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Technical Sessions
SUSTAINABILITY IN THE FOOD INDUSTRY

FROM FARM TO FORK

&

IFT

New York IFT
Annual Expo -
Technical Sessions

New York Section

Central New Jersey Subsection
Institute of Food Technologists

New Jersey Convention & Exposition Center - Edison, New Jersey

Debbie Levine, Director Global Scientific &
Regulatory Affairs, Ingredion

900 AM Welcome & Introductions

9:25 AM  Evolution of Sustainability
Initiatives in the Food & Beverage Space

9:55 AM Leveraging the Power of Product
Innovation for Net Zero Carbon Goals

10:50 AM  Navigating the Regulatory
Landscape of Sustainability and ESG Claims

11:20 AM  Current State of Circular
Packaging: Drivers and Solutions

12220 PM Al Tools for Sustainability in Food
Systems

12250 PM  The Sustainable Future for the US
Consumer

1:20 PM  Green Cuisine: The Future of
Sustainable Cooking

1:40 PM  Wrap-Up
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TUESDAY, APRIL 15, 2025 9:00 AM - 2:00 PM NYIFT.org

Brian Nash, Vice President of Corporate
Sustainability, Ingredion

Cate Battery, Director of Growth and
Innovation, HowGood

Kevin C. Kenny, J.D., LL.M., Senior Aduvisor,
FoodChain ID

Colin Preston, Ph.D. Managing Consultant,
Circular Economy & Resource Management
Practice, Ramboll

Vinay Indragati, Founder and CEO of BCD
iLabs (innov8 NXT) and Ravi Karkara,
Co-Founder, The Al for Food Global
Initiative

Wei Qin, Global Director of Insights Center of
Excellence, Ingredion

Taylor May, Senior Culinologist, Ingredion
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Thank You to Our Sponsors
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A&B Ingredients 218
24 Spielman Rd, Fairfield, NJ, 07004,
https://abingredients.com/, 973-227-1390

Yana Viardo, info@abingredients.com,

A&B Ingredients is a clean-label manufacturer and
supplier of natural ingredients. We are a trusted
source of plant-based, functional ingredient solutions,
including vegetable proteins, fibers, starches,
texturized plant proteins, natural shelf life extenders,
mold inhibitors, antimicrobials, antioxidants, as well as
flavor enhancers, probiotics, and low sodium sea salt.

W ACCURATE
INGREDIENTS

Your Food Ingredient Resource

e

INGREDIEINT
RESOURCES

An Accurate Ingredients Company

BOTANICAL
EXTRACTS

OLEORESINS
ESSENTIAL QILS
FLORAL ABSOLUTES
CERTIFIED ORGANICS
REACTION BASES

; FERMENTATION-
DERIVED MOLECULES

e g

ADVANCED BIOTECH
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Advanced Biotech is dedicated 1o producing the highest quality
flavar and feagrance ingradients that inspire and captivate the
sensms. OUF extenshie portfelio, camprising of nstural, synihetic,
and fermentation-derived molecules, is constamly evolving ko
mest the changing dernands of our valued clients. Utilizing
proprielary producion methods and a custamer-cenlric
Approsch, we ahe eodmmated 1o delivering exceplional

i i that elevate jorr i

ABRAZIL LLC 114
6 Connerty Court, East Brunswick, NJ, 08816,
https://www.abrazil.com/, 732-658-5191

Sonya Hsu, support@abrazil.com

ABrazil supplies natural, chemical-free, preservative-
free ingredients for functional food, beverage,
creamery, and supplement industries. We offer South
American botanicals, a vertically integrated process,
and expertise in custom manufacturing.

Accurate Ingredients / 309

Ingredient Resources

125 Schmitt Blvd, , Farmingdale, NY, 11735,
http://www.acing.net/, 516-496-2500

Keith Kolkka, kkolkka@acing.net,

Accurate Ingredients and Ingredient Resources provide
our valued food and flavor manufacturing partners
with the highest quality third party certified
ingredients they need to assist in the development of
superior high impact finished products.

ADM/Matsutani LLC 227
25 Northwest Point Blvd., STE 1080, Elk Grove
Village, IL, 60007

www.matsutani.com  973-529-2695

Elvis Arce, earce@matsutani.com

Advanced Biotech 414
|0 Taft Road, Totowa, NJ, 07516,
https://adv-bio.com/ 973-900-1472

Sal Mastriani, smastriani@adv-bio.com,

At Advanced Biotech, dedication to producing the
highest quality flavor and fragrance ingredients that
captivate the senses is at the core of our mission. Our
extensive portfolio, comprising of natural, synthetic,
and fermentation-derived molecules, is in a constant
state of evolution to meet the dynamic demands of
our valued clients. Through our commitment to
utilizing proprietary production methods and adopting
a customer-centric approach, we consistently deliver
exceptional ingredients that elevate formulations.



AKA Foods 336
37 Grandview Cir, Howell, NJ, 07731
https://www.aka-food.com/ 848-863-3730

Dan Bouchoucha, dan@aka-food.com,

At AKA, we are dedicated to shaping a sustainable
food future that is not only delicious and nutritious but
also accessible and affordable for everyone.
Leveraging our cutting-edge Food Al platform,
powered by proprietary food syntax technology, we
seamlessly connect ingredients, processes, and sensory
evaluation, significantly accelerating and optimizing
the food product development lifecycle.

Amano Enzyme USA 317
415 Madeline Lane, Elgin, IL, 60124
www.amano-enzyme.com, 708-546-9068

Kai Kobayashi, kai.kobayashi@amano-
enzyme.com,

Amerikoa 703
1899 High Grove Lane, Naperville, IL, 60540,
www.amerikoa.com, 847-707-1439

James Giblin, jgiblin@amerikoa.com

Anderson Advanced Ingredients 900
2030 Main Street, Suite 430, Irvine, CA, 92614
www.advancedingredients.com/, 949-502-4770
Jacquelyn Wagner,
info@advancedingredients.com

Since 1989, Anderson Advanced Ingredients has been
providing clean label, natural solutions that turn R&D
visions into reality. Legacy product MoisturLOK®
leads our portfolio of industry leading brands such as
FiberSMART®, allSWEET®, OligoSMART®,
CherryPURE® and CeraLOK®. Manufacturers of
functional foods, dietary supplements, & beverages
worldwide trust AAl to elevate their brands above the
competition.
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Almendra Americas, LLC 502
6336 US Highway 301 South, Riverview, FL,
33578

http://www.almendra.com/ 317-752-7469

Rob Hastings, robert.h@almendra.com,
Almendra is a specialist developer, producer and
marketer of high purity natural stevia leaf extracts
and natural flavors with modifying properties (FMPs).

American Lecithin Company 614
I'15 Hurley Road, Unit 2B, Oxford, CT, 06478,
http://www.americanlecithin.us/ 203-262-7100
Kenneth Sawicki, customerserv-
ice@americanlecithin.us,

For more than 90 years, ALC has continuously
provided the highest quality lecithin and phospholipid
products to the food, nutritional and industrial
markets. We are perpetually improving the
properties of our lecithins and creating new products
with better performance while providing the very best
in quality, consistency, and technical support.

Applied Food Sciences (AFS) 217
2605 Trade Centre Avenue, Suite B2, Longmont,
CO, 80503, www appliedfoods.com

Joseph Hasan, joeh@appliedfoods.com,
201-598-9600

Ingredients that inspire innovation. For more than 20
years, Applied Food Sciences (AFS) has been support-
ing brands in the natural products industry with our
innovative functional ingredients. Our commitment to
quality is evident through organic farming, responsible
sourcing, and full traceability. We value every
stakeholder, from small farmers to global corpora-
tions, by providing the care and attention

necessary to create high-quality ingredients for food,
beverages, and nutritional supplements.



Armfield Incorporated 401
9 Trenton Lakewood Rd, Millstone Township, NJ,
08510

www.armfieldinc.com, 919-478-6019

Titus E. Porter, titusporter@armfieldinc.com,
Armfield is a world leader in small scale R&D
technology. Our tools are used by the food,
pharmaceutical, and biotech industries to create,
improve, or replace existing products. We are the low
cost, professional choice for your R&D needs. Come
Explore with Armfield!

Aromiens International Inc. 406
98 Mayfield Ave, Edison, NJ, 08837,
www.aromiens.com/, 732-225-8689

Steve Wang, sales@aromiens.com,

Aromiens is a supplier of raw materials for flavors and
food industries. Our products include naturall
synthetic aromatical ingredients, amino acid,
sweeteners/taste modifiers, natural acidulants, various
plant-base peptides. We guarantee the quality, fast
lead time and exceptional customer service.

Atlantic Sweetner Company 232
1228 Mayslanding Road, Hammonton, NJ, 08037
www.atlanticsweetner.com, 609-377-647 |

Bob Cappuccio, Bobjr@atlanticsweetner.com
Established in 1978 and headquartered in Folsom, NJ,
with locations across the East Coast, Atlantic Sweetner
Co. has grown into one of the nation’s leading and
most trusted distributors of food ingredients. As a
family-owned, privately held company, we pride
ourselves on treating our customers like part of the
family. Our experienced team of food industry profes-
sionals serves a wide and varied customer base with a
comprehensive product portfolio. From meat proces-
sors and candy manufacturers to bakeries, snack food
companies, bottlers, and pharmaceutical firms — we
provide the ingredients that keep their operations run-
ning smoothly.
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Aromatic Flavorings 423
7001 McCoy Rd #200, Orlando, FL 32822,
Orlando, FL, 32822, United States,
www.aromatech.com, 689-269-1435

Nicolas Coyon, marketing@aromatechus.com,
We develop unique and high-quality flavors to
complement your food and beverage products. Our
commitment to natural and organic ingredients
ensures that every flavor we create is not only
delicious but also aligns with today's health-conscious
consumer demands.

Arylessence Inc. 503
1091 Lake Drive, Marietta, GA, 30066
http://arylessence.com/, 770-924-3775

Carolyn Simcox, info@arylessence.com,
Arylessence, Inc. is the largest, privately held fragrance
and flavor company in North America. We work in
close partnership with our clients to develop winning
tastes that transform consumers into passionate
brand fans. With expertise spanning savory, sweet,
and spicy categories, our flavorists specialize in coffee,
teas, drinks, flavored alcoholic beverages, cosmetics,
pharmaceuticals, and confections.

Austrade, Inc 222
777 N US Highway |, Tequesta, FL, 33469
https://austradeinc.com/, 56 1-586-7 145

Robert Rice, info@austradeinc.com,

For almost 30 years, Austrade Inc. has paved the way
as a leading North American supplier of Non-GMO &
Certified Organic ingredients including Lecithin, Plant
Proteins, Starches, Sweeteners and Premium Oils. Our
mission is to provide high quality, clean label
ingredients, service and product expertise while
continuously striving to bring new and innovative
solutions to the market.



