
H E B R E W  U N I V E R S I T Y  F O O D  T E C H

E D I B L E  C A P S U L E :  F O O D  T E X T U R E
&  F L A V O R  M O D I F I C A T I O N

Researcher :  Prof .  Amos Nussinovi tch
TECHID#:  10769
What  You Need to  Know:
Th i s  b iodegradable  food grade capsu le
can be produced in  d i f fe rent  s i zes ,
tex tu res ,  co lo rs  and tas tes .  A l l  the
ingred ients  used to  make the  capsu les
are  food add i t i ves ,  FDA approved ,
Genera l l y  Recogn ized as  Safe ,  and non
GMO.  These  macro-capsu les  can
enhance food textu res  and add var ious
addi t i ves  that  can  change the i r  co lo r ,
f lavor ,  a roma or  nut r i t iona l  va lue .
Opportuni ty :
Sponsored Research/L icens ing/Research
& Opt ion

H I G H  S T R E N G T H  A L C O H O L I C
J E L L Y  S H O T S

Researcher :  Prof .  Amos Nussinovi tch
TECHID#:  10909
What  You Need to  Know:
The  demand fo r  ready- to-dr ink  (RTD)  and
h igh-s t rength  a lcoho l ic  beverages  in  p re-
packaged ind iv idua l  conta iners  i s  on  the
r i se .  These  un ique food grade (GRAS)
je l l y  shots  a re  ge lat in  f ree ,  g lu ten  f ree
and composed of  hydroco l lo id  that  may
conta in  between 40-70% a lcoho l .
P roduct ion  i s  low-cost  and the  shape ,
s i ze ,  tas te  and textu re  of  the  products
can be ad jus ted and cont ro l led .
Opportuni ty :
Col laborate  w i th  a  commerc ia l  ent i t y  

Y I S S U M  T E C H  T R A N S F E R
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H E B R E W  U N I V E R S I T Y  F O O D  T E C H

S H A P E  S H I F T I N G  P A S T A

Researcher :  Prof .  Eran Sharon
TECHID#:  10874
What  You Need to  Know:
Pre-programmed shapesh i f t ing  pasta  that
saves  on  sh ipp ing  and product ion  cos ts ,
and i t ' s  s imp le  and inexpens i ve  to
manufactu re .  I t  i s  p roduced as  f la t  and
st ra ight  pasta  f rom regu la r  dough ,  then
packaged in to  f la t-pack  low vo lume
st ra ight  boxes .  Upon bo i l i ng  in  water  the
pasta  takes  on  d i f fe rent  shapes .  Th i s  can
save  25% of  space in  non-opt im ized
packag ing and save  $46 b i l l ion  in
t ranspor t  and s to rage expenses  a l l  wh i le
enhanc ing  user  engagement  exper ience.  
Opportuni ty :
L icens ing  and Sp inout  

N A C - S N O  –  N I T R I T E
R E P L A C E M E N T  P R E S E R V A T I V E

Researchers:  Prof .  Oren T i rosh ,  Dr .
Joseph Kanner
TECHID#:  4392
What  You Need to  Know:
The WHO found n i t r i te ,  the  on l y  approved
preservat i ve  e rad icat ing  C los t r id ium
botu l inum,  c reates  carc inogen ic  N-
n i t rosamines .  NAC-SNO (S-n i t roso-N-
acety lcys te ine)  has  99% fewer  N-
n i t rosamines .  NAC-SNO i s  a  hea l thy
a l te rnat i ve  fo r  p rocessed foods ,  meats  and
f i sh ,  w i th  s t rong IP  and low regu latory  r i s ks .
I t  has  ant iox idant  p rotect ion ,  p reserves
f lavor ,  co lo r ,  tex tu re  and nut r ients  bet te r
than  n i t r i te .  
Opportuni ty :
Commerc ia l  Par tner  
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H E B R E W  U N I V E R S I T Y  F O O D  T E C H

