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Dr. Ofir Benjamin is a lecturer and researcher at the food science department in Tel-Hai College. His
research expertise deals with food sensory and food structure. He also performs research in dairy
technology with sensory aspects. Ofir completed his BSc (cum laude) at food engineering at the
Technion University, Haifa. Later he continued to master degree at one of the leading universities in the
world for food and agriculture science called Wageningen University in the Netherlands. The MSc



degree was in a dairy science specialization. Last he received his PhD from Otago University in New
Zealand with a collaboration work with Fraunhofer Institute in Freising Germany. He was a PhD scholar
of Riddet center. His PhD thesis topic was on aroma release from emulsion and beverage drinks under
oral processing conditions.
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Science and Technology for the Future of Food
Daniel Dikovsky, Ph.D.

Daniel Dikovsky joined Redefine Meat in 2019 as Head of Innovation and Technology, following his time
at the world’s largest 3D printing company, Stratasys. Utilizing over a decade-long experience in 3D
printing, his position sees him lead a team of scientists, to change the way we make our meat through
an entirely new and innovative technological approach. At his previous role at Stratasys, for 11 years
Daniel led the development of full color, multi-material 3D printing, composite materials, and digital
anatomy printing, which mimics the biomechanics of human anatomies for various medical applications.
Alongside other leading researchers, Daniel has worked on an array of breakthrough projects, including
4D printing and pioneering multi-material 3D printing within fashion. To date, he has authored more
than 35 patents in the field of 3D printing. Daniel holds a Bachelor's and Master’s degree in Chemistry.
His Ph.D. research in the Biomedical Engineering department at Technion university focused on
developing materials and methods for tissue engineering using hybrid 3D scaffolds.
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Nurit (Ben-Brit) Liberman, Lab Applications Manager, InnovoPro Nurit has over 10 years of experience in
developing food & beverage products. With a diversified portfolio and extensive experience in various



food categories, she is instrumental to further developing InnovoPro’s next applications. Nurit holds a
M.Sc. in Biotechnology & Food Engineering and an MBA.