B&D Nutritional Ingredients 418
2870 Whiptail Loop East, Suite 107, Carlsbad,
CA, 92010,

www.bdnutritional.com, 760-815-8360

Natalie Decker, n_decker@bdnutritional.com
We have been a leader in the dietary supplement
industry for over 30 years. We offer a portfolio of
products manufactured to meet the highest quality
standards for dietary supplements, functional foods
and beverages, personal care, and the pet health
industries since 1993.Let us help you with your next
formulation to achieve the benefits you want your
product to have.

Barrington Nutritionals 228
500 Mamaroneck Ave #201, Harrison, NY,
10528, 951-331-1747
https://www.barringtonnutritionals.com/about-us
Zachary Fisch, fisch@barringtonnutritionals.com,
Recognized for over 30 years for our commitment to
quality, reliability and unparalleled customer service,
Barrington’s diverse product portfolio serves the
nutraceutical, pharmaceutical, and functional food
industries. All our materials conform to or exceed the
latest compendia of quality standards.

Batory Foods 433
10255 W. Higgins Road, Suite 500, Rosemont, IL,
60018,

www.batoryfooods.com/, 877-299-1999

Felipe Zanferrari, info@batoryfoods.com,

It all began with sugar—Batory Foods’ primary
ingredient when we were founded in 1979. Through
mergers and partnerships, Batory transformed itself
into the broad-line national distributor it is today.
Although we’re still known for our impressive selection
of sweeteners, we’ve expanded to carry everything
from dairy powders and proteins to fibers, oils and
shortenings, starches and grains to fruit concentrates
and savory sauces.
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Balchem 416
|36 Fox Run Drive, Defiance, OH, 43512
https://www.balchem.com/, 845-238-8291

Kathy Romine, kromine@balchem.com,

Balchem Human Nutrition and Health is your
value-added partner, with a broad portfolio, unique
capabilities and strong industry expertise. From
indulgent and sensory experiences to targeted
essential nutrition, our range of functional ingredients
address the consumer’s needs. Let Balchem inspire
your growth and partner with you to meet your goals.

Basic American Foods 403
1676 N. California Blvd, Suite 525, Walnut Creek,
CA, 94596,
https://www.baf.com/our-markets/ingredients/
Marit Allen, info@baf.com, 1-800-227-4050

Basic American Foods is a leading supplier of
premium dehydrated potato and legume

ingredients. Founded in 1933, our ingredients bring
flavor, texture, and functionality to manufacturers
producing snacks, frozen or prepared meals, pasta,
soups, sauces, baked goods, breadings/coatings, beef,
poultry, and seafood around the world.

Beneo 236
6 Upper Pond Rd Suite 3A, Parsippany, NJ, 10023,
http://www.beneo.com/, 973-867-2140

Emily Jacobson, emily.jacobson@beneo.com
BENEQO is a global leader in plant-based ingredients
derived from chicory root, sugar beets, rice, faba
beans, wheat, and barley. These ingredients enhance
health, taste, texture, and nutritional value in food
products. Key functionalities include improved body
and mouthfeel, texture enhancement, fiber and
protein enrichment, sugar and fat reduction, egg
replacement, and gluten-free baking.



Berjé Inc. 506
700 Blair Rd, Carteret, NJ, 07008
https://berjeinc.com/, 973-748-8980

Emily Torres, etorres@berjeinc.com,

Berjé is a family-owned global leader of the flavor and
fragrance industry. We have been in operation for
over 75 years and our expertise spans 3 generations.
We maintain the largest inventory of essential oils and
aromatic chemicals in the United States, boasting over
3000 unique products and counting. Our multi-
sourcing strategy covers 86% of this inventory,
mitigating the risk for our customers while providing
access to a myriad of materials all year round.

Biospringer North America 311
7475 W Main St, Milwaukee, WI, 53214
https://na.biospringer.com/, 414-373-8724

Adria Gennuso-Fuchs,
a.gennuso@biospringer.lesaffre.com

Biospringer is a business unit of its parent company
Lesaffre, a global player in fermentation for nearly

I 70 years. We offer our customers a range of yeast
extracts and fermentation-based products designed to
improve the taste and organoleptic properties of food.
Our natural ingredients make food tastier and
healthier.
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Beverage Hill International Inc 122
518-7 OId Post Road, 168, Edison, NJ, 08817,
https://beveragehill.com/, 732-829-8007

Ming Xu, beveragehill@yahoo.com,

Beverage Hill International Inc is a provider for
premium organic, conventional and deonized juice
concentrates, purees, IQF and other juice and food
products. We supply organic and concentional apple,
pear, strawberry, white grape, pine apple etc juice
concentrates. We also supply various deoinized juice
concentrates as well as apple, peach and strawberry
purees & puree concentrates, etc. Since its inception
in 2002, Beverage Hill has always been striving to
meet and exceed customer's need.

Blendtek 221
10 Goddard Cres, Cambridge, ON N3E 0A9,
Cambridge, Ontario, N3E 0A9, Canada,
www.blendtek.com/, 844-279-4401

Sonia Singhania, info@blendtek.com,

Blendtek is a leading supplier of ingredients,
proprietary blends, functional formulas, and
development solutions for food manufacturers.



Brad-Pak Enterprises, Inc. 315
124 South Avenue, Garwood, NJ, 07027
www.brad-pak.com, 908-233-1234

Jenifer Brady, info@brad-pak.com,

Celebrating 40 years of supplying packaging to the
flavor industry. Call us for all your bottle, cap, jar
needs.

Brenntag 613
5083 Pottsville Pike, Reading, PA, 19605,
www.brenntag.com/, 856-639-2709

Madison Mubhlsteff,
madison.muhlsteff@brenntag.com

As the industry's leading distributor and solutions
provider for food ingredients, we offer best in class
service. This includes comprehensive application
technology, technical support, and value-added
services. Our Innovation & Application Centers assist
customers by developing innovative formulation
solutions that help them stay ahead of changing
market demands.

Brookside Flavors & Ingredients 300
1210 North Swift Rd, Addison, lllinois, 60101,
https://brooksideflavors.com/, 443.243.9848
Kaleigh McNally,
kmcnally@brooksideflavors.com,

At Brookside Flavors & Ingredients, we're flavorists
against the status quo. Our made better approach
delivers legendary service, game-changing flexibility
and mindful solutions. Our #1 priority is your
success and we are at the ready to make it happen
for you with less stress and no sleepless nights! If you
are ready for better we are ready for you!
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Briess Malt & Ingredients Co. 701
625 S Irish Rd, Chilton, WI, 53014-0229,
https://food.briess.com/, 920-849-771 |

Jade See, info@briess.com,

The expanding portfolio of natural, specialty
ingredients from Briess offers almost unlimited options
to help you to put a better label on the table. Briess
ingredients are minimally, specially processed to
maintain the natural integrity of the raw grain or
starch, while developing flavor, color and function.
Don’t sacrifice flavor, color or function for a clean
label.

Butter Buds Inc 419
2330 Chicory Road, Racine, WI, 53403,
www.bbuds.com, 262-994-7222

Natalie Buhler, nbuhler@bbuds.com,

Butter Buds Inc. provides many of the world’s top food
manufacturers, specialty food companies, and food-
service institutions with on-trend, better for you con-
centrated dairy flavors and specialty flavor ingredients
by perfecting the art and science of concentrated
flavor technology. In partnership with our customers,
Butter Buds Inc. continues to push the boundaries of
flavor technology. We do so with innovative flavor
products and customized flavor solutions that respond
to market trends including clean label, organic, dairy
alternative and more.



Caldic 237
2425 Alft Lane, Elgin, IL, 60124

http://caldic.com/, 800-500-7676

Shannen Wilson, info@caldic.us,

Backed by our experienced professionals and an
extensive network of ingredient suppliers, we help our
customers find customized solutions to deliver
products that excel in the market. Whether you need
a custom blend packaged to your manufacturing
requirements or market ready solution, we will help
you tackle challenges with seamless care, to deliver
the taste experience consumers crave.

Capua 1880 USA Inc. 306
25 Pompton Avenue, Suite 101, Verona, NJ,
07044, www.capua|880.com/, 201-214-6570
Adriana Becker, adriana.becker@capual880.com,
Capua 1880 supplies citrus essential oils for the flavor
and fragrance industry worldwide. We combine
tradition and innovation to deliver the highest quality
ingredients and are a leader in the citrus oil and
natural extracts industry, bringing sustainability and
excellence to global markets.

Cheese Merchants 902
1301 Schiferl Rd, Bartlett, IL, 60103,
www.cheesemerchants.com, 865-254-9999
Donald Hamby, dhamby@cheesemerchants.com
We are truly masters of the cheese category with a
portfolio to back it up. That means we touch nearly
every style and variety—hard Italian, fresh mozzarel-
la, specialty, and plant-based.
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Capol LLC 234
707 Lake Cook Road, Deerfield, IL, 60015,
www.capol-llc.com/, 224-545-5095

Bettina Yario, yario@capol-group.com,
Vivapigments Natural Color Insoluble Pigments-
Surface Treatments for Confectionery Industry- Gum-
my Solutions for anti-sticking, mold release, colors,
flavors and sour sanding.

9
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VISIONARY CITRUS company

Cherry Central c/o S. Kamberg & Co

LTD 322
99 Powerhouse Road, Suite 204, Roslyn Heights,
New York, 11577,
www.ingredientsourcing.com/, 516-482-4141
Mark Kamberg, Mark@SKamberg.com,

Supplier of Dried Fruits- Cherries, Blueberries,
Strawberries and Tart Cherry Juice



Chesapeake Spice 507
4613 Mercedes Drive, Belcamp, MD, 21017,
https://chesapeakespice.com/, 717-870-6908
Jeremy Fair, fairj@chesapeakespice.com,
Operating since 1987, Chesapeake Spice, a family-
owned business, has flourished by advancing
technology, hiring key personnel with industry
knowledge and experience, and continually expanding
and improving both manufacturing facilities which are
located strategically on the east and west coasts.

Citromax Group 330,332
444 Washington Ave, Carlstadt, NJ, 07072,
www.citromaxgroup.com/, 201-625-2483
Glorinel Amaro, info@citromax.com,

CoreFX Ingredients 310
1007 Church St, Evanston, IL, 60201,
ww.corefxingredients.com/, 262-261-7151
Germano Coelho,
germano.coelho@corefxingredients.com,
CoreFX Ingredients is a forward-thinking nutrition
company dedicated to holistic wellness. Using our
CoreNhanced™ delivery platform, we transform
nutrients into stable, clean-label powdered ingredients
that improve taste, texture, and functionality. With a
customer-first approach and diverse portfolio, we
support innovation across the food, beverage, and
nutraceutical industries.
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Cibo Vita Inc - Career Area 127
|2 Vreeland Ave, Totowa, NJ, 07512
https://cibovita.com/, 862-238-8020

Yaxin Fan, info@cibovita.com,

Cibo Vita Inc is a leading manufacturer of better-for-
you snacks including trail mixes, nuts, dried fruit and
confectionery items.

