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FORTIFICATION PLUS 
DSM Nutritional Products is the world’s largest nutritional
ingredient supplier to the food and beverage industry. It
offers an international network of R&D, production and
distribution facilities as well as sales and marketing presence
in more than 100 countries. DSM’s extensive portfolio
includes a complete line of water and oil soluble vitamins,
carotenoids for colouration and fortification, highly refined
ROPUFA Omega-3 fatty acids and novel nutraceuticals
including TEAVIGO 90 per cent EGCG. 
DSM Nutritional Products. Booth – #4226

BIENVENIDOS TO A FIESTA 
OF FLAVOURS
Griffith Laboratories introduces
an array of authentic Mexican
and Tex-Mex specialties for 
beef, chicken, fish and snacks. 
Now you can enjoy authentic
flavours from Mexico. Griffith
Laboratories, the Food
Architects, can build 
innovative savory ingredient
solutions.  
Griffith Laboratories. Booth –
#3737

KEEPING TWEENS AND
BOOMERS IN MIND
Cargill will feature functional
prototypes that reflect the taste and nutritional needs of
tweens (children age 8 to 12) and leading baby boomers
(adults age 50 to 59). Visitors will see how Cargill integrates
consumer insight with its ingredient and food science
expertise to develop products that address specific consumer
needs. For tweens, Cargill will showcase a peanut butter
blast cookie made with Prolía soy flour for an added source
of protein. The cookies are packed with a generous supply
of New Frontier chocolate formulated with Eridex erythri-
tol, an all-natural/no-calorie (maximum 0.2 Kcal/g) bulk
sweetener. Also available for sampling will be a nutritional,
low calorie smoothie targeted at boomers.
Cargill Food & Pharma Specialties – Booth #2133

HEALTHY INGREDIENTS
Acatris offers products that are specifically tailored to 
health conscious consumers. Some examples of functional
ingredients that Acatris can supply are Inulin (Oliggo Fiber),
Omega 3 (Flax Oil), Soy Isoflavones (SoyLife), Lignan

Extracts (Flax), D-Ribose (Energy), Fenugreek (Low
Glycemic Fiber) and Low/No trans fats. Acatris manufac-
tures a complete range of vitamin and mineral enrichment
blends, antioxidants, release agents, bakery premixes and
dough conditioners. Acatris also offers these ingredients and
additives: antifoaming agents, antioxidants, bakery additives,
botanicals, chelating agents, confectionery ingredients,
dietary fiber, dough conditioners, emulsifiers, surfactants,
enzymes, extracts, fats, oils, gums, hydrocolloids, stabilizers,
humectants, leavening agents, malt, molasses, liquid, 
dehydrated, non-GMO ingredients, nutrients, supplements,

organic ingredients, phosphates, preservatives,
release agents, soy, soy products, stabilizers,
thickeners, vitamins and minerals.
Acatris Inc. – Booth #1936

CHEESE BLENDS
Butter Buds will showcase its new concentrated
Kosher Cheese Blends that are three to five
times stronger than typical cheese powders/
blends. The new blends are available in
Cheddar, Aged Cheddar, Bleu, Asiago, Gouda,
Parmesan and Romano, and Organic High
Concentrate Uncoloured, Organic Cream +,
Organic Dried Cream Extract and Organic
Cheese Buds Cheddar. Butter Buds uses propri-
etary enzyme modification technology to
unlock the flavour elements in butter, cream,
cheese and other flavourful fats, delivering 
concentrated flavour in convenient powdered

and paste form. These natural dairy concentrates deliver up
to 400 times the flavour strength of standard dairy ingredi-
ents, and are used at extremely low application levels. At
typical application levels, they contribute less than 0.1 per
cent fat and no trans fat. They are natural, kosher, easy to
use, stable in price and provide an exceptional range of
advantages that help food processors.
Butter Buds Food Ingredients. – Booth #2739

FULL FAT MOUTH FEEL 
Parmalat Canada is known
for value-added ingredients
that deliver specific solu-
tions for food manufactur-
ing challenges. Parmalat
will showcase functional whey proteins, Eggstend and
Dairy-Lo.  Increase your manufacturing efficiency and
enhance your profitability through Eggstend to replace 
liquid, frozen or dried whole eggs. Dairy-Lo delivers a full
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fat mouth feel in reduced, low-fat or trans fat free products. 
Parmalat Canada. Booth – #1318 

BIG RED 
P.L.Thomas will be showing prototypes of natu-
ral lycopene-fortified products such as
specialty bread products, soy smoothies,
snacks, rice crisps and, nutritional
bars among others. LycoMato, 
natural lycopene, also contains
other important tomato phy-
tonutrients. LycoMato
tomato powder contains
one per cent natural
lycopene and other
beneficial tomato phy-
tonutrients including
tocopherols and
carotenoids. LycoPen
SG 2% is water and lipid
soluble and may be used in fortifying 
beverages. Recent double-blind studies have shown that
lycopene may protect against prostate cancer and the risk of
coronary heart disease. It is a potent antioxidant which also
provides many other clinically - demonstrated benefits.
P.L. Thomas. Booth – #1811

FROM FUNCTIONAL FOODS TO CONFECTIONERY
ADM’s booth will focus on four key food market segments:
functional foods, baked goods, beverages and candy and 
confectionery. Experts in each of these areas will be on hand
to help customers with formulation challenges. The booth
layout, staffing arrangements and samples will all be
designed around the four segments to offer atten-
dees easy access information. 
ADM Booth – #3127

PREFERRED SUPPLIER 
Brenntag Canada is pleased to be the exclusive
distributor for a number of food ingredient 
specialty companies, including hydrocolloids 
and lecithin products from Degussa Texturants,
enzymes from Novozymes, gelatin from Rousselo,
and GMO-free antifoaming agents manufactured
by Magrabar and WACKER Chemical Corp.
Brenntag has a comprehensive line of specialty
products in addition to encapsulates through 
an exclusive relationship with Primera Foods.
Brenntag has recently expanded its offering of

specialty ingredients with the addition of innovative starches
from National Starch Food Innovation, with applications in
all aspects of the food industry.

