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“It's a hot market.
know of any alt-pro
startup that hasn’t bé
able to raise seed fund
says Goldstein. The Isra
government also funds t
food-tech incubators, The
Kitchen and Fresh Start.
Plant-based analogues
dominate the scene:
Rilbite’s minced-meat
alternative is made from
eight grains and vegetables,
while More Foods’ faux beef
strips use a high-protein
yeast blend “to create a
novel taste and texture
[that] resembles whole-
muscle cuts,” says founde
Leonardo Marcovitz.
Some companies are
also turning to 3D printig
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