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Israel's Agro-technologies

Post-Harvest Treatment
After harvest, agricultural produce is transported to processing centers where it is treated, sorted and
packed, and then transferred to cold storage facilities or sent to wholesale markets. This sequence of
activities, from harvest until final purchase by consumers or hospitality operations, is generally termed the
“post-harvest marketing chain”.
Throughout this process, maintaining appearance and nutritional value is key to profitability, especially in a
world where produce often travels thousands of miles before consumption. An Israeli fruit and vegetable
rinsing appliance reduces fresh citrus losses from 15 percent to less than two percent.
By appropriate post-harvest treatment, including washing and cleaning, application of sanitizing and
disinfestation materials, sorting by size and quality, and application of wax coatings and plant growth
regulators where required, freshness can be maintained over long journeys. In addition, advanced,
product-specific packaging helps preserve and protect produce, as do sophisticated modified atmosphere
(MA) and controlled atmosphere (CA) cooling systems.
Adequate application of required and recommended post-harvest treatments minimizes post-harvest
losses, maximizes producer profits, and results in better appearing, more nutritious fruits and vegetables
on consumer plates.

The Israel Export & International Cooperation Institute
The Israel Export & International Cooperation Institute, a non-profit organization supported by the
government of Israel and the private sector, facilitates business ties, joint ventures and strategic alliances
between overseas and Israeli companies. Charged with promoting Israel’s business community in foreign
markets, it provides comprehensive, professional trade information, advice, contacts and promotional
activities to Israeli companies, and complementary services to business people, commercial groups, and
business delegations from abroad.
For more information:
Mr. Gilad Peled, Director, Agro-technology, Water & Environment Department
Tel: +972 3 514 2957, Fax: +972 3 514 2881, Mobile: +972 54 457 8232, E-mail: giladp@export.gov.il
www.export.gov.il
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Assa Aharoni Consulting
Engineers Ltd.
Categories:
 Post-Harvest
Treatment

www.a-aharoni.com
Contact us

Subcategories:
 Sorting & packing
 Fast Cooling
 Cold Storage facilities
 Design & build
installations
 Turnkey Projects

Company at a Glance
Assa Aharoni Consulting Engineers Ltd. develops, provides and builds innovative post-harvest
technologies that help growers, processors, distributors, shippers and receivers to sort, pack, cool and
store perishable goods: vegetables, fruits, flowers, meat and seafood.
Our designs reduce losses by deploying innovative modern technology and techniques that extend the
post-harvest life of the products, while maintaining optimum quality, keeping our clients' goods viably
longer.
Our experienced team prides itself on its innovative approach to solving our clients' problems. We work
closely with our clients to develop customized solutions. Our systems can be designed to suit almost any
type of produce, every size of operation, and every cooling, ripening and storage needs.
Our expertise is based on vast experience in Israel and abroad (export facilities and local markets). We
design and build the facilities.

Technology & Products
To maximize profit potential of perishable goods, peak conditions must be maintained from the fields to
the supermarket shelves. Harvested produce must then be sorted, packed and cooled rapidly under
optimal conditions specific to the product.
To do this the produce must first be rapidly cooled to reduce field heat. This fast cooling should be
followed by storage and transport at a constant temperature, high humidity, suitable air movement and
atmospheric composition. We design customized systems, from the best components and materials
carefully matched for optimal performance, reliability, cost and efficiency.
Our expertise and knowhow enable our clients to enjoy better produce and better profit.
Services:
 Preliminary Surveys
 Feasibility Studies
 Detailed Planning and Design Documentation of Cold Storages Facilities
 Construction, On-site Supervision and Commissioning
 Operational Scheduling
 Technical Assistance and Training of the Technical Staff

Goal
Our target market is private and government entities involved in the growing, marketing, packing,
storage, distribution and exportation of fruits, vegetables and other perishable produce.
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BT9 Ltd.
Categories:
 Post-Harvest
Treatment

www.bt9-tech.com
Contact us

Subcategories:
 Post-Harvest Real Time
Cold Chain
 Monitoring & Information

Company at a Glance
BT9 is a web based end-to-end and real time cold chain management and information provider. Its
Xsense® technology monitors, analyses and disseminates data relevant to food quality, food safety, and
pharmaceutical risks. This enables all stakeholders in the cold chain supply to have full transparency and
control over their perishables, around the world, at any given time.
BT9 was established in April 2012 in Migdal Tefen Industrial Park, Israel. It is privately held and employs
multi-disciplinary professionals with industry and subject matter expertise spanning across the life
sciences, agronomy, plant physiology, embedded and software applications technology, data analysis
and logistics. BT9 maintains a global network of technical and sales support partners.

