


Our vision is to drive the next generation 
of breakthrough ingredient 

technologies, rooted in nature and 
advanced by science

Our mission is to empower customers to 
create delicious, healthier products that 
consumers love, through science-driven 

and easy-to-use ingredient solutions



Meet Incredo

R&D Pipeline
Building the next wave of science-

led ingredient technologies

US$60m
Raised to date

Global Organization
With presence in the U.S and 

EU

Fully commercial
Incredo® sugar Gen 1 
 Incredo® sugar Gen 2

B2B business 
offering a full solution with 
unparalleled formulation 

know-how

Founded 2014

Proprietary Tech
 facilitating the sugar flavor 
delivery with lower volumes 

but great taste

Highly experienced 
team

Led by executives from a variety 
of F&B and ingredients 

industries

Clear ESG Advantages
Good health, wellbeing and 

social benefits

Strategic

Financial

Business Overview Select Investors



Consumers are Seeking Healthier Options

Q: Which of the following statements, if any, best reflects your own views? 
I would eat more sweets/chocolate in a given week if...

A. I believed they were less detrimental 
to my health.

B. They contained less sugar.

C. If they contained other healthy 
ingredients, such as fiber.

D. If they had fewer calories.

E. If they cost less.

F. I would not eat more 
sweets/chocolates.

G. If they were produced in an 
environmentally sustainable way.

Incredo US Consumer Research 2023 (n=914)



Q: How much of an impact do the following have on your decision to buy foods and beverages?

Taste Remains the #1 Purchasing Driver

Taste

Price

Healthfulness

Convenience

Sustainability

S2023 Food and Health Survey by IFIC (n=1,022)



Sugar Alternative Market is Worth $20Bn & Growing

30%

25%

18%

15%

7%
5%

Fibers

Sugar Alcohols

Artifical Sweeteners

Other Fillers (MD,
starch)

Rare Sugars

Natural Non-Caloric
Sweeteners

Sugar 
Alternatives

$20Bn

Traditional 
Sugar

$100Bn

Projected to reach $40B by 2034, growing at 8% annually
as improved solutions and technologies drive broader adoption

Current sugar alternative solutions capture 17% of the sweetener market despite their limitations

Sugar Alternative Solutions

Sweetener Market

Emergen Research, July 2025



Up to 70% Less Sugar

Sugar functionality

Better Nutrition

Meet Incredo Sweet Technology

Browning, bulking, texture – 
just like sugar

Volume for more nutritional
 and functional ingredients

Labels as "sugar" or "sugar, protein”

No aftertaste, cooling effects or 
off-flavours

Over 20 
granted 
patents

Special 

Mention

While maintaining the 
delicious taste of sugar

Season 3, 
Episode 1: 

Sugar

‘Best Inventions 
of 2020’ Time 

Magazine



How Does Incredo Sweet Technology Work?

Incredo Confidential Information



Incredo’s Product Portfolio
Sweet Technology

Incredo Sweetmix

Ready-to-use sweet  mix with built-in 
functional components for well-

rounded formulation and consistency

Concentrated sweetness ingredient 
for customizable and flexible 

formulation

Incredo Sugar G2



Incredo Partners

Jolly Llama Frozen Yogurt Bars sweetened with Incredo

We collaborate with a diverse array of partners worldwide 



Successful Partnership
• Regional partner in US and Canada for chocolate category
• Discovery Line: Up to 70% reduced sugar product line
• Offerings with increased fiber or protein

Blommer Chocolate | Case Study



www.incredosugar.com

Questions?

& more



Thank You
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