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Stramss Gromp

Israel’s largest food company
Operates in 22 countries
~$2.5B annual revenues
~14,500 employees

#5 coffee company — globally

#1 fresh dips and spreads
(hummus)pcompdny in the world
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Environmental effects
Production efficiency
Waste reduction
Safety and quality
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19 portfolio >100 employees in 32 PhDs
companies portfolio

Capital invested Co investors from USA, UK,
by portfolio: $78M France, Germany, Italy, Swiss,

Brazil, Thailand Singapore,
Japan, China, Hong-Kong &
Israel
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Cultivated
Meat

Unigue non-GMO technology

for creating meat cuts (steaks)

from bovine cells
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ZERO
EGG.

Plant Based
Egg

* Omelets and scramble
+ Mayo :

- Cakes and muffins

* Meringue
* Pasta
and more...
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Yeast as a source
for single-cell
protein for the
meat analogues
industry

Combining the benefits of
plant-based and animal-based
proteins
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sustainable &

nutritious dairy
proteins.

Proprietary Al algorithms for high-
quality and high-yield
manufacturing
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Better Jdice

Natural, low-
sugar fruit juice

Proprietary, continuous enzymatic
process for reducing sugars in
natural fruit juices
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A Preve

Protein Based |
Preventive Nutrition
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