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IMPORTANT: You must read the following disclaimer before continuing. The following disclaimer applies to the following presentation (including any accompanying oral presentation, question and answer session and any other document or materials distributed at or in connection with this Presentation) (the “Presentation”) and you are
therefore advised to read this disclaimer carefully before reading, assessing or making any other use of this Presentation. This Presentation is confidential and is not for release, publication or distribution, in whole or in part, directly or indirectly in or into or from the United States of America (including its territories and possessions, any
state of the United States and the district of Columbia), Australia, Canada, Japan, New Zealand, the Republic of South Africa, their territories or possessions or any other jurisdiction where such distribution would be unlawful (each a “Restricted Territory”). Any failure to comply with these restrictions may constitute a violation of
applicable securities laws.

This Presentation is provided on a confidential basis and is personal to the recipient and has been prepared and issued by, and is the sole responsibility of MicroSalt plc (the “Company”). This Presentation is being provided for general information only in connection with the Company.

This Presentation does not constitute or form part of an offer or invitation or inducement or commitment to purchase or underwrite or subscribe for any securities of the Company or any of its affiliates to any person in any jurisdiction and it should not be relied on in connection with a decision to purchase, underwrite or subscribe for
any such securities (including, without limitation any jurisdiction to whom or to which such offer or invitation is unlawful). This Presentation does not constitute a recommendation by the Company, its respective shareholders, directors, officers, partners, employees, agents, affiliates, representatives or advisors (“Affiliates”) or any other
person regarding any decision to sell or purchase securities in the Company.

This Presentation does not give or purport to give legal, tax or financial advice. The contents of this Presentation have not been examined or approved by the Financial Conduct Authority, London Stock Exchange plc or any other regulator, nor is it intended that the Presentation will be so examined or approved. Any decision to
subscribe for or purchase securities in the Company must be made on the basis of the purchaser’s own judgement as to the merits of the Company and the suitability of the shares in the Company for their purposes, having taken all such professional or other advice as they consider necessary or appropriate in the circumstances.

This Presentation is the sole responsibility of the Company and is preliminary in nature, confidential and supplied to the recipients solely for information and may not without the consent of the Company be reproduced, disseminated, distributed or otherwise disclosed to any other person or published, in whole or in part, for any
purpose. No reliance may be placed for any purpose whatsoever on this Presentation or the completeness or accuracy of this Presentation. No responsibility is accepted, and to the fullest extent permitted by law or regulation, no representation, warranty, or other assurance is made or given, in either case, expressly or impliedly, by or
on behalf of the Company or its Affiliates or any other person as to the accuracy or completeness of this Presentation or opinions contained in this Presentation. Accordingly, no such person will be liable for any direct, indirect or consequential loss or damage suffered by any person resulting from the use of this Presentation, or for any
opinions expressed by any such person, or any errors, omissions or misstatements made by any of them. No duty of care is owed or will be deemed to be owed to any recipient or any other person in relation to this Presentation.

This Presentation may contain forward-looking statements, which relate, among other things, to the Company’s proposed strategy, plans, financial performance and objectives. Forward-looking statements are sometimes identified by the use of terminology such as “believes”, “expects”, “may”, “will”, “could”, “should” “shall”, “risk”,
“intends”, “estimates”, “aims”, “plans”, “predicts”, “continues”, “assumes”, “positions” or “anticipates” or the negatives thereof, other variations thereon or comparable terminology. By their very nature, such forward looking information requires the Company to make assumptions that may or may not materialise. Such forward-looking
statements may be price sensitive and involve known and unknown risks, uncertainties and other important factors beyond the control of the Company that could cause the actual performance or achievements of the Company to be materially different from such forward-looking statements. Past performance of the Company cannot
be relied upon as a guide to future performance. Accordingly, you should not rely on any forward-looking statements and the Company and their Affiliates accept no obligation to disseminate any updates or revisions to such forward-looking statements or any other statements in this Presentation. No statement in this Presentation is
intended as a profit forecast or a profit estimate and no statement in this Presentation should be interpreted to mean that earnings per share for the current or future financial periods would necessarily match or exceed historical published earnings per share. As a result, you are cautioned not to place any undue reliance on such
forward- looking statements. This Presentation contains certain financial information which is subject to rounding or approximation. This Presentation contains certain supplier and brand logos. Such logos are not owned by the Company or its Affiliates and are re-produced in this Presentation for illustration only.

