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NATURAL

Cereals & grains

Colours

Dehydrated fruit & vegetables

Fat replacers

Fibres (soluble & insoluble)
Flavours & aroma’s

Natural anti - oxidants

Natural extracts from spices & plants
Proteins

Rice derivatives

Salt reduction / sodium substitutes
Sucrose esters

Sugar replacers & sweeteners

FUNCTIONAL INGREDIENTS

Emulsifiers & Stabilisers
Enzymes

Glazing agents

Mouth feel agents
Organoleptic improvers
Shelf life extenders
Soluble & insoluble fibres

Texturisers & gelling agents

OTHER LABEL OPTIONS

EFSA Health claim
Halal certified
Kosher certified
Suitable for vegans

Suitable for vegetarians

ORGANIC

Cereals & grains
Dehydrated fruit & vegetables
Fibres (soluble & insoluble)
Flavours & aroma’s
*  Hydrocolloids
*  Natural anti - oxidants
«  Natural extracts from spices & plants

Rice derivatives

HEALTH NUTRITION

+  Anti - oxidants
+  Calorie reduction
Fat replacement
Fibre enrichment
High bioavailability
Lowering LDL - cholesterol
*  Low glycemic index
+  Omega3
*  Prebiotic
Rich in proteins
Salt reduction / sodium substitutes
Slow energy release
Sugar replacement

Vitamins & minerals
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CLEAN LABEL

»  Cereals & grains

+  Colours

»  Dehydrated fruit & vegetables

»  Fatreplacers

+  Fibres (soluble & insoluble)

*  Flavours & aroma’s

* Natural anti - oxidants

»  Natural extracts from spices & plants
+  Proteins

»  Rice derivatives

+  Salt reduction / sodium substitutes
+  S8iO, Replacer

»  Sugar replacers & sweeteners

LABEL OPTIONS

+  Dairy free diet

+  Egg free diet

+  Gluten free diet

+  Maltodextrine replacement
* Nutfree

»  Soy lecithin replacement

GLUTEN ¢

ALLERGEN
FREE