Technology & Products
BT9's Xsense® wireless sensing technology is comprised of RF sensor Tags capable of transmitting
collected data via wireless networking technology through the Xsense® communication unit (CU) to an
Xsense® in the cloud servers.
The Xsense Tag is enabled to collect such data as temperature, relative humidity (RH) and various gases.
When an Xsense® CU is in the vicinity of an Xsense Tag it will transmit the collected data to its servers in
the cloud and the data will thereby be immediately viewable to users.
When there is no Xsense® CU in the vicinity of the Tag, the data are collected and stored in the Tag's
internal memory -- all done automatically with no need to physically collect the Tags. The Xsense® CU can
communicate with thousands of Tags simultaneously, retrieve the collected data and relay it to the
Xsense® servers.

Goal
The Xsense technology aims at providing stakeholders of perishables in the cold chain with real time
assessment of products at risks to enable pre-emptive actions to minimize such risks.
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Eshet Eilon
Categories:
 Post-Harvest
Treatment

Subcategories:
 Machinery for packing
houses

www.eshet.co.il
Contact us
Company at a Glance
The main expertise of Eshet Eilon factory is the custom design and manufacturing of a complete line of
equipment to handle fresh fruits and vegetables.
Eshet Eilon manufactures a full range of equipment for packinghouses machinery, including electro-optic
sorting and grading, accurate weight graders, packing line solutions and various automatic equipments.
We specialize in post-harvesting techniques and equipment and fabricate most of our equipment in
stainless steel.
The factory exports to more than 30 countries worldwide.
The design and manufacturing are fully done in the factory with each customer having its tailor-made
equipment adapted to its own requirements, crops, building, needs and budget.
Eshet Eilon is capable of supplying the best solutions to small growers with limited budgets as well as to
large packinghouses dealing with large quantities of produce that need the most advanced equipment
(full automation and optic systems for quality sorting) and personnel cost saving.

Technology & Products
Eshet Eilon is the oldest and largest manufacturer in Israel in its field and as such it has vast experience in
the treatment of fresh produce of fruits and vegetables, from various receiving equipment (bins, boxes
etc.) and automation equipments to washing systems, brushing and cleaning machines, and cold and hot
drying with the heart of the equipment being the electro-optic graders. These graders perform accurate
high speed sorting with and per parameter of weight, diameter, color and external quality.
Various filling systems as well as controlled conveyors and advanced automatic palletizers complete the
sorting and packing lines.
Eshet Elion's equipment is suitable for conventional fruits such as citrus, stone fruits, peppers and
tomatoes but, unlike other manufacturers, Eshet Eilon chose to specialize in the field of irregular fruits,
such as cucumbers, pineapples, dates and mini peppers, sweet potatoes and garlic.
Eshet Eilon sees packinghouses as food plants which require high sanitation standards. Therefore, the
complete line is manufactured in stainless steel.

Goal
Our goal is to design and manufacture advanced machinery for packinghouses of fresh agricultural
produce. We provide a comprehensive solution for treatment, sorting, grading, selection and packing
using advanced electro-optic systems coupled with a significant reduction of labor.
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Fermentek Ltd.
Categories:
 Post-Harvest
Treatment

www.fermentek.com
Contact us

Subcategories:
 Food & feed safety
Products Mycotoxins –
Aflatoxins, Cytochalasins,
Trichocothecenes,
& others

Company at a Glance
Fermentek is a global leader in the production of certified mycotoxin reference materials.
Fermentek, a biotechnological company, was established in 1994 by Dr. Yossef Behrend.
Since then Fermentek has focused on developing and launching dozens of mycotoxins that are used
worldwide as reference materials in analytical food safety laboratories.
Mycotoxin analysis for food and feed is nowadays required by legislation. Agricultural products that are
susceptible to contamination by mycotoxins include cereals such as rice, corn, wheat, rye, oats, soy,
almonds, nuts, peanuts, grapes, figs, coffee, cocoa, spices, oil seeds and others.
Fermentek is ISO-9000 and ISO 13485 certified, and is qualified as GMP Q7A compliant.

