
turbocharge protein digestion
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Protein is booming
Plant protein is driving the next wave of growth

$100B+ Market opportunity

Beyond powders: bars, beverages, gummies & functional foods

Plant protein: one of the fastest-growing segments



Nature built this.  
We concentrated it.
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212%



Meet

>100k
U/G 

actinidin 

activity

Freeze dried whole green kiwifruit

Native fruit matrix

Not an extract

4



Digestion is 
a problem 
for 
Plant 
proteins

Absorption  
GAP
Plant proteins offer 75-80% 

digestibility compared to 

animal sources [1].
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DIAAS: how well a protein provides and delivers the 

essential amino acids your body can digest and absorb

WHEY PROTEIN ISOLATE

SOY PROTEIN ISOLATE

PEA PROTEIN CONCENTRATE

RICE PROTEIN CONCENTRATE

125

88-98

74

59

FAO >3y reference pattern [2]

A consumer buying 

25g of pea protein is 

NOT absorbing 
25g of usable 
amino acids
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TWO
barriers 
to plant 
digestion

Anti-nutrition factors

Bonds are hard to cut
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LEGACY solutions HAVE TRADEOFFS

1[MARTIN ET AL. 2017]

30
MINS
is all it takes for papaya and pineapple 

extracts to degrade gastric lipase [4]

BROMELAIN AFFECTS FAT DIGESTION

Degrades gastric lipase, potentially affecting 

fat-soluble vitamins (A, D, E, K) absorption [4]

PAPAIN DIES IN STOMACH

Needs expensive enteric coating to 

survive gastric transit [3].

Both are 
broad-

spectrum 
proteases

They digest 
everything

 …
including 
digestive 
enzymes 

themselves
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the answer 
was in a 
kiwifruit
Actinidin is A cysteine protease that addresses 
structural barriers to plant protein digestion

01  BYPASSES PLANT’S DEFENCES

02  CUTS TOUGH PLANT PROTEINS
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ACTINIZYME HAS UP TO ~X5 performance

1[MARTIN ET AL. 2017]

[A]

~ 5× more active 
than bromelain
~2× more active 
than papain

Anagenix Internal Data
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NO ENTERIC COATING 
NEEDED

pH 3-10 [5] 

Works with pepsin, 
not redundantly [5]

Full digestive  tract [6] 4H
BIOACTIVITY

2 HR

STABLE FROM 

No extractions. No solvents. Clean label

Benefits of 
Using 
Actinizyme

GASTRIC 2 HRINTESTINAL
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3 reasons to add 

       to your protein formula

1. Performance 
2. Digestion SYNERGY 

3. Comfort
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ACCELERATING Amino ACID RELEASE

Increase of

EAA, BCAA 
& leucine 
as early as 
40 mins 
post-meal [7] 

PERFORMANCE1

700

800

900

1000

1100

1200

1300

1400

1500

270 290 310 330 390 450 510 570

E
A

A
 (

u
m

o
l/

L
)

Time (min)

PLASMA EAA 

Control Actinidin

300

350

400

450

500

550

270 290 310 330 390 450 510 570

B
C

A
A

 (
u

m
o

l/
L

)

Time (min)

Plasma BCAA 

Control Actinidin

80

100

120

140

160

180

200

270 290 310 330 390 450 510 570

L
e
u

c
in

e
 (

u
m

o
l/

L
)

Time (min)

Plasma Leucine

Control Actinidin

*
* *

* *
*

* Statistically significant (p  < 0.01)
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DIGESTION SYNERGY
Charts derived from Kaur et al. (2022) [5]

WORKS 
ON TOP 
OF body's 
own 
enzymes

2

IN PIGS
27% Faster Gastric Emptying [8]

44% More nitrogen, EARLIER [9]
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COMFORT

REDUCES 
BLOATING

3

CLINICAL TRIAL

44% REDUCTION IN 
BLOATING AUC SCORE [10]

Randomised Cross-over Trial

WITH ACTINIDIN

CONTROL

p < 0.05     Statistically significant reduction

84

150

ANAGENIX CONSUMER DATA

REAL WORLD FEEDBACK 
AFTER 2 weeks
UK Audience | Protein: Whey soy, pea, rice, hemp

-37%
BLOATING/GAS

-29% REFLUX

-34%
ABDOMINAL PAIN
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3 key positioning platforms 

1. Muscle Performance 
2. Healthy Ageing

3. Women’s Wellness
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1. Muscle Performance

Faster protein digestion. 
Faster amino acid delivery.
Supporting muscle protein 
synthesis and recovery

Target applications:  Sports nutrition, active 
lifestyle, exercise recovery, protein powders, RTDs



Optimising protein nutrition 
for healthy ageing

Supporting muscle 
preservation as we age

2. Healthy ageing 

Target applications:  Healthy ageing, mobility, 
strength, senior nutrition



Clean-label protein support for 
everyday wellness

Designed for comfort, confidence 
and active living
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3. Women's Wellness

Target applications:  Women's health, meal 
replacements, lifestyle nutrition, weight 
management, wellness shakes



NPD and product Concepts



Low dose

200 mg/ 30 g protein 
(Standard serve of protein isolates)

•  Undetectable flavour
•  Undetectable texture
•  Enhanced protein powder
•  Results consumers can feel



Helping consumers get more from 
the protein they already consume



CLEAN LABELS 
USUALLY COST YOU 
PERFORMANCE 
NOT THIS TIME
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