


Foodi;
our passion.

At Food Iné edient Technologies, we love
food. And we know people do too. If you
say food, you think taste.

Our core business is harmonizing our know-how, using functional and
aromatic ingredients to develop delicious and innovative culinary creations
for your enterprise. We are driven by quality, flexibility, love of food, and
service, making us the preferred partner for customers who are looking
for unique products and convenient solutions. Our business philosophy is
summed up simply: quality service to our clients. This philosophy enters
into all aspects of our business. We also care about tomorrow’s nutrition
and blend products that are good for people and the planet. We aim to
become your flexible partner and inspire the nutrition of the future.
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Our R&D team creates
custom blends packaged
to suit your needs.

From as little as 6 g to as much as 25 kg.

Food Ingredient Technologies services all
categories of the food industry:

Food Manufacturing:

Made-to-order blends according to your recipe. Our R&D Team works
closely with you to create more healthy clean ingredient decks, making
your products ready for an increasingly demanding market.

Food Service:

Our culinary creations deliver convenience and time-saving results,
but also secure portion and cost control for your business.

Retail:

We love to travel around the world and bring unique new flavors to the
table, like our new, easy to use range of Ready-to-Mix dips, marinades,
flavored salts, and much more.

A big order is not required — we are always ready to start blending
spices, herbs and other ingredients especially for you, and we are always
happy to assist you or your R&D Team to develop better, cleaner and
unique products for your business.
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We strive to create
healthy blends that
offer the best taste.

We really care about people.

Our employees, customers and end consumers matter to us. We therefore
strive to develop blends that are healthier and more functional than the
market average.

The new trend in the food industry is to deliver your customers clean in-
gredient decks with reduced salt and sugar levels, no additives and no ar-
tificial coloring agents.

Our highly experienced and dedicated R&D team works with your team to
change or improve your current products, so they become even tastier, last
longer or simply look better.

We are driven to deliver the most suitable solutions for your project and
your enterprise in a timely manner, giving your project the best chances
for success.

Finally, we constantly strive to improve existing products and find new
production methods.

We like to cooperate closely with our customers to:

 Discover where the current ingredient deck can be improved in quality
or cost.

« Learn about new projects and work out our proposals and solutions.
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@ooklng w1thout splces is hke 2 day Wlthout
sunshine. Spices " are; ouricore business, _
“and our aim is to deliver high quality/ spices: .__
selected with the utmost care for your cuhnary ?‘:"

pleasure

‘ Quahty reigns supreme and we make:no
concessions when it comes to flavor. Contact
us for:
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3 “»
We know pe_ é" ve less and less time to
cook. Let us, elp% create a blend for your
Iﬂ]’;u‘nﬁ@} at efiharnces their functionality,
tmﬁiﬁ_rna al eand taste. -

Helping o ioe prove quality is not-only q_ser-

vice we P ov1dwso’f>hy we aﬁply
miw" day.

R S
See our extensi
dients for:

ets e Ready meals

« Appeti: ers.
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We eat only what is moved by the \iinﬁ. Taking
care of the environment startswith taking care
of yourself. In the belief that Vegan/vegetariafl
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We!xare commltted to ammal welfare anc_i‘;esp ct
‘viro;nmental issues. “Working togethe.r__ :
_-.solutlons that protect our ‘planet is‘one of our.
-main motivations: For us, respon51bly sourced
“and produced meat'still has a future e

Our target.is to propose cornplete solution':'
* for tenderlzlng emulsifying, textunzlng andj
prov1de exceptlonal ﬂavours oy R :
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e "excellent dedlcated solutions toy
7 the taste and flayor of a variety of
afood products, from marinated shellﬁ"ﬁ’t‘bf
%g:ﬁrsh fingers. We' provide an extenswe
<Ho}i blends to our MSC certlﬁed partners;t?-H-
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the human
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essential to healthy living, as
body consists of 75% water! Pure
Water is surely the healthiest option, bu -
ve alternative tastes an
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Traceability is our
first priority, because
we care about the health
of your clients.

We have full traceability in place to
guarantee the origin of every ingredient.

Our suppliers are carefully checked and audited to ensure that they up-
hold similar quality standards to Food Ingredients Technologies, and to
ensure that all products meet the most stringent requirements for the most
demanding customers.

We are committed to becoming your most reliable partner, delivering the
products you need when you need them.
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Challenge us to come up with
your tailor-made solution!
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IN ® WITH FOOD

Chemin du Fundus, 8
B-7822 Ghislenghien , Belgium
Tel: +32:68 250 230
Fax: +-32:68:250'233

info@ foodingredientstechnologies.com
www.foodingredientstechnologies.com



