


Who’s moderating?

Annette Moritz

IB.SH Investitionsbank 
Schleswig-Holstein

Your Role

<Your picture>



Let’s play by the rules: smooth sailing for our session!

• Mute Policy: Please remain muted unless speaking
to avoid background noise.

• Q&A Time: After each pitch, there will be 1–2 minutes for questions. 
Please use the chat to ask questions.

• Session Recording: This session will be recorded.

• Time management: Pitchers, please keep track of your time.
We will inform you if 5 minutes have passed.

• Technical Issues: If you encounter issues,
use the chat to notify the host.



• Welcome & Introduction

• Valorization of Food Waste

• 09:30 hours Introduction by Annette Moritz

• Pitch Presentations:

• 09:35 hours Envagro

• 09:44 hours Bio Mush Oy

• 09:53 hours Upcykling

• 10:02 hours Aircohol

• 10:11 hours Trotec

• 10:20 hours POSS-Driving Innovation in Functional Foods

• Closing remarks



Pitch 1

Envagro

Fatih Özönder

Time to meet the innovators! 





A) They seep into groundwater, then enter aquatic 
ecosystems like lakes and rivers, causing damage.

B) They escape into the atmosphere as gases (N2O), 
polluting the air and contributing to global warming.

Agricultural wastes transforms into 

a high-quality coating material for

chemical fertilizers through upcycling

Urea Coating
Material

Biodegredable
in soil



1) Nitrogen fertilizer
(urea) is coated

2) "Water enters through fine 
cracks in the coating material

3) Water dissolves the
nitrogens inside fertilizer

4) The nitrogen 
solution leaks out

Fertilizers are coated using our biodegradable material 
through spraying in a rotating drum system.



• Nearly all of our global competitors use 
petroleum-based plastics for their coating material.

• These coating materials do not break down in the 
soil and cause microplastic pollution.

• Envagro uses biodegradable waste for coating, so no 
microplastics are created. It complies with the EU's 
microplastic restriction set to take effect in 2028.

• Direct contribution to 5 different SDGs.



• Grain & Cereal Farmers, Horticulture, Turf
Management, Home Growers etc.

• The Controlled-Release Fertilizer Market is a 
$3.3 billion market (approx.)

• The market share increasing extremely

• With the law coming into effect in the EU in 
2028, the market will shift, creating a 
significant gap



Envagro has completed the prototype phase and has now started field trials for its products. 
At this stage, we are actively seeking potential collaborations in the following areas:

• Controlled Product Testing
• Manufacturing Partnerships
• R&D Cooperation
• International Project Collaborations
• Investment Opportunities



een.ec.europa.eu

https://een.ec.europa.eu/


Time to meet the innovators! 

Pitch 2

Bio Mush Ay

Kaisa Karhunen











1M€



een.ec.europa.eu

https://een.ec.europa.eu/
mailto:kaisa@biomush.fi


Time to meet the innovators! 

Pitch 3

Upcyclink
Jean Pascal BERGÉ





The Problem - In the EU alone, 87.6 million tons of food by-products are wasted or underutilized 

each year

The Solution - SOBRE® transforms these materials on-site into high-value ingredients for human,

animal and plants nutrition trought a mobile biorefinery unit

Adaptability - Our technology adapts to various food industries and processing needs



SOBRE ® integrates sustainable biorefinery technologies :

• Pre-industrial scale (~ 1 ton/batch

• Low-energy processes

• Zero-waste approach



Measurable impacts :

• Significant reduction in organic waste through on-site valorisation

• Reduction of transportation-related CO2

• Creation of new local and circular value chains.

• The first mobile turnkey solution for on-site valorization at the source

• Enhanced competitiveness and sustainability for industrial clients (Solar Impulse solution labelled)

• Plug & play compact unit



Who can apply ? - Food industry operators with :

• Proven organic by-product generation

• Sustainability driven approach

• Interest in resource optimization

Who would benefit most ? – Food manufacturers wanting to:

• Transform waste into revenue

• Develop circular solutions

• Meet environmental regulations



Partners we seek – Looking to connect with:

• European innovation clusters and R&D networks

• Technology transfer networks

• Industrial partners for commercial deployment



een.ec.europa.eu

https://een.ec.europa.eu/


Time to meet the innovators! 

Pitch 4

Aircohol

Simo Hämäläinen 































Time to meet the innovators! 

