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A Taste of Clean, Sustainable & Scalable Food Production

PONTUS: THE NEXT LEVEL OF THE
PLANT BASED FOOD REVOLUTION

Pontus Protein Ltd. (TSX.V: HULK) has the 
answer: Innovation. 

In 2014, Steve McArthur was experimen-
ting with prototypes combining indoor 
vertical farming with aquaponics, an 
ancient-old method of food production 
coupling aquaculture (raising fish) with 
hydroponics (growing plants in water), 
whereby the nutrient-rich water, in which 
the fish live in, is fed to grow plants. Both 
the fish and the plants thrive and prosper 
in a perfect symbiosis, eliminating the 
need for arable land and added chemicals 
such as pesticides and fertilizers. 

Steve wanted to create a vertically 
growing aquaponics system that could be 
built anywhere in the world and reduce 
the land footprint needed to produce an 
abundance of food. In 2015, he built his first 
facility and then sold fresh vegetables and 
fish to locals in Victoria, B.C., Canada. Yet he 
was looking for scalability, so he engaged 
mechanical, electrical and automation 
engineers to help develop a state-of-the-
art aquaponics system. Fast forward to 
today and Steve is now CTO at Pontus 
and aiming to disrupt the food industry 
with a passionate team of experts
dedicated to make a difference.

Green and clean technologies are on the rise, making impressive advancements to 
help us combat climate change when it comes to the electrification of vehicles or the 
generation and storage of renewable energy. But there is another form of energy that 
needs to be fixed: Food. The global food system is responsible for more greenhouse 
gas emissions than all emissions from vehicles, heating, air conditioning and lightning 
combined. It‘s the food system that‘s driving the planet towards climate catastrophe, 
yet at the same time leaving billions of people either underfed or overweight. 
Can you imagine that we‘ll need to produce more food in the next 3 decades than we 
have in the last 8,000 years of agriculture combined? How are we going to do that?
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“This is not a game changer. It’s a new game. And that’s why at Pontus we can confidently say
 we are reinventing agriculture.” – Connor Yuen (CEO at Pontus Protein Ltd.)
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THE FUTURE OF FOOD SUPPLY 
IS HERE AND NOW

“You never change things by fighting 
the existing reality. To change things, 
build a model that makes the existing 
model obsolete.” – Buckminster Fuller 
(1895-1983; American architect, systems 
theorist, author, designer, inventor, futurist)

Pontus Protein Ltd. is on a mission to 
provide the world with an environmen-
tally sustainable source of nutrient-rich, 
purely organic and biosecure foods. 
Having raised $3.25 million in January 
2021, the Vancouver-based company is 
on track to enter the market later this 
year with plant-based protein products 
made from water lentils in a state-of-
the-art, yet-to-be-completed aqua-
ponics facility in Surrey, British Co-
lumbia, Canada. The facility is to be 
powered by cutting-edge technology 
to maximize efficiency, quality and 
sustainability. 

When built, the 20,570 sq ft (1,911 m2) 
facility is projected to produce ~6.4 
metric tonnes of dried water lentils 
powder annually. Once in operation, 
the facility is scalable for further growth 
while more of such facilities could be 
built almost anywhere worldwide under 
licencing agreements with Pontus. For 
the future, Pontus is also considering 
growing other kinds of plants, such as 
organic greens, herbs, spices, medicinal 
botanicals, and vegetables.

THE PONTUS SOLUTION

• Rapid Growth = High Crop Yield: 
Water Lentils are “photosynthesis 
megafactories“ as each leafy plant 
doubles its biomass every 36-48 hours 
in natural sunlight. Pontus‘ new facility 
aims to reduce that time to just 24 hours, 
creating crop yields on a daily basis 
throughout the entire year (on average 
~17.5 kg/day in form of dried powder). 

• Proprietary Water Lentil Core Stock: 
Pontus has developed a proprietary 
blend of five non-GMO water lentil 
species (one was protein-rich, one was 
a hyper-accumulator and the final three 
brought high nutrients to the end-
product). 
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“We’re really excited about our first few products. Unlike other plant proteins, we 
will provide a complete amino acid profile, with vitamins, including minerals and 
antioxidants in an easy-to-add ingredient or grab-and-go packaging. Our products 
will stay true to Pontus – gluten-free, soy-free, lactose-free, non-GMO, full of 
prebiotics and a source of dietary fibre.” – Steve McArthur (CTO at Pontus Protein Ltd.)

“Using a vertically growing “Using a vertically growing 
aquaponics system could aquaponics system could 
minimize the land foot-minimize the land foot-

print needed to produce print needed to produce 
an abundance of food.”an abundance of food.”  

–    Steve McArthurSteve McArthur
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• Pure, All-Natural Product: When it 
comes to plant-based proteins, not 
all are created equally. Pontus prides 
itself in being organic, sustainable, and 
non-GMO. No solvents, chemicals, dyes, 
additives, preservatives, or pesticides 
are used in any part of the growth or 
processing cycle. Water lentils have been 
described to taste like a cross between 
kale and spinach with notes of Matcha 
tea (without any fishy taste). Pontus‘ 
biosecure production techniques are 
specifically designed to eliminate 
chemicals and toxins found in virtually 
all competitive plant-based protein 
supplements. Pontus’ biosecurity 
measures are aimed at eliminating the 
cross-contamination or exposure of 
Pontus’ products from harmful diseases 
or biological agents. 

• Natural Symbiosis: Pontus‘ uniquely 
designed aquaponics system 
synergistically combines hydroponics 
(plants grown in water) with 
aquaculture (fish farming) in a symbiotic 
environment. The by-products of the 
fish are broken down by nitrifying 
bacteria in the water, whereafter these 
nutrients are used to fertilize the plants. 
As a result, the plants filter CO2 out the 
water, which is then returned as O2 back 
to the fish. The water is recirculated back 
to the aquaculture system, establishing 
a closed-loop system, being 100% 
organic. The plants are important in 
the process of bioremediation as they 
grow rapidly, absorbing excess mineral 
nutrients. For these reasons, they are 
touted as “water purifiers of untapped 
value“. Any fish waste is converted by 
microbes into fertilizer for the plants, 
which in turn filter the water for the fish. 

• Sustainably Raised Organic Fish: 
Overfishing and rising temperatures 
and are among the greatest threats our 
oceans are facing today. The organic fish 
for the Pontus facility is sourced from 
trusted breeders. The rainbow trout 
used as the nutrient delivery vehicle in 
the Pontus facility is eventually sold as 
high-quality organic fish for premium 
market prices. Each year, approximately 
~11,550 rainbow trouts (~10.5 tonnes) 
are raised to market size (~1.1 kg) 
and sold, representing roughly 10% 
of Pontus’ projected gross revenues. 
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Steve McArthur (Pontus’ CTO) at the company’s R&D site. Photograph by Adrian 
Lam (Times Colonist) for Andrew Duffy’s article  “Aquaponics firm eyes a green 
future, with lentils in starring role” (May 2020)
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Pontus‘ aquaponics ecosystem has 
been designed to mimic rivers to ensure 
the fish and plants have enriched 
lives as they are a vital element of the 
aquaponics cycle.

• Minimal Waste is produced as virtually 
100% of the water lentil leaves are 
harvested, dried and crushed into 
powder. Any plant roots, fish waste, 
and other compostable materials are 
processed to produce high-quality 
soil on a continuous basis. The end-
product is a probiotic, microorganism, 
micronutrient and mineral-rich soil. 
This worm-rich fertilizer is produced 
by hot-bin composter and then further 
digested in a vermicomposting reactor. 

• Water Efficiency: Water might become 
one of the most sought-after commo-
dities globally over the next decades. 
Already today, fresh water sources are 
becoming scarce and heavily regulated 
in many regions (e.g. California, Nevada). 
By recycling used water in its closed-lo-
op aquaponics system, Pontus’ new fa-
cility is designed to use 95% less water 
than traditional agriculture. 

• Low Energy Consumption: Water lentils 
are grown in tanks on shelves under 
LED lighting. Pontus plans to install 
solar panels at its facility to capture 
renewable energy and power the 
operation. Artificial Intelligence (AI) 
and machine learning systems control 
energy usage.

• Near-Zero-Carbon Footprint: As 
the plants filter CO2 out the water, 
technology to be used at the Pontus 
facility minimizes energy and water costs.

• Artificial Intelligence & Machine Lear-
ning Technologies: Pontus owns one of 
the most technologically advanced farm 
management systems, a proprietary 
technology system that incorporates 
machine learning and Artificial Intelli-
gence: CEVAS™ (Closed Environment 
Vertical Aquaponics System) – the out-
come of years of research, development, 
and engineering relating to aquaponics. 
The AI can automatically fine-tune 
environmental parameters within the 
production farm to boost productivity, 
maintain the health of the environment 

for the plants and fish, save on ener-
gy, and act as a smart security system. 
CEVAS utilizes sophisticated control 
technologies and collects thousands 
of data points every minute which are 
fed into the secure big-data warehouse. 
CEVAS facilitates automated harvesting 
and processing technologies seeking to 
maximize crop yield and ensure orga-
nic quality. Pontus owns the exclusive 
worldwide licence to the CEVAS™ tech-
nology, which was developed by Green 
Oasis Foods Ltd., where Pontus‘ CTO, 
Steve McArthur, also serves as CTO.

