
The World‘s First
Cocoa-Free
Chocolate

Chocolaty 
indulgence 
based on oats



Our Benefits
Summed Up:

90%

94%

95%

Less carbon emissions

Less water usage

Less land usage

Short supply chains

No deforestation

No biodiversity loss

No child labor

Price stability

Produced with renewable energy

Raw material security without 
disruptions ensured



Low Carbon
Footprint

People care about sustainability also when it comes
to chocolate. Sustainability is a relevant topic for more
than 70% of consumers nowadays*.

*Market Research, Planet A Foods (2023)

**Poore, J. & Nemecek, T. (2018)

kg CO
2eper kg

90% CO2

per kg
conventional
chocolate**

up to

reduction - including 
scope 3 emissions

1.8kg CO2e

19kg CO2e



ChoViva by 
Planet A Foods

www.planet-a-foods.com
www.ChoViva.com

Dr. Maximilian Marquart
CEO & Co-Founder
max@forplaneta.com

Planet A Foods is producing ChoViva, a sustainable 
chocolate alternative without cocoa made from 
100% natural ingredients. Our vision is to save 500 Mt 
of CO2e annually by producing food ingredients 
decoupled from limited resources and exploitations.

Check out our websites

Your contact


