
Fooditive Completes Sweetener Development
Milestone with Public Safety Data

5-Dehydro-D-fructose (5-KDF), developed through

Fooditive’s enzymatic bioconversion process.

ROTTERDAM, NETHERLANDS, February

18, 2026 /EINPresswire.com/ -- In 2018,

Jordanian food scientist Moayad

Abushokhedim moved to Rotterdam

with one idea he could not let go of:

healthy food should not cost more

than unhealthy food. He looked at the

sweetener market and saw ingredients

that were either too expensive, too

artificial, or both. He believed there

was a better way.

His approach was enzymatic

bioconversion: using enzymes as

natural catalysts to transform a simple

carbohydrate into a functional sweetener. Not another premium niche product, but a technology

built to reach competitive pricing. A sweetener that does not just taste like sugar but performs

like it in real formulations: browning, bulk, texture, baking stability.

Eight years later, that work is done.

Transparency builds

confidence. By publishing

our full primary safety data,

we are supporting

independent scientific and

regulatory evaluation of 5-

KDF.”

Moayad Abushokhedim,

Founder & CEO

The Milestone

Today, Fooditive publishes the complete safety file for its

Keto-Fructose sweetener (5-Dehydro-D-fructose, or 5-KDF):

five OECD-aligned studies evaluating genotoxic and

cytotoxic effects using human-relevant test methods. The

results: no intrinsic genotoxic or cytotoxic effects were

observed under the stated test conditions, utilizing

appropriate controls and purified material.

The sweetener has achieved self-affirmed GRAS (Generally

Recognized as Safe) status, and a GRAS notification is

currently under active review by the U.S. Food and Drug

Administration.

Why Now

Regulatory frameworks are tightening. The FDA is developing reforms to the GRAS system that

http://www.einpresswire.com
http://www.fooditivegroup.com/engine
http://www.fooditivegroup.com/engine


could require mandatory submissions for all food ingredients and continues to raise

requirements for novel foods. Consumers are asking harder questions about what is in their

food and how safety was determined.

“The era of ‘trust us’ in food safety is ending,” said Abushokhedim. “What comes next is ‘show us.’

We are not waiting for that shift. We are already there.”

Why It Took Eight Years

Fooditive chose a disciplined path. Not because it could not raise more capital, but because

Abushokhedim understood where that money ends up: in the price per kilogram. The more a

company spends on development, the more it needs to charge to earn it back.

“If the goal is a sweetener that manufacturers can actually afford to use at scale, you cannot start

by burning through a hundred million in R&D,” he said. “That cost does not disappear. It gets

baked into the product. We kept spending disciplined from day one because the end price was

always the point.”

What Comes Next

Fooditive is now working with partners and inviting food and beverage manufacturers to test 5-

KDF across their applications, from baked goods and dairy to beverages and confectionery.

“It needs to work in real formulations and it needs to be priced so manufacturers will actually

switch,” said Abushokhedim. “That is what we built. And today, we are putting every page of the

science on the table for the world to judge.”

Eight years. No shortcuts. Every page public.

Access the Full Safety File

Fooditive invites regulators, scientists, manufacturers, and journalists to review the complete

sweetener safety file:

https://www.fooditivegroup.com/post/the-5-kdf-safety-file-we-don-t-market-trust-we-publish-it 

We Don’t Market Trust. We Publish It.

About Fooditive

Founded in 2018 in Rotterdam, The Netherlands, Fooditive B.V. is a food biotechnology company

working to make healthy food affordable and accessible worldwide. Through its proprietary

Fooditive Engine™, a modular precision fermentation and bioconversion platform, the company

develops and licenses sustainable ingredient technologies, including functional sweeteners,

animal-free casein proteins, and fermentation-derived enzymes such as FAOX-C. Rather than

manufacturing directly, Fooditive partners with global food companies through technology

licensing, providing validated strains, optimized processes, and full technical support from lab to

production line. The company’s ingredient technologies are built for industrial-scale production

and are backed by rigorous, publicly available safety data.
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Editor’s Notes

Moayad Abushokhedim, Founder and CEO of Fooditive, is available for interviews. High-

resolution images, founder biography, and a detailed timeline of Fooditive’s development from

2018 to 2026 are available upon request.

Fooditive PR Team

Fooditive Group

pr@fooditivegroup.com

This press release can be viewed online at: https://www.einpresswire.com/article/893105235

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors

try to be careful about weeding out false and misleading content. As a user, if you see something

we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,

Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable

in today's world. Please see our Editorial Guidelines for more information.

© 1995-2026 Newsmatics Inc. All Right Reserved.

https://www.einpresswire.com/article/893105235
https://www.einpresswire.com/editorial-guidelines

