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          Chinova Bioworks 
              COMPANY OVERVIEW	
                The new clean label preservative 
There	is	a	major	shift	in	consumer	spending	taking	place.	Consumers	across	the	globe	increasingly	expect	
transparency	when	looking	for	food	and	beverages	products.	They	look	for	products	with	simple	natural	
ingredients,	leaving	behind	products	that	contain	long	lists	of	unpronounceable	ingredients.	This	shift	in	
consumer	 spending	 is	 known	 as	 the	 clean-label	 movement	 and	 it’s	 causing	 major	 food	 and	 beverage	
producers	 to	 undergo	 a	 paradigm	 shift	 in	 how	 they	 process,	 create	 and	 deliver	 their	 products	 to	
consumers.	 Since	 most	 of	 the	 preservatives	 used	 in	 today’s	 foods	 and	 beverages	 are	 synthetic,	 like	
sodium	benzoate	and	potassium	sorbate,	Chinova	Bioworks	knew	that	preservatives	are	on	the	chopping	
block.	Put	simply,	any	product	using	a	synthetic	preservative	is	in	trouble.		
	
This	 puts	 food	 and	 beverage	 producers	 in	 a	 difficult	 position.	 They	 need	 preservatives	 for	maximizing	
shelf	life,	maintaining	profit	margins,	and	ensuring	safety	to	the	consumer.	But	now	they	also	have	a	huge	
need	to	only	use	clean	label	ingredients.	
	
Chinova	Bioworks	has	developed	a	new	clean	 label	preservative	using	natural	mushroom	chitosan.	Our	
product	offers-	 broad-spectrum	protection	 (against	 bacteria,	 yeast	 and	mold),	 is	 easy	 to	use	with	no	
organoleptic	impact,	has	a	competitive	price	and	fits	the	standards	of	a	clean	label.		
	
Chinova	 was	 founded	 in	 2016	 and	 since	 starting	 has	 been	 involved	 in	 two	 accelerator/	 incubator	
programs	IndieBio	in	Ireland	and	Terra	in	San	Fransisco.	Currently	we	are	in	the	process	of	working	with	
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major	multinational	 food	and	beverage	producers	 to	develop	a	customized	natural	 solution	 that	meets	
their	needs	for	clean	label	products.		
	
PRODUCT
Chitosan	is	a	biopolymer	component	of	the	cell	wall	of	mushroom	and	is	both	an	effective	antimicrobial	
and	antioxidant	agent,	making	it	a	strong	overall	preservative.	This	naturally	occurring	fiber	is	traditionally	
extracted	 from	 crustaceans	 such	 as	 crab	 or	 shrimp.	 Chinova,	 in	 keeping	 with	 its	 natural,	 clean	 label	
mantra,	 uses	 chitosan	 extracted	 from	 an	 alternative	 source-	 mushrooms.	 Our	 natural	 preservative	
ingredient	 is	made	entirely	 from	chitosan	extracted	 from	mushrooms.	Choosing	 this	 alternative	 source	
makes	the	product	suitable	 for	a	wider	variety	of	dietary	restrictions.	This	 includes	vegan,	kosher,	halal	
diets	 and	 most	 importantly	 it	 does	 not	 contain	 allergens	 (ex:	 shell	 fish	 allergens),	 making	 it	 safe	 for	
everyone.			
	
Chitosan	has	been	widely	known	to	be	a	good	antimicrobial	agent.	However,	chitosan’s	effectiveness	as	
an	antimicrobial	greatly	depends	on	the	molecular	weight.		The	issue	with	using	conventional	chitosan	as	
a	preservative	is	a	high	degree	of	variability	in	molecular	weight	from	batch	to	batch.	Chinova	purchases	
raw	 mushroom	 chitosan	 from	 a	 supplier	 and	 improves	 it	 to	 be	 a	 more	 effective	 antimicrobial.	 Our	
technology	allows	us	to	selectively	fractionate	chitosan	into	different	molecular	weights	that	are	designed	
to	 inhibit	 various	 species	 of	 spoilage	 microorganisms.	 Through	 this	 process	 we	 are	 able	 to	 produce	
consistent	molecular	weights	of	chitosan	making	it	either	a	broad	spectrum	preservative	or	customizing	a	
formulation	to	combat	the	problem	of	individual	producer’s	microbial	needs.		
	
For	 example:	 The	 main	 spoilage	 microorganism	 for	 orange	 juice	 is	 bacteria,	 specifically	 Lactobacillus.	
Chinova	can	prepare	a	chitosan	preservative	formulation	that	is	focused	at	stopping	Lactobacillus,	while	
still	having	the	ability	to	inhibit	other	bacteria,	yeast	and	molds.		
As	 another	 example;	 the	 main	 spoilage	 microorganism	 for	 yogurt	 is	 a	 species	 of	 yeast.	 Chinova	 can	
formulate	 a	 preservative	 specifically	 focused	 at	 inhibiting	 yeast,	 along	with	 still	 inhibiting	 bacteria	 and	
molds.	
	
