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THANK YOU

TO OUR DONORS!

AKUA

Ancient Nuftrition
Aspect Consumer Partners
Badger

Banyan Botanicals
Barry A. Cik

Beatbox Beverages
Beneficial Results
Burt's Bees

Califia Farms
Cambridge Naturals
Ciranda

Clif Bar & Company
Clif Family Foundation
Daiya Foods

Danone North America
Dr. Bronner's

Drive Agency

East West Tea Co

Eat the Change

Eco Quality Solutions
Elk Packaging
Fairfrade America

Flatbush Food Co-op

The Food Co-op

Friends of the Earth

Gaia Herbs

gimMe Snacks

Good Earth Natural Foods

Green America - Soil & Climate
Alliance

Guayaki

Happy Family Organics
Healthy Way Market
Heather Paulsen
HowGood

Hummingbird Wholesale
Imagine Baking

INFRA

Jessica Rolph

Jimbo's Naturally!
Kamut International
KeHE

King Arthur Baking

KLD Strategy

The Lexicon of Sustainability

Lotus Foods

Lundberg Family Farms
Mad Agriculture

MaMa Jean’s Natural Market
MegaFood

Metis Consulting Group
MOM's Organic Market
Native

Natreve

Nature's Path Foods

New Hope Network

New Morning Market
Non-GMO Project

Numi Organic Tea

Nutiva

OLIPOP PBC

Once Upon A Farm
Organic India

Organic Valley
Organically Grown Co
Oryana Food Cooperative
Outpost Natural Foods
PCC Community Markets

Planet FWD

Presence Marketing
Pure Strategies

The Republic of Tea
River Valley Co-op
Sierra Nevada Brewing Co
Spoiler Alert

Stonyfield

Straus Family Creamery
SunOpta

Sweet Additions

Thrive Market

TIG Brands

Tiger Cool Express
Traditional Medicinals
Trayak

Tribe 9 Foods

UNFI

Vanguard Renewables
Whole Foods Market

Wildway
WishGarden Herbs (553‘;
Wolf & Associates, Inc. | -, Lt
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Couriney Pineau
Executive Director,

Sam Garwin
Director of Market Development,

Climate Collaborative GreenWave

Couriney Boyd Myers Sophie Egan

Founder & CEO, Director of Strategy,
AKUA Food for Climate League




%Aq uatic Foods

A World of Aquatic Foods Resources

Empowering chefs, foodservice professionals, and healthcare professionals in promoting
bivalves and sea vegetables

Climate Collaborative Webinar:
The Climate and Consumer Opportunity of Blue Foods
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About Us

FOOD+
PLANET

We are a collective, visionary 501c3 aimed at
empowering health professionals to be leaders in
sustainable food systems. We envision a science
and practice of nutrition that honors nature as
the foundation of health through the four
dimensions of sustainability.

Project Overview

BUILDERS INITIATIVE

buildersinitiative.org

FOOD FOR
CLIMATE
LEAGUE

We are a trailblazing, women-led 501c3 research
collaborative working to make climate-smart eating
the norm. We create toolkits, programs, and
campaigns—founded in original behavioral science
research—that connect sustainable food culture to
people's diverse needs, values, and cultures.




The Project Team

Kate Geagan Chris Vogliano
MS, RD PhD, RD

Co-Founder, F+P Co-Founder, F+P

Sharon Palmer

Sherene Chou
MS, RD MSFS, RD

Co-Founder, F+P Co-Founder, F+P

Project Overview

Gesina Beckert

Director of Research
and Operations, FCL

Eve Turow-Paul
Founder & Executive
Director, FCL

Chhavi Jatwani
Head of Design, FCL

Sophie Egan, MPH
Director of Strategy
FCL

Additional
FCL Research
and Design

Contributors

Yulie Meneses, PhD
Jessica Solomon
Anna Nason

Brad Turnwald, PhD
Samie Blasingame
Lana Chehabeddine
Vyoma Haldipur
Ambra Goffredo
Vishwa Patel
Danielle Boles
Andrea Occhetta



Project Vision

With funding from Builders Initiative, the 501(c)3
nonprofits Food for Climate League and Food + Planet
developed evidence-based narratives and nutrition
resources to drive demand for sustainable and
nutritious aquatic foods, namely bivalves and sea
vegetables.