NEWS HIGHLIGHTS

On April 15, 2021, Pontus announced 
the appointment of Marc Laberge to its 
Advisory Board:

Mr. Laberge is one of the world‘s 
pioneers in commercial aquaponics, 
having advised NASA (National 
Aeronautics and Space Administration, 
USA) on food in space and designed a 
600-tonne aquaponics facility in China. 

He approached aquaponics as a fish 
biologist, with over 34 years of expertise 
in recirculating technology, and has 
been an aquatic consultant since 1991, 
through ML Aquaponics Inc. Mr. Laberge 
helped design the fish section of the 
aquaponics that will seek to drive 
Pontus‘ commercial farming facility in 
Surrey, British Columbia. 

Mr. Laberge commented: “I am 
delighted to be joining the Pontus 
Board of Advisors. I have enjoyed 
collaborating with Steve McArthur over 
the years and am excited to advise on 
Pontus‘ Controlled Environment Vertical 
Aquaponics System or CEVAS for short. It 
is one of the most advanced aquaponic 
solutions globally.“

Steve McArthur, Pontus‘ CTO, added: 
“Marc brings years of aquaponics 
experience to Pontus and strategic 
depth to our team. Having Marc on our 
Board of Advisors will facilitate scientific 
and engineering collaborations. This 
will enable us to continuously improve 
our closed vertical aquaponics system, 
especially as we optimize the automation 
and farm management robotics.“

On March 25, 2021, Pontus announced 
to have completed a further strategic 
milestone to prepare the company 
for entry into the global nutraceutical 
market (dietary supplements, functional 
beverages and foods industry) by 
having signed a LOI (Letter Of Intent) 
with CCSC Solutions Inc., a private 
British Columbia corporation focused on 
compliance, sales and distribution into 
the nutraceutical market. 

Chuck Yip, President and CEO 
of CCSC and member of Pontus‘ 
Advisory Board, commented: “The 
nutraceutical market is growing 
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“The equipment is on track to be delivered to meet Pontus’ construction schedule,
allowing the start of production in Summer 2021. The Surrey Facility is expected to 
be capable of producing 6.4 metric tonnes of annualized product [Pontus Protein 
Powder™]. This is a 6,800% increase in production over the annualized capacity 
of the Company’s previous Victoria test farm... The 20,570 sq ft. Surrey Facility will 
consist of production, warehouse, R&D, a test kitchen, production kitchen and 
office space.“ (Pontus‘ news-release on March 31, 2021)

https://www.greenoasisfoods.com/
https://www.greenoasisfoods.com/
https://pontuswaterlentils.com/pontus-protein-appoints-globally-renowned-aquaponics-experts-to-its-board-of-advisors/
https://pontuswaterlentils.com/pontus-announces-letter-of-intent-with-leading-nutraceutical-market-distributor/
https://pontuswaterlentils.com/pontus-updates-on-the-surrey-production-facility/


rapidly as people are seeking to eat 
themselves healthy. My extensive supply 
chain management and senior level 
operations management experience will 
help Pontus on both the manufacturing 
and distribution side. Managing 
the supply chain for the largest 
nutraceutical brands in North America, 
I saw companies using alternative 
proteins, struggling to find high quality, 
pure protein. I also saw issues with 
contaminants, such as lead. I am looking 
forward to introducing Pontus to my 
many industry colleagues. They will be 
excited that there is a Canadian grown, 
natural product that not only is high in 
protein but also has a broad nutritional 
profile and is clean, without pollutants, 
pesticides, chemicals and toxic metals 
such as lead. Working with Pontus now, 
we can ensure we have customers 
ready when the Surrey facility is in full 
production.”

On March 11, 2021, Pontus announced 
the signing of a LOI with Canadian 
T&J International Development Inc., a 
private arm’s length British Columbia 
corporation, and distributer to 80% 
of all Asian Supermarkets in Western 
Canada, with products including the 
well-known Natural World brands. The 
Agreement between Pontus and T&J 
covers potential distribution and sales 
of both Pontus Protein and Pontus 
Foods added-value products. T&J is an 
international trader that supplies over 
200 products. T&J has established sales 
and distribution channels for quality 
products at supermarkets including T&T, 
Lucky Supermarkets, H-Mart, Foody 
World, A-mart and China World (and 
Walmart in China) as well as online via 
Amazon.

On March 4, 2021, Pontus announced 
the signing of a LOI with Blue Ocean Tea 
Company, a private arm’s length British 
Columbia corporation (a leading tea 
beverage designer and manufacturer 
having worked with Revolution Tea, 
Ministry of Tea, UK, Wize Tea, JusTea 
Beverages) to develop ready-to-drink 
and portion-packed beverages using 
Pontus Plant Protein. Blue Ocean will 
be able to sell Pontus Water Lentils to 
its supply chain and distribute the raw 
ingredient to its current clients. The LOI 

is an expression of interest between 
Pontus and Blue Ocean covering 
product development, production, 
distribution and sales. Through Blue 
Ocean’s market understanding and 
market connections, both companies 
anticipate the development of an 
international tea brand. In addition, 
Blue Ocean might  be able to sell Pontus 
Water Lentils to its supply chain and 
distribute the raw ingredient to its 
current clients.

Mark Arathoon, Blue Ocean‘s CEO 
and fourth generation tea industry 
expert, commented: “The Tea and 
Herbal Association of Canada has polled 
consumers over the past six months and 
identified that during COVID, people 
wanted beverages that they can feel 
good about. As we return to normality, 
people want products to take care of 
themselves. I believe with Pontus, we 
can be post pandemic ready with a 
range of products. When I saw Pontus in 
the media, I reached out to the company 
as I could see a real opportunity with the 
high protein, fibre, iron and amino acids 

in Pontus’ products to meet the growing 
demand for functional beverages. My 
initial analysis has been very positive, 
I like the taste and working with the 
product, and there is an interest from 
my clients, too. When I was in the US, I 
identified the potential of Rooibos, I can 
see Pontus Protein being bigger than 
Rooibos, especially in North America.”

Connor Yuen, Pontus‘ CEO, added: “Our 
market analysis identified the $55 billion 
global tea market as an effective early 
target for Pontus’ added value products. 
The tea market’s stated forecast growth 
is 6.6% CAGR, with the fastest growth 
predicted in products with the addition 
of other healthful ingredients, such 
as Pontus Plant Protein. We are so 
fortunate to have Mark and his team’s 
experience on our doorstep and look 
forward to exploring both ready to drink 
and packaged beverages, to capture this 
market opportunity.”

On February 17, 2021, Pontus 
announced the proposed acquisition of 
Ephémère Catering & Consulting Inc. to
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“Pontus has retained Evolve Branding to work with the team to deliver the name 
and packaging as well as develop the on-shelf branding for the first three products 
in the Pontus range. Senior Creative Director, J.R. Lopez said, “We’re looking 
forward to working with Pontus to develop their first few products. Pontus was 
a pre-Olympian water god, a great base to build some strong brands that can 
stand up on shelf and clearly differentiate from the other protein and high 
nutrition products.” (“Developing Pontus’ First Three Retail Products“, April 2020)

https://pontuswaterlentils.com/pontus-announces-agreement-with-leading-distributor/
https://pontuswaterlentils.com/pontus-announces-non-binding-loi-with-leading-beverage-developer-and-manufacturer/
https://www.reportlinker.com/p05844091/Tea-Market-by-Type-Packaging-Distribution-Channel-and-Application-Global-Opportunity-Analysis-and-Industry-Forecast.html
https://pontuswaterlentils.com/pontus-announces-acquisition-of-ephemere-supreme-club-to-vertically-integrate-product-development/
https://www.evolvebranding.ca/2020/08/12/pontus-water-lentils/
https://pontuswaterlentils.com/developing-pontus-first-three-retail-products/


vertically integrate product 
development: Ephémère currently 
provides catering and product 
consultation services to its customers 
and through its Ephémère Supper Club, 
operates private dining experiences. 
With this strategic acquisition, Pontus 
will strengthen its product development 
and food education program to create 
value-added functional foods and 
develop the Company’s top line growth 
by expanding its customer base and 
creating a deeper market need for 
Pontus Protein.

Following the completion of the 
acquisition, Ephémère’s Culinary 
Director, Shahni Arshad, will assume 
the role of Pontus’ Culinary Director 
and Head Chef and be responsible for 
development of recipes and products 
incorporating Pontus Protein. 

Furthermore, Pontus is pleased to 
announce that Ephémère’s Consultant, 
Gianni Picchi, will provide ongoing 
consultancy services for Pontus. Mr. 
Picchi is a world-renowned restaurateur 
and formerly head chef at Winston’s in 
Toronto, the iconic Banff Springs Hotel, 
Chateau Victoria and most recently, 
Il Giardino in Vancouver. Through 
Ephémère, Mr. Arshad has built a 
reputation for creating innovative 
dishes for clients and will, subject to the 
completion of the acquisition, be the 
primary point of contact for companies 
in the food and beverage industry 
looking to enrich their products with 
Pontus Protein and other products that 
Mr. Arshad and Mr. Picchi will create.
Furthermore, Mr. Arshad and Mr. Picchi 
will continue build out Ephémère’s 
meal kit delivery service, which will 
primarily include the incorporation of 
Pontus’ current and future products 
in various formulations. Pontus 
anticipates the meal kit delivery system 
will be a significant revenue driver 
for the Company, as this sector has 
experienced significant growth over 
the last year, particularly in light of the 
decline in people attending restaurants 
and instead choosing to eat at home. 
Mr. Arshad’s experience running 
commissaries will be well suited to his 
new role with the Company and the 
Company’s growth.