Product	features:
 

 

A	clean	label	ingredient	 à	 Natural	mushroom	chitosan	
Protection	from	all	types	of	spoilage	
microbes	 à	 Broad-spectrum	activity	against	Gram	+,	Gram	-	

bacteria,	yeasts	and	molds	

More	than	just	an	antimicrobial	 à	 Both	an	effective	antimicrobial	and	antioxidant	

A	preservative	that's	easy	to	use	 à	 Fully	soluble	and	easy	handling	

Tailored	solutions	for	specific	problems	 à	 Customizable	to	target	specific	spoilage	microbes	

A	preservative	with	no	organoleptic	
impact	 à	 No	odor,	taste,	or	visual	impact	on	the	food	or	

beverage		

An	effective	preservative	 à	 High	performing	and	long	lasting	
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MARKET OPPORTUNITY 
The	 target	 market	 of	 Chinova	 Biowork’s	 preservative	 is	 to	 food	 and	 beverage	 producers	 as	 well	 as	
ingredient	producers.	We	strive	to	meet	the	demand	for	clean	label	preservatives	in	those	industries.	The	
total	 global	 preservative	market	 is	 forecasted	 to	 grow	 to	 $2.6B	 in	 2021,	with	 a	 5	 year	 CAGR	 at	 3.3%.	
Within	that	total	market	the	natural	preservative	market	is	worth	an	estimated	$600M	and	growing	at	a	
much	 faster	 pace	 than	 the	 rest	 of	 the	market	 with	 a	 5	 year	 CAGR	 of	 8.8%.	 Natural	 preservatives	 are	
making	up	 the	bulk	 of	 the	 growth	 in	 the	preservative	 industry	 as	 synthetic	 preservative	use	 is	 slowing	
down	globally.		
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sources:  BCC Research: The Global Market For Food Additives, August 2016 
   BCC Research: Organic Foods and Beverages, June 2014 
   Packaged Facts: Food Additives: The US Market, October 2013 

 
CUSTOMERS 
Chinova	 is	 a	 B2B	 company	 and	 our	 customers	 are	 either	 food	 and	 beverage	 producers	 or	 ingredient	
producers.	These	producers	are	always	on	the	 look-out	 for	natural,	clean-label	alternatives	to	synthetic	
preservatives	and	Chinova	strives	to	fill	that	gap.		
Major	multinational	corporations	who	are	responding	to	their	customers	need	for	transparency	and	have	
a	mission	to	use	clean-label	ingredients	are	particularly	the	core	focus	of	our	customer	outreach.		
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At	 Chinova’s	 early	 stage	 we	 are	 focused	 on	 working	 with	 early	 adopters	 who	 we	 can	 form	 formal	
partnerships	with.	This	will	allow	us	to	quickly	make	improvements	to	the	product	specific	to	the	needs	
each	 individual	 company	and	 then	allow	us	 to	move	 forward	with	 the	 client	 into	normal	 large	 volume	
sales.	Today	Chinova	 is	actively	 looking	for	partnerships	with	food,	beverage	or	 ingredient	producers	to	
expand	our	development	and	business. 
 
COMPETITORS 
Our	natural	chitosan	preservative	takes	aim	at	replacing	both	
today’s	 traditional	 synthetic	 preservatives	 and	 other	 natural	
preservatives.	 	 The	 competition	 for	Chinova	Bioworks	 comes	
from	 a	 mixture	 of	 companies	 who	 play	 some	 role	 in	 the	
preservative	 market,	 either	 through	 the	 production	 of	
synthetic	chemical	products	or	natural	preservatives.	So,	while	
Chinova	 is	 competing	 to	 be	 a	 major	 player	 in	 the	 overall	
preservative	 market,	 there	 are	 some	 competitors	 who	 are	
more	relevant	to	our	specific	natural	segment	of	the	market.	
	
The	 direct	 competition	 to	 Chinova’s	 preservative	 are	 other	
natural	preservatives	which	are	also	capturing	growing	market	
share	 from	 the	 shift	 to	 clean	 label	 food	 and	 beverages.	 This	
includes	preservatives	such	as	natamycin,	nisin	and	rosemary	
extract	among	others.	Indirectly	Chinova	is	also	competing	against	the	traditional	synthetic	preservatives	
such	as	the	commonly	used	benzoates,	sorbates,	BHA	and	BHTs,	among	others.	However,	many	food	and	
beverage	producers	are	not	 satisfied	with	different	aspects	of	 the	current	natural	preservatives	on	 the	
market,	 either	 because	 of	 poor	 performance,	 cost,	 or	 changes	 to	 sensory	 aspects	 of	 their	 products.	
Chinova	 is	 mending	 that	 gap	 as	 our	 key	 differentiator	 from	 direct	 competitors	 is-	 having	 a	 natural	
preservative	 with	 a	 broader-spectrum	 of	 activity	 (gram	 +/-,	 yeast	 and	 mold),	 easy	 application	 (fully	
soluble),	no	organoleptic	impact,	and	a	competitive	price.		
 
