
CACAO UNLEASHED 



10M METRIC TONS
GO TO WASTE.

EVERY YEAR,

THE CHOCOLATE INDUSTRY USES
ONLY 30% OF THE CACAO POD 
TO MAKE CHOCOLATE.

DISCARDED.
THE REST OF THE VALUABLE FRUIT IS

30x

BEANS
(CHOCOLATE)

SHELL
(CACAO FIBER)

FRUIT
(CACAO SUGAR)
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superfruit 
gummies 

the first 
cacao water 
in the world 

whole cacao 
candy 

whole cacao 
chocolate bars 

whole cacao 
breakfast 

whole cacao 
energy 

�H	S 	S �HA� �E 
A�E ��O
 �HOLE CACAO �OD �AS�E 
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��AND A�A�ENESS Ȗ 
A��E�	N�



Utilizing by-products like cacao pulp 
has been practiced in other countries 

for centuries, and now brands like Blue 
Stripes are spotlighting the whole 

cacao with their craveable products 
for even more consumers. At EARTH 

University in Costa Rica, where student 
researchers are tackling some of the 

biggest systemic environmental issues, 
the typically discarded cacao pulp is 
being made into jellies and jams. The 
emergence of cacao fruit powders in 
2023 also presents an opportunity for 

brands seeking a new sugar alternative 
without compromising on sweet, 

ambrosial flavor. 

�LUE S��	�ES 	S ONE O� �HE �O� 10
�HOLE �OODS 
A��E� ��ENDS 	N 2024
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�HE 
OS� 	NNO�A�	�E CO
�AN� 	N ȇȅȇȋ 

BLUE STRIPES 
FOR FINDING DELICIOUS NEW USES 
FOR 
ORE OF THE CACAO �EAN 

Can chocolate lovers be converted to consuming more than 
just the bean? The chocolate-making process discards 
around 70% of the cacao fruit. But Blue Stripes, founded by 
Oded Brenner, the former co-owner of the Max Brenner 
chocolate shops, developed edible uses for the entire pod: 
shell, fruit, and bean. 
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CONSUMERS ARE IN LOVE WITH
OUR WHOLE CACAO STORY 



SALES Ȗ �U�U�E ��O��H



ȇȋȅȅɌ NA�U�AL Ȗ CON�EN�	ONAL �E�A	LE�S NA�	ON�	DE 
HA�E LAUNCHED �HE �HOLE CACAO COLLEC�	ON 
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CHOCOLA�E 
BARS
4 SKUs 

�EAD� �O
DRINK
4 SKUs

CANDY
2 SKUs

��A	L 
	�
3 SKUs

SUPERFRUIT
�U

	ES

3 SKUs
COLD
CEREAL

4 SKUs 

ȇȅ S�U/A� �HOLE �OODSNA�	ON�	DE
BLUE STRIPES IN EVERY AISLE
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SUPERFRUIT GUMMIES ARE FLYING OFF OF THE SHELF

Buyer requested another
full container load ASAP!

AFTERBEFORE EXPECTING ALL REGIONS TO FOLLOW IN 2026
ȬPOTENTIALȒ $9MM-$12MM)Taken

4 days apart!

Superfruit Gummies Launch - December 2025

Boca Raton, FL
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ADDITIONAL CLUBS IN 2026

"THE COSTCO OF SOUTH AMERICA & THE CARIBBEANS"
 LAUNCHING MID-2026 ($500K PO) 

FINALIZING 2026 LAUNCH
($1.5MM SUPERFRUIT GUMMIES PO)

FINALIZING 2026 LAUNCH
($500K PO)
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BLUE STRI�ES IS E��ANDING ITS FOOT�RINT FROM THE NATURAL CHANNEL INTO MA
OR CONVENTIONAL AND MASS RETAILERS

�	� �E�A	LE�Sȑ �	� ȇȅȇȌ

LAUNC�ING Ȍ NEW S�US
IN 
ANUAR� ȇȅȇȌ

CONFIRME� NATIONWI�E SUPERFRUIT
GUMMIES LAUNC� IN SUMMER ȇȅȇȌ

SUPERFRUIT GUMMIES S�IPPERS
CONFIRME� 
ANUAR� ȇȅȇȌ




A
O� US A	��O�� �E�
	NALS 
LAUNCHED Ȍ S�US A�  

WE ARE IN DEVELOPED CONVERSATION WITH 
TO LAUNCH SUPERFRUIT GUMMIES IN PREMIUM
 ECONOMY CABINS 

TO LAUNCH SUPERFRUIT GUMMIES
IN PREMIUM & ECONOMY CABINS 

WE ARE IN DEVELOPED CONVERSATION WITH  
TO LAUNCH SUPERFRUIT GUMMIES IN PREMIUM                     
 ECONOMY CABINS 

WE ARE IN DEVELOPED 
CONVERSATIONS WITH
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ȊȎɈ �+� ��O��H AC�OSS
E�E�� �E�	ON Ȗ CA�E�O�� A�
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0 

