
Plant-based ingredients, blends, flavours and colourings, culinary and functional 
solutions - our range is among the most comprehensive on the market.

Our strength lies in our ability to understand your needs, anticipate market trends, 
and create tailored solutions that make a real difference.

Culinary innovation 
for the agri-food industry
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An innovative process

Mastery of ingredients 
and processes : 
excellence at every stage

Rigorous selection of raw materials  
from committed partners

Full traceability and compliance  
with the highest quality standards

Control of processing methods 
to ensure consistency and performance

Ongoing commitment to food safety and  
the use of natural ingredients

Continuous development of our industrial lines 
to deliver ever more effective solutionsBenoit Winstel, Sourcing Director  

at Colin Ingrédients and President of  
the ESA (European Spice Association),  

in an oregano field in Greece.
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Dedicated experts 
in your sector

MEAT, SEAFOOD  
PRODUCTS &  

CONVENIENCE FOODS

SOUPS, SAUCES  
& VEGETABLES

CHEESE &  
DAIRY PRODUCTS

CEREALS, SNACKING  
& DIETETIC PRODUCTS

DISTRIBUTORS &  
FOOD INGREDIENTS 

PROCESSORS

Smoky, cooked, cheese, meat, floral  
and sweet notes, food colourings, etc.

Flavour solutions designed to enhance the 
sensory profile of your products : intensity, 

balance and visual appeal. Our range 
now includes a growing share of natural 
flavours to meet increasing demand for 

natural ingredients.

Spices, herbs, vegetables, mushrooms,  
fruits, seeds, roasted ingredients, etc.

A rich and natural plant-based palette to 
enhance taste, texture and visual appeal.

Spice blends, marinades  
and coatings, toppings, etc.

Tailor-made seasonings combining 
technical expertise and creativity to meet 
the requirements of your processes and 

markets.

Culinary bases and preparations, solutions  
for meat and fish applications, binders, gelling 
agents, plant-based preparations, fibers, etc.

Technical and creative bases designed  
to optimise texture, flavour and performance 

in your industrial applications.

A comprehensive offering

Our versatile and multidisciplinary R&D team works daily in our  
“culinary center” to formulate customised solutions based on :

Active monitoring of culinary and nutritional trends

�Technical expertise in formulation and natural sourcing

Close collaboration with you, our customers, to address  
your product, process and market requirements

Each project is an opportunity to create high-performance,  
creative culinary solutions aligned with your expectations.

FLAVOURS & FOOD COLOURINGS VEGETABLE INGREDIENTS

CULINARY  
& FUNCTIONAL SOLUTIONS

SEASONINGS

Formulation in our  
R&D laboratory

Mastery of ingredients 
and processes : 
excellence at every stage

Innovation at the heart of our approach



Colin Ingrédients 
67170 Mittelhausen – France 
+33 (0)3 88 51 22 22
info@colin-ingredients.com

Diafood 
69126 Heidelberg – Germany
Tel. : +49 (0)6221 64 210
info@diafood.de

Permanent member

Discover our range of over 2,000 plant-based 
raw materials, blends and ingredients  
at www.colin-ingredients.com
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For 60 years, Colin Ingrédients has supported agri-food manufacturers with a simple promise : 
combining innovation, efficiency and great taste.

Our mission : to develop technical and flavour solutions that enhance your products 
while meeting market expectations.

The taste of excellence since 1966

Gunsbach site Issoire siteMittelhausen site

RESPONSIBILITY
a sustainable and 
ethical approach

3 STORES 

An R&D team of 16 PEOPLE 
including engineers, project managers, 
chefs and flavourists

of ingredients 
produced each 
year

A quality assurance 
and control team 

of 22 PEOPLE 

41 production
and packaging 
lines

with 21,000 m²  
and 17,000 m²  

of production, packaging 
and storage space

following the acquisition 
of Rochias

2 SITES IN ALSACE

1 SITE IN AUVERGNE

16,000 TONNES 

EXPERIENCE
60 years of expertise 

in vegetable raw  
materials

RESPONSIVENESS
a partner who  

is always available 
and close at hand

QUALITY
traceability 
and safety

CREATIVITY
a proactive 
approach 

to innovation

Why trust Colin Ingrédients ?
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