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THE BIODIVERSE SHELF

This exhibit at the Mista Optimization Center in San Francisco, is a special exhibit on  
one of the most important topics within the food sustainability conversation: Biodiversity. 

How might we encourage eaters to see that there’s more to choose from than just the 12 plants and 5 animals that 
make up 75% of our diets? How might we expose eaters and food manufacturers to a more biodiverse set of foods 
that offer new flavors and benefits, while increasing the biodiversity and resilience of our food system?  

The Biodiverse Shelf, created by The Future Market, showcases just some of the thousands of highly unique, 
globally sourced ingredients that thrive outside of the major monocultures that dominate our industry today. 

Each of these foods were chosen for their positive environmental and social impact, nutritional value, and potential 
to bring much needed diversity to our diets and the agricultural system. Every item on this shelf represents a new 
way to improve flavor, nutrition, and the health of our agricultural system.

To Learn More

Visit our online hub for all things biodiversity at thefuturemarket.com/biodiversity. You’ll find key statistics, 
case studies of the perils assocaited with dwindling biodiversity, ways to take action to support biodiversity, and 
information on two dozen underutilized crops that have incredible value for people and planet. 

Finally, head over to our our sister company, Food+Tech Connect (foodtechconnect.com/biodiversefood), to 
explore an editorial series featuring interviews with over 40 CEOs, executives, farmers, investors and researchers 
to share insight into their thoughts and strategies for supporting biodiversity. 



ABOUT THE FUTURE MARKET

info @ thefuturemarket.com

#b i o d i v e r s e fo o d
@thefuturemkt | #thefuturemarket

The Future Market is dedicated to understanding and showcasing the most disruptive themes, innovations, and behaviors that 

may shape our food system over the next 5 to 25 years. We create visions of the future of food through our conceptual food 

products, innovation talks, events and workshops, and pop-up food experiences like the one you’re standing in right now.  

The Future Market is a project created by Alpha Food Labs, a food innovation and product incubation studio based in NYC. 

We work with food brands and retailers to help them understand and plan for the future and create new food products and 

innovation strategies for today. Learn more at thefuturemarket.com and alphafoodlabs.com.

• Akua: Kelp Jerky

• Alovitox: Yacon Syrup

• Believe in Bambara: 

Bambara Groundnut

• Blue Evolution: Sea Lettuce

• Burlap & Barrel: Spices

• Jungle Project: Breadfruit

• Kaibae: Baobab Powder

• Kuli Kuli: Moringa

• Labra: Baru Nut

• Maskal Teff: Teff

• Plovgh: Perennial Rye

• Yolélé: Fonio

PRODUCT LIST
The following brands and ingredients are currently on display on the Biodiverse Shelf at the 

Mista Optization Center. See the pages that follow for more in-depth information on each comapny. 
The product shelf set will be updated on a quarterly basis. 



AKUA creates foods that can feed the planet sustainably while reversing climate change and restoring health 
to our world’s oceans. Its first product, “Kelp Jerky,” is a vegan, soy-free jerky made from regeneratively ocean 
farmed seagreens. Kelp Jerky is the world’s first carbon negative snack and first meat alternative product made from 
regeneratively ocean-farmed kelp, which draws carbon and nitrogen from our oceans, growing without the need of 
fresh water, dry land, fertilizer, or feed.  

Environmental Benefits: The regenerative ocean farming of seaweeds has huge potential to reduce the negative 
impacts of climate change through carbon and nitrogen sequestration at 5-20x the rate of land-based plants. Many 
climate change scientists believe that an ocean farm the size of the Amazon Rainforest could help to reduce ocean 
acidification enough to successfully reverse climate change. AKUA is doing its part to create a consumer market for 
regeneratively farmed ocean kelp to ensure it grows in step with its supply chain.

Growing Practices: Akua sources 100% of its kelp from regenerative ocean farmers in Maine and Rhode Island. It 
then purchases the processed kelp (blanched, cut, frozen) from Seagreens Farms in Portland, ME. The processed 
kelp is then shipped to its manufacturing facility in Berlin, CT, which runs on 90% solar energy.

Social Impact: Akua supports an emerging bluegreen economy of ocean farmers, many of whom are 
underemployed/unemployed fishermen who are excited to have an alternative source of income that leverages their 
existing equipment (boats, buoys, etc.). 

Functional Benefits: Kelp is rich in vitamins A, D, E, B1, and B2, as well as iodine, magnesium, zinc, calcium, 
potassium, and iron. Kelp supports energy, immunity, weight-loss, anti-Inflammatory, and bone density.

Key Uses: Ready to eat snack, topping for salads, sandwiches, etc.

Flavor Profiles
• Sesame & Nori Sea Salt: Seaweed-y, nutty
• Rosemary & Maple Barbecue: Familiar, bbq
• Spicy Thai & Spirulina: Spicy, earthy

Certifications: Non-GMO, Vegan, Keto-Friendly 

Key Ingredient Source: Maine & Rhode Island, USA

Product Sales Channels: D2C, conventional retail, natural retail, e-commerce

AKUA
Kelp Jerky

@lifeakuaakua.co

Courtney Boyd Meyers | cbm@akua.co | 646-460-1400
Co-Founder, Co-CEO, and CMO
110 Clamshell Cove Rd, Cotuit MA 02635

CONTACT & ORDER INFO



Alovitox provides high-quality, natural, organic superfood products to promote a happy lifestyle and a sustained 
physical well-being. Its raw, organic yacon syrup is a low-glycemic natural sweetener with 1/3 of the calories of 
sugar or honey, making it an ideal alternative sweetener for diabetics or those on a low-sugar, low-calorie diet. Native 
to the Andes mountains in South America, the yacon plant is a tuberous plant that has been eaten and used for 
medicinal purposes for hundreds of years.

Environmental Benefits: Yacon is one of nine native Andean root and tuber crops that are economically and 
nutritionally important for Andean subsistence farmers. It is also adaptable to a variety of climates and soils. 