AN INVESTMENT IN THE COMPANY INVOLVES RISK. SEVERAL FACTORS COULD CAUSE THE ACTUAL RESULTS, PERFORMANCE OR ACHIEVEMENTS OF THE COMPANY TO BE MATERIALLY DIFFERENT FROM ANY FUTURE RESULTS, PERFORMANCE OR ACHIEVEMENTS THAT MAY BE PREDICTED OR IMPLIED BY STATEMENTS AND
INFORMATION IN THIS PRESENTATION. SHOULD ONE OR MORE OF THESE RISKS OR UNCERTAINTIES MATERIALISE, OR SHOULD UNDERLYING ASSUMPTIONS PROVE INCORRECT, THE ACTUAL RESULTS OF THE COMPANY MAY VARY MATERIALLY FROM THOSE FORECASTED IN THIS PRESENTATION.

This Presentation has not been approved by an authorised person for the purposes of section 21 of the Financial Services and Markets Act 2000 (“FSMA”). This Presentation, or any copy of it, should not be distributed, published, reproduced or otherwise made available in whole or in part by recipients to any other person or in any
other country, locality, state or other jurisdiction where such distribution, publication, availability or use may lead to a breach of any legal or regulatory requirement and, in particular this Presentation may not be: (a) taken or transmitted or distributed, directly or indirectly, in or into the United States of America (including its territories
and possessions, any state of the United States and the district of Columbia), Australia, Canada, New Zealand, the Republic of South Africa, the Republic of Ireland, Japan, their territories or possessions or any other jurisdiction where such distribution would be unlawful (each a “Restricted Territory”); (b) distributed to any U.S. person (as
defined in Regulation S under the United States Securities Act of 1933 (as amended)); or (c) distributed to any individual outside a Restricted Territory who is a resident thereof, in any such case for sale or solicitation or invitation to buy or subscribe any securities or in the context where its distribution may be construed as such offer,
solicitation or invitation, in any such case except in compliance with any applicable exemption. No action has been taken or will be taken in any jurisdiction by the Company that would permit the possession or distribution of any documents or any amendment or supplement thereto (including but not limited to this Presentation) in any
country or jurisdiction where specific action for that purpose is required.

No securities of the Company or member of the Company have been or will be registered under the U.S. Securities Act of 1933, as amended (“Securities Act”) or under the securities laws of any Restricted Territory. Accordingly, subject to certain exceptions, the securities of the Company may not, directly or indirectly, be offered, sold,
resold, transferred or delivered within a Restricted Territory or offered or sold to a resident of a Restricted Territory. Any failure to comply with these restrictions may constitute a violation of the laws of the relevant jurisdiction.

By accepting this Presentation you agree to be bound by the foregoing limitations and restrictions and, in particular, will be taken to have represented, warranted and undertaken that: (i) you have read and agree to comply with the contents of this disclaimer; (ii) you are a Relevant Person and you will observe the foregoing provisions,
limitations and conditions; (iii) you are located outside of the United States and not a U.S. Person, or acting for the account or benefit of a U.S. Person; and (iv) you agree to keep permanently confidential the information contained in this Presentation or made available in connection with further enquiries and you will not forward this
Presentation to any other person, or reproduce this Presentation, in whole or in part, for any purpose.

Disclaimer
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Company profile and mission 
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Commercialises a patented technology to produce full-flavour, low-sodium salt for food manufacturers and consumers.

A major potential disruptor in the food market, thanks to micron sized particles which have improved adherence to 
foodstuffs compared to traditional salt crystals, while delivering the same sense of saltiness as traditional snacks using 
approximately 50% less sodium. Excess sodium consumption is a significant contributor to cardiovascular disease.

