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Protecting & perfecting
food & beverage
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Proven safety in application through ; 8 » Vi
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research and expertise.

No artificial
preservatives

PROCESS EFFICIENCY

Enhance and replace heat and
pressure-based preservation
processes to improve efficiency.

TASTE, NUTRITION & APPEAL
Elevate visual and sensory appeal
while locking in great taste.
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ingredient capabilities - formulated for clean S P i
label or conventional preservation. These can
be combined and customized to develop
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Perfecting and perfecting products with our:
N\ APPLICATION-FOCUS TAILORED EXPERTISE Q EXTENSIVE PORTFOLIO
Total concept approach considers intrinsic and v Experts with deep technical and application Ability to develop and tailor solutions
extrinsic factors that contribute to successful expertise to solve complex challenges. for multiple food and beverage products.
performance in your specific product.
SCIENCE-BACKED APPROACH r REGULATORY AWARENESS
\ Challenge, shelf life and sensory data Globally led, regionally informed and
available to show efficacy in application. adaptive to future requirements.
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