FEEDING THE WORLD AS THE

HGrow is devoted to the idea of providing healthy & nutritious algae for the world as an affordable & sustainable
source of protein without starving our planet. Our first product, Spirulina, will be introduced in the beverage market.
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THE PROBLEM

AS THE TEMPERATURE RISES

Feeding the World

By 2050 we'll need to feed two billion
more people. How can we ensure we
don't go hungry with the threats to
modern agriculture?
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THE SOLUTION

Feeding the world as the world goes warmer
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Spirulina
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MARKET SIZE MARKET STRATEGY

Channel Strategy
Bricks and Clicks
Distribution Partners

US$1185M
Non-Carbonated Soft Drinks

(Singapore)

Target Market
Bubble Tea Retail
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Setup Pilot Farm

US$300M
RTD Tea & Juice

Customers
Millennial
Generation

o Marketing &
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/ Board Website

Sodia Media

US$3M

Media Introduction
H QFOW Exhibition & Value Proposition
Drinks Development Tradeshow Sustainable, Health,

Convenient

FINANCIAL PROJECTION
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DEVELOPMENT PLAN
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