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For 75 years our experienced chemists have
created sensational flavors. Organic food‘ L 2
products have become increasingly

~ popular over the past years to mimic
> %
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Ay

- 5
Our innovation and commitment to,

nature as it was intended.

S —

develop only the highest quality of
organic flavors remain peréisté'nt;

Whether you are looking for Vanilla

\\

Extract, Hibiscué Extract, Chai Latte,

Elderberry or Peach White Tea f'lavogng,‘ :
[ 4 &
Mother Murphy's delivers on taste. « -

-» v o

Over 60,000 flavor formulations. -
1.800.849.1 336.273.1737 | MotherMurphys.com

St. Louis IFT 2021 Suppliers’ Expo Buyers’ Guide




| F P OB ATTN

Wotticr WWA? ’
EXPERIENCE THE FLAVORS

Gold Sponsors

Thank You to our EXPO Sponsors!
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Silver Sponsors
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/@ P]"‘lnova Tmogy Essential Ingredients, Inc®

TOMORROW’S FLAVORS, TODAY®
NAGASE Group
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First Choice Sponsor
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A&B Ingredients. Inc. 72
24 Spielman Rd., , Fairfield, NJ, 07004,
Ingrid Tenwolde, Technical Sales Manag-
er, (210) 240-2657,
itenwolde@abingredients.com, http://
abingredients.com

Pea proteins, pea fiber, textured pea pro-
tein, natural low sodium sea salt, bacterio-
statics(shelf life extenders), antimicrobials,
natural antioxidants, flavor enhancers, rice
and pea starch and probiotics, A&B Ingre-
dients offers a broad range of natural food
ingredients that enable you to create added
value food products.

Advanced Biotech 75
|0 Taft Road, , Totowa, NJ, 07512
Michael Toomey, Account Executive,
(973) 339-6242,
drobinson@adv-bio.com,
http://www.adv-bio.com

natural aromatic chemicals

Balchem Corporation 66
13723 Riverport Drive, Ste. 201,

St. Louis, MO, 63043, USA

Alyssa Ranes, Account Manager,
(314) 365-7540,
aranes@balchem.com,
http://balchem.com

Our ingredients are used to create deli-
cious products in a variety of segments
including bases and variegates for frozen
desserts and cultured dairy as well as
powders and juices for beverage items.

bioMérieux 31
595 Anglum Rd, Hazelwood, MO,
63042, USA

Joy Dell'Aringa,Scientific Marketing
Manager, (224) 213-1756,
Joy.dellaringa@biomerieux.com,
http://www.biomerieux-usa.com
bioMerieux is the world leader in food
microbiology testing focusing on rapid
results for quality indicator enumeration
and pathogen detection, and sterility
testing. We also offer a full suite of
LEAN approaches to laboratory efficiency
including culture media preparation,
sample preparation, spoilage / sterility
testing and identification.
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AAK, USA 69
499 Thornall St, 5th Floor, Edison, NJ,
08837, USA

Megan Culp, Account Manager,

(502) 443-4572,
megan.culp@aak.com,

http://AAK, USA

Global Fats & Oils

AlIC 52
2000 West Park Drive, Suite 300,
Westborough, MA, 01581, USA

Lori Schneider,Regional Sales

Account Manager, (314) 808-4003,
Is@aicma.com,

http://www.aicma.com

Your local connection for globally sourced
ingredients. AIC sources non-nutritive sweeten-
ers, plant-based proteins, antioxidant blends,
flavor masks and clean label specialty ingredi-
ents from consistent sources. Founded on a
mission of providing customers with ingredi-
ents of the highest quality and standards, AIC
has been serving the food industry since
1972.

Beck Flavors 60
212 Millwell Drive, , Maryland Heights,
MO, 63043, USA

Paul Tripi,Vice President, (314) 878-7522,
info@beckflavors.com,
http://www.beckflavors.com

For over a century, Beck has been creating
custom flavors for clients we call friends. With
world-class scientists, cutting-edge technology,
and unmatched customer service, we have the
capabilities of any competing flavor house
with the responsiveness and personal atten-
tion of a family.

Blommer Chocolate 2

600 West Kinzie, Chicago, IL, 60654,
Stacey Kidd, Marketing Manager, (312)
226-7700, skidd@blommer.com,
http://blommer.com

Blommer Chocolate Company is the largest
cocoa processor and ingredient chocolate
supplier in North America. With over 800
employees and five strategically located
manufacturing facilities in North America
and China, the company provides compre-
hensive business solutions for domestic and
international customers of all sizes in the
confectionery, baking and dairy industries.

AB Mauri N. America 11
4240 Duncan Ave, Suite 150,

St. Louis, MO, 63110, USA

Troy Boutte,Vice President, Innovation,
(800) 772-3971,
customerservice@abmauri.com,
http://abmna.com

AB Mauri North America is a baking technol-
ogy company passionate about baking and
driven to help customers achieve superior
quality. Industrial and artisan bakers look to
us for iconic Fleischmann’s Yeast, premium
bakery ingredient solutions, exceptional pro-
cess optimization and customized technical
service & support.

Alfa Laval 51
9560 58th Place, Suite 300, Kenosha, WI,
53144, USA

Cecilie O'Gara, Business Development
Manager, (832) 294-1121,
cecilie.ogara@alfalaval.com,
http://www.alfalaval.us

Pump, valve, heat transfer, mixing and clean-
ing equipment manufacturer for food and
beverage applications. Alfa Laval has been
the respected industry leader for over 100
years.

BENEO, Inc.

