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Acterra 2017 Business Environmental Awards  
Application for the Environmental Innovation Award 

Submitted by Impossible Foods 

  

   

 

Project Summary and Leadership 

 

We spent five years studying what makes meat taste and cook like meat, so we could pioneer a 

far more sustainable way to produce it – entirely from plants. The result is a new category of 

meat made from plants that tastes, looks, cooks and smells like conventional ground beef – with 

only a fraction of the environmental impact.  

 

Our first product, the Impossible Burger, the result of the work by some of Silicon Valley’s most 

brilliant and creative scientists, is a true carnivore’s delight. It is made from simple plant 

ingredients including wheat, coconut oil, potatoes and heme - a special ingredient that 

contributes to the characteristic color and taste of meat by catalyzing all the complex flavors 

when the burger is cooked and is also abundant in plants.  

 

Since it is made entirely from plants, the Impossible Burger is free of cholesterol, hormones and 

antibiotics, but delivers bioavailable protein and iron comparable to conventional beef. 

 

Environmental Benefits 

 

Industrial meat production, beef especially, is hugely harmful to our environment and is one of 

the major sources of greenhouse emissions warming our planet. Animal agriculture also 

occupies nearly one-half of the non-frozen landmass on our planet, consumes vast amounts of 

water and and is the leading driver of species extinction. As the worldwide population grows 

and gets richer, appetite for meat is increasing, making current methods of industrial beef 

production even more unsustainable.  

 

Producing the Impossible Burger requires a quarter of the water used to produce the same 

burger from a cow, 1/20th of the land and 1/8th of the greenhouse gas emissions. We expect 

our impact to only improve as we optimize our process. 

 

Potential Model for Business Community 

 

Several thousand people have tasted the burger and the reaction has been universally positive. 

Almost no one can tell the difference between the Impossible Burger and one made from a cow 

– and people have told us our environmental mission creates a compelling reason to choose the 

Impossible Burger.  
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Since its launch in July 2016, the Impossible Burger has been embraced by four world-class 

chefs: Tal Ronen, David Chang, Traci Des Jardins and Chris Cosentino, who are serving the 

Impossible Burger at their restaurants in Los Angeles, New York and San Francisco. The burgers 

have been selling out every day and are expanding the clientele of the restaurants where they 

are being served. We are working hard to make the Impossible Burger available in restaurants 

across the country and the globe, as well as at grocery stores at prices comparable to or below 

those of commercial-grade ground beef. 

 

Demonstrated Commitment 

 

Impossible Foods is an extraordinary team of scientists, engineers, chefs, farmers, foodies, and 

friends, with an appetite for changing the world. They share a deep commitment to the 

company's mission of transforming the global food system by inventing better ways to make the 

familiar foods we all love.  

 

The company operates under a non-hierarchical structure where innovation, curiosity and 

constant learning is not only highly encouraged, but also fully supported.  

 

A commitment to sustainability is present in all areas of the company's operations.  

 

There is an overwhelming interest in the new food movement from all over the world. More and 

more people realize that the current food system is simply not sustainable and quick action is 

needed to stop the devastation the food system causes to our environment. Impossible Foods is 

recognized as a pioneer in finding new ways to feed the global population. 


