






FRUITING BODY

MYCELIUM



Grows 24/7,  

365/days a year.

Doesn´t depend on weather 

conditions.

Has a texture that simulates meat and neutral 

flavor that allows us to replicate taste.

A NEW CATEGORY



16700 BC - Boletus mushrooms

11000 BC - Beer

6000 BC - Cheese

17th century - Soy sauce

19th century - Blue cheese 

1919 - Citric Acid 

1985 - quorn products launched 

2010s - Beverages with infused 

mushrooms
2021 - Start of Libre Foods

A LONG HISTORY



CONSUMERS DON’T KNOW ABOUT 
MYCELIUM AND MYCOPROTEIN

have never heard of 

mycelium

68% 

84% 

have never heard of 

mycoprotein



ALLERGEN FREE &
ALL NATURAL 
INGREDIENTS!



WHY BACON

2nd largest producer of pork in Europe 

(4th in the world).

Produces 4.6 million tonnes vs Germany 5.2 

million tonnes.

Contributes to about 20% of all the pig 

products obtained in Europe as a whole (23.7 

million tonnes).

SPAIN



WHY BACON

Average consumption of pork per capita is slightly over 

20kg. 

50/50 split between processed pork meat and fresh 

pork meat.

Fresh meat

50%

Processed pork

50%

50/50%



The WHO (World Health Organization) has classified 

processed meats as Group 1 carcinogen, 
which means that there's strong evidence that processed meats 

cause cancer. 

WHY BACON

PROCESSED MEATS



WHAT 
IS 
BACON?



DETERMINING 
THE RECIPE 

Trials 

500+
Ingredients

150+
Libre Bacon

FINAL 
RECIPE



CONSUMERS 
AT HEART



ADAPTING TO EXISTING 
INFRASTRUCTURE 

waste management traceability quality safety shelf life



PATENT PENDING 
FORMULATION

LOW FAT

STABLE AT ≠ TºC

SAME TASTE



TASTE

SMELL
TEXTURE



ALL NATURAL 
ALLERGEN FREE
INGREDIENTS!

lower in calories than animal 

bacon.52%
less fat than than animal 

bacon.70%
less salt than animal bacon. 18%



August
Libre Bacon is ready!

November
Launched in Food Service in Spain! Q1-Q2 2023

Libre Bacon reaches Retail in Spain.

Mycelium-based whole cut meats 

development.



https://docs.google.com/file/d/1XxMl99UGpii4pgbMiCyQBb5Uge3I2S_U/preview


Agricultural and Food waste Fungal Biomass Minimal Processing  Meat whole-cuts

NOVEL BIOPROCESSES



SCALING OUT
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