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w elcome fo the secend edifion of FAB insight Asia. With Food
ingredients [F) Asia 2014 fo be held in Jakarta [21-23 Septembear),
this Esue focuses on the vibrant Indonesia food and beverage
{FEB] zector, and gives you valuable insights inte this, ond other
regional markets.

The FEB market, not just in Indoresia, but froughout the ASEAN
region confinues fo evolve, driven by populctfion growih, rsing
incomes, changing ffesthvles and corsumer demands. Food
ingredients have a vital role In helping the industry capitalize on
these oppartunities for business growth.

UBM, os the largest prvate sector event organiser in Asia s
dedicated fo showcdse fhe best In the industry of H Asio 2014,
bringing together leading manufacturers, suppliers, buyers and
other FAB indusiry professionaols, not just from the region but all
around the waord.

We are committed fo growing the ASEAN FAB industry by featuring
the lofest ingredients and applications that can help you to
transfomn your product and process deveioprment. Furthermeore cur
comprehensive education program will provide opporiunities: to
leam about the latest industry developments. Sfoying competitive
mecns keeping up with the latest product, rarket and consumer
fremds;

whare elke can you network with around 15000 industny
profesdonals, meet with more thon 450 exhioitors, and learn from
industry experts - allin ons plaoce. |f F&R s your business, Fi Asia 2014
iswhere business happenst

| look forsard o seeing you in Jakarto.

Fi

Food ingredients | ,;.5:4. plember 2014

Asia H Expo, Jewara, noonesia

Mr. Christopher Eve
Prasident Director
FT UBM Pameran Nioga Indonesia
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Beverage Association {GAPMMI)

Indonesian F&B

industry entering
a new era

T he Food & Beveroge indusiry in Indonesia
& anfaring a new phose after facing a
rather fough vear in 201 5. Gliobal aconomic
slowdown, slumping of commodity prices,
weaakening purchasing power added with
fransitional stage in the govemment
consalidation and coordination of poicies
and reguiafions as well os new budget fo
roll out only af fhe end of 2015 created a
challenging londscape for the indusiry.
Within the fist sermester of 2015, indusinal
growih wos predominantly confributed by
toorng prices. Fortunately, coming te the
sacond semester of 2015, we sow betfer
gconomic fundomental ond fhe progress
of govemmment budget moverment drove
further growth and most  impordantly,
volume now was the dominating factor fo
confribute to the industry growth,

in the beginning of 2014, we are iooking ot
bettar growih; volume s increasing, despite
a shight bump between ends of Februony
towords March 2014, The G - 2014 gowith
tecched 7.54% and the growth guaoliby
surpassed  that of 2015 mainly because
at' this fime, volume s diving the growth
instead of soarng prce. Hence the Food
& Beverage Industry sl monaged fo
confribute 31% of the GDOP [non-0Od & Gas
industny sectors).

Indoneala
Food and Beveroges

Assoclaflon
[GAPMMI)

Imvesiment record ako showed

a posifive fumout in Q1 - 2004
compared fo  yeor 2015
wheraby Forsign Direct

Investrment reached USD 1.5
bifon cnd Domestic’ Diect
irvestment reached |DRE 24.5
frilfian, Ireestment in Food &
Beverage industry & expecied
o surpass its record in 2015.

Year 2014, Indonesio is
entenng the AEC e, which
only rmaans huge potential for
the industry in Indoneska fo fap
o the ASEAN market. As the
lorgest economy in ASEAN,
Indenesia contributes
around 40% in ferms
of population and
g GDP, creafing o
R new poradigm of
R ASEAN as GREATER
INDOMESIA,
This is the best
opportunity for
Indonesia ta seize
and to moke the
ASEAM Single
Market and
Produchion
Bose be
hoppenead.
Taking
4 ASEAN O3
GREATER
INDOINESIA,

business professional in Indonesio shouwld be
miore confident in winning the opportunify
around ASEAMN and to call ASEAN as horne
furf

Certainly, thera is always a new challenge
for the Food and Beverage indusiny yeor
fo year. As the Food Safety Siondaord
and Regulotions are becoming siricter,
everyone in the indusiry must anlicipate
ond foliow fhe development. Making use of
local resources and produect innovation are
key to winning the market, while indonesia
ifill depends o whole lof on imports of
raw maoterials and ingredients. Innovafion
& supremely imporfant, especially in
how to benefit from ol globaol rescurces
ingradients, oddifives ond processing
rechnology. Indonesia & betting on Glotal
Vale Chaoin to give value-odded points
in processing chain and o supply finshed
products to the globol manket.

Mext chaolenge & fthe govemment
regulation which s expected to support
the industry in increqsing compaiitivensss.
Maodarn marketing system also dermonds
support i ol products distibution activities.
Products will mot make it owt there in the
maorkel, without good touch of marketing
cnd human resources suppaort.

&

As the Largest
economiy| un ASEAN,
Tndonesia condribudes
around 40% in
terms of population
and GDP creating
& new paradigem of
ASEAN a5 GREATER
INDONESTA

°

In view of ol those cholenges. GAPMMI
it addressing it by strengthening the
relafionshio and cofloborafion  among
stokeholders, Including partnering  the
govemment In supporfing  economic
growth aond fostering competitivenass,

GAPMM|  ochively centibutes fo  the
government policy-moking  process 1o
keep 0o business-fiendly ermvironmant

while maintaining bolance in the society,
espacially in keeping vigilant on food sofety
and heaith of the public. We are also ociive
in socializing new regulations. cooching fhe
industry to meef the stondord, enhancing
ourmembears’ capability and more. Bevond
Indonesiao, GAPMMI s oo committed in the
intemafional scenaro, parficulaory in the
ASEAN, This yvear, GAPMMI 5 enfrusted to
be the President of AFBA [ASEAN Food and
Beverage Aliance), whereby Regulation
and Sandord Harmeonization in ASEAN 5
becoming AFBA's main focus in reducing
nor-tantt barmiers.

Interm of export food industry, Indonesia
5. expecting o healthy trods I::-n::llanc:e *.or
processed food, steodiy improving f

vear to year. In 2014 [<] USDY5] milicn, in
2315 |- USD 274 milllion and up fo April 2014,
wa are al (-] USD 28 mikon, white expon
value reached USD 1.9 bilion.

In regaords to F Asia, it's g good platform
for GAPMMI ond our members fo explore
rew products, new food additives. new
ingredients, process mnavation and more,
Fl asia supports the food ond beverage
industry in product development throuwgh
innovotion. The event proves to be o solid
channel Tfor the industry ta connect with
the suppliers, for professionals to nebwork
and share ideds on product development
and discover global product frends,

*+



SEAFAST éxperience + expertise -
excellence in food safety

T:"-e iaunch of Fi Asia in Indonesia back in
2010 was marked with o ciose collaoration
witht  SEAFAST Center. Parinering with
SEAFAST Cenfer and also IAFT = Indonesian
Associofion of Food Technologisfts, an
international scale  seminar & presented
in every year F Asia B held in Indonesia.
As g content partner, SEAFAST Cenfer
has proven s disfinction in  providing
insights info the food industry in Indonesia
and ifs exposure fo the region as well oz
international world

Every edifion of the international seminor
ottracts word-closs  speockers,  strong
support from the regionol ossociofions
and best of the best in the ndusy,
making it the most-anticipated seminar
for ol food aond beverage professionals.
in addition to the seminar itself, SEAFAST
Center orgaonizes poster. presentafions,
new product development competition,
graduate sfudent poper presentation and
hosts FIFSTA meaeating in concument,

F Asia B very proud fo introduce owur
partner, SEAFAST Ceniferin this occasion far
the Industry to know SEAFAST Center closer
and better.

&

About

SEAFAST Center

The South-Enst Asion Food and Agrcultunal
Science and Technology (SEAFAST) Cantfer
at Bogor Agricultural University (IPB] was
established in 2004 0s-a Center focusing on
improving food guality, nutrifion and sofety
through science and technology research
and education programs. However, the
histary of SEAFAST spons 30 years, starfing
with  Food Technology Development
Center (FTDC) establshed in 1979, then in
1985 the Infer University Center for Food
and MNuirition wos established and further
deveioped into Center for Food and
Mudrition Studies [CFNS) in 1992, Other
centers such os Cenier for Food and
Mudrifion Policy Studies ({CFMPS; st 1987)
and Center for Assessment of Traditional
Foods (CATF, esh, 19%7) were estoblshed
and developed. All these centers were
consolidofed and merged to form the
cument SEAFAST Center, bringing all the
vaiuable experdize and rch experiences
in food ond nutition together under one
cenfer, moking SEAFAST a leading Canter
of Excellence in Food Safety.