6 Upper Pond Road #3A, Parsippany, NJ,
07054, USA

Mary Karpati, Regional Manager, (281) 615
-1658, mary.karpati@beneo.com,
http://Beneo.com

The BENEO portfolio consists of functional ingredi-
ents with nutritional and technical advantages,
derived from chicory roots, beet sugar and rice.
BENEQ is the ideal partner to help improve the
health (weight management, mental & physical
performance, digestive, & bone health), taste,
texture and nutritional value (fat and sugar re-
placement/fiber enrichment).

benee

connecting nutrition and health
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Go for gold with the Silver Generation.
Palatinose™ adds vitality the balanced way.

With life expectancy increasing worldwide, smart marketeers have seniors on
their radar. Yet senior is by no means equal to “less active” as this generation
wants to be their best self and continue to enjoy life at their own pace. With

smart food choices, they aim to keep age-related challenges at bay and continue
their daily activities.

BENEO’s functional ingredients offer a wide variety of benefits that speak to the
needs of this silver generation. With Palatinose™ you create balanced energy
products that help maintain their active lifestyle, without steep rising of blood

glucose levels. Unlock full potential at any age.

Follow us on: [1) (@ £4 bened

www.beneo.com connecting nutrition and health
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Briess Malt & Ingredients 78
625 S Irish Rd, PO Box 229, Chilton,
WI, 53014, USA

Dona Leonard,Division Manager - Food
Centrak, (920) 522-3032,
Dona.Leonard@briess.com,
http://www.Briess.com/Food

Specialty grain ingredients from Briess offer
nearly unlimited ways to make your cus-
tomers happy. Whole grain malt flours,
pregelatinized grains, roasted grains, pure
malt extracts and gluten free syrups deliver
label-friendly, natural benefits like color and
flavor adjustment, sweetness and function.

Butter Buds Food

Ingredients 32
2330 Chicory Road, , Racine, WI, 53403,
USA

Michael Luehne,S r. Regional Sales
Manager - Trainer, (262) 598-9900,
mluehne@bbuds.com,
www.butterbuds.com

Butter Buds Food Ingredients provides func-
tional concentrated dairy flavors to domestic
and international food manufacturers. Our
Butter Buds brand of concentrated dairy
flavors and concentrated specialty flavors
are favored by food manufacturers the
world over for their pure flavor, multi-
functional properties and exceptional cost
saving opportunities.

Caldic 65
2425 Alft Lane, , Elgin, IL, 60124,

Jan Stich, Customer Development
Manager, (314) 302-8260,
jstich@caldic.us, http://www.caldic.us
Our ingredient toolbox is brimming with
innovative ingredients and we have the
technical expertise to provide solutions
to your performance, ingredient function-
ality & production challenges. From
flexibility & softness to texture & mouth-
feel we have all of your ingredient solu-
tions.

Colony Gums 30

2626 Executive Point Drive,

Monroe, NC, 281 10, USA

John Moran, Director of Sales,

(704) 226-9666,
JMoran@ColonyGums.com,
www.ColonyGums.com

Colony Gums Your Trusted Source for the
Highest Quality Hydrocolloids and Stabilizer
Systems. Colony Gums is a leading hydro-
colloid and stabilizer manufacturer in the
United States. FSMA Compliant, SQF, Ko-
sher, Halal and Organic Certified. Plus our
Non-GMO Project-VERIFIED Product Line.
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BUCHI 46
19 Lukens Drive, Suite 400, New

Castle, DE, 19720, USA

Mike McGraw, Territory Manager,

(913) 257-6589, mcgraw.m@buchi.com,
www.buchi.com/us-en

For over 80 years BUCHI has been a leading
manufacturer of laboratory equipment in
food & beverage, feed and academia. We
perform proximate analysis, protein and fat
determination via digestion & distillation,
extraction and NIR; process control with on-
line NIR and evaporation through spray dry-
ing, encapsulation and freeze drying.

Burley Foods 79
7125 Amundson Ave S, Edina, MN 55439,
Mike Lasater, Regional Sales Manager,
(913) 370-0202,
mlasater@burleyfoods.com,
www.burleyfoods.com

Established in 1978, Burley Foods provides
direct sales and culinary support functions for
nearly 50 food ingredient manufacturers. Our
culinary support team, the "Burley Blender"
provides formulation support and food product
prototype development. Burley Foods strives to
be the best resource for our customers food
ingredient and product development needs.

ButterBuds’

Chemia Corporation 45
I 1558 Rock Island Ct., ,St. Louis, MO,
63043, USA

Dale Vineyard, Technical Director-Flavor,
(314) 567-0013,
dvineyard@chemiacorp.com,
www.chemiacorp.com

Since 1967, the mission at Chemia Corpora-
tion has been to provide high quality, cost
effective flavors to the manufacturers of food,
beverage, bakery and liquor products. Our
capabilities include custom design or duplica-
tion of any flavor that can be imagined.

Commercial Creamery 41
159 South Cedar St., Spokane, WA,
99201, USA

Mark Desmond,Midwest Sales
Manager, (509) 747-4131,
mark@cheesepowder.com, http://
www.cheesepowder.com

Commercial Creamery Co. manufactures
Dairy Powders, Cheese Powders, Avocado
Powders, Snack Seasonings, Sauce Mixes,
and Shelf Stable Chunkettes. Please con-
tact mark@cheesepowder.com if you're
interested in a product listing or samples.

Citromax Flavors 58

444 Washington Ave, Carlstadt, NJ, 07072,
Derek Bastin, Account Manager,

(201) 933-8405,

dbastin@citromax.com,
www.citromaxflavors.com

We produce some of the most recognized,
iconic flavors for beverages, confectionery
products, and dairy and baked goods offerings
from state-of-the-art flavor development labor-
atories.

