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Editor's Spotlight: Israeli incubator The Kitchen talks food tech

D Investing in the Future of Food: Unique
technology can offer startups protection from
competitors

As recently as a few years ago, the words food and tech were
incongruous together, but today they signal a booming
industry that is ripe for innovation, and according to the VP of
business development at the Israel-based incubator The
Kitchen, the combination of the two can provide

entrepreneurs with an added layer of competitive
protection. Read more

RELATED CONTENT

From edible scaffolding to bio-printing: What would an
industrial-scale cell-based meat plant look like?
While it's hard to visualize what a commercial cell-based meat plant might look

like as no player in this embryonic field is yet producing it at scale, delegates at

a conference in San Francisco were given some insights into how firms are

approaching the scale-up process, and they are not all the same. Read more

IFF Frutarom welcomes first startup to its FoodNxt innovation
lab, considers expanding unique model

In an effort to find the ‘next big thing’ as early as possible, ingredients firm IFF
Frutarom is considering expanding into other markets a version of its unique

Israeli-based innovation lab FoodNxt, which launched about one year ago
following a tender procedure with the Israel Innovation Authority to help early
stage food-tech start-ups launch. Read more

Plant-based minced meat maker Rilbite sees a smoother path to
market through food service

For new entrepreneurs with limited funds trying to make ends meet — or plant-
based minced meat as in the case of Israeli startup Rilbite — focusing first on

foodservice, rather than retail, can offer a more economic path to market. Read

more

& START-UP NATION: Israeli food innovation in action... from
micro algae and grasshoppers to chickpea protein

It's got a population of just 8.2 million, but in the innovation stakes, Israel

punches well above its weight, if you take the authors of best-selling tome Start
Up Nation at their word. But are Israel's most promising start-ups just focused
on tech, or is food getting their entreprenurial juices flowing? FoodNavigator-
USA editor Elaine Watson headed to Tel Aviv to find out... Read more
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segment with Brainiac NSV AN Rty

Kids: ‘We're the first food- R o
based brain nutrition

brand’
A Bay area-based start-up founded by two food industry veterans is injecting functionality as o o @ 9

well as fun into the kids’ yogurt segment - one of the few bright spots in an otherwise sluggish
category - with the launch of Brainiac Kids: whole milk yogurts, tubes, and drinks on 3 b
health platform. Z

New, exciting,
surprising.
That’s next
generation

ends meet - or plant-based minced meat as in the case 6 vanl l la .
Israeli startup Rilbite - focusing first on foodservice, rather
than retail, can offer a more economic path to market.
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Dutch scientists have cracked

the gene code to make ‘gluten- The Digitalisation of Flavour:
safe’ wheat How Data and Machine Learning
Can Transform Food Systems

Dutch researchers are using modern biotechnology to
modify wheat gluten that can be safely eaten by celiac
sufferers and people intolerant to gluten.
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