Growing Practices: Extracted from the natural Yacon plant using Alovitox’s unique proprietary method to prevent 
contaminants and oxygen exposure while maintaining the highest level of vital nutrients.

Social Impact: Alovitox works exclusively with small farms, which improves the lives of the farmers, their workers, 
and the local community. 

Functional Benefits: Yacon is one of nature’s highest sources of fructooligosaccharides (FOS), a polysaccharide 
made up of fructose that tastes sweet but passes through the gastrointestinal tract undigested. The FOS have a 
prebiotic effect that supports colon and digestive health. Yacon is known for its weight loss and digestive benefits. 
It reduces insulin resistance and obesity, increases calcium absorption, and helps improve digestion and immune 
function thanks to its prebiotic properties. It also combats inflammation and reduces disease-causing free radicals in 
the body, as well as supports regulation of blood pressure and improved muscle function.

Key Uses: Sweetener

Flavor Profile: Honey like texture, with flavors ranging from vanilla to molasses

Certifications: Organic, Kosher, Halal, Fair Trade, BRC

Key Ingredient Source: Peru

Product Sales Channels: B2B, e-commerce

ALOVITOX
Organic Yacon Syrup | Organic Cacao Nibs Sweetened With Yacon Syrup 

@alovitoxalovitox.com

Aaron Zamanian | aaron@alovitox.com | 832-264-7123
Vice President of Marketing
25422 Trabuco Rd., Ste. 105-429
Lake Forest, CA 92630

CONTACT & ORDER INFO



Believe in Bambara (BiB) is a social enterprise devoted to the cultivation and commercialization of the bambara 
groundnut. Bambara is an underutilized bean that thrives in arid, drought-ridden climates of Sub-Saharan Africa. It is 
a highly nutritious, small-scale crop grown by vulnerable communities. Bambara is naturally organic, vegan, gluten-
free. It also contains 20% protein. 

BiB is leveraging the growing demand for plant-based foods by connecting smallholder female farmers to 
international markets. Serving as an ingredient supplier to leading CPG food companies, BiB offers an innovative 
plant-based protein source that is socially and environmentally friendly. Current product offerings include bambara 
beans and flour with a protein isolate coming soon.

Environmental Benefits: Bambara is a legume, making it a nitrogen fixer. It is used to support regenerative 
agriculture practices and is best used in crop rotations and for intercropping. Bambara also has a very low water 
footprint and typically grows using just natural rainfall.

Growing Practices: Bambara grows very similar to a peanut and is typically planted one a year during the summer 
months. It has a 3 month growing cycle and is harvested in the fall. Bambara is died in its hard outer shell. The shell 
is removed and beans are cleaned prior to shipment.

Social Impact: BiB sources its bambara directly from a women-led farming cooperative in Ghana. Bambara has not 
been assigned much value, so it has been left to the women to grow for their own subsistence purposes. By creating 
more demand for this crop, BiB is directly providing more income for these female farmers to support their families 
and communities.

Functional Benefits: Plant-based protein with balanced levels of all essential amino acids

Key Uses
• Bambara Beans: Stews, soups, veggie patties, dairy-free milk products, tofu
• Bambara Flour: Substitute for any gluten-free flour in dishes like cookies, cakes, crackers, pasta, and waffles

Flavor Profile: Nutty, earthy, savory

Key Ingredient Source: Ghana

Product Sales Channels: B2B, D2C

BELIEVE IN BAMBARA
Bambara Bean Flour | Bambara Beans

@believeinbambarabelieveinbambara.com

Holly Tassi | founders@believeinbambara.com | 440-488-0443
Founder & CEO

CONTACT & ORDER INFO



BLUE EVOLUTION
Dried Sea Lettuce Flour  |  Blanched/Frozen Alaska Kombu & Wakame | 
Dried Alaska Kombu & Wakame  | Sea Lettuce Pasta

@blueevolutionblueevolution.com

Beau Perry | CEO | beau@blueevolution.com | 650-714-5540
7250 Redwood Blvd #300, Novato, CA 94945

CONTACT & ORDER INFO

Blue Evolution is a vertically-integrated seaweed mariculture and products company on a mission to connect 
consumers to the oceans through one extraordinary product: seaweed. Beyond sustainable, seaweed regenerates 
the waters in which it grows, absorbing carbon from the ocean and alchemizing seawater and sunshine into healthy 
food. With a growing list of food service products, on- and off-shore farms in Mexico and Alaska, and unique 
processing capabilities, Blue Evolution is introducing consumers to all the delicious ways that seaweed can enrich 
their lives.

Environmental Benefits: Seaweed is one of the most ecologically virtuous materials on earth. It does not require 
freshwater to produce and removes carbon dioxide from seawater, decreasing ocean acidification. Offshore farming 
requires no fertilizer or land, and in addition to de-acidifcation creates additional habitat for a wide range of marine 
organisms, especially juveniles and several commercial species.

Not only does seaweed remove carbon dioxide from the ecosystem, it is also highly resilient to climate change 
impacts. It can handle a wide range of temperature anomalies and production is not impacted by drought nor flood. 
Other than blanching step for frozen product, Kelp processed in Alaska using 100% renewable electricity.

Growing Practices 
• Sea Lettuce: Farmed in Baja, Mexico in onshore seawater tanks using organic practices. It is dried in an oven 

with low heat at Blue Evolution’s plant in Ensenada, which is full HAACP/gMP and is organic certification pending.  
• Kombu & Wakame: The Kombu/Wakame seed is produced in a Kodiak hatchery using wild adult plants and is 

outplanted at offshore farms in the clean waters off of Kodiak Island, Alaska in partnership with local growers 
trained by Blue Evolution. It is then processed with local seafood processing partners, full HAACP/gMP.  

• Pasta: Copacked in Great Falls Montana, full HAACP/gMP.

