




www.enough-food.com

We ferment fungi with natural sugars from grains to make 
a sustainable protein we call ABUNDA® mycoprotein.

Changing WHAT we eat, not the WAY we 
eat, so you’ll still cook all your favourite 
dishes, you just don’t need the animal to 
do so. Scan QR code to learn more.



SAY HELLO TO 
FUNGI FOOD! 
Because ONE 
WORLD has 
to be ENOUGH ®

www.enough-food.com

DELICIOUS

NUTRITIOUS

HEALTHIER FOODS

Clean in taste + meatlike in texture

Complete protein & fibre + 9 essential amino acids

SUSTAINABLE

Simple process + short ingredient list

Scalable in capacity to 
meet increasing demand


