotechnology Entrepreneurship
it [Email]: seyda.ay(@csgirisimcilik.com
E [Phone]: +905377196055
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Private equity: 50K Private equity: 50K Private equity: 500K Private equity: 1M
Sales: 0.5K Sales: 0.5 K Sales: 100K Sales: 200K
Public funding: 50K Public funding: 50K Public funding: 500K Public funding: 1M
TODATE > 2025 > 2026 > 2027 >
Ql | Q2 Q3 > @ >| at > Q@ > Q3 > Q4 >
TRL 4 TRL 5 TRL 6 TRL 7 TRL 8 Private equity: 1.5M
Sales: 300K
Public funding: 1M
@ Food Seedbed
Incubator 2028 >
European EICWOMEN i ‘ Straight
Innovation AR (t)Foos  2Market.
Council e
53RN
NIDO Private equity: 2 M
&Py Sales: 600K
Public funding: 1M
2029 >

Agrifood

ﬂ Disruptor

IC

International Centre for
Migration Policy Developn

& ITUCERIMER |t