Brenntag Canada. Booth – #2712 

DELIVERING NEW TASTE EXPERIENCES 
Kerry Ingredients will demonstrate how it is best at

delivering the freshest ideas in the food industry
through a mix of new technology, key consumer
insights, proactive problem solving to identify
new markets and new applications, expanded

technological efficiencies, and new taste expert-
ise. With continued investment in new ingre-
dient categories and expertise across all menu

parts, the company’s technical creativity brings
customers innovative product formulations 

supporting their future business success.
Kerry Ingredients. Booth – #2333

SWEET AND SHINY 
Univar introduces two new preservatives and texture 
modifiers. Neotame, is an innovative sweetener from The
NutraSweet Company. Neotame provides unique advantages
and flexibility in tailoring the sweetening formula for your
food products. Sucrasweet HIS 600 by Sweetener Solutions
features neotame and is the next generation of sugar replace-
ment products targeted at bakery, dairy and confectionery
foods. Parway-Tryson introduces Bake-Sheen, an egg wash
replacement product, to enhance the shine of food products
without eggs.
Univar Food Ingredients. Booth – #2203

NOT JUST PREMIXES
Fortitech assists manufacturers in
integrating functional ingredients
from a comprehensive selection of
vitamins, minerals, amino acids,
nucleotides and nutraceuticals.
Custom premix formulation not only
provides the delivery of the desired
label profile, but prevents ingredient
interactions that may negatively
impact production quality. Fortitech
will demonstrate new applications 
of its custom nutrient premixes,
including a number of healthy snack
and beverage alternatives for kids.
Bite into vitamin C and calcium-
fortified apples, sip a healthy dairy
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beverage chock full of calcium and vitamins A, B12, B6, D3
and E and try freeze pops fortified with vitamins A, E and C.
Fortitech Inc. Booth – #2221 

NATURAL NATIVE STARCH 
National Starch Food Innovation will feature a variety of
starches geared to the growing health and wellness product
categories. Novation Prima, a functional native starch 
offers exceptional freeze-thaw stability with a clean label 
designation. Novomega is an encapsulated omega-3 fatty
acid, in powdered form, that can be used in baked goods
without affecting taste or odour. Hi-maize 5-in-1 fibre 
delivers the health benefits of increased fibre while 
maintaining product texture and flavour. 
National Starch Food Innovation. Booth – #1323

INTEGRATED LEARNING SOLUTION
Silliker, Inc., the leading
international, accredited food
testing and consulting net-
work, and EduNeering, a
world leader in online per-
formance management and
compliance solutions, have
entered into a strategic part-
nership to help companies
control food safety risks. The
Integrated Learning Solution
for Food Safety and Quality
combines Silliker food 
industry experience and
EduNeering expertise in 
delivering online knowledge systems. Customized solutions
can help companies achieve specific food safety and quality
objectives. 
Silliker, Inc. Booth – #2455

INVISIBLE FIBRE 
All natural raftilose oligofructose and raftiline inulin boost
the fibre enrichment of cereals, yogurts, beverages, nutrition
and sports bars, and other prepared foods. Nutritional bene-
fits include enhanced digestive health and improved heart
health by reducing serum triglycerides. Raftilose Synergy 1,
enriched inulin, is designed to boost calcium adsorption. 
Orafti Active NA. Booth – #4335

HEALTHY CHOICES 
BASF’s portfolio includes vitamins (A, the B vitamins, C, D,
E, K), carotenoids (beta-carotene and lycopene), polyunsatu-
rated fatty acids (Omega-3s), lysine, excipients, emulsifiers,
Divergan beverage clarifying and filtration products, and
FreshSeal postharvest produce coatings. Technical support
and industry-specific formulation expertise back BASF’s
portfolio of nutritional and functional ingredients. 
BASF. Booth – #1933

ADINDEX

Acatris Inc ....................................................................Page 9

ADM ............................................................................Page 23

Brenntag Canada Inc. ..................................................Page 32

Canadian Institute of Food Science & Technology........Page 21

Cargill Food & Pharma Specialties ..............................Page 29

Dealers Ingredients......................................................Page 16

DSM Nutritional Products ..........................................Page 27

Eatem Foods Company ..............................................Page 12

Foss North America ....................................................Page 39

Griffith Laboratories Ltd. ............................Inside Back Cover

Guelph Food Technology Centre ................................Page 40

L.V. Lomas Ltd. ............................................................Page 35

McCormick Canada ....................................................Page 10

National Starch Food Innovation ..................................Page 5

Parmalat ......................................................................Page 13

PL Thomas ..................................................................Page 33

Praxair ........................................................................Page 11

PrioriCIP Inc.................................................................Page 45

Quadra Chemicals Ltd. ..............................................Page 39

Rabobank ..................................................Inside Front Cover

Siemens Canada Ltd. ................................Outside Back Cover

Silliker Laboratories ....................................Page 17 & Page 41

Univar Canada Ltd. ......................................................Page 36

INTERESTED IN SAVING 30-70% ON
YOUR CIP SANITATION PROGRAM?

• Do you have effluent problems caused by your CIP’s?
• Would you like to turn CIP time into more process time?
• Are you looking at buying a new CIP?
• Are you looking at upgrading an existing CIP?
We make the most economical CIP systems & programs 
on the market !
Call 514-497-5495 or email NLPrioricip@AOL.co