DairyChem/Ingretec 27
9120 Technology Lane, , Fishers, IN,
46038, USA

William Shazer,Technical Sales
Manager, (317) 730-7700, wshaz-
er@dairychem.com, dairychem.com
DairyChem — Natural, Experienced, Versa-
tile. Headquartered in the heartland of
America. DairyChem has been manufactur-
ing natural dairy flavors for over 75 years.
Today, we continue to develop and produce
natural dairy flavors in our modern manu-
facturing plant in addition to innovative new
technologies.



PERFORMANCE

CONSUMER
APPEAL

HEALTH &
LABEL NEEDS

COST
MANAGEMENT

CALL OR E-MAIL US FOR MORE INFORMATION: Follow us on social media:
USA: 1-800-500-7676 | INFO@CALDIC.US You
CANADA: 1-800-263-1939 /| INFO@CALDIC.CA @ m
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Dawson Sales Company 54
980 N. Michigan Avenue, Suite 1400,
Chicago, IL, 6061 1, USA

Mike O'Hare, Sales Director,

(312) 952-1540,
mikeohare@dawsonsales.com,
https://dawsonsales.com

Dawson Sales is a fully-integrated sales, mar-
keting, and product development liaison
Woman - Owned (WBENC) company, span-
ning over 65 years of service in the Midwest
Region. How can we help you get to success
sooner?

Dempsey Corporation 56
47 Davies Ave, , Toronto, ON, Canada
Krista Ruhnke, Regional Account
Manager, (815) 701-8339,
krista@dempseycorporation.com,
http://dempseycorporation.com
Dempsey is a full-service distributor with a
focus on specialty ingredients, including go-
chujang, NGP yeast extracts, dairy flavors,
meat alternative products, natural colors,
dietary fibers, and others. We can handle
large and small customers.

Elite Spice 40
7151 Montevideo Rd, Jessup, MD,
20794, USA

Bob Coyne, Regional Manager,

(913) 515-3582, E
bcoyne@elitespice.com,
www.EliteSpice.com

Custom manufactured spices and season-
ing blends for the food industry. For puri-
ty and safety all our product is processed
in the USA.

First Choice Ingredients |
NI 12WI 9528 Mequon Rd,
Germantown, WI, USA

Beth Phillips,Sales Manager,

(816) 888-9144,
phillipsb@fcingredients.com,

www fcingredients.com

First Choice Ingredients manufactures value-
added cheese & dairy concentrates, available
in paste, powder, and liquid form. Derived
through fermentation and enzyme reaction
technologies, our extensive line of products
deliver rich, impactful flavor to a variety of
applications. Clean labels. On-trend flavor
profiles. Kosher, Halal and Organic certified.
Non-GMO Project Verifiable.
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DuPont Tate & Lyle Bio Products 34
198 Blair Bend Drive, , Loudon, TX,
37774, USA

Carole Feole,Account Executive,

(302) 252-5440, arole.feole@dupont.com,
www.dupontateandlyle.com

DuPont Tate & Lyle, a joint venture offering
Zemea(R) USP-FCC propanediol, a natural-
derived carrier and solvent for flavors and
extracts, processing aid and humectant. An
alternative to petroleum-based carriers, offers
reduced bitterness, masking, lower water ac-
tivity, antimicrobial properties in food/beverage
products, providing unique solubility properties
for flavoring compounds. FEMA#4753

LITE é SPICE

For Purity and Safety, Processed in the USA

Flavor Dynamics, Inc. 70
640 Montrose Ave, So Plainfield, NJ,
07080, USA

Wolfgang Boehmer, Business Develop-
ment Manager, (317) 536-5676,
wolfgangb@flavordynamics.com,
www.FlavorDynamics.com

Flavor Dynamics, Inc. the perfect choice for
food and beverage flavors. We are guided by
a commitment to create innovative products of
consistent, superior quality. Our “AA” BRC
audit grade represents our pledge toward food
safety and quality assurance. Library includes
natural, organic, gluten free, vegan, Non GMO
options.

Deko International 20

4283 Shoreline Drive, Ste 100, Earth
City, MO, 63045, USA

Peter Guo,President, (314) 298-0910,
peter@dekointl.com, ww.dekointl.com
Deko is a broad-line distributor of food
ingredients and related products. Even as
our business has grown, we remain a family
business at heart. This means premium
service and an unrivaled commitment to
quality.

E.J. Mullins Company 50
2625 Butterfield Road, Suite 300S, Oak
Brook, IL, 60523, USA

Ryan Swock,Sales, (708) 329-9484,
ryan@ejmco.com, http://
www.ejmco.com

E.J. Mullins Co., Inc. is a manufacturer’s
representative organization, selling and
marketing industrial food ingredients to
food manufacturers. We can assist indus-
trial ingredient customers in sourcing the
highest quality ingredients from all over the
world. Providing them with up-to-date mar-
ket conditions, historical data and proven,
reliable service.

Enterprise Food Products, 12
80 Red Schoolhouse Rd., 103,

Chestnut Ridge, NY, 10977, USA
Taylor Corretjer, Sales Director,

(845) 358-1958,
taylor@enterprisefood.com,
www.enterprisefood.com

Clean label, plant based Caramelized Sugar
ingredients providing multiple benefits in
sweet and savory applications - flavor en-
hancement, masking off notes, enhancing
mouthfeel, and improving visual appeal.

