
Building the future of dairy:

The first plant-based dairy tech 
platform that converts dairy 
consumers to non-dairy



Our mission is to create a 
more sustainable, healthy, 
and ethical food system by 
giving consumers 

plant-based products 

that require no sacrifice.



Plant-based is inevitable

‘Livestock’s Long Shadow’, Food and Agriculture Organization of the United Nations http://www.fao.org/3/a0701e/a0701e00.htm
‘Reducing Food’s Environmental Impacts through Producers and Consumers’, Science Magazine https://science.sciencemag.org/content/360/6392/987

10B
people to feed by 2050 -
To address climate change, 

and reduce the risk of 
global pandemics, global 

diets must change

73%
lower emissions

is the result of a plant-based 
diet, significantly reducing 

overall greenhouse gas 
footprint from food

54%
consumers want 

alternatives -
The demand exists for 

restaurants to offer plant-
based options

2/3
Americans reducing

animal consumption -
Across the country, 

individuals are reporting a 
reduction in their animal 

product intake 

WHY NOW

http://www.fao.org/3/a0701e/a0701e00.htm
https://science.sciencemag.org/content/360/6392/987


Alt-protein industry is in infancy, expected to grow 
to $1.4T by converting mainstream consumers

‘The global food system: Identifying sustainable solutions’, Credit Suisse https://www.credit-suisse.com/about-us-news/en/articles/media-releases/credit-suisse-research-shows-
global-food-inequality-and-waste-co-202106.html

70%
people are lactose intolerant

SITUATION

Although nearly 70% of global 
population is lactose intolerant, 
plant-based dairy is still niche, 
making up only 2.5% of the 

global dairy market

The early wins are just the 
beginning. Food is not a 

winner-take-all 
market

$9B-12.5B
IPOs & acquisition

100x
growth by 2050

Alt-protein industry is 
expected to grow by 

100x to $1.4T by 2050

https://www.credit-suisse.com/about-us-news/en/articles/media-releases/credit-suisse-research-shows-global-food-inequality-and-waste-co-202106.html


Mainstream consumers want the taste of dairy, 
but existing options fail to deliver

The #1 reason mainstream 
consumers avoid plant-based 
dairy is taste

Current plant-based dairy 
products don't taste like 
dairy

Despite this, current options 
have managed to scale

Base: 1,194 internet users aged 18+ who don’t have someone that uses dairy alternatives in the household

Figure 57: DAIRY ALTERNATIVE USE BARRIERS, MARCH 2020

“Why doesn’t anyone in your household use dairy alternatives? Please 
select all that apply.”

PROBLEM



Eclipse is the first plant-based dairy platform to 
convert the +$500B mainstream dairy market

The Eclipse Plant-Based Dairy Platform creates 
products with the taste and texture of dairy, 
so it actually converts dairy consumers to Eclipse

"Indistinguishable 
from the dairy 

version" 

“Tastes just 
like dairy" 

“Good enough to 
fool even die-hard 

dairy lovers”

SOLUTION



Eclipse is a paradigm shift in the meteoric rise of plant-based

Fringe Restricted Diets Mainstream

94% of Beyond consumers eat meat

83% of Eclipse 
consumers eat dairy

Substitutes True Replacements



Our Technology



We discovered the magic of milk (micelles) to 
create the world’s first plant-based products with 

the taste and mouthfeel of full-fat dairy

Micelles are microscopic structures composed of the 

casein protein of milk that give dairy its unique creamy 

mouthfeel.

Eclipse’s patent pending IP recreates micelles using 

non-GMO plants (cassava, potato, canola, corn,)

creating the world’s first plant-based products with the 

taste and texture of delicious full-fat dairy.

Using these micelles, we’ve created the Eclipse Plant-

Based Dairy Platform, which can produce nearly any 

dairy product- like cheese, creams, and milk.