Social Impact: Grown in a major agricultural region of Baja, Mexico, growing Sea Lettuce and Ogo offer new 
opportunities for food production that are not dependent on the areas scarce and dwindling fresh water supplies. 
This has a profound impact on coastal communities growing fruits and vegetables, crops which are becoming 
increasingly fraught due to drought and saltwater intrusion in soil as a result of overdrawn aquifers. Not only does it 
create new, truly sustainable jobs in rural communities, but it also creates demand for new technical experts from 
the state university and supports new food processing jobs in the Ensenada area. 

(Continued on next page)



BLUE EVOLUTION
Dried Sea Lettuce Flour  |  Blanched/Frozen Alaska Kombu & Wakame 
Dried Alaska Kombu & Wakame  | Sea Lettuce Pasta

@blueevolutionblueevolution.com

Beau Perry | CEO | beau@blueevolution.com | 650-714-5540
7250 Redwood Blvd #300, Novato, CA 94945

CONTACT & ORDER INFO

Kelp farming has emerged a critical new addition to Alaska’s waterfront economy, which is struggling as fisheries 
decline. Blue Evolution is helping several fishermen establish family-owned ocean farms by training them, supplying 
them with seed, and buying their harvested crop. This allows these new farm owner/operators to add a new source of 
income during the fishing offseason, and affords them the ability to stay closer to home during the winter and spring 
months. These proud fishermen are now also proud seaweed farmers, and both vocations are more than job; they 
are an identity. While they have doubts as to whether their children will be able to make a living in fisheries, they see 
seaweed farming as a livelihood that has the potential to be handed down to future generations. Also in working with 
local fish processors, Blue Evolution creates new revenues for these economically vital facilities and creates work for 
their labor forces during normally dormant months.

Functional Benefits: 
• FDA-approved claims: High in iodine; good source of magnesium, iron
• Non-approved claims: Anti-obesity, anti-diabetic, probiotic, immunity support, cancer preventive, 

neurodegenerative preventive, metabolic modulation

Key Uses: Smoothie, seasoning, soup, stock, dashi, salad

Flavor Profiles:
• Sea Lettuce: Mild umami flavor with natural sea salt
• Ogo: Very subtle ocean flavor with slight crunch
• Frozen Kombu: Unique “leafy sea green” taste
• Frozen Wakame: Mild umami with hearty texture
• Dried Kombu: Umami punch with natural sea salt
• Dried Wakame: Hearty umami with natural sea salt
• Pasta: A heartier wheat pasta with a delicate umami note

Certifications: Sea Lettuce: non-GMO, Organic Pending

Key Ingredient Sources: Baja, Mexico and  Kodiak, Alaska

Product Sales Channels: B2B, D2C, conventional retail, natural retail, e-commerce

(Continued)



BURLAP & BARREL
Assorted Spices

Ethan Frisch | ethan@burlapandbarrel.com | 917-940-5636
Co-Founder
3533 80th Street #41, Jackson Heights NY 11372

CONTACT & ORDER INFO

(Continued on next page)

Burlap & Barrel is a new kind of spice company, working directly with smallholder spice farmers in 11 countries 
to source unique, beautiful spices for professional chefs and home cooks.

Product Overview

• Black Urfa Chili: In southeastern Turkey, you’ll find black Urfa chili (or its uncured red variety) on almost every table. It’s delicious 
on kebabs and other grilled meats and veggies, cooked into stews and chilis, in salad dressings, sprinkled on fluffy scrambled eggs, 
and even mixed into brownies and other chocolate desserts for a little extra depth and a hint of heat. Epicurious called it a “Game-
changing spice for home cooks who think they have everything” and Bon Appetit said that their Urfa was “the one I obsessed over in 
2018.” 

• Cured Sumac: Grows wild around Gaziantep, Turkey, where instead of being dried, it’s chopped and packed in salt for preservation. 
It has a bright, sour, salty and slightly fermented flavor, and is one of Burlap & Barrel’s most popular spices among professional chefs 
and home cooks. A classic Middle Eastern finishing spice, swap it for lemon juice in any recipe or use to add character and brightness 
to salads, fish, meat or dips. It also makes a perfect topping for anything from hummus to salad to roasted veggies or meat to 
scrambled eggs. Bon Appetit called it “tart and vivacious” and that it gives dishes “invigorating citrus-like finish (and a deep red-
violet hue that you couldn’t dream up).”  

• New Harvest Turmeric: Grown organically on a small farm in southern India by an expert farmer specializing in sustainable 
agricultural techniques. It has a sweet, floral flavor without the metallic bitterness found in lower quality turmeric, and is perfect for 
both sweet and savory applications, in curries and other dishes as well as in turmeric teas and lattes. Its high curcumin content (4%) 
makes it ideal for both culinary and nutritional uses. Add it to sauces, stews, salad dressing, and baked goods for bright color, depth 
of flavor, and wellness. 

• Silk Chili: These summery and spicy Silk Chili come from Kahramanmaras, Turkey. Also known as marash pepper, the Silk Chili is 
botanically identical to the Aleppo pepper, which has been cultivated in Syria for centuries. Due to the ongoing violence of the Syrian 
civil war, true Aleppo chili is unfortunately no longer available for import. It is naturally preserved with a little bit of salt and sunflower 
seed oil to keep them fresh and flavorful. They have a warm, tomato-like flavor and a medium heat, similar to Espelette and Korean 
chilis. Use in any dish in need of a little excitement, from scrambled eggs to burgers to brownies. Perfect for cooking or finishing. 

• Smoked Pimenton Paprika: Sourced from a single family fabrica in Extremadura, a hot, dry region of western Spain. Many countries 
produce versions of smoked paprika, but only Extremadura has been granted the Designation of Protected Origin for the uniqueness 
and historical tradition of its pimentón de la vera. Sweet, locally-grown red pimentón peppers are slowly dried over oak coals, which 
imbue them with a rich, smoky flavor that imparts a savory depth and gorgeous color to any dish. 