These tested narratives serve a diverse ecosystem of
organizations and stakeholders across the food
system, including foodservice, culinary, health
professional and retail sectors.

Project Overview



The Time for Aquatic Foods is

Now

Key climate solution to help meet the 2030 Sustainable
Development Goals.

Help address widespread nutritional needs and climate goals and
drives culinary innovation. Win-win for people and the planet.

Help us shift towards healthy, equitable, sustainable food systems.

Connect seamlessly to today’s top food trends, be it plant-based
eating, protein-rich diets, immunity-boosting foods, or climate-
smart eating.

Building Blue
Food Futures for
People and the Planet

e Megort of Te Dus Food Assessrrand



https://sdgs.un.org/goals
https://sdgs.un.org/goals
https://sdgs.un.org/goals

Aquatic Foods Connect Tradition and

Innovation

Farming and harvesting the seas while restoring local ecosystems
is by no means a new practice.

Indigenous communities around the world have been sustainably
harvesting and farming coastal environments for thousands of
years. Bivalves, fish, and seaweed have a long history of being
cultivated for use in food, medicine, ceremonies, and coastal
protection.

Together we can create a healthy, tasty, and planet-friendly food future.
Let’s dive into this bountiful opportunity!

Project Overview 10


https://www.nature.com/articles/s41467-022-29818-z
https://www.ecologyandsociety.org/vol21/iss4/art20/
https://seagrant.soest.hawaii.edu/the-return-of-kuula/
https://www.sciencedirect.com/science/article/pii/B9780128098165000207

Research Methodology

academic papers

reviewed

healthy dietary
patterns for
compatibility
assessed

Project Overview

organizations engaged
with bivalves and sea
vegetables analyzed

eaters surveyed
and interviewed

26

trend reports
reviewed

leverage for
cutting-edge
ethnographic insights

D

health professionals
interviewed

[ 200K

people reached
via social media

11
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¥ Aquatic Foods

A World of Aquatic
Foods Resources



Toolkit for Health and Nutrition Professionals

A Guide to the
Wonderful World e
of Sea Vegetables =i

What are Sea Vegetables?
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Toolkit for Health and Nutrition Professionals

Clams, Mussels, Oysters,
Scallops: Nutrition
Highlights
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Toolkit for Health and Nutrition

Clam Noodles

with Crispy Shallots

Cloms ore the perfect panng for pasta. along with
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chopped (about 2 tablespoons)
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Resource Hub

Professionals
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Seaweed Caesar Salad
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CPG and Foodservice Toolkits for Sea Vegetables

Top 3 Messaging Themes

HEALTH SUSTAINABILITY VERSATILITY

Eaters' interest in sea vegetables is poised to grow by 89%
in the next 1-2 years, moving sea vegetables into

mainstream acceptance.
Resource Hub MotivBase. 2022.




CPG and Foodservice Toolkits for Sea Vegetables

Top 3 Tips
Compare them to Visually present them Call seaweeds sea
land-based as convenient everyday vegetables.
foods.
vegetables.

Stacked Sea Veggie Burger

Grilled superfood patty layered
with avocado, fresh tomato and
crunchy sprouts.

of U.S. eaters surveyed say they don't consume sea vegetables

because they’re simply unaware of them.
Maine Aquaculture Innovation Center. n.d.