Clofine Dairy & Food Products, Inc.
412

1407 New Rd., Linwood, NJ, 08221,

http://clofinedairy.com/, 609-289-1998

Robert Bernisky, rbernisky@clofinedairy.com,

Manufacturers and Distributors of Spray Dried,

Instantized, and Fluid Dairy Products and Proteins.

Crossroads Blends 523
1835 Burnet Ave, , Union, NJ, 07083, United
States, https://crossroadsblends.com/

Dario Castillo, info@crblends.com, 908-688-5510
Crossroads Blends is a New Jersey-based company
that creates custom spice blends and flavor solutions.
With over |0 years of experience, we specialize in
innovative flavors for meats, snacks, dairy, baked
goods, and more. Our services include custom
blending, contract manufacturing, and flavor
formulation, all with a focus on quality and
personalized service.



Custom Flavors 400
160 Calle Iglesia, San Clemente, CA, 92672,
https://customflavors.com/, 949-276-7995

Robert Sill, info@customflavors.com,

Custom Flavors is a family-owned and operated flavor
developer and manufacturer specializing in both
liquids and powders. Our team combines extensive
flavor and food industry experience to provide
exceptional organic, natural, or N&A flavors.

Del-Val Food Ingredients 329
|0 Twosome Drive, Moorestown, NJ, 08057,
www.dvfi.com/, 856-778-1937

Kristin Shapiro, info@dvfi.com,

Del-Val Food Ingredients Company is your one stop
shop for a broad spectrum of food ingredients and
technical expertise. From complete application devel-
opment to added technical expertise, Del-Val can de-
liver the results that your business seeks.At Del-Val we
strive to provide the ingredients, technical support,
and exceptional service you need to grow your busi-
ness and achieve your goals. That is the Del-Val differ-
ence.

(—
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Daesangamerica Inc. 321
One University Plaza, Suite 510, Fort Lee, NJ,
07024, https://ingredient.daesang.com/s/?
language=en_US, 201-488-4010

Grace Park, gpark@daesangamerica.com, Daesang
has successfully positioned itself as a world leader in
amino acids, functional ingredients, flavors including
Natural flavor enhancers, and more. Daesang's
bio-based ingredients are produced with sustainable
Technologies, substantially lowering our global
environmental impact.

Dempsey Food 420
47 Davies Ave., Toronto, ON, M4M 2A9, Canada,
www.dempseyfood.com/, 647-326-2666

Tom Becht, info@dempseyfood.com,

Dempsey Food is a full-service distributor of high-
quality, specialty ingredients. We do what the big guys
won't and the small guys can't.

Dempsey
food

Domino Specialty Ingredients - ASR

Group 335
I N Clematis St, West Palm Beach, FL, 33401,
www.dominospecialtyingredients.com/

Karen Gambino, karen.gambino@asr-group.com,
561-480-2995

ASR Group is the world’s largest refiner and marketer
of cane sugar, with an annual production capacity of
6 million metric tons of sugar. We are a leader and
innovator in sweetening solutions, with more than 150
years of experience taking sugarcane from the field to
the final formula. As a leader and innovator in sweet-
ening, ASR Group offers the brands you know, and
trust: Domino®, C&H® and Florida Crystals®.
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Ecuadorian Rainforest, LLC 224
222 Getty Ave., Clifton, NJ, 0701 |
www.intotherainforest.com/, 973-759-2002
Steve Siegel, info@intotherainforest.com,

For over 25 years, Ecuadorian Rainforest has been a
trusted wholesale supplier of high-quality botanical
ingredients. We offer a wide selection of fruits,
vegetables, herbs, spices, and marine ingredients in
powder and extract form—perfect for the dietary
supplement, food & beverage, cosmetic, and pet
industries. Our commitment to quality, transparency,
and customer service makes us a reliable partner for
manufacturers and formulators worldwide.

Elite Spice, Inc. 116
7151 Montevideo Road, Jessup, MD, 20794,
www.elitespice.com/, 800-232-353 |

Andrew Wales, awales@elitespice.com,

Industry leading spice importer and manufacturer of
spices and seasonings. American owned with six
separate state-of-the-art facilities on East and West
coasts, with a reputation for exceptional quality, R&D
capabilities and technical support.
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Dongsheng Foods USA 904
355 West Olive Ave, Suite 206, Sunnyvale, CA,
94086, 408-738-5724
www.dongshengfoodsusa.com/

Cheryl Sigg, csigg@dongshengfoodsusa.com,
Dongsheng Foods is a supplier of dehydrated garlic
and onion and frozen vegetables (IQF and purees).

Ecuadorian

¥ Rainforest

Essence Kraft, Inc. 907
24455 Norwood Drive, Plainfield, IL, 60585,
www.essencekraft.com, 708-398-0655

Bright Thomas, bright@essencekraft.com,

Essex Food Ingredients started in 1972 as a company
on a mission to deliver high-quality food ingredients to
food product companies. Since then, it’s been our
ongoing goal to provide superior customer service and
the highest quality food ingredients.



Essex Food Ingredients 313 Ever Fresh Fruit Company 235

9 Lee Blvd, Frazer, PA, 19355, 35855 SE Kelso Road, Boring, OR, 97009,
https://essexfoodingredients.com/, https://everfreshfruit.com/, 503-668-8026
[-866-676-7657, Julie Masker, Bill Wleklinski,
customerservice@essexfoodingredients.com, customerservice@everfreshfruit.com,

Essex Food Ingredients started in 1972 as a company Established in 1968, Ever Fresh Fruit Company

on a mission to deliver high-quality food ingredients to specializes in manufacturing formulated ingredients
food product companies. Since then, it’s been our and processing apples, inspiring you to craft delightful
ongoing goal to provide superior customer service and taste and texture experiences. Ever Fresh provides
the highest quality food ingredients. tailored formulations for a variety of products,

including frozen desserts, baked goods, cultured dairy
and plant-based alternatives featuring both fruit and
savory options; as well as beverages. We hold
organic certification and can create allergen-free, all-

Flavor House Inc. 504 natural, and non-dairy ingredients.

16378 Koala Rd, Adelanto, CA, 92301,

www.flavorhouseinc.com, 760-246-913 |

Xavier Rodriguez, xavier@flavorhouseinc.com, ‘ﬁ

Manufacturer of Savory Flavors offering Natural, : E 2\

Natural and Artificial, Vegan, Flavor Matching,

Custom Flavor development, Yeast Extracts, Reacted

Yeast Extract Flavors and Hydrolyzed Vegetable Ve r re S

Proteins. BRC Certified. Also, Ribbon Blender

Distributor carrying from | CF Lab units up to 400 M
CF, most sizes in stock, ready to ship. .

5,000 Ingredients. 250+ Suppliers.

Next-Day Delivery, Backed by Food Scientists.

From formulation consulting to logistics,

Essex Food Ingredients
supports your R&D and procurement teams
with speed, service, and sourcing power.

Visit us at Booth #313 or explore more at essexfoodingredients.com
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Flavor Producers 210
2429 E Kemper Rd., Cincinnati, OH, 45241,
www flavorproducers.com/, 513-771-0777

Vera Silva, sales@flavorproducers.com,

Flavor Producers has created natural and organic
flavors for 40+ years, offering one of the largest
organic portfolios. Our Transparent & Tasteful
Technologies™ enable clean labeling, showcasing
innovation and a passion for nature.

FlexXray 135
3741 New York Ave Suite 130, Arlington, TX,
76014,

www flexxray.com, 443-910-743 |

Dani Westmoreland, dani@flexxray.com,

foodguys 422
Po Box 31001, Pasadena, CA, 91110
www.foodguys.com/, 971-252-4653

Kris T, Kris@foodguys.com,

foodguys is a bulk ingredient supplier for food and
beverage manufacturers. foodguys supplies ingredients
by the pallet, truckload, or container.

Foodtopia, Inc. 331
|| Farview Terrace, Paramus, NJ, 07652,
www.foodtopiausa.com/, 201-444-8810

Jae Oh, jae@foodtopiausa.com,

Foodtopia is a manufacturer and distributor of high
quality ingredients serving the food, nutritional,
pharmaceutical, and cosmetic industries. The compa-
ny was established in 1997 with the intent of
delivering and proliferating the world's best quality
ingredients, making it available in products you use
every day. Armed with specialized product knowledge
and the most current market information; we are the
competent and efficient partnership you need for your
growing business.
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Forbes Chocolate 421
800 Ken Mar Industrial Pkwy, Broadview Heights,
OH, 44147,

www.forbeschocolate.com/, 440-838-4400
Cherish Mathews, sales@forbeschocolate.com,
Since 1901, Forbes Chocolate has been a trusted
provider of cocoa and chocolate to food and beverage
manufacturers. Our product line includes a wide
variety of cocoa powders, blended cocoa powder
products, chocolate, and flavor powders. We provide
Certified Organic, Non-GMO, Non-BE and Sustainably
Sourced cocoa, and customized cocoa blends.



A Procurement Partner
You Can Count On

foodguys is more than an ingredient
supplier—we help you source
efficiently, switch suppliers seamlessly,
and keep production running.

Meet foodguys at @il FF]

+ IQF Fruit and Vegetables - Juice, Concentrates, and Extracts

+ Oils and Vinegars * Purees, Pastes, and Mashes
* Flours - Spices and Herbs
- Sweeteners and Sugar * Sauces and Syrups

And Thousands More!

s
e

Seamless procurement & supply chain support
beyond just ingredients.

Relax, Just Ask. We Deliver.

Booth 422




FSNS, a Certified Group Company

318
199 W Rhapsody, San Antonio, TX, 78216,
https://fsns.com/, 888-525-9788
Patricia Stoll, info@fsns.com,
As part of Certified Group, Food Safety Net Services
(FSNS) and Certified Laboratories work together to
deliver technical solutions and quality testing our
customers can feel confident in — on time, every time
— So the World Can Trust in What it Consumes™.
Our North American network of 30+ ISO 17025-
accredited labs serves many regulated industries,
including beef, dairy, poultry, pet food, spices, seafood,
nuts, produce, FDA imports, and ready-to-eat foods.

