
REINVENTING THE OLIVE INDUSTRY
FOR THE FUTURE OF FOOD
PhenOlives turns fresh olive byproducts into a new generation of functional food ingredients - creating 
nutritional, environmental and economic value.

INVESTMENT OPPORTUNITY

$730K
available now in SAFE

$2M Seed round to complete 
the round

85%
of every olive is
underutilized

→
STOP OXIDATION
AT THE SOURCE

Patented in-mill process

→ 100%
of the olive becomes
usable resources

→
FUNCTIONAL FOOD

INGREDIENTS

Olive flour + antioxidants

FULLY AUTOMATED SYSTEM
PROVEN OVER A FULL SEASON

A NEW CATEGORY OF FUNCTIONAL FLOUR

Olive flour with high fiber and antioxidants, neutral taste, Gluten-
free and broad application potential.

OLIVE FLOUR BREAD CRACKERS

COMMERCIAL READINESS

40+ food companies sampled

2027 first European system

$21.2M 2030 revenue / 12 
systems

WHY NOW

Technology risk is behind us.
The commercial window is open.

SCALABLE MODEL

PhenOlives helps finances the system; the mill operates it; 
PhenOlives markets the ingredients.

CHEN LEV-ARI, CEO
chen@phenolives.com

+972 50 899 4018  |  www.phenolives.com

Patented technology  |  Israel Patent No. 276427  |  European patent application pending
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