• Zanzibar Black Peppercorns: Black pepper grows in bunches like grapes on a climbing vine. Most black peppercorns are harvested 
while still green, and the drying process gives them their distinctive dark skin. Burlap & Barrel’s are allowed to ripen longer on the 
vine before being hand-picked and sun-dried, resulting in a rich chocolate-colored pepper berry with dense wrinkles and a bright, 

@burlapandbarrelburlapandbarrel.com



BURLAP & BARREL
Assorted Spices

fruity spiciness. Burlap & Barrel is the exclusive importer of organic Zanzibar black pepper into the United States. Bloomberg writes 
that this pepper’s flavor “punches through with fruitiness and heat—and totally redefines a spice you thought you knew.” Winner of 
the Gold medal for quality by Monde Selection.  

• Desert Fennel: Sourced from an organic farm in central Egypt, where fennel has been cultivated for millennia. It’s grown in an oasis 
in the desert, irrigated with water from the Nile, and in the spring the air is sweet with the licorice smell of fennel flowers. You’ll taste 
a slight saltiness - that’s the flavor of the sandy desert soil - followed by a sharp vegetal sweetness at the finish. 

• King Caraway: Rich, herbal caraway seeds from Fayoum, Egypt, grown on USDA organic farms. 

• Nile Coriander: This heirloom coriander variety is beautifully sweet and citrusy, a perfect ingredient for both cooking and garnishing. 
It is grown to meet USDA Organic standards. Add to stir-fries or stews at the beginning of the cooking to infuse with other aromatics 
like garlic and onions,or put them into a pepper grinder and grind fresh over meat, roasted vegetables, salad dressings, and fruit and 
spice-based desserts. 

• Cinnamon Verum Shavings: This Zanzibar true cinnamon (aka Ceylon cinnamon) is bright and sweet, with notes of pine, citrus 
peel and sea salt. Burlap & Barrel’s cinnamon is cut by hand from younger branches of the cinnamon tree, and have an evergreen 
brightness and woodsy complexity unlike any other cinnamon we’ve ever tasted. It is perfect for infusing in teas, cooking with rice 
dishes, and garnishing cocktails and desserts. Use it whole or grind into a powder. Burlap & Barrel is the sole importer of Zanzibar 
spices to the US. Its partner farmer cooperative in Zanzibar is certified organic by the EU. 

• Desert Hibiscus Flower: Comes from an organic farm in Egypt. Adds a refreshing, fruity tang to your dishes and drinks. Bright, fruity, 
and tart, it’s perfect for teas, infusions, and cocktails

Environmental Benefits: Burlap & Barrel believes the standard measures of sustainability must evolve to consider the conditions in 
which the farmers who drive global food supply chains earn their livelihoods. Single origin ingredients draw attention to the unique 
environments in which incredible ingredients are grow and to the farmers with the expertise and commitment to grow them well.

Social Impact: Burlap & Barrel sources its spices directly from farmer cooperatives and small farms, bypassing brokers and middlemen 
who drive prices up and quality down. Their farmer partners benefit from: purchase commitments to give farmers greater financial 
security; shared knowledge from across our global farmer network; support in expanding on-site value-added activities, such as sorting, 
grinding; and packaging to increase farmer revenue.

The commodity spice industry focuses on a limited set of spices, and grades those spices using outdated measurements largely unrelated 
to flavor and quality. Burlap & Barrel works with its partner farmers to identify unique varietals that are often overlooked by the industry – 
as well as valuable byproducts – to maximize their earnings. It then send trucks to the farms to create the shortest supply chain possible.

Key Ingredient Source: Egypt, India, Spain, Turkey, Zanzibar

Product Sales Channels: B2B, D2C, natural retail, e-commerce, foodservice

(Continued)

Ethan Frisch | ethan@burlapandbarrel.com | 917-940-5636
Co-Founder
3533 80th Street #41, Jackson Heights NY 11372

CONTACT & ORDER INFO

@burlapandbarrelburlapandbarrel.com



JUNGLE PROJECT
Breadfruit Flour

@JungleProjectCRjungleproject.com

Paul Zink | paul@jungleproject.com | +506 8309 9816
Co-CEO | San José, Costa Rica

CONTACT & ORDER INFO

(Continued on next page)

Jungle Project is a regenerative enterprise dedicated to trees, training, and trade. Through the promotion of its 
tropical agroforestry model it establishes and researches underutilized crops like breadfruit, a tree native to the 
pacific islands, with smallholder farmers, creating value added supply webs. It supports farming communities, 
diversifies farmer production and income by seeking market opportunities for their harvests, and fosters the 
investigation and development of value-added innovative products sourced from farmers edible forest gardens.

Breadfruit is a highly nutritious source of complex carbohydrates, fiber, protein, vitamins, and minerals that 
researchers believe could also be key to alleviating hunger and poverty in the tropics. The Jungle Project’s Breadfruit 
flour is sourced from tropical regenerative agroforestry ‘Jungles’ of Costa Rica, and is 100% gluten free. 
 
Environmental Benefits: Breadfruit is key part of traditional Pacific agroforestry systems, many of which were 
replaced by monocultures. The fast-growing, high yielding perennial trees bear fruit in just 3 to five years and 
continue producing for decades. Breadfruit also requires significantly less labor and inputs than crops like rice and 
wheat. Rebuilding tropical agroforestry systems is key to improving soil and watersheds, reducing CO2, offering 
climate change resilience to communities, and providing food and shelter to pollinators and seed dispersers. 
 
Growing Practices: Agroforestry is a resilient, efficient and sustainable method used by our ancestors to maximize 
the way we grow, share and consume a diverse variety of food in the same space. Jungle Project promotes 
regenerative agroforestry as the model for smallholder farmer’s growing method to have future breadfruit-based 
agroforestry plantations. For now, it sources from wild harvest trees (that grow on the edge of farms, rivers and 
gardens), sourcing with the help of local fruit gatherers and supporting both with a traceability process to identify 
where the fruit comes from. It then we processes with three processing partners and the support of refrigerated 
transportation.
 
