


Healthier, more sustainable and
compassionate food system

Realistic experience to alternative proteins

Enablers of new technologies and
applications

Commitment to quality, balanced nutrition
and planetary impact 

What are we all about



Our solution
We get liquid plant-based oils to

behave, look and feel like animal fats

E-free, clean-label

Sustainable, natural, plant-based,

vegan

Up to 90% less saturated fat,

cholesterol-free

Carrier for omega-3 and vitamins

Carrier and enhancer of flavours &

aromas

Patent pending

Tunable properties 



Meat Fish Dairy Baking

Applications

New
Tested by alternative meat
producers

Tested in our Lab.
Carrier for omega-3.

We have a “butterfat”
prototype
Tested in our Lab.

Tested by one of the famous
chefs in Israel. Excellent
results in vegan “butter”
cookies (shortening effect). 

We are excited to enable
original and new culinary
creations!
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Supported by:



B.Sc. Environmental Engineering
Israel Institute of Technology

A passionate mission-driven vegan
entrepreneur. Senior chemical
process engineer with over 12 years’
experience in process engineering,
R&D and scale-up.
4+ years in alternative proteins.

MBA, Ariel University
BA. Social Sciences, Bar Ilan University

A business professional, entrepreneur.
Over 13 years’ experience in business
development, financial planning,
transaction services and people
operations fields.

Anna SliozbergGad Harris

Out team



WWW.KAYAMAFOODS.COM
INFO@KAYAMAFOODS.COM
Anna: +972 50 317 66 52
Gad: +972 54 644 93 95