SEAFAST Cenier waos established fo
develop national ond regional portnership

world-class speakers, strong Support from the
regional associations and best of the best in the

%
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P & Technalngy PR

in the research, system development and
education of food and agriculiuvral science
and technaolagy. This partnarship gathers
univarsitias, govemment agencies, funding
organizations and businass sectors fo focus
on the improvement of food science
and technology Bsues for Indonesia and,
where appropriate, in other ASEAN nations.
SEAFAST partners and cooperafe  with
many national, regional and intemafional
insfituticns.

SEAFAST Center
helps to facilitate,
accommodate and
support the food and
agriculture sectors

to achieve better
food security, food
safety and stability

in Indonesia and the
region (SEA)

SEAFAST Center confinuously fociitotes,
agccommodates ond suppors the food
and agrcuwivre sectors o achieve betier
food securty, food sofety and stability . in
Indenesia. Tha Center (especially through
tha waorks established by previous centers
of CENS, CFNPS: ond CATF) has been
acfively involved in contribufing to the
development of nofional policy, especially
in foed quality, safety, and nutritfion aspect
basad on scientific approaches. Curwork in
consuitation, research colloborations and
other kinds of partnerships with institutions
including Ministry of Agriculiure, Ministry of
Industry, Ministry of Trada, Minisiry of Heatlth,
Ministry  of Research ond Technoiogy,
and The Natfional Food and Drug Contral,
and national food companies have
confributed fo progress and development
in the national foed industry.

We observed that Smoll ond Medium
Enferprses [SMEs) accounts over 5% of the
number of businesses dealing with food in
Indoneasio. Therefore we are commitied with
our outreach prograrms to confinuousty help
and ossist froditicnal/3MEs in improving food
safety and production thus empowering
small businesses ho beiter compete and
conform to requirements for quodity and
safe products. This approach confributes fo
increcse the overall national foed secunty,
safety and quality in Indonesia.




infermafionalty, ow Center olso haos
sfrong  ossociofion with fop universifies
and olher food related agencies in Asia,
Morth Amernca and Europe. such as LS
Global ond LSl South East Asia Region,
and IUFoST, This association has aliowed
us te significanily confribute to fhe
development of food 1afety and quality in
the region. For exarmple our colloborations
with IL5| SEAR In establshing fraining and
programs fo improve the understanding
ond guoliicotions of persons working on
Rizk Aszessmen! in Foed Safety started In
indonesio, and then fhe best procfices
were able to be replicated in other
countries in the region.

SEAFAST Center's
insight on how is
Indonesia in the map
of food technology
in Southeast Asia and
advantages in going
info AEC

The state of technology adoption, effective
and efficient wsoge in food monufociuring
and industry greatly varies in Indonesia,
Maojor food: manufactuners, multinaficnal
and nofional corporate  with  strong
capital and investmeants, hove odopled
advanced ond modemn fechnoiogy
and manogement fo operate at o very
compeiitive level, this enabling them: fo
penetrate and expand thelr business in the
region, and beyond. Distinct Indonesian
products such instanf noodie;  biscidis
and confectionery, and some beverages
{cofiee is one good example) are thriving
in domestic, regional and  infemafional
market. The success of these companies

with their difinct products & due fo
their investment in modem and efficient
fechnology and management practices.
With the AEC ogreement in ploce, the
future for these compaonies are challenging
but bright and full of opportunities.

Al the other end of fhe specirum is the
enarmous number of SME with verny limited
investrment ond copital at ther disposal
to odopt and wiilize food technology and
maochinery. for their business operation
In additfion to low access fo value chain
and imited knowledge and experfise In
food processing, SMEs will reguire more
osssfance and fime fo be competitively
ready to foce challenges the AEC brings to
the Indenesian domestic market. And even
more fime fo odoptond develop to expand
their business to enter the regionol maorket.
The cument advaniages fhat SMEsS have
are their ability o cater distinet Indonesian
preferance for food and beverages (in
terms of taste and other sensory gualities];
and the immediote doccess fo Indonesian
agrcultural and marine resources for use
as ingredients and food production. More
adoption and confinuous development
of applicable technology and Improved
fechnical qualifications will be needed
by SMEs fo increase their volue odded
products and compete in AEC regionolly,

The upcoming edition of F Asiao 2014 will
feature an intemafional seminar with
the theme of "Food Innovations: ASEAN
Economic Cormmunity [AEC] Challanges'
The objective s to highlight significant
developments in research ond innovations
in food science and technology with
an emphosis on inncvalive ASEAM food
research fowards the waorld. It is held os
one agenda from Indonesian Association
of Food Technologists [|AFT/FATRI,
the Department of Food Science and
Technalogy of Bogor agricultural University
|DFST-IPB] and SEAFAST Center.

Special Message from

Fraf. Dr. Mun Andarwulon
Directar

Dv. Puspo Edi Girilwono
Execulive Secratary

South East Asian Food & Agricultural
Science & Technology (SEAFAST)
Center




Depariment of
Food Science and
Technology of
Bogor Agirculiural
Unbvemity (IFE)

Dr. Purwiyvaino Horvadi

Professor of Food Process
Engineering af the
Departrment of Food
Jcence and Technology
of Bogar Agircuifura)
University (IPBJ

and Chief Editar of
Indonesa's only frode
publication for food
indusiry: Food Review
Indonesia

The role of Indonesm S food industry
in addressing the challenges of
national food security

any governmeants of ihe wond hove
considered thot food securty B o crtical
aspect of nation securty. According o
Food Act of Indonesia; nomely Low of the
Republic of Indonesia Mumbear 18/2012 on
Food, food secunty & a "condition af the
fuliliment of food for the country up to the
individual, whichisreflectedinthe availability
of odequoie food, both in guandity ond
gualty, safe, divese, nutrfious, equitable;
and offordobla and does not canflict with
refigion, belefs, and culture, o be oble to
Eve hedlthy, cctive, and productive In o
sustainable monner”.  In other words; The
visian of nafional food security (eccording
to Food Low of Indonesic No. 18/2012)
& to achieve nutrifion and healih stafus
of the populafion; indicated by the fact
that all individuals would hove o healthy,
active, and productive live in o sustoinable
MHaNNEr

If's realized that one important
stakeholders of food security is
food indusiry. The question is, what
and how the role of Indonesia's
food indusiry to address the
challenges of food security?

First, the mole of Tood Industry s beyond
provicing basic nutrfion. Through the kind

f food product produced, food industry
not onby will iInfluence the nutifional status of
the individual but ake on overall healih and
productivity, in o sustainable manner. Food
industry: by assufng tha safety, nutrifion and

quality of food products produced; hove o
direct impact on the health ond nutritionol
stafus af their consumers. Therefore, the
food indusiry also hos o strong Influence
on improving produchivity -of individuals

[consumers) who consume fther food
praducis,
Therefore; Indonesion notienal food

ndustry development should be driven and
directed not only for business purposes
bt also for the ochievemeant of the vision
of Improved nufrition and health status of
the population, which s o vislon of natianal
food security.

As a responsible crganizatian, food industry
shouwld have inifiofives thol directly and
indirectty has the potential to improve
the nutrtional stofus and health of the
community is fo provide o food product
Is sofe, nulntiows ond gueality. Various

possibiifies for direct inithofive that can be
done, among other things, are;

1. conduct an evaluation of the quality
and content/nutrent compasition
of food produced; and concornitanity
do the analysis on tha relevance of their
products with national nutrition and
mealth davelopment. If needed; the
food industry showid moke adiustments;
by doing the refarnulotion, substitution
with more suitable ingredient

2. Establih tighter control of some
ingradients thot have become public
health issues; such as in relation fo
calones, sugar, sodium, saturated faof,
frans fat, ocrylamide. and others.

3. Developing new faod products that
have the potenficl fo solve problems
of nutrition-.and the public’s health;
for exarmple by infroducing a variaty
of different iocal functional iIngredient
for heaith; such as fruits, vegetables;
whole groins, nuts, seeds, and ofhers in
accordance with the guidelines of
redevant nutrifion (dietary guidelines).

