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Virus fermented foods.

Many of the characteristic local foods around the world are a result of a fermenting process. Foods are preserved and refined with the help of bacteria and fungi. Strangely enough the possibilities of using viruses in such processes are not exploited.

There are often negative feelings connected to viruses, but we see a possibility of turning this to the opposite in certain target groups, and in that way create a cult status for our products.
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