
V
1-

07
19

The market for tasty and tender product with a delicious crunchy 
coating is still growing strongly. At the same time, the demand for 
specialist solutions at product level is also increasing.  Royal Koopmans 
has an extensive range of batters, which perfectly connect the basic 
product with the crumb or create a tasty, crispy tempura layer.

Pure batters 
The batters are made of flour and other ingredients. Pure grain is the 
starting point. Depending on customer’s wishes, natural extra’s like spices 
are added and carefully blended in our own advanced mixing and blending 
facilities. This is how we produce batters with the right functionalities such 
as adhesion batters, tempura batters and special batters with or without 
flavouring. 

Applications
We offer a wide range of batters, suitable for all kinds of applications and 
needs. With our knowledge about flour and other functional ingredients,  
we help you to make the right choice for creating the most delicious and 
crispy products. 

Koopmans
Batter assortment Batter

innovations

Batters have been applied to food 
for years to add taste and texture 
and to improve the appearance 
of products. Royal Koopmans 
is a specialist in batters and 
breadcrumbs that are produced 
with our own quality flour. 

The understanding of wheat 
and rye is the base on which we 
develop foodcoating innovations 
that work perfect on all kinds  
of substrates.

Batters

We can advise you on the right type of 
batter for your product
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Contact & more information
Visit our website or contact us  
by phone or email

t  +31 (0)58 294 84 94
e innovation@royalkoopmans.com
w www.royalkoopmans.com

Our products are developed and tested by 

our KIEM Innovation Centre. Based on pure 

wheat and rye, our technologists develop the 

most natural, crispy and tasty foodcoating 

and foodingredient products. 

Adhesion batters

Batter Specials

KOOPMANS BATTER ASSORTMENT

Adhesion batters form a binding medium 
between the food product and the crumb layer. 
It’s the ‘glue’ to guarantee that the crumb 
layer will stick to the product after production, 
freezing and frying. 

Tempura batters
A tempura batter is a high viscous wet batter 
that creates a super-crispy coating during the 
frying process and perfectly complements soft 
basic products such as fish, vegetables and fruit. Product examples

Some products need special functionalities.  
Due to the substrate requirement or because  
of the production or preparation of the product. 

For example an ANTI-LEAK Solution for cheese 
products or the OVEN SYSTEM Koopmans 
FryLess® to guarantee a crunchy crust after oven 
preparation. 

Batters with extra flavour, colour or for example 
glutenfree are also available.

Modern consumers demand for clearer 
ingredient labels without a list of -for 
them- unidentifiable products. Our 
Clean Label batters are the perfect 
solution for less ingredients.

The market for organic products is still 
increasing. Based on quality organic 
flour, we can provide you the best 
batters for your organic products.

CLEAN LABEL ORGANIC

Koopmans batter characteristics:
•  Perfect adhesive properties to provide an 

efficient and controllable pick-up for snacks, 
meat, chicken, vegetables and fish

•  Excellent sealing properties, which means 
that the moisture is retained in the product to 
guarantee optimal tenderness.

•  A very good freez-thaw stability.


