
PHENOLIVES
Reinventing the Olive Industry for the Future of Food

Creating a new generation of food ingredients from one of the world's most 
underutilized natural resources - delivering nutritional, environmental, and 

economic value.



Olive oil production worldwide

Worldwide, more 
than 3M tons of 

olive oil are 
produced each year 
in about 25K mills 

and processing 
plants from more 
than 800M olive 

trees.

Most of the 
production takes 
place around the 

Mediterranean basin 
(96%).

The European 
Union produces 
about 78% of all 
olive oil in the 

world and consumes 
about 53% of the 
world's olive oil 

consumption.



PhenOlives’ upcycling solution is transforming
how olive oil mills work

Today: 

15%  of the olive is used to make olive oil 

The remaining 85% becomes waste that is unfit for human 

consumption and creates significant damage to the environment



With the PhenOlives system, olive oil mills can use 100% of the olives

Current condition, 
only 15% use

Phenolives system, 
complementary to 100% 
use of the olive fruit



From POC to commercial system
• During 2022-2024 we completed 3 seasons using a 

manual POC system in the Assi Olive Oil mill in Israel

• We successfully stopped the oxidation of the olive oil 

waste and produced olive flour

• For the 2025 season we successfully installed and 

operated a fully automated commercial system – a huge 

milestone for the company

• In 2026 we plan to produce 100+ tons of olive flour

• The system is now fully tested and ready to be installed 

in olive oil mills around the world

Watch our TV interview with i 24 News 

about our new system here (link )

https://www.youtube.com/watch?v=wbvxv6ikbPs


Introducing: 
Olive flour - A gluten-free flour 
with the health benefits of olive oil



Neutral taste

What makes olive 
flour different

Low price

Gluten 
free

Neutral 
taste

High in

fiber & 

antioxidants

Low calories
Low carbs
Low sugar

Increased 
water 

retention

Crustier and 
more aerated 

dough

Prolongs 
shelf life



Olive Flour nutrition profile 
vs wheat flour and other gluten - free flours



Hidden Healthy Elements in Olive Flour

Polyphenols and squalene in olive 
flour (ppm)

Minerals in the olive flour 
extraction

40g of olive flour contains about 5mg of HT and its derivatives - the daily minimum required in order to 
have a proven health effect (in accordance with a health declaration allowed for labeling in the European 

Union for olive oil).



Antioxidants

Innovative



Outgenia is a competition to identify the most promising 

international food startup for spain

Organiezed by FIAB - the representative body of 30,000+ 

food companes in spain

Winner of Outgenia 
Competition 2023 in spain 



Pasta 50% olive flour Crackers 100% olive flour
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Olive flour products



Olive flour products



Hellenic Agricultural Organization DIMITRA





Food navigator 2024Food ingredients first 2024 Oleorevista 2024

https://www.foodnavigator.com/Article/2024/04/10/phenolives-flour-upcycled-from-olive-oil-waste-a-revolution-for-industry
https://www.foodingredientsfirst.com/news/fighting-food-waste-phenolives-harnesses-method-to-stop-oxidation-in-olive-oil-production-process.html
https://www.oleorevista.com/texto-diario/mostrar/4755706/empresa-phenolives-desarrolla-forma-transformar-orujo-superharina?prev=1




Market Size & 
Opportunity 
for Olive Flour

$5B
Gluten-free 
flour market 

6%
Projected 
annual growth 

0.5% market share = $25M revenue
=> 10,000 tons of olive flour (@ $2,500/ton)

Requires 5 PhenOlives system installations
=> represents 0.2% of global olive oil waste

BEYOND GLUTEN-FREE

Functional Food Ingredients

A versatile, fiber-rich ingredient for broader food applications



Business model

1. PhenOlives installs 

and finances the system 

in the olive oil mill

2. The olive oil mill 

operates the system

3. PhenOlives pays the 

olive oil mill for system 

expenses plus a profit 

4. PhenOlives sells the 

olive flour (and later the 

polyphenol concentrate) 

PHENOLIVES REVENUE MODEL

B2B ingredient sales
Target selling price

$2,500 / ton
Annual revenue potential per system

$2.25M–$4.5M*
* Olive Flour today; polyphenol concentrate planned as a future product.

MILL PARTNER ECONOMICS

System expenses
+ payment per m³ of olive pomace
Estimated to increase
olive oil mill profits by up to 50%



Sales projections 

$3M
$9M

$23M

$45M
$5M

$14M
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* Sales begin the year after installation since the production season is October-December of each year

$15K $315K



https://www.grandviewresearch.com/industry-analysis/polyphenols-market-analysis

Market Size for 
antioxidants 

$1.8B
antioxidant 

market 

7.2%
Projected annual 
growth (by 2030) 

(Under development)

https://www.grandviewresearch.com/industry-analysis/polyphenols-market-analysis


Investment highlights

Why PhenOlives is an attractive investment:

• Turns the 85% of the olive that is toxic waste today into a food-grade product.

• Patented, fully automated system proven over a full season in Israel.

• Revenue expected to grows from $15K in 2026 to $21.2M in 2030 across 12 installed 
systems.

• EBITDA expected to turns positive in 2028 and reaches $5.8M in 2030.

• Two markets: $5B gluten-free flour and $1.8B antioxidants.

• Total capital needed across the plan is $2.73M; $730K available now in SAFE.



Funding Plan: $2.73M
CURRENT CAPITAL PLAN TO REACH THE NEXT COMMERCIAL MILESTONES

CURRENT ROUND

SAFE

$730K
Available for investment

Provides 12–15 months of runway

KEY MILESTONES

1 Launch Olive Flour GTM and reach orders for 100+ tons in 2026

2 Operate the Israel system in 2026/27 to produce 100+ tons

3 Identify and secure the first olive oil mill in Europe for 2027 
installation

4 Continue advancing black water R&D

NEXT ROUND

Seed

~$2M
To complete the total capital across the plan and 
support the next phase of growth.

NEXT PHASE

European scale-up

Commercial expansion in key markets

Development of additional products and revenue 
streams

Clear two-step financing plan: current SAFE → next Seed round



Why now:

• The technology risk is behind us and the commercial window is open:

• A fully automated system ran a full season in Israel in 2025.

• 40+ food companies sampled the flour; we can now produce at scale.

• Chairman Itzik Saig, ex-CEO of Osem (Nestle Israel), is leading the GTM.

• First European system installs in 2027; 4 systems running by 2028.

• Cash turns strongly positive from 2029, reaching $8.1M by 2030.



Team
Chen Lev-Ari
CEO

Len Pader
VP Business Development

Revital Mashal
Food Technologist

Partners

Itzik Saig
Chairman

Investors

Partners

Raz nur
BOD

Board

Leeat Bar -Eyal
BOD

Christina Legaki, Dr.H.C.
Commercial Director

Gavri  Eichenwald
BOD

Zach Frenkel
BOD

Yossi Ackerman
BOD



THANK YOU
Chen Lev-Ari, CEO, (+972)-50-8994018

chen@phenolives.com
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