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1. A (very) brief intro to alternative
proteins and GFI



Intensive farming presents numerous risks
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This slide is reproduced courtesy of the FAIRR initiative, a global investor network focused on risk and
opportunity in protein supply chains. For more information please see www.fairr.org



http://www.fairr.org/

Global meat production

Global meat projections to 2050

Global meat production projections, as published by the UN Food and Agriculture Organization (FAO)
based on future population projections and expected impacts of regional and national economic growth
trends on meat consumption. Data from 1961-2013 is based on published FAO estimates; from 2013-2050
based on FAO projections.
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So let’s make meat...but in a better way.

Make Tastes Smells

something | like meat like meat

people

want.

Cooks Looks
like meat like meat

Plant-based burger @




The alternative protein landscape

Plant-based Fermentation Cultivated

i
Photo courtesy of Beyond Meat

Photo courtesy of Ecovative Design: Atlast Food Co. Photo courtesy of Memphis Meats




The Good Food Institute

We are developing the roadmap for a sustainable, secure,
and just protein supply.

We identify the most effective solutions, mobilize resources
and talent, and empower partners to make alternative
proteins accessible, affordable, and delicious.

" Science & technology

<o

@ Industry

//Qé'é Policy

We act as a force multiplier, collaborating around
the world for maximum impact.
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Israel- A Global Hub for Alt-Protein
Innovation



How Israel has developed as an alt protein .
powerhouse?

Industries by average investment
CAGR (2018-2020) in Israel
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Industry Landscape
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Alt-protein startups in Israel by stage

Early Stage Venture Creation Seed Development
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Israeli cultivated companies
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Meal ec

FUTURE

Focus Whole cut beef steak Mostly fat (beef, chicken, lamb) Chicken Beef- 3D printed steaks Milk
Total $ ~$14M ~$43M ~$4M ~$36M ~$5M
raised

Type Private Private Private Public: Nasdaq; TASE Public: TASE
Strategic ~

Investors car g’ I I !!M

Partnerships . brF Nhtsublshl
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Israeli fermentation companies

Precision fermentation

remilk.

ReMilk uses microbial
.~ fermentation to

- reproduce milk

. proteins. Raised $11M
in Series A.

Imagindairy
real milk. no cows.
! {

Using computational
systems biology integrated
with AI technology for
precision fermentation to
increase the expression of
milk proteins in microflora.

Biomass fermentation

chunk

Plant-based
ingredients and
fermentation to
create realistic,
clean-label whole
muscle cut meat
| analogues

@ BREVEL

microalgae using a
- combination of

~ fermentation

- technology

kinoko"
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MED F@@D LAB

Fermentation
technology uses
fungal mycelium,

legumes, and grains.

Develops natural
solutions for the
plant-based
meat-flavoring
industry

Yeast-based
single-cell
proteins for
the meat
analogue
industry.




Israeli plant-based meat companies

Ojzdafioe
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167"

3D printed technology for
whole cut plant-based meat
analogue products. Advancing
for scale up phase.

ALFRED'S

3D printed technology for
plant-based burgers.

Plant-based meat analogues
products. In commercial
phase, expending for
international markets.

Novel technology to
produce cold-cut
plant based meat
and cheese
analogue products

Rilbite’s technology
blends and binds eight
fresh ingredients to
produce a minced meat

equivalent.

Meat analogue
from yeast and
other plant protein
sources.

' /7Y

EEA'I'.
END

Novel, scalable
technology for
plant-based
seafood products.

Meat analogue
from yeast and
other plant protein
sources.
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Israeli plant-based dairy & eggs companies

Ingredientes

CHICKP

Non-GMO, 90% chickpea
plant protein isolate, for
products, such as
plant-based meat, egg and
dairy. Began commercial
stage to APAC and U.S

Protein concentrate that is
70 percent chickpea.
InnovoPro raised $18
million. in 2020. Began
commercial and scale up
stage.

Plant-based eggs

Plant-based egg. Secured a $5
million Series A investment and
expanding to the U.S market.

Plant-based sunny-side up egg,
" Aims to penetrate the
. * foodservice market soon.

Plant-based dairy

m plant-based

nutrition
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Clean-label, soy-free,
fermented plant-based
prebiotic and probiotic
foods. Began its commercial
stage under the brand
ONLY.

