TEXTURE SYSTEMS

Ingredient®s

A LEADING
e M HES RESOURCE FOR
» Performance Improvement TECHN'CAL
INNOVATIVE PRODUCT EXPERTISE AND
DEVELOPMENT FORMULATION

« Unique Texture Systems

« Custom Product Formulations SUPPORT
* Creative Flavor Systems

* On-site Collaboration

PRODUCT RANGE
* Clean Label Options
« Complete Systems with Stabilizer
and Bulking Ingredients
* Innovative New Products
 Fully Tested in Lab and in Plant

APPLICATION EXPERTISE

* Frozen Desserts

* Cultured Dairy Products
« Dairy Beverages

« Non-Dairy Products

| SUPPLIER OF CHOICE
| cCuUSTOM SOLUTIONS
| FLEXIBILITY
| RESPONSIVENESS
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THE DETAILS
Technical Support: Formulation Options CONTACT

Pilot Plant Simulation Custom Product Development US|
ﬁ On-Site Product Support Product Matches °
oQ Product Evaluation Packaging
Double Wall Poly-lined Bags E | E
Minimum Order Quantity Range Customizable Attributes

LY Non-BE
~ ﬂ%\r @ Gluten Free
ﬁ Formula Dependent @ Non-Dairy /@ Vegan Friendly H

No Sugar Added

DENALI RSD
INNOVATION CENTER

Pilot-scale HTST System with
Two-stage Homogenizer

TetraPak Continuous Freezer

Batch Freezer and Soft Serve
Freezer

MicroClimate Heat Shock Cabinet