Ephémère brings with it a dedicated 
following of food lovers looking for 
innovative dishes and the acquisition 
will enable the Company to immediately 
reach Mr. Arshad’s existing audience 
while continuing to grow Ephémère’s 
following through social media outlets, 
TV, and live appearances.

Connor Yuen, Pontus‘ CEO, stated: 
“I am delighted with this acquisition and 
that Shahni and his team have agreed 
to join Pontus. Shahni has developed 
incredible recipes and products that 
we are excited to integrate into our 
business, including frozen smoothies 
and pasta. Gianni’s experience running 
some of the best restaurants in the 
country will ensure we have quality as 
well as nutritious products. Focusing 
on Pontus Protein, we hope Shahni 
and Gianni will accelerate our product 

development to deliver unique value 
added and delicious functional foods 
with their creativity and culinary skills. 
We are fortunate to have two great 
ambassadors, and will focus each to 
the right audiences, to build depth in 
the markets as we promote the use of 
Pontus Protein in homes, recipes, meal 
kits and cooking classes, at catered 
events, online and on TV.”

Gianni Picchi, global master chef, 
restauranteur and now consultant 
to Pontus, added: “I am thrilled and 
honoured to be a part of Pontus, the 
new leader of plant based protein food 
for the future, there I can put to work 
my lifetime of knowledge, creativeness 
and expertise developing new products 
towards a sustainable energy saving 
future for generations to come! – We are 
what we eat”
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Ephémère Frozen Smoothie with 
Pontus Protein (concept design by 
Ephémère Supper Club)

Ephémère Supper Meal Kits with 
Pontus Protein (concept design by 
Ephémère Supper Club)



INITIAL PRODUCT RANGE

Excerpts from “Developing 
Pontus‘ First Three Retail 
Products“ (April 2020): 

Pontus has started to develop 
their first three products set to go 
to market after the construction 
of their primary farm... 

Steve McArthur, CTO for Pontus, 
notes, “We’re really excited about 
our first few products. Unlike 
other plant proteins, we will 
provide a complete amino acid 
profile, with vitamins, minerals, 
and antioxidants in an easy-to-
add ingredient or grab-and-go 
packaging. Our products will 
stay true to Pontus – gluten-free, 
soy-free, lactose-free, non-GMO, 
full of prebiotics and a source of 
dietary fibre.”

Pontus Protein Powder
The first product will be a Pontus 
protein powder. It will be made 
from pure biosafe-grown water 
lentils that have been harvested 
raw, then rinsed, dehydrated and 
ground to a fine powder.

Pontus To-Go Beverage
The second product will be an 
easy-to-consume beverage that 
will be available in grocery and 
convenience stores, perfect for 
consumers looking for a highly 
nutritious low-calorie drink to 
quench their thirst on-the-go or at 
the gym. Additional flavours will be 
added, including honey and fruit.

Pontus Protein Bar
The third product will be a protein 
bar to target consumers who are 
looking for a healthier snack or 
small meal replacement. Made 
with strictly organic ingredients, 
the chef’s creation completely 
blew away the Pontus team at the 
first taste test. For the marketed 
product, Pontus powder will be 
combined with dates, oats, seeds 
and honey. The lack of milk protein 
will make this bar a smart selection 
for those with dairy intolerances. 
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MARKET GROWTH

Excerpts from “Plant-Based Protein 
Supplements Market Global Forecast 
to 2027“ (Meticulous Research, 
October 2020):

The Plant-Based Protein Supplements 
Market is expected to reach $9.57 billion 
by 2027, at a CAGR of 7.8% during the 
forecast period of 2020 to 2027. Rising 
interest in plant-based nutrition, positive 
outlook towards sports and health 
nutrition industry, increasing inclination 
towards a vegan diet, and increasing 
demand for personalized nutrition 
are the key factors driving the plant-
based protein supplements market‘s 
growth. Moreover, growing demand 
from emerging economies in Asia-
Pacific, Latin America, and the Middle 
East and Africa and the increasing 
availability of innovative plant-based 
protein supplements are expected to 
create lucrative opportunities for players 
operating in this market.

Surging Demand for Immunity 
Boosting Diet amid COVID-19 
Pandemic

The COVID-19 outbreak has put 
tremendous pressure on functional 
food as well as the nutraceutical 
industry. Several frontline workers 
such as doctors, nurses, other medical 
professionals, hygiene workers or 
sweepers, and others are battling hard 
to contain the novel coronavirus‘s 
spread. The government agencies have 
advised the citizens to follow a healthy 
and nutritious diet regime to fight 
the disease. This is expected to boost 
the demand for plant-based protein 
supplements that promote the body‘s 
good health and optimum functioning 
by providing the necessary nutrients. 
Plant-based protein supplements are 
essential proteins for the growth and 
repair of human body cells and tissues. 
Besides providing the building blocks 
for healthy muscles and tissues, plant 
protein is also beneficial for weight loss. 
Plant-based proteins tend to be lower in 
calories and fat than animal proteins but 
higher in fiber and essential nutrients 
attributing to its rising preference.
Even though protein supplements are 

habitually associated with animal pro-
ducts, many plants are also good protein 
sources. As long as protein comes from 
various plant sources, vegans and vegeta-
rians can easily meet their protein needs 
through these supplements. According 
to The Good Food Institute, the plant-ba-
sed protein products market witnessed a 
spike in sales during Q1 2020. More than 
50% of consumers have increased their 
consumption levels, and over 30% have 
planned to increase in the latter half of 
2020. In addition, considering its parent 
market, dietary supplements sales are 
increasing during coronavirus pandemic 
as the dietary supplements help comb 
or enhance the immune system against 
COVID-19, according to the article publis-
hed by Nutrition Outlook. During the last 
week of March 2020, the sales growth for 
overall dietary supplements skyrocketed 
to more than 35.0% in the U.S. As well, 
according to Glanbia Plc., dietary sup-
plements purchase in retail outlets has 
increased during April 2020.

Asia-Pacific: the fastest growing 
regional market

At the regional level, North America 
is estimated to account for the largest 
share of the overall plant-based protein 
supplements market in 2020 majorly 
due to the higher adoption of nutritional 
supplements by the consumers in this 
region with higher health consciousness 
and high living standards, well-establis-

hed nutraceutical and functional food 
industry, a large number of highly esta-
blished gyms and sports clubs, higher 
focus on healthy living, and growing 
clean label trends in the region suppor-
ting demand for plant-based products.
However, among other regional mar-
kets, Asia-Pacific is projected to exhibit 
robust growth during the forecast 
period owing to rising awareness on the 
consumption of healthy diets covering 
rich protein due to urbanization and 
growing income level; and the rising 
indulgence of the large population base 
in the region in sports & recreational 
activities; and rising number of fitness 
centers and sports clubs in the region.

Key Players

The plant-based protein supplements 
market is highly fragmented with the 
presence of many small private vendors 
in the market. Some of the key players 
operating in the plant-based protein 
supplements market are Glanbia plc. 
(Ireland), Now Health Group, Inc. (U.S.), 
Nutiva Inc (U.S.), The Simply Good Food 
Co (U.S.), Iovate Health Sciences Inter-
national Inc. (Canada), MusclePharm Cor-
poration (U.S.), Kerry Group Plc (Ireland), 
CytoSport, Inc. (U.S.), The Nature‘s Boun-
ty Co. (U.S.), Reliance Vitamin Company, 
Inc. (U.S.), Herbalife Nutrition, Inc. (U.S.), 
Danone SA (France), General Nutrition 
Centers (GNC) Holdings, Inc. (U.S.), Or-
gain Inc. (U.S.), and True Nutrition (U.S.).
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See also: “Protein Ingredients Market Global Forecast to 2027“ (Meticulous Research, 
March 2021):

https://www.meticulousresearch.com/product/plant-based-protein-supplements-market-5143
https://www.meticulousresearch.com/product/plant-based-protein-supplements-market-5143
https://www.meticulousresearch.com/product/plant-based-protein-supplements-market-5143
https://www.meticulousresearch.com/product/protein-ingredients-market-5173
https://www.meticulousresearch.com/product/protein-ingredients-market-5173
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“About 13 million metric tons of alternative proteins were consumed globally in 2020, just 2% of the animal protein market. We 
expect that consumption will increase to more than seven times that size over the next decade and a half, to 97 million metric 
tons by 2035, when the three types of alternatives will very likely make up 11% of the overall protein market. (See Exhibit 1.) 
Assuming average revenues of $3 per kilogram, this amounts to a market of approximately $290 billion. Already, about 11% of 
consumers in the US, UK, and Germany are very interested in alternative proteins; 66% are somewhat interested, indifferent, or 
somewhat not interested; and only 23% are not interested at all, according to a recent study. What will increase their interest? 
Improved taste and a lower price.“ (“Food for Thought: The Protein Transformation“, Boston Consulting Group, March 21, 2021)

https://web-assets.bcg.com/a0/28/4295860343c6a2a5b9f4e3436114/bcg-food-for-thought-the-protein-transformation-mar-2021.pdf
https://www.bcg.com/publications/2021/the-benefits-of-plant-based-meats
https://web-assets.bcg.com/a0/28/4295860343c6a2a5b9f4e3436114/bcg-food-for-thought-the-protein-transformation-mar-2021.pdf


THIS TIME IT‘S DIFFERENT

For the past 50 years, we have heard 
over and over again about how bad 
it is to eat meat – for our health, the 
earth, and, last but not least, the 
animals. 

