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www.remilk.com

www.veganfirst.com/article/remilk-dairy-alternative-made-with-microbe-fermentation-by—israeli-startup
www.greenqgueen.com.hk/israeli-food-tech-remilk-raises-us11-3m-to-scale-microbial-fermentation-dairy
www.foodandfarmingtechnology.com/news/food-manufacture/israeli-cow-free-startup-secures-funds-to-produce-dairy-products.html

www.nosh.com/news/2020/remilk-raises—11-3m-to-expand-production-of -animal-free-dairy—proteins
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https://www.greenqueen.com.hk/got-milk-these-6-microbial-fermented-alt-dairy-startups-are-changing-industry/

