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MAMAY Technologies Ltd.
Digitizing Human Sensations.
The world’s first platform turning taste, odor, and texture into 
computable digital vectors.
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VAL® FitMeSpotify of Taste (Beta).

2. VAL® FitMe
Spotify of Taste (Beta).

MAMAY (SaaS) PlatformMAMAY Digitizer (SaaS) - One-stop-shop for Food, Beverageand Cosmetic developers with early-bird paying costumers.

5. MAMAY (SaaS) Platform
MAMAY Digitizer (SaaS) - One-stop-shop for Food, Beverage 
and Cosmetic developers with early-bird paying costumers.

MAMAY TeamUniquely equipped.

3. MAMAY Team
Uniquely equipped.

TechnologyMAMAY’s VAL® - Science (Computational Organoleptic) that transforms organoleptic sensations into objective, quantifiable digital data.

4. Technology
MAMAY’s VAL® - Science (Computational Organoleptic) that transforms organoleptic 
sensations into objective, quantifiable digital data.

Traction  Validation10x  Pilots with industry leaders, award, SPACE-F and EIT Alumni, scientific recognition, First revenues.

6. Traction & Validation
10x  Pilots with industry leaders, award, SPACE-F and EIT Alumni, scientific 
recognition, First revenues. 

Vision
To become the Global 
Standard for Digitizing 
Human Sensory 
Experience.
Go-to-Market
Develop systems, apps 
and API’s, to share the 
digital organoleptic 
sensations of anything to 
anyone and make the best 
out of it.
Economics
A future unicorn that
defines organoleptic 
sensation that defines the 
next trillion-dollar data 
category.

Digitizer

Digitizer
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We're opening our pre-Seed round 
on June 1st 2026, and we'd 
genuinely value having you with us 
from the starting line. The first 
$100K ticket unlocks the 
acceleration phase of MAMAY's 
commercialization - including 
revenue generation, 
data-infrastructure expansion, and 
our APAC launch. This is the 
moment where early partners help 
shape the trajectory of MAMAY - 
and share the upside of what comes 
next.

2 – MAMAY In Short

Funding ‑Raising a $500K pre seed (SAFE) to launch FitMe in Singapore.

1. Funding
Raising a $500K pre-seed (SAFE) to launch FitMe in Singapore.

MAMAY is digitizing Organoleptic Sensations (taste, smell, 
texture), enabling AI-driven digital formulations, 
Hyper-personalization, and Seamless physical-AI interaction.

FitMe
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A World-class Team building a World-Changing Category

This team has already spent
nearly a decade validating
the Science behind MAMAY.

QR Code

Scan for APP style

Yuval KleinCEO35+ years building startups, 10+ years in FoodTech; former Founder  CEO of Blue Tree Technologies; founder of Valiber, Founder, CEO  COO of PLYmedia (today Edge), VP Marketing @ Tower Record (IL), Founder  COO @ Hed Arzi Multimedia  On-Line, Founder  COO @ MAYA Water Technologies.

Yuval Klein
CEO
35+ years building startups, 
10+ years in FoodTech; former 
Founder & CEO of Blue Tree 
Technologies; founder of 
Valiber, Founder, CEO & COO 
of PLYmedia (today Edge), VP 
Marketing @ Tower Record 
(IL), Founder & COO @ Hed 
Arzi Multimedia & On-Line, 
Founder & COO @ MAYA 
Water Technologies.

Dr. Michael Zviely
CSO
Former VP R&D at FRUTAROM 
(IFF) for 10 years; senior roles at 
O’Laughlin, DouxMatok, 
ReSugar; Visiting Professor at 
Jiangnan University (China).

Keren Corley
Sensory
20+ years in sensory research; 
owner of NewSense; extensive 
work with Nielsen.

Gad Bober
CTO | AI
10+ years in AI & machine 
learning; 

Tidhar Tsuri 
Business Dev
20+ years mentoring startups; 
former ScaleUp B2B and 
Motorola Solutions.
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Sensory Decision-Making is Broken

4 – Problem

“The difference from Coffee at 60%
and Coffee at 78% is the difference
between coffee that makes you
wise and a Coffee that make you
delirious happy.

By embracing the diversity of
human being, we will find a sure
way to true happiness.”

Malcolm Gladwell testimony on 
Prof. Howard Moshkovitz
Choice, Happiness, and Spaghetti Sauce 
Feb-2004 | TED

Prof. Howard Moshkovitz
MAMAY Mentor & Inspiration External link symbol - 

Free interface icons

• Consumers Cannot Predict whether 
they will like a product before buying.

• Brands waste billions on 
Trial-and-Error formulation.

• The industry specialists all agree that 
the Taste, Odor, and Texture are the 
most important sensory attributes 
influencing consumer acceptance.

