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Planted builds additional production site for Europe in
southern Germany

Ziirich, Switzerland, 10 September 2024 - Planted, the Swiss FoodTech pioneer for plant-
based meat made exclusively from clean ingredients, is further investing in capacity
expansion with the addition of a new production facility in southern Germany. Based on
fermentation technology, the site will become the most modern production facility for
plant-based meat in Europe. Green technology plays a central role in the construction of
the new plant.

The demand for environmentally friendly food has increased rapidly, and the recently
launched steak has been particularly appealing to European consumers and restaurateurs.
Planted is therefore continuing to ramp up its capacities. Planted is convinced that
biostructured proteins will surpass animal meat in the future, in terms of flavour,
sustainability, health, productivity and price.

Research and production have been carried out at the main site in Kemptthal, Switzerland,
since 2020. The German market now makes the largest contribution to the approximately
75% share of exports. With the aim of producing as close and locally to consumers as
possible, Planted has now decided to build another production site in Memmingen, Bavaria,
Germany. An old brewery site is being revitalised to create the most modern European
production facility for plant-based meat. Commissioning is planned for the first quarter of
2025, and the final expansion stage will create more than 50 technical and operational jobs
while producing more than 20 tons of plant-based meat per day in the medium-term.

The headquarters in Kemptthal will continue to maintain its production and importance,
particularly for the Swiss market.

Better proteins: Planted's whole-muscle platform

In April this year, Planted presented its latest culinary innovation: the planted.steak. A new
type of fermented plant-based steak that is available in numerous European restaurant
establishments as well as in various retailers across Switzerland and Germany. The
planted.steak is the first product of Planted's ‘Whole Muscle’ platform, a ground-breaking
innovation platform for premium cuts of meat, where the muscle grows through proprietary
fermentation processes. In spring 2024, the strategic expansion of the production capacity
in Kemptthal began with a state-of-the-art fermentation plant. This expansion will now be
continued at the new production site in Memmingen.

‘Our international expansion follows the strategic decision to bolster our biotechnological
expertise and locations abroad, closer to our consumers. Our goal is to quickly bring
innovative products from our fermentation platform to the market. In particular the
planted.steak, which currently uses our most advanced and disruptive fermentation
technology in terms of scalability, flavour and product quality,” explains Lukas Boéni, co-
founder and member of the Executive Board at Planted. ‘The investment in the additional
production site enables us to meet the rapidly growing market demand and produce even
closer to our German consumers,’ continues Lukas Boni.

Green Technology: Leading the way in sustainable food production
'We are proud to be one of the few innovators of plant-based meat who covers as many steps
as possible in the value chain - from research and development to industrial production,’
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explains Lukas Boni. ‘This depth of value creation allows us to develop our vision of ‘better
proteins’ even more strongly and will be implemented at the new plant in Memmingen, for
example, when it comes to green technology and sustainable production,’ continues Boni.

Green technology plays a central role in the construction of the new plant. The site will be
operating almost completely CO2 neutral and will be entirely free of fossil fuels - instead, a well
cooling system, district heating from wood burning and photovoltaics will be used. This
ensures that all the energy used to manufacture Planted meats at the new plant come from
renewable sources. Planted is therefore a pioneer and shows what the energy transition in food
production can look like.

Planted is implementing the project in Memmingen together with the local Alois Miller Group,
who specialises in sustainable energy and the strategic development of decentralised
infrastructures supplied with sustainable energy. Andreas Miller, Managing Director of the
Alois MUller Group, is enthusiastic: ‘We are very pleased to be working with Planted,
particularly in the areas of sustainability on site and regarding our expertise in the technical
implementation of sustainable solutions in building technology. For example, the plant is
supplied with photovoltaic power, a well cooling system and regionally generated district
heating in an almost CO2-neutral way.’

Up to 97% less CO2 emissions

Planted products are not only a culinary innovation, but also a scalable and sustainable
solution to the environmental challenges associated with industrial meat production - with
the planted.steak particularly amongst those associated with beef production. Compared to
its animal counterpart, the production of a planted.steak produces 97% less CO2 emissions
and 81% less water consumption per kilogram.

In Memmingen, around 5000 tons of plant-based meat will be produced annually. This will
lead to high CO2 savings compared to animal meat - savings that correspond to the annual
CO2 emissions of around half the residents of the city of Memmingen.

Visuals
You can download the press release in pdf format as well as the corresponding images here

Further information
For further information about the company, the products and a media visit to the Kemptthal site, please contact
Vicky Kummer, Head of Corporate Communications, at press@eatplanted.com

ABOUT PLANTED

Planted combines proprietary structuring and fermentation technologies to produce meat from plant proteins,
focusing on delicious taste, meaty and juicy tenderness, while only using natural ingredients. Planted designs and
structures its meat in any size, shape, and fibrous tenderness and is driven by the conviction that they will
outperform animal meat in the future in terms of taste, sustainability, health, efficiency and price. Committed to
using only natural ingredients and no additives in all its products, Planted is setting a completely new standard in
the plant-based meat category, making it a healthy and sustainable choice for all. Truly better than meat from
animals.

A growing population along with increasing life expectancy and incomes are major drivers for the rise in global
meat demand. However, the current scale of the animal meat industry is beyond unsustainable. Planted wants to
change that. The Zurich-based FoodTech spin-off from the Swiss Technical Institute of Technology (ETH) was
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founded in 2019 and was quick to build intellectual property around their technological approach, currently holding
several patents. Planted is a certified B Corporation.

Planted’s principal meat production is in a glass-house production facility in Kemptthal (Zurich) Switzerland - the
first transparent meat production open to the public.

Planted meats are available in over 6100 restaurants and more than 8700 retail outlets across Switzerland,
Germany, Austria, France, Italy, UK and BeNelLux as well as over its own Europewide webshop. The Planted meat
ranges, each consisting of different protein sources (peas, oat, sunflowers), currently include planted.chicken,
planted.pulled, planted.kebab, planted.duck, planted.schnitzel, planted.bratwurst, planted.slices Lyoner and
planted.steak. In addition, there are various limited editions in close collaboration with star chefs such as Tim Raue,
Damien Germanier, Haya Molcho or Sebastian Copien.

Further information here: https://www.eatplanted.com
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