Technology & Products
Mycotoxins
Mycotoxins are toxic metabolites that appear in food and feed as a result of fungal infection of crops.
According to the FAO, more than 25 % of the world's agricultural production is contaminated with
mycotoxins. This equates to economic losses estimated at $2 billion annually in the US grain industry
alone.
Mycotoxin detection
Mycotoxins are toxic in very low concentrations, therefore sensitive and reliable methods are required
for their detection.
Accurate analysis of mycotoxins depends on the use of mycotoxin standard reference materials that are
used for calibration and validation of the analytical equipment.
Fermentek's standard reference materials are used to detect Aflatoxins Tremorgens and other
mycotoxins.
Fermentek's Mycotoxins
Fermentek offers its high quality reference material - crystalline mycotoxins - as well as standard
solutions – FermaSol.
As a global leader in mycotoxin production, Fermentek is dedicated to ensure quality and customer
satisfaction by a quick supply of our high quality mycotixin standard products at affordable prices.

Goal
Fermentek is interested in offering its food safety services and in providing solutions for mycotoxin
production to new strategic customers and to leading distributing companies of food safety analytical
products.
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Juran Metal Works Ltd.
Categories:
 Post-Harvest
Treatment

www.juran.co.il
Contact us

Subcategories:
 Agricultural
 Food Processing
 Industrial Systems

Company at a Glance
Juran Metal Works Ltd. is one of the world leaders in the design and development of innovative industrial,
agricultural and food processing products. With over 45 years' experience and activities in 5 continents,
Juran know-how and creative insight result in leading-edge products that give its customers the
leading-edge advantage. Accompanied by an unparalleled level of service and customer support, the
Juran name has become synonymous with enhanced productivity and quality around the world.

Technology & Products
Some of our Leading Products:
 ArilSystem – The world's best automated pomegranate aril extraction system
 Innovative sulfur-free litchi preservation treatment
 Harvest and post-harvest solutions for sorting and packing houses (pick-ups, unique watermelon
pick-up and shredder, packing houses)
 Heat processing equipment – dehydrators, ovens and dryers for the food industry, as well as other
industries such as metal, wood and plastics
 "FreshDeFrost" – A pre-freezing technology. The food industry's first real breakthrough in decades
 "DisTek" – The unique patented thermo-diffusion zinc-coating
 Innovative means of internal conveyance for agriculture and a range of other industries
 Customized equipment and turnkey plants

Goal
Innovative machinery that brings you industrial and agricultural solutions.
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Optiguide Controlled
Humidity Ltd.
Categories:
 Post-Harvest
Treatment

www.optiguide.co.il
Contact us

Subcategories:
 "Dry Fog" humidification
systems Ripening and
de-greening systems
 High pressure "Dry Fog"
cooling systems for
greenhouses

Company at a Glance
For over a decade Optiguide develops, manufactures and markets worldwide state of the art PLC
controlled solutions for the agriculture post-harvest sector. Optiguide patented static atomizer and
produces "Dry Fog" supporting up to 97% RH even in very low temperature cold storage.

Technology & Products
 State of the art "Dry Fog" humidification systems for cold storage.
 Fully automated ripening and de greening solutions for bananas, mangoes, avocado, citrus and more.
 Controlled high pressure cooling systems for greenhouses and livestock.
All Optiguide systems are fully controlled by Internet/mobile based HMI software, including system
control, data logging and alarms.

Goal
Distributors: Local companies dealing with agriculture post harvest, cold storage, and greenhouses
cooling.
Customers: Agriculture cold storage facilities. Agriculture ripening rooms. Greenhouses and livestock in
hot areas .
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Pimi Agro CleanTech Ltd.
Categories:
 Post-Harvest
Treatment

www.pimiagro.com
Contact us

Subcategories:
 Ecological post-harvest
treatments to prolong
fruits & vegetables
shelf life

Company at a Glance
Pimi Agro established on 2004 and its vision is To be a leading provider of environmentally friendly
solutions for extending storability and shelf life of vegetables and fruits and reduction of residue
chemicals therein; and by these means to promote population well-being.
Pimi has an USEPA & California EPA approvals to treat post-harvest Citrus as well as stored and packed
potatoes.
In Israel we treat as well sweet potatoes, citrus, papaya and tests show good efficacy on avocado, mango,
persimmon, pepper, onion and cut fresh vegetables.

Technology & Products
The application of our formulas is simple – or by sprayers, dipping or fogging – so it can be used in
outdoor rural areas as well as in advance packing houses.
Pimi formulas are based on the biochemical Hydrogen Peroxide that decompose to water and oxygen at
the end of its disinfection activity, leaving no any harmful residues on the treated crops.

