Motti Segal Receives Lifetime Achievement Award from Food Industry Association

The Food Industry Association awarded Motti Segal a Lifetime Achievement award, the future R&D Manager of the Health and Quality of Life Department and a member of the board for technological excellence.

In the framework of the Food Conference For A New Era 2008, Motti Segal’s award was presented by Mr. Ronnie Kobrovsky – the Chairman of the Food Industry Association along with Professor Sam Sagie and Professor Zackie Barak.

Motti began his career at Strauss in 1976, as the R&D and Laboratory Manager of Strauss Dairies. In 1991 he was promoted to Chief Technologist and Manager of Quality Assurance, and in 1991 he became the R&D and Technology Director (which includes QA).
Nowadays, hundreds of thousands of people in Israel enjoy Motti’s many developments. Among the products he developed are some of the leading dairy desserts such as Danny, Milky, Milky Whipped Cream without gelatin, and the Golan dessert. In the yogurt category – yogurts with live bacteria such as Bio-Pro, the first probiotic yogurt.
Link: 
http://www.news1.co.il/Archive/0020-D-166651-00.html
