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The Israel Export and International Cooperation Institute is your premier 
gateway for doing business with Israeli companies. Established and funded 
by the government and the private sector, IEICI’s expertise in technology 
and product scouting, joint ventures and strategic alliances with Israeli 
companies spans over more than half a century. Whatever your field is, 
IEICI offers access to relevant businesses and government resources. IEICI 
will provide the information you need to connect, negotiate and do business 
all over the world. 

The Foodtech sector at the Israel export institute exposes Israeli companies 
at international platforms, increases the global awareness and creates 
business opportunities for the Israeli companies.

Israel Export and International Cooperation 
Institute

Maya Pardo
Production Manager for Int’l Exhibitions
M:+972 54 5666372        
mayap@export.gov.il

Adi Teicher 
Head of Food & FoodTech Sector 
T: +972 50 7584828 
adit@export.gov.il 

Booth No. 10F
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The Foreign Trade Administration (FTA) at the Israeli Ministry of Economy and 
Industry directs and supports Israel’s international trade and trade policy. 
Through our headquarters in Jerusalem together with over 45 economic 
and trade missions in key financial centers throughout the world, the FTA 
promotes Israel’s economy worldwide.
Israel’s economic and trade missions are at the forefront of the Israeli 
government’s efforts to boost our industries in foreign markets. 
Our network of highly experienced economic representatives provide a wide 
range of services
to Israeli companies and to the international business community.
The FTA is divided into three divisions and areas of operation:

• Export and Foreign Investments Promotion Division works to ensure the 
continued development and diversification of Israel’s exports.

• Trade Policy and International Agreements Division responsible for Israel’s 
free trade agreements, maintaining and developing inter-governmental 
relations and addressing regulatory barriers that affect the Israeli industry.

• International Financing Division – offers different programs to support new 
Israeli exporters in their business operations abroad.

The Foreign Trade Administration (FTA)
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For further information:

Tomer Shpilman
Head of Economic and Trade Mission 
Economic and Trade Mission, Embassy of Israel in Thailand 

Patthadon Thanatrakul 
Sector Lead: AgriFood, Medical and Retail Tech
Tel: +66 81 802 0740 
Email: patthadont@israeltrade.gov.il
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www.agrinoze.com

Same field, more yield.

Agrinoze utilizes a proprietary irrigation and fertigation algorithm to 
optimize soil conditions for any crop in any soil. By creating a stress-free 
environment, Agrinoze increases yield by hundreds of percentage points, 
conserves water and fertilizers, and improves soil health. The system 
continuously collects real-time plant and soil data, determines precise 
irrigation and fertigation commands, and executes them autonomously. 
The result is an ideal root zone environment with zero human intervention. 
The solution is effective for any crop or soil, including open fields, 
greenhouses, and orchards. 

Booth No. F16
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www.aquamaof.com

 

The New Sustainable Nature of Aquaculture Technology 

We are the new generation of fish farmers; aquaculture and technology 
experts with years of experience and a passion for the industry. Working 
with nature, we leverage next generation techniques to develop a cost-
effective, land-based indoor aquaculture technology which makes seafood 
production both efficient and sustainable.

Booth No.F12
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www.bee-io.com 

Free the bees that make the food that feeds the planet.

Bee-io Honey is a food-tech company located at the Science Park, Rehovot, 
Israel. Bee-io offers an innovative solution to address the rising demand for 
honey in an eco-friendly and sustainable way- producing honey without 
bees! There’s a lot about commercial honey that isn’t so sweet. Honey 
on store shelves is often adulterated or includes toxins, pesticides and 
antibiotic residues. Bee-io is the first honey brand filled with everything 
that makes honey so good, but free from antibiotics, harmful pesticides 
and toxins commonly found in commercial honey. Eating Bee-io’s honey 
frees bees to do what nature intended them to do — make the food that 
feeds the planet.