However, all the warnings and advice 
didn‘t really change people‘s habits. 
The average American actually 
increased its meat consumption from 
about 120 pounds per year in the 1970s 
to about 140 pounds each year today, 
the Atlantic wrote in January 2020, just 
about when the pandemic started. 

“But something is changing 
nonetheless“, the Atlantic reckoned:

“Although nine in 10 Americans don’t 
consider plants an acceptable substitu-
te for meat, they increasingly consider 
plant-based “meat” products – like 
burgers from Impossible Foods, and 
sausages from Beyond Meat – an accep-
table complement. The investment firm 
UBS projects that the plant-based meat 
market will grow by a factor of 20 this 
decade, reaching $85 billion in annual 
sales by 2030. Cases of plant-based pro-
teins shipped to commercial restaurants 
rose last year by more than 20 percent, 
while regular meat’s sales grew by only 
2 percent. If these trends continue, 
per-capita meat consumption in the 
United States is all but certain to peak 
this decade. “Peak meat” won’t happen 
because tens of millions of carnivores 
suddenly got religion on animal rights, 
but rather because they were motivated 
by the opposite of a collective sacrifice: 
the magic of a longer menu.“

“Successful moral revolutions – 
including the abolitionist movement, 
the civil-rights movement, the victories 
of the suffragettes and 20th-century 
feminists, and the triumph of gay 
marriage – have tended to expand the 
scope of human choice and freedom 
rather than restrict it.“

“A cultural or moral revolution designed 
around the elimination of pleasurable 
options and the restriction of individual 
human choice is a hard sell, particularly 
in a country like the U.S., where 

materialist choice has been elevated 
to a kind of civic religion. But if the 
vegetarians and animal-rights activists 
are right – if the mass torturing of 
animals is a rolling moral catastrophe 
that will shame our grandchildren and 
slow-cook the biosphere – their cause 
must be won through innovation rather 
than argument alone.“

“In 10 years, we may look back on the 
decade of peak meat in the U.S. and 
recognize that Americans finally reduced 
their meat consumption, not because 
they were browbeaten into crossing off 
their favorite option on the menu, but 
because the menu got one item longer.“

Companies such as Impossible Foods 
and Beyond Meat “have partnered 
with some of the largest fast-food 
chains in the world to serve plant-based 
alternatives for each of the three most 
popular meats in the West – chicken, 
beef, and pork. Burger King’s meatless 
“Impossible Whopper” powered 
the company to its strongest sales 
growth in four years. McDonald‘s has 
responded by partnering with Beyond 
Meat to test its own version of plant-

based burgers in the U.S. Beyond Meat 
also provides plant-based sausages 
for breakfast sandwiches at Dunkin’ 
and Tim Horton’s, while Burger King 
is testing imitation ground pork on its 
breakfast menu with something called 
the “Impossible Croissan’wich.“

“What’s immediately obvious from 
this long list of meatish items is that 
investors, corporate executives, and 
consumers – including, crucially, those 
who say they would never become 
vegetarian – are excited about meat 
produced from plants.“
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Beyond Meat Inc. (NASDAQ: 
BYND) went public in May 2019 at 
about $45 USD/share. Less than 3 
months later, its stock was trading 
as high as $240 USD.  Last at $137 
USD, the market currently values 
Beyond Meat at a whopping 
$8.7 billion USD. That’s a big 
deal and a sign that alternative 
meat is going mainstream. “I 
do think it’s a validation of this 
opportunity,” Beyond Meat’s 
Executive Chair Seth Goldman 
noted on the listing date. “It’s 
easy to be skeptical and say this is 
a plant-based burger for vegans,” 
he said, but that niche is too 
small to support a multibillion-
dollar company. Beyond Meat’s 
valuation, he argued, reflects 
that it appeals to a much broader 
audience. “This is about letting 
people eat what they love, and
just doing it with meat made from plants.” ”Beyond Meat sells burgers that contain no 
meat but taste like they do. Its stated goal is to fix our food system by making such 
meat alternatives available everywhere and appealing to everyone.”

BEYOND BURGER: “A burger with taste 
so rich and texture so meaty, you 
won‘t believe it’s made from plants.“

https://www.theatlantic.com/ideas/archive/2020/01/why-2020s-will-be-peak-meat-america/604711/
https://www.theatlantic.com/ideas/archive/2020/01/why-2020s-will-be-peak-meat-america/604711/
https://www.fooddive.com/news/plant-based-meat-market-forecast-to-reach-85b-by-2030-report-says/559170/
https://www.wsj.com/articles/plant-based-meat-makers-set-sights-on-pork-11578356056?mod=lead_feature_below_a_pos1
https://www.fastcompany.com/90347902/can-plant-based-meat-grow-from-a-1-billion-industry-to-a-20-billion-industry
https://www.fastcompany.com/90347902/can-plant-based-meat-grow-from-a-1-billion-industry-to-a-20-billion-industry
https://www.vox.com/2019/5/2/18525601/beyond-meat-ipo-vegan-burger
https://schrts.co/zZBwrQPF
https://www.beyondmeat.com/products/
https://www.beyondmeat.com/products/


Excerpts from “Good news for Beyond 
Meat? 95% of people who order vegan 
burgers when dining out aren’t even 
vegetarians“ (Marketwatch, August 2019):

The meatless burger is becoming more 
popular, even among meat-eating 
consumers. Some 95% of people who 
purchased a plant-based burger this 
year also ate meat, new data from 
market researcher NPD Group shows. 

While vegetarians and vegans are 
contributing to the growth in the 
plant-based market, they still make up a 
small, single-digit percentage of the U.S. 
population and thus are not the main 
contributors to market growth, NPD 
food analysts note. Some 18% of the 
adult population is trying to incorporate 
more plant-based foods into their diets, 
according to the report, and 60% of U.S. 
adults want more protein in their diets.

“Plant-based burgers allow consumers 
to substitute without sacrifice. They get 
the ‘burger’ experience while assuaging 
their need for more protein and social 
concerns,” says Darren Seifer, NPD food 
and beverage industry analyst. “U.S. 
consumers have not given up on beef 
burgers, but are willing to mix things up 
every now and then.”

The hype is hotter than ever as 
major fast-food chains jump on the 
bandwagon. Burger King announced 
earlier this year that it would take its 
Impossible Whopper – made from soy 
protein, potato protein, coconut oil, 
sunflower oil and heme, a molecule 
that makes the burger look and “bleed” 
like meat – national by year-end. Last 
month, California-based Tex-Mex chain 
Del Taco sold 2 million of its meatless 
tacos made with plant-based substitute 
Beyond Meat two months after its 
launch, inspiring the chain to roll out 
meatless burritos. The consumer trend 
toward meatless meals is making its way 
into at-home kitchens, too...

Still, dietitians say that ordering a 
plant-based burger at a fast-food 
restaurant isn’t necessarily much 
healthier than eating a regular beef 
patty, especially if you order fries with 
it. When you factor in sodium, calories 

and fat content, plant-based burgers 
mimic the nutritional profile of their 
meaty counterparts. The demand for 
alternative protein is spawning food-
cloning companies. Technology [...] is 
being used [...] to replicate the texture 
and taste of foods like meatballs, chicken 
nuggets, cheese and yogurt with 
alternative proteins.

THE SOY AND PEA PROBLEM

Global soy production has more than 
doubled over the last two decades and 
is the main source of protein in our 
global food supply. While almost 80% 
of the world‘s soy is fed to animals, it is 
also commonly used as an ingredient in 
protein products such as the Impossible 
Burger and the Incredible Burger from 
Nestlé‘s Garden Gourmet brand. The 
Beyond Burger uses pea protein instead, 
touting “NO SOY“ on its product 
packaging.  

94% of all soybeans planted in the U.S. 
in 2018 were GMO (Genetically Modified 
Organism). “The United States has by 
far the highest acreage of genetically 

modified crops worldwide including 
maize, soybean, cotton, canola, sugar 
beets, alfalfa, papaya, squash, and 
potatoes. Nearly all U.S. soybeans 
are genetically modified to tolerate 
herbicides.“ (Source)

January 28, 2021: The U.S. Food & 
Drug Administration (FDA) steps up 
efforts to protect consumers from 
food allergens: “Eight foods have been 
identified as major food allergens“, 
including soybeans. Since 1999, the FDA 
has allowed soy products to carry claims 
about health benefits. However in 2017, 
the FDA proposed to revoke health claim 
that soy protein reduces risk of heart 
disease, citing mixed results in more 
recent studies of soy‘s possible heart 
benefits.