E N H A N C I N G  I N D U S T R Y ’ S
M I C R O O R G A N I S M S  B Y  A D A P T I V E
L A B  E V O L U T I O N
Researcher :  Dr .  Av ihu  Yona
TECHID#:  14927
What  You Need to  Know:
Evo lv ing  mic robes  to  acqu i re  des i red  new
funct ions  in  food ,  nut r i t ion ,  eco logy  and
therapeut ic  p rob iot ics .  These  mic robes
can evo lve  in  any  des i red  manner  to
remove excess  harmfu l  mo lecu les  f rom
food and by  extens ion ,  the  human body .
The  mic robes  can  c reate  hea l th ie r ,  more
nut r i t ious  fe rmented foods ,  w i th  fu tu re
pro jects  focused on  reduc ing  herb ic ide
and pest ic ide  load ,  o f f - f lavors ,  and
ferment ing  cho les te ro l  f ree  yogur t  and
p lant-based mi l k s .  
Opportuni ty :
I ndus t r y  par tner  fo r  fu r ther
mic robe funct iona l i t y

P U L C H E R R I M I N :  N A T U R A L  R E D
P I G M E N T  &  A N T I M I C R O B I A L

Researcher :  Prof .  Ram Rei fen
TECHID#:  16086
What  You Need to  Know:
The demand fo r  nove l  c lean  labe l
ant im ic rob ia l s  that  p revent  spo i lage and
food waste  i s  rap id l y  inc reas ing .
Pu lcher r im in  i s  a  fe r rate  che late ,  that  has
ant im ic rob ia l  p roper t ies .  B .  subt i l i s
p roduc ing  h igh  quant i t ies  in  in te ract ion
wi th  ch ickpea f ibers .  The  pu lcher r im in
success fu l l y  p roduced i s  d r ied  to  a  powder
that  cou ld  be  used aga ins t  ant ib io t ic
res i s tance ,  cosmet ic  p reservat i ve ,  o r  food
addi t i ve  fo r  longer  she l f - l i fe .
Opportuni ty :
L icens ing/Research  & Opt ion/Spin-out
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H E B R E W  U N I V E R S I T Y  F O O D  T E C H

E X T E N D I N G  S H E L F - L I F E  O F
F R E S H L Y  C U T  F R U I T S  &  V E G G I E S

Researcher :  Prof .  Ur i  Sto in ,  Prof .  Yoel
Sasson
TECHID#:  16076
What  You Need to  Know:
The f resh l y  cut  f ru i t  and vegetab le  market
segment  i s  expected to  h i t  $425 b i l l ion  US
in  2026.  However ,  cut  f ru i t s  usua l l y
inc rease  per i shab i l i t y  and resu l t  i n  mass i ve
waste ,  economic  loss  fo r  re ta i le r s ,  and
h igh  pr ices  fo r  consumers .  Th i s  innovat i ve
rap id  two-s tage f ru i t  d i s in fectant ,  u t i l i zes
GRAS and b iodegradable  so lu t ions ,
s ign i f icant l y  ex tend ing she l f - l i fe .  The
nove l  t reatment  decreases  the  f resh-cut
bacter ia l  g rowth  up  to  seven  days  ( in
ref r igerat ion )  and up to  2 1  days  fo r  uncut
f ru i t s .
Opportuni ty :
L icense/Spinout

N O V E L  P R E S E R V A T I V E  F O R
A L T E R N A T I V E  P R O T E I N

Researcher :  Prof .  Oren T i rosh  &  Prof .
Bet ty  Schwartz
TECHID#:  16 190
What  You Need to  Know:
Al te rnat i ve  p rote in  p roducts  must  be  f rozen
to  prevent  c los t r id ium botu l i sm spo i lage
s ince  there  are  no  ef fect i ve  p reservat i ves
fo r  these  products .  The  researchers  have
success fu l l y  c reated b ioact i ve
nanopar t ic les  that  have  s t ronger
ant iox idant  act i v i t ies  than  b ioact i ve
compounds  in  the i r  f ree  fo rm.  Fund ing i s
needed to  deve lop nove l  ant im ic rob ia l
par t ic les  w i th  innovat i ve  ant im ic rob ia l
mechan isms .
Opportuni ty :
Al l  fund ing  oppor tun i t ies
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