Social Impact: Researchers believe that the cultivation of Breadfruit trees in the tropics has the potential to alleviate 
hunger. Three percent of the revenue from each product sold goes directly to sustain the Jungle Project’s social 
program, which includes planting more trees, training more farmers, and connecting with more fair trade. Direct 
social impact benefits include economic support for smallholder farmers, using fruit that would otherwise become 
waste, nutrition support for farmers communities, and support farmers with organic certification process.
 



JUNGLE PROJECT
Breadfruit Flour

Functional Benefits: Breadfruit great source of complex carbohydrates, fiber, and minerals, including  potassium, 
calcium, iron, magnesium, phosphorus, manganese, and zinc. It also provides B vitamins, niacin, thiamine, and 
Vitamin C. It is also a gluten-free and a complete protein, containing all essential amino acids.  

Key Uses: Use as a base for a wide range of gluten free dishes, like pancakes, pizza/pie crusts, lavash, cookies, 
crackers, pastas, thickening agent in sauces, and soups.

It can also substitute up to 15% of wheat flour to add its nutrients to the mix without affecting the sensorial results 
of the recipe. With around 65% starches, it works well with other flours with more density. It has a high absorbability 
quality to be considered. Since it has a very fine and fluffy texture, which increase i’s volume, handle delicately to 
avoid the flour from rising in the air. Store in a cool, dry place out of direct sunlight. Its shelf life is 18 months in 
original sealed packaging.
 
Flavor Profile: Slightly sweet, with bitterness aftertaste that could be eliminated using a pinch of sea salt in recipes
 
Certifications: Gluten-Free, Kosher
 
Key Ingredient Source: Caribbean Coast of Costa Rica (Limón province)

Product Sales Channels: B2B, e-commerce, foodservice

(Continued)

@JungleProjectCRjungleproject.com

Paul Zink | paul@jungleproject.com | +506 8309 9816
Co-CEO | San José, Costa Rica

CONTACT & ORDER INFO



KAIBAE
Baobab Fruit Powder

@gokaibaegokaibae.com

Barbara Maes | barbara@gokaibae.com | 805-451-9903
Founder, Business Development
9 East Mission Street, Santa Barbara, CA 93101 USA

CONTACT & ORDER INFO

KAIBAE revalues wild plants as powerful catalysts for improving health, beauty, and social good, while 
preserving biodiversity. Once considered Lost Crops, these wild plants, and their rediscovered benefits, now 
promote economic development and resilience in regions of the world where natural resources grow abundantly and 
poverty is widespread. Lost Crops have been wild-harvested for generations but are virtually unknown outside their 
local areas. They have a vigor, a “wild intelligence” not found in commercially farmed plants thanks to biodiversity in 
the soil and environment in which they grow.
 
Founded by Dr. Luc Maes a Naturopath with a passion for plants and Thomas Cole a Humanitarian / Botanist, 
KAIBAE was inspired by the baobab tree. In 2012, KAIBAE established a sustainable, scalable supply chain in Ghana 
providing baobab fruit powder, oil, and leaf to the food, beverage, and cosmetic industries along with creating their 
own KAIBAE health and beauty brand.
 
Baobab is a superfruit that’s been a staple in many African cultures for centuries. Known as the “tree of life,” the 
baobab tree produces a fruit powder, oil, and leaf that are densely packed with powerful nutrients. Baobab fruit dries 
naturally in the pod while still on the tree and requires minimal processing. 
 
Environmental Benefits: The baobab tree grows throughout the African Savanna and has been cherished by 
communities for centuries. The iconic baobab is a symbol of nature’s resiliency growing naturally in harsh climatic 
conditions. KAIBAE is working across Africa to develop locally-driven solutions to help strengthen the health and 
vitality of this wild plant. It is particularly important to protect wild plants, because they are more beneficial for soil 
health and the gut microbiome. Once considered a Lost Crop, the sustainable harvest of baobab fruit is now a source 
of income for communities and preserves biodiversity.
 
Growing Practices: KAIBAE Baobab and all KAIBAE Lost Crops™ are single origin, wild-crafted and grow abundantly 
in the wild. Its baobab harvest is organically certified by Ecocert insuring that all harvesting and processing practices 
are done ethically and sustainably.

Social Impact: KAIBAE’S sourcing model goes far beyond responsible trade to truly partner with communities to 
develop the supply chain, promote sustainable farming practices, support local business growth, foster economic 
development, and restore respect for heritage crops. KAIBAE now impacts over 1,000 community members, and 
85% of the harvesters are women. 

(Continued on next page)



KAIBAE
Baobab Fruit Powder

@gokaibaegokaibae.com

Barbara Maes | barbara@gokaibae.com | 805-451-9903
Founder, Business Development
9 East Mission Street, Santa Barbara, CA 93101 USA

CONTACT & ORDER INFO

(Continued)
 
Functional Benefits: Packed full of antioxidants, vitamin C, calcium, potassium, and prebiotic fiber, Baobab boosts the 
immune system, aids healthy digestion, stabilizes blood sugar, supports healthy weight management, and nourishes the 
skin from within.
 
Key Uses: Ready to eat, smoothie ingredient, baking ingredient, yogurts, bars, ice cream/frozen dessert, cocktails, jams, 
beverages, candy, nutritional supplements, skincare
 
Flavor Profile: Sweet and tangy
 
Certifications: Organic (USDA, EU, Canadian) Non-GMO verified, OU Kosher
 
Key Ingredient Source: KAIBAE established a supply chain and built an organically certified processing center for organic 
baobab in Ghana, West Africa in 2012. Building upon the triple impact model, KAIBAE has expanded to harvest wild 
plants including cacay in the Amazon Rainforest and Kappaphycus Seaweed in the Indian Ocean. 
 
