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‘ The
Challenge
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S% FABUMIN

Cooking water goes down the drain:

1

fhe Egg industry produces a:

Exposure to

LEGUME FACTORY High Carbon salmonella

Footprint

Unstable

Allergens | Prices
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Our Solution ey NP FABUMIN
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Binds

O Affordable, sustainable & versatile
0 100% safe: no allergens, no risk of salmonella

O Same taste and texture as an egg
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Unique Patented Technology : S NP FABUMIN

Circular Economy
‘Evaporate 80% of the water,
condense the steam,
return the water for reuse
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Legume Processing Point

Patented Drying Process : Aquafaba Flakes



Value Proposition

Annual 260 Ton Fabumin flex
A middle size factory (12 QM of Aquafaba a day)

The Legume Factory
3,5,000,000 L

Total € 369,806



Business
Model
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Business Model S% FABUMIN

Drying Unit

Legume cooking water is
transformed into FABUMIN
flakes through a patented
two-step process.

E—
‘ CUSTOMERS ’

Hdagen-Dazs

Legume Factory Powder Processing B,
The Legume factory plant Facil Ity
consist of Drying Unit. It is 1. Grinding into a powder T ——
basically used for drying 2. Standardization Protocols
and making it in egg 3. Packing

power.



FABUMIN'S Milestone

Markets

Volume
Sales

Markets
Volume

Sales

Fertilizing plants
Cosmetics & soaps

600 T
$ 981,239

Egg replacer
126 T
$ 492,275

Markets

Volume

Sales

b 3
S% FABUMIN

Egg replacer,

Cosmetics & soaps
390T

$ 836,414




Market and
Customer
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Market Size 5 | NP FABUMIN

EMULSIFIERS

GG MARKET
$247B $89B
' | NON ANIMAL
PROCESSED ' ORIGIN
/ EGGS EMULSIFIERS
$27.7B
$6B
EGG FOOD &
POWDER BEVERAGE
...... :
& @ —: é ‘ é
Bakery Sauces Prepared SN
‘ PAGa] S A e AR N T TS N -~ 0o S A S S T
1.71B O05B 1.33 B Emulsifiers
$5B

$3.58B

Total of $8.5B with average CAGR of 5.0%
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Reducing productioncost ~ SFFABUMIN

Fabumin Vs eggs ' | 1
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MOUSSE FOAM



Comparison Of Nutritional Value

Excellent nutritional values

Whole egg

- —

@ 30% Protein

. J

Ca Zn

! High minerals content
%)

Eabumin Eggv\\//::lhelte powder

Energy (Kcal) 304 350 558
Carbohydrate (g) 56 6 2
Protein (9) 18 80 48
Fat (9) 1.2 0.7 39.8
Minerals (Mg/Kg) YAVASTS 2401.4 3
e o e [eep - Nl
Omega 3 ((Mg/Kg) 0.0204 0 0.044
Cholesterol (g) 0 0] 1,700

O Cholesterol

@‘b Very low fat content

. J

P ——

- Impressive amount
AL of Omega-3

. J




Competitive Differentiation

7 FABUMIN
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Ask
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The Ask % | NP FABUMIN
How Much ; - The Result

Powder‘processing '
facility

8 months of :
#V production :

wm = wp CAPEX $0.5M

forecast

Direct Production Expenses This is what the money will bring us

~y
-~ 20% Unexpected




Impact



Helping industry achieve net Zero

Replacing 33.8 Million Eggs
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Join Us 72 FABUMIN

Science & Technology m www.linkedin.com/Fabumin
Cartier Women's Initiative

Stainability award winner M2( hello@fabumin.com

Global Pulses Confederation

Nation

Most Promising Startup
Tel Hai College

Affordable Nutrition

Scale Up
EIT FOOD

! Women in Agrifood @ Fabumin.com
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