Booth No. F14
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www.biotic-labs.com

Using marine biomass to produce fully biobased & biodegradable PHBV 
polymers, the optimal plastic alternative

Biotic uses renewable marine biomass as feedstock, to manufacture fully 
bio-based & fully biodegradable PHBV polymers, as an optimal plastic 
alternative. We use renewable marine biomass which is already naturally 
grown in every ocean, all year long, has positive environmental effects 
and does not compete with arable land. Our polymer is a “drop-in” fit 
with existing production lines and industrial needs, to ensure a seamless 
transition we target similar cost to fossil-based plastics we fit a wide range 
of applications, as we can modify and control the polymer characteristics. 
Our polymers fully biodegrade in every environment, leaving no trace.

Booth No. F17
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www.nextferm.com

Providing The World With The Perfect Vegan Protein

The only vegan protein with perfect nutrition and neutral taste NextFerm 
Technologies (TASE:NXF) is a food-tech company engaged in the R&D, 
production and marketing of innovative, functional and vegan yeast-
based, non-GMO protein substitutes and nutrients for the nutritional and 
nutritional supplement market and the animal protein substitutes market. 
The flagship product developed by NextFerm is ProteVin™, a vegan, yeast-
based protein substitute that has a nutritional value similar to animal 
protein (amino acid profile EAA=53%, Leucine=9%, BCAA=21% and PDCAAS 
=1) and a neutral flavor with no plant-based protein aftertastes. 

The relevant markets include the alternative meat and milk, powdery 
formulas for the infant market, the well-being market, and sport nutrition 
market. 

fermenting proteins for 
food perfection

fermenting proteins for 
food perfection

Booth No. F11
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www.huminn.net

Plantae Bioscience – accelerating evolution to create new, plant-centric 
solutions.

PLANTAE BIOSCIENCE is committed to improving food security, public health 
and wellness by utilizing advanced biotechnology tools. It is a partnership 
between Huminn and the Weizmann Institute of Science in Israel.  
Given the challenges to feed the world in an era of climate distress 
and resource scarcity, new agricultural technologies are needed. These 
new technologies demand new, and purpose-designed plant genetics.  
Plantae Bioscience synergistically combines 3 scientific disciplines – gene 
editing (CRISPR and more), metabolic engineering and computational 
protein design – to accelerate evolution to create new plant-centric realities. 
Vertical farming, nutrient-enhanced vegetables and cellular agriculture are 
the main applications.

Booth No. F18
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THE ULTIMATE PRESERVATIVE AND ANTIBACTERIAL MATERIAL.

We have developed a mix molecule from a natural plant source, as well as 
a synthetic material but identical to the natural one. 

(NI) In the experiments we conducted in the recent years, using our 
product, shows results, confirm with certainty, the property of preserving 
food products and medicine as well.

The experiments show a significant extending shelf life on food product 
(like fish and meat) and the potential possibility, to apply our product 
in various food to extend their shelf life, (including drugs and vaccines 
(which are susceptible to infections. We are now focused on preserving 
food, medicines and vaccines and the ability to extend the shelf 
life of various food products, fresh, frozen, chilled and thawed. 
Our product is currently approved by the FDA as a GRAS material and there 
is no problem to consuming it.

Booth No. F15
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www.steakholderfoods.com

Making delicious, nutritious meat sustainably without harming animals 

Steakholder Foods Ltd. (Nasdaq: STKH), formally MeaTech 3D Ltd. ($MITC), 
is on a mission to make real meat sustainable and slaughter free. 

With proprietary 3D bioprinting technology and advanced cellular biology, 
the company is developing whole-cut, ground and hybrid products that 
will allow people to continue enjoying tender, juicy meat while making the 
right choice for the planet and all its inhabitants. Join our new community 
of meat lovers and help us write the next chapter in the story of meat. 

As a member of the UN Global Compact, the company is committed to 
issues embodied in the United Nations Sustainable Development Goals 
(SDGs) which include food security, reducing carbon footprint, water 
conservation and the preservation of ecosystems.

Booth No. F13
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