Galam Nutrition 427
400 Tenafly Rd, Tenafly, NJ, 07670
www.galamgroup.com/, 973-567-9673

Nir Dubnikov, dubnikovn@galamgroup.com,
Galam aims to inspire its customers to achieve and
maintain healthy living by supplying ingredients that
make today’s foods more nutritious and tastier.
GOFOS™ indigestible, fermentable prebiotic fiber
stimulates the growth and maintenance of beneficial
gut bacteria, promoting healthy digestive and immune
functions. A versatile ingredient, GOFOS™ not only
contributes to the fiber fraction of your product but
also works well in combination with other sweeteners.

Glanbia Nutritionals 230
227 W. Monroe Street, Suite 5100, Chicago, IL,
60606,

www.glanbianutritionals.com/, 608-354-5099

Eric Borchardt, eborchardt@glanbia.com,

We're a partner in delivering better nutrition to our
customers and their consumers with innovative
ingredient and service-based nutrition solutions. Our
market and consumer insights, broad portfolio of
nutritional and functional ingredients, R&D innovation
and application expertise, robust and dependable
supply chains, and our global footprint of state-of-the-
art processing facilities can help address any product
or nutritional challenge in foods, beverages, or
supplements. We bring it all together and deliver
better nutrition, built around you.
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Fuchs Gruppe 602
3800 Hampstead Mexico Rd., Hampstead, MD,
21074,

www.fuchsna.com, 443-570-2222

Kara McConnell, kmcconnell@fuchsna.com,

As a global leader in custom seasoning and spice
solutions, Fuchs Gruppe has been partnering with
brands to create unforgettable food moments for over
85 years. Our mission is to bring the joy of food to life
for consumers around the world, and we deliver on
that mission by crafting flavors that inspire, uplift, and
excite.

Gillco Ingredients, an Azelis

Company 320
701 La Costa Meadows Drive, San Marcos, CA,
92078,

http://gillco.com/, 760-759-7900

Tara Dekovic, tdekovic@gillco.com,

We have partnered with Big Country Organic Foods,
Cargill, Corbion, Cosucra, Fiberstar, International
Flavors & Fragrances (formerly Dupont Nutrition &
Health), Red River Commaodities and Syensqo
(formerly Solvay) to become a single source for the
most innovative and highest quality ingredients in the
world.

Global Essence, Inc. 131
8 Marlen Drive, Trenton, NJ, 08691
https://globalessence.com/, 732-677-1100

Bob Zak, info@globalessence.com,

GNT USALLC 605
One EXBERRY Drive, Dallas, NC, 28034,
www.gntusa.com, 347-543-8049

Alice Lee, alee@gntusa.com,

EXBERRY® by GNT creates sustainable, plant-based
colors for food and beverages—made from fruits,
vegetables, and plants without chemical solvents.
Non-GMO, vegan, kosher, and halal, with organic
options, we provide expert support from color
matching to scale-up for high-performing, consistent
colors.



Gold Coast Ingredients 112
2429 Yates Ave, Commerce, CA, 90040
www.goldcoastinc.com/, 323-724-8935

Megan Byrnes, info@goldcoastinc.com,

Gold Coast Ingredients, Inc. (GCI) is a privately held
and operated, wholesale flavor and color manufactur-
er that has been satisfying taste since 1985. We are
capable of serving all types of industries from food
and beverage to nutraceutical and oral care. GCl also
supplies custom, QAI Certified Organic, ISA Certified
Halal, OU Certified or KOF-K Certified Kosher flavors
upon request.

Green Laxmi Food 334
200 Spectrum Center Drive, , Irvine, CA, 92618,
https://greenlaxmi.com/, 425-241-3979

Mamta Mathrawala,
mamta.mathrawala@gmail.com,

Green Laxmi Foods is an acronym for Coconut Vision-
ary Company. It is our passion to produce unique,
plant-based ingredients from the treasures of the
coconut palm tree to share with consumers around
the world. In 2008, we developed a proprie-

tary evaporation technology in India to remove water
and maintain the vital nutrients found in coconut wa-
ter. With an understanding of logistical difficulties,
manufacturing complexities, and storage concerns that
liquid coconut products present, we were the first to
launch a Coconut Water Powder.

Hanamaruki USA Inc. 409
2500 Citywest Blvd,, STEI50, Houston, TX,
77042, www.hanamaruki.com.jp

Akira Sekine, sekine@hanamaruki.co.jp,
832-840-2353
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Grain Processing Corporation (GPC)

519
1600 Oregon St, Muscatine, 1A, 52761,
www.grainprocessing.com/, 563-264-4265
Diane Venuto,
diane_venuto@grainprocessing.com,
For over 80 years, Grain Processing Corporation (GPC)
has provided superior grain-based products and ex-
ceptional service to iconic brands worldwide. Using
corn, chickpeas, soy, and other grains, GPC crafts high
-quality ingredients for the food, beverage, industrial,
agricultural, and pet care industries. Headquartered in
Muscatine, lowa, with facilities across the United
States, GPC is a fourth-generation, family-owned
business.

Howtian LLC 304
229 E 85th St., #1321, New York, NY, 10028,
www.howtiangroup.com, 607-882-3055

Doris Chen, doris.chen@howtiangroup.com,
World’s #1 manufacturer of natural stevia leaf
extracts and inositol. Additional complementary
ingredients include allulose, erythritol, xylitol, monk-
fruit, fiber, IMO, plant proteins and other sweeteners.
Inositol is commonly used in baby formulas, energy
drinks and skin care. Pyrroloquinoline Quinone, also
manufactured by Howtian, is a leading edge micronu-
trient for a healthy mind, heart and body. It protects,
restores and recharges the mitochondria from the
inside out at the cellular level.
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HTBA 713
9878 Windisch Road, West Chester, OH, 45069,
www.htba.com, 773-597-7247

Amanda Lee, alee@htba.com,

HTBA is a global leader in bioflavonoids, specializing
in high-purity flavonoid molecules sourced from
nature. With decades of expertise, we deliver
innovative, science-backed solutions for health,
nutrition, and taste modulation industries. Our
commitment to quality and sustainability drives
partnerships seeking clean-label, functional ingredients
with proven efficacy.

Idan Foods 129
269 Royal Avenue, Hawthorne, NJ, 07506,
https://www.idanfoods.com/ 973-423-4900

Tom Pontikes, idan.nj@gmail.com,

Idan specializes in custom batters, breaders, and
coatings for our multi-unit, industrial, and retail food
service partners. Our in-house R&D team works with
you and your team to co-create, improve, and/or
reverse-engineer solutions to meet your specific needs
and applications.We strive to be consumer-focused,
customer-centric, and easy to work with as we take
your business seriously and treat it as our own.

IFC Solutions Inc. 514
(formerly International Foodcraft Corporation)
1601 E. Linden Avenue, Linden, NJ, 07036
https://ifc-solutions.com/, 908-862-81 10

Yanina Graziano, ygranziano@)ifc-solutions.com
IFC Solutions is your trusted partner for custom
color solutions, release agents, specialty lecithins,
and contract blending services — all proudly
made in the USA. We serve the food, beverage,
and nutraceutical industries with a wide range of
natural and synthetic food colorants available in
liquid, powder, and dispersion formats. Our team
excels at solving formulation challenges and
delivering consistent, compliant solutions tailored
to your specific application.
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Hunter,Walton & Co., Inc 117
| Corporate Place South, Suite 001, Piscataway,
NJ, 08854,

www.hunterwalton.com, 732-805-0808

Genn Grimshaw Sr,
customerservice@hunterwalton.com,

Supplier of dairy commodities and protein to the
ingredient trade as well as distributor to retail and
foodservice operations with cheese and butter
since 1827.

LECITHINS

it ‘

“TOLL BLENDING
INFO@IFC-SOLUTIONS.COM
WWW.IFC-SOLUTIONS.COM

(908)862-8810
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IMCD 316
2 Equity Way, Suite 210, Westlake, OH, 44145,
www.imcdus.com/business-groups/food-and-
nutrition

Olga Jovnyruk, marketing@imcdca.com,
844-458-7111

IMCD is the global leader in specialty ingredient
distribution and formulation solutions. With
unmatched expertise and trend-driven innovations, we
deliver high-quality support through our state-of-the-
art Technical Center and robust supply chain. Partner
with us to transform challenges into opportunities and
drive success in the food and beverage industry.

IFPC 425
150 Larkin Williams Ind Ct, Fenton, MO, 63026,
www.ifpc.com/, 800.22.SUGAR

Mathew Brady, info@ifpc.com,

At IFPC, we've been in the ingredient business for a
long time. Over the last two generations, our family-
owned company has grown from a sugar supplier to
your single source for ingredient solutions. We partner
with companies in the dairy, food and beverage
manufacturing, and foodservice industries; supplying
quality ingredients, creating custom solutions, and
providing expert advice. Our goal is to help you create
the best products for your customers to ensure your
business is successful.

Independent Chemical Corp. 128
71-19 80th Street, Suite 8-202, Glendale, NY,
11385,

http://independentchemical.com/, 908-892-2394
Michael Klass,
michaelk@independentchemical.com,
Independent Chemical Corporation is celebrating 77
years as a top tier supplier of specialty & commodity
foodgrade ingredients. Our specialty ingredients
include: all-natural antioxidants, shelf-life extenders,
aluminum-free phosphates & others.
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www.imcdus.com

Innovate Confidently
with IMCD: Where Technical
Expertise Transforms Ingredients

Creating a world
<) of opportunity

Ingredient Connections 130
54 Old Hwy 22, Clinton, NJ, 08809,
http://ingredientconnections.com/, 610-533-4097
Ronnie Daub,
ronnie@ingredientconnections.com,

Ingredient Connections is brokerage company
operating in the Mid-Atlantic and New England
Markets. We represent a diverse portfolio of premier
farmers, manufacturers and importers to the Food,
Beverage and Flavor Industry. We serve the industry
as both purveyors of trending and functional
ingredients, as well as, a resource for finding niche
ingredients for culinary and food science profession-
als. Whether it is natural flavors, dairy flavors, whey
protein, natural colors, natural sweeteners, a variety of
vegetable items or more - Ingredient Connections can
help bring your next formulation to life.
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J F Kelly Company 219
150 River Road, A I, Montville, NJ, 07045,
www.jfkelly.com/, 973-299-9200

Michael Kelly, mike@jfkelly.com,

] F Kelly Company has been supplying a wide range of
ingredients for over 40 years. Nut meats dried fruits
and vegetables, Honey many Specialty Items. looking
for something? We can help!

Kalsec 410
3713 W Main St, Kalamazoo, MI, 49006,
www.kalsec.com, 845-702-658|

Carmella Neiswender, cneiswender@kalsec.com,

Kemin Food Technologies 404
1900 Scott, Des Moines, IA, 50308
www.kemin.com/, 515-491-7196

Courtney Schwartz,
courtney.schwartz@kemin.com,

As the fresher, safer, longer experts Kemin Food
Technologies can provide the market knowledge,
innovation, and technical expertise to leverage
consumer trends into high-performing value-added
ingredients. We provide ingredients that can help
improve quality and texture, as well as extend shelf
life by inhibiting microbial growth and delaying lipid
oxidation in a variety of food applications.