Food Ingredient Solutions 67
1450 Warren Ave, , Marshfield, MO,
65706, USA

Ben Morris, Midwest Sales Representa-
tive, (417) 693-7048,
bmorris@foodcolor.com,
http://foodcolor.com

Food Ingredient Solutions is a basic manu-
facturer of natural food color.



EXPECT MORE

From your dairy ingredients

Enhance mouthfeel, optimize cost,
and achieve maximum authentic

e Asiago
e Blue

dairy taste with Dairy Concentrates. « Cheddar

e Feta
. * Gouda
Natural. Kosher. Halal. Organic. « Mozzarella
Non-GMO Project Verifiable. . Eafmelsa”
.  Provolone
Non-Dairy and Plant-Based. « Ricotta
¢ Romano
Available in paste, powder, or liquid forms. * Swiss
fcingredients.com e Where Flavor Begins... °

FormPak, Inc. 71
355 Paul Ave, , Saint Louis, MO, 63135,
Mike Owens, Sales Manager,

(417) 693-0822, mike@formpakinc.com,
http://formpakinc.com

FormPak Inc. is an industry leader in custom
bulk bag unloading, filling, and handling
equipment, flexible screw conveyors, bag
break stations, screw and vibratory feeders,
and associated equipment.

GPC
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Gateway Food Products 29
1728 N Main St., , Dupo, IL, 62239,

Steve Walters, Director of Business
Development, (877) 220-1963,
swalters@gatewayfoodproducts.com,
www.gatewayfoodproducts.com

Gateway Food Products is a family owned
manufacturer and processor of vegetable oils,
shortenings, corn syrups, flakes, custom blend-
ed oils and soy wax products. We formulate
and package a variety of proprietary formulas
from our wide range of bulk ingredients.

Grain Processing Corp. 8
1600 Oregon St., , Muscatine, |A, 52761,
Chuck Lambert, Technical Sales,

(913) 851-8702,
chuck_lambert@grainprocessing.com,
http://www.grainprocessing.com
MALTRIN® and MALTRIN QD® Maltodex-
trins and Corn Syrup Solids, INSCOSITY®,
PURE-COTE®, PURE-GEL®, PURE-SET® and
PURE-DENT ® Modified and Instant Food
Starches

Cheese Profiles:

First Choice

I NG REDI ENT S

Dairy Profiles:

* Butter

e Buttermilk

Cream

e Cream Cheese

e Cultured Cream

» Masking Type Flavors
» Dairy-Type Enhancers
* Milk

e Sour Cream

262.251.4322

Gold Coast Ingredients 9
2429 Yates Ave, , Commerce, CA, 90040,
Kathy Flanagan,Sales Representative ,
(323) 724-8935, info@goldcoastinc.com,
http://www.goldcoastinc.com

Gold Coast Ingredients is a privately held and
operated, wholesale flavor and color manu-
facturer located in Commerce, California.
With us you will find Organic, Natural, Non-
GMO, Allergen-Free and other flavors availa-
ble as liquids, powders, powder encapsula-
tions, emulsions and advanced extractions.




MALTRIN® and MALTRIN QD®
Maltodextrins and Corn Syrup Solids

INSCOSITY®, PURE-COTE®
PURE-GEL®, PURE-SET®, PURE-DENT®
Modified and Instant Food Starches

GPC

grainprocessing.com
Phone: (563) 264-4265
E-Mail: food.sales@grainprocessing.com

IMCD US Food 80
14725 Detroit Ave, Suite 300, Lake-
wood, OH, 44107, USA

Anne Austin, Regional Sales Manager,
(800) 729-8900,
dwatson@imcdus.com,
http://imcdus.com

We are one of North America's leading U P R O OT E D
distributors of specialty chemicals, ingre-
dients, filtration solutions and packaging
servicing a multitude of manufacturing
markets. We pride ourselves in providing
exceptional service and technical support
to the markets we serve.

Innova Flavors

2505 S. Finley Road, Suite 100,
Lombard, IL, (662) 026-0148,

Kent Holt, Business Unit Director ,
(913) 940-2971,
kholt@innovaflavors.com,
www.innovaflavors.com

At Innova Flavors we celebrate food by
collaborating with processors. to give con- I~“" 3 i" B U“,"f f J
sumers what they want... unique, bold

and memorable flavors with authentic

tastes that deliver exceptional finished

products that your customers will love.

Kosher, Halal, Non GMO, Vegan - liquid,

Dry or Pastes as available. BRC Certified.

!
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ICL Food Specialties 47
622 Emerson Road, Suite 500, , St. Louis,
MO, 63141, USA

Kim Breidenbach,Account Manager,

(314) 283-4343, Kim.Breidenbach@icl-
group.com, http://www.iclfood.com

ICL Food Specialties is the only global provider
of fully backward integrated phosphate ingre-
dients for all market segments of manufac-
tured foods.. This ensures the highest quality
and stability of product, consistently delivered
to our customers. ICL provides protein man-
agement solutions for dairy, beverage, meat
and vegetarian/flexitarian markets.

IFPC 25
150 Larkin Williams Ind. Ct., , Fenton,
MO, 63026, USA

Jordan Marsh,Sales/Management,

(636) 717-2100, jmarsh@ifpc.com,
http://ifpc.com

International Food Products Corporation deliv-
ers quadlity ingredients and manufactures cus-
tom formulations for the food, beverage and
dairy industries throughout the U.S., Canada,
Mexico, Central America and the Caribbean.
In every decision we make, we put our cus-
tomers first.

