
A new generation of dairy alternatives… 
without the Nasties!



Probiotic
(Fermented)

OUR BENEFITS-THE HOLY GRAIL

Clean
label

Satiety



YOFIX’ PROMISE



PB COMPETITORS-INGREDIENTS LIST



Water, oats, lentils, sesame, coconut & live cultures.

YOFIX - SHORT INGREDIENTS LIST

COCONUTLENTILSOATS  SESAME



UNIQUE MULTI-STAGE PRODUCTION PROCESS

Flexible Proprietary 
Zero-Waste
(Wholegrain 

product) 

Fermented
(Probiotic)



Ronen Lavee, 
Co-founder & CTO

Shlomi Alfia, 
COO, Co-founder, 

Dairy industry expert 

Steve Grün, 
CEO, 20 years executive 

experience in food 

Amir Levi
VP Marketing

YOFIX TEAM



CURRENT INVESTORS

By



INTERNATIONAL RECOGNITION-
PEPSICO’s GRANT RECEIVER 2018 



ONLY-INDUSTRY’S TOP INNOVATIONS
ANUGA 2019- THE WORLD’S LEADING FOOD EXHIBITION



GAMA INNOVATION- BEST OF BRITAIN AWARDS 2020



YO’RIDGE
Breakfast Pot  with real fruit

& Oat chunks.



FUTURE PRODUCTS

Sour Cream Tzatziki Frozen yogurt KefirCream Cheese



WHAT WE ARE LOOKING FOR (B2B)

1. Manufacturing of Private label/White Label/OEM products

2. Product development (NPD) in collaboration with leading food brands.

3. Joint Ventures around the globe, to produce and distribute our product 
range.





Come join our 
dairy 

alternatives’ 
Revolution…



…and for more 
details, kindly 

contact us.
Kind regards,

Steve Grün, CEO
E-mail: steve@yofix.bio
Tel: +972-546757620

mailto:steve@yofix.bio
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