Lasenor USA 601
5316 William Flynn Highway - Suite 305, Gib-
sonia, PA, 15044, www.lasenor.com/

Jim Anderson, j.anderson@lasenor.com,
708-579-5050

Lasenor USA is a leading global producer of Non-
GMO and Organic fluid and dry lecithin products de-
rived from sunflower (“Giralec”), soybean (“Verolec”)
and rapeseed (“Semilec”) as well as specialty hydro-
lyzed and instantized lecithin products and lecithin on
carriers.LUSA produces an extensive portfolio of
“Verol” brand emulsifiers products (DMG, MDG,
PGE) including our “Power of Sun” products produced
from sunflower oil.
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J. Rettenmaier, USA 407
16369 US 131 Highway, Schoolcraft, Ml, 49087,
www.jrsusa.com, 269-312-0805

Lesia Zimmer, lesia.zimmer@jrsusa.com,

J. Rettenmaier USA is a dynamic global leader of func-
tional, clean label dietary fibers that contribute nutri-
tional and functional benefits to every food product.
VITACEL® fibers include oat, citrus, sugarcane, cellu-
lose, psyllium, potato, pea, bamboo and many other
specialty fibers. These VIVAPUR®fibers are included
in our functional system line of products Pectin, Algi-
nate, MCC, MC, HPMC, and MCG. Cantab® dex-
trose.

KJ Ingredients Inc 133
8 Olsen Ave., Edison, New Jersey, 08820,
www.kjingredients.com, 732-662-1555

Yiwen Zhang, yiwen@Jkjingredients.com,
Excellent supplier on food ingredients, such as citric
acid, citrates, xanthan gum, sweeteners and vitamins.

LBB Specialties-Food & Nutrition

126
601 Merritt 7, First Floor, Norwalk, CT, 06851,
www.|bbspecialities.com, 203-299-3253
janet lozinski, jlozinski@Ibbspecialties.com,
As consumer behaviors, attitudes, and motivations
evolve, so do we. Our portfolio adapts to include
on-trend ingredients that drive your success. By
leveraging market and consumer trends, we empower
you to create innovative and relevant products that
nourish people. We partner with innovative global
ingredient manufacturers to deliver the right solutions
to you, helping you create food, beverage, and dietary
supplement products that meet consumer demands
for longer, more active lives. We’re here to help you
effortlessly bring differentiated products to market.
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LPS Industries, Inc 615
|0 Caesar Place, Moonachie NJ 07074,
Moonachie, NJ, 07074, United States,
http://www.lpsind.com/

Paul Harencak, info@]psind.com, 201-438-3515
Flexible packaging - USA converter of roll stock,

pouches, bags. Custom printing, closures. SO certi-
fied. Cleanroom certified. Locations in NJ, GA, IN, CA.

Marukome USA Inc. 328
[7132 Pullman Street, , Irvine, CA, 92614, United
States, http://www.marukomeusa.com/

Yuichi Nakagawa, ynakaga-
wa@marukomeusa.com, 949-803-4300
Marukome was founded in 1854 by the Aoki family
in Nagano, Japan, and is now the number one sales
Japanese Miso company. Miso is a simple ingredients
fermented food created by the power of microorgan-
isms and an excellent Natural food for our health. It
has supported the Japanese diet for 1300 years. In
2007, Marukome USA, Inc. opened its United States
headquarters and factory in Irvine, California.Today,
Marukome provides consumers with Miso and other
fermented products, such as Koji products and Soy
Meat.

Mays Chemical, a Ravago Company 215
5611 E 71st Street, Indianapolis, IN, 46220
www.mayschem.com/, 317-842-8722

Sean Kreh, info@mayschem.com,

Mays celebrates its 45th year in 2025 and we remain
solutions-driven, and customer-satisfaction obsessed.
We live and breathe our established values and
continue to set the standard for what authentic and
successful partnerships look like in our industry. The
Mays team believes integrity and real clarity are key
components to authentic partnerships. Through mean-
ingful and collaborative engagement with our custom-
ers, we understand that each partnership, project, and
experience is unique in its scope. Let us show why we
are aMAYSing!!!!
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Mara Renewables 413
Mara Renewables, 10| Research Dr., Dartmouth,

NS, B2Y 4T6, Canada, www.maracorp.ca
Luke Grant, Igrant@maracorp.ca, 216-990-9887

Matrix Sciences 415
420 Babylon Road, Suite F, , Horsham, PA, 19044,
United States, http://matrixsciences.com/
DJ Alwattar, djalwattar@matrixsciences.com,
312-667-7308
Visit us at www.matrixsciences.com

L

Matrix

SCIENCES

McCormick Flavor Solutions 607
1900 Averill Rd, , Geneva, IL, 60134
www.mccormick.com, 630-465-3304

Julia Dela Cruz, julia_delacruz@mccormick.com,
McCormick Flavor Solutions is a global leader in taste
innovation, offering a full spbectrum of flavor systems
and culinary solutions for the food and beverage
industry. Backed by over |30 years of expertise, we
partner with food manufacturers to deliver bold,
on-trend, and consumer-preferred flavor experiences.
From culinary bases, flavors, seasonings and extracts
to proprietary flavor technologies, we bring together
sensory science, culinary artistry, and deep market
insights to help brands create craveable products that
stand out on shelf and win in the market.
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MGP Ingredients Inc. 333
100 Commercial Street, Atchison, KS, 66002,
www.mgpingredients.com

Bruce Ray Gubser, 913-340-2240
bruce.gubser@mgpingredients.com,

MGP Ingredients manufactures textured plant based
proteins, fibers and starches.

Middlesex County Office of Business

Engagement 120
75 Bayard St, Dept. of Economic Development,
New Brunswick, NJ, 08901
www.co.middlesex.ni.us, 732-745-3137

Joe Liberato, joseph.liberato@co.middlesex.nj.us,
The Office of Business Engagement (OBE) serves as a
strategic partner, offering industry-specific insights and
resources to drive business growth and foster valuable
connections. OBE links businesses to key opportuni-
ties, including grants and incentives, talent acquisition
support, site selection assistance, and partnerships
with universities and industry associations. By
leveraging New Jersey’s diverse resources, OBE helps
businesses navigate challenges and accelerate their
growth.

Mitsubishi International Food

Ingredients, Inc. 515
5475 Rings Rd., Suite 450, Dublin, OH, 43017,
www.mifiusa.com/, 800-628-3092

Tina Van Etten,
tvanetten@mitsubishiingredients.com,

Mitsubishi International Food Ingredients, Inc. ("MIFI")
sources and distributes domestic and international
food, custom seasoning blends, nutritional, and
pharmaceutical ingredients for CPG companies,
located in the United States and Canada.

New York Section IFT 2025 Suppliers’ Expo Buyers’ Guide

Microthermics, Inc. 307
3216-102 Wellington Court, Raleigh, NC, 27615,
www.microthermics.com/, 919-878-8045
Anderson L Ball, info@microthermics.com,
MicroThermics is the global leader in small-scale
UHT, HTST, and aseptic processing systems, helping
companies accelerate product development and scale
up with confidence. At IFT Suppliers Night New York,
we’re thrilled to showcase our revolutionary AI™
system—ijust press a button and walk away! Designed
for efficiency and precision, our automation technolo-
gy streamlines processing, reducing hands-on time
while ensuring consistent, high-quality results. Trusted
by the world’s top brands, our solutions make R&D
faster, easier, and more cost-effective.

.

MicroThermics®

N

Always Innovating

Montclair State University 511

I Normal Place, Montclair, NJ, 07043
www.montclaire.edu, 973-960-0613

John Specchio, specchioj@montclair.edu,
Montclair State University is a state university with a
thriving food science program. With state-of-the-art
labs and highly knowledgeable professors, our
undergraduate and graduate students receive the best
training for employment in the field of food science.
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Mosaic Flavors | OC Flavors 327
15506 Dupont Avenue, Chino, CA, 91710,
www.mosaicflavors.com, 714-283-5287

Crista Righi, Crista.Righi@MosaicFlavors.com,

At Mosaic Flavors, we're dedicated to offering flavors
that are as intricately designed as the natural world.
We aim to provide the best flavor solutions in the
industry and deliver elevated flavor experiences
shaped by artistry and delivered through science. One
of the key advantages of working with Mosaic Flavors
is our ability to provide shorter lead times and faster
shipping to our customers. With our network of
companies located across North America, we can
deliver our products quickly and efficiently, without
compromising on quality.

Nature Trading Group 302
576 Valley Brook Avenue, , Lyndhurst, NJ, 07071,
www.naturetg.com, 551-229-3790

Sonia DaCunha, sonia@naturetg.com,

IFT

New York Section

Central New Jersey Subsection
Institute of Food Technologists

New York Institute of Food

Technologists 137
P. O. Box 45, Lombard, IL, 60148,
https://nyift.org/ nyiftoffice@nyift.org,

The NYIFT, which was established in 1942 as a
regional section of the Institute of Food Technologists,
has much to offer its members. The section includes
members from Northern and Central New Jersey,
New York City and Southeastern New York State
(excluding Long Island). To serve members better, a
Central New Jersey (CNJ) subsection was founded in
1980. Membership in the CNJ subsection is included
in your NYIFT membership dues.
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MUNZING 517
1455 Broad St, , Bloomfield, NJ, 07003,
https://www.munzing.com/

Alicia Colacci, info@munzing.us, 973-279-1306
MAGRABAR® antifoams, defoamers, and release
agents have been developed for a wide range of appli-
cations in the food industry to control foam in food
processing and to improve yield, pumping, mixing,
plant hygiene and product quality. MAGRABAR® of-
fers options suitable for organic, non-GMO, and iden-
tity-preserved processing.

Navada Imports 509
818 Shrewsbury Avenue, Suite 202, Tinton Falls,
NJ, 07724,

https://navadaimports.com/, 732-295-1900
Courtney M Tuma, admin@navadaimports.com,
Navada Imports is a leading Ingredient Import/Export
company specializing in high-quality food and
nutraceutical ingredients. With a global network of
trusted suppliers and a commitment to excellence, we
provide our clients with the finest ingredients to
support their formulations and product innovations.

