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why did we start SIIQOIA Group?

Environmental challenge

Health challenge

Climate change

Obesity & Diabetes
diet

Consequence : a need to eat different



the challenge

flavor

 healthsustainable 

Flavor is the entry-point and a key criteria 
to convince consumers to shift habits and repeatable eat 
new foods that are more sustainable and healthier.

Change habits



the approaches

A.I. 
Machine Learning

personalized
food 
recommendations

Robotics
IoT 

on-demand 
food
Creation 

Data science 
& classic breeding 

plant-based
food



SIIQOIA ventures bvba
we grow start-ups that enable sustainable, healthy and tasteful nutrition

A food tech group with ‘flavor’ know-how at the core.

SIIQOIA 
bvba 

R&D on flavor 
technology

Foodpairing 
nv

Personal food 
recommendations 
for e-grocery, smart 
kitchen & mHealth

Data science & machine 
learning

TAILOR
made drinks 
bvba

Robotics for 
instant creation of 
personalized drinks 

IoT, Robotica & algorithms

SYMPLI 
good food 
bvba

Plant-based foods 
with sympli good 
flavors

Data science & breeding



Hello
Foodpairing 
Consumer Flavor Intelligence 







Scientific data    Retail & sales 
data

Digital consumer 
behaviour data

Sensory data

—use of big data to identify flavor preferences



DEM
O

Spicy - herbal

coffee lemon balm+ +coconut milk

Rationale:

Coconut is very distinct 
to the tropical space, 
has high FP score and 
high popularity (serves 
as “familiarity anchor” 
given the lemon balm is 
not a mainstream 
ingredient and not often 
paired with coffee).
The lemon balm fresh 
notes balances well the 
coconut nutty/creamy 
profile. It has a great FP 
match with coffee and is 
a summer season 
ingredient in the US.

Consumer Flavor Intelligence Output
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