
 
 

 

 

 

 

 



 

 
Located at the intersection of Asia, Europe and Africa, Israel accommodates Jewish immigrants 

from more than 70 countries which brings Israel diversified culture and food. 

Tradition and Innovation: A Bite of Diversified Israeli Food 
 Interview, Photography by Jiang Meijuan

 

In mid-May this year, our editor 

was invited by the Israel Export 

Association to a five-day food 

exhibition in Israel, which 

showcases different products from 

21 food enterprises, including salt, 

honey, tea, date palm, chocolate, 

wine, sesame paste, ice cream, 

edible insects....all of them are 

featured by innovative, natural, 

healthy, vegetarian, and clean 

labels. 

Salt, an Indispensable in 

Life 

Israel is located on the east coast 

of the Mediterranean Sea, north of 

the Red Sea. Also, at Israel's 

junction with Palestine and Jordan, 

there is the world-famous Dead 

Sea, so the country is blessed with 

the conditions for producing 

high-quality sea salt. 

At the visitor center in Atlit, 

where the Salt of the Earth's 

located, we learned about the big 

events of salt, the different sources 

of salt, the many uses of salt, as 

well as the development history of 

Salt of the Earth. The company, 

founded in 1922, is Israel's 

leading manufacturer of sea salt, 

accounting for 96% of the 

domestic retail market and 67% of 

the industrial market (data in 

2016). Its products are also 

exported to Ivory Coast, the 

United States, and the United 

Kingdom, Russia and other 

countries. 

According to Yaron Szilas, CEO 

of the company, they have been 

committed to a sustainable sea salt 

manufacturing program. The salt 

works are respectively located in 

Atlit, near the Mediterranean Sea, 

Kalia near the Dead Sea, and Eliat 

near the Red Sea. The production 

of sea salt mainly goes through 

two processes in the salt pond and 

workshop. First, the seawater is 

pumped into the salt pond for 

evaporation. As the salt water 

solution is crystallized, the coarse 

salt is collected, washed, dried, 

sieved and packaged. The salt 

ponds have proven to be unique 

habitats such as the Eliat Bird 

Watching Park and the Atlit 



Protection Project, highly 

beneficial to biodiversity. 

Salt of the Earth has set up a 

professional and innovative team, 

and its Mediterranean Umami 

Sauce advocates “reducing 

sodium in a delicious way”. The 

combination of plant extracts rich 

in umami substances and natural 

sea salt can improve the taste 

while reducing the sodium content 

in the dish. For example, using 1% 

reduce 30% sodium and 25% 

sugar. This product has won 

international awards such as the 

Innovation Award of SIAL Paris 

2014. 

424Salt is a company specializing 

in the production of high quality 

Dead Sea salt. The extremely dry 

and hot weather of the Dead Sea, 

its clean air and minimal 

precipitation contribute to the 

production of salts containing 21 

kinds of natural minerals, 10 times 

higher than the concentration of 

normal salt. 

424Salt extracts and dries through 

natural evaporation sea salt with 

an intense taste and a unique 

flavor, and has created a rich 

product line, such as natural series 

such as pure sea salt, exotic series 

such as Merlot flavored sea salt 

and organic series such as 

rosemary flavored sea salt. The 

salt is mainly packaged in glass 

grinding bottles and mini glass 

jars. At restaurants and stalls on 

the Carmel Market and Sarona 

Market in Tel Aviv, 424Salt glass 

grinding bottles is commonly seen; 

four or eight mini glass jars 

packaged into a gift pack are 

actually more suitable as a present 

from Israel because the sea salt is 

colorful and has a rich flavor. 

 

Those Sweet 

Temptations 
There is "a land flowing with milk 

and honey" in the Bible. This land, 

known as Canaan in ancient times 

that God promised to give to the 

Jews, is roughly located in the 

same place as modern-day Israel. 

From date palms, honey to 

chocolate, and Halva, sweets are 

indispensable in the daily diet of 

Israelis. Therefore, those mainly 

producing sweets accounted for 

more than a quarter among all 

food companies we visited.  

Date palms Quickly 

Replenishing Energy  

When we talk about the specialty 

of the Middle East, date palm is 

definitely one of them. The fruit 

of this palm plant will naturally 

dehydrate after ripening. The 

dried date has a sugar content of 

more than 80% and its appearance 

is very similar to that of a Chinese 

candied date. Israel's geographical 

and climatic conditions are very 

suitable for the growth of date 

palms. Date palms can be seen 

everywhere in the lives of Israelis, 

e.g. breakfast of a hotel, desserts 

provided to customers by a shop, 

and snacks sold in tourist 



attractions. The locals also ate 

them as a staple food in the past. 

