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W .¢: Quinoa: a business opportunity in Morocco
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0’/’.:,.' This grain is widely consumed for its high nutritional value
‘o
<
Quinoa has been one of E
the most commercially Quinoais an alternative crop
dynamic productsin Farmers are unable .re .
. . that farmers are familiar with
the world to valorise quinoa
Source: FAO thanks to government efforts
l Source: ICBA & Agriculture Ministry

Moroccans know about
quinoa but struggle to
integrate it in their
eating habits

Gap between
producers and
final consumers |

In 2019, production
reached150 Tonnesin
Morocco

Source: UM6P & ICBA

Source: Amendy’s
Market Research

In 2019: 6million MAD of unexploited raw quinoa



Amendy bridge the gap between quinoa farmers
and final customers

Our startup create value by building expertise in quinoa
product development & food innovation

Creating value for A ) Creating locally produced
smallholders A d quinoa food adapted to
| | lenF dy Moroccan kitchen
\_/ 00QAS

.l
13 A triple bottom line

business model for the
Smallholders are key Economy, Environment & In-depth grasp of customers
partners: suppliers of Social returns. needs & wants

raw quinoa ‘
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Amendy How does Amendy Foods’ model work?
~~—— ™ [00ds
A Sustainable Entrepreneurship Approach to offer

innovative quinoa-based food products
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Purchase raw

quinoa
-~ -~ .+15
L $ &/ Transform quinoa B s other
i - fhadh in products g i products
adapted to local = TS
& & [ 5 cookery habits
= fadd |
Build a network of II
smallholders quinoa HEALTHY COUSCOUS
growers (suppliers) NUTRITIOUS FLOUR
GRANOLA & CEREALS
HEALTHY SNACKING
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Value proposition & Competitive Landscape

A highly differentiated product offering rather than a
commodity aimed at the up-market on two levels: B2C & B2B

Products
Quality
Amendy
® Foods
o
Carrefour Priméal
o
Amaglita
o
Coopératives Products’

[ diversification

B-to-C Segment

Products
Availability
! Amendy
® Foods
® Other local
producers
Products
Quality
Farmers ® Ste Bio
® (import)

B-to-B Segment



Total Market addressed and Customer Segments

15 Million: Middle &

Total High income users who B2B Segment
Addressable spend 100MAD/month on . Salad-bars
healthy food

e Restaurants
50 000: Food Service Units e Hotel

(Casablanca & Marrakech) « Catering businesses

Servi bl 8 Million: Couscous +
erV|.cea e Eaters in Morocco
Available
200: Salad bars & Restaurants
B2C Segment
Middle and high in come Moroccans
2 Million  Healthy lifestyle enthusiasts
Quinoa consumers « Couscous eaters
. . rtsmen & women
Serviceable Sportsmen & wome
Obtainabl « Food lovers
alhabte * Pregnant women
« Women with iron deficiency
Early adopters
10 Restaurants
Source: Euromonitor International 1000 Customers



Cost Structure & Revenue Model

Startup expenses

Procurement of Raw Material Transportation & Storage Manufacturing Marketmg: Sal.e S&
Communication
Other Expenses

20% to 30% profit Margin on B2C sales to direct customers

Markup

Model:
3 0% profit Margin on B2B Sales



STAGE OF DEVELOPMENT

Amendy

ood

2 YEARS ofreal market tractions: paying customers
Funded by:

Grants
Donations
Equity-free Prizes

B B2B Restaurants retained —

15 Products available online and in-stores

4

700,000 MAD isneededto scale-up the production
and launch new products

Start-up a new Agroprocessing Unit in Ben Guerir
Obtain necessary Food Certification
Hire 2 Engineers and 5 Sales staff
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