“Soy could also have a negative impact 
on health due to its ability to influence 
hormones [and cause weight gain]. Soy 
has even more estrogen like compounds 
than BPA, which health experts have 
some of the same concerns about, like 
the impact on the reproductive system.“ 
(Source)
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“Beyond Meat CEO Ethan Brown speaks before ringing the opening bell at Nasdaq 
on May 2. The company was valued at about $1.5 billion when it went public and 
skyrocketed to $3.77 billion a day later... Beyond Meat’s team is taking the striking 
listing-day performance – it’s exceptionally rare for companies to double their 
listing price – as a sign that they’ve hit on something big.” (Source)

https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story3AF90A78-8C8B-11E9-B322-DEE6E41B1400
https://www.marketwatch.com/story3AF90A78-8C8B-11E9-B322-DEE6E41B1400
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://www.marketwatch.com/story/more-meat-eaters-are-ordering-plant-based-burgers-when-dining-out-2019-07-17
https://wwf.panda.org/discover/our_focus/food_practice/sustainable_production/soy/?
https://www.fda.gov/food/agricultural-biotechnology/gmo-crops-animal-food-and-beyond
https://www.henryherald.com/features/50-fascinating-facts-about-farming-in-america/collection_7f875963-7eb7-557c-b10e-8718afc0b769.html
https://www.fda.gov/news-events/fda-voices/fda-steps-efforts-protect-consumers-food-allergens
https://www.fda.gov/news-events/fda-voices/fda-steps-efforts-protect-consumers-food-allergens
https://www.fda.gov/news-events/fda-voices/fda-steps-efforts-protect-consumers-food-allergens
https://www.fda.gov/news-events/press-announcements/statement-susan-mayne-phd-proposal-revoke-health-claim-soy-protein-reduces-risk-heart-disease
http://www.huffingtonpost.com/life-by-dailyburn-/are-you-eating-too-much-soy_b_9309586.html
http://www.huffingtonpost.com/life-by-dailyburn-/are-you-eating-too-much-soy_b_9309586.html
https://www.fooddive.com/news/could-duckweed-be-a-new-better-for-you-ingredient/434258/
https://www.fooddive.com/news/nobody-likes-bpa-but-replacing-it-can-be-difficult/425325/
https://www.fooddive.com/news/nobody-likes-bpa-but-replacing-it-can-be-difficult/425325/
https://www.fooddive.com/news/should-manufacturers-choose-soy-as-an-alternative-protein/428387/
https://www.huffpost.com/entry/eat-less-meat-environmental-effect_l_5d39d84fe4b020cd99501f2d
https://www.vox.com/2019/5/2/18525601/beyond-meat-ipo-vegan-burger


WWF is warning that “nature is 
threatened by unsustainable production 
and consumption of soy. Soy production 
generates greenhouse gases that 
contribute to climate change. Soy is 
an intensively grown crop, with high 
demands for resources: particularly 
energy, water, agrochemicals and soil. 
Unsustainable conversion of forests, 
savannahs and grasslands to farmland, 
is endangering wildlife and ecosystems, 
putting traditional, local livelihoods at 
risk.“

“Soy has also lost popularity because 
of its impact on the environment. 
Consumers are no longer singularly 
interested in personal health, but also 
demand that products be ethically 
sourced and harvested. Since the size 
of soy’s carbon footprint has become 
public knowledge, consumers – and 
manufacturers, as a result – have 
been searching for alternative health 
additives.“ (Source)

As a result of many consumers 
following the “NO SOY“ movement, 
pea protein is used as an alternative, 
including Beyond Burger, Lightlife 
Burger from Canada‘s Maple Leaf Foods 
and dairy products from Ripple Foods. 

Peas are grown and produced more 
sustainably than soy, but as a field 
crop, pea is “a poor competitor with 
weeds, especially during the first month 
after planting“, and as such: “Applying 
pre-emergence herbicides before 
planting field pea is encouraged.“ 
Controlling diseases in field pea typically 
includes pesticides such as fungicides 
and insecticides. Fertilizers are also 
commonly used to grow pea crops.

The manufacturing process of pea pro-
tein concentrates and isolates consists 
of protein extraction, purification and 
drying. Pea protein is typically separa-
ted mechanically rather than the chemi-
cal separation of soy and whey proteins. 
However, concentrated pea protein may 
have different effects (including possib-
le side effects) than eating the full plant. 
Pea protein is made by isolating the 
soluble protein in yellow peas. It differs 
from ground peas in that most of the 
fiber and starch have been removed. 
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Ingredients: Water, Soy Protein 
Concentrate, Coconut Oil, Sunflower 
Oil, Natural Flavors, 2% Or Less Of: 
Potato Protein, Methylcellulose, Yeast 
Extract, Cultured Dextrose, Food 
Starch Modified, Soy Leghemoglobin, 
Salt, Mixed Tocopherols (Antioxidant), 
Soy Protein Isolate, Allium Derivative, 
Vitamins and Minerals (Zinc Gluconate, 
Thiamine Hydrochloride (Vitamin B1),
Niacin, Pyridoxine Hydrochloride 
(Vitamin B6), Riboflavin (Vitamin B2), 
Vitamin B12). 

Source: Impossible Foods Inc.

Ingredients: Water, Pea Protein*, 
Expeller-Pressed Canola Oil, Refined 
Coconut Oil, Rice Protein, Natural Flavors, 
Cocoa Butter, Mung Bean Protein, 
Methylcellulose, Potato Starch, Apple 
Extract, Pomegranate Extract, Salt, 
Potassium Chloride, Vinegar, Lemon Juice 
Concentrate, Sunflower Lecithin, Beet 
Juice Extract (for color).

*Peas are legumes. People with severe 
allergies to legumes like peanuts should 
be cautious when introducing pea 
protein into their diet because of the 
possibility of a pea allergy. Our products 
do not contain peanuts or tree nuts.

Note: Ingredients and the nutrition facts 
panel reflects U.S. product only.

Source: Beyond Meat Inc.

https://wwf.panda.org/discover/our_focus/food_practice/sustainable_production/soy/?
http://civileats.com/2009/01/27/a-vegan-reassesses-soy-a-health-and-environmental-perspective/
http://civileats.com/2009/01/27/a-vegan-reassesses-soy-a-health-and-environmental-perspective/
https://www.fooddive.com/news/could-duckweed-be-a-new-better-for-you-ingredient/434258/
https://www.ag.ndsu.edu/publications/crops/field-pea-production
https://www.ag.ndsu.edu/publications/crops/field-pea-production
https://en.wikipedia.org/wiki/Pea_protein
https://faq.impossiblefoods.com/hc/en-us/articles/360018937494-What-are-the-ingredients-
https://www.beyondmeat.com/products/the-beyond-burger/


Nutritionally, peas are not technically 
a complete protein as most vegetarian 
proteins are missing at least one 
essential amino acid from their protein 
profile. Peas are lacking the amino acid 
threonine, also it is low in the amino acid 
methionine, so people pair it with other 
proteins. “Pea protein is a rich source of 
purines, which are substances in both 
animal and plant foods that the body 
converts to uric acid. While purines aren‘t 
bad in normal amounts, excess doses 
could make it difficult for your kidneys to 
get rid of all the uric acid. This increases 
the risk of gout, an inflammatory 
condition in which uric acid builds up in 
the blood, creating needle-like crystals in 
the joints that cause episodes of severe, 
sudden pain and tenderness.“ (Source)

“Pea proteins have also been criticised for 
their taste, as they contain a compound 
called saponins, which can produce a bit-
ter and metallic taste. Depending on the 
method of processing, pea protein can 
have a gritty texture. Depending on the 
method of processing, some pea proteins 
can contain high levels of anti-nutritional 
properties such as phytates, lectins, and 
trypsin inhibitors, which have negative 
side effects. Phytates affect the bioavai-
lability and digestibility of the protein by 
forming complexes with essential dietary 
minerals such as Iron, Zinc, and Calci-
um, affecting their absorption. Trypsin 
inhibitors decrease the digestion of the 
protein. Lectins can impede the uptake of 
glucose, decrease nutrient transport, and 
create damage to the mucosal layer of 
the intestines by binding to carbohydrate 
molecules. “ (Source)

Demand for pea protein has been so 
strong that questions have emerged: 

“With plant-based protein all the rage 
right now, consumers seem to have 
acquired an insatiable appetite for 
meat alternatives. However, this growth 
may not be sustainable unless there‘s 
a sufficient supply of pea protein – a 
common ingredient in many plant-
based items such as the popular Beyond 
Burger... Food manufacturers may look 
into other plant-based protein sources 
to bolster their products should the 
price or supply of pea protein become 
unworkable.“

ONLY THE BEST: WATER 
LENTILS

“The world’s smallest flowering plant, 
poised to make an impact in the food 
& health industries worldwide: Water 
Lentils“ (Source)

“We will soon likely see water lentils 
used in vegetarian burgers and meat 

substitutes. They would be a suitable 
and superior protein option to other 
protein alternatives like soy and pea 
proteins.“ (Source) 

“As the demand for nutrient dense and 
sustainable plant-based protein sources 
has increased globally, many companies 
in the food & beverage, nutraceutical, 
feed, and beauty industries have taken an 
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Ingredients: Water Lentils Powder (Full Plant, 
Dehydrated)Source: Pontus Protein Ltd.

https://www.jrnjournal.org/article/S1051-2276(17)30151-6/pdf
https://www.livestrong.com/article/339525-pea-protein-side-effects/
https://en.wikipedia.org/wiki/Pea_protein
https://www.fooddive.com/news/as-markets-surge-for-meat-substitutes-can-pea-protein-keep-up/555098/
https://uploads-ssl.webflow.com/5d9759766f21d7b557d60eff/5dc1b310a9b1d5e78c31df4c_Try%20Water%20Lentils%20White%20Paper-compressed.pdf
https://www.thehealthyrd.com/water-lentils-health-benefits-and-low-lectin-recipes/
https://pontuswaterlentils.com/
https://dailyhive.com/toronto/plant-based-protein-pontus-water-lentils-partner-content
https://pontuswaterlentils.com/


interest in water lentils as a new solution. 
With minimal processing, water lentils are 
poised to make an impact as a protein 
source for meat alternatives, plant-based 
milks, sports nutrition, health snack and 
bakery applications.“ (Source) 

“Complete proteins contain all the 
essential amino acids – the building 
blocks of proteins – of which there are 
actually twenty! These twenty “different 
amino acids ... can form a protein” 
of which “nine that your body can’t 
produce on its own.” When I refer to a 
“complete protein,” such as a water lentil, 
I’m talking about a protein that contains 
all “nine essential amino acids – the ones 
that your body can’t produce.” (Source)

According to Transparency Market Re-
search, the water lentil protein industry, 
while still developing, is “expected to 
experience exponential growth in de-
mand due to the increased need of plant 
based protein around the globe.“  

In the coming decades, the worldwide 
demand for protein is expected to grow 
strongly, not only because of the growth 
of the world population but also becau-
se of a change in diet. In the Western 
World, a switch can be observed from 
animal protein (meat) towards more 
“green”, plant-based proteins and meat 
replacers. This is partly due to environ-
mental and animal well-being concerns 
in relation to meat production, but also 
part of lifestyle changes. These trends 
towards more vegans, vegetarians, and 
most significantly “flexitarians”, result in 
a strongly increasing market demand for 
plant-based proteins for food products. 

