
Who are we?  

                is fundamentally a family project, under 

the cooperative formula (Innova Veg, Coop. V.). 

 

 
 
We are located in Valencia, preparing new facilities, 
larger and more adapted. 
 

A company conceived under the triple-impact objective 
and alined with SDGs. 

OUR PROJECT was born in 2016, and since then we have 
been growing on new technologies, innovation and handicraft.  



Our products base their collective identity on: 

• Safe  

• Tasty  

• Healthy 

• Sustainable   

 



We firmly believe in ASSOCIATIONISM and COOPERATION, 
that is why we are members of: 
 

• B Corp movement 

• PROAVA (quality agri-food products from the region of Valencia) 

• FEVECTA (Valencian Federation of Workers’ Cooperative Enterprises) 

• Knowcosters Foundation  

• CAECV (the Valencian Community Organic Farming Committee) 

• AINIA (Agri-food Innovative and Technological Institute) 

• Tigernut Regulatory Council of Denomination of Origin  

• Accredited as Artisans of the Valencian Community 



•Typical textures of the 

elaborations, without 

thickeners or “fattening 

agents”. 

SAFETY and QUALITY 

•  Sterilised preserves, offering 

maximum food safety. 

•  Best before date of 2 YEARS. 

•No need for refrigeration. 

•   Lid with safety button. 

• Ingredients with 

common names 

recognisable to all 

consumers 



 
1. We want to access consumers who buy 
with modern and specialiced distribution.  

 
 

Our goals are: 

2. Selecting the right partner most aligned with our values   

 



Consolidating a 
product category of 
the present and the 

future. 



Vegetable pâtés 



Sobraveganas 

Pâté with a dense, grainy texture. Its flavour recalls a 
symbiosis of “sobrasadas” from the region of La Marina or 
the Balearic Islands. 



Hummus 

At all times it shows the organoleptic consistency of 
Pedrosillano chickpeas. It is a balanced mixture, smooth 
and powerful at the same time,reminiscent at all times of 
good fresh preparations rather than preserves. 



Aquafaba 
 
 

Aquafaba is the common name for the 
cooking liquid of legumes, such as 
chickpeas. It is a mixture of starches 
and proteins, among others, which have 
been extracted from pulses during 
cooking in water. This combination gives 
it functional properties such as: 

• Emulsifier 

• Foaming agent 

• Binding agent 

• Gelatinising agent 

• Thickener 

We can use it to replace egg whites in 
many sweet and savoury preparations. 

 



Pedrosillano chickpea 
 

Small cooked chickpea, firm and tender at the same time.  
It stands out from other preparations because it is not 
submerged in a gelatinous liquid but in a fine brine that 
makes it easier to eat. 



Tiggy 
 

Tigernut is a small brown tuber that comes from the roots 
of the “juncia avellanada”, a plant with a hazelnut-like 
fruit. Spreadable cream with cocoa, carob, ginger and 
tiger nut flavour.  



Would you like  
to come to taste 
them? 
 