Hadiklaim is an Israeli date palm 

grower cooperative founded in 

1982, and it brings together 

Israel's largest and most advanced 

date palm producer. Based on the 

methods of date palm plantation 

handed down from generation to 

generation, Hadiklaim growers 

combine them with advanced 

agricultural methods and 

equipment to greatly increase the 

yield and quality of date palms. 

Hadiklaim's date palm products 

include fresh date palms, 

semi-dried date palms and dried 

date palms, depending on the 

quality of the different date palms. 

Fresh date palms include Barhi 

date palms, Hayani date palms and 

Medjoul date palms, each 

weighing more than 15 grams, and 

the heaviest is up to 35 grams. 

Date palms are ordinarily stored in 

a refrigerator and the shelf life is 

merely 6 days to 14 days when 

stored at ambient temperatures. 

Semi-dried date palms and dried 

date palms are small in size, low 

in water content, and the shelf life 

ranges from 3 months to 1 year. 

Honey Containing Natural 

Strength 

Honey has been a popular natural 

"sugar" that can replenish energy 

well since ancient times. Lin’s 

Farm is a family business with a 

history of forty years. They offer 

natural honey of a variety of 

flavors, beehive products, jams, 

natural sauces and vinegar sauces 

such as mint honey, purple fig jam, 

honey garlic olive oil sauce, 

peanut curry honey sauce and etc. 

Its raw materials come from the 

fertile land of Israel, blending the 

essence of diverse terroirs, 

climates and landscapes. The 

places of origin include the 

Jerusalem Hills, the Negev Desert 

and Galilee, Nazareth. 

Matching with the rich product 

lines, the packages are exquisite 

and diverse, ranging from small 

packages with a postcard to 

oversized fruit baskets as gift 

boxes for different occasions. 

Ms. Netta Un Cohen, the 

company's vice president for 

marketing and business, is 

convinced that “food should be 

delightful, food should make 

people smile”, maybe that is 

probably the best explanation to 

the slogan “BEENERGY THE 

POWER OF NATURE” written 

on the door to her office. 



Sweet and Salty Sesame 

Sauce 

Sesame sauce is a very commonly 

seen sauce in Israel. The locals 

call it Tahini. With honey or silan, 

it makes a sweet sauce that can be 

eaten with bread. It can also be 

used to make salty dishes, and 

eaten with pitas after seasoning. 

Al Arz Tahini is a family business 

founded in 1990. In its production 

plant in Nazareth, we saw 

steaming fresh sesame sauce. 

According to Lana Zaher, director 

of international business 

development of the company, they 

choose the sesame seeds imported 

from Ethiopia and still adopt the 

traditional method used by her 

father. After 13 working 

procedures including gentle 

washing and shelling (no 

chemicals are used), steam baking, 

grinding with a traditional 

millstone, the sesame sauce with 

whiter color, stronger aroma, 

sweeter taste and smoother texture 

is finally produced. They also 

design a number of recipes for the 

product, detailing the recipes for 

Mediterranean dishes such as 

grilled leeks in sesame sauce, 

lentil pepper salad, and basic 

sesame sauce cakes. Similar to 

China's eggplant mixed with 

sesame sauce, Israelis also like to 

mix sesame sauce with grilled 

eggplant. 

Sweet and Creative Chocolate 

IKA CHOCOLATE is a boutique 

chocolate shop in Tel Aviv. It has 

been in business for 7 years and 

produces a variety of exquisite 

handmade chocolates, mainly 

made from high-quality cocoa, 

fruit and cream. Through the 

bright glass windows of IKA 

CHOCOLATE, passers-by can 

clearly see the processing of 

chocolate in the store. 

Walking into the store, the low 

temperature makes people feel 

refreshed. Ms. Ika Cohen, the 

founder of the store, once learned 

from Jacques Genin, a top French 

chocolate master and attended the 

training by Patrick Roger and 

Vincent Guerlais, two top 

European chocolate masters. She 

said that the indoor temperature is 

maintained at around 16 °C to 

ensure the quality and the best 

taste of chocolate. 

Ika Cohen took out a variety of 

chocolates from the counter for 

our foretaste: a hemispherical 

chocolate containing a sweet 

passion fruit filling; a shiny 

cat-tongue chocolate with a coin 

thickness and filled with stuffing 

of different flavors: almonds, 

pistachios, raspberries, etc.; 

honeycomb-shaped chocolate 

filled with soft and smooth 

Gianduia chocolate... 