UNSUSTAINABLE FOOD 
SYSTEM

The Ellen MacArthur Foundation 
report “Cities And Circular Economy 
For Food“ (2019) says unhealthy food 
production makes healthy eating 
impossible. Over the last decades, food 
production has turned to intensive 
farming and genetically modified 
foods, compromising quality, nutrition 
and sustainability. Although the 
industrialized food system helped to 
feed a growing world population, it is 
not sustainable and must change. 
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“Based on these facts, one could consider water lentils a superfood. Water 
lentils are very nutritious compared to many foods, including most legumes 
and lentils. Water lentils are such a high-quality protein that they are similar in 
amino acid profile to whey protein powder [sourced from animals]. This is rare and 
unheard of among plant-based proteins!“ (Source)

“Water lentils contain all of the essential amino acids. A nutrient-rich food and 
allergen-free food, water lentils also contain many vitamins, minerals, dietary fiber, 
healthy fatty acids like omega 3 fats, and antioxidants. The US Food and Drug Admi-
nistration (FDA) recently issued a generally recognized as safe (GRAS) statement for 
water lentils. Aquatic plants like water lentils do not contain any lectins, so are very 
useful for people who suffer from a leaky gut or autoimmune issues. They fit quite 
nicely into an autoimmune protocol or AIP recipes. This is why I believe that water 
lentils make the best non-dairy protein powders out there.“ (Source)

https://uploads-ssl.webflow.com/5d9759766f21d7b557d60eff/5dc1b310a9b1d5e78c31df4c_Try%20Water%20Lentils%20White%20Paper-compressed.pdf
https://www.onegreenplanet.org/natural-health/water-lentils-the-most-bioavailable-source-of-b12/
https://www.transparencymarketresearch.com/water-lentil-protein-market.html
https://www.transparencymarketresearch.com/water-lentil-protein-market.html
https://www.ellenmacarthurfoundation.org/assets/downloads/Cities-and-Circular-Economy-for-Food_280119.pdf
https://www.ellenmacarthurfoundation.org/assets/downloads/Cities-and-Circular-Economy-for-Food_280119.pdf
https://www.thehealthyrd.com/water-lentils-health-benefits-and-low-lectin-recipes/#What_are_Water_Lentils
https://uploads-ssl.webflow.com/5d9759766f21d7b557d60eff/5dc1b310a9b1d5e78c31df4c_Try%20Water%20Lentils%20White%20Paper-compressed.pdf
https://www.thehealthyrd.com/water-lentils-health-benefits-and-low-lectin-recipes/#What_are_Water_Lentils
https://pontuswaterlentils.com/


In 30 years from now, more than 10 
billion people are projected to live on 
planet earth. Global food production 
must increase significantly to meet the 
growing appetite for protein. At the 
same time, governments are acting to 
reduce people‘s animal meat and dairy 
consumption to reach “peak meat“ as 
early as possible.

“[The] pandemic has shone a light on 
factory farming as a potential breeding 
ground for zoonotic diseases. This, in 
turn, has put a spotlight on plant pro-
teins as part of the solutions to these 
problems. I believe that innovation with 
plant-based protein will increase as the 
coronavirus has made the broader public 
aware of the shortcomings of animal 
proteins and the existing trend toward 
plant-based foods. The ripple effect of 
the COVID-19 pandemic has highlighted 
the vulnerability of our food system with 
supply chains breaking down and an 
increase of food insecurity around the 
world. It is not a coincidence that the 
animal food sector was the hardest hit. 
The present crisis acts like a magnifier 
underscoring the sustainability issues of 
our food system. The focus on sustaina-
bility and health will clearly increase and 
awareness on the deadly effects of poor 
diets, which are high-energy and low-nu-
trient are additionally expected.“ (Source) 

Back in the days, we either grew our 
own food or we knew the farmer who 
did. Over the course of the last decades, 
many small farms have been wiped 
out by large industrial-controlled food 
systems, destroying natural resources, 
depleting soils, genetically modifying 
foods and applying toxic chemicals in 
an effort to increase yields and profits to 
feed the masses. 
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https://www.foodingredientsfirst.com/news/plant-based-diets-will-mitigate-future-zoonotic-pandemics-says-proveg.html
https://www.foodingredientsfirst.com/news/plant-based-diets-will-mitigate-future-zoonotic-pandemics-says-proveg.html
https://www.foodingredientsfirst.com/news/raising-the-protein-stakes-fava-pea-and-water-lentils-emerge-as-starring-ingredients.html
https://www.trywaterlentils.com/nutrition
https://uploads-ssl.webflow.com/5d9759766f21d7b557d60eff/5dc1b310a9b1d5e78c31df4c_Try%20Water%20Lentils%20White%20Paper-compressed.pdf


By 2050, 66% of the global population 
will live in cities, according to 
“Aquaponics and Global Food 
Challenges“ (Springer, 2019): 

“As reflected in the UN’s Sustainable 
Development Goal 2 (UN 2017), one 
of the greatest challenges facing the 
world is how to ensure that a growing 
global population, projected to rise to 
around 10 billion by 2050, will be able 
to meet its nutritional needs. To feed an 
additional two billion people by 2050, 
food production will need to increase by 
50% globally...“

“At the same time, food production 
will inevitably face other challenges, 
such as climate change, pollution, loss 
of biodiversity, loss of pollinators and 
degradation of arable lands. These 
conditions require the adoption of 
rapid technological advances, more 
efficient and sustainable production 
methods and also more efficient and 
sustainable food supply chains, given 
that approximately a billion people 
are already chronically malnourished, 
whilst agricultural systems continue to 
degrade land, water and biodiversity at 
a global scale.“

The current food production system 
is based on a linear approch: “Finite 
resources are extracted and a lot of 
waste is produced, which together with 
pollution, harms natural ecosystems. 
Besides polluting soil, water, and air, 
the agrifood industry is accountable for 
nearly 1/4 of global GHG emissions. This 
is not a very efficient system, as every 
second, the equivalent to six garbage 
trucks of edible food is wasted or lost.“ 

“The Ellen McArthur Foundation report 
aims to place the circular economy in the 
spotlight. The authors say that changing 
to a circular economy food model will 
bring many benefits across society and 
the food value chain. They specifically 
point out the benefits of such a shift – as 
well as the consequences of not doing 
it. The report’s main goal is to offer a 
vision of a better food system; where 
waste and pollution are designed out, 
products have a longer lifespan, and 
there is a focus on regenerating natural 
systems.“
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https://link.springer.com/chapter/10.1007/978-3-030-15943-6_1
https://link.springer.com/chapter/10.1007/978-3-030-15943-6_1
https://youmatter.world/en/food-system-broken-fix-it-27849/
https://youmatter.world/en/food-system-broken-fix-it-27849/
https://youmatter.world/en/food-system-broken-fix-it-27849/
https://youmatter.world/en/definition/circular-economy-meaning-definition-benefits-barriers/
https://www.trywaterlentils.com/nutrition
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“World food prices rose for the tenth-
consecutive month in March, rising to their 
highest level since June of 2014. Reuters 
says the climb got sparked by costs rising in 
the vegetable oils, meat, and dairy indices.“ 
(“World Food Price Index Rises For The Thenth-
Straight Month“, Newsdakota, April 9, 2021)

“The global food-price rally that’s stoking inflation worries 
and hitting consumers around the world shows little sign of 
slowing... Food prices are in the longest rally in more than 
a decade amid China’s crop-buying spree and tightening 
supplies of many staple products, threatening faster inflation. 
That’s particularly pronounced in some of the poorest 
countries dependent on imports, which have limited social 
safety nets and purchasing power and are struggling with 
the Covid-19 pandemic.“ (“Global Food Costs Keep Climbing in 
Threat to Consumer Wallets“, Bloomberg, April 8, 2021)

Source: “U.S. green energy push sets global edible 
oils alight, raises food inflation fears“ (Reuters, 
March 19, 2021)

https://twitter.com/AgriTrends
https://twitter.com/AgriTrends
https://www.newsdakota.com/2021/04/09/world-food-price-index-rises-for-tenth-straight-month/
https://www.newsdakota.com/2021/04/09/world-food-price-index-rises-for-tenth-straight-month/
https://www.bloomberg.com/news/articles/2021-04-08/global-food-costs-keep-climbing-in-threat-to-consumer-wallets
https://www.bloomberg.com/news/articles/2021-04-08/global-food-costs-keep-climbing-in-threat-to-consumer-wallets
https://www.reuters.com/article/uk-global-vegoils-prices-idUSKBN2BB06M
https://www.reuters.com/article/uk-global-vegoils-prices-idUSKBN2BB06M
https://www.reuters.com/article/uk-global-vegoils-prices-idUSKBN2BB06M


PONTUS MISSION

To provide the world with an 
environmentally sustainable source 
of pure plant-based protein.