Goal
Offering the agriculture world a simple, environmental friendly solutions to reduce dramatically post
harvest losses of fresh fruits and vegetables, while ensuring safe foods and environment.
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R.O.P (RESHET O PLAST)
Categories:
 Post- Harvest
Treatment
 Harvest
Machineries

www.rop.co.il
Contact us

Subcategories:
 Packaging
 Produce shelf life
extension

Company at a Glance
R.O.P is a leading global supplier of Cast Polypropylene (CPP) specialty films and bags. We take pride in
providing our customers superior packaging solutions for over 40 years.
R.O.P develops, designs and manufactures world-class products with consistent quality and attributes to
meet our customers' specialized needs. Focusing on our core values of service, innovation, quality and
continual improvement, we strive to promote our business-partners' success.
R.O.P operates manufacturing facilities in Israel and the Czech Republic and stocks in 2 locations in
North-America, providing exceptional products, quick delivery and excellent customer service.

Technology & Products
R.O.P extrudes by Casting multilayer film of combined PP, PE, PA and PS from 12µ to 200µ.
We also do Slitting, Printing and bag converting. R.O.P is ISO 9001:2008 and ISO 22000 certified.
R.O.P offers a wide range of films and bags for packing fresh Produce.
R.O.P’s ExtendCast Modified Atmosphere Packaging films and bags optimize fresh cut Produce’s shelf life,
appearance nutritional values and weight. Each ExtendCast product is tailor-engineered for a specific
fruit, vegetable or herb based on its unique respiration characteristics, water loss rate, mass and postharvest processes.

Goal
R.O.P helps growers, packers, retailers and consumers to extend the shelf life of fresh Produce during
transportation, process and display at POS, thus saving money, energy, crops and minimalizing waist and
environmental pollution.
Distributors Offering the agriculture world a simple, environmental friendly solutions to reduce
dramatically post-harvest losses of fresh fruits and vegetables, while ensuring safe foods and
environment.
We are seeking all members of the post-harvest value chain – farmers and growers, packers, repackers
and retailors to benefit from our products and experience.
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Safepack Products Ltd.
(Decco Israel)
www.deccopostharvest.com
Contact us

Categories:
 Post- Harvest Treatment

Company at a Glance
An Israeli company since 1960, professionals in postharvest treatments. Safepack, names also Decco
Israel, is a part of Decco World Wide which is the post-harvest division of United Phosphorus Limited
(UPL).
All Postharvest products developed by the company are at high quality and are a result of more than 50
years of experience in the market. Our products treat more than 90% of Israeli fresh fruit market with
exports to Europe and the Far East.
In addition, the company cooperates with Botanocap, an Israeli technology-based company that has
developed a powerful proprietary technology platform for the slow release of volatile compounds, for
the mutual development of novel organic and eco-friendly products, such as insecticides and fungicides.

Technology & Products
Post-Harvest Treatments – Coatings:
Coatings are vegetable seed oil emulsified base with food additives, generally approved for use on
foodstuff that provides the fruits a pleasing appearance delaying the aging process. The coating also
controls weight loss and dehydration of fruits, thus increasing the shelf life of fruits. In addition, it's highly
resistant to manipulations that improve appreciably the commercial features.
Safepack produces coatings for use in Citrus, Avocado, Mango, Pome fruits, Pineapple and more.
Organic Pre Harvest Products:
• Organic insecticide for the control of White Fly (Bemissia Tabbaci)
• Organic Fungicide against numerous fungi and bacteria, including Rhizoctonia, Scerlotinia, Fusarium
and more
• Organic Fertilizer which controls heat stress, protects plants against UV sunburn, increases Calcium
availability, and improves quality and firmness of fruits and more.

Goal
Together with an experienced production team and a constant striving for improvements, we are able to
offer our clientele an outstanding line of products and support the global efforts in the reduction of food
waste along the food supply chain.
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Smadar Technologies Ltd.
Categories:
Post-Harvest
Treatment



www.y-smadar.co.il
Contact us

Subcategories:
 Industrial Waste
Treatment

Company at a Glance
SMADAR TECHNOLOGIES offers engineering and technology for the agro, food and environmental
industries, specializing in turnkey projects for food processing plants, cold storage, controlled
atmospheres and industrial kitchens. Thanks to Smadar’s vast experience in the field, its highly-skilled
staff is able to provide technical consultation services, prepare feasibility studies, perform market
research and supply technical and technological know-how as well as manage and supervise all plant
construction works.
Construction and design start from ground preparation and end with completed buildings ready for
operation.
The company offers continued technological and technical assistance as well as follow-up after
commencement of plant operation. One third of Y. Smadar’s professional workforce are engineers
specializing in interdisciplinary fields such as food technology, mechanical engineering, microbiology,
economy and other areas.
A pool of external subcontractors is at hand for specific projects.
Y. Smadar Engineering & Technology Ltd. is active in Israel, India, China, South America, Central Asia and
Africa. There is also collaboration with Egypt.

