
Timeline & Milestones

2024 Q2

2025 Q1 2026 Q1

2025 Q3 2027 Q1
VEME™ Flavour

for alt. meat
(Local, SG)
Beef, Pork, 

Poultry

Fish, Unagi,
Mutton

VEME™ Flavour
for alt. meat
(Regional)  

CPG & B2B
alt. protein
ingredient

Flavour
enhancing

ingredient for
flavour houses

Better flavour
generation and

wider application
than VEME™ 1.0

Market Potential

5.09B
SOM 

(w/o competitor)

13B
TAM (Global)

8.2B
SAM (APAC)

16.25M
LM (Singapore)

Target market: Savoury Flavours
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Contact Us

10kg
feed

1kg
beef

produces

Risk of Starving which
calls for Alternative Meat

Problem

33-100%
more expensive than meat

yet NO T meat-like

But Alt. Meat are...

VEME™ creates meat flavours affordably
S$50
per kg

S$250
per kg

1000h
optimisation

40%
of BoM

Not Meat

40h
optimisation

8%
of BoM

Identical
to Meat

Brand X

Solution: VEME™ Flavouring
VEgan heME flavouring that makes alt. meats as
delicious but more affordable than animal meat
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Commercial Expansion
Production

R&D

Pilot Plant Infrastructure
Operations

Funding & Financing
Funding Stage, Pre-seed:

Raised Till Date, Plant Setup:
Closing Date:

S$1,000,00
S$525,000
Dec 2024

Revenue Model (B2B)

 Vegan, Non-GMO, Affordable HEME 
that makes alternative meats 

Look, Cook, Smell & Taste like Real Meat 

Intellectual Property
WO2023/101604A2 (Patent Pending)
VEME™ Production, Application, Formulation
Trademark: 40202319776V (Sep 2023 -33)
VEME™ Trademark for Class 29 & 30

Achievements
Winners of DBS Foundation x NEA Hungry for Change
Challenge 2022
Recipient of Proof-of-Value Grant from Enterprise SG
1 of 7 finalists out of 1000+ applicants for Temasek
Foundation’s Liveability Challenge 2024

Partners

Signed NDA
R&D Collab

Issued LOI
for VEME™

Feedstock
Supplier


