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Fast track to a sustainable future
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Hope and courage:
Start acting!

Lets make a fast track to a 
sustainable future together
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Agrain transform spent beer grains to super grain

22,5 mio
ton malted 
grains

200 BN
l. beer

40 mio
ton spent 
grains

8 mio + 16 mio
ton flour l. mash milk



The Food System is Broken
Bold Change is needed

We have a vision to establish

circular food economies and
positively impact the world through
upcycling

We are on a mission to disrupt the

global food system by upcycling brewer’s
spent grains and increasing the yield and
the value of an existing resource
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“Upcycled foods use ingredients that otherwise 
would not have gone to human consumption, are 

procured and produced using verifiable supply 
chains, and have a positive impact on the 

environment”

Source: https://www.upcycledfood.org/upcycled-food

Upcycling
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Value

Up-cycling Brewer’s Spent Grains
Environmental and economic value  

€ 0513 kg CO2eq/T BSG*

OutcomeHandling (AS-IS*)

Human 
food

€  34 bnThe current plant protein 
sector will double

Feed

€ 800 M

In the cow nine-tenth of 
the protein is lost

Biomass

€ 800 M 

Biogas

Waste
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Agrain Super Grain Flour 
A versatile and easy to apply ingredient from up-cycled brewer’s spent grain
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Technology-driven differentiation
4 Fundamentals generating value for product development

Variety
Culinary Focus & 

Applications
Separation AI
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Agrain Super Grain Flour
Aromatic & Nutritious

20% protein
9 essential 
amino acids B1, B2, B5 & B6

50% dietary 
fibers
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Agrain Super Grain Flour
Versatile & easy applicable

100% plant based
Flour texture High water 

absorption

Softness of 
crumb
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Market Characteristics
Urgent need – Big Impact – Fast Growth 

20% of 

adults in 
Europe eat too 
little fibre

The 47 bn USD 
Global market for 
upcycling has an 
expected CAGR of 5%

1 BN people lack 

proteins. 1/3 of all 
children in Africa.
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Developing a circular food 
system that can feed the 
world 

While spending least of 

planets resources.
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Impact: Use multi-indicator
Water – food – energy: the nexus of sustainable development
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We cannot develop a circular food 
system

that can feed the world 

with the most sustainable food 

ALONE

Have courage start acting
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BREAK
Come taste our Ready-to-eat products
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Karin Beukel

PhD & Co-founder

0045 5050 7216

kb@circularfoodtech.com