Product Sales Channels: B2B, D2C, conventional retail, natural retail, e-commerce, foodservice



KULI KULI
Moringa Powder | Moringa Smoothie Mix | Moringa Energy Shots | Moringa Bars

Kuli Kuli is the world’s leading moringa brand with the highest quality moringa on the market. Moringa is a leafy green more 
nutritious than kale that provides powerful anti-inflammatory benefits rivaling those of turmeric. Kuli Kuli’s Pure Organic Moringa 
Powder, Moringa Superfood Bars, Moringa Green Energy Shots, and Organic Moringa Green Smoothie Mixes are made in the U.S. 
with moringa sourced directly from women’s cooperatives and small family farmers around the world. Kuli Kuli’s delicious moringa 
products make it easy for Americans to get their greens on the go while supporting women farmers and planting trees around the 
world. You can find its products in over 7,000 stores across the US, including Whole Foods, Sprouts, and Safeway. 
Environmental Benefits: Moringa thrives in hot dry climates with poor sandy soil and easily regrows after pruning. Multiple 
harvests can be taken from a tree throughout the year and the narrow, short trees are well suited for intercropping. Moringa has 
also been demonstrated to sequester carbon at above-average rates. One study showed the rate of absorption or assimilation of 
carbon dioxide by the Moringa tree to be 20x higher than that of general vegetation. 

The carbon content of trees is roughly 50% of their biomass, distributed throughout the roots, trunk, branches, bark, and leaves. 
Higher rates of carbon dioxide absorption are believed to take place in early years of growth. Moringa’s fast growth rate, large root 
system, and multiple flushes of vegetation throughout the year enable high rates of carbon dioxide sequestration.

Roughly speaking, a tree absorbs 20- 50 kG of carbon a year. For moringa we can assume approximately 4,000 trees per hectare, 
given average planting on current farms. This means moringa farms have the potential to sequester between 80 metric tons to 
200 metric tons of carbon dioxide per hectare, per year. We can compare this to a typical passenger vehicle which emits about 
4.7 metric tons of carbon dioxide per year, meaning that one hectare of moringa trees would take the equivalent of 17 to 40 
passenger cars off the road per year. The IPCC has found this type of afforestation to be the most cost-effective way of reducing 
atmospheric carbon concentrations. The IPCC has also claimed that agroforestry systems, on a global scale, offer “...important 
opportunities of creating synergies between both adaptation and mitigation actions with a technical mitigation potential of 1.1-2.2 
PgC in terrestrial ecosystems over the next 50 years.”

Kuli Kuli has already enabled the planting of over 12 million moringa trees around the world. These trees are actively reducing 
atmospheric carbon concentrations while providing employment and nutrition for hundreds of farmers. Moringa trees also 
act as wind barriers, prevent erosion, improve hydrological cycles, conserve soil, and provide semi-shade, which is useful in 
intercropping systems where intense direct sunlight can damage crops.

Research suggests that agroforestry practices result in improved soil fertility, increased income, increased carbon stock of the 
land, increased productivity, and reduced vulnerability. The carbon storage capacity in agroforestry varies across species and 
geography and the amount of carbon in any agroforestry system depends on the structure and function of different components 
within the systems. Therefore, it is difficult to measure the exact sequestration rates of dryland moringa agroforestry, but is clear 
that intercropping will lead to greater carbon sequestration along with additional environmental and social benefits. 
Growing Practices: Kuli Kuli supports farmers in developing agroforestry models, where plants and trees are intercropped at 
multiple tiers to maximize space and increase diversity. Multi-tier dryland moringa farming diversifies and sustains agricultural 
production for increased social, economic and environmental benefits amongst small-scale farmers in climate vulnerable regions. 
Common plants intercropped with moringa include, terminalia (Tropical Almond), sorghum, coffee, pigeon pea, cotton, and teff.
These crops provide additional income to farmers while building additional soil carbon storage.
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Social Impact: A Benefit Corporation, Kuli Kuli has three overarching impact objectives for the communities where it works: to 
end malnutrition, to empower women to achieve gender equality, and to plant a tree for every household. It produces an annual 
impact report tracking its progress towards these goals and also undergo a third-party impact audit through B Lab. To date, Kuli 
Kuli has planted over 12 million moringa trees and partnered with over 1,300 farmers, providing more $2M in income to women-
led farming cooperatives and family farms. Additionally, Kuli Kuli has invested over $20,000 in supporting nonprofits in the 
communities where it works. Kuli Kuli also partners with female moringa farmers whose moringa may not yet be up to exporting 
standards to get their farms on the fast track to meeting the requirements.

Functional Benefits: Moringa is one of the most nutrient-dense greens on the planet, packed with protein, essential amino 
acids, 27 vitamins, and 46 antioxidants. Moringa packs more vitamins than greens you find on any salad bar because it is more 
nutrient dense. Most greens are 90 percent water, leaving 10 percent for nutrients whereas moringa is 80% water, which leaves a 
whopping 20% for nutrients.
 
Key Uses
• Moringa Powder: It has a green, earthy flavor that blends well into smoothies, savory dishes like pestos, and baked goods.
• Smoothie Mix: Stir them into your favorite non-dairy beverage or even just water for a plant-powered boost that will keep you 

energized and satisfied for hours.
• Energy Shots: On-the-go energizer and perform best when placed near checkout or in the cooler.
• Energy Bars: Like a “salad in a bar” these tasty, all-natural bars are a great on-the-go snack.
 
Flavor Profile: Moringa has a mild green flavor, tasting like a peppery version of matcha. It adds a healthful burst of green to 
everything it touches but isn’t overpowering. Pairs best with three types of flavors: citrus/fruit (particularly pineapple), rich nutty or 
chocolatey flavors (particularly almond butter) and spicy flavors (like ginger).