« Develop o smaller food product size
|porfion) and/or new products which
con provide sense of fuliness (satiety]
and aoppetite contral, padicularly fo
cvercome the problems of obesihy.

Food Industry hos awoys been  very
inferested in developing new and better
food products; with the obiective of
improving health and wellnes. As the
consumears ore becoming more awara of
the relationship between diel ond health
and wellness; their demand on foods that
can pravide benefils beyond basic nuirition
& also increasing.

Foeod industry rely on food ingredients
in developing fthe functional foods
dermanded by ther consumers. Food
ingradients are needed for formulating .a
new food fo provide those needed exira
benefits; ranging frem anti-oging. prevent
diseqses, improve immune system, fo
inducing satiety,

Exomple of such needed ingredienis ore
anticddants, fibers, calcium, and vitamin
[ and may more. Omegoe-3 fatly acids,
for example, may be needed fo promote
befter broin development and mamony:
oot beto glucan may ossocioted with
reduces the risk of heort diseose; chicory
root fiber may contributes o better blooad
glucose management, and more and
more. In general: food industny & looaking
for ingredient with pofenfial of promaoting
opfimal health and helping reduce the sk
of disease,

The upcoming Foed Ingredienis: [F)
Asig wil be an eschonge belween
ngredients supplers and food & oeverage
monufacturers fo accelerate the growth
and development of innovaiive food &
beveroge products. The event embroces
all elements. of the enfie food industry,
from supplers, manufacturars, researchers,
scientists, regulators fo academics,
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As.k:l. s o diversity of food cultures and
fraditions that offers food monufacturers
a huge but complex morket with voried
tastes ond preferences. A food: prodoct
which s hugely successful in one Asian
couniry need not necessary be successful
in another in Asia. Mevertheless, despite all
the differences, Asions hove developed
few common: traits identical fo the global
commmunity,

Strong demand
for clean labels

ingredion a leading global Ingredients
solutions company has highlighted key
rezults of ifs global consumer research

ingredient tre
in Asia in 2016"

conducted in March 2015 Clean lobel s
as much on the radars of consurmers in Asia
Pacific os in many cther parfs of fhe world.
Globailly, the top three most oppealing
cloims or descriplions cre 'natural/all
maturdl’, ‘no-artificiol hgredienis' and ‘low
of reduced faft/sugar/salt’. In Asia Pacific,
an pack claims relating fo ‘'no additves” or
‘no arfificial ingredients” are quite or very
important,

According to Ingredion "It s undeniaobie
that there is o growing opportunity in Asia
Pacific for maonufociurers fo tap into the
blossoming clean label frend. Ensuring that
product meet the needs and expectations
of consumers in different couniries
one challenge, formulafing clean looel
foods successfully. and cost-effectively =
anathar,”

Preference for
healthy foods

The Asio-Pocific food and beverage secior
it greatly nfluenced by the consumer
preference for healthy food which 5.0
miagjor driver for functional food ingredients.

Eurcmonitor Intemational reporfed that the
market for forttfied funchonal beveroges as
well as forfiied/funclional pockaoged food
are promising in° major ASEAMN countries
and Ching, with sirong expeched growth
until the end of fhe forecast pariod in 2020,
Srongest growth potentials can be seenin
emerging moarkats of Vietnam, Indonesia
and China. As such, demand for fortified/
funchional ingredients are expected to
remain sirong in these couniries.

Market size (retoll value) of forifled/functional pockeged feod In selected Asian counirles

Pockaged Food Baverages
Markst Sz Wgiowin Fatecadl Markat S | K growih Foreicas!

cowy  FRNNCECE AT 22, | (0419 | et s

' [iry LSS prid] | [irs LIS proll)
China 34,508,300 1623 4698310 14,%75,20 71 22 543,40
Irdedig i 4,870 7.74 4,290 |.330 10,4 e
ralayiio 1,130,420 L52 1,301 733.2 7.55 TIN50
Priliafaines 17 70 495 T B&F. &0 T, 463.230 573 1.7
Bngap-ond 3F8.2r pi | 401.3 1673 204 182.1
Thalkand 148230 55 2051, 70 1, 28870 £.43 1.579.30
Wigtrarn 1,720 ¥.58 2510 540 131 840
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Despite the high velume of sales of HW

products Asia s been expenencing.
Eueromonitor  Internationol  believes  that
fhe market is far frem being schurated. In
fact, it has the second-lowast per capita
consumpfion of HW products of any region,
only above Middle East and Africa.

The odvonioge of monufaocturers thinking
of axpanding ther businesses in Asia Pocific
is fhat the consumers in the region are
relatively moare adventurous and willing to
fry out new funchicnal ingredients. In arder
to stoy ohead of the frend, they need fo
tap into this openness, aond be wiling fo
launch new varanls of novel, functional
ingredients.

An  inferesting recent development is
Vietnomese scientists and cooperatives
have recently bred medicinal rice varieties
withi @ high nulrtion content that were
reported by Vietnamese media in late 2015
to be "seling ke hot cokes" despie o
significant price: premiurm. Loc Troi Group,
for example, hos Vibigoba, which is suitable
for diobetics, and & working on a new rice
warety which helps siobilise blood sugar
levels, prevent atherosclerosis and provide
high nuirients.

Willingness to pay
a premium for
healthier choices

Consumers beleve heolfh otirbutes are
imperant, but are they wiling to pay more
for the benefits they provide 2 The answer &
yes—io o degree. Bosed on o 2015 Nielsen
repart, a willingness o pay a premium for
health benefits s higher in developing
markets than elsewhere. Mere than nine-
in-10 respondents in Asio-Pacific  [93%)
sy they're wiling to poy more for foods
with hedith affributes fo some degrea,
compared o about eight-in-16 in Europe:
(79%) and North Americo (80%].

Conversely, the wilingness-to-poy-more
scale in Agia-Pacific more closely resembles
the global average spending buckets: The
highest percentoge of respondenis are
moderaiely willing to poy a pramium {41%),
followed by those that are very willing [30F,)
and sEghtly wiling [22%). All otfributes in this
region are weighted more similarly, but
there still ore some differences. The biggest
wilingness-fo-pay gap s ako belween
fhose very wiling to pay for al notunal
products (43%] and those very wiling to
pay for products with no high fruciose com
syrup (225}

In Asia-Pocific, the importance of focd
attributes. largely mimors  the global
averoges, with a faw exceptions. The desire
for sustoinably sourced ingredients {43%)
s higher in Asio-Pocific than in any ofher
region sxcept Lofin Amerca (fie], and it
& the second most important attibute for
respondents in the region. The obsence
of caffeine is ako roted more important n
Asia-Pocific (28%) than worldwide (23%).

Percentoge very willng o poy o premiuvm for each atiibule

Global Avorage
" Allmakunal A3 43%
GO frae A2% AT
Mo artificial colows 4% A2%
pade from vegetablas it AR el 4
Motural flavours A0 3%
Mo/flow cholestens] 8% ITE
Lo sodium/salt 33% I4E
Loy sugan/sugar free 337 i
Lovwfina ot 0% 29%
Lovefno calonas TR 2%
Levwfno corbohydrates i %
Caoffeine free 28% 25%
Giluten free 2 26%
Portitn caniral 3% 8%
Mo high fructose cornosyrup 2% TR
Hugh in fibre W% 3SE
High in protein IZE 3R
Whale grain acwm 9%
Caleium forfified A0FH IE
Witamin fortthad A0E 30w
pinarals fortified ane, 0%
micronufrient fortified 5% 6%
| Ri'Eh? in unsafurated fat 23% 2i%
Ingradianis sourcad A5% 431%
susianably/Tair frode
Qrgamnic 3% 6%
Local harbsfingradients 28% Py S
Miglsan 2015

Halal ingredients

The mMusim population in Asia in 2014 wos
gstimaied fo be almaost 1.4 bilkon, or arownd
I2E of the tofal population. Globally,
the Musim population s growing: faster
fhan ofhers, and is increasingly seeking o
consume only Holal-certified products,