Technology & Products
The company engages in the following technologies & products:
• Fruit and vegetable processing plants
• Meat and poultry
• Packing housing
• Baby food production plants
• Juice and paste production plants
• Cold stores
• Controlled atmosphere storage
• Distribution centers
• Institutional kitchens

Goal
Smadar's goals are to maintain the leadership in technological and technical know-how in the Agro, food
& environmental industries and to maintain professional team in order to supports its clients and
projects.
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StePac
www.stepac.com
Contact us

Categories:
Post-Harvest
Treatment



Subcategories:
 Packaging

Company at a Glance
StePac Ltd., founded in 1992 and based in Northern Israel, specializes in freshness preservation
packaging for the fresh fruit and vegetable industry.
The Company is fully owned by UK-based DS Smith Plc., a leading international manufacturer and supplier
of both corrugated and plastic packaging products.
StePac serves the fresh produce industry with customized modified atmosphere/modified humidity
(MA/MH) packaging solutions and consultation for preserving freshness of fruits and vegetables
throughout the supply chain. Customer benefits include reduced wastage, sea as opposed to air freight,
extended seasonality, and market expansion.
StePac's global reach is supported by a post-harvest and polymer laboratory in Israel, manufacturing
facilities in Israel, Europe and USA, and sales and technical support offices and representatives in over 15
locations worldwide, with regional offices in USA, Brazil, Guatemala and Turkey.

Technology & Products
Xtend® MA/MH packaging ensures prolonged storage and shelf life of fresh produce through modified
atmosphere, modified humidity, and condensation control.
1. Xtend® films are engineered so that the packed produce equilibrates within the optimal range of O 2
and CO2 concentrations for that specific fruit/vegetable. This slows senescence and ripening
processes, maintains the nutritional value and flavor, and inhibits the growth of pathogens, thereby
reducing decay.
2. In addition, the relative humidity in Xtend ® packaging increases to 90-95%. This modified humidity
reduces dehydration and weight loss, prevents shriveling, and preserves produce firmness.
3. Xtend® films eliminate excess moisture, thereby maintaining produce appearance and inhibiting
decay.
All Xtend® packaging films are manufactured with raw materials that comply with strict International
requirements and are suitable for direct contact with whole fruits and vegetables, fresh or chilled and
processed fruits and vegetables. All products are manufactured in compliance with BRC IOP, HACCP,
ISO9001 and ISO14001.

Goal
To help its customers consistently deliver top quality produce through precision engineered Xtend
packaging solutions and appropriate protocols, perfectly suited to preserve the freshness of each
specific fruit and vegetable.
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VIBE Technologies
www.vibe-technologies.co.il
Contact us

Categories:
Subcategories:
Post-Harvest
 Quality Control
Treatment
 Quality Assurance
 Monitoring, Control &  Sample Analyzer
Communication
 Seeds & Propagation
Material


Company at a Glance
VIBE Technologies is an Israeli start-up company founded in 2011. The company specializes in the
development, delivery and deployment of advanced computer vision based systems for various
industries. We provide clients with camera-based solutions using image processing technologies,
computer vision, robotics and signal processing. The company has developed the revolutionary flagship
product, the Qualmaster™, which provides a uniform and innovative language of international quality.
Among our company's board of directors are Israel's leading minds in high-tech, who have worked
previously in leading companies. Our R&D program was approved and supported by the Chief Scientist of
Israel, and we won first place in the IMVC 2014 computer vision competition, giving us the title of the
most promising start-up company. We currently have 4 patents in the software/hardware and
algorithms fields.

Technology & Products
The Qualmaster™ Sample Analyzer is an expert system for Quality Control in product samples, using
Computer Vision to examine the characteristics of a material sample, such as granules size, color and
shape. Checking samples of materials is required in many places along the Global Value Chain of
Commodities Supply. Among the target industries are: rice, wheat, maize, seeds, pulses, spices and tea.
This system replaces human eyes and enables the performance of accurate tests around the clock. In
addition, we are developing a cloud service with an e-commerce platform, the QualMarket, which will
provide quality data to customers in a single click and will facilitate the trade between all participants.

Goal
One of our main goals is business development with clients worldwide and entering new markets. We are
currently in our first round of financing.
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