New York Spice Inc. 402
505 Ellicott St., Suite A226, Buffalo, NY, 14203,
https://newyorkspiceco.com/

Jack C. Sollazzo, info@newyorkspiceco.com,
716503-4504

We offer our customers an exceptional selection of
spices, herbs and superfoods sourced from the highest
mountains and remote regions of the world. Our pas-
sion is to exceed the efforts of others in our industry
to deliver fresh flavor, untouchable quality and excep-
tional customer service.
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New York Sugars 521
2301 Mount Read Blvd., Rochester, NY, 14615,
www.buysugars.com, 630-408-8155

Liz Viskocil, lizv@buysugars.com,

Newtown Foods 709
6 Penns Trail, Newtown, PA 18940
www.newestbio.com, 215-579-2120

John E. McDonald, jem@newtownfoods.com,

NFP Holdings LLC 125
1723 Route |1 7A, PO Box 269, Florida, NY,
10921,

www.nfpllc.us, 845-653-3200

John Witt, jw@nfplic.us,

NURA USA LLC 600
2652 White Rd,, Irvine, CA, 92614
www.nurausa.com, 949-946-5700

Allyson Carrizosa,
allyson.carrizosa@nurausa.com,

NuSpice 702
20 Potash Rd, Oakland, NJ, 07436
www.nu-spice.com, 201-312-4005

Rachel Leto, rachel@nu-spice.com,
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Newest Biotech INC 714
5328 Angeles Crest Hwy, La Canada Flintridge,
CA, 91011,

www.newestbio.com, 626-818-3816

John Goldwater, John@newestbio.com,

Nexira 408
I5 Somerset St, Somerville, NJ, 08876,
www.nexira.com, 908-552-8129

Vincent Delaroche, v.delaroche@nexira.com,
Nexira is the world leader for Acacia Fiber, and a
manufacturer of Hydrocolloids (LBG, Guar, Tara) as
well as botanical extracts (Guarana, ginseng, acerola,
hibiscus etc...).

NiuSource Inc. 901
2721 S. Towne Avenue, Pomona, CA, 91766,
www.niusource.com/, 909-631-2895

Michael Chan, sales@niusource.com,

NiuSource has over 20 years of Sweetener marketing
experience in the US to service global customers
covering the North and South American region.
NiuSource specializes in the Sweeteners business, like
Aspartame, Sucralose, AceK, Stevia, Monk Fruit,
Erythritol, Xylitol, Allulose, Sodium Saccharin,
Neotame, Inulin, and Fructose, etc. to food/beverage,
confectionary, nutritional/pharmaceutical industries.
Recently, we introduce a new type of functional
collagen: ReCollagen, which work best in the cosmetic
industry.

Nutra Food Ingredients, LLC 208
4683 50th St SE, Grand Rapids, Ml, 49512
www.nutrafoodingredients.com

Richard Bernard, 616-299-4022
rich.bernard@nutrafoodingredients.com,
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Nutra-Agri Ingredients Inc 326
4220, South Maryland Parkway, Las Vegas,

NV, 89119,

www.nutra-agri.com/, 725-264-7804

Nitesh Gowania, marketing@nutra-agri.com,
Sweetandsnacks Nutra-Agri profiles We Nutra-Agri
Ingredients have core expertise in supplying Reduced
Sugar Sweetening Solutions, Soluble Dietary Fiber
from Tapioca to top food and beverage

companies. List as below - Soluble Dietary Fiber
(Tapioca)Acacia GumReduced Sugar Sweetener -IMO
syrup (from tapioca) Reduced Sugar Syrups from Tap-
iocaStandard Sweeteners & SyrupsTapioca Syrup-
Brown Rice SyrupTapioca MaltodextrinOther speciality
Products :-Organic Vegetable GlycerinOrganic MCT Oil
Coconut Organic Sunflower Lecithin.

NutriFusion 212
999 Vanderbilt Beach Rd., Suite 200, Naples, FL,
34108, https://nutrifusion.com/

Judi Jones, info@nutrifusion.com, 239-300-9702
NutriFusion® works with food manufacturing compa-
nies to enhance processed foods to provide improved
nutritional value. We source fresh, high-quality fruits
and vegetables and then create a product, in powder
form, full of nutrients. The powder can then be
seamlessly added to processed foods, beverages,
supplements, and pet food. It’s that simple. An
extremely clean ingredient with no chemicals,
excipients, or binders.

Oterra LLC 905
21 South Drive, East Brunswick, NJ, 08816
www.oterra.com, 201-565-4086

maria conrardy, maria.conrardy@oterra.com,
Oterra is largest provider of naturally sourced colors
worldwide. Since our first launch in 1876, we've uti-
lized nature’s true colors and championed that natu-
ral is best. We continue to share our expertise in col-
ors for food, beverage, dietary supplements and pet
food to help manufacturers bring products to consum-
ers globally. We continue to empower our partners to
meet demand for safe, sustainable and natural food
on our journey towards natural.
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Nutriart s.e.c 206
550 Godin Avenue, Quebec City, QC, GIM 2K2,
Canada,

www.nutriart.ca, 647-226-5337

Sylvie Cholette, sylvie.cholette@nutriart.ca,
Nutriart possesses the rare combination of robust
quality systems, leading edge technology, quick
response, combined with production flexibility and
agility, to help you reach your timelines and deliver
solutions for new business opportunities. We start
from the bean and produce a large portfolio of pure
chocolate items in our fully automated plant. Nutri-
art's current certifications include the BRC Certifica-
tion, Kosher Dairy, Gluten Free, Peanut Free and No
Nuts. We also offer RFA mass balance as well as
Halal certification upon request.

OEFFA Certification 513
150 E. Wilson Bridge Rd., Suite 230,
Worthington, OH, 43085,
https://certification.oeffa.org/handler-processor-
applicants/

Lexie Stoia, organic@oeffa.org, 614-262-2022
OEFFA has operated an organic certification program
since 1981 and certifies to the USDA organic
standards. While the standards and the process have
evolved since then, what hasn’t changed is OEFFA’s
commitment to uphold the integrity of organics and
provide farmers and handler/processors a pathway for
profitability.

Pacific Farms 121
401 Roland Way Suite 140, Oakland, CA, 94621,
www.pacificfarms.com/, 877-PAC FARM /
877-722-3276

Karen Brandenburg, info@pacificfarms.com,

We are a family owned, American company with a
global footprint and long held relationships with
customers and producers in the USA, China and
beyond. We drive customer success by providing value
beyond product. Our Family of Products consist of the
following.Gold Garlic Dehydrated Vegetables Specialty
Dehydrated Chili Products IQF Asian Vegeta-

bles Puree We have warehouses Across the USA that
we could service you for your needs.
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PanaSource Ingredients, Inc. 908
98-A Mayfield Ave, Edison, NJ, 08837
www.panasourceusa.com/, 908-655-1474
Samantha Yap, samantha@panasourceusa.com,
PanaSource Ingredients, Inc. is a leading distribution
partner of quality ingredients with a sustainable and
consistent supply. PanaSource supplies a wide range
of High Intensity Sweeteners (sucralose, ace-k,
aspartame), Natural Sweeteners (stevia, monk fruit,
erythritol), and other items for Food, Beverage, Sports
Nutrition, Cosmetic & Pharmaceutical companies.

PB Leiner 603
7001 N Brady Street, Davenport, |A, 52806
www.pbleiner.com/, 563-386-8040

Kim Hildebrandt, kim.hildebrandt@pbleiner.com,
PB Leiner, originating from the fusion of PB Gelatins
and Leiner Davis gelatin, is one of the world’s leading
manufacturers of high quality gelatins and collagen
peptides solutions. Our gelatin production and
hydrolyzed collagen manufacturing plants are located
on four continents, with technical and sales support
spanning the globe. We count approximately 1,200
collaborators worldwide.

Prairie Farms Dairy Inc. 405
247 Research Parkway, Davenport, |A, 52808,
http://prairiefarms.com/, 616-401-1060

Andy Corker, acorker@prairiefarms.com,

Full service dairy ingredients cooperative. Cheese, fluid
and cultured products. Award winning products.

Profile Food Ingredients 608
[ 151 Timber Dr, Elgin, IL, 60123
www.profilefoodingredients.com/

607-242-4558

Mark Gustafson, mgustav|2@gmail.com,
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Paradise Fruits North America Inc.

226
130 Kerry Place, 2nd Floor, Norwood, MA,
02062,
www.paradisefruits.com, 781-769-4900
Jon Brownbill, jprownbill@paradise-fruits.com,

Perimondo LLC 216
1723 rt 17a,, NY, 10921, Florida, 10921
www.perimondo.com, 212-749-0722

Matthias Rebmann, rebmann@perimondo.com,
Perimondo, located in New York's Hudson Valley,
produces Phospholipids and Lecithin from various
sources (predominantly soy and sunflower) that
replace artificial surfactants in food matrixes and
colloidal systems. Phosphatidylcholine is an essential
nutrient.

Primaria Nutrition by GC

Ingredients 700
3450 Atlanta Industrial Parkway, Atlanta, GA,
30331,

www.primarianutrition.com, 443-315-6514

Jay Ragan, jay@primarianutrition.com,

Purlee, Inc. 337
4241 Spring Lake Blvd, Suite 180, Ann Arbor,

Ml, 48108,

www.purleeinc.com, 734-864-2769

Tim Rein, timr@purleeinc.com,

With over 40 years of industry experience, Purlee Inc.
is your trusted partner in premium food ingredient
sourcing. We specialize in delivering a wide variety of
high-quality ingredients from around the globe—on
time, every time. Our team is passionate about
helping you find the right solutions with the reliability
and service you deserve. Whether you're looking for
staple ingredients or something new to elevate your
product line, stop by and discover how Purlee can
support your success from sourcing to shipping.
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Quadra 225
21 Waterway Avenue, Suite 200, Spring, TX,
77380,

www.quadragroup.com, 4193-41-3004

Marti Babcock, marti.babcock@quadragroup.com,
We know delivering exceptional supplement, food &
beverage solutions requires a fresh approach that
goes beyond just sourcing high-quality ingredients; it
takes strong industry intelligence and a powerhouse
team of people from R&D and technical expertise to
smart logistics and regulatory support. From concept
development to final implementation, we are
committed to being your trusted distribution partner
every step of the way.

Red Oak Foods, LLC 231
Closter, NJ, 07624,

www.redoakfoods.net/, 201-576-8000

Katia Hervieu, inquiry@redoakfoods.net,
Importer and distributor of Aseptic, Ready-To-Use
food ingredients. Onions, Garlic, Garlic paste, Pepper
puree concentrates, Coconut Milk/Cream.

