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NATURLI' HAKKET

NATURLI' HAKKET er 100% plantebaseret. Den har samme
struktur, samme anvendelse og tilberedningsmade, og
smager som ked. Selv proteinindholdet pa 17% matcher

lind Naturli'hakket i koledisken ved siden af hakket okseked.
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HAKKET]
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Perfekt til bolognese,

lasagne og tex mex

31°% prOTEIN | 7,6% FEDT

-
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NARINGSINDHOLD: pr.100g
Energi: ... 627 k) /150 kcal
Fedt: oo, 2,1
- heraf mattede fedtsyrer: ......... 039
Kulhydrat: ..................ococ 94 q
- heraf sukkerarter: ................ 2,1g
Kostfibre: .........ccoooeevvveiiiiinn, 139
Protein: ...........cooviiiii 18 g

Salt: Lo 0,80¢
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BUT WHAT ABOUT CLEAN LABEL WHOLE
CUTS??



Reinventing the Meat Substitutes Space

DEMOLISH
FOODS



Industry History

Il PRODUCT INNOVATION

Il PRODUCT PRICING
Il 'NCUMBENT PUSHBACK Beyond Meat IPO

I INDUSTRY CYCLE I Precision
Whole Cuts
Whole Cuts
(3D & Spinning)
Shredded
(HME) |
Investor —
Frenzy = Precision Whole Cuts
First I go Mainstream
Companies
Fou%ded Ground

(TVP)

Conventional Chicken Meat Price

Disillusionment?”
Trough I
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Reinventing Meat




Approach: First Principles

Muscle-like
Tear Structure

Aligned Fibrous
Matrix

Muscle-like

Tear Structure Internal

Texture

Precisely replicates all perceptible components and Looks, cooks, and browns like animal meat.
hierarchical structures of meat. Indistinguishability tests are often won.

v -

Manufacturing is easy to extend to all species



Texture & Mouthfeel

Leading
ANIMAL DEMOLISH Commercial
Chicken Breast
First Chew 7.81 8.41 7.62
Second Chew 6.61 7.09 4.76
Juiciness:
Expressed Moisture | Third Chew 5.46 5.85 3.12
(%)

Fourth Chew 4.39 4.23 210
Fifth Chew 2.55 2.11 1.81
Warner Bratzler Shear Force (gf) 1559 1287 646
Chewiness (gf) 955 999.8 828
Hardness (gf) 2687 2448 1357
Gumminess (gf) 1542 1244 1060
Cohesiveness 0.57 0.51 0.78
Springiness 0.62 0.80 0.78
Resilience 0.18 0.17 0.43

7000

6000

5000

4000

3000

2000

1000

Particles in a Bolus

ANIMAL
B DEMOLISH
B Leading Commercial*

11th chew 24th chew

Eyesight discernment: 20um
Mouthfeel discernment: 5um



Protein + Dietary Fiber (grams) / 100 calories

25

20

15

10

Nutrition

DEMOLISH Chi_cken Breast
Spinach |

S

Lentils Apintal Chicken Breast

! Cholesterol Yes

Tofu QSalmbn | :

: G 5 Faecal Matter Likely

Chi.CkpeaT’ Beefé Chicken Thigh Antibiotics, Hormones | Likely

- pg-g v Bird Flu, Salmonella | Maybe

eaau ° Inflammatory Factors | TMAO
5 10 15 20 25

Protein (grams) / 100 calories



Versatility!
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