Certifications
• Moringa Powder: Organic, Non-GMO
• Smoothie Mix: Organic, Non-GMO, Fair Trade Ingredients
• Energy Shots: Non-GMO
• Energy Bars: Non-GMO, Fair Trade ingredients
 
Key Ingredient Source: Kuli Kuli partners with small moringa farmers across Africa, South America, and Southeast Asia
 
Product Sales Channels: B2B, D2C, conventional retail, natural retail, C-store, e-commerce, foodservice
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Labra exists to provide access to amazing superfoods and unique ingredients, while protecting the special 
environments they grow in. Labra engages in a symbiotic exchange with the local communities and people that 
work directly in its supply chain with the aim to create and sustain healthy and long-lasting relationships. 
The baru seed is a rare jewel. Native to the Brazilian savannas, one of the oldest geological formations in the modern 
world and one of the biggest biodiversity on the planet, it has been consumed for centuries by the indigenous 
peoples of the region. Despite being called baru nut, baru is actually a seed originating from a primitive legume. 
Environmental Benefits: The Cerrado is a vast tropical savannah ecoregion of Brazil covering 3MMkm² or 22% of 
the Brazilian territory. It is one of the richest tropical savannah regions, with about 10,000 plant species, 10 endemic 
bird species, and 200 mammal species (14 are endemic). 
The trees in the Cerrado play an important role in absorbing water deep into the soil, and the Cerrado houses the 
birthplace of several important Brazilian rivers, supplying a total of eight hydrographic basins, including The Guarani 
Aquifer, considered the largest underground freshwater reservoir on the planet. The Cerrado and the Baru tree are 
under severe threat. The Cerrado has lost 50% of its size and according to International Conservation it is expected 
to disappear by 2030 due to the rapid and negligent expansion of the agribusiness planting soy beans, corn, and 
cattle. Keeping the Baru trees standing is essential to preserving this biomass. 
Growing Practices: Baru trees require a much lower water footprint and grow sufficiently well through just rainwater 
and natural moisture present in the soil. Also, as they grow in the wild, they are chemical free and do not require 
irrigation.  
Social Impact: Baru are hand-picked by local communities and cooperatives. These trees are an essential part of the 
economy for thousands of small communities. 
Functional Benefits 
• Baru Seed: Baru is one of the healthiest seeds on the planet. It is a rich source of lipids, protein, and 

carbohydrates. It also has high levels of antioxidants and is low calorie and allergen-free. Abundant in bioactive 
compounds such as phenolic, it has anti-inflammatory, anti-proliferative, and anti-infectious properties. It also is 
thought to protect against many disease, such as diabetes and cancer. 

• Baru Pulp: The Baru is an extremely versatile fruit, practically all the fruit can be consumed, besides its seed 
been considered a real a super food, its pulp also has excellent nutritional properties, with its sweet taste and its 
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crunchiness, the pulp is a rich source of carbohydrates, fibers and proteins. Its anti-oxidant capacity is comparable 
to that of baru’s seed, proving to be an amazing ingredient that can be used in healthy diets and as an ingredient of 
health foods. 

• Baru Flour: The flour presents high nutritional relevance, mainly due to its high quality protein, calcium and 
bioactive compounds, and it is rich in dietary fiber, iron and zinc. It is an amazing ingredient to be used in healthy 
diets, and as raw material for processed foods with nutritional advantages.  

• Baru Oil: Baru oil is cold-pressed, this low-heat process retains much of the natural flavors of the baru. It is a dry 
oil, rapidly absorbed by the skin. Its fatty acids composition is similar to that of argan oil, with high levels of oleic 
and linoleic acids (Omega-9 and Omega-6), which makes it ideal for cooking, skin and hair formulations. Baru oil 
naturally contains tocopherol (Vitamin E), which lessens the oxidation stress processes caused by free radicals. 
These features make baru oil a multifunctional product by adding emollient, moisturizing, flavor, and antioxidant 
effects.

 
Key Uses

• Baru: Ready to eat snacks, flavored snacks, cookies, granolas, protein foods, butters, vegetal milk, flour, oil
• Baru Pulp: Flavored snacks, ready to eat snacks, cookies, flours, granolas, alternative sweeteners
• Baru Flour: Bread, pastas, gluten free biscuits and cookies, pancakes, scones, cakes, brownies
• Baru Oil: Cooking and cosmetics 
Flavor Profiles: Peanut, cashew, cocoa, cinnamon, nutty 
Certifications: Gluten-Free, Non-GMO 
Key Ingredient Source: Cerrado, The Brazilian Savannah 
Product Sales Channels: B2B, e-commerce, foodservice
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The Teff Company founder, Wayne Carlson, lived as a guest of the Ethiopian farming community in the 1970’s. 
He quickly became devoted to local food and discovered that while the farmers had a wide variety of crops, they 
preferred to grow and eat teff. Later, in Idaho, Wayne was fascinated by the similarity of the Snake River region and 
East African Rifts.  So why not import some wisdom from an ancient culture to the West?
 
Word spread quickly among Ethiopians living in America as they reconnected with their favorite grain. The Teff 
Company has been supplying Ethiopian and Eritrean communities ever since with American-grown Maskal Teff.
 
With fertile fields and ecologically-sensitive farming methods, some of the best quality teff in the world is produced 
in Idaho. The Teff Company owns, oversees, and facilitates the entire process from seed to shelf to offer the highest 
quality, most flavorful, and nutrient dense teff on the market.
 
Environmental Benefits: Teff is a drought resistant, low input crop that does not require large quantities of 
agricultural inputs like fertilizers and chemical sprays. The Teff Company is working with farmers to explore how teff 
can be integrated into crop rotations in different regions.
 
Growing Practices: The Teff Company sources teff through direct relationships with farmers in the Intermountain 
West of the United States. It has ongoing relationships with farmers and works closely with them to produce the 
highest quality teff. After the harvest, it brings the teff to Idaho, where it is cleaned and either packaged directly as 
grain or milled into flour and packaged.
 
Social Impact: As a new crop, it can provide farmers with a new crop rotation option and open up new possibilities 
for managing their farms. Additionally, as a low input crop, farmers do not need to spend as much money on inputs to 
grow teff. The Teff Company provides its farmers with free seeds, which helps to further reduce costs.
 
Functional Benefits: Teff leads all the grains in its calcium content, with a cup of cooked teff offering 123mg, about 
the same amount of calcium as in a half-cup of cooked spinach. It is high in resistant starch, a newly-discovered 
type of dietary fiber that can benefit blood sugar management, weight control, and colon health. It’s estimated that 
2040% of the carbohydrates in teff are resistant starches.