A good example 5 geloting  which
occording o o recent arficke on the
Global siormic  Economy Golteway the
global gelotin market wos estimaoted at
227 bilion in 2015, and gelatin for use in
pharmaceuticak and nutroceuticals, ol
308 bilion. Mushimz spend occounted for
an estimoted 17% of total global food and
beveroge expenditure in 2014, but less
than 3% of gelatin & maode from halal or
pedrmissible ingredenis, This means a clear
dermaond for greater production of halal
gelatin, Wordwide Gelotin consumption
is forecost o reach 395,840 tonnes by thea
year 2017,

Recently several Asion companies have
faken up the cholienge of preducing non-
porcing gelatine  For example, Vinh Hoon,
Vietnom is producing Progel, o certifled
Helad rrecirine gelatin,

to
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In Indonesia

Glc:t:u-:jill,-. estimated 1.2 to 1.57 billion
Muslims populate the weordd, 0% of the
populations lve in Asia in counfries such
as Maolaysia, Indonesia, Brunei Danussalam,
Pokiston and Bongladesh, Indonesia hos
fhe world's largest Muslim pepulafion with
approximately 88% of its 235 milion cownfry
popuiation, while 12% of its population s
non-kusiim with religion of
Chiristian, Catholic, Budho
ond Hindu. 1t's a potential
market for Haolal produocis.
The inCresing Qwareness
of Muslim consumers on
their religicus obligotions s
creating greater demand
for Halal products, as the
coemmand to consurme and
wse Haoiol aond to avoid thosze
which are Haram asis wntten
in the Quran

in Indanesio, there i Lemboga
Pengkapon Pangon  Obaot
chatan dan Kosmetika-Moielks
Ulanna kvdonesia |LPFOM-SALI
An ossessment institution formed by MUL
{Indonesian Wema Councll) & fo un MUl
fumction in protecting Muslim consumes in
conmsuming Holal products of foods, drugs,
and cosmefics. Thedr missicn is fo establish
and develop Halal standord and inspection
system in Indonesia, Since the previous cose
of lard found In food in 1988, LPPOM-MUI
aims fo give Musim Indornesian a peoce
of mind I consuming foods, drugs, and
cosmehics.

However, MUl has decided fo further restrict
the import of food products from other
countries, by sgnaling that it will soon make
it mandatory for all imporied fems tc be
sold in Indoneasio o hove Halai certification,
Hence, It scares Imporers o impord
product fo Indonesia. Many products
mported from MNew Iealand and other

Wastemn countries such as the United States
and Australio comies Holal lobels which MUl
did not recognized. Thus, it is sgnificant that
Indenesic Haolal outhodty intend to make
sura that all froded products are fruly Halaol.

Hala! systerm con oe apply not only to
foods ond beveraoges bul obo fo the
businesses based on lslamic principles. The
Haolad systemyin Indonesio had covared tha
food sector and abso the Sharioh banking

indusiry as the business«:supporting sectar.
Howewver, maony business agents and
peoples #il hod Inodequate knowledge
on the Halol concept in an infegmated way,

b is essential to infroduce what Halal
all about, Holal s not for Musims only but
Halalis for all. The Indonesion govemment
cultivates the non-huslims
fo understand that Halol
& not just an lslamic velue,
but it is'alse a most potential
economic value in tfoday's
warld. it & shown that most
non-fusiim ountries  in
he West ond East aore
utiizing the 'Halal Broand'
fa their economic benefit
and developing Haolal
products exports foday, The
reason for this vast thriving
markat confribubed by the
rising recognition of Halol
products being widely
recognized . for its sofety
and quality assurance, and
the Holal Lobel hos become o symbaol of
"Good Quality Product” In indonesia.

auf. 2000
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ising household consumplfion 5 o
major driver for Indonesic’s economy,
and an industry that thrives on this is Tood
and beverogeas. Sales growth s fueled by
rsing personal incomes and  increcsed
spending on food ond drink, especialy
fram fthe growing number of middle class
consumars that demcond more diverss
diets {including more meal, dairy producis,
and fruit and wegetobles), gualty and
safety ond convenience. [Indonesio
Invesiments in February 2014 reporfed
“besides infrostructure, Indonesia’s food
ahd beveroge sector remalns a favourite
of Indonesion banks for the disbursement
of loans in 20314 os this secior & regorded
prormising.”

The Indonesion Food aond Beverage
Association [GAPMMI) stated in December
2315 that tumover in Indonesia's food
and beverage indutiry stands ot about
DR 1,200 frillon (opprox. US3E7.4 billion) in
2015, up frormy IDR 1,020 frillion {+17.4% year
or-yaar) in the preceding year [despife
the slowdown of the couniry's overall
economy).

Growing health
awareness

Indonesian  consumes. ore  concemed
about digestive health and choiesierol,
bosed onan online survey of 500 Indonesion
consumers aboutready to eat [RTE) headihy
foods by W&S market research. The main
channel fo purchased RTE heaolihy foods in
indonesk, ke Thailand was convanience
stores.

1k

Fortified / functional
foods seen as
offering extra value

Euromonitor  Intemalional  reports that
fortiied/funcfional food ond beverages
rermained the most appealng to consurners
and held the biggest value shore up to 2015
a5 Indonesion consumers see fortification
as offering extra value fo the products.
They expect that more [ndonesions,
espacialy middle- to upperincome urban
consumers W become more exposed
fo health sues frequantly covered in
the mas media, which may lead to their
increased health consciousness. More
importantly, manufocturers are Gkely o
continue heavily investing in new lounches
and promofionol efforts for their health
and wellness (HW) products, while modem
refailers are set o conlinue to graow In
significonce and provide more shelf spoce
for HW packaged food and beverages.

Thiz grewing health consciousness craates
oppaortunities for products such as nufritional
drinks aor cereals enhanced with vitarmins
and minerals. Forfiied milk products
target weight-losers, body-buiders. and
breastfeading mothers.

Lifestyle changes
drive demand for
convenience

&5 in other developing countries, increasing
urbanisation, busier lifestyles, and a

Attam AT O, Co

Outlook & trends

Indonesian F&B Industries

developing modem refail sector that offers
an increased selection of comvenience
foods, ncluding frozen foods & increqsing
the demond for fost and convenient foods,

which do not compromisa on healthy eating.

By ond lorge.; consumers ore looking for fasl
and comvenient food withoul agnificantly
compiomsing on  heathy eafing. One
product category that fits the bill Is frozen
foods, which reduces cooking fime,
but mandaoine muech of the ‘goodness’
contained in vegefable or animal groducts.
Frozen food soles are moinly driven by the
expansion of modem retal cutlets across
fhe archipetogo. Bquipped with freezars and
maodem storage focilifies, hvpamarkefs and
swpemarkets help {o supply frozen goods
even 1o forrmery urdersanved regions such
as easiem Indonesia. A December 2013
repart frorm market research firn Eeromanitor
estimated growth in frozen processed focdin
Indonasia at 18% in curent valug ferms and
forecast continued robust sates growth with
a constant value CAGRE of 10%.

The Investment Coordinating Board (BEKPM)
stoted that Indonesia B not meraly seen
by foreign investoes as o morket for ther
food produck (fhrough trode) but also as
o production bose. In 2015 the agency
noited that applcations by foreign investors
for principle licerses in the food sector were
wiarth o fofal of IDRE 143.7 frillion [BB.5%) of
the fotal of IR 184.7 frlion. GAPMMI clso
befieves that the positive frend in the noticn’s
food industry wil confinee as various foreign
imvastors {from the United States, South Korea
and Jopan) have shown ther interest to fap
Indonesia’s food and beverage industry.

=



Discover today's most N
innovative products @ i

Food ingredients

5l

Fi Asia is the guickest and most cost effective way to source e
the most innovative ingredients, distributors and business
solutions for the ASEAN food & beverage industry since 1994 Natural

- . ingredients
Source food & beverage ingredients and meet the right
suppliers for your business from beverages to bakery, dairy to
confectionary, meet over 700+ local and regional exhibitors
from all segments of the food & beveroge indusiry all under 13-15 SEP'EI’T!bEI’ 2017

1 roof,

Bangkok, Thailand
Talk o experts, gather intelligence and increase yvour
network in only 3 days — saving you months of research,
supplier meetings ond fravel costs!

3 @Fi_Global
m Search for Food ingredients

Discover it all at www fiasia.com/thailand
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AAK MALAYSIA
gooth Na. X11
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culsine
Actly International Asia Sdn Bhd
Booth Mo, Y19

AKOSPREAD™ MH 83

ARDIPREAD™ MH B3 is functional specialty fat o support your innovafion
nesds. Moade for bake-slable chocolate fillings, it gives cockias, croissanf:
and cakes a soft centra that stays smooth, craamy and glossy right through
shall life. It contains non-hydrogenated fats and satskes oll requiraments
for o trars-frea lobel.