Plant-based formulas for
infants and toddlers. Selling
across the United States
e-commerce and retail. Listed

on TSX




Early Stage Programs

The-Kitchen

FoodTech Hub
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Accelerator
with alt protein

focus
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Investments



Private investments- global snapshot
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crowdfunding, ear(l}/-stage venture capital, late-stage venture capital, private equity growth/expansion, capitalization, corporate venture, joint venture, convertible
debt,-and general debt completed deals.
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Israel fundraising ecosystem

(statista) capita (world bank)
Israel Israel 4.95%
u.S.
South Korea 4.81%
Sweden ;
Switzerland 3.37%
U.K.
France Japan 3.26%
Germany U.S. 4.84%
China P4

F < v nuwInmnw)
A L ) Israel Innovation

€ o1 "1 Authority




Alt protein is the fastest growing tech industry in
Israel

Industries by average investment CAGR (2018-2020) in Israel

187.0%

49.4%
39.6% 38.1%

24.7% 21.5%

10.9%

Alternative Cyber FoodTech FinTech AgriTech Smart MedTech
Protein  Security Mobility  (Digital
Healthcare)
Source: GFI for Alt protein, SNC for other industries
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Investments in alt-protein are still in its infancy

Industries by 2020 investment in millions of USD in Israel

2,900
1,700
1,200
764
265 253
114
==
Cyber FinTech Smart MedTech FoodTech AgriTech Alternative
Security Mobility  (Digital Protein

Healthcare)

Source: GFI for Alt protein, SNC for other industries
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Israel - investment

Startup fundraising by alternative protein sector in millions of USD (2018-2020)

4

$114 M

2019 2020

G Number of Deals 10 18
| o
.:‘9_ Avg deal amount $4.9M $7.6M
.é.
[ o=
—
n $45 M
>
>
$21
$14 M
2018 2019 2020
B cultivated Meat Fermentation [ Plant-Based @
Source: GFI analysis of PitchBook, SNC, Crunchbase and stock market data




Top deals- global overview

Invested capital,

Category Largest round

2020

. $500 million
Plant-based $2.1 billion 3x Impossible Foods
Series F

$300 million
Fermentation $590 million 2X Perfect Day
Series C

. $186 million
Cultivated $360 million 6Xx Memphis Meats
Series B

[UIE AN

24



Top deals- Israel

2020 deals ranked by millions of USD Companies ranked by total capital raised as of end of 2020
Else Nutrition Else Nutrition 45.0
InnovoPro InnovoPro 23.8
SavorEat Savorkat 17.8
MeaTech Future Meat 16.2
ReMilk Aleph Farms 14.4

plant-b @ @
complete @
dairy-free plant-based
soy-free complete nutrition @
gluten-f for toddle
orn syrug dairy-free @
non-gmo soy-free e
gluten-free '
= corn syrup-free
\\ non-gmo @
E 128 B) 624
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Q1 2021 leading deals

FUTURE Future Meat Technologies has raised $26.75 million in series B funding.
Among the investors in the series B round were Tyson Foods, ADM, Mdller
MEAT Group, alongside leading venture capital investors such as S2G Ventures

FT Lab-grown chicken start-up slashes

production costs
FINANCIAL Israel’s Future Meat pulls forward timetable for reaching price parity
TIMES with real poultry

Israeli 3D-printed plant-based steak developer Redefine Meat has
completed a $29 million Series A financing round led by Happiness
Capital and Hanaco Ventures and with the participation of CPT Capital
and other international investors.

redefine
meat



https://www.redefinemeat.com/

Fundraising by investor types

2020

2019 13%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%
M Stock Market M Venture Capital |~ Corporate VC Grants Incubator Angel Other

Source: GFI analysis of PitchBook, SNC, Crunchbase and stock market data
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Alternative proteins Israeli IPO’s

ZZ IOI Nasdaq

TEL-AVIV STOCK EXCHANGE
L e I1st CMcompany to be
gy QUQ traded on Nasdaq
< ¢ 8 >
SaVOrEat 0 BIOMILK NextFerm MeaTech e Raised $22 million at
s MeaTlech $10.30 per share.

Toronto Stock
Exchange

R&D Partnerships TM‘
millennium

frodtech BioMeat

e Raised so far $45M since
/ \ I . June 2018

e 176%rise on the 1st day
more.

0o0ds
[ >
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Leading investors in Israeli startups

SN | r< v NuwIng nw)
2 CP T 3 CAPITAL 7 +7 A L Y Israel Innovation
SRS X € "1 Authority

The-Kitchen

6 FoodTech Hub

By S&M”ﬁ

59%

i EIT Food is supported by the EIT
* a body of the European Union

0 Unovis 4 - 3 Sm-‘gﬁ

B Israeli Investors

International Investors @
* In number of deals




The Market
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Global alt- protein market forecast

$85b by 2030 and up to $370b by 2035 (meat only)

