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JOOMA

About JOOMA

JOOMA was established in 2019. In the food
system transformation mission, JOOMA focuses
on promoting a plant-based diet and advocating
sustainable production practices. At present, the
company’s main products are almond-based yogurt.
Studies show that almond milk produces 75% less
carbon emissions and uses 90% less land and 38%
less water than cow milk. And all natural coconut
yogurt will be introduced soon.

Over years of research and development, JOOMA
has been committed to achieving a balance between
rich nutrition and great taste, while also striving to
minimize ecological impacts of production.

The production process strives to
be low-carbon and environmentally
friendly

The greenhouse gases created by human beings
through the food system account for 29% of the total
greenhouse gas emissions worldwide.

When we first launched the JOOMA brand, we
integrated the goal of sustainability into every stage
of production. In order to better save energy and
reduce emissions, JOOMA designed its production
plant with an independent insulated production
room which maintains temperatures in a low-
impact way with extra-strength heat insulation
materials. Each workshop and cold storage unit is
independently temperature-controlled, reducing



heat conduction between separate cold storage
units through central arrangement. The plant also
uses anintelligent temperature control system which
effectively reduces energy consumption. The JOOMA
plant purifies wastewater from the production
process, and has also established a whole sewage
treatment system within the plant. All wastewater is
treated to municipal standards before discharge to
reduce industrial water pollution and environmental
impact.

Product research and development
based on “whole food” concept

Generally, in the production of plant milk, the
components of the raw ingredients that may affect
the smoothness will be filtered out. The difference
with JOOMA is that we import precision equipment
from Switzerland to grind our almonds so finely
that there is no pulp to filter out, which reduces
food waste and retains the original nutrients. After
producing the almond milk, four active probiotics
imported from France are added for fermentation.
JOOMA yogurt does not contain any added flavors,
colors, preservatives, or genetically modified
ingredients.

Promoting plant-based diets

In terms of marketing, JOOMA enthusiastically
promotes the concept of plant-based food both
offline and online through cooperation with charity
organizations, vegan media channels, plant-based
trade shows, and various events and publicity
campaigns.

Offline activities

® Atthe MIDI musicfestivalsin 2020 and 2021, JOOMA
and GoalBlue, a public welfare organization
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advocating “smart eating and low-impact travel”,
jointly promoted the concepts of low-carbon diet
and reducing food waste, reaching an audience of
over 10,000 festival participants.

® Comprehensive collaboration with Hangzhou-
based vegan media channel Yisujie and the local
vegan community to promote plant-based eating
at Hangzhou’s annual Vegan Culture Festival.

® \We participated as an exhibitor at Shanghai
VeggieWorld plant-based food expo, promoting
plant-based diets alongside many plant-based
food brands.

Plant-based baking menu development

JOOMA cooperates with the vegetarian community
and professional vegan bakers to co-create 20 plant-



based baking recipes using almond yogurt, making
it easier for JOOMA’s customers to try vegan baking
at home.

Official social media multi-channel
promotion

JOOMA regularly posts on WeChat, Weibo, RED,
Zhihu, Instagram and other platforms to inspire
viewers to try plant-based diets.
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At present, our almond-based yogurt is already
on the market and has gained strong consumer
approval, with loyal fanbases in Beijing, Shanghai,
Shenzhen, and other cities. In terms of quality and
consumer awareness, JOOMA has taken the lead
in the category of low-temperature plant-based
yoghurt, winning first place in several product-
tasting food blogs. In the future, JOOMA will develop
more plant-based foods and promote the concept of
plant-based diet to a broader consumer base.