FLAVOR BOOSTER

A ranga of Holod fiovors mimicking
Mirin/japanase rice wina, usaed to ood
a frashnass ta prirmarily surimi progucks:
Moin functions are fo reduce fishiness
ard enhanca favors in processed
surimi and processed meat induoshry.
We dascribe fhe favor profile os swaat,
frash and rmounded fasta.

ADM/MATSUTANI LLC JOINT VENTURE Booth Mo, X1

Fibersol-2
Fibersol®-2
Fibarsoi®-2 digashon - resistant
maitodexhin & o solubka corn
fibar that octs as o low-calaria
buking ogent confaining 90
Wﬂﬁ percent déetary fiber. it can ba
o e g usiad with ménimal fomulatian
odjustmants in a variety of food
tEBake EGL TRCRY ¥ T ond bevaroge applications to
maintan or improve a product's
desired atfributes. Even of

significant levals, Roersolf-2
doesn't affect taste or viscosity

ADVAMCED ENIYME TECHNOLOGIES LTD.
Booth Mo, PPY

SEBoke EGA i o cost-effective erzymalic elution for enhancing caka
guality. 3EBake EGE can help reduce the egg content in o caka recipa
by 15 to 20%. without affecting the caks volume. sofinass & mouthfeal.
It's a graat opportunity o save raw material costing and incraase profifs
for cakea mokers |

PT ANJ AGRI PAPUA. Agung Mulia Cheminde, PT
Bootn Mo, €20 Booth Mo, R15

o
seagarden

i ] gy ecert

SEAFOOD POWDER and

FATIALAKM

“PATI ALAM™ sago starch.

PATHALAM & organic sago starch
ariginated from indigenous larest
of West Papug

Produced in o modearn foctory
with o high stondord of quakty
and safely, our sogo starch has
pramium guality.

Soga starch hos a unique viscosity
& geling profile to nfensfy
chewingss and cramioEnass in
food praducts.

Bootih Mo, GG21

AstaReal® ELZ5

Cold Water

Dispersible

seadiers  ASTaReal

matural astoxanthin is a powerful
antiozidant with a wide rangs

of clinicaly supported health
benelifs, but options tor odding
it to funclional baverages and
powdared products wara fimited
urtil now. AstoReal® EL25 cold
wter disparsible beadlats permnit
nenw, innovative products that
add astaxanihin’s antioxidant
powar o a variety of beverages.

MARINE COLLAGEN
PEPTIDE

Purast form of 3eolood Powdar
and Marine Collogen Peptide
from Morway. 100% natural without
ary artificial additive and trace

of anfibicfics. Fresh. Pramium and
Sustainoble.

Avebe
Boothho. LLT

Avebe

Perfectamyl™ /
Perfectagel™

aveba - the lorges! innovolive compony produecing soiufions bosed on
polato starch and protein - & showoasing its expertise ond products at Food
Ingrediants Asia. Get inspired by our solutions for processed cheesa. Our brands
Parfectaryi™ and Perfactoge™ combined with ow lechnical expertise
ensiges fhot we con support aur customers in the best way with solutions for
differant types of melting, stretch and elasticity.

e e
1



PT.RBintang Kreasi Aroma Booth:MNe. D21

- !—;“"
JHELETRE {‘

FHroma

Matural Extracts, Flavers, and Specialty llems

FT_Bintang Kreasi Aroma. in parinership with Robartat
(France| - the world leader in natural ingrediants,
combines infemotiona experice with local irsight

to deliver the fnest notural products. adjustable to
markat needs.

CHAICHADA CO.LTD. Booth No. HHS

Cormman
Booth Mo, X32

CORMAN

Butter Sign

Buttersign iz the essence of butter. caplured by
Cormmon fo help you ocreate, in your products a
unigue signature: Yours, With this range of natural
butter Agvours you con brng covans the whols
spectum of butter aromas info your products.

Ballantyne Foods Fiy Lid
Booth No. H23

Ball:iﬁtyne

Australian Cheese and Dairy Powders

Whan you usa Ballantyna cheese and dairy
powdars you'll discover a wida range of
berafits, from supearior taste atfibutas o
manufocturing odvantagas — including:
* The nahwad complas chease flavours
that anly real chease can provide
= A suparior base on which to promote
and suppar! your flavour profilas
* Creating consistent, refoble cheesa

flavour for o wide rangs of opplications T
* Tha opportunity to labed your product """"
“nontairs real cheass” Bénﬂérg Aréme EBA INDOMNESIA
TriE T ayesrrni tErste i eal Boath Mo, D11

BénBéarg Ardme is 0 modem high tech supplier for Flavoss ond Frogrances. For more than 47 yaar of
axpariances in the industry, we have supplied fiovars ond frogrances through cooparafion's.and
parfnership. We ora supporting our customears with innovalve solution with modem and high tech
production & packoging fociities. Vit our Websife ot www . benbergorome.com

CLP Group Booth Mo, X2

The ongiral

Saprena

rarsgiutaminase

The Criginal Saprona Transglutaminase

The only European produced Transglutominose for all kind of
food product.

Meat —textura improvament, co-bnding of maaf pieces

Fish —inoreagsa gel strength in fish ball- co bind of fish and
reafood

Dairy —increasa texture ond reduece ingrediants in yogurt

Bakery - highear volume in breod - improve bite of noodies

PT. Chemco Prima Mandirn

cc D Aspartame, Booth No. AATT

Folassium Sorbate,
CHAICHADA Misin, Xanthan Gum CHeErMoO

DRIED HERBS, SPICES [

elat BIG

AND INGREDIENTS
FROM THAILAND

COwr moin  product: Dhed Herbs
and Spices are Kaffir ime Leaof
Lamangras:s Leaf ond Tree, Ginger,
Chili, Basi Mint, Block Ginger,
Roseffa.  Saffowsar, Finger  Roolb,

Puararia Candolled, Butos Supearta, PR ADITTTVES -

Turmerc,  fimgibar  Meontanum, m‘i::m m:um;nﬁmmn

Pandan Leaf, Chili. Thaoi Basl Leaf, WATEH Neh: bliran

Perla Frutascens, Mulbemy, Possion “Rm_mmmmun

Fruit [Juice and Dried pulp). Goc NET '_’gﬁ

Fruif {Dried Pures) and efc. Wmm“ﬁ“' il s
tmummmnmm

Corblon Purac Asia Paclfic Booth Mo, H19 .W“‘“‘*'*"“*“m'”':.“;i":?m”‘fm“n.“m‘t

um mMmHMﬂﬂ

{ o MEVERALE

n.cmm-mm DAY, VENTILATE AND DAMP R0
a‘ g m'mn’.wnnmmwﬁlm
mﬂnlﬁm

Wa e Troding Chemicak For, Asportams
Sirosweal, Potassium Sarbate. BHT Jinsil C180
Jdirnang Science/Reipu, MNsin & Matomycin
Larzhou Wain, Xanthan Gum Decgsen, Sadium
Cyclomate Goldan Times, Soccharine Tianjin
Narth, Calsium Propicnate liangboei Addifive,
CMC Chonging Libong, Sugar Ester Compass
Food, Guar Gum  Indion Hydrocaolaids,
Ascorbic Acid Shondong  Luwai, Garlic
Powdar Tiankang Spacification

Verdad™ product ine

& e [e-numibars). Food ingredients are wsed to
The Verdod™ produch line is e e desrad benefits for bath Savory
dasignad fo mprove guaihy

i G [e.g. Maat products, Prepared foods) and
Cﬂrblﬂﬂ [taste, shelf life, food sofety) Cwast . (g,  Corfetliansg,  Boviicies

SUrae withiout wusing any  addifives Bread| foods,

N, it



PT. DELION

Booth No. R11

LIC B THER S

Magrome

Flavar

Drgfian, esfoblshed in 1986,
& a flavor manufacturar with
cutling-edge manufociuning
acikties. We produce o wida
range of liguid fovors. for
food & bevarage industrias:
dairy, fruity, brown, floeal;

baans; grains, & local authenfic flavors. Moreover, we manufactura highty-stable
laver emuisions, cloudifier (BVO & TIOZ - freal, & bokary favors

CITRA DINAMIKA

FT. DIAM CIPTA PERKASA
Booth No: W1

SUCRALOSE

PT, Dign Cipta
Ferkn:zo s
lagally carfified
as PBBBF in
Indonasia.

| Estabilish in

| 1971, we are

| cammitiad to

| providing o wide
range of high

qualty raw mabarial
producks and services
far industrial markal of
Phrarmaceutical, Food aoddifive. Food Ingrediants, Herbal
axtracis, Nutrogautical Product, Fead and Chemécal.