Pitch 5

Trotec
Joris de Winter







Plants

Veurne

Albon

Proud Trotectors of circular ingredients.



Where food becomes feed

Proud Trotectors of circular ingredients.



bron: EFFPA/reducing food waste

Respecting food 
hierarchy

Proud Trotectors of circular ingredients.



TrotecMix

Food producing
animals

From food...

...to food

Creation of circular feed ingredients

Proud Trotectors of circular ingredients.



The Trotec ground rule:

No circularity without food & feed 
safety

Food & feed safety

Proud Trotectors of circular ingredients.



Stocking &
shipping

DryingComposition
& mixing

Unpacking

Production stages

Proud Trotectors of circular ingredients.



Complete and transparent
production process

Production with focus on minimum 
energy consumption 

and minimum CO2 emissions

Transport durable
Watertruck+

Own unique technology

TrotecMix

Proud Trotectors of circular ingredients.



92%
Dry matter

12%
Raw protein

11%
Raw fat

52%
Starch and sugars

Guarantee of  
stable composition

TrotecMix

Proud Trotectors of circular ingredients.







Avoid food 
waste

Food & Feed 
autonomy

Less arable land 
needed for feed

Circular  
economy

Less water 
needed for

feed

Less fertilisers
needed for

feed

Less
CO2 emissions

for the
production of 

meat, milk,
eggs...

Contribution to 
a sustainable world

Proud Trotectors of circular ingredients.



“We do not inherit the land from our
grandparents, 
we borrow it from our children”

Antoine de Saint-Exupéry

Proud Trotectors of circular ingredients.



Time to meet the innovators! 

Pitch 6

POSS-Driving Innovation in 
Functional Foods

Patroklos Vareltzis



POSS Innovation
Driving Innovation in Functional Products

www.novelfoods.gr

❑Gortzi Olga- Professor, Food Chemistry and Technology, Faculty of Agricultural Sciences, University of 
Thessaly

❑Vareltzis Patroklos, assistant Professor, Food Engineering, Chemical Engineering Department, 
Aristotle University of Thessaloniki

❑Kyroglou Smaro, Chemical Engineer, PhDc, Chemical Engineering Department, Aristotle University of 
Thessaloniki

❑Mourtakos Stamatis, Post doc researcher

http://www.novelfoods.gr/


The 
problem

60

Lack of research and 
development in 

companies

Poor industry link with the 
University

Insufficient transfer of know-how from 
universities to industry

Rigid funding mechanisms to support industrial research with or without 
cooperation with research organisations 

Wrong mindset among industrialists and members of the research community about the 
the way they cooperate, resulting in a lack of trust between the parties



The solution
Agency for the Development and Production 

of Functional Foods and Substances
By Contract

(Contract Development and Manufacturing 
Organization (CDMO)

Turn key solutions in a 
short time

Utilisation of by-products and 
creation of value-added 

ingredients and foodstuffs / 
Sustainability

Use of new and state of the art 
technologies

61



Main 
activities

Study and 
design of a new 
functional food

• De novo food/feed design or optimisation of an existing one
• Quality by Design and Design of Experiments
• Transfer of know-how and scale up

Clinical 
application

•Determination of product stability during the digestion process

•Determination of bioaccessibility and bioavailability (INFOGEST 
model and cell lines)
•Production on a pilot scale for clinical trials

Validation

• Application of GMP and HACCP standards
• Product standardization (Processing Methodologies)
• Preparation of a dossier for legislative approval (NOVEL FOODS)

62



Technology  
and 

application 
example

63

1.

• Patent: Cold beverage preparation 
process characterized by optimized 
sensory properties (vacuum 
extraction)

2.

• Product: encapsulated B12 and

folate with enhanced bioactivity as 

a food supplement           

application to egg-white beverage



The 
Objectives

64

Provide solutions for novel foods 
with enhanced health benefits

Pilot scale testing facility for the 
manufacturing of such products



info@novelfoods.gr

65

mailto:info@novelfoods.gr


A big thank you to all pitchers and attendees! 
We appreciate your participation today. 

If you'd like to connect with any of the pitching 
companies, please use the matchmaking tool 
to book a meeting!

Need support? Enterprise Europe Network
is here to help!

Reach out to your local Network partner: 

https://een.ec.europa.eu/local-contact-points

https://een.ec.europa.eu/local-contact-points


een.ec.europa.eu

https://een.ec.europa.eu/
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