Resource Hub



Ecosystem

Tookts: About  Reseorch  Ecosyster

Ecosystem

This retwork map B imtendead as g bing platfarm o reflect the passionate, growing ecosystem ol VI AR b bl
SURRCETING The mosement for sustoinably produced aguatic focds

Chr communEations toalkas abm 1o supgort the eisting etosystem of diverse stakeholders =1 !) 7
bdvakees ond sea vegetables. Our intensian 15 10 eoup these colisogues—from erreprennurs ond |
to oo formers ond food servics professionpls, from KGO leooers ond think sonk cxpers 10 Fm . d!\. -
fehir chard—with tedled mesioges Gnd Rormalhve SIrstegees 1o maks Thalr own markesing and oH y
EE MOOE redanar with thalr Dargest oudiarne o . ot i b y o "

Hgngr Grafr bt s within 1hd SOSEUSTEM 03 Thil gt 10 S CONNRCTIoNS Dy region and uee tha | * » 1

which Ty Of prosducis ench siokanpioer 100uses on. You ©on olsd use th drppdons filhers o1 ha ! _f_‘ ) r'f# )
windony 10 388 orly ceron ypes of sioksholders or product types a1 g tme—ar, swibch from “5ia s ¢ ' ;

View™ 10 see stakebolders o8 points on the wiordd map (Hale mcles sure alf reglons are dicked at *, ‘ S ..93 o

RO wisw windone'} E ' '

Resource Hub




sustainable aquatic foods.
Sophle@FoodforCIlmateLeague Org
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Bringing Kelp from Sea to Table

The opportunity for CPGs to build a new, blue economy







A seaweed primer

1. Seaweed belongs to the algae family

e How big is it? (macro vs. micro)
e Where does it grow? (fresh vs. salt water)
e What coloris it? (green, red, or brown)

Seaweed — saltwater macroalgae
Kelp — a family of brown seaweed

holdfast



A seaweed primer

1. Seaweed belongs to the algae family

3 0,
e How big is it? (macro vs. micro)
e Where does it grow? (fresh vs. salt water)
P JCO.* energy e What coloris it? (green, red, or brown)
Seaweed — saltwater macroalgae
) @ gloose Kelp — a family of brown seaweed
J;J 1. Seaweed absorbs carbon dioxide faster than any land-based plant

Photosynthesis



A seaweed primer

1. Seaweed belongs to the algae family

3 0,
e How big is it? (macro vs. micro)
e Where does it grow? (fresh vs. salt water)
P JCO.* energy e What coloris it? (green, red, or brown)
Seaweed — saltwater macroalgae
glucose .
} D formation Kelp — a family of brown seaweed

1. Seaweed absorbs carbon dioxide faster than any land-based plant

2. Seaweed is the foundation of the ocean ecosystem

Photosynthesis
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Farmed kelp is the most
sustainable crop on earth

» ®

freshwater fertilizer absorbs CO2 rebuilds ecosystems

Ciy {9

arable land superfood income diversification




High margin,
low volume

One crop,
Many uses

(e
%ﬁGREEN

Low margin,
high volume

Food
o Seasonal fresh crop
e Ingredients
o Value-added products
o Nutraceuticals

Bio-Materials
e Coatings & films
o Packaging
o Fabrics & textiles

Agriculture
e Animal supplements
e Bio-stimulants



/}GREEN

We train and support
regenerative ocean farmers in
the era of climate change.

Goal: Train 10,000 farmers by 2030




. ‘Market:
Development.; *

Climate
Subsidies

Program
Areas

GreenWave identifies barriers
to growth, develops solutions,
and disseminates best
practices back to the field
through four program areas

&%
\/}"‘GREEN




Qﬁj‘GREEN

MARKET DEVELOPMENT PROGRAM

We work alongside ocean
farmers, processors, and buyers
to coordinate supply and demand
for seaweed, shellfish, and the ecosystem
services provided by these crops.

Our goal is to support the evolution
of an equitable, diverse, and
transparent value chain.







