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Who 
doesn’t like 

sweets?



OUR OPPORTUNITY – Sugar Free

• Wellness:
• Over 589M people GLOBALLY are diabetics [11.1%] – 1 out of 9
• Over 720M people GLOBALLY are prediabetics – 1 out of 7
• Major health organizations (ADA, EASD): Sugar reduction is important

• Some Figures:

• Main Approaches:
• Sugar Reduction
• Sugar Free

CanadaUKItalyIndiaThailandSingaporeChinaIsraelUS
6%9.4%5-9%2.5%21%30%38.1%30%38.0%Prediabetes

9.6%8.6%7.7%8-15%10.2%7%12.4%9.8%11.6%Diabetes

Source: National Diabetes Statistics Report
IDF Diabetes Atlas 2025

https://www.cdc.gov/diabetes/php/data-research/index.html
https://papers.ssrn.com/sol3/papers.cfm?abstract_id=5327047
https://papers.ssrn.com/sol3/papers.cfm?abstract_id=5327047


Who am I

• Yair Darel, CEO of Ornat
• 30 years in high-tech
• Large range of ideas, only chocolate
• We purchased Ornat 13 years ago
• R&D started in 2017
• COVID: the right time to initiate JOMO Brand
• High-tech and Food-tech relations



Question: in 70% Dark Chocolate

What are the rest?

70%
Cocoa Solids

30%
??????



Answer: It’s SUGAR

70%
Cocoa Solids

30%
SUGAR



Ideal Sweetener

70%
Cocoa Solids

30%
Sweetener
100% sweet
100% taste
100% Fill Factor
0 Glycemic Index
0 Net Carbs
0 After taste
$



Safe ingredients100% 100% No 0 OK $Ideal sugars Yes

Sweeteners
100% 
taste

Fill 
Factor

After 
Taste GL Health Price SweetenersGroup

Sucralose, Saccharin, Aspartame, 
Neotame, Acesulfame Kx400 No Yes 0 Synth $$$ YesSynthetic super sugars

Good for 
Diabetes

Cane Sugar, honey, Dextrose, Date 
Sugar, Coconut Sugar, Glucose …100% 100% No 65 OK $Natural sugars No

Sucralose, Saccharin, Aspartame, 
Neotame, Acesulfame K75% Yes No 35 OK $$Maltitol (Polyol) No

Inulin, Isomalt, Jerusalem 
Artichoke Syrup5% Yes No 9 OK $$ YesFibers (Natural, Industrial)

Erythritol, Xylitol, Sorbitol 70% Yes Yes 0-9 OK $$ YesPolyols (Sugar Alcohols)

Allulose, tagatose 70% Yes No 5 OK $$$ YesRare Sugars

Monk Fruit, Stevia x250 No Yes 0 OK $$$$ YesNatural super sugars

New age sweetenersx2000 No Yes 0 ? ? YesSweet Proteins



There is no perfect single sweetener

Sweeteners
100% 
taste

Fill 
Factor

After 
Taste GL Health Price SweetenersGroup Good for 

Diabetes

30%
Sweetener
100% sweet
100% taste
100% Fill Factor
0 GL
0 Carbs
0 After taste
$
X



Sweeteners
100% 
taste

Fill 
Factor

After 
Taste GL Health Price SweetenersGroup Good for 

Diabetes

Simple Blends

The solution are BlendsGrinding / Layers25% Yes No 15 OK ? NoMechanical Blends

Fibers  /  Polyols  /  Rare sugars
Nat / Syntetic / Pro super sugars100% Yes Yes Low $$ YesSimple Blends

There is no perfect single sweetener

Simple Blends: After Taste / Sugar



our breakthrough blend,
along with Unique production processes, 

makes a smart use of 5 recommended sweeteners:
Inulin, Erythritol, Xylitol, Stevia, Monk Fruit

to balance flavor, texture, volume, and cost,
while overcoming deficiencies in individual raw materials

our breakthrough blend,
along with Unique production processes, 

makes a smart use of 5 recommended sweeteners:
Inulin, Erythritol, Xylitol, Stevia, Monk Fruit

to balance flavor, texture, volume, and cost,
while overcoming deficiencies in individual raw materials