Ingredients Inc 49
1130 W Lake Cook Rd., Suite 320,
Buffalo Grove, IL, 60089, USA

Kyle Reuter, Sales, (847) 419-9595,
kreuter@ingredientsinc.com, http://
www.ingredientsinc.com

Ingredients Inc. supplies specialty ingredients
to the food/beverage, pet food, nutraceutical
and pharmaceutical industries around the
world. We offer the following products: Citric
Acid, Potassium Citrate, Sodium Citrate, Tar-
taric Acid, Sucralose, Acesulfame Potassium,
Stevia, Monk Fruit. The following proteins:
Pea, Mung Bean, Fava Bean, Chick Peaq,

Kikkoman USA 28
2 Mid America Plaza, #1022, Oakbrook
Terrace, IL, 60181, USA

Joe Leslie, National Industrial Sales Manag-
er, (630) 954-1244, jleslie@kikkoman.com,
www kikkomanusa.com

Kikkoman Soy Sauce is traditionally brewed
and aged for full flavor. We start with the
finest soybeans and wheat. We blend them
with a starter culture, water and salt and then
we add the most important ingredient of all:
time.



Lee Kum Kee (USA), Inc. 37
14841 Don Julian Road ,City of Industry,
CA, 91746, USA

Kenny Mason, Sales Manager,

(626) 709-1888,
kenny.mason@lkkusa.com,
http://usa.lkk.com

Lee Kum Kee has been the global leader in
authentic Asian sauces since 1888. Our ex-
pansive portfolio includes Soy Sauce, Oyster,
Fermented Bean Pastes, Chili Sauces, Sesame
Oil, Vinegars and more. With GFSI BRC Audit
Grade "A", Lee Kum Kee is a brand known
for quality and trust worldwide.

Matsutani America, Inc. 10
500 Park Blvd, Suite 1240, Itasca, IL,
60143, USA

Tom Corry, Regional Sales Manager,
(469) 714-5629, TCorry@matsutani.com,
http://www.matsutaniamerica.com

ADM [ Matsutani is the manufacturer of Fi-
bersol® . Fibersol® is the premier line of
soluble dietary fiber ingredients. Fibersol®
offers solutions to many of today's formulation
challenges - sugar (bulking) replacement,
bitterness blocking, improving mouthfeel, fla-
vor masking, or creating products that help
promote digestive

o
e

(]
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LifeSpice Ingredients 16
13118 W. Trails End Court, , Homer
Glen, IL, 60491, USA

Matthew Cavanaugh, Regional Sales Man-
ager, (312) 785-4925,
matt@lifespiceingredients.com,
http://www.lifespice.com

LifeSpice Ingredients is an innovator, develop-
er and manufacturer of proprietary seasoning
blends for the food industry.

Midwest Laboratories 38
3611 B Street, , Omaha, NE, 68144, USA
Mark Burkard, Business Development
Representative , (402) 253-7875,
mburkard@midwestlabs.com,
http://midwestlabs.com

Midwest Laboratories is an I1SO 17025 and
NELAP accredited lab operating a | 4-building
campus headquartered in Omaha, NE. Our
food and beverage tests include nutritional
labeling, shelf life testing, microbiology food
screenings, allergen testing and GMO testing.

<7

Conventional

and Organic
Availability

Lochhead Manufacturing 4
527 Axminister Drive, Fenton, MO, 63026,
Matt Raymond,Sales , (636) 326-1222,
matt@lochheadvanilla.com,
http://www.lochheadvanilla.com

The world's finest producer of high quality,
cold extracted vanilla extracts, and vanilla
flavors.

Mincing Spice Company

10 tower rd, , Dayton, NJ, 08810,

Chris Bonatti, Sales Manager,

(407) 376-1824, chris@mincing.com,
http://www.mincing.com

Mincing is an importer and manufacturer of
conventional and organic spices, seeds and
herbs. Visit www.mincing.com for further
info or email Chris@mincing.com or
Amar@mincing.com.

KOSHER
CERTIFICATION
SERVICE

Processor
of Spices,

Customized

~ Grinding and 4

Cleaning
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Mississippi Lime Company 43
3870 S. Lindbergh Blvd., Ste. 200,

St. Louis, MO, 63127, USA

Dan Okenfuss,Regional Sales Manager,
(314) 288-8928, sales@mlc.com,
http://www.mlc.com

Mississippi Lime Company (“MLC”) head-
quartered in St. Louis, MO, is a leading global
supplier of high-calcium lime products and
technical solutions. With over a century in
business, the company has built a reputation
on the purity of its products, commitment to
research and development, and tradition of
customer service.

Mother Murphy’s Flavors 33
2826 S Elm Eugene Street, Greensboro,
NC, 27406, USA

Al Murphy,Vice President, (336) 273-
1737, amurphy@mothermurphys.com,
http://www.mothermurphys.com

Mother Murphy’s is a 75 year old family
business that manufactures and distributes
flavors.

Natural Products, Inc. 61
2211 6th Avenue,, Grinnell, 1A, 50112,
Rob Thomas,Account Manager,

(641) 236-0852, rob@npisoy.com,
http://www.npisoy.com

Natural Products, Inc. (NPI) is a leading man-
ufacturer of full fat soy ingredients made from
Non-GMO or Certified Organic soybeans. In
addition to soybeans, NPI also processes other
beans and grains such as Chickpeas.

MISSISSIPPI®

LIME

Discovering what's possible with calcium

Northwest Naturals 18

I 1805 North Creek Pkwy S, Suite A104,
Bothell, WA, 98011, USA

Jeff Teague, National Accounts Manager,
(314) 803-8530, jeff@nwnaturals.com,
www.nwnaturals.com

Northwest Naturals is a leading supplier of
nutritious, natural juice concentrates, fruit
essences, WONF juice blends, and turnkey
liquid fruit solutions.