A gluten-free grain with a mild flavor, teff is a healthy and versatile ingredient for many gluten-free products. It is an 
excellent source of iron, magnesium, and manganese, as well as a good source of protein, dietary fiber, and zinc.
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Key Uses 

• Maskal Teff Ivory & Brown Grain: Buddha bowls, polenta, hot cereal (porridge), energy or whole grain bars, 
plant-based “meatballs”, plant-based “burgers”, pudding, grits, granola, soups and stews, mixed in with other 
grains, ready to eat bowls 

• Maskal Teff Ivory & Brown Flour: Cookies, cakes, muffins, pancakes, waffles, sandwich bread, crepes, crackers, 
pie crust, cupcakes, brownies, crisps, scones, pizza crust

 
Flavor Profiles 

• Maskal Ivory Grain and Flour: Sweet, mild, moist texture 

• Maskal Brown Grain and Flour: Subtle hazelnut, almost chocolate-like, moist texture, earthy, rich
 
Certifications: Non-GMO, Kosher, 100% Whole Grains Council Certified

Key Ingredient Source: Intermountain West., U.S.A
 
Product Sales Channels: B2B, D2C, conventional retail, natural retail, e-commerce
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Plovgh’s products focus on perennial and rotational crops that nourish the body and replenish the soil. From 
raw ingredients like ACE-1 perennial rye and Kernza, to a new line of food and beverage defined by regenerative 
principles, Plovgh has built a portfolio at the leading edge of agriculture. ACE-1 Perennial Rye is a plump rye with a 
robust flavor. It establishes deep roots and a single planting produces grain over three seasons - a game changer for 
farmers and the soil. Yet it also presents as a versatile and usable rye across food and beverage applications.
 
Environmental Benefits: Perennial grains build soil health with long plant roots and hold carbon because soil is 
minimally disturbed over a three-year grain production period.
 
Growing Practices: Plovgh contracts directly with Midwest farms to produce its ACE-1 Perennial Rye.
 
Social Impact: ACE-1 Perennial Rye provides Midwest row crop growers a new option in their portfolio: a perennial 
variety that performs like an annual in terms of yield, test weight, and market value. There is substantial research that 
shows adding a crop into a farm’s rotation improves soil and water quality, and actually boosts farm revenues over a 
multi-year period. ACE-1 Perennial Rye has the potential to bring soil and economic benefits to Midwest farms.
 
Functional Benefits: High vitamin and mineral content
 
Key Uses: Baking, grain bowl, cereal, brewing, distilling
 
Flavor Profiles: Earth, mineral, grass
 
Certifications: Organic, Transitional
 
Key Ingredient Source: Midwest (USA)
 
Product Sales Channels: B2B, D2C, e-commerce, foodservice
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Yolélé is a revolutionary African food company focused on traditional crops. Yolélé’s mission is to create 
economic opportunity for smallholder farming communities, to promote regenerative farming practices, and to 
introduce Africa’s incredible ingredients to tables around the world. 

Yolélé was founded by food industry veteran Philip Teverow and Pierre Thiam, award-winning chef, cookbook author 
and restaurateur, global ambassador for African cuisine and culture, and advocate for sustainability and biodiversity.

Fonio, its first ingredient,  is a gluten-free, quick cooking,nutritious, ancient grain that has been grown and revered 
across West Africa for over 5,000 years. Fonio is nutritionally dense, rich in important minerals, antioxidant 
flavonoids, and amino acids, and has a low glycemic index. Fonio is grown exclusively by smallholder farmers and its 
cultivation helps to combat the effects of climate change. To the Dogon people of Mali, fonio is known as “the seed of 
the universe,” the grain at the root of all existence. 

Environmental Benefits: Fonio is drought resistant and thrives is sandy, poor soil with low rainfall conditions Its deep 
root system helps build soil health and prevent erosion. It also grows in rotation with other soil health promoting 
traditional crops (like bambara groundnut) and has the potential to regreen a region that is rapidly desertifying.

Growing Practices: Yolélé’s purpose is to enable farmers to make a living growing fonio. At the moment and 
historically, fonio has been mainly a subsistence crop. It grows easily and quickly. It is simply broadcast seeded, 
earning it the nickname “the lazy farmers’ crop,” and some varieties are ready to harvest in as little as 60-70 days.
 
Yolélé is building industrial-scale fonio processing capacity to create access to market for smallholders. Lack of such 
capacity has been the barrier to earning income from fonio, and has also limited West Africa’s emergence as an 
agricultural export economy.
 
Today Yolélé sources from women-led cooperatives that process the fonio they purchase in market towns. Once 
its processing facility is operational, it will purchase raw fonio paddy directly from farmer cooperatives working in 
a fair trade certified model. It will collaborate with NGO partners who can help its farmer networks achieve greater 
agricultural productivity so as to maximize their income.
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Social Impact: Fonio is an important source of income for smallholder farmers and their communities. Its cultivation 
has the potential to increase food security, food sovereignty, and gender equality. Creating a market for fonio is 
improving local diets by making high-nutritional-value local crops as financially accessible as imported white rice.

Functional Benefits: Gluten-free, low glycemic index, good source of amino acids (methionine and cysteine) that 
promote hair, skin, nail growth, contains antioxidant flavonoids, higher in iron and potassium than comparable grains, 
good source of complex carbohydrates.
 
Key Uses: Grain bowls, side dishes, salads, gluten-free breakfast porridge, gluten-free baking ingredient, gluten-free 
stuffing, breadcrumbs, frying.
 
Flavor Profile: Slightly nutty, earthy, savory
 
Certifications: Non-GMO, KOF-K
 
Key Ingredient Source: Mali, Guinea, Senegal, Togo
 
Product Sales Channels: B2B, D2C, conventional retail, natural retail, e-commerce, foodservice, meal kits
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