- PT. Dior Ciodo Perkosa B aka the bigges! diskibutor for Sweetener such of Sucralose, Asparttome,

PT DPO Indonesia =

Booth Mo, H21 9_9 i

INTEAMATIGNAL

Enrymes and alc,

Lew sugar High fiber
soft serve ice cream

Saoft sarve ice cream wilh
#0% less sugor reploce by
momaliulose and anriched
with high fier [FO&) thot
can improva yaur Sgestive
systam. lsomaliulose i o
unigue carbohydrote that
has mouthizal property lika
sugar and also kow Gl I is
suifakie for diobefic people.
FOE (Fructo Oligasaocharidal
is shorf chain inulin, natural
fiber and has fhe prakiafic
effect that can help our
digestive system

EMSLAND GROUP &

dsing nature to creale

Emsland Group Booin No, GG24é -

Empured® Starches and Flakes

Emsland Group developed o wide range of clean
fabel starchas and fliokas. In the food indushry,

our Empure® praducts are usad in many
foodstuffs in which thay hove o pasitive
affect on o variaty of
tunctions such as thickening
behavior, texiure as wall

as slabdity tolerancea and
process tolerance,

FANCY WORLD COMPANY LIMITED
Booin No. HH10

CLARE'S COLLAGE

Collagan paplide —for
Nesle smoodh skin &
arti-aging.

Acerohz Cheery Extract
Witoamin C-Enchance
mmuna systam, Anfi-
awidan,

Fructo-Oilgosaccharide-dmproved gastrointestinal, Food for probiofics:

Coenzyre Q10-1t B o powearul anfioxidant

=

dcasullome K, ond Fructoss Crysialine Powdear. We abko provide product of Acidulan!, Prasarvafive,
Hydrocalloid, Starch, Yitamin C saries. Molural exroct powder. Mulraceutical products, Collagan,

PT. EKACITTA
DIAN PERSADA
Booth Mo, AA2Y

c] Dr, Paul Lohmann®

Figh s rrerrersl wifts

Microencapsulated iron salts

Microencapsulaied iron solts are coaled with a layer of vegeioble
fat, These products ore enclosed in o microcopsule while
manlgining ther function. This lechnology offers considerable
advantages: Excellent taste mosking properfies, preveniion of
mtarachicns of the core motarial with ather compounds, no vitcemin
degradofion or discoloration in the finol produch.

EUROMNUT 5PA Booth Mo, F23 i

4 ey

Euronu!
Hazelnut Ero =
products for the Hazelnuts - Hazelnuk
T Cream

conleciionery .
hdu!w e Sume spzhcitmre

S oo @ <

Ewronut s an g 3
[tokan company Vi |

spaciaizad in tha Hazelnut | ;‘:::"“t i £
processing of the Paste | ajy
hiozalrut. The main

Sirmi aprg izt

products ane: e o

hazainut paste, e ﬁ
hozalnut prakns a ’ .

paste, hozelnut

diced, roosfed

hozalnuts, spreod and filing crearrs. Euronut offan works on
"tgilored-made” prodocts: B mission i o offer products that

will sotisfy the needs of ifs customars, maintaining high quality
standords and offaring competitive prices.

FrigslandCampina Ingredients (Dama)
Booth Mo. Y1

DOMO

2'-Fucosyllactose
(2'- FL)

Domo ounches 2'-Fucosyiociose [2°-FL1:  the naxl generafion
inlart nufrifiors ingredient, Scienlific research in recent yeors
has linked 2'-FL with o rangs of health berefls. 2'-FL i the firsl
oligasaccharide with an idenfical shructue o a human milk
oligasaocchonde availoble for applcation in infant nutrition,

L



FrieslandCampina Ingredients (Kievif)

Booth Mo, ¥1
ﬂ kievit
L i

Klevit's porifolio
for sensorlal
sensations

Addressing the premwmizofion and cleaner
labal trends, FrieslandCamping Kievil expands
its partfolio of high-gualily ingredients for inslibia
bavamges. Dairy or non-doiry, powder ar guid:
Kigvit has the right solution fo enrich your instant
or ready-fo-drink coffee or tea and moka them
mare fasteful, haalthy ar convanient, Tum coffee
and teo marments into sersonial sansofions with
our expanding portfolio!

GRAND MULTI CHEMICALS. PT g [
Booth Mo, Fl 23

Beel Leg Bone Exitract

Pala brown concantrated iguid extract from 88%
besf bone extract A notural ingredients mods
from clean and =zafe Hew lealond baaf ond
bael bone for the food monufocture and food
sarvice ndustries infemaotionally. Application:
Beaf Ravoring., Protein extender, Colorf Tasie
enhancer, Seasoning mixes, Soup, Souces,
Boullans, Gravies.

HALDIN PACIFIC SEMESTA, PT
Booth Mo, BB

MNatural Ingredients - liquid extract/
dizstilate and powder exiract

Holdin's producis defiver exceplional top nate
mauthfaal, tasfe and haafth funclions insde the
consumer producis,

Gaban Spice Manufaciuring (M) Sdn Bhd

Booth Na. T14

Steam Sterilired Spices, Herbs and Spices

Monufoctrer ond exporfer of high gudiity steom sterlized spices, herbs and  spice blands.
Established in 1988 and we ara 50 900122008, Halal and HACCP certified company. Our products
are food manufocturens, food sarvice ond relail all over the warld.

Glanbia Nutrifionals Singapore Ple Lid

Booth MNo. M1 ( -
-
glanbia
Trueal nutritionals

=

ATU .

Real Calcium From Milk

Trucal s derved from milk. it contoins an
aptimal bolonce of the minerol reeded
to maointain bone heatth. | achieves what
calcivm forfifcafion alone cannot. A daan
laalingredient thot's also formulofion fiendky,
it's the balonced opproach fo buiding and
mairtainirig strong banes at any age,

PT Hallm Sarigandum Prima
Booth Mo. 511

®

S ! [ »
Bom s b ! l--.-_n__ F )
= T m
o ————
Tepung Terigu ex HSGF

FT HALIM SARIGAMDUM PREAA commited
lo produce good value whaat flour for our
customers with adwvonce fechnology in wheat
flowr production so we are abls fo produce
wheat flour with high guality, Furthamors
with ouwr proguction lociity locaoted in North
Surmnaotera which & the nearast idaond among
ather indonesia isands o export its goods fo
Asia thus wa hove competlitive advantage
I term of freight. With the prncipal of
totol guaoity commitment, honesty and
rasponshifly. PT HaLsd SARIGANDUM PRIMA
fliowr mill is looking farward to grow . motually
logether with af of cur custamars.

GNT Singapore PTE LTD
Booth No. X1%

G : QT EXEERRY

EXBERRY® Colouring Foods /
Fruit & Vegetable Concentrates for Colour

GHT Group & the leoding global prownder of
Colouring Foods. The company manuloctures
colouing  concentrates from  edible s,
vegetablas and plants using gentle physical
mathods. Ardfificial odditive:, chemicals or
organic solvents are notused. The concantiates
are sold under the EXBERRYE brand naome in
maora than 85 markets worldwide and are vsad
in g variely of foods, including confectonery
and bakery prodwcts. dairy prodect: and
beverages.

HEXA FOOD 5DM. BHD
Booth Mo. ¥33

We'r Cooks

Tamarind Powder

Cremaond for tamarind powder has increased
recently in seasoning applicotion. Prices tor
raw died tamarind has bear an an upirand
gnca middle 2005,

L



HLEKS GIDA SANAYI VETIC AL
Booth Mo, F21

Popoing Candy |different colow. lavour ond sisve size), Lollipop with Popping Candy, Popping '
Conady with Bubble Gum, Chocolate Bals with Popping Condy [milk, dark., white].

