OUR PORTFOLIO

ACIDULANTS
Citric Acid
Fumaric Acid
Lactic Acid

Malic Acid
Potassium Citrate
Phosphoric Acid
Sodium Lactate
Tartaric Acid

Trisodium Citrate

|
ACTIVE
INGREDIENTS

Caffeine
(Natural & Syn-
thetic)

DHA, Omega 3

AROMAS
Natural Range

Synthetic Range

AMINO ACIDS

BCAA
Isoleucine
Leucine

Valine

Essential
Histidine
Lysine
Methionine
Phenylalanine
Threonine

Tryptophan

Non-Essential
Alanine
Arginine
Aspartic Acid
Betaine
Carnitine
Citrulline
Creatine
Cysteine
Glutamic Acid
Glutamine
Glycine

N-Acetyl-L-
Tyrosine

Proline
Taurine

Tyrosine

BULKING AGENTS

Dextrose
Anhydrous

Dextrose
Monohydrate

Maltodextrins

COLORS

Caramel
(Liquid & Powder)

Natural Colors

DAIRY
INGREDIENTS

Caseinates
Cream Cheese
Goat Milk Powder
Lactose

Skimmed Milk
Powder

Whey Powder

Whey Protein
Concentrates

Whole Milk
Powder

Egg Powder
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CARBONATES

Ammonium
Bicarbonate

Calcium Carbonate

Sodium
Bicarbonate

Sodium Carbonate

Magnesium
Carbonate

EMULSIFIERS

Mono & Di-
Glycerides

Distilled
Monoglycerides

Calcium Stearoyl
Lactylate (CSL)

Sodium Stearoyl
Lactylate (SSL)

Sugar Ester

Lecithin

ENZYMES
Denazyme GY2
Denazyme PMC

PLA2 NAGASE
10P/R

PLA2 NAGASE
L/R

Transglutaminase

Itis the customer’s responsibility to determine that the ingredients meets all legal requirements in the countries where it is used, and that it does not infringe any third-party patents.
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FRUIT
CONCENTRATES

Apples & Pears
Berries

Citrus Fruits
Tropical & Exotic
White Grape
Natural Juice NFC

Organic Juice

FAT & OILS
Coconut Oil

MCT Powder / Oil
Vegetable Fat

Pastry Margarine

ESSENTIAL OILS
Citrus range
Bergamot

Bitter Orange
BloodOrange

Clementine
Tangerine

Lemon

Mandarin Orange
(Green, Yellow, Red)

Orange
Floral Range

Herbs & Spices
Range

Organic Range
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SHELF LIFE
EXTENDERS

BHT

Glycine

Keep Long Series
Potassium Sorbate
Sodium Benzoate
Takex Series
Natamycin

Nisin

FLAVOR
ENHANCERS
& SEASONINGS

Functional Yeast
Extracts

I+G

Meat Extracts
MSG

Pastes

Reaction Flavors
Seafood Extracts

Seasoning Mixes

FUNCTIONAL
SACCHARIDES

HALLODEX™
PULLULAN
SUNMALT™
TREHA™

PHOSPHATES

Dicalcium
Phosphate

Disodium
Phosphate

Dipotassium
Phosphate

Sodium
Tripolyphosphate

Tetrasodium
Pyrophosphate

Tricalcium
Phosphate

Sodium Acid
Pyrophosphate

PLANT EXTRACTS
Berry Extracts
Cocoa Extracts
Fruit Extracts
Green Coffee
Extract Powder
Green Tea

Powder Extracts
Matcha Powder
Tea Extract Powder

Vegetable Extracts

STARCHES
Corn Starch
Modified Starches
Tapioca Starch
Potato Starch
Wheat Starch

POLYOLS &
SWEETENERS

Agave

Aspartame
Potassium

Allulose
Aspartame
Erythritol

Fructose
(Crystalline)

Honey Extract
Isomalt
Isomaltulose
Mannitol
Maltitol

Monk Fruit
Sorbitol
Stevia
Sucralose
Sweet Tea Extract
Thaumatin

Xylitol

SYRUPS
Agave Syrup
Glucose Syrup

High Fructose
Corn Syrup

Maltitol Syrup
Sorbitol Syrup
Rice Syrup

GUMS &
STABILIZERS

Acacia Gum
Agar

Carboxymethyl
Cellulose

Colloidal
Microcrystalline
Cellulose

Carrageenan
Guar Gum

Konjac Gum
Locust Bean Gum
Xanthan Gum

Microsrystalline
Cellulose

Welan Gum

PROTEINS

PLANT PROTEIN

Pea Protein
(Concentrates &
Isolates)

Rice Protein

Soy Protein
(Concentrates &
Isolates)

Texturized Pea
Protein

Chickpea
Mung Bean

Fava Bean
ANIMAL PROTEIN

Collagen

Lactoferrin

SOLUBLE FIBERS
Beta Glucans

Fibryxa™
(Isomaltodextrin)

Inulin

Isomalto-
oligosaccharide

Polydextrose

Resistant Dextrin

VITAMINS &
MINERALS

Ascorbic Acid

Vitamin A
(CWS & 0il Soluble)

Vitamin B's
Vitamin D’s

Vitamin E & Mixed
Tocopherol

Vitamin K
Calcium
Copper

Iron
Magnesium
Potassium

Zinc
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It is the customer’s responsibility to determine that the ingredients meets all legal requirements in the countries where it is used, and that it does not infringe any third-party patents. Contact Us!