Revelations Biotech US LLC 508
Berkley Heights, New Jersey, 07922

www foslife.com/, 848-391-3100

Arpit Gandhi, america.sales@revelationsbio.com,
Revelations is a biotech organization with proven
expertise in molecular biology, enzyme technology,
fermentation and engineering in developing novel
enzymes, prebiotics, probiotics and functional
ingredients for applications in food, feed, nutraceuti-
cals and pharmaceuticals. It was founded in 2008 in
Hyderabad India, with the goal of developing
innovative and affordable solutions and make them
accessible in scale to end users.
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Caramel Colors Solutions

Y2 Quadra

Find Your Nutritional
& Functional Ingredient
Solutions Here

Clean Label Sweetener
Choices Solutions

Natural & Texturizing

© O O

Gut Support Fortification Plant-Based Antioxidants
Solutions Ingredients

quadragroup.com WEEMEN"
1.800.665.6553 OWNED
Riega Foods 220

8700 Elmwood Ave, Kansas City, MO, 64132,
https://riegafoods.com/, 513-225-3407

Gary Wayne Blanton, garyblanton23@gmail.com,
Riega Foods is passionate about bringing sustainable
and quality foods to kitchens around the world. Our
family farming roots taught us that quality food starts
in the field. We have grown our business by partner-
ing with farmers, processors, and farm cooperatives
who share our heritage so you can count on REAL
flavor from the purest ingredients. We are proud to
bring your family and our industry partners excellent
ingredients that have been grown with generations of
knowledge.
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ROHA USA 136
5015 Manchester Ave, , Saint Louis, MO, 63110,
www.rohagroup.com, 314-710-0420

Nikki Keene, Nikki.Keene@rohagroup.com,
ROHA is one of the largest players in the food color &
dried ingredients industry, serving major names in the
FMCG, Pharma, F&B, and Industrial colors industry.

S. Kamberg & Company LTD 324
99 Powerhouse Road., Suite 204, Roslyn Heights,
NY, 11577

www.ingredientsourcing.com/, 516-482-4141
Mark Kamberg, Mark@SKamberg.com

Food Ingredient Broker supplying Nuts, Dried Fruits,
Natural Fruit Powders, Honey, Sugar, Grain, Oils and
Milk Products

Scott Process Equipment Corp 132
PO Box 205, Montrose, NY, 10548,
www.scott4u.com/, 972-729-797 |

Elaine Sinacore, Sales@Scott4U.com,

Choose Scott4U for all your F&B Mixing, Pumping,
and Process Equipment Needs! Scott Process
represents premier manufacturers of Pumps, mixers,
blenders, equipment, and more. With decades of
experience, Scott4U Engineers work closely with our
customers to determine and recommend the best-
suited process equipment or integrated system for
each unique application.
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Rutgers University 437
65 Dudley Road, New Brunswick, NJ, 08901,
www.rutgers.edu/

Rutgers, The State University of New Jersey, stands
among America’s highest-ranked, most diverse public
research universities. The oldest, largest, and top-
ranked public university in the New York/New Jersey
metropolitan area, you’ll find us at our main loca-
tions in three New Jersey cities, and our footprint can
be seen around the region. We’re an academic,
health, and research powerhouse and a university of
opportunity.

Sapphire Flavors & Fragrances 610
6 Commerce Rd, Fairfield, NJ, 07004,
www.sapphireflavors.com, 845-494-9157

Thomas Hart, tjhart@sapphireflavors.com,

At Sapphire Flavors and Fragrances, we produce an
extensive line of sophisticated and high-quality flavors.
We provide our services to customers within the Food,
Beverage, Flavor, Fragrance, Health Food,
Pharmaceutical and Cosmetic industries.

SD HEAD USA,LLC 429
125 Michael Dr, Suite 105-20, Syosset, NY,
11791,

www.sdheadusa.com, 516-776-3283

Meghan Curran, meghan.curran@sdheadusa.com,
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Sensient 906
5115 Sedge Blvd, Hoffman Estates, IL, 60192,
www.sensient.com, 469-925-8849

Ameeti Kalra, ameeti.kalra@sensient.com,
Sensient Technologies Corporation is a leading global
manufacturer and marketer of colors, flavors, and
other specialty ingredients. Sensient uses advanced
technologies and robust global supply chain capabili-
ties to develop specialized solutions for food and
beverages, as well as products that serve the pharma-
ceutical, nutraceutical, cosmetic, and personal care
industries.

SGS 213
201 Route |7 North, , Rutherford, NJ, 07070,
United States, http://sgs.com/foodsafety

Michelle Lee, food.nam@sgs.com, 201-508-3000
As the world’s leading testing, inspection and
certification company, SGS leads the way in food
safety, successfully delivering innovative, tailored
solutions including product testing, research &
development, auditing & certification and training.
Our solutions help organizations mitigate risk, improve
quality and build consumer trust and confidence. Our
highly qualified analysts and industry experts will
ensure your products meet client expectations and the
requirements set by accreditation bodies and
governments.

Siemer Specialty Ingredients 510
11 W Main St, Teutopolis, IL, 62467
https://siemersi.com/, 217-857-3131

Matthew Probst, mprobst@siemermilling.com,
Today’s consumers are looking to take home food
with cleaner labels and more natural ingredients.
Siemer’s naturally treated wheat flour, germ and bran
enable food manufacturers like you to replace
chemically modified ingredients in foods and mixes —
offering satisfaction for the consumer and improved
product performance for you. Our specialty line of all
natural Heat Treated (HT) flours replace chemically
modified starches, providing critical attributes needed
for thermally processed foods as well as dry mixes.
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Sethness Roquette 134
9550 W Higgins Road, Suite 110, Rosemont, IL,
60018, United States, http://www.sethness-
roquette.com/

David Humphrey, david.humphrey@sethness-
roquette.com, 609-902-0579

For over 140 years and driven by our 4 core values
below, we strive to offer the highest quality Caramels
to the most recognized players in the Food & Bever-
age industries.

Shin Etsu (SE Tylose USA) 704
140 Commerce Way, Suite H, Totowa, NJ, 07070
https://www.shinetsu.co.jp/en/, 757-754-5527
Matt O’Connell,
matthew.oconnell@setyloseusa.com

SIEMER

SPECIALTY INGREDIENTS

siemersi.com

32



Sigachi US, Inc 308
33 Wood Avenue South, Suite 600, Iselin,

NJ, 08830,

www.sigachi.com/, 443-417-1577

Genevieve Thayer, sigachi.us@sigachi.com,

With 30+ years of operational excellence, we are the
largest publicly traded Indian producer of cellulose-
based ingredients (13,000MT/per annum) and

fibers with functional pre-blends for bakery,
confectionery, meat, dairy and other applica-

tions. Our advantages as a long-term strategic
partner include multi-location manufacturing, in-house
R&D to accommodate custom requirements, blending
facilities and local warehousing to support customers

directly. We have all major certifications including
FSSC22000, FSSAI, GMP, Kosher & Halal.

Simply Good Ingredients 417
| Fox Chase Turn, Pittstown, NJ, 08867,
www.simplygoodingredients.com, 908-552-9599
Michelle Yildiz,
michelle@simplygoodingredients.com,

Simply Good Ingredients has an expansive portfolio of
texturizers, stabilizers, and proteins, expert formula-
tion knowledge, and domestic ingredient supply
supported by our global manufacturer network. Our
brokerage firm offers the highest quality ingredients,
reliable supply security, short lead times and smaller
MOQs Partner with us to streamline your new
product development journey and bring your products
to market faster. We are here to accelerate your
product development and overcome challenges with
our unparalleled expertise and resources.

Socius Ingredients 612
1033 University PL, Evanston, IL, 60201,
www.sociusingredients.com, 312-315-5923
Conor Buckley, mhearty@sociusingredients.com,
At Socius Ingredients, we take pride in our in-depth
knowledge of Proteins, Hydrocolloids, and Natural
Colors. This expertise enables us to provide unique
ingredients and cutting-edge technologies that meet
the highest industry standards.Our extensive product
range is designed to provide clear and verifiable value
propositions. Socius Ingredients offers unique solutions
for Cheese, Dairy, Beverages, Dressings and Sauces,
and Bakery applications. As an applications-focused
ingredients company, we understand the importance
of tailored solutions.
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Silesia Flavors, Inc. 500
5250 Prairie Stone Pkwy, Hoffman Estates, IL,
60192,

www.silesia-aroma.com/en/, (847) 645-0270 +225
Sydney Hunter, Sydney.Hunter@silesia.com,
Industry leader with a customized variety of flavor
solutions for the food and beverage industry, offering
our customers an in-depth product knowledge and
flavor quality. Our American headquarters and
manufacturing is strategically located in Hoffman
Estates, IL, with a dedicated team working in
Analytics, Development, Applications, Sales, Marketing
and Production.

Sioux Honey c/o S. Kamberg & Co

LTD 323
99 Powerhouse Road, Suite 204, Roslyn Heights,
New York, | 1577, United States,
www.ingredientsourcing.com/, 516-482-4141
Mark Kamberg, Mark@SKamberg.com,

Supplier of Honey

Source86 312
215 East 68th Street, New York, NY, 10065,
www.source86s.com/, 201-477-0207

Eran Mizrahi, sales@source86.com,

What you need, where you need it, when you need it.
Welcome to Source86, an end-to-end sourcing
solution specializing in natural ingredients, finished
products, and everything it takes to get them from A
to B. We source backward, from need to solution,
delivering a wide range of expert services to simplify,
refine, and streamline your product and supply chain
processes.
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Spray-Tek 223
344 Cedar Avenue, Middlesex, NJ, 08846,
www.spray-tek.com/, 732-469-0050

Tracy Sheehan, info@spray-tek.net,

For over four decades, we've set the gold standard in
contract spray drying services. Our comprehensive
expertise extends beyond spray drying to microencap-
sulation, agglomeration, flavor masking and dry blend-
ing—delivering trusted solutions that have made us
the industry leader since 1981. If you need precision,
capacity, and reliability, turn to us!l9 Spray Dryers
Across 3 GMP Facilities

Stratas Foods 609
7000 Goodlett Farms Pkwy, Memphis, TN, 38016,
www.stratasfoods.com/, 410-259-6805

Cristina Ferger, cristina.ferger@stratasfoods.com,
We are the leading supplier of fats, oils, mayonnaise,
dressings and sauces to the Foodservice, Food
Ingredients and Retail Private Label markets in North
America.

Syensqo 233
2564 US Hwy 1, Second Floor, Lawrence Town-
ship, NJ, 08648, www.syensqo.com/
800-446-3700 ext. 2112, 2135 and 2137

Anita Toczek,
aromaperformancecustser.na-us@syensqo.com,
Syensqo is an innovation driven Science Company,
enhancing daily life through innovative products. With
over 140 years in the Food & Flavors industries,
Syensqo is known for quality brands like its Rhodia-
rome® and Rhovanil® vanillin products, proudly pro-
duced in Baton Rouge, LA and its Rhovanil® Natural
CW produced in Europe. The company's commitment
to operational excellence, quality and purity is unwa-
vering, ensuring reliable supply and traceability.
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Star Kay White, Inc 903
I51 Wells Ave, Congers, NY, 10920,
www.starkaywhite.com/, 845-268-2600

Andrew Gunn, andrew.gunn@starkaywhite.com,
David Katzenstein opened his doors for business in
Lower Manhattan on Valentine's Day 1890 selling
extracts and flavorings. Star Kay White's portfolio
now includes flavor bases, variegates, candy and
panned inclusions. We strongly believe that continual
investments in talent, technology, manufacturing
capacity, and quality systems ensures our ability to
provide our customers with exceptional products and
service.