Global plant-based and cultivated meat market projections

Projected By Projected share of
market size year global meat market

Barclays S140b 2030 10%

Jeffries $240b 2040 9%

Global plant-based meat market projections

Projected By Projected share of
Source
market size year global meat market

$85b 2030 6%

J.P. Morgan S100b 2035 7%

A.T. Kearney $370b 2035 23%




The opportunity is with omnivores and flexitarians.
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Plant-based vs animal-based retail sales growth ’
in Israel 2019-2020

18.5%

X13

1.4%

Animal-Based Products Plant-Based Products

Excluding 9.5% growth from both categories in retail food purchases
attributed to Covid-19
N |



Israel retail sales of plant-based food

$219 M

$166 M
$153 M

$U.S. Sales

2018 2019 2020

Source: StoreNext (+2700 supermarkets + online) , analysis by GFI
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Israel sales growth by category

Plant-based vs animal-based retail sales growth in Israel by category 2019-2020

58%

$ % chg YA

Meat Milk Yogurt Cream Cheese

. Plant-based Animal-based

Source: StoreNext (+2700 supermarkets + online) , analysis by GFI

36%
32%
18%
11%
8% 6% 8%
(]
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Animal-based and plant based product
comparison: two year $ sales growth 2020

706%

|

m Plant-based Animal-based

72% 70% 77%
47%
0
24% 20% 22% 21% 227219 27% -
e
Eggs Meat Cheese Butter Creamer Ice cream and Milk

frozen novelty

Note: the data presented in this graph is based on custom-GFI plant-based categories that were created by refining standard SPINS
categories. Due to the custom nature of these categories, the presented data will not align with standard SPINS categories.

Source: SPINS Natural Enhanced Channel, SPINS Conventional Multi Outlet

Channel (powered by IRI) | 52 Weeks Ending 12-27-2020 © 2021 The Good Food Institute, Inc.

61%

Yogurt

=

22%

2 |

10%

Protein llqmds
and powders

SPINS’ Sﬁ

Good Food
Institute.
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Products that are analogous to meat are growing
faster

Analog vs non-analog plant-based meat product sales and YoY growth

$900m - $790m - 30%

$600m - 20%
w
] <
3 =
£ $300m - - 10% 5
o $145m &
8 I

SOm - - 0%
2
-$300m - ~ -10%
Analog Non-analog

M Dollar sales ¢ $ % chg YA

Source: SPINSscan Natural and Specialty Gourmet (proprietary), SPINSscan Conventional Multi Outlet (powered by IRI), 52 weeks ending 12-29-2019
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U.S Animal-based and plant based product
comparison: two year $ sales growth 2020

706% m Plant-based Animal-based

|

72% 70% 77% 615
()
47%
0
24% 20% 22% 21% 227219 27% 22%
B H .
Meat Cheese Butter Creamer Ice cream and Milk Yogurt Protein liquids

frozen novelty and powders

Note: the data presented in this graph is based on custom-GFI plant-based categories that were created by refining standard SPINS

categories. Due to the custom nature of these categories, the presented data will not align with standard SPINS categories. ?/' :}; SPINS 8 FI GOOd FOOd @

Source: SPINS Natural Enhanced Channel, SPINS Conventional Multi Outlet InStltUte_‘.
Channel (powered by IRI) | 52 Weeks Ending 12-27-2020

=

© 2021 The Good Food Institute, Inc.




Israel plant-based market size and growth by

category 2019-2020

70%
64%
[ ]
60% 58%
L4 55%
]
50%
<C
> 40%
o
=
(8]
S 30% .
.2.% 23%
[ ]
20%
10%
0
Tofu-Based Burger Vegetable Non-soy Soy-Based Soy-Based
IMeat Subs & Mince Schnitzel milk subs Yogurt & Cheese Milk
. Plant-Based Meat . Jai
P DollarSales @ $%chg YA

Source: StoreNext (+2700 supermarkets + online) , analysis by GFI
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Sales in $U.S. Millions
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U.S plant-based milk and meat shares of total
categories

U.S retail plant-based milk and meat shares of total categories

2020
$14 billion
opportunity
Plant-based milk: share of Plant-based meat: share of
retail milk total retail meat

40



Israel plant-based milk and meat shares of total
categories

Immediate opportunity

Israel retail meat market
(including frozen, chilled fish
and chicken) ~$1.3B

2020 Plant- based milk

market share

2020 Israel plant-based 2020 Israel plant-meat
milk share of total retail share of total retail meat
milk market market

41



Science and Technology



Active Israeli research labs

28 active research labs in
the fields of cultivated meat,
fermentation and plant-based