Philadelphia Macaroni Company
760 S. | 1th St.,, Philadelphia, PA, 19147,

Jan Anderson, Industrial Sales Manager, (515) 491-1646,
janderson@philamacaroni.com, www.philamacaroni.com:

www.zerega.com

Philadelphia Macaroni Co. and Zerega manufactures dry and IQF
pasta at our six pasta plants across the US. Our subsidiary Minot
Milling produces the highest quality semolina and hard red spring

flour.
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NP Analytical Laboratories 63
824 Gratiot, , St Louis, MO, 63164, USA
Karen Regina, Manger of Chemistry,
(800) 423-6832, PAL@purina.nestle.com,
http://www.npal.com

NPAL provides comprehensive chemistry and
microbiology testing. Complete nutrition test-
ing is available, including sugar profiles, gelati-
nized starch, fatty acids, fat quality, amino
acids, vitamins, minerals, heavy metals, and
more. Our Microbiology laboratory offers
pathogen and spoilage testing and can con-
duct microbial stability and pathogen studies
designed to fit your needs.

44 Prinova

Pacific Farms 59

60 Hegenberger Place, , Oakland, CA,
94621, USA

Pat Ganey Ganey, Regional Sales Director,
(317) 760-5604,
pganey@pacificfarms.com, http://
www.pacificfarms.com

Supplier of dry Garlic, Onion, Mushroom, IQF
Asian Vegetables, and both Frozen and Shelf
Stable Purees (Full Flav R)

53

300 Ozark Trail Drive, , Ellisville, MO, 6301 |, USA

Development,

John Fitzgerald, Sr. Account Manager, New Business

(636) 386-3377, john.fitzgerald@prinovausa.com,

www.prinovaglobal.com
Prinova has been providing high-quality ingredients, flavors, aromas,
and value-added solutions to the food, beverage and nutrition indus-

tries for over 40 years. As a world leading distributor of functional
ingredients, we use our global network to help our customers gain the
strategic advantage they need to drive their business forward.



A new e-commerce
experience

Shop hundreds of ingredients,
access critical market insights,
and more

Visit prinovaglobal.com today. A Prinova

NAGASE Group
—_— . T ——

\ \ FROM CONCEPT TO COMPLETION
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Roha USA 26
5015 Manchester Ave, , St. Louis, MO,
63110, USA

Tony Kowalewski, Distribution Sales
Manager, (586) 596-7813,
tony.kowalewski@rohagroup.com,
www.roha.com

Roha’s product range encompasses synthet-
ic and natural colors and products created
for a multitude of applications including
food and beverages, pet food, animal feed,
cosmetics and Industrial applications.

0
[

years of

EXCELLENCE
IN CARAMELS

1880-2020

We’re ready to help.
Come visit us at Booth #74.

Sensient Colors LLC 24

2515 N Jefferson Ave, , St Louis, MO,
63106, USA

Molly Lyons,, (314) 286-7198,
molly.lyons@sensient.com,
http://sensientfoodcolors.com

Sensient Technologies Corporation is a leading
-global-manufacturer/marketer of colors-
flavors-fragrances. We employ advanced-
technologies to develop specialty-food-
beverage systems, cosmetic-ingredients, phar-
maceutical-excipients and other specialty-fine-
chemicals.

—Over 80 Liquid & Powder Caramel Colors

—Class|to |V Caramel Colors & Caramelized Sugar Syrups

—Non-GMO Project Verified & Certified Organic Options
— Trusted Experience & Expertise

8887721880 |

Sensient Flavors & Extracts 23
5115 Sedge Blvd., Hoffman Estates, IL,
60192, USA

Jessica Dederich, Account Manager,

(800) 445-0073,
Jessica.Dederich@sensient.com,
http://sensientflavorsandextracts.com/
Experts in the science, art and innovation of
taste, we are your trusted partner for creating
inspired products. We combine an integrated
portfolio of flavors, enhancers, extracts, and
technologies with expertise in application
development to deliver support that enables
you to create products that are authentic,

O

SETHNESS ROQUETTE

EXCELLENCE IN CARAMELS

www.sethness.com

Sethness Roquette 74
3422 W. Touhy Ave, , Skokie, IL, 60076,
Steve Davis, Sr. Account Executive,
(888) 772-1880, sdavis@sethness.com,
http://www.sethness.com

Manufacturer of Caramel Colors
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SGS Vanguard Sciences, Inc. 48
3532 Southwest 2nd Street Building D,
Suite C, Oklahoma City, OK, 73108,
Sherri Stephens, Business Development
Manager, (405) 420-6429,
sherri.stephens@sgs.com,
https://www.sgs.com/

SGS is the world's leading inspection,
verification, testing and certification company.

Sioux Honey Association 21

301 Lewis Blvd, , Sioux City, IA, 51101,
Dominic Iverson, Director of Industrial
Sales, (712) 233-9181,
diverson@suebeehoney.com,
www.suebeehoney.com

Sue Bee Honey has been the standard that all
honey is judged by sampling, testing and grad-
ing all honey for clarity, floral type, flavor,
moisture and color. So, the honey we supply is
always pure, all-natural honey.



ST.LOUISED

FOOD INGREDIENTS
SPECIALTY INGREDIENTS FOR FOOD, BEVERAGE & PET FOOD

We're an ingredient brokerage company.

Locally owned and operated for 25 years.