Pontus Protein Ltd. is a Vancouver-based 
agritech company licences the expertise 
to build and operate aquaponics farms 
specializing in the sustainable production 
of organic plant-based proteins. Pontus‘ 
expertise includes a farming system 
creating products which are much more 
than just protein as they also contain a 
wide spectrum of naturally occurring 
nutrient dense attributes. Pontus aims 
to meet or exceed all of Health Canada‘s 
and FDA‘s set of requirements for the 
production and sale of Organic Natural 
Health Products.

For those who value what they feed 
their bodies, and what we feed the 
earth, Pontus provides a responsible 
solution.

MANAGEMENT TEAM

CONNOR YUEN (Chief Executive Officer,
Director, Co-Founder)

Connor’s early 
accomplish-
ments include 
climbing to 
the top 1% of 
executives in 
one of the most 
profitable net-
work marketing 

organizations in the world. Over the past 4 
years, Connor has taken his sales aptitude 
and shifted his focus to understanding 
financials and securities, primarily in 
the Cannabis sector. Astute guidance 
has resulted in a bond of trust with his 
clients including the founders of Pontus. 
Connor has strong interpersonal skills, 
is an accomplished public speaker and 
was Co-Founder of Planet Preservation 
Vancouver, a non-profit organization that 
provides free pick-up services of recycla-
ble items in Vancouver’s lower mainland. 
Connor’s balanced and environmentally 
sustainable approach to the industry 
is one of the key reasons he joined the 
Pontus team. His goal is to implement 
plans for the rapid deployment of Pontus 
facilities nationally and internationally. 

ALSON NIU (Executive Vice President, 
Co-Founder)

Alson has 
worked as a 
business consul-
tant for the past 
several years 
specializing 
in marketing, 
branding, and 
private equity. 

He co-founded Tracer Digital, a Vancouver 
marketing solutions company and acts as 
Director of Corporate Communications at 
Evolve Branding. Alson has now applied 
his broad-based consulting experience 
to disrupt the venture capital and private 
equity arena as Managing Partner of Van-
couver-based Conquest Capital.

STEVE MCARTHUR (Chief Technology 
Officer, Director, Co-Founder)

As Co-Foun-
der of Garden 
City Aquaponics 
Inc., Green Oasis 
Foods Ltd., and 
Pontus Protein 
Ltd., Steve is 
experienced 
with aquaponic 

design and has dedicated himself to the 
future of farming through aquaponics. 
Steve has worked with several well-re-
cognized engineering firms that have 
expertise in aquaponics design and ope-
rations, and he holds a lead position for 
aquaponics design for Pontus. Steve also 
has valuable experience in mechanical en-
gineering, physics, computer science and 
statistics, and is currently working toward 
a degree in engineering. He has attended 
aquaponic training with Nelson & Pade, 
NOA Fisheries, Green ‘n Aquaponic Farms, 
You Grow Food, Devon Nurseries, and Ma-
son St. Farms. Steve‘s amassed skills and 
knowledge with aquaponics give him the 
tools to effectively move into the water 
lentil growing industry.

J.R. LOPEZ (Chief Experience Officer)
JR is a design and 
strategy veteran wi-
th more than 16 ye-
ars of experience in 
film and television. 
A series of succes-
ses in blockbuster 

films started his career. After obtaining an 
education in graphic communication JR 
launched an agency with angel investors 
and began acquiring companies through 
strategic partnerships and equity deals. 
As an owner of several businesses, his ex-
perience in a wide spectrum of industries 
gives him an edge in design and brand 
strategy, and he will drive the customer 
experience for Pontus.

JASON DING (Chief Financial Officer)
A Bachelor of 
Business (BBA) 
Graduate of 
Simon Fraser 
University, 
Jason has been 
accredited 
with both a 
CPA (Charte-

red Professional Accountant) and CGA 
(Certified General Accountant) Canadian 
certifications. Jason has thrived in fast 
paced industries with over 15 years 
of hands-on financial and accounting 
management positions in a wide range 
of industries including construction, 
helicopters, retail, trucking, and software 
for both private and publicly traded 
companies.

There is evidence that we can fight 
climate change with our forks. 

A Natural Resources Defense Council 
(NRDC) report called “Less Beef, Less 

Carbon”, with its Director Sujatha 
Bergen stating: 

“If the average American cut just a 
quarter pound of beef a week from 
their diet, about one hamburger, it 
would be the equivalent of taking 

10 million cars off the road for a year.”
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https://www.nrdc.org/sites/default/files/less-beef-less-carbon-ip.pdf
https://www.nrdc.org/sites/default/files/less-beef-less-carbon-ip.pdf
https://www.huffpost.com/entry/eat-less-meat-environmental-effect_l_5d39d84fe4b020cd99501f2d#:~:text=To%20put%20it%20in%20more,the%20road%20for%20a%20year.%E2%80%9D
https://pontuswaterlentils.com/
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DISCLAIMER AND INFORMATION ON 
FORWARD-LOOKING STATEMENTS
This report also contains certain information and data taken from 
various third party sources. Please note that any opinion, estimate 
or forecast made by the authors of such third party statements pre-
sented in this report are theirs alone and do not represent opinions, 
forecasts or predictions of Pontus or its management. Pontus does 
not, by the reference or distribution of these quotes, links, or cita-
tions imply their endorsement of or concurrence with such informa-
tion, conclusions or recommendations. Further, this report also in-
cludes various references to recent statements or information with 
respect to Beyond Meat Inc., a NASDAQ listed alternative protein 
company. Pontus advises readers that, notwithstanding that both 
companies seek to cater to the same consumer bases and market 
niches, any statements referring to the recent successes of Beyond 
Meat, implied or otherwise, are not necessarily an indication of Pon-
tus’ potential growth, market appeal, or ability  to commercially ex-
ploit the growing nutraceutical and alternative protein markets. 
Pontus has not conducted any scientific studies on the effects of 
Pontus’ products which have been evaluated by Health Canada or 
the U.S. Food and Drug Administration. As each individual is diffe-
rent, the benefits, if any, of taking Pontus’ products will vary from 
person to person. No claims or guarantees can be made as to the ef-
fects of Pontus’ products on an individual’s health and wellbeing. 
Rockstone Research, Zimtu Capital Corp. (“Zimtu“) and Pontus Protein 
Ltd. (“Pontus“) caution investors that any forward-looking information 
provided herein is not a guarantee of future results or performance, 
and that actual results may differ materially from those in forward-loo-
king information as a result of various factors. The reader is referred to 
Pontus´ public filings for a more complete discussion of such risk fac-
tors and their potential effects which may be accessed through their 
documents filed on SEDAR at www.sedar.com. All statements in this 
report, other than statements of historical fact should be considered 
forward-looking statements. Much of this report is comprised of state-
ments of projection. Statements in this report that are forward looking 
include that Pontus, or any other company or market, will perform as 
expected; that Pontus is reinventing agriculture and is or will be the 
next level of the plant-based food revolution; that we‘ll need to pro-
duce more food in the next 30 years than we have in the previous 
10,000 years combined; that the Pontus facility can be built anywhere 
in the world and reduce the land footprint to produce an abundance of 
food; that the Pontus system works economically and is scalable; that 
Pontus will disrupt the food industry; that alternative meat is going 
mainstream; that the plant-based meat market will grow by a factor of 
20 this decade, reaching $85 billion in annual sales by 2030; that if 
these trends continue, per-capita meat consumption in the United 
States is all but certain to peak this decade; that food manufacturers 
may look into other plant-based protein sources to bolster their prod-
ucts; that water lentils are poised to make an impact in the food & 
health industries worldwide; that the water lentil protein industry is 
“expected to experience exponential growth in demand due to the 
increased need of plant based protein around the globe; that in the 
coming decades, the worldwide demand for protein is expected to 
grow strongly; that the industrialized food system is not sustainable 
and will change; that in 30 years from now, more than 10 billion people 
are projected to live on planet earth, and that global food production 
must increase significantly to meet the growing appetite for protein;  
that innovation with plant-based protein will increase; that the focus 
on sustainability and health will clearly increase and awareness on the 
deadly effects of poor diets, which are high-energy and low-nutrient 
are additionally expected; that to feed an additional two billion people 
by 2050, food production will need to increase by 50% globally; that 
food production will inevitably face other challenges, such as climate 
change, pollution, loss of biodiversity, loss of pollinators and degrada-
tion of arable lands; that changing to a circular economy food model 
will bring many benefits across society and the food value chain; that 
alternative protein consumption will increase to more than seven 
times that size over the next decade and a half, to 97 million metric 
tons by 2035, when the three types of alternatives will very likely make 
up 11% of the overall protein market; that improved taste and a lower 
price of alternative proteins will increase consumers’ interest for such 
products; that Pontus’ products will stay true to Pontus – gluten-free, 
soy-free, lactose-free, non-GMO, full of prebiotics and a source of diet-
ary fibre; that Pontus will provide the world with an environmentally 
sustainable source of nutrient-rich, purely organic and biosecure 
foods; that Pontus will enter the market later this year with plant-based 
protein products made from water lentils in a state-of-the-art, yet-to-
be completed aquaponics facility in Surrey, British Columbia, Canada; 
that the Pontus facility is to be powered by cutting-edge technology 
to maximize efficiency, quality and sustainability; that Pontus’ 20,570 
sq ft facility is projected to produce 6.4 metric tonnes of dried water 
lentils powder annually, and that once in operation, the Pontus facility 
is scalable for further growth while more of such facilities could be 
built almost anywhere worldwide under licencing agreements with 
Pontus;  that Pontus will be growing other kinds of plants, such as or-
ganic greens, herbs, spices, medicinal botanicals, and vegetables in 
the future; that Pontus‘ new facility will reduce that time to just 24 
hours, creating crop yields on a daily basis throughout the entire year 
(on average 17.5 kg/day in form of dried powder); that no solvents, 
chemicals, dyes, additives, preservatives, or pesticides will be used in 
any part of Pontus’ growth or processing cycle; that Pontus‘ biosecure 
production techniques are specifically designed to eliminate chem-
icals and toxins found in virtually all competitive plant-based protein 
supplements, and that Pontus’ biosecurity measures are aimed at elim-
inating the cross-contamination or exposure of Pontus’ products from 
harmful diseases or biological agents; that Pontus will sell fish, repre-
senting roughly 10% of Pontus’ projected gross revenues; that Pontus 
will produce minimal waste; that Pontus will produce high-quality soil 
on a continuous basis; that the end-product is a probiotic, microorgan-
ism, micronutrient and mineral-rich soil; that Pontus’ new facility is 
designed to use 95% less water than traditional agriculture; that Pon-
tus will install solar panels at its facility to capture renewable energy 
and power the operation, and that Artificial Intelligence (AI) and ma-
chine learning systems will control energy usage and the manufactur-
ing process; that the Pontus facility will have a near-zero-carbon foot-
print; that technology to be used at the Pontus facility will minimize 
energy and water costs;  that the CEVAS system will work as expected; 
that the CEVAS AI can automatically fine-tune environmental param-
eters within the production farm to boost productivity, maintain the 
health of the environment for the plants and fish, save on energy, and 
act as a smart security system; that having Marc Laberge on Pontus’ 
Board of Advisors will facilitate scientific and engineering collabora-
tions, and that this will enable Pontus to continuously improve its 
closed vertical aquaponics system, especially as Pontus optimizes the 
automation and farm management robotics; that any of the signed 

