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What will be in our future plate on 20402




World is facing dramatic changes
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Global warming — change our food system Hunger —increase in poverty
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What is FoodTech ?

Intersection between
food and technology

The application of technology to improve agriculture
and food production, the supply chain and the
distribution channel.




The Galilee Changes Direction




Transforming strengths into opportunities
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Innovations in FoodTech — North
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Tel Hai

FoodTech Research - Dairy science
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Vital know-how in every drop




Tel Hai

FoodTech Research - salt and sugar reduction
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Tel Hai FoodTech Research - Edible insects
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Tel Hai

FoodTech Research - meat replacement
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The solution

Druze Foodtech center

Apple Flour

Flour based

Health snack

s R : ,, 5 Gluten freg
. T I — flour mixtures



The Department of Food Science
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Product Development Course
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1. Rich in protein

2. Local production

3. Clean label

4. Vegan, vegetarian

5. Environmental friendly
6. Healthy, nutritious

7. Exotic, unique

8. Innovative,

“out of the box thinking”



Seeds of food institute
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. v" New analytical research lab

v" Research on healthy food

AN

The most advanced food sensory lab in
Israel

Product development kitchen

Dairy pilot plant

Educational winery

Service to industry
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Seminar and day trips for industry in the

College



National Food Research and Innovation Institute

The Food Institute will serve as a nexus of innovation and
applied research between the academia, the food industry and

the FoodTech entrepreneurs in Israel and around the world.




The Potential

Professional
training

Academic
research

Promoting
Scientific
Education for the
community

Food
Industry



Food institute functions Sensory evaluation

Shelf life assessments

Analytical lab Library, muse room

~~  GMP, ISO and HACCP
processing standards

Wet pilot plant



From an Ildea to a Business

Initiative

Scientists 0.

Students 03
Entrepreneurs o-#

Companies 0+

Community o

Food-tech  Food institute  Establishing food
iIncubator companies

service

| A’l\ -(I;?)Il-leH;el Investors, funds pilot plant

R&D in Galilee

product development, research

Business mentoring AA priority support

consultancy - regulations, quality, safety



Lets make this dream come true...
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Galilee Research Institute LTD.