The Eclipse dairy platform will transform the dairy industry

Ice cream sandwiches, 

milk, cheese, creams, 

spreads and more are in our 
product roadmap



The Eclipse approach is highly defensible

Robust IP:

1. Micelle platform patent portfolio has grown 4x

2. Trade secrets on formulas, manufacturing methods, 

and supply chains deepen moat

Ability to compete with dairy prices:

1. Uniquely runs on dairy lines, meaning efficient and 

fast scaling

2. Inexpensive ingredients (cassava, potato, corn) 

instead of expensive ingredients / biotech 

Culinary Pedigree:

1. Only brand founded by award-winning Michelin star 

chef turned renowned product developer

2. Unlike other products, Eclipse tastes like dairy & base is 

free from all top allergens and is non-GMO



Spent $200M+ 
and 8 years in 
development

Product is close to 
indistinguishable and 

expensive to scale. Top 
problem is scaling.

Sold hundreds of 
millions in products 
(and worth $bns)

Journey Product Result

Spent less than 
$10M and less 
than 2 years in 
development

Product is
indistinguishable and 
inexpensive to scale 

(runs on dairy 

lines)

#1 fastest 

selling plant-
based ice cream

brand

Our scalable and efficient technology sets us up for 
rapid growth



The Results



Starting with ice cream, Eclipse is already winning 
on taste and converting mainstream consumers

83% of Eclipse customers are not vegans 

or vegetarians

67% of people said Eclipse ice cream tastes better

than SoDelicious, Coconut Bliss, and Oatly

73% of people said Eclipse chocolate ice cream is 

creamier than the best-selling dairy chocolate ice 

cream in the US

In a 100+ Person UC Berkeley Blind Taste Test:



Results from using this playbook: 

• Eclipse is the #1 fastest selling plant-

based ice cream in Whole Foods 

NorCal

• Same outcome as when the Beyond 

Burger launched in Whole Foods

• Eclipse is selling faster than average 

dairy velocities

Leveraging trade promotions, shopper marketing, and demoing, 
Eclipse has created a scalable playbook to win big in retail.

Eclipse has developed a winning retail playbook



We have proven success in foodservice

We partnered with cult-favorite 28-location Afters Ice Cream in SoCal resulting in;

20%

revenue lift

following launch

Top 5

best-seller

Eclipse flavor is top 5 
across all locations (vs. 
31 dairy-based flavors

50%

of menu to Eclipse

Afters converting up to 
half of menu to Eclipse



Going into market test with 
national restaurant chain in April 

• Opportunity value $600k     $10M annually

• Eclipse brand featured in-restaurant and on 

food items, generating brand equity

• Impossible Foods playbook: only 1.5 years 

after launching with their first national 

chain (White Castle), Impossible launched 

with Burger King nationwide



Our Next Chapter



Eclipse is ready to scale with top distribution partners

We launched in two high-end ice cream 

shops and are now launching in a 

national restaurant chain

Rapid growth in 

Foodservice

We’ve partnered with chefs representing

10 Michelin stars, 5 James Beard 

awards, and more to create exclusive 

limited-time collaboration flavors. 

Embraced by the best in 

Culinary (10 Michelin Stars)

We launched retail in late 2020 in 

local independent markets in Northern 

California. We are now lunching in 

over 627 doors.

Rapid growth in 

Retail

RECENT PRESS:



Building the future of 
dairy!

https://www.eclipsefoods.com/careers

https://www.eclipsefoods.com/careers


Appendix
• Eclipse Consumers

• Competitive Advantage

• Growth Playbook



Eclipse Consumer Decide Where the Group Eats (Veto Vote)

Young customers are more likely to 
be plant-based enthusiasts and:

• Are digitally savvy and 
comfortable with ordering food 
online

• Have discretionary income 

that will continue to grow over 

time

• Set the food trends that define 
the future

• 54% of consumers want 
restaurants to offer more plant-

based alternatives

• 48% of Gen-Zers want restaurants 
to communicate how they’re 
helping the environment

• 23% of consumers are eating 
more plant-based meals due to 
COVID-19

• 2 in 3 Americans report to have 
cut back on their animal product 
intake

• Over 1 in 3 Americans self-

identify as flexitarian 

Millennial/High Income Socially Conscious Flexitarian



Eclipse Consumers Increase Basket Ring & Check Value

61%

Plant-based customers 
spend 61% more in retail 
than the average shopper

1/3
of consumers

are willing to pay more for plant-
based alternatives and another 
third are willing to pay the same

Millennial

Socially 

Conscious

Flexitarian

More than

spend more