• No Holistic Scale for organoleptic 
sensations – A blind spot
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5 – Vision

The Infrastructure and Demand Finally Align
• AI + chemistry + sensory science convergence
• Explosion of personalization platforms
• Brands seeking faster formulation cycles
• Retailers needing higher conversion tools
• Consumers expecting hyper-personalized experiences

Imagine choosing a product 
you’ve never tried.
No touch, no experience just 
words and visuals.
So how do you decide?
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VAL® FitMe – Spotify for Taste and Odor

YouTube video (8sec)

YouTube video (8sec)
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Why Now?

VAL®VAL
®

VAL®

With VAL®, no guessing just confidence
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B2B | Early Revenue

VAL® | Vector Aligned Language

A universal digital language that quantifies 
organoleptic sensations using:

• Analytical Chemistry.
• Compound Identification.
• Concentration Mapping.
• Research Sensory Correlations.
• Served by One-Stop-Shop holistic SaaS 

platform.
Turning any product into a precise sensory vector.

6 – Solution

Screenshots
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Sweetness34VAL®

Sweetness

34
VAL®

Platform
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VAL® Scale

VAL® - The Digital Unit of Sensory Impact

VAL® is an objective digital unit that quantifies the impact of any organoleptic sensation - taste, 
odor, texture, trigeminal effects, and more. It replaces subjective human thresholds with a 
consistent, data driven digital scale, enabling precise comparison across compounds, products, 
and sensory modalities.

VAL® Intensity Scale

• ~1val® - Digital threshold (baseline impact)
• ~10val® - Notable
• ~20val® - Medium
• ~3 val® - High
• ~40val® - Strong
• ~60val® - Very strong
• ~80val®+ - Additional intensity no longer produces meaningful perceptual change

This scale functions like grams, meters, or decibels - a universal digital reference for sensory 
intensity.

What VAL® Represents

Organoleptic sensations arise when compounds activate human sensory receptors. Each 
compound may influence:

• One sensation (e.g., sweetness),
• Multiple sensations (e.g., bitterness + astringency),
• Or none.

1val® defines the digital baseline of perceptual impact, allowing all sensations to be measured on 
a unified scale.

Traditional sensory science relies on thresholds, but thresholds:

• Vary dramatically across studies,
• Depending on panelist training and genetics,
• Fail to reflect real world product matrices,
• Not quantify intensity - only detectability.

Why VAL® Is Better Than Thresholds

VAL® integrates:

• Physical properties (boiling point, molar mass, molecular volume, etc.)
• Academic RSV research (Related Sensation Value)
• Nonlinear impact curves (dynamic thresholds across concentrations)
• Synergy and masking effects (e.g., Glucose + Thaumatin (1:1) reduces sweetness by 14%)
• Normalization factors aligning all sensations to a common human perception baseline

This creates a robust, reproducible, and scientifically grounded measurement system.

--------------------------------------------------------------------------------------------------------------------------------

Appendix #A
The Challenges & Disadvantages of Using Thresholds to Define a Compound’s Impact on 

Taste Buds

1. Thresholds ignore intensity above the threshold
A threshold only tells you about the minimum concentration at which a compound is detectable. 

It does not tell you:
• how strong the taste becomes at higher concentrations
• how intensity grows (linearly, exponentially, or with saturation)
• how the compound behaves in real food matrices
This makes thresholds a poor predictor of real sensory impact.

2. Large variability between individuals
Taste thresholds vary dramatically between people due to:
• genetics
• age
• health
• cultural exposure
• receptor density

A compound with a threshold of 5 mg/L may be detected at 2 mg/L by one person and 20 mg/L by 
another. Thresholds represent population averages, not real-world perception.

3. Matrix effects distort thresholds
Thresholds are usually measured in water, but real products contain:

• fats
• proteins
• acids
• sugars
• viscosity agents

These components can suppress, enhance, or mask the compound’s taste.
So, a threshold measured in water often does not apply to the actual product.

4. Compounds interact with each other
Taste perception is not additive. Compounds can:

• mask each other (bitterness suppressed by sugar)
• enhance each other (umami + salt)
• create new sensations (synergy)

Thresholds treat compounds as if they act alone, which is rarely true in food or beverages.

5. Thresholds ignore temporal effects
Taste has a time dimension:

• onset speed
• lingering
• aftertaste
• buildup
• decay
A compound may have a low threshold but a very short duration, or vice versa. Thresholds cannot 

capture these dynamics.

6. Thresholds do not reflect hedonic value
Thresholds tell you when you can detect a taste - not whether it is:

• pleasant
• unpleasant
• balanced
• acceptable

A compound may be detectable at 1 mg/L but only pleasant at 5 mg/L. Thresholds miss this 
nuance.

7. Thresholds are sensitive to testing conditions
Thresholds change with:
temperature
• pH
• viscosity
• carbonation
• serving method
• adaptation (taste fatigue)

This makes threshold values unstable and sometimes misleading.

