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CER-BURG ENTERPRISES
Hawthorne, Fla.

Two scientists at the Univer-
sity of Florida, James Cerda
and retired chemist Charles
Burgin, have spent 20 years
researching their theory that
citrus pectin (the sticky
binding fiber found in fruit
membranes and rind) can re-
duce cholesterol levels when
added to a daily diet. One big
problem: coming up with a
palatable form of pectin,
since the substance is slimy
by nature. Mixing grapefruit
pectin with egg whites and a
plant fiber called guar gum
seemed to do the wick: the
result is a tasteless powder
that can be blended into bev-
erages or sprinkled onto fruits
and cereals. In September
1993, bolstered by $250,000
in private start-up funds,
Cerda and Burgin launched
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Cer-Burg Enterprises to com-
mercialize ProFibe, the fruic
of their labors. ProFibe was
introduced into the market-
place in March. President Al
Burgin (Charles’s son) says
Cer-Burg’s business plan pro-
jects the company will reach
$130 million in revenues in
five years.

GALAGEN
Arden Hills, Minn.

“I've gone from MIT to
cows,” says Robert Hoerr.
Hoerr is president of Gala-
Gen, a two-year-old start-up
developing powdered milk-
like products designed to
treat a variety of gastroin-
testinal diseases, such as ul-
cers and diarrhea. To avoid
the regulatory uncertaincy
still surrounding nutriceuti-
cals, GalaGen is having its
products classified and regu-

lated by the FDA as a form of
drug. The company is sched-
uled to introduce the gas-
trointestinal-disease-fighting
products beginning in 1997.
Hoerr adds that logical fu-
ture extensions of GalaGen’s
technology could be high-
value infant formulas and
fortified nutritional supple-
ments for AIDS and cancer
patients. The privately fi-
nanced company expects rev-
enues of $300 million within
three to five years of its first
product introduction.

GREEN KAMUT
Long Beach, Calif:

Last year, with $300,000 in
personal and borrowed
funds, David Sandoval
launched a company buile
argund a technology he
claims will “revolutionize the
way people perceive food

over the next 50 years.”
Green Kamut's product is an
“heirloom,” a nonhybrid
grain that originated in the
Nile region of Egypt. Called
green kamut, the ancient
grain is a member of the
wheat family but, according
to Sandoval, is substantially
higher in nutrients like pro-
tein and minerals. After har-
vesting, Green Kamut treats
the plants’ leaves with an ex-
traction method that re-
moves their fiber and almost
all their moisture, leaving the
vitamins, minerals, and en-
zymes behind. The result is a
nutritionally rich green pow-
der that Sandoval sells for
about 13¢ a teaspoon. He re-
ports sales of green kamut to
pharmaceutical and natural-
foods companies in 16 coun-
tries and expects 1994 rev-
enues of $2 million. —A. B.
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