Visit us at the St. Louis IFT Suppliers Night to find out why

industry leading food, beverage & pet food manufacturers trust us
every day to help meet their unigue R&D and sourcing needs.

www.stifoodingredients.com | 314-821-8848
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Spice Chain Corporation 76

9 Elkins Road, , East Brunswick, NJ, 08816,
Rick Smith,Director of Sales - West,

(732) 518-1100, ricks@spicechain.com,
http://www.spicechain.com

Spice Chain Corporation is an importer,
processor, packager and supplier of premium
quality ingredients to the foodservice, private
label retail and food manufacturing industries.

Thermo Fisher 77
12150 Santa Fe Trail Drive, Lenexa, KS,
66215, USA

Benjamin Knysak, Account Manager,
(800) 633-7676, benja-
min.knysak@thermofisher.com,
http://www.thermofisher.com

Food quality and safety are two of the most
challenging issues in the current regulatory
environment that are great concern to to-
day's consumers. Our innovative products,
and quality solutions enable you to maintain
your focus on delivering food products that
meet the highest standards of food quality,

Trilogy Warehouse Partners 3
104 S Main Street, St. Charles, MO,
63301, USA

Rick Baker, Managing Partner,

(636) 757-5070, rbaker@trilogy3pl.com,
http://trilogywarehousepartners.com
Trilogy Warehouse Partners is a full service
logistics company. Offering a wide range of
warehousing/logistics services and can cus-
tomize any service to meet your needs and
goals. We offer Food Grade and non-food
grade facilities for all of your warehousing
needs.

St. Louis Food Ingredients, Inc. 17
772 Wall St., Suite A, O'Fallon, IL, 62269,
Mike Truran, Vice President,

(314) 821-8848,
mike@stlfoodingredients.com ,
www.stlfoodingredients.com

For over 25 years, St. Louis Food Ingredients
has been a trusted broker to food, beverage
and pet food manufacturers in the Midwest
and a partner to dozens of industry leading
ingredient processors and distributors from all
over the world.

Tree Top 19
220 E. Second Avenue, P.O. Box 248, Se-
lah, WA, 98942, USA

Mike Dorrington, National Accounts
Manager, (414) 232-6970,
michael.dorrington@treetop.com,
www.treetop.com

Tree Top processes and supplies fruit ingredi-
ents, including: Dried Apples, Frozen Fruit,
Fruit Juice Concentrates, Dried Fruit Powders,
Fruit Purées, Formulated Fruit Bases and In-
fused Apples.

Univar Solutions 68
8979 Seeger Industrial Drive, St. Louis,
MO, 63134, USA

Chris Akers,S r. Sales Account Manager,
(314) 605-6775,
chris.akers@univarsolutions.com,
www.univarsolutions.com

As your trusted ally in ingredient sourcing
backed by innovative industry knowledge,
Univar Solutions' robust product line isn't just
a list of ingredients. It's a promise you'll re-
ceive high quality ingredients sourced from
the world's leading suppliers and cutting-edge
recipe development recommendations from
experts that know the latest market trends.

The Wright Group 22
201 Energy Parkway, Suite 100, Lafayette,
LA, 70518, USA

Justin Liberty, Account Manager,

(337) 384-4476,
justin.liberty@wenrich.com,
http://www.thewrightgroup.net

The Wright Group delivers custom nutritional
blends, vitamins/mineral premixes, direct compres-
sion and microencapsulated ingredients for the
functional food and nutritional supplement markets.
Our 100+ years of innovative expertise, accom-
plished R&D team, and comprehensive production
capabilities allow us to provide faster lead times to
successfully bring your products to market.

Trilogy Essential Ingredients 73
1304 Continental Drive, Abingdon, MD,
21009, USA

Chris Milligan, Sales Executive,

(314) 753-5266, cmilligan@trilogyei.com,
www.trilogyei.com

Trilogy Essential Ingredients provides an ex-
tensive range of flavors, seasonings, proprie-
tary delivery systems and functional ingredi-
ents. This unique blend of products — cou-
pled with legacy expertise in citrus, spice and
mint — come together to deliver what we call
Applied Ingredient Knowledge.

Virginia Dare 35
882 Third Avenue, Brooklyn, NY,
11232, USA

Scott Taylor, Account Executive,

(718) 788-1776,
staylor@virginiadare.com,
www.virginiadare.com

Virginia Dare leads the market in sourcing
and processing extracts through our Taste
Foundations platform. Our long-term rela-
tionships with growers are deep, giving us a
level of quality control that permits us to
uphold the highest standards while our
market expertise lets us build strategic
value for our partners.
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Essential Ingredients, Inc.
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Weber Flavors 14
549 Palwaukee Drive, Wheeling, IL,
60090, USA

Cindy Soliday, Territory Manager,

(800) 558-9078,
cindys@weberflavors.com,
www.weberflavors.com

Weber Flavors is a manufacturer of flavors in
both liquid and powder forms, high quality
ice cream waves and bases, and prime ex-
tractors of vanilla.

Woodland Foods 57

3751 Sunset Ave, , Waukegan, IL, 60087,
Carrie Fath, Industrial Accounts Manager,

(847) 505-7824, cfath@woodlandfoods.com,

http://Woodlandfoods.com

Woodland Foods offers 1,600+ dried ingredi-
ents including: Mushrooms & Truffles; Chiles;
Beans, Peas & Lentils; Rice; Sun-Dried Toma-
toes; Grains; Noodles, Couscous & Orzo; Herbs
& Spices; Vegetables; Fruit; Nuts & Seeds;
Snacks; Oils & Pastes. Specializing in product
innovation, food safety, custom blending & pro-
cessing from our BRC certified facilities.