In the adjacent room, Ika showed 

us the machine that can fill the 

stuffing into the chocolate and 

shape the chocolate. She has been 

internationally recognized for the 

introduction of Middle Eastern 

ingredients into the art of 

chocolate making. Many of her 

designs have won gold and silver 

awards in international chocolate 

competitions at different regional 

levels. 

When Fruits Are Made into 

Sorbets and Ice Creams 

In Israeli's vegetable markets, 

colorful tropical fruit stalls always 

catch the eyes, such as Acai 

berries, dragon fruits, cactus fruits, 

papayas, pineapples, mangos, 

lychees, avocados... The 

preservation of tropical fruits has 

always been a tough problem. 

Majix superfood chooses to peel, 

dice and freeze the fruits to extend 

their storage life, or make them 

into tropical fruit ice creams with 

a variety of flavors. Tropical fruits 

after freezing have very special 

taste, and their sweetness is more 

obvious at low temperatures. They 

can be used to make fruit bowls, 

sorbets, ice creams, and etc. 

New Choice in the Era of 

Sugar Reduction 



In recent years, sugar reduction 

has become a challenge for the 

food industry in various countries. 

Natural sweeteners are 

increasingly favored by 

consumers, and high-sweet, 

low-calorie stevia is also a popular 

choice. 

Stevia is a glycoside extracted 

from the leaves of steviam, a 

feverfew. Its sweetness is 200 to 

300 times higher than that of 

white sugar, but the heat is more 

than ten times less. Lampados is a 

family business specializing in 

tabletop sweeteners. Noam Kaplan, 

the company's CEO, said that 

through the cyclodextrin 

glucosyltransferase process, they 

produce the liteez sweeteners that 

reduce the bitterness and aftertaste 

of stevia and make it contain 94% 

soluble fiber. Its shape is similar 

to that of pagoda sugars in the 

childhood memory of the 

Post-1980. The sweeteners can be 

customized to different tastes, 

easily dissolved in hot drinks, and 

can also be used to make sweets.  

 

Colorful Drinks in a Multicultural 

Country 

Located at the intersection of Asia, 

Europe and Africa, Israel 

accommodateshas Jewish 

immigrants from more than 70 

countries which bring Israel 

diversified culture and food. The 

local drinks include wine, tea, 

coffee, and so on. 

Evolving from a Century-old 

Legendary Winery to an Emerging 

Winery 

Israeli wines are often classified 

as “new world wine” 

internationally. In fact, Israel has a 

long history of wine making. 

Grapes are one of the seven 

specialties of Israel recorded in 

the Bible. Archaeologists have 

discovered many historic wine 

ruins in Israel. For example, in 

2015, they discovered a wine 

cellar with a history of nearly 

4,000 years in ancient Canaan. 

In 1882, Carmel Winery was 

initiated and supported by Baron 

Rothschild, the owner of the 

famous Lafite winery in Bordeaux, 

France. It is the first and the 

largest modern winery in Israel. 

Carmel Winery, with an annual 

production of 15 million bottles, 

has 3,500 acres of vineyards and 

runs four wineries in Israel's top 

growing areas. 

Carmel Mountain has always been 

one of the most important growing 

areas of Carmel Winery. It has a 

Mediterranean climate, abundant 

sunshine, a large temperature 

difference between day and night, 

and fertile volcanic rock soil, 

creating natural conditions for 

planting top quality grapes, the 

key to making quality wines. 

Carmel Winery combines old and 

new world winemaking methods 

with state-of-the-art winemaking 

technologies, and invigorate the 

development of Israeli 

winemaking technologies.  

The Wine & Culture Center of 

Carmel Winery is located on 

Mount Carmel and it is a visitor 

center that offers visitors an 

opportunity to visit the winery and 

taste wines. The winery combines 

traditional brewing techniques 

with innovative technologies. The 

storage cellars made of stones at 

early years of the winery could 

maintain the dryness and low 

temperatures required for the 

storage of wine in high 

temperature seasons without air 

conditioning. The outdoor 

temperature was 37 °C that day, 

but the interior was very cool. 

Compared to Carmel Winery, 

Karmei Yosef Winery is a 

relatively young winery in Israel. 

It was founded in 1999 by 

Professor Ben Ami Bravdo and his 

student Professor Oded Shoseyov, 

and produces Bravdo wines. 

Karmei Yosef Winery is located in 

the heart of the vineyards in the 

hills of Karmei Yosef.  

Both Bravdo and Shoseyov are 

professors at the Hebrew 



University of Jerusalem and have 

a wealth of knowledge and 

experience in viticulture and 

winemaking, nurturing 

generations of young winemakers 

active in Israel. 