100 

50

2024 2025 2026 2027 2028 2029 2030 

REVENUE & MARGINS
THE INFLECTION IS HERE 

$5MM+
REVENUE

$10MM+
REVENUE

$20MM+
REVENUE

$100MM+
REVENUE

GROSS MARGIN

6%
GROSS MARGIN

9%
GROSS MARGIN:

30%
GROSS MARGIN:

40%
GROSS MARGIN:

47%
GROSS MARGIN:

54%
GROSS MARGIN:

60%

*ALREADY HAVE $3MM IN GUARANTEED POS FOR 2026, ON TOP OF CURRENT $10MM BASE REVENUE

2x YoY

COMPANY REACHES 
PROFITABILITY2x YoY

3x YoY
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O�E�A�	ONS Ȗ SU��L� CHA	N



Cacao water

Superfruit Gummiesgranola & trai
l mix

chocolate

CACAO FRUIT INDUSTRY PIONEERS
DEDICATED FACILITIES TO PROCESSING THE UPCYCLED CACAO FRUIT
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THE FIRST

CACAO WINERY
IN THEWORLD

WE BUILT MANUFACTURING FACILITIES IN THE HEART OF ECUADOR’S CACAO FARMS
TO MAXIMIZE FRESHNESS AND NUTRITIONAL VALUES
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BREAKING 
NEWS
AS OF NOVEMBER 13TH, 2025

+ ANTICIPATED SIGNIFICANT MARGIN GAINS ON ALL OTHER SKUS

0%
TARIFFS
ON CACAO FRUIT
PRODUCTS FROM ECUADOR

SUPERFRUIT GUMMIESCACAO WATER

65%
PRODUCT
MARGIN

70%
PRODUCT
MARGIN

50%+

COCOA PRICES



�EA
 Ȗ �O�E�NANCE



S
ALL BUT
MIGHTY
TEAM

BRITTANY �EINE
OFFICE MANAGER

DYLAN �EINE
EXECUTIVE ASSISTANT

ADAM SISKIN
CFO

RICHARD TE
EDA
LOGISTICS MANAGER

SAM BOLIS
VP OF SALES

AVIV SCHWIET�ER
COO 

ODED BRENNER
CEO

�ATRICK GRANT MUSSO
SR DIRECTOR OF SUPPLY CHAIN

KEITH TANNER
VP OF OPERATIONS


OHN MACMILLAN
NATIONAL SALES MANAGER

EMILIO SAVARIEGO
DIRECTOR OF SUPPLY CHAIN

SOUTH AMERICA

EUGENE LIN
CMO

ROSE
CUSTOMER SERVICE 
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NO�A�LE 	N�ES�O�S 

ȽȋMM 

�OUN�E� �� O�A� �OCH ȬMERCE�E� �EN�
E�ȥC�OȩCURRENT �OAR� MEM�ERȭ Ȗ �A�	�
�RO�N Ȭ�OUN�ER Ȗ E�ȥCEO O� TECH�TAR�ȭ

$5MM

ONE O� THE �OR��ɋ� �AR�E�T ME�	A 
PU��	�HER� �HO NO� HA� A HU�E 	NTERE�T 	N 
THE COMPAN� Ȗ 	� A��ERT	�	N� ��UE �TR	PE� 

ȽȇȐȋMM 

A ��O�A� 	N�E�TMENT �	RM �	TH
ˍȽȆ TR	��	ON UN�ER THE	R A��ET� PORT�O�	O

$4MM

MA�E Ȋ CON�ECUT	�E 
	N�E�TMENT� 	NTO ��UE �TR	PE�

$5MM

�OU��E� �O�N ON THE	R 	N�E�TMENT 
Ȗ COMM	TMENT 	N THE �A�T ROUN� 
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�ARTNER AT �INTINUS. LIFEȥLONG C�G 
�ROFESSIONAL WITH E��ERTISE IN FINANCE, 

INVESTING, Ȗ DRIVING THE COMMERCIAL 
STRATEGY FOR EARLYȥSTAGE BRANDS.


AME� MO��
VICE �RESIDENT OF BUSINESS DEVELO�MENT 

AND THE HEAD OF ALL INVESTMENTS OF WHOLE 
FOODS MARKET VENTURE CA�ITAL ARM

�COTT CO��	ER 

O�E� �RENNER 
FOUNDER OF MA� BRENNER. THE LARGEST 

CHOCOLATE RESTAURANT CHAIN IN THE WORLD 
WITH Ȏȅ BRANCHES WORLDWIDE

R	C�� NEUMANN 
A SERIAL ENTRE�RENEUR AND INVESTOR WHO AMONG 

OTHER THINGS ALSO FOUNDED ONE OF THE LEADING C�G 
DISTRIBUTION COM�ANIES IN AUSTRALIA (SERIES A LEAD) 

CHIEF DEVELO�MENT OFFICER OF HERSHEY WHO LEADS 
ALL OF THE COM�ANYɋS INVESTMENTS AND MȖA. KRIS 
FORESAW BLUE STRI�ESɋ �OTENTIAL FROM THE START 

AND WAS OUR FIRST INSTITUTIONAL INVESTOR AS WELL 
AS A BOARD MEMBER ALMOST FROM THE START

�R	� MEU�EN 

�LUE S��	�ESɋ �OA�D O� D	�EC�O�S 
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