Solution meets rising demand for healthier alternatives to traditional salt. 86% of US healthcare costs are related to 
chronic diseases, with cardiovascular disease prominent. The WHO is targeting reducing global sodium intake by 30% by 
2025. It is estimated this will save 7 million lives by 2030.

Microsalt’s mission is to reduce global sodium consumption and heart disease, by providing a proprietary full-flavour, 
low-sodium salt for food manufacturers and consumers.



Patented US technologyachieves 
the flavour of traditional salt but 
with less sodium, by using small 
salt crystals

Due to micron sized particles, 
MicroSalt dissolves virtually 
immediately, delivering a higher 
sense of saltiness with less salt

Market opportunity

50% LESS
SODIUM

Without sacrificing flavour

Consumers want reduced sodium & 
clean labels

$5.5 billion
Global sodium reduction market (as of 
2021)

Current market size

Ideal for many applications like 
crisps, tortillas, nuts, crackers, 
popcorn, energy bars, cookies, 
prepared pasta, peanut butter 
and many other foods

Tastes exactly like salt because it is 
salt.  No added substitutes, no 
potassium chloride, no bitter 
aftertaste.  Non-GMO. Gluten 
Free and Kosher

Excellent product adhesion for topical 
products. Eliminates salt precipitation 
during distribution for improved 
flavour consistency

* with an average size of less than about 20 microns
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Dynamic market growth trajectory
Global sodium reduction market 
expected to reach US$9.6 billion 
by 2032, with 5.8% CAGR

Operating in a dynamic market with growth driven by expected increase in health consciousness among  
consumers, and government sodium reduction targets which will result in broader product offering and 

increased availability 



COMPETITIVE ADVANTAGE: 
UNIQUE PATENTED TECHNOLOGY 
Tastes like salt because it is salt! Strong barriers to 
entry with multiple patents and trademarks

STRONG MARKET DEMAND: 
SIGNIFICANT HEALTH BENEFITS
Consumer demand across both B2B and B2C 
channels and increased governmental pressure for 
healthier products

DYNAMIC DEVELOPMENT POTENTIAL: 
RAPID GROWTH & SIGNIFICANT MARKET OPPORTUNITY
Anticipate strong revenue growth, attractive product 
margins and upside operational leverage. Global sodium 
reduction market valued at $5.5 billion (2021)

STRONG TRACK RECORD: 
EXPERIENCED FOOD SECTOR MANAGEMENT
PLC team and committed senior management

VISIBILITY FROM HIGH QUALITY CLIENT PIPELINE: 
BLUE-CHIP CUSTOMERS AND POTENTIAL CUSTOMERS
Several multinational and regional producers

LIMITED RISK PROFILE: 
PRODUCTION AND SUPPLY CHAIN
Contracted manufacturing (US)

GROWTH TRAJECTORY: 
FOCUS ON CAPITAL GROWTH FOR SHAREHOLDERS AND 
CLEAR USE OF PROCEEDS
Accelerate sales, marketing, inventory and working capital, 
line extensions and manufacturing facility(s)
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Investment proposition



Knowledgeable management team
Extensive food industry experience

Rick Guiney

CEO

• More than 35 years of 
experience in the food 
industry including, Procter 
& Gamble, Anheuser-
Busch and Quorn Foods

• President & CEO of 
Classic Snacks, Inc.

Konrad Dabrowski 

CFO

• CFO of AIM listed 
Tekcapital plc

• Previously Finance 
Director at Lucyd and 
Global Accounting 
Manager for Restaurants 
Brands International

• Qualified accountant – 5 
years with Deloitte US

Judith Batchelar OBE

Non-executive Chair

• More than 35 years of leadership 
experience in the food industry

• Previously Director at Sainsbury plc
and Safeway, with further roles at 
Marks & Spencer plc

• Fellow of the Institute Food Science 
and Technology

• Awarded an OBE in 2015 for services to 
the Food Industry

• President British Nutrition Foundation

Gary Urmston

NED

• More than 30 years of 
experience in the food industry

• Previously CFO at William 
Jackson Food Group Ltd and 
Produce Investments Ltd

• Extensive M&A, governance 
and internal control experience

Dan Emery

NED

• Previously VP of Sales &  
Marketing for Pilgrim’s Pride

• Previously CEO and 
President of Meaningful 
Solutions a food/agriculture 
consulting firm, and CEO of 
GreenStar Coop, focused on 
gourmet food distribution
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Competitive advantage