INTELLECTUAL PROPERTY	
Chinova’s	core	technology	is	an	innovative	approach	to	solving	the	problems	of	the	preservative	industry	
using	a	natural	mushroom	chitosan.	Today	the	method	of	production,	precise	effective	formulation	
makeup	and	other	aspects	are	being	filed	for	patents	in	the	US,	Canada	and	in	Europe.	The	concept	of	
formulating	specific	molecular	weights	of	chitosan	together	in	a	way	that	optimizes	the	antimicrobial	and	
antioxidant	efficacy	is	very	unique	and	an	exciting	piece	of	technology.	Patents	have	been	filed	to	protect	
this	important	development	made	by	Chinova.	The	company	is	working	with	Bereskin	&	Parr	LLP,	a	firm	
recognized	globally	for	patenting	and	trademarking.	
 
 
 
 
 

Natural	 Companies	
Natamycin DSM 
Nisin Dupont-Danisco 
Lysozyme NatureX 
Rosemary	extract Galactic 
Plant	extracts	 Bioseutica 

Synthetic	 Companies	
Benzoates Solvay	Chemicals 
Sorbates ADM 
Propionates Ingredion 
TBHQ BASF 
Erythorbates Eastman 
BHA	&	BHT 	
EDTA 	
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STRATEGIC OBJECTIVES 
Chinova’s	ultimate	goal	 is	 to	be	a	producer	of	natural	preservatives	 spanning	many	different	 industries	
from	food	and	beverages,	to	cosmetics	and	medical	devices	and	pharmaceuticals.	Our	core	technology	is	
a	 platform	 that	 enables	many	 differentiated	 product	 lines	 all	with	 a	 natural	mushroom	 chitosan	 base.		
Our	focus	is	to	form	a	partnership	with	an	early	adopter	either	in	food	and	beverage	or	ingredient	space.	
This	partnership	will	allow	Chinova	to	rapidly	gain	user	feedback	and	make	improvements	to	the	product	
as	needed.	 This	 partnership	 could	potentially	 lead	 to	 a	 client-supplier	 contract	 or	 strategic	 partnership	
which	could	potentially	lead	to	an	acquisition	of	the	company.		
	
Immediate	Objectives:	
-Secure	formal	sales	and	distribution	alliance	with	a	leading	global	company	
-Secure	investment	with	a	strategic	investor	
-Gain	regulatory	approval	in	the	US	and	EU	by	2018			
	
Long	term	Objectives:	
-Scale	up	production	of	product			
-Continue	to	innovate	new	natural	preservative	ingredients	and	new	technologies	useful	to	our	clients		
-Begin	research	and	product	development	for	higher	end	applications	of	product	(medical/	
pharmaceutical	applications)	
 
EXECUTIVE TEAM 
Natasha	Dhayagude,	CEO:		Natasha	has	a	degree	in	biochemistry	from	the	University	of	New	Brunswick	
and	 has	 spent	 the	 last	 5	 years	 as	 a	 major	 contributor	 to	 the	 Canadian	 startup	 ecosystem	 with	 her	
fellowship	 in	 Venture	 for	 Canada	 and	 Planet	 Hatch.	 In	 2016,	 Natasha	 won	 Startup	 Canada’s	 Young	
Entrepreneur	of	the	Year	award	for	her	work	co-founding	Chinova	Bioworks.	
	
David	Brown,	COO:	David	has	a	degree	in	microbiology	and	biochemistry	from	the	University	of	Alberta	
and	 is	 an	 experienced	 biotechnology	 entrepreneur.	 In	 2013	 he	 won	 the	 International	 Genetically	
Engineered	Machines	competition	at	MIT	for	the	entrepreneurial	division,	and	then	went	on	to	start	the	
company	 Mycodev	 Group,	 a	 high	 purity	 producer	 of	 fungal	 chitosan	 for	 medical	 devices	 and	
pharmaceuticals.	David	has	special	experience	with	the	manufacturing	of	chitosan	based	ingredients	and	
novel	 ingredients.	 In	May	of	2017	David	was	awarded	the	Governor	General’s	 Innovation	Award	for	his	
work	at	Mycodev	and	Chinova.	
	
Dr.	Tanzina	Huq,	CTO:	Tanzina	graduated	with	a	PhD	from	the	University	of	Quebec	where	she	worked	on	
biopolymers	and	specifically	 their	use	 in	 food	products.	She	has	an	 immense	knowledge	of	 food	safety	
and	 microbiology	 and	 has	 authored	 several	 papers	 on	 the	 use	 of	 chitosan	 and	 other	 biopolymers	 as	
antimicrobials	for	food	preservation.	Her	senior	level	expertise	is	a	major	asset	to	the	company.	
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KEY CONTACT 
Natasha	Dhayagude,	CEO	
Natashad@chinovabioworks.com	
+1.506.262.1348	
Chinovabioworks.com	
85	Hubbard	Road,	
Fredericton,	NB	
Canada,	E3B	6B3	
 
KEY EXECUTIVES 
Natasha	Dhayagude,	Chief	Executive	Officer	
David	Brown,	Chief	Operating	Officer	
Dr.	Tanzina	Huq,	Chief	Technology	Officer	
	
	