The grapes of Karmei Yosef 

Winery are grown and harvested 

under optimal water pressure and 

sunlight conditions to maximize 

their fruit flavor. Fermentation at 

low temperatures allows the full 

potential of the grapes to be 

released at each stage. Brewed in 

small oak barrels, the wine's taste 

is perfected, and if not filtrated, 

the classic aroma will be ensured. 

Tea as Traditional Etiquette and a 

Modern Gift 

Cérémonie Tea is the first food 

company we have visited in Israel. 

The good-looking tea products 

brought by Efrat Schorr, CEO of 

Cérémonie Tea, are eye-catching. 

Cérémonie is a French word 

meaning "ceremony, etiquette". 

Efrat Schorr positions Cérémonie 

as “a modern intersection for the 

ancient spice road”. 

Cérémonie Tea's products include 

Mini Cubes, Pyramids, Tea Bags 

and Loose Tea. Different 

packaging sizes are available for 

retail, catering places and gift 

giving. The Mini Cubes contains 

separately tea bags. The whole tea 

leaves, high-quality spices, herbs 

and flowers from excellent tea 

gardens around the world have 

been carefully blended together to 

create a unique flavor. When the 

tea bag is mingled with hot water, 

the natural color of the plant 

materials gradually appears in the 

water, and the lasting aromas of 

tea, vanilla and flowers great the 

nose. 

Efrat Schorr, who grew up in the 

United States, establishes an 

international team of tea art 

experts with her husband. She 

hopes that people can slow down 

their fast-paced life, drink a cup of 

tea, and experience the traditional 

tea culture in a creative way.  

 

Sweet and Fragrant 

Passion Fruit Wine 
Passion fruit is a tropical fruit with 

a mixture of flavors of mango, 

pineapple and banana. Passion 

fruit wine made from passion fruit 

is a popular drink in Israel. 

At the last stop of the visit to 

Israel, we arrived at the Fishbein 

farm in northern Israel. At noon, 

when the hot sun is high in the sky, 

Shay Fishbein, owner of the farm, 

showed us around the passion fruit 

trees on the farm. The passion 

fruit flowers fully bloomed at 

noon, and some were bearing a 

small green egg-like fruit. 

Back indoors, Shay Fishbein's 

wife poured a cup of fresh passion 

fruit juice for us, and it was very 

effective in relieving summer-heat. 

Flora passion fruit wine is the 

main product of Passionfruitman, 

using purple passion fruits grown 

on the farm as raw material. After 

many trials, Shay Fishbein has 

finally made Flora wine which 

retains the fruity aroma and light 

sweetness of the passion fruit. The 

product won a gold medal in the 

2012 Israel TERRAVINO 

Competition and is currently 

served in high-end hotels and 

restaurants in Israel. 

Another Possibility for High 

Protein Foods 

For many people, insects are 

excluded from the recipe, but Dror 

Tamir, founder of Hargol Food 

Tech, doesn't think so. According 

to him, locust, containing up to 70% 

protein, is a widely eaten insect in 

the world as a low-fat healthy 

food. They built the world's first 

commercial-scale locust farm, 

increased density with innovative 

cage infrastructures, optimized 

feeding by controlling temperature, 

humidity and lighting and created 

an efficient and stable breeding 

model. 



In the conference room of the 

Israel Export Association, Dror 

Tamir showed us baked locust 

sand locust protein powders, and 

he also attached some tips: 

remove the wings and legs and eat 

the body directly. Roasted locusts 

were really crispy. Locust protein 

powders, compared with the shape 

of a baked locust, would be easier 

to accept. The product has been 

exported to North America since 

2017 as a raw material for dietary 

supplements. 

 

Interview Notes 
The most impressive thing about 

this trip is the “clean label”, which 

means that the E code (Permitted 

food additives are labeled with an 

E code in EU, and only one code 

is allowed for one food additive) 

should be used in the product label 

as few as possible to guarantee the 

nature of the food in the ingredient 

list. For example, Rafael's, 

featuring healthy foods, lists the 

hand-painted patterns of the 

ingredients used on their packages 

and claims that "we only use 

ingredients you can draw." 

After exporting their products to 

Europe and the United States, 

many food companies we 

interviewed are seeking 

opportunities to enter the Chinese 

market. The booming Chinese 

market is strange and tempting for 

them. They hope to find a reliable 

and efficient Chinese agents and 

distributors. In the tide of 

consumption upgrading in China, 

the Israeli foods, known for safety 

and high quality will be first tested 

by the market before we can tell 

whether they are favored by 

Chinese consumers.  