0.64g

148mg

Salt, Non GMO 
maltodextrin

1.5g

590mg

Salt, calcium 
silicate (an 
Anti-Caking 

Agent)

1.4g

-

Potassium 
Chloride, Fumaric 

Acid, 
Monocalcium 

Phosphate, 
Silicon Dioxide

1.4g

290mg

Salt, Potassium 
Chloride, Calcium 

Silicate, 
Magnesium 
Carbonate, 
Dextrose, 

Potassium Iodide

1.25g

-

Potassium Chloride, 
Cream of Tartar, Drier 

and Natural Flavour 
(derived from Yeast)

1.3g

-

Potassium Chloride,  
Potassium Bitartrate, 
Adipic Acid, Silicon 

Dioxide, Fumaric Acid, 
Mineral Oil

1.3g

170mg

Potassium Chloride, 
Sodium Chloride, 

Anti-Caking Agent
(Magnesium 
Carbonate)

Real Salt

Salt Only

Serving Size

Sodium per 
serving

Ingredients
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Strong intellectual property - 1 patent granted in US, 14 pending across multiple regions.

Patent-protected technology helps create high barriers to entry within the reduced-sodium salt market.



Three-pronged marketing strategy to target defined audiences 

Helping businesses make their 
products taste great, but with 
less sodium

Long term contracted revenues

B2B

Helping consumers make 
their meals taste great, but 
with less sodium

Retail brick and mortar 
partnerships

B2C

Placement in Amazon FBA US

Placement in Amazon UK

E-Commerce

• Market outreach through newsletters, email blasts, social media, shelf talkers, Influencers
• Free sampling within medical community to drive health centric consumers to the stores
• Attendance at industry trade shows to highlight MicroSalt® as a commercially sensible solution
• Sales support with follow-up and on-site testing 

Underpinned by a 
targeted marketing 
strategy
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Visibility from high quality customer base and pipeline

Product 
presentation

Sampling

Initial order 
placed for first 

delivery 

Roll out 
discussionsProduction 

testing

Outreach

Potential 
product 

identification

Quality 
assurance 

qualification

Approved 
vendor status Purchase 

planning 
(pricing)

Production 
planning 

Ongoing testing

Consumer 
testing

R&D IMPLEMENTATION

• Microsalt currently has 2 Fortune 500 B2B customers and multiple large B2B prospects
• Consistently shortening conventional onboarding timelines

New since Mar-
23

Customer D CUSTOMER C

CUSTOMER B

CUSTOMER A
CUSTOMER E

CUSTOMER A a national Fortune-500 pharmacy/food retailer

CUSTOMER B the Mexican business of Customer C

CUSTOMER C one of largest beverage/snack food companies in the world

Customer D one of the largest global bakery companies

Customer E one of the largest suppliers of meat and poultry products in the US
9



Key Opportunities from Customer Pipeline 

Customer A: Fortune 500 pharmacy / food retailer 
• Order received: private label Customer A products e.g. nuts

• Strong scores in all consumer taste and production run testing

• Initial roll-out with c.800 health hubs, in various cities then 
potential in c. 9,000 stores 

• Expected that MicroSalt shakers will be sold alongside products 
on end of shelf space in 2024
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Customer B: Mexican subsidiary of Customer C
• Fulfilled commercial purchase orders totalling 29mT in 2023

• Continuing regular orders are now expected 

• Additional Latin American and South American countries 
identified as further potential roll-out targets

• Further line additions are anticipated in H1-24

Customer C: One of world’s largest beverages / snack food companies 
• Potential application on multiple product lines and locations, including 

for a multi-billion dollar corn puff snack brand worldwide

• Global Joint Development Agreement for additional product innovation 
and development opportunities

• Discussions across multiple geographic markets. Mexico launch acts as 
official start of their sodium reduction plan worldwide

