
TECHNOLOGIES FOR BIOMANUFACTURING  
OF SUSTAINABLE FOOD INGREDIENTS

STREAMLINED LAB-TO-PRODUCTION WORKFLOW

V E R S A T I L E 
P R O P R I E T A R Y 

P L A T F O R M S  A V A I L A B L E

BULK/NUTRITIONAL 
PROTEINS
•	 cost  comparable  to 

p lant-based proteins
•	 CO 2-based;  carbon 

negat ive;   no arable  land 
required

•	 meat-l ike  color  and 
smel l

• 	 low pur ine content
•	 s ingle  cel l  proteins; 

excel lent  amino ac id 
composit ion

FOUNDED
•	2006, Ljubljana, Slovenia

KEY NUMBERS
•	100 employees, 1/4 PhD
•	10,000 sq ft R&D
•	up to 10m3 fermentation 

facilities

www.aciesbio.com 
info@aciesbio.com 
phone: + 38659075995

PARTNERSHIPS
•	70 leading chemical and 

biochemical companies
•	17 technologies scaled
•	> 30 international patent 

applications

TECHNOLOGIES
•	strain engineering
•	microbial development across 8 orders
•	UHTP strain screening, microfluidics
•	strain evolution—engineered &  

non-GMO
•	bioprocess & fermentation optimization
•	10m3 fermentation scale-up/commercial
•	downstream processing/isolation

FUNCTIONAL 
PROTEINS
•	 equivalent  to  animal 

proteins
•	 GRAS/QPS platforms 

with low protease 
background

•	 highly  eff ic ient 
product ion,  pur i f icat ion, 
and dry ing 

• 	 heme proteins
•	 val idated with several 

mammal ian proteins

SUSTAINABLE 
LIPIDS
•	 replacement of  palm oi l 

and animal  fats
•	 Prec is ion fermentat ion 

of  specia l i ty  l ip ids 
• 	 yeast-based GRAS/QPS 

platforms
•	 expert ise  in  isolat ion 

development

FUNCTIONAL 
ADDITIVES
•	 natural ;  p lant-  or ig in-

ident ical
• 	 colorants,  f lavors  & 

fragrances,  v i tamins, 
preservat ives,  etc .

• 	 standardized 
composit ion

•	 zeaxanthin,  acetoin ,  egg 
white  cystat in ,  etc . 

A C I E S  B I O 
P L AT F O R M S

O P T I M I Z E D  
P R O D U C T I O N  S T R A I N S

P R E C I S I O N 
F E R M E N TAT I O N

P R O D U C T  
I S O L AT I O N
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