The Seaweed Value Chain

Hatcher Ocean Harvest & Primary Stable Wholesale Secondary Retail
Y Farming Transport Processing Storage Sales Processing Sales
%‘ :. ‘:.
EE
Raw Seaweed > Stabilized Seaweed >~ Value-Added Products

A
%jﬁ(;REEN



O ur Vi Sio n. W) 25-50 networked farms
Regional “Reefs”

@ Land-based hatchery and
processing hub

28& Values-aligned start-ups,
CPG companies, and
institutional buyers

iz
l‘}%’jGREEN



Purchasing Landscape

o ~5relatively small, partially vertically integrated
companies contract, process, and sell most of
the farmed seaweed in the US

o Independent farmers are eager to form direct
relationships with buyers, but a third party is often
needed to support with processing

o Because of the long annual growing season,
forward contracts are critical to secure supply

o Availability of certain formats (dried) is currently
limited due to processing bottlenecks

o Food safety regulations, quality standards, and
testing protocols are actively under development




Early CPG kelp innovators

12tides

ORGANIC KELP SNACKS
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1. Unlock new flavors, textures,
and health benefits.

With just a 5-20% inclusion:
e Enhance flavors by harnessing umami without salt

e Boost micronutrients, including: vitamins C, K, E, A, B-12, antioxidants, iodine, iron, zinc, magnesium,
calcium, and omega-3’s

e Create vegetarian and vegan foods with moist textures and craveable flavors

e Harness nutraceutical effects including blood sugar regulation, anti- inflammatory properties, gut
health, and brain health

(e
%j%REEN .



2. “Replace and displace” to
reduce climate impact

Review your product portfolio to see if seaweed can replace ingredients that:
e Are produced fossil fuel intensive production methods
e Require large amounts of water or arable land
e Depend on practices that negatively impact soil health, water or air quality

e Negatively impact quality of life in communities where they are produced

A
%ﬁGREEN A



3. Build a regenerative, equitable
industry from the ocean up

HOW @ }Nea.ve social justice into the I""I Ensure thf':\t gverygne in the
. abric of the ocean economy? &528 value chain is equitably

mig ht compensated?

we % Scale through replication,

e rather than consolidation? {Z{ Innovate through
ﬁ}) collaboration in addition
Maintain values-alignment to competition?
% %j?% throughout the supply chain?

{?jjﬁGREEN






The Ocean Farming Hub

Scaling training & support for the kelp value chain

: GEAR AREA: FARM YIELD: APPROXIMATE SETUP COST:
Coeorn Ie o - Q 9.5 acres 64,000 lbs. $135,328
ccmmunity START A DISCUSSION
] Lew o
FARM DIAGRAM PERMITTING RESOURCES GEAR & SETUP BUDGET

CrossSectional Diagram Build the new blue economy

You don't have to do it alone. We're a global network of regenerative ocean

o we hiave o Ancivor Line Buoy: A4 == Anchor: Deadweight il:c[(;mval Buoy Line: 3/8 farmers and hatchery technicians. Join the conversation.
Introduction to vif the
Ocean F arm i ng @ Retrieval Buoy: A1 = Anchor Line: 3/4 inch @ Tension Buoy: A-2
- '
Growline Flotation Growline Flotation
— Growline: 3/8 inch Booy A2 Buny Line: 3 inch sortby Latet

A @ Chuck Dawson + 12min ago

What's the best way to pack wet baby kelp for same

, , L J , , day harvest/home delivery?

< | L Is there any guidance for how best to store/pack raw/wet baby kelp for same day harvest/home delivery? I'm

9 doing a very limited number of pre-orders for baby kelp in the month of March and was hoping there might be

suggestions for how best to deliver (i.e. type of box, icing/cold packs, etc.)

