
Functional protein 
ingredients

Designer seeds for

Better taste, healthier product at a lower price



Plant based
alternatives don’t

Insufficent
Texture

Expensive
Due to intricate 
processing

Off-flavors
Due to lipid oxidation
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deliver

Nutrition
Poor Amino-
acid profile



The market has 
shifting - hybrids

3 Better taste, healthier product at a lower price

Deligene aim to supply superior quality plant protein 
ingredients for the hybrid meat market



Reinventing 
soy seeds by 
using Deligene 
biotechnology 
to create

DELISOY

Meaty texture

Natural taste

Lower price
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Non-GMO and fueled with 
essential amino acids

Patented 



Biotechnology SeedsCultivation Processing Food producersTVP
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Optimizing the source

Enhancing the final product
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We recently got a permit from the 

USDA that our product I non-gmo

(transgene free)



The
Competitive
Landscape

07

Taste

Affortable price

Time to market



Business model 
&market

TAM
3.3 T $

SAM 
106 B $

SOM 
158 M $

2030 projections

08

Supplying Deligene’s
seeds to our farmers

Processing the soy seeds
into ingredients (TVP2)

Selling TVP2 to
food producers

97

2020 2025 2030 2035

Consumption of alternative proteins by protein source 

(million metric tons, base-case scenario)

69

22
6

65

14% 
CAGR

24
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Microorganism-
based

Plant-based

Animal-
cell-based

The growth driver is development of

superior ingredients
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Growth Drivers: Ingredients 

improvement and regulation landscape



Milestones 
roadmap

Plant biotechnology

Validation of mutation

Seed metabolic 

profile

Scale-up

and market

Upscale seed production

Novel protein 

ingredients

H3

H6 H8

H5

10

H4

H1
Ground preparation, 

Team establishment

Strategies and market 
analysis

H2
Analyzing ingredient profile

Translation ingredients  
into plant genetics
Partnerships and service providers

Provisional patents

Patent

H7
Seed 

production



Our
Team

CEO PINI KAMARI

Former CEO of Soglowek, 

Israel’s leading meat 

producer, and former 

deputy CEO of Strauss group- 

multinational food company

CTO ITAY COHEN

Industry plant biologist (Ph.d) 

with an extensive experience 

in soybean biology and 

biotechnology
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Thank you

PINI KAMARI

pini@deligene.com

Israel

Phone: +972 52-828-8330

https://www.linkedin.com/in/pinhas-pini-kamari/

http://www.linkedin.com/in/pinhas-pini-kamari/




16

Plant-based protein: The best CO2

mitigation investment
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Livestock is a major GHG emitter
Percent of global GHG emissions

Global livestock GHG emissions

104% of transportation 

41% of electricity, heat & energy 
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Commitment and expertise on the 

climate-agriculture-food nexus 
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Plant-based is the most 

sustainable paradigm 

Beef Poultry Eggs Milk Plant-based Cultivated meat Recombinant proteins

Gas-fermented microbes
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