
Tasty gluten-free bread and peanut allergy pills: How CRISPR is solving basic
problems with our food system

People will make do with gluten-free baked goods if they must, but the springiness of wheat is sorely 
absent.

“It’s never as crunchy on the outside, fluffy on the inside as regular bread,” says Anat Binur, CEO and 
founder of a startup called Ukko. The company is working on non-allergenic wheat for those with wheat 
allergies, gluten intolerances, or celiac disease, an autoimmune disorder that causes gluten to wreak 
havoc on the small intestine. It wants to create a bevy of foods that anyone can eat—and 
enjoy—regardless of allergies.

Ukko is also working on a line of therapeutics that will help people get over food sensitivities, including the 
6.1 million Americans who are allergic to peanuts. The startup recently raised $40 million.
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Ukko, the company, uses artificial intelligence to figure out which proteins in gluten are triggering the 
immune system. Then it uses CRISPR Cas-9, a genetic editing technique, to remove the problem.

“We will end up having a gluten that is functional and wonderful, but doesn’t trigger the immune system,” 
says Binur.
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