Ocean Farming ¢y 12likes D 2replies Lj'
v

5-Line Array Design View

@ 68 R G

Outplanting Late vs Hatchery Grow Out

Spreader Bar

Curriculum Tools Community

A
‘\_‘\-?'jﬁGKI:I:N



Sample Program Boreen

Species: Sugar kelp, bull kelp (limited) FARM FRESH BULL KELP

Regeneratively farmed kelp from the clean waters of Alaska. Kelp is one of
the most nutrient-dense and sustamable plants in the world, rich in vtamins

Seasonality: An nua I ha rvest each Apri I - May and minerals like potassium, iodine, iron. and calcium

Provenance: Alaska, USA

Flavor: Umami, salty, delicately vegetal

INGREDIENTS: Buf kelp (Nereocyshis)

Format: Fresh-frozen, vacuum sealed

ALLEROCENS: May cortain wace amounts of shellfish

° . FLAVOR PROFILE: Savory, sally, deficately vegety
Handling: Store frozen, refrigerate to thaw, A i i
use within 2 days of defrosting SHELF IFE: Soe frozen for 10 1 you
NAN‘D'II‘NO.I:BY.RUC'TIONS:.L?'-J‘- !:v:.'—'n_ e
Sizes: 5 or 10 lbs 2dapcidaiontng T
ﬁ'P.UCATION‘S; ey .
Recommended Applications: e s st oo oy
soups ferments
smoothies pickles
sauces toppers E Slgn up here!
dressings meal kits
seasonings  plant-based proteins







Profile Completion

Good Afternoon Bren! €o y Softad U CoF B o Active Listings

NEW
Kitchener HAMPSHIF

Q - 25 FILTER
Hamilton Rochester e Saratoga Conc s $

Syracuse Springs

oBuffalo NEW YORK Schenectady
Albany
MASSACEH

Worcest Bogton

Binghamton

Providence

RHODE
SLAND

Nantucket

< (80, 475,
Youngstown ) -
(0] @

PENNSYLVANIA

Pittsburgh y
o
Greensburg

Washington

GreenWave Need help finding a supplier or
YOvica rgang ang making a sale?
‘ We're here to support you in expanding

your network and growing your business.

CONTACT NOW




2. Find Partners

All My company Sort by Near me \/ o5 FILTERS

Filters

Distance from you

Value Chain Activity

Seed producin Farmin 3 Pprocessin Purchasin
p g [ Z g 5555 g ¢}

Species

e 0
A
A

<

<

Sugar Kelp skinny Kelp Alaria Bull Kelp Giant Kelp
Saccharina Saccharina Alaria spp. Nereocystis Macrocystis
latissima angustissima luetkeana

CLEAR ALL SHOW 55 RESULTS
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Blue Evolution

BLUE
EVOLUTION
4 company description copy

&

Trawer®

Available Seaweed
7" Sugar Kelp
" Saccharina latissima

Skinny Kelp

Saccharina latissima

Wakame
Scientific name

Company Details

a Founding Year W Farm Size
2017 1.5 Acres

What we do

Grows
Seaweed

|
il

Format

whole stipe only

Stability

fresh frozen dried

Processes
Sooo Seaweed

Capacity 50-70K wet Ibs annually

milled

Ac viverra nulla fermentum sagittis. Maecenas vitae vestibulum nunc vulputate nec. Hendrerit
massa dui laoreet imperdiet elementum euismod nunc velit viverra.

R

SAVE PROFILE

<{ SEND MESSAGE

@ harvestinc.com

000

Guilford, CT, US

North

Branford
New Haven o

Branford
West Haven

Active Listings

1 week ago

Looking for partners

2 weeks ago

Need sugar kelp spools

Kiflingworth

Madison







a regenerative food company
on a mission to make blue
foods like seaweeds a more
prominent part of our food
systems.




WHAT ARE BLUE FOODS?

* Animals, plants, algae

 Harvested from lakes,
rivers & oceans

* Provide protein &
nutrients to over 3B
people

* Employs 800 million
people worldwide




AKUA'S PRODUCTS

AKUA CREATES THE WORLD’S MOST DELICIOUS,
NUTRITIOUS & SUSTAINABLE PLANT-BASED MEAT &
SEAFOOD ALTERNATIVES FROM REGENERATIVE PROTEIN-

PLANT- - SOY-

AQUACULTURE & SELLS INTO RETAIL, FOOD R e
SERVICE, AND ONLINE.