296IpGtential and related

research labs for alternative
proteins

g TECHNION
Israel Institute

of Techniology

QD
o

University of Haifa

000

TEL AVIV UNIVERSITY

+: QD

WEHZMANN RS
INSTITUTE
OF SCIENCE F
1= 2 @
.}
Israel

No. of active researchers Total: 28

@ No. of potential researchers Total: 296
@ GFI1 Grant

B

a2

J
i J

Bar-llan University

THE HEBREW
UNIVERSITY
OF JERUSALEM

10 D
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Alt protein research in Israel

44

Researcher | Research Field Description
Center
Dr. Ofir Tel-Hai College | Plant based meat | Food sensory and food structure.
Benjamin
Prof. Ido The Hebrew Plant based Food biophysics and cryobiology lab. Co-founder of Savor Eat.
Braslevsky University meat, 3D printing
Prof. Yoav D. | Technion Plant based meat | Lab of biopolymers for food and health.
Livney
Prof. Ram The Hebrew Plant based Nutritional quality and safety of foods. Founder of ChickP.
Reifen University products
Prof. Oded The Hebrew Plant based Nanobiotechnology, protein engineering, and plant molecular biology lab. Co-founder
Shoseyov University meat, 3D printing | of Savor Eat.
Dr. Zvi The Hebrew Fermentation Novel antimicrobial agents for food applications. Advisor - The Mediterranean Food Lab.
Hayouka University
Prof. Tamir Tel Aviv Fermentation, Computational Systems and Synthetic Biology. Co-founder of Imagindairy.
Tuller University milk alternative

@D



https://imagindairy.com/

Alt protein research in Israel

1

Researcher Research Center Field Description
Prof. Yaacov The Hebrew University | Cultivated Meat Application of tissue engineering and microfluidics.
Nachmias
Prof. Shulamit | Technion Cultivated meat Stem Cell and Tissue Engineering.
Levenberg Scientific advisor- Aleph Farms.
Dr. Iftach Tel Aviv University Cultivated meat Organoid development for suspension-based muscle mass
Nachman production.

Prof. Marcelle
Machluf

Technion

Cultivated meat

Lab for cancer drug delivery and cell-based technologies.

06

Prof. Shlomo

The Hebrew University

3D printing

Formation and stabilization of inorganic and organic nanomaterials.

Magdassi Advisor - MeaTech.

Dr. Sharon The Hebrew University | Cultivated meat Epigenetic regulation in embryonic stem cells
Schlesinger

Dr. Nurit The Hebrew University | Cultivated milk Metabolism and lactation biology.

Argov-Argaman

CO-founder of BioMilk.

Dr. Marganit
Levy

The Hebrew University

Cultivated milk

Plant-pathogen interactions and glucosinolate accumulation.
Co-founder of BioMilk

D
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Israel alt- protein national plan

@ Securing adequate funding for basic and applied scientific research

{:C}} Transitioning from applied research to product development and scaleup

& Obtaining regulatory approval and launching products

MINISTRY
~ OFHEALTH
For a hesithicr ife

Ministry of Foreign Affairs
Spokesperson announcement

Hinistry of Environmental Protection

r< v nuwtnnw) %f
AL ¥ lsrael Innovation L o/
¢ J7 Authority Al

5xaw nSwnn wxa

THE PRIME MINISTER OF ISRAEL
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g%% Ministry of Science,
Technology and Space

S
T

>

Ministry of Economy and Industry
Foreign Trade Administration

Ministry of Agriculture and
nen

Rural Development




Resources - gfi.org.il

Reports
3 1/ Israel

Israel State of
Alternative Protein

Innovation Report
2021

REPORT

Israel State of Alternative Protein Innovation
Report 2021

Startup Manual

THE GOOD FOOD &

STARTUP
MANUAL = -

ISRAEL EDITION >

An ali-you-can-read buffet on
planning, launching, and

growing a good food business
in Israel

GUIDE

The Good Food Startup Manual - Israel
Fditinn

Careers Board

e

J -
Savokat 7. &
Supe:Meat
Egg'n'up CEQ Scientist Bioprocess Team Leader
S . -
‘Fm-PmﬁI:Snnup I;;rh;’mﬁhshrmp ‘rm;)mﬁ:sn,-m.p For-Profit: Indus'
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Company Database

A list of the Israeli plant-
based, fermentation-based

and cultivated meat, eggs
and dairy companies.

DATABASE

Israel Alternative Protein Company Database




GFI Israel Experts

Nir Aviv Alla Or
Goldstein Oren Voldman Benjamin
Managing Business Stratggtc Dtrect0( of
Director Engagement Relations Operations

Tom Ben Michal Hadas Karshai
Arye Halpert Marketing
PhD, Senior PhD, Communications
Scientist Academic

Engagement




Q&A

Join us in reimagining protein.

FI Good Food
3 Institute,



Thank you!

FI Good Food
8 Institute,



