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KnipBio Announces “Feed to Fork Results”  
 
(Lowell, MA) May 19, 2017. KnipBio Inc., a Massachusetts-based biotechnology 

company, along with its collaborator Kampachi Farms from Kona, Hawaii, announce the 

successful completion of a consumer taste trial showcasing its next-generation fish feed, 

KnipBio Meal™ (KBM). The trial was conducted at the Food Innovation Center at Oregon 

State University, and was designed to test if fish fed a diet consisting of up to 7.5% KBM 

differed in taste and other characteristics from fish fed a traditional fishmeal-based diet. 

 

According to Larry Feinberg, PhD, CEO of KnipBio, “As we move forward in our efforts to 

develop KBM into a premium substitute for fishmeal, it’s vitally important that fish 

raised on a diet containing KnipBio Meal have the same taste and texture profile as their 

counterparts fed fishmeal-based diets. To ensure this is indeed the case we devised the 

most rigorous test we could - a side-by-side comparison of Cabo Kampachi™ sashimi.”   

 

Cabo Kampachi is a premium grade of yellowtail raised by Kampachi Farms in Hawaii 

and known for its rich, buttery flavor, firm texture, and high fat content. The scientists at 

Oregon State’s Food Innovation Center recruited more than seventy adult who regularly 

eat sashimi to be the subjects. A triangular test methodology was used, where each 

subject was given a plate containing two pieces of Cabo Kampachi sashimi from fish 

raised on KnipBio Meal, and a control sashimi piece that had been fed a standard diet. 

The testers were asked to identify which piece was different in terms of taste, color, and 

texture. The results indicated that the group was statistically unable to discern any 

difference between the KBM-fed samples and the control fishmeal-fed sample. 

 

Feinberg added, “With premium sashimi, there’s no hiding even small differences in 

taste or texture. These exciting results therefore make us confident that KBM can serve 

as a suitable replacement for fishmeal. Ensuring KBM-fed fish taste superb is, of course, 

just one of the challenges we are addressing as we continue our program to bring 

KnipBio Meal to market. We are advancing our process scale-up efforts, and are 

currently working with industrial partners to prove-out our fermentation technology at 

near-commercial scale. Separately, we are conducting numerous live feeding 

experiments to demonstrate a diet containing KnipBio Meal has a positive effect on fish 



 

population health and mortality. The results of these experiments to date have been 

highly encouraging and we are expanding them to include additional species. Lastly, we 

are initiating efforts to receive regulatory approval of our feeds.” 

 

KnipBio is focused on helping solve the protein needs of the world’s growing population. 

Feinberg stated, “We believe aquaculture offers the best means to achieve this goal 

because fish are extraordinarily efficient at converting feed into protein. The 

aquaculture industry is expected to double to over $200 billion by 2030, when two-

thirds of all fish will be farm-raised.  There is a significant roadblock to achieving this - 

the lack of sustainable and healthy proteins and oils to feed the fish. Traditionally the 

source has been fishmeal made from anchovies and other wild forage fish, but their 

populations are already stressed from heavy fishing pressure. To overcome this 

bottleneck, we have pioneered a process to use microbes to convert sustainable and 

abundant feed stocks into high-quality and affordable fishmeal substitute.” 
 

About KnipBio 

KnipBio, Inc. is a Massachusetts-based company pioneering advanced nutritional 

solutions for animal feeds using innovative biotechnology to develop a range of single 

cell protein products from non-food feedstocks. For more information, visit 

www.knipbio.com or contact us at info@knipbio.com.  

 

About Kampachi Farms 

Kampachi Farms is a Hawaii-based mariculture company focused on expanding the 

sustainable production of the ocean's finest fish. Through innovative research and 

application of the best available science, Kampachi Farms remains on the cutting edge 

of healthy, environmentally responsible seafood. For more information, visit 

www.kampachifarm.com. 
 

About Food Innovation Center at Oregon State University 

The Food Innovation Center (FIC) is a unique urban Agricultural Experiment Station 

located in Portland, Oregon. As part of Oregon State University, the FIC serves the 

Northwest food industry and communities, as well as national and international 

businesses. The FIC has three areas of excellence: a product and process development 

team to help new and established entrepreneurs bring products to market; a full-

service consumer sensory testing laboratory; and a food safety hub for education and 

testing. For more information, visit http://fic.oregonstate.edu/feature/food-innovation-

center-fic. 
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