Hydrocollold Indonesia
Booih Mo, CCY

-

Q’r} Hydrocolloid

Vi O A

Carrageenan

Hydrocalloid Indonesia & a keading manufacturer of
food-grade Koppa fo lofo semirefined comogesanan.
‘We ora. HACCFP, Eoshar, Haolal, 150 200122008 and F35C
22000 cearfiied. Our products are specially design for
Thase systems deliver
specific funclionaoities for every opplication such os
parficle suspenskan, thickening, gelirg, fat replocament

opplicafions in meat and dairy,

and many mone,

IGH FLAVOURS L TECHNOLOGY
Booth Mo, RR25

Flavours for the food indusiry

IGH & o FLAVOURS FACTORY producing flavours
for the following morket segments Beveroges,
Confecfionery, Pastry . lce-cream, Sport nutrifion,
Droiry and Mutracauticals.

‘Wa produce liguid fiavours. posie favouwrs, Spray-
dry Flavours, Adsorbotas, Maotural ond MNatural
identical Aovours.

PT. INDO AMEKA ATSIRI
Bootn:Mo., KK

« Malural Extracts (Liquid and Powder Exiract)
- Essentflal Oz
- Aromatic Chemicals

FT. indo Aneko Atsi speciolzes in the manufochaing
of qualty Aromatic Chemicale. Essanfial Cis. katural
BExtract Products o3 wel o5 Matural Sproy-dried
Powaers. Our range of products consst of Clowve Ol
derivafivas, Coffes Exiroct, Coffes Ataodute, Vanila
Extract, Vaonilo Absolute, Cocoo Extraci, Cosso
Odl, Sandowood Ci, Golongal O, Polchoui O,
Mossoia O, elc. We offer o wide range of notural
praducts for the FAB industry, pefume induskry,
cosmafics industry, herbal and phaomaceutfical
industry

SIMA AR ME

INTHACO CO. LTD.
Booth Mo, HH1

@m_m&gﬁl

Pandan Powder

Vagefoble ond fruits are imporfant diets,
varety 5 o5 imparton! os guanfity, And
a5 foundaotion of healthiness, consider
frulis and vegetablas. it & rich in vitamins,
nufrients, anticedaonts. fiber ond caomplataly
natwal, frae fram addifives. They are alio
greal waoy to color your fopd noturally
Idaal for oppication: lce-Cream, Bevarage,
Seasoning, Snock, Bakary, and stc.

Huntsman Plgments and Additives
Boodh Mo. P1

L|'.l|'_l1.-‘.|..|,r|:ll ot enovahor

HOMEBITAN AFDC 101

HOMBITAMBAFDCID]  pigment is  Hunisman's
latest innovafion for high punly fitanivm dicxida
products . bosed on the erhanced crysiol sze
conboilad technclogy., This pigmant combines
the sofiness of anotase and the opacily of rufile.
With the crystalsice controliad technaology, namow
distribution of crystals in salectad wovelangths of
fight con be ochieved,

INDESSO AROMA
Booth Mo, K1

f|'|1'l""

l"'l

TEA & COFFEE EXTRACTS

ndesso Aroma, an B0 2001 & F33C 22000
carfiied manufocturer of notura! exkacts, offers
authenlic tea & coffes axtrocts with g unigue
aroma caphire technigue sa that "fresh braw”
chorocter can be preserved. Made Fomseleciad
raw' matarials [e.g. Torojo / Mondhelng Arobica
Coffea) the extracts and aroma essances give
signoture taste & arama in bevarage application.

- PT. Jerinde Sarl Utama
Jsu Booth Mo, V11
R

HACO HVF, e-HVP,
Yeast and Matural Exfract

FLANTILHS
=
Wi

ACETA

| PT. Jerindo Sar Uama offers solution for your
savoury products by intreducing HAZO HVP,
a-HVF, Yaeas! ond Matural Extrocl. Despibe noi
consist of any meat ingredients, both HVP
| and yaast exiroct conlain certain kind of
amino acid that centibuta fo giva mealdks
taste simiar fo that in meaat stock, t can be
used fo add loste, bolonce ewdsting fiovors,
imprave body and also raplace MEG.

L]



FT. JINYOUNG
Booth Mo, Al

(=) PT.JINYOUNG

Forvory Enlzatd e Seodinami

Dehydrated Chicken Meal Powder

PT. JINYOUNG hod been striving for research onag
devslopmant of savaory axtract producis since
2002 m Indonesia. Tha Dehydroted Chicken Meaal
Powdar & our cument stote of the art. It iz mode
of fresh and selacted row matenals, processed
with our odvanced drpng technotogy. The
natural mild foste and Ravor of chickan from our
Dehydrated Chicken Meat Powder will enhance
the customer's culinary creations.

KARAGEN INDONESIA, CV.
Booth Mo, HH18

E KARAGEN
» 8 INDOMESIA

Camagiaran manulos s

Camrageeanan

Caragasnan s o generalnams forpolysocchandes
extraocted from certain kinds of red seawsed.
it provides a unigue abilily fo form o vanaty
of gel textures. Corogeanan daelivers o stoble
consishancy in many indusiies. It 5 widely used
for their galling, thickening., emubifying, ond
stabilizng properties.

KH ROBERTS

Y .
Booth Mo, G11 KH ROBERTS

Bbersmm o ¥ pumn ey

Sl
¥

_f-'-
S
EH ROBERTS ASIAM TEA FLAVOURS
Conlinuing tha story of our Ason Tea flovours. KH
Robers brings to you owr new Joponese-mspirad
arlison lavours - fhe bitterssest-tart Yurw ond the
fresh fioral Sckura. Bath lavours moke o debghHul
paring with our rich Block Tea ond viorant Grean
Tag Navous, defivering excallent ond oulhenfic
fiavour parformance in applcation.

Munbons ple  Booin Mo, G1

Iebuanirons JeBsEm & JRSEEN
Ingreciets

iMgRFL R

i
L}

Malted Compound Powders

wuntons’ paliad Chocolole, Malted Mk and Cocoa palt Paowders are aoh in maltinass, mikiness,
and chacolofey aromao and flavouwrs: Each has a unigue profile which con ephance Ravor, mouth-
teel and taxtuwra improvement in beverages. boked goods. ice-cream, confecfionery efc.  All
products are homoganous and highly solubéa.

Mokl gk Bpmem
| Muswmiy

Kalsec Booth Mo, H11

| e ——

g_H kalsec

A DEWIRICIA OF WH LRS- LS

Matural spice

and herb flaver extracts,
colors and anfioxidants
EALSECHE can you're your noadlas look better faste better and last bonger naturaly. As an innovator
of guality extrocts, Kolsac® is the only morufocturar who offers all three notural ingredient praduct
ines: spice and herb fiovaor exdracks, colors ond anficedaonts. Besides convenience and efficiancy,
you also benafit from noturally-sourced products thot wark for vour speciic applcation. All fthis is

supported with technical, applicoton and regulatory expeartiss to help guide you throwgh changing
globa envircnmants and trands.

KERRY Booth Mo, H1

KERRY

Leadirg i Better

Kermry's State-of -the-Art Taste &
MNuirition Technologlies

Kermy's capabilities, drive and axpartise
help odd wvalue and deliver batter
solufions. Hara are our technologies:

Aufhentic Culinary Foundolion, Natural Bdracts. Aovouws, Taste Modubkafors, infant Moirfion,
Emukifier & Texiurants, Nulritional Activas, Primary Ingredients ond o range of systems in Functional,
Dry & Liquid Bevarages, Dairy, Culinary, Meals, Sweats ond Cereak.

%

Kimica

KIMICA Corporafion
Booih Mo. Y34

PT Lauvtan Matural Krdmerinde
Booih Mo, RY

LN .