CONTACT WEBER FLAVORS
FOR ALL OF YOUR
FLAVORING NEEDS!

~

www.weberflavors.com
(800) 558-9078 sales @weberflavors.com
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EXPERIENCE THE FLAVORS

BIOMERIEUX 7/’7037{%7/’7 / 5’

Thank You to our After-Party Sponsors!

uds /& E.J. Mullins Co., Inc.

Industrial Food Products

)

Natal Products, Inc.
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Contract Services
AIC

Gateway Food Products
Prinova

Distributors

A&B Ingredients. Inc.

AIC

Caldic

Deko International

Dempsey Corporation
Enterprise Food Products, LLC
Gateway Food Products

IFPC

IMCD US Food

Ingredients Inc

Prinova

St. Louis Food Ingredients, Inc.
The Wright Group

Trilogy Warehouse Partners
Univar Solutions

St. Louis Section
Institute of Food Technologists

IFT
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Exhibitors by Product / Service

Ingredients
A&B Ingredients. Inc.
AAK, USA
AB Mauri North America
AIC
Balchem Corporation
Beck Flavors
Briess Malt & Ingredients Co.
Burley Foods
Butter Buds Food Ingredients
Caldic
Chemia Corporation
Citromax Flavors
Commercial Creamery Company
DairyChem/Ingretec
Dawson Sales Company
Deko International
DuPont Tate & Lyle Bio Products
E.J. Mullins Company
Elite Spice
Enterprise Food Products, LLC
First Choice Ingredients
Flavor Dynamics, Inc.
Food Ingredient Solutions
Gateway Food Products
Gold Coast Ingredients
Grain Processing Corporation
ICL Food Specialties
IFPC
Ingredients Inc
Kikkoman USA
Lee Kum Kee (USA), Inc.
LifeSpice Ingredients
Lochhead Manufacturing Company
Matsutani America, Inc.
Natural Products, Inc.
Northwest Naturals
Pacific Farms
Prinova
Roha USA
Sensient Flavors & Extracts
Sethness Roquette
Sioux Honey Association
Spice Chain Corporation
St. Louis Food Ingredients, Inc.
The Wright Group
Tree Top
Trilogy Essential Ingredients
Univar Solutions
Virginia Dare
Weber Flavors
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Laboratory Services
BioMérieux

BUCHI

Midwest Laboratories

NP Analytical Laboratories

Manufacturers

A&B Ingredients. Inc.

AAK, USA

Advanced Biotech

Alfa Laval

Balchem Corporation

Beck Flavors

Blommer Chocolate Company

BUCHI
Caldic .
Colony Gums .

Commercial Creamery Company
DairyChem/Ingretec

E.J. Mullins Company .
First Choice Ingredients

Flavor Dynamics, Inc.

Food Ingredient Solutions
FormPak, Inc.

Gateway Food Products

Gold Coast Ingredients

Grain Processing Corporation
IFPC

Kikkoman USA

Lee Kum Kee (USA), Inc.
LifeSpice Ingredients

Lochhead Manufacturing Company
Matsutani America, Inc.
Mississippi Lime Company
Mother Murphy’s Flavors
Natural Products, Inc.
Northwest Naturals

Pacific Farms

Philadelphia Macaroni Company
Prinova

Roha USA

Sensient Colors LLC

Sensient Flavors & Extracts
Sethness Roquette

Sioux Honey Association

Spice Chain Corporation

The Wright Group

Tree Top

Trilogy Essential Ingredients
Weber Flavors

Woodland Foods
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Packaging Equipment

FormPak, Inc.

Processing Equipment
Alfa Laval
FormPak, Inc.

ther

Trilogy Warehouse Partners: 3PL Service Provider;
Warehousing, Transportation, eCommerce
Colony Gums: Hydrocolloids and Stabilizers

SGS Vanguard Sciences, Inc.: SGS is the world's
leading inspection, verification, testing and certifica-
tion company.

Thermo Fisher: Food Safety Solution Provider

St. Louis Section
Institute of Food Technologists

IFT
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Expo Chair / St. Louis IFT President: Kelley McKinstry, Anheuser-Busch
Past Chair: Siyu “Phoebe” Quian, NPIC

Secretary: Sam Mudd, Meridian

Treasurer: Isabel McNeil, Nikken Foods

Director at Large/Asst.Treasurer: Jan Benning, Koni

Director at Large/ Golf Outing Chair: Joe Heitz, Brenntag

Director at Large / Membership Chair: Charlie Hall, IFPC

Thank You to our Volunteers

~

al ' St. Louis Section
. ¥ . Institute of Food Technologists

~; Annual Suppliers’ EXPO

\ . 3-9 PM | Sep 16 | St. Charles Convention Center, St. Charles, MO)
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Over two generations, our family-owned company has grown from a
sugar supplier to the #1 provider of total ingredient solutions
with competitive prices and reliable inventory for
all your ingredient needs, including;:

Clean-label solutions
Custom sourcing
Organic and Non-GMO options

From manufacturing and storing to receiving and shipping,
and the proud manufacturer of Dairy House Ingredient Systems,
our world-class Aviator facility in St. Louis, MO is among
the best in the industry—and just one of our
14 distribution centers across the country.

We partner with brands across all industries;
Supplying quality ingredients
Manufacturing custom solutions
Providing expert advice

Ingredients are our business. Loyalty is our legacy.

Proud manufacturer of:

DAIRY @ HOUsE

INGREDIENT SYSTEMS

www.ifpc.com | 800.22.SUGAR | info@ifpc.com

Specialty Ingredients | Custom Ingredient Blends | Core Commodity Ingredients
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