NO
PRESERVATIVES

CRIMINI QUINOA  CHICKPEA

MUSI—' QOMS _

TOMATOES  BLACK NUTRITIONAL  PEA
BEANS YEAST PROTEIN

SESAME
BURGER

TWO BURGER PATTIES
100% PLANT-BASED

12g  Non-GMO | Sov-Free | GlutenFree
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TRACTION

SOLD
IN 1000+
STORES & 30
restaurants

LAUNCHED 3
NEW SKUS
PER YEAR
SINCE 2021

40,000
ONLINE
SUBSCRI
BERS

2nd
FASTEST

5 STARS
ON 450+

ONLINE 60%

REVIEWS e

CUSTOMER
RATE

10X RETAIL
REVENUE

GROWTH IN
6 MONTHS

RATED THE #1
BEST VEGGIE
BURGERS IN
AMERICAIN
FOOD
SERVICE
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bon appétit

MEALTHYISH LOVES IT

The Perfect Frozen Veggie Burger
Doesn’t Exi—

AKUA's salty-smoky kelp burgers are oll | want 10 eot this summer.

ENVIRONMENT - AGRICULTURE I 0 R I U N E

The seaweed superfood revolution could
end world hunger—and save the planet

-

Whole Foods Markets Top 10 &%

Che New ork Times

Swwwend 1s the Faw e

How Will We Eat in 20237 Here
Are 10 Predictions.

Briny flavors, high-end Jell-O shots, a fascination with outer
space and a concern for Earth will puide our choices. At least
that’s what the food forecasters saw.
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> ) ooy i@l Food Trends for 2023 A
"QGeans cover’moreNlaaelde-oftHE World's surface and yet : Ty ST
T 1 0 - ‘T ' IZtldeS | e wez
| contribl 6 of the World'S'food. Seaweed remains an untappe .
food soUrE potential. The UN’s Food and Agrlculture Organization
even went S@ifar as o descrlbe seaweed as a as a.precious ally” in the Help From Kelp
N = fight ag ] nger."
.\ | . As consumers look for alternative ingredients and experiment with new flavors, nutrient-rich, eco-
. A%
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Seaweed Is a vastly undcwuluad resource for food and carbon sequmralwn

. friendly kelp-inspired foods are gaining popularity
P ) )



WE SOURCE 100% OF OUR KELP FROM NEW ENGLAND-BASED,
REGENERATIVE OCEAN FARMERS WHO GROW NUTRIENT-DENSE FOOD
WITHOUT USING FRESH WATER, DRY LAND, FERTILIZER, OR FEED WHILE

REMOVING VAST AMOUNTS OF CARBON FROM OUR SEAS, HELPING TO
REVERSE CLIMATE CHANGE.

FOR THE
PLANET




WE SELL KELP

IN PARTNERSHIP WITH

:CROP PROJECT

FRESH FROZEN OR DRIED

FRESH FROZEN
ATLANTIC KELP
CHOPPED

8lb or ~4kilo bag

ATLANTIC KELP FLAKES
& POWDER

Dried & Milled to 20, 40 or
80 mesh




AMERICA WANTS TO EAT
MORE KELP....

.... BUT DOESN'T KNOW HOW!

seaweed is the fastest growing source of food ( ) &is
consistently named one of the TOP health trends in
wellness.

Today only 10% of all grocery stores sell seaweed (and
most of that is pre-packaged sushi).

If they do sell it, 98% is imported from China, Japan, or
Korea.



https://www.bbc.com/future/article/20201215-seaweed-the-worlds-fastest-growing-source-of-food

AKUA SOURCES 100% OF OUR
KELP FROM NEW ENGLAND-
BASED, REGENERATIVE
OCEAN FARMERS WHO GROW
NUTRIENT-DENSE FOOD
WITHOUT USING FRESH
WATER, DRY LAND,
FERTILIZER, OR FEED WHILE
REMOVING VAST AMOUNTS
OF CARBON FROM OUR SEAS,
HELPING TO REVERSE
CLIMATE CHANGE.

