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1. Product Vision & Value
Proposition: The Hyper-Local
Culinary Revolution

Product Vision: Q-Mile Cuisine enables the ultimate expression of culinary
freshness. It replaces the complex, opaque global food supply chain with an
elegant, transparent, on-site 'Grow Lab,' guaranteeing that protein is harvested
moments before plating.

This is not just food; it is a meticulously managed, pure source of nutrition and
flavor, delivered with zero travel distance.

Unique Selling Points (USPs):

» Zero Food Miles: Eliminates the carbon footprint associated with long-
distance protein transport.

* Unrivaled Freshness: Cultivated ingredients are harvested and prepared
within the hour, maximizing flavor and nutrient density.

» Total Transparency: Patrons can observe the cultivation process, building
trust in the origin and purity of their meal.

* Sustainability Premium: Offers a concrete, verifiable solution to resource-
intensive traditional farming, appealing to the conscientious, luxury consumer.
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1. Consumer & Market Impact:
Redefining Culinary Supply
Chains

Primary User Personas & Pain Points Solved:

1. The Culinary Aficionado (Early Adopter): Pain Point: Seeking novel, high-
quality, and unique dining experiences. Solution: Access to protein with a flavor
profile and purity unmatched by traditional supply chains.

Quote: “The freshness here is palpable. It feels like something from
the future, served today.”

2. The Eco-Conscious Diner (Sustainability Focus): Pain Point: Guilt and
frustration over the environmental impact of meat consumption. Solution:
Enjoying premium protein with a demonstrably reduced ecological footprint,
achieving ‘guilt-free indulgence.’

Quote: “Knowing exactly where my food came from, and that it didn’t
travel a mile, makes this meal so much more satisfying.”

3. The Commercial Real Estate Developer (Non-Obvious B2B): Pain Point:
Pressure to integrate deep sustainability and unique amenities into modern
urban mixed-use projects. Solution: A marquee, high-tech restaurant anchor
that drives traffic and validates the project’s commitment to innovation and
circular economy principles.

Quote: “This model would save us capital costs on refrigeration
logistics and serve as an incredible draw for our tenants.”
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1. Feasibility Assessment: TRL &
BRL Analysis

Technology Readiness Level (TRL): 6

Stage Explanation (TRL 6: System model/prototype demonstrated in
relevant environment): The core technology—cultivating viable meat/fish
cells in bioreactors—is well-established at the lab scale. Demonstrations of
small-scale production systems for culinary use exist, proving technical
feasibility in a restaurant-adjacent setting, though challenges in cost-efficient
scaling and specialized medium formulation remain.

Next Stage (TRL 7): System prototype demonstration in an operational
environment (e.g., establishing a fully functional pilot 'Grow Lab' within a
restaurant setting and serving product continuously for a minimum three-month
period).

Business Readiness Level (BRL): 3

Stage Explanation (BRL 3: Business concept tested): The premium price
point and experiential value proposition of Q-Mile Cuisine have strong
conceptual appeal. However, high initial capital expenditures for bioreactors
and regulatory hurdles (specifically, achieving approval for consumer sale of
specific cell lines) mean the core business model relies on external regulatory
progress and significant investment.

Next Stage (BRL 4): Market viability and business model validated (e.g.,
conducting detailed financial modeling showing profitability at scale, securing
pre-seed funding, and obtaining initial regulatory assurances for key cell-based
products).
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1. Prototyping & Testing
Roadmap: From Benchtop to
Bistro

Phase 1: Minimum Viable Product (MVP) - (6-9 Months)

* Develop a 'Micro-Grow Lab' prototype focused on a single, low-complexity
protein (e.qg., cell-based seafood or ground beef).

* Validate simplified, visible bioreactor design optimized for aesthetic display
and operational ease.

» Establish preliminary food safety protocols in partnership with regulatory
consultants.

Phase 2: Targeted Field Trials & Sensory Refinement (9-15 Months)

* Launch private, invitation-only tastings (Beta-Dining) with chefs, food critics,
and early adopter groups.

* |terative refinement of cultivation mediums to optimize taste, texture, and
mouthfeel based on expert feedback.

» Simultaneously validate the commercial model: track cost of goods sold
(COGS) at prototype scale vs. target menu price.

Phase 3: Operational Scalability Test (15-24 Months)

* Expand the Grow Lab capacity to serve 25% of a full restaurant's daily protein
needs.

* Integrate real-time environmental monitoring and automated harvesting
processes.

* Finalize the customer experience flow, including guided tours and educational
elements to maximize experiential value.

Deep Innovation Dossier: Q-Mile Cuisine: Zero-Distance Cultivated Dining Page 5 of 6



vinullloe
FUTWURES™

1. Strategic Launch & Market
Integration: Establishing the
New Culinary Standard

Strategic Partnerships:

* Biotech Providers: Secure exclusive partnerships with leading cellular
agriculture firms to source optimized cell lines and leverage proprietary
bioreactor technology.

* High-End Culinary Institutions: Collaborate with renowned chefs and
culinary schools to validate superior product quality and drive menu adoption.

Pilot Programs & Incentives:

* Launch the first flagship Q-Mile Cuisine location in a high-density, future-
forward urban center (e.qg., Singapore, NYC, or London) known for embracing
food tech and sustainability.

» Offer 'Founder Dinners' with premium pricing and exclusive access to the
Grow Lab for key opinion leaders and accredited investors.

Distribution Channels: Primarily Direct-to-Consumer (Experiential Dining).
Secondary potential includes B2B sales of proprietary cell lines or growth
protocols to other luxury restaurant groups seeking localized supply chains.

Macrotrend Integration: Q-Mile Cuisine perfectly aligns with the accelerating
macrotrends of Supply Chain Resilience (localizing critical food production)
and the Circular Economy (maximizing resource efficiency in urban food
systems). It transforms the necessary act of eating into an aspirational,
responsible luxury.

Next Step: Secure initial seed funding to develop the architectural and
engineering blueprint for the integrated 'Grow Lab' concept, focusing
specifically on aesthetic design, climate control requirements, and workflow
efficiency.
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