Summary: Why Thresholds Are Limited
Thresholds are useful for basic sensory mapping, but they are too simplistic to describe real taste 

impact. They fail to capture:

intensity

• interactions
• matrix effects
• temporal behavior
• individual variability
• hedonic perception

--------------------------------------------------------------------------------------------------------------------------------

Appendix #B
The Value of Digitization

Digitizing sensory impact unlocks capabilities that were impossible with human based 
thresholds:

1. True Comparability Across Products
VAL® puts all sensations on a single digital scale, enabling:

• Comparison of sweetness between two beverages,
• Comparison of bitterness between two proteins,
• Comparison of aroma intensity across categories (e.g., citrus vs. dairy).

Thresholds cannot do this - they are not standardized, not linear, and not comparable.

2. Repeatability Without Human Variability
Digitization removes:

• Panel fatigue,
• Genetic differences,
• Training bias,
• Cultural bias.

VAL® delivers the same result every time, regardless of who measures it.

3. Faster R&D and Reformulation
Digital sensory values allow teams to:

• Predict sensory outcomes before bench work,
• Simulate formula changes,
• Identify which compounds drive which sensations,
• Optimize cost in use by targeting only impactful molecules.

4. Scalable, Global, and Automated
Once digitized, sensory data can be:

• integrated into AI models,
• compared across regions,
• used for automated quality control,
• embedded into digital twins of products.

Thresholds cannot scale - VAL® can.

5. A Universal Language for Sensory Science
VAL® creates a standardized, quantitative vocabulary for R&D, marketing, regulatory, and 

manufacturing teams.

What VAL® Enables
Compared to thresholds, VAL® provides:

• Full intensity measurement, not just detectability
• Objective, repeatable results, free from human variability
• Accuracy in real product matrices, not just water
• Detection of interactions (masking, enhancement, synergy)
• Temporal profiling (onset, peak, aftertaste)
• A complete sensory fingerprint

http://www.mamay.me/
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The Spotify for Taste & Odor

A consumer-facing APP that:

1. Scores how well a Product Fits a user’s sensory profile.
2. Recommends Better-Fit alternatives.
3. Works Online, In-store, or embedded in retailer apps.

4. Based on Computational Organoleptic Science.

Boosts conversion and personalizes shopping.

B2B2C

7 – VAL® FitMe
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A Trillion-$ Category is 
waiting to be Digitized

No dominant player in 
digital sensory 
intelligence. 
MAMAY is first.

Sensory-DrivenGlobal 
Market

Related 
industries

Extremely high$6.4TFood & 
Beverage

Extremely high$530BCosmetics

100%$57BFragrances

Extremely high
Animals rely entirely on taste & 
Odor

$147BPet Food

8 – Market Opportunity

Global Market 

$1.7T
Industry
Retail Personalization

Sensory-Driven
Growing rapidly
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A Trillion-$ category waiting to be Digitized
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Traction & Validation

• Working VAL® engine.
• Digitizer SaaS in pilot with early partners.
• Sensory prediction accuracy improving monthly.
• Strong interest from food, beverage, and cosmetic manufacturers.
• Patent-pending technology.
• Founders with decades of combined experience in FoodTech, R&D, AI, 

sensory science, and startup scaling.

9 – Traction & Validation
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AI-generated content may be incorrect.

Part of:

Apr-2026 Nov-2025Oct-2025

Publications (by Dr. Michael Zvieli):

Sweetness Prediction Based on Chemo-
Physical Parameters

Sunlit Rind - A Citrus Odyssey Unveiled by 
Digitizing Odor

Fragrance Quantified Description Using 
Organoleptic Digitizer

The Odor Impact of Aroma Ingredients in 
Fragrances & Flavors - A Novel Organoleptic 
Digitize

Dec-2025
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$500K Pre-Seed Round (SAFE), 
followed by a $3.5M Seed Round

10 – Investment Ask

$100K

2024
Pre Seed

Research & 
Developments

$100K

2025
Convertible Loan

Digitizer
Live!

July 2022
Founded

MAMAY Technologies Ltd. ID: 516630944 IL 
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Exit Strategy

$500K
(3+SAFE)

2026
Pte-Seed (SAFE)

• MAMAY-Singapore
• 2-3 POC with 

industry leaders
• FitMe 

Commercialization
• IP

Live!

$3.5M
(3+SAFE)

2027
Seed

• Expending B2B
• R&D
• Japan/Thailand

FitMe

Ticket $100K
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One-stop-shop SaaS Platform 

11 – Visualization - Digitizer 

SaaS
1 STOP-SHOP

Report
Report in a click

Upload/Download
Maximum security

Compare
Coca-Cola –vs- Pepsi

Simulator
Simulate your vision

A screenshot of a computer
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The Spotify for Taste & Odor

12 – Visualization - FitMe

Scan
Brows, Scan, 
Upload, Talk  

Learn
As deep as you 

wish 

Profile
Digitally set

Share it.

Enrich
“Tinder” like 
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