Sun Chemical 314
35 Waterview Blvd, Parsippany, NJ, 07054, United
www.sunchemical.com/food-and-beverage/
YangYang Jin, yangyang.jin@sunchemical.com,
(908) 432-5340

Sun Chemical is a global leader in the supply of colors
to all industry segments with 200 years history. We
have over 50 years of experience in manufacturing
and providing natural ingredients. Our extensive
portfolio includes both natural and synthetic colors,
catering to a wide range of industries and applica-
tions. With a robust manufacturing footprint spanning
Europe, the US, and China, we are well-positioned to
meet the diverse needs of our global clientele.

Takasago International Corporation

715
4 Volvo Dr, Rockleigh, NJ, 07647,
www.takasago.com/, 201-767-9001
Carolyn Chen, cchen@takasago.com,
Built on technology, Takasago has an extensive inno-
vation platform including true to nature VIVID®
Natural Flavors, taste modulating INTENSATES®
Flavors, Consumer Insights and Market Research, etc.
Vertically integrated in citrus, coffee, tea, mint, and
vanilla to drive quality and sustainable raw materials
for flavor creations, we promise to deliver impactful
flavors for your product development.
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Target Flavors 411
251 Enterprise Drive, Newport News, VA,
23603,

www.targetflavors.com/, 203-417-1638

Mike Malone, mmalone@targetflavors.com,
Established in 1981 Target Flavors is a leading
producer of all natural and organic flavors. We have
low moq on both liquids and dry flavors.

Thymly Products, Inc. 123
1332 Colora Rd. PO Box 65, Colora, MD, 21917,
www.thymlyproducts.com, 410658-4820

Kevin Fay, kevinf@thymlyproducts.com,

Thymly Products, Inc. specializes in manufacturing
functional food ingredients and provides custom
ingredients formulated to meet our customers needs.

Treatt Usa, Inc. 911
4900 Lakeland Commerce Parkway, Lakeland, FL,
33805,

www.treatt.com/, 856-298-7215

Amanda Seelhorst,
amanda.seelhorst@treatt.com,

A global, independent manufacturer and supplier of
natural extracts and ingredients for the flavor,
fragrance, and consumer goods industries, particularly
in the beverage sector, with bases in the UK, US, and
China, since 1886.
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tec5USA 711
120 Terminal Drive, Plainview, NY, 11803-23012
www.tec5USA.com, 410-658-4820

Danielle Izzo, danielle.izzo@tec5us.com

Tec5USA specializes in designing and manufacturing
customized in-line process spectrometers using UV-
VIS, NIR, Raman, and LIBS technologies. By bringing
the lab directly into the production process, we enable
real-time measurement of critical chemical and physi-
cal parameters, allowing for immediate adjustments.
WEe serve industries including semiconductor manufac-
turing, food and beverages, biotech and pharma,
chemicals, oil and gas, agriculture, and mining.

Tilley Distribution, Inc.. 119
501 Chesapeake Park Plaza, Middle River, MD,
21220,

www.tilleydistribution.com/, 410-574-4500
Debbie Young, sales@tilleydistribution.com,
Tilley Distribution is a global supply chain partner
committed to delivering high-quality products and
value-added services to partners across multiple
industries. Since 1952, we have delivered on quality,
integrity and commitment. As your ingredients
supplier, Tilley Distribution leverages global distribu-
tion capabilities, a network of reputable suppliers and
in-house market experts to deliver the ingredients you
need on time.

Tree Top, Inc. 505
220 E. Second Ave, Selah, WA, 98942,
www.treetop.com/, 509-697-7251

Mike Czerniak, mike.czerniak@treetop.com,
Since 1960, Tree Top has been making delicious,
feel-good foods and drinks using simple, quality
ingredients. We're a farmer grown, farmer owned
cooperative committed to bringing the goodness of
apples from the heart of Washington State to people
across the country. Each day, we come to work with a
purpose: to provide trusted food products that people
feel good about feeding their families.
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True Citrus c/o S. Kamberg & Co

LTD 325
99 Powerhouse Road, Suite 204, Roslyn Heights,
NY, 11577,

www.ingredientsourcing.com/, 516-482-4141
Mark Kamberg, info@SKamberg.com, Supplier of
Real fruit ingredients from real fruit-All natural
crystallized citrus products

UniChem Enterprises Inc 319
1905 South Lynx Place, Ontario, CA, 91761,
www.unichemsupply.com, 201-889-9899

Matt Kairys, mkairys@unichemsupply.com,

Victory Hemp Foods 229
252 W Jay Louden Rd, Carrollton, KY, 41008,
www.victoryhempfoods.com/, 502-230-3221
Thomas Hardy, orders@victoryhempfoods.com,
Victory Hemp is more than a company—it’s a move-
ment. We’re pioneering a future where hemp once
again plays a crucial role in American agriculture,
offering sustainable solutions for food, wellness, and
industry. With every product we create, we’re
honoring Kentucky’s hemp heritage and shaping the
future of plant-based innovation. We are the largest
manufacturer of hemp heart protein and hemp heart
oil in North America, bring the powerful nutrition from
the hemp seed to the masses!

Vita-Pakt Citrus Products 431
10000 Stockdale Highway, Suite 390, Bakersfield,
CA, 93311, United States, www.vitapakt.com

Sam Hinkley, shinkley@vita-pakt.com,
914-539-5417
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Uhde High-Pressure Technologies

118
1221 Cutten Road, Bldg. 5, Houston, TX, 77066,
www.thyssenkrupp.com, 404-862-2893
Matt Ellinas, matt.ellinas@thyssenkrupp.com,

Vego Naturals 124
876 Suncast Lane, Batavia, IL, 60510,
www.vego-naturals.com/, 888-343-4449

Caroline Schuster, info@vego-naturals.com,
Discover a new standard in organic and non-GMO
ingredients with Vego Naturals! We prioritize ethical
sourcing by ensuring that our crude sunflower lecithin,
used to create food-grade lecithin, is not sourced from
unethical countries. Our certified organic lecithins
undergo rigorous testing, guaranteeing they are free
from any residual solvents. Plus, our organic seed
proteins are sustainably produced using clean hydro-
power. Vego Naturals—where exceptional ingredients
meet sustainable practices!

Virginia Dare Flavors & Extracts 115
900 Federal Blvd., , Carteret, NJ, 07008,
https://www.virginiadare.com/

Philip Caputo, Flavorinfo@VirginiaDare.com,
718-788-1776

100+ years delivering preferred taste. Virginia Dare
Extract Co. provides premium extracts and
concentrates, custom-configured flavors, taste
refinement systems, and product development for
H&W, beverages, sweet foods, dairy/dairy-alt, and
oral care.
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Vitusa Products 705
343 Snyder Avenue, Berkeley Heights, NJ, 07008
www.vitusaproductscom, 908-665-2900

Jonathan Stranahan,
custserv(@yvitusaproducts.com

Vitusa Products and its sister companies form a
diversified marketing and distribution organization,
specializing in addressing the needs of its customers
while working toward enhancing their business. Vitusa
Products is dffiliated with and acts as a marketing and
distribution company for many major domestic and
foreign producers. Our ability to buy and ship
products throughout the United States, and world
markets, assures our customers of reliable, long-term
source of supply at competitive prices.

Weishardt 604
895 Italia Street, Terrebonne, Quebec, J6Y 2C8,
Canada,

www.weishardt.com, 514-912-2347

Andrea Deveckova, adeveckova@weishardt.com
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VITUSA PRODUCTS

The Competitive Adumtaga

Wego Chemical Group 501
239 Great Neck Rd, Great Neck, NY, 11021,
www.wegochem.com, 516-580-1166

Kristin Huli, khuli@wegochem.com

As a food and beverage manufacturer, you depend on
quality products, reliable supply chains, and exception-
al customer service tailored to meet your needs.
Partnering with a proactive distributor and sourcing
partner who solves problems before they reach your
team adds value to your end-product missions. As a
partner with Wego, you will benefit from these
essential qualities gained from our long history as a
family-owned and operated, multi-national distributor
of specialty chemicals and ingredients.

Worlée Natural Products (USA) Inc.

214
203 N LaSalle, Suite 2100, Chicago, IL, 60601,
www.worlee.net/, 312-788-9442
Brendan Sousa, wnpusa@worlee.net,
Worlée North America excels in producing,
distributing, and processing premium food ingredients
like dehydrated vegetables, herbs, spices, and
specialty blends. We offer just-in-time service and
prioritize customer satisfaction and quality assurance.
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New York IFT 2024-25 Leadership Team

Officers Directors at Large
Chair: Suzanne Mutz-Darwell Marc Meyers

Past Chair: Spencer Sullivan Terry Finocchiaro
Chair-Elect: Margaux Mora

Secretary: Gina Cobianchi

Treasurer: Gloria DeMatos Stern ’ New York Section
Treasurer-Elect: Jordan Allen ' A Institute of Food Technolngists

Central New Jersey IFT 2024-25 Leadership Team

Officers NYIFT / CNJIFT Student Representatives
Chair: Debbie Levine Graduate: Chenge Wang
Past Chair: Carol BoNey Undergraduate:
Secretary: Kerri Goad-Berrios Romit Bhaumik
Alexandros Glazer
Directors at Large

Ry
JoAnne Fritsche ' Central New Jersey Subsection
Ronnie McBurnie . Institute of Food Technologists

Expo & Technical Session Volunteers

Carol Boney

Kerri Goad-Berrios
Michael Klass
Debbie Levine
Salvatore Mastriani

New York Section

Central New Jersey Subsection

Marc Meyers Institute of Food Technologists

Suzanne Mutz-Darwell
Gloria Stern
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UPCOMING EVENTS

EATING FOR A HEALTHY BRAIN

THE CONNECTION BETWEEN GUT HEALTH AND COGNITIVE WELL-BEING

; Ry
‘ Central New Jersey Subsection
Laura Rokosz, PhD = e l H Institute of Food Technologists

Principal Owner
EGGLRock Nutrition, LLC THURSDAY, MAY 15, 2025
JOIN US FOR MEDITERRANEAN CUISINE

e
& vt
ey 1 o

Sahara Restaurant, New Brunswick , NJ www.NYIFT.org

—_— W
11:30 AM Registration
12 PM Lunch MEADOWS

GOLF COURSE

MIDDLESEX COUNTY + NJ

1 PM Shotgun Start
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