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Session Agenda

09:15- 09:20 Welcome & Introduction

9:25 - 09:35 Tech Provider Perspective: What Are Solution Providers Looking For?
Alexander Ebbing, Ebbing Tides

9:35-S\ ¢ WX 2=, @ , ==<K >JGE L@= 3K=JkK . =JKH=; LAN=c 1 A? E

9:45 - 09:55 Tech Matchmaking Case Study: Codland, Alexandra Leeper, Iceland Ocean Cluster

9:55 h 10:10 The Technology Match - making and Transfer Journey: an interview with Pierre Ingmarsson, Head of
Blue Economy at IVL Swedish Environmental Institute

10:10-10:50 Interactive Group Discussion: How Can We Help Blue Bio Industries Find, Integrate, and Scale
Technology Solutions? From 4 different Perspectives

10:50-11.00 Wrap up & Key Take-aways
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Our goal Is to enable access to essential technologies, support £

start-ups and SMEs, and fostering stakeholder engagement in BEUEBIO
order to accelerate the transition to sustainable, circular blue FeRlanes
bioeconomy solutions with loAgrm societal impact.
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Matchmaking,
Acceleration and Business
Support —> Blue Bio Match f=o-- -

BlueBioMatch is an open community platform
designed to empower blue bioeconomy actors
( researchers, companies, public authorities, |
technology providers, NGOs, entrepreneurs and ‘ i »

O

others) to connect with an innovation
ecosystem, showcase their work and find
opportunities for collaboration.

Users get access to projects, products,
working groups and openings in the blue
bioeconomy sector.

Funded by
the European Union

RESTORE OUR OCEAN & WATERS &

The Blue Bioeconomy Hub

Together, we combine Economic Growth with Sustainability in the Marine and Aquatic Sector

Get involved
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Join us now!

L J
https:// q de/b Ws kQ https:// qrco.de/ belzgx

Or download our
mobile App!



https://bluebiomatch.hivebrite.com/
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e
Baltic and North Sea Basins

Knowhow

Business development Value chain development
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Value chain development

Pre-production Production Processing Distribution and commercialisation
Seed production, breeding,_ Farm design, cultivation technology, Site Storage, Transport, biefinery Distribution, application development,
fundamental research, education location, monitoring

distribution, marketing, legal, and outreach

Production Processing Distribution & commercialisation
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Rethinking blue mussels
for a more sustainable future
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the problem

e Growing population to feed
e agriculture isresource intensive
e people don’t want to give up

animal-based proteins



why we love blue mussels

e Nutritious: Blue mussels are a powerhouse
of protein, omega-3 and essential nutrients.

e Climate-friendly: Minimal environmental
footprint, requiring no feed or freshwater
while improving the quality of our oceans.

e Local: Grown locally and organic in
Denmark (Limfjorden), supporting regional
food systems and reducing food miles.




why we rethink
blue mussels?

0%

of Danish blue mussels are exported

Blue mussels are overlooked in
Denmark due to consumer barriers

e No big seafood culture locally

e Hesitations due to a lack of
preparation knowledge, unfamiliar
textures, and appearance

e Limited versatility as a food
iIngredient - Mostly consumed in
Moules Frites



how we rethink blue mussles

We transform blue mussels into delicious, convenient and
accessible food products, breaking down barriers to make this
highly nutritious, climate-friendly protein enjoyable for alll




benefits of
myt products

Nutritious

Versatile and easy-to-incorporate

Natural ingredients and minimally
processed. Naturally rich in umami.

Climate-friendly: LCA report currently in
the making with help from DTU students

Source of
lodine and
other minerals

High in
Omega-3
190mg EPA & 285% of
161mg DHA recommended
daily
Vitamin B-12
iIntake

25% of
recommended
daily protein
Intake

*myt per 100g




Pulsed Electric Field

Al generated

challenges

Let's create sustainable, delicious food solutions together!

KITCHEN
COLLECTIVE e Tech challenges
\‘5\ 7™ - o Keeping the product minimally processed
"';w,;z o Deshelling and foreign objects
| e o Scaling
- -

e Future vision and current industry focus

T B — ‘ o Get inspiration from other fields

MUSSEL BLUE MUSSEL PRODUCTS

= Bio innovation
o Think bigger towards impact

e Market fit
o Timing

IA‘X ’ -‘ o Funding

~ ANIMAL FEED Ml FERTALZSTERS ~PHARMACUTIALS [IIREEERE




Thank youl!

hello@eatmyt.com

Website: eatmyt.com
Instagram: @eat_myt
LinkedIn: linkedin.com/company/eat-myt
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100%Fish powered by
partnerships

Dr Alexandra Leeper
CEOQO, Iceland Ocean Cluster

alexandra@oceanclustas
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