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• Protein Ingredient Market size 
generated over USD 22 billion in 
2015 and expects to surpass 7.1 
million tons by 2024.  (Global 
market Insights) 

• In 2015 60 %  of added protein 
products are from animal sources
and it is likely to increase to 65 % 
in 2020 

• Global meat and dairy production 
must be cut by 50% by 2050 to 
avoid agriculture being the main 
emitter of CO2 

(Green Peace 2018).
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The majority of added protein comes from milk and soya
THE CASE FOR PLANT-BASED PROTEIN



Situation 
• Governments are aware of the situation and number of key markets 

including China, France, Australia are making important legistative
changes to curb meat consumption and divert consumers to plant-
based diets.



Solution Alternatives 
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�Offering compelling nutrients like fibre and omega fatty 
acids and touting lower calories and carbon footprint 
than dairy and meat, plant sources are being promoted 
as natural, more sustainable alternatives. These claims –
paired with health concerns such as lactose or gluten 
intolerance – have been major brand differentiators for 
top-selling plant-sourced brands such as Alpro and Silk. 
�Soya beans are the most popular plant-based protein 

ingredient in packaged food, but only a fraction of it is 
consumed directly in raw format, unlike quinoa, which 
is predominantly consumed raw. Soya is an important 
ingredient in milk alternatives, yoghurt, cream and meat 
substitutes, as well as ice cream.
�However, in addition to its status as a Big 8 allergen and 

widespread scepticism of the ingredient among health-
conscious Millennials, a growing number of consumers 
in developed markets are looking beyond soya to newer 
plant alternatives that are less likely to be sourced from 
genetically modified crops. 
�Peas, hemp, seaweed and ancient grains, such as chia, 

buckwheat and amaranth, are some of the more 
promising future sources. Peas and  hemp could be 
compelling alternatives to cow’s milk and dairy ice 
cream whilst ancient grains, seaweed, moringa and 
insects will be most suited as auxiliary ingredients to 
savoury snacks and baked goods.

Pulses and sea plants are among the leading plant protein sources
THE CASE FOR PLANT-BASED PROTEIN
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• Offering compelling nutrients 
like fibre and omega fatty acids 
and touting lower calories and 
carbon footprint than dairy and 
meat, plant sources are being 
promoted as natural, more 
sustainable alternatives. 

• Soy-beans are the most popular 
plant-based protein ingredient in 
packaged food, but only a 
fraction of it is consumed 
directly in raw format.

• Pulses and sea plants are some 
of the more promising future 
sources. 
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Why Micro-Algae ?

High CO2 impact



Healthy

• A micro-algae Superfood 
• Protein, magnesium, potassium, zinc, vitamin B..

Sustainable

• Most sustainable protein source currently known
• Fermentation in water with waste sugar

Tasty

• Disruptive FoodTech: neutral in taste and colour. 
• Unique: Ingredient for the Food Industry

Equivalent in protein
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What is Golden Chlorella®?

Food must remain a source of pleasure



1 Kg beef protein = 4 400 L

1 Kg Golden Chlorella protein
= >100 L

1 Kg beef protein = 10 m2

1 Kg Golden Chlorella protein
=0.24 m2

1 Kg beef protein = 112 kg CO2

1 Kg Golden Chlorella protein
= 3 kg CO2

Arable land CO2Water

- 40 x - 44 x - 36 x

Sustainability of Golden Chlorella®



The Flexitarian

The Vegan

Healthy
Sports fan

The Vegetarian
The Target Market
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Vegan & Vegetarians Market 
11.3 MM UK
9.1 MM Germany
2.1 MM Scandinavia
1.5 MM Benelux
1.3 MM France
0.8 MM Switzerland

Looking for an easy solution 
to healthy and sustainable eating

58% European consider 
themselves Flexitarians



Category High 
protein

Vegan Gluten
free

Vitamins & minerals claims Natural,
(no 

additives)

<10 min 
cooking time

Shelf life 
over 1 year

Golden Chlorella 
powder

x x x x x x x

Pasta x x x x x x

Quick soups x x x x x x

Quicks sauces x x x x x x

Alver Product  Strategy



.
Alver Positioning Strategy



Alver Distribution Strategy

Pharmacies 
45%

5 % of swiss 
pharmacies 

B2C
- Brand 

awareness
- Gain 

credibility

Food 
Retailers

35%
Manor
Coop

E-commerce
20%
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Alver Promotion Strategy

EVENTS 
with 

bloggers & 
journalists

FAIRS 
& 

conferences

DIGITAL 
MARKETING
RACE model

TASTINGS
in shops

PR



Nina Müller 
Product Development
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Mine Uran 
Co-founder & CEO

Majbritt Byskov-Bridges
Co-founder & COO

Protein Expert with MBA
Previous: Head of Protein R&D 
@ Nestlé
Past: Unilever & Dupont

Economist with MBA 
Previous: Senior Adviser @ 
Guardian Wealth Management 
Past: Deloitte & Morgan Stanley 

Bachelor EHL
Previous: Chef



Best Natural Product , Germany  (1st prize)

Bilan 50 Swiss startups to invest in 2018, in process

Grand Prix Génération Entrepreneur, Switzerland (winner)

MassChallenge, ETI (finalist)

Nutri Award, France (finalist)

Sustainability Initiative of the Year, United Kingdom (Top 3)

Good Festival, Switzerland (Gold medal) 

Genilem coaching, granted for 3 years

Competitions & Prizes 2017 - 2018



Thank you 
& Questions?
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