• First orders expected H1 2024

Customer D: one of the largest g lobal bakery companies 
• Accelerated through R&D channels following positive sample and 

production results

• MicroSalt confirmed for use in Product T, a Mexican rolled corn 
tortilla snack

• Expected volumes indicated– c.500 kgs of MicroSalt required per 
hour per line for initial run

Customer E: one of the largest suppliers of meat and poultry products in 
the US 
• Dialogue continuing for partnership within existing sodium reduction 

initiatives

• Go-ahead given to invest in testing 



Financial highlights

Revenue of $0.6m in FY23 (unaudited) and $0.6m 
FY22 (primarily B2C). In 2023, the Company focused 
its resources on rollout of Microsalt® with 2 of its 
major B2B customers in late FY23

£
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P&L Balance sheet 

Initial focus on working capital and inventory needed 
to satisfy the needs of major food manufacturers 
interested in MicroSalt

No major capital expenditures expected in the near 
future – option to build own manufacturing plant will 
be reviewed regularly and a function of B2B demand

Qualifying R&D related to line extensions and IP 
portfolio build up expected to be capitalised in the 
future

Operating loss $2.5m in FY22

Funding historically through convertible loan notes, 
totalling $5.6m at 31 Dec 2023 



Use of proceeds

Expected to be deployed over 12 months
c.

£3
m

Sales & Marketing
£1m

Inventory and working capital £1m

Line extensions and product development

Staff expansion and G&A£0.5m

£0.5m
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Summary

∙ Competitive advantage through unique leading patented
technology – Tastes like salt because it is salt! Strong barriers to entry, 
multiple patents and trademarks

∙ Strong market demand for significant health benefits – Pent up 
consumer demand across both B2B and B2C channels. Increased 
governmental pressure for healthier products

∙ Dynamic development potential from rapid growth and
significant market opportunity – Anticipates strong revenue growth, 
attractive product margins and upside operational leverage. Global market 
currently valued at $5.5 billion (2021)

∙ Visibility from high quality pipeline of high quality customers 
and potential customers – Several multinational and regional 
producers

∙ Limited risk profile from production and supply chain –
Contracted manufacturing (US)

∙ Strong track record and experienced food sector management
– PLC team and committed senior management

∙ Clear trajectory from use of proceeds and focus on capital 
growth for shareholders – Accelerate sales, marketing, line extensions, 
manufacturing facility

“I am absolutely delighted to be working with MicroSalt to show 
how a true low-sodium salt can produce the sametaste while 

providing significant benefits to health. As a chef, salt is the most 
important ingredient, andthisproduct is game changing.” 

Jack Stein, Chef Director for Rick Stein, and Microsalt’s brand 
ambassador. Jack Stein was voted Best Chef at the Food 
Magazine Reader Awards 2023. 
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Growth strategy

B2B

• Targeted marketing

• 6 major international markets

• Focused R&D

PRODUCTION

• Utilising co-manufactures in short term

• Own facility when volumes allow

• Reduce storage and export costs

• Modular production locations across the focus markets

RETAIL & FOODSERVICE

• Expand presence in the US 

• Geographic expansion in key developed markets

• Engage in local marketing and in store promotional activity

E-COMMERCE

• Expand presence in the US 

• Geographic expansion in key developed markets

• Engage in local marketing and in store promotional activity

CORE GEOGRAPHIES
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Sourcing and production

SOURCING AND PROCESS PRODUCTION STRATEGY

• Mine salt main salt type used for MicroSalt®

• Current annual production capacity of 726k kg of 
MicroSalt® with SaltMe!® products on demand

• Production process requires salt, clean water and 
maltodextrin – spray dried

• MicroSalt® tested at external laboratory before 
distributed to customers. Relevant food safety 
certificates in place

• Contract manufacturing - scalable

• 60-month shelf life

• Outsourced and flexible manufacturing model

• US expansion possible through contract 
manufacturing – current manufacturer and 
beyond

• US manufacturing (owned) plant with raw 
product storage

• International expansion using local production 
and export
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