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BEEIO HONEY LTD. 

(the "Company") 
June 2, 2022 

To:     To: 
Israel Securities Authority  Tel Aviv Stock Exchange Ltd. 
www.isa.gov.il   www.tase.co.il  

Dear Sirs and Madams, 

Re: Beeio Honey Technologies Ltd. was successful in expressing buffalo milk proteins 

for the purpose of producing cultured buffalo milk and its products- without the use 

of animals and in a sustainable way 

The Company is honored to inform its shareholders that Beeio Honey Technologies Ltd. (the 

“Subsidiary”), was successful in expressing in its laboratories buffalo milk proteins required 

for producing cultured buffalo milk and its products. This breakthrough places the Company 

as a world pioneer also in the field of cultured buffalo milk. It is clarified that as of the date 

of this report, the Subsidiary’s findings have not yet been examined by an external examiner, 

but it intends to do so. 

This breakthrough is part of the Company’s long-term strategy which harnesses its 

technology and human resource for the purpose of developing additional sustainable products 

and also enhances the feasibility and ability of the Company to implement such 

developments. Parallel to the Company’s plans for the commercialization of its cultivated 

honey and cultivated royal jelly products, in view of said success, the Company’s board of 

directors intends to hold a strategic meeting and examine the promotion, development, and 

commercialization of buffalo milk and its products.  

Buffalo milk is the second most consumed milk in the world, representing 15% of global milk 

consumption (approx. 910 million ton) with an increase in annual global consumption of about 
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2.5%(1). Buffalo milk has a high nutritional value and is characterized with a rich composition 

of proteins, fatty acids, vitamins, and minerals. Thanks to their quality and nutritional value, 

demand for buffalo milk-based products such as pasteurized milk, concentrated milk, butter, 

yogurt, ice cream, and cheeses, gradually increases(2,3,4). In addition, studies attribute medical 

properties to buffalo milk which may benefit people suffering from high blood pressure, 

obesity, osteoporosis, breathing problems, tooth decay, and certain types of cancer. 

Moreover, buffalo milk proteins were found to be less allergenic and are a better source for 

available amino acids than cow milk proteins (5,6,7). In addition, the milk proteins are widely 

used in the food industry (e.g., in enriching baby substitute foods), pharma industry (e.g., 

encapsulation of active ingredients and edible coatings), and in other industries such as paper, 

paint, and textile (8,9). 

The Company estimates that the advantages of this technological development include: 

1. Buffalo milk proteins may be used to produce cultured buffalo milk and its products 

as consumer goods that would meet increasing demand for these products.  

2. Cultured buffalo milk production may be, as the Company continues to improve its 

technology- continuous, season independent, sustainable, and animal friendly. 

3. Buffalo milk proteins may also be used as a raw material in the food and pharma 

industries and in other industries such as paper, paint, and textile poduction.   

 

The information mentioned in this notice is “Forward-Looking Statement” as defined 

in The Securities Law, 5728-1968, and the regulations thereunder, based on the 

information known to the Company as of this date, and on estimates and predictions the 

realization of which depends, among others, on factors that are outside of the 

Company’s control. To be noted, the Company is a research and development company 

and as such, its estimations might be realized differently, if at all, given that the 

Company’s research is preliminary and precedential.  

Sincerely, 

OFIR DVASH, CEO 

BEEIO HONEY LTD. 
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