SugarNess
100% 
taste

Fill 
Factor

After 
Taste GL Health Price SweetenersGroup Good for 

Diabetes

SugarNess100% Yes No 4 OK $$ YesSugarNess



1st Product Line: SugarNess Blends

Low GI & low Net carbs

Maltitol Free

Tasty with refined sweetness

A smart blend of 5 recommended sweeteners:
• Inulin, Erythritol, Xylitol, Stevia, Monk Fruit
• to balance flavor, texture, volume, and cost,
• while overcoming individual raw material deficiencies

Fibers

KETO Keto friendly

No need for Regulation

Gluten freeHigh Kosher & HalalK



SugarNESS - Benefits

• Perfect for many other products:
• 80-120% of sugar

• Fill Factor of 1 ( weight & volume)

• Works perfect in both:
• water-based 
• oil-based environments

• In market today



With SugarNess

Additional Product Lines

It works great.



2nd Product Line: JO-MO Chocolate

• Based on SugarNess with all the benefits

• Vegan - Avoid sugar in the Lactose
• Enriched with Protein
• Almonds based
• Breakthrough and confidential Production process 

• Chocolate styles:
• White, Milk, Dark, Extra-Dark, Ultra-Dark
• Bars, Spread, Dragée, Chips (F)



JO-MO Chocolate Product Line



Natural 
Stevia, 

Monk Fruit

Polyols

Sweet 
Proteins Simple

Blends

Global sugar free Chocolate Market

Synthetic 
Super

Rare:
Allulose, 
Tagatose

Wellness

Natural sugars
Synthetic   Super

Sugar blends
Maltitol

Tasty



3rd Product Line: JO-MO Pro

• Based on JOMO    and sweetening solutions
• Sugar free & Vegan
• plus Breakthrough production process

• Soy Protein 
• Complete Protein Sources
• Non-GMO

• Unique in:
• Texture: crunchy
• Ingredients: sweet
• Nutrition facts: unique



Protein Bars

• 5 Flavors – crunchy with incursions
• 60g Bars:

• 20g-21g Protein 
• Plant based
• 2-3.5g net carbs
• 0.5g Sugar
• Crunchy

• Launch: Nov 2024,May 2025



• Products:
• SugarNess
• Sugar Free Chocolate
• Sugar Free Compound Chocolate
• Sugar Free Gloss

• Applications
• Baking
• Desserts
• Delicacies
• Beverages
• Cereals
• Chocolate
• Sauces and more

4th Product Line: Raw Materials

• Products:
• SugarNess
• Sugar Free Chocolate
• Sugar Free Compound Chocolate
• Sugar Free Gloss

• Applications
• Baking
• Desserts
• Delicacies
• Beverages
• Cereals
• Chocolate
• Sauces and more



JO-MO Team

Yair Darel
CEO & Owner

Arnon Nevo
Production Mgr

VP Sales
Miki Mishurin

Retail Sales
Aviram Dahan Nir Nevo

Marketing
Nardin Khatib
Quality Manager

Inbal Kirshenbaum
Pkg Design

Tal Hausen
Culinary consultant

Michal Darel
Owner & Acc



Why Us

Huge opportunity
in each Line

Solutions for real pain
with Proven Repeat sales

Fits global major
market trends

Tasty products
With clean labels 



What we are looking for

• Strategic global partners
• To team up with us to make our dream comes true
• Marketing, production and logistic capabilities
• Innovative and creating partners who want to lead the healthy sweet 

trend

• Join us to
• Accelerate and expand our global sales
• Enjoy a proven yet fresh concept
• A concept that successfully competes with reduced & sugar-free products



Taste it to believe it
百看不如一尝

Seeing a hundred times is not the same as tasting once.

The proof is in the pudding

Taste it to believe it
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