LOIs will come into fruition; that Chuck Yip will help Pontus on both the 
manufacturing and distribution side; that there will be customers 
ready when Pontus’ Surrey facility is in full production; that Blue Ocean 
will be able to sell Pontus Water Lentils to its supply chain and distrib-
ute the raw ingredient to its current clients; that both Pontus and Blue 
Ocean anticipate the development of an international tea brand, and 
that Blue Ocean might  be able to sell Pontus Water Lentils to its supply 
chain and distribute the raw ingredient to its current clients; that Pon-
tus Protein will be bigger than Rooibos, especially in North America; 
that the tea market’s stated forecast growth is 6.6% CAGR, with the 
fastest growth predicted in products with the addition of other health-
ful ingredients, such as Pontus Plant Protein; that Pontus will capture 
any market opportunities; that with the strategic acquisition of 
Ephémère, Pontus will strengthen its product development and food 
education program to create value-added functional foods and de-
velop the Company’s top line growth by expanding its customer base 
and creating a deeper market need for Pontus Protein; that the acqui-
sition will be completed; that following the completion of the acquisi-
tion, Ephémère’s Culinary Director, Shahni Arshad, will assume the role 
of Pontus’ Culinary Director and Head Chef and be responsible for de-
velopment of recipes and products incorporating Pontus Protein; that 
Gianni Picchi will provide ongoing consultancy services for Pontus; 
that Mr. Arshad and Mr. Picchi will create any products for Pontus; that 
the Ephémère acquisition will enable the Company to immediately 
reach Mr. Arshad’s existing audience while continuing to grow 
Ephémère’s following; that Gianni’s experience running some of the 
best restaurants in the country will ensure Pontus will have quality as 
well as nutritious products; that Shahni and Gianni will accelerate Pon-
tus’ product development to deliver unique value added and delicious 
functional foods; that Pontus  will start production in Summer 2021;  
that the first product will be a Pontus protein powder; that the second 
product will be an easy-to-consume beverage that will be available in 
grocery and convenience stores; that the third product will be a pro-
tein bar, and that the lack of milk protein will make this bar a smart se-
lection for those with dairy intolerances; that Pontus aims to meet or 
exceed every Health Canada and FDA set of requirements for the pro-
duction of Organic Natural Health Products; that Pontus will provide a 
healthy and responsible solution; that the Plant-Based Protein Supple-
ments Market is expected to reach $9.57 billion by 2027, at a CAGR of 
7.8% during the forecast period of 2020 to 2027; that Asia-Pacific is 
projected to exhibit robust growth during the forecast period. Such 
statements involve known and unknown risks, uncertainties and other 
factors that may cause actual results or events to differ materially from 
those anticipated in these forward-looking statements. There can be 
no assurance that such statements will prove to be accurate, as actual 
results and future events could differ materially from those anticipated 
in such statements. Risks and uncertainties include: The receipt of all 
necessary approvals for commercial operation; the ability to find suffi-
cient customers for any products; uncertainty of future production, 
uncertain capital expenditures and other costs; financing and addi-
tional capital requirements for development and construction of a fa-
cility may not be available at reasonable cost or at all; crop yields and 
sales margins may not be as high as expected; previous testing and 
operations may not be indicative of any further potential on Pontus; 
that production will be uneconomic; that the targets can not be 
reached; substitute proteins may be found to work effectively in place 
of water lentils protein for many consumers; the receipt in a timely 
fashion of further permitting; legislative, political, social or economic 
developments in the jurisdictions in which Pontus carry on business 
may hinder progress; agreements expected as a result of LOIs may not 
be completed; Facilities development and operations may experience 
operating or technical difficulties or cost increases; the ability to keep 
key employees and operations financed; Pontus may not be able to 
carry out its business plans; competitors may offer better or cheaper 
alternatives; pricing of the intended products may result in few or no 
sales; and even if Pontus is able to carry out its business plans, the busi-
ness may not become profitable or sustainable. Accordingly, readers 
should not place undue reliance on forward-looking information. 
Rockstone and the author of this report do not undertake any obliga-
tion to update any statements made in this report except as required 
by law.
DISCLOSURE OF INTEREST AND 
ADVISORY CAUTIONS 
Nothing in this report should be construed as a solicitation to buy or 
sell any securities mentioned. Rockstone, its owners and the author 
of this report are not registered broker-dealers or financial advisors. 
Before investing in any securities, you should consult with your finan-
cial advisor and a registered broker-dealer. Never make an invest-
ment based solely on what you read in an online or printed report, 
including Rockstone’s report, especially if the investment involves a 
small, thinly-traded company that isn’t well known. The author of this 
report is paid by Zimtu Capital, a TSX Venture Exchange listed invest-
ment company. Part of the author’s responsibilities at Zimtu Capital 
is to research and report on companies in which Zimtu Capital has an 
investment. So while the author of this report is not paid directly by 
Pontus Protein Ltd., the author’s employer Zimtu Capital will benefit 
from appreciation of Pontus’ stock prices. The author does not own 
any equity of Pontus, however he holds equity of Zimtu Capital Corp., 
and thus would also benefit from volume and price appreciation of 
those stocks. Pontus pays Zimtu $9625 per month for a period of 12 
months to provide this report and other investor awareness, cost 
savings and shared opportunity services.Thus, multiple conflicts of 
interests exist. Therefore, the information provided in this report 
should not be construed as a financial analysis or recommendation 
but as an advertisement. In some cases, the companies the author 
features have one or more common directors with Zimtu Capital. 
Rockstone’s and the author’s views and opinions regarding the com-
panies that are featured in the reports are the author‘s own views and 
are based on information that was received or found in the public 
domain, which is assumed to be reliable. Rockstone and the author 
have not undertaken independent due diligence of the information 
received or found in the public domain. Rockstone and the author 
of this report do not guarantee the accuracy, completeness, or use-
fulness of any content of this report, nor its fitness for any particular 
purpose. Lastly, Rockstone and the author do not guarantee that any 
of the companies mentioned in the reports will perform as expected, 
and any comparisons that were made to other companies may not be 
valid or come into effect.  Please read the entire Disclaimer carefully. 
If you do not agree to all of the Disclaimer, do not access this website 
or any of its pages including this report in form of a PDF. By using this 
website and/or report, and whether or not you actually read the Dis-
claimer, you are deemed to have accepted it. Information provided is 
educational and general in nature. Data, tables, figures and pictures, 
if not labeled or hyperlinked otherwise, have been obtained from 
Stockwatch.com, Pontus Protein Ltd. and the public domain.
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Stephan Bogner studied 
Economics, with spe-
cialization in Finance & 
Asset Management, Pro-
duction & Operations, 
and Entrepreneurship & 
International Law, at the 
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mund, Germany), the European Business 
School (London, UK) and the University of 
Queensland (Brisbane, Australia). Under Prof. 
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diploma thesis (“Gold In A Macroeconomic 
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