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AlgenTechnik is a biotech startup that produces
microalgae as a high-quality alt-protein source for

the dairy industry while utilizing Carbon Dioxide ’
and recycling waste from the dairy industry.

We launched a market discovery
campaign aimed at understanding
and analyzing the market and

building stakeholder connections

@@ 9% Unique Value Proposition

Current productlor? costs a.lre high, which .
makes scale-up to industrial scale hard. e about it

What do we do differently?

1akes microalga
ive alt-protei
g water strea
2d anywhere i
As a plant-bg
far b performin

We adopt a comprehensive innovation approach
focused on optimizing the reactor, upstream,
downstream, and the strain. Moreover, we optimize To complement our skillset, we are looking for a team-player and
productivity and su the process to produce microalgae with the exact changemaker with a risk-taking entrepreneurial mindset with a
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