KELP

ACCORDING TO K E L P

THE WORLD BANK,
FARMING
SEAWEED IN JUST
0.1% OF THE
WORLD'S OCEANS
COULD CREATE 50
MILLION DIRECT
JOBS.

KELP REMOVES
MORE C02 FROM
THE OCEAN THAN
LAND-BASED
PLANTS DO FROM
THE AIR PLUS
REQUIRES NO DRY
LAND OR FRESH
WATER TO GROW.




Improves Bone Density

Kelp is a great source of Vitamin

Better Sleep K, a key vitamin for supporting
bone density & helping to
Seaweed is high in an amino prevent issues like osteoporosis Hydration
acid called tryptophan. It's used or arthritis.

by the brain to create melatonin
& studies show higher levels of
tryptophan in the body = higher

levels of melatonin.

Kelp allows your body to
retain moisture & stay
hydrated which will allow
you to feel more energized
throughout the day with
glowing, flake-free skin.

Nutrient Dense

Kelp is one of the only foods
that actually expands in your
stomach! It leaves you feeling
full and satisfied for longer. It
also gives your body a
metabolic boost!

Weight Loss

Kelp is a superfood from the
sea, packed full of key
vitamins & minerals your
body needs to properly
£ function and thrive!

Antioxidants

Found in fish SNeS;

guessed it... KELP! OMj§
fatty acids can combat antioxidants. This helps
inflammation, helping to reduce protect your skin against
joint pain and stiffness. UV rays as well as
everyday air pollution.

Kelp is packed full of

Rich in lodine _
— Vanadium
Naturally occurring in kelp,

iodine is important for balancing Anti-Inflammatory A naturally occurring trace
the thyroid system and ensuring mineral in Kelp, it works to
the metabolism is working at its Kelp contains Fucoidan, a  balance your body’s blood
top functionality. lodine is also

] naiit s polysaccharide which is known sugar and handle stress
said to maintain healthy brain to be an anti-inflammatory. more effectively.
activity as well as help with brain Scientists have also linked it to

development in children. reducing cholesterol levels!



https://draxe.com/kelp/
https://www.mindbodygreen.com/articles/kelp-the-health-benefits-and-supplements
https://www.mindbodygreen.com/articles/kelp-the-health-benefits-and-supplements

Calcium 88mg

Iron 2mg
Potassium 245mg
Vitamin A 192 |U
Vitamin C 2mg
Vitamin K 12mcg
Thiamin 1mg
Riboflavin 1mg
Niacin 6mg

Vitamin B6 1mg
Folate 70mcg
Panthonthenic Acid 1mg
Magnesium 40mg
Phosphorus 160mg
Zinc 1mg

Selenium 4mcg
Omega-3 10g

FINALLY, A BURGER THAT LEAVES YOU
FEELING GREAT.




* Product market
fit

* Working with
celebrities and
Influencers...

 And SpongeBob
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AKUA has purchased ,7 AKUA has sold AKUA has sold

; r
120,000 Ibs V. 300,000+ 6,000 Ibs+

e
.

of ocean- LB kelp burgers of ground meat
farmed kelp

AVOIDING NEARLY 1 MILLION POUNDS
OF ADDITIONAL C02 THAT WOULD’VE
BEEN PRODUCED BY THE EQUIVALENT
POUND FOR POUND OF FACTORY-
FARMED RAISED BEEF.

RESPONSIBLE FOR
REMOVING 7.5
TONS OF HARMFUL
C02 FROM OUR

SEAS

T

AKUA has sold
10,000+
krab cakes

WITHOUT HARMING A
SINGLE CRAB,

LEAVING 10,000 HAPPY
CRABS IN THE SEA!

*STATS AS OF 12/31/2022






DISCUSSION

Couriney Pineau
Executive Director,

Sam Garwin
Director of Market Development,

Climate Collaborative GreenWave

Couriney Boyd Myers Sophie Egan

Founder & CEO, Director of Strategy,
AKUA Food for Climate League