PT Lautan Matural Krimerindo

Craating Valua for Cusliomers

S

FiberCreme
Alginic acld, Alginate salls and
Alginate ester (PGA) Ciatary fber 5 onfop the i of ingrediants usad
in haalth and weight-monogemeant. Find owl
how RloarCrema makes you i, sim and enjoy
e with your food. | can dekvar a unigua
haalthy mgradient with excelent toste 1o ennch
your diat. Boost the fber content of yvour food
and bavarages products with FberCrameal

EIMICA diskibutas superb’ quality Alginic ocid,
Alginale salts ond Alginote eser [PGEA] globaly
lo o range of markets including noodles, fish
meat bols, dumplings. brecd, confectonery,
fifings ond icngs.

gt § mhela
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MAHARAJ FOOD CO., LTD. H
Booth Mo, HHZ Y

MLAHS S

GOOD INGREDIENTS, GOOD T "TE

L]
BATIIUEY TAETHE

| TERVLATIE BLENOR
WPELTOANT RRFCILLTE PROGUCTE

i s
&

- Mt

FLAVOUR BOOSTER

Flavor boosters Generale unigue fiavar to fooa
by chamical reactions which oceur duning food
procesing ol minimum  lemperoture of 120
Degres Calsus [Boking, Frying, Gailling, Roasting.
gtc.] It ersures suparior aromo, taste, espacially
in high tamperature cass dea aopplications
are for snack dough, Bakery products. processad
maalt arnd mony more,

Mitzul Sugar Co. Lid. &
Mitsul Sugar Co., Lid,

Booth No. CC16

Molasses Exfract (Sugar Cane Extract)

"Mholasses Exlroct” B produced by extrocling
valeoble components. such os  palyphanol,
from sugorcane with gur exdraclion lechnigue.
Sugarcane polyphenod adsorbs bod ador, ond
puts out volaties which are sources of bad small.
Thiz product is usad for many kinds of foods and
bevermges for masking withoul sweetness .

Muehlenc hemie @
Bootn No. E1

Midhlenchemia

| 1

ﬁh

Deltamalt

Tha +wa new developed snzyme systams
are based on an inrovafive fungal amyloss
[Dwsltamadt FH-A] of o combination of enzymes
naturaly present in grain with fungal amylose
[Daltarnalt Fd-B]. Use of these producits imoroves
the boking perdformonce of fhe flour ond
simuttaneously lowers the faling rumber. the
flowr's natural enzymatic activiky.

The Indoresion morket for cofogen
casirngs are supplied by Devro moskly

Variety of cosing types according to

it
T

PT. Markaindo Selaras
Booth No. GG1Y

©) pevro

Devro collagen and
polyamide casing

comsumers' neads. The type of casing and color with diomater in arange of 13-30 mm depand on
demand. Sawmages wil hava a fight fexture ond on attractve appaamnce and nice "knak bite"

Micro-Tech Foods Ingredieins, Inc.

Booth Mo, PP3 m

Texbind® Transglutaminase
EcoCal® Shell Calcium Oxide
|0Master®Shell Calcium Oxide

Transglutaminase/Shell Calclum Oxide

Micro-Tech Foods Ingredients. Matuwral s owr
philosophy, we devole ourselves to research
and develop notural ingredients’ funclionality for
consumers’ healthler food environment.

MIFl spacicira in monufociuring Transglutami-
nose {TG] and $hall Calcivm Oeide. Transglufam-
inosa(TG] 5 dasigned for processed meotipouliry
and lvestock}, noodle, seafood and so an. Shall
Calcium Cxide is for woshing fruits and vegeto-
blas, bakery and other processad food.

Treha™ (Trehalose)

Mitsubishil-Kagaku Foods Corporation
Booth Mo. 511

& MITSUBIEH-EAGARL FOCHS CORPORATION

Ryato™ Sugar Esher

Ryolo™ Sugar Ester b a sofe emubifier
manufoctured  from  moferials darived
from plont origins, wch os sugor canes
and pofms: 'We are able fo supply a wida
range of gradas by controling tha kind of
faty acid compesition and the degree of
astarfication, Ryolo™ Sugar Ester is usad
for o wide variety of foods products such
as bewverogss, cokes, chocolotes, and
daoiry proeducts and Ryoto™ Sugor Ester is
positionad as o fop brand in tha indwstry.

Nagase
Booth No. PP33

ANAGASE

Treha™ (Treholose) is o nafurally cocuring, non-reducing disaccharids which has wuniqua-
functionaitty comparad to cther commaonly usad saccharide in food and bevarage. Treha™
hos many notoble properties: non-participation m Maoikerd reoction, heal ond ocid resstanca,
high ghass ansition lemperaturs, and low hygrascopic. Treho™ is prodeced from starch with a

propratary enzymatic procass.

NatureSeal, Inc
Booth Mo, EE&

NatureSeal

Waturefeal, o waorld |leader in frash-cul,
shalf-life extension technology products for
the fresh produce industry. Our praduct line
can extend the sheftife of up to 21 doys

depending on the porticular produca. Maluraieal freats ovar 20 producs items including buf not
limited to sliced apples. guava, mango, potote and ovocado.

L4



Nevorymes Booih Mo, PP4]

novozymes '
Novorymes Saphera®

"Mavozymes new loclase [Sophera)
for production of lowdcctose daiy
products (Frash, Posteursed and UHT
Milk; Yogurt ond Drinking Yoghurt: Milk
drinks; loe craam| with tha [ollowng
berefits:
- BeHer conbrol of loctose eiimination
- Batler swaalnass control
Cpfimal solution for yogurt produchion
- Claan tasta

(Less off Aavars durirg shelf lifte)

Oleon (Asla-Pacific) 5dn Bhd
Booth Mo, BB1Y

b AATEAL, 2H LN TE

RADIA |1 | 5

SPECIFIC ESTER BLEND

Anti-Crystallising Agent
for Cooking Gils

Anli-Crystallisation Agent lor Cocking Oils

Cleon launchas s newly developed anfi-
crystalisation agent, The specific ester blend
shows excellen! performance as anfi-clauding
ogent in most wsed cooking of, By modifhing
the crystal network of ols containing saturated
trighycerides, addifion of fthis blend in low
parcantoges anewers the damand of refal
market far clear cooking oils.

Premium Foods Co. Lid.,
Booth Mo, F¥

Food Ingredient and frozen food

Pramivm Foods Co.bid., estobdshed @nca
FP97 with its grovp of lood mgredient companias,
=3 foodingredient and fraren food manufacturer,
The food ingredient segments includes air driad,
spray died, ond freeze dried products. The
froren foods include ready $0 aaf foods, frozen
vagetobles & fruils, etc. The compony siives
te anrich our customer’s health by delivering o
worid of hygieric ond saofety products.

MNikken Foods
Booth Mo. RRET

o

MNatural Flavors NIK{EN

Natural fovor comas from dekoious,  healthy
sagsonings bosed on raw materals incheding
maal, seafond, and vegetables. Notural fovor
maans umami savorness and aroma, captured
and prasersed in abundant Ravors which alweays
fee! fresh ond new, Nkken's original technalagy
condensas ingredienis into processad powdars,
extracts. and pastas,

FT. Phwtacheminds Reksa
Booth No. KK18

ﬁ% I?T.FI:HTGEHEHIHEI.I HEKS&

Botanical extract, herbal Infusions,
herbal medicine

Fhylochemindo Rekso & on independent
and leading manufacturer of natural harbal
plant extracts: ond service provider o
leading monufociurers of phamoaceutficals,
foods and beverageas, and cosmefics since
1977, The company now offers the highest
qualty edracts, exfroclion servicas and
ather manufacturing servicas including the
production of tablets, copsules, powders, and
liquids.

i ‘ﬁ PREMIUM FODDS
g Mty sty 4 "_--
k. A § e

PT. EVONIK INDOMESIA
Booth Ma. &1

E.T. OGAWA INDOMESLA
Booth No.. €1

OGAWA

13

MAILARD REACTION FLAVORS

DEAWA Intreduce flavars with rich authantic
faste, ufilizing the moction of sugos and
omino ooids. "Milk Tasie" saries are cracted
to enhance swasel, and rich taste of milk
for warious opplicotions. While for sovory
applcaiion, we have "OGAWA Tasle" which
are producead with no meat derved matarial,
no MIG odded, and for meat repéacer.

| BAILE TASTE CEAWA TASTE

Wil Taste Powder| Maat Typa Flavor

[MAT] Roost Basl Type Favor
| Fresh Milk Tasta Ronost Chickan Type Flavor
|Powdear [MI) Boided Chicken Type Favarn
|Boked Milk Taste = Roast 5oy Souce Howvor
| Powdar (M)

FT. PAFA MANDIRI SAKTI
Booth No. FF17

HYDROCOLLOID

Hydrocolloid is o materal thal can form a gel
when mixad with water, In addifion gs-a geliing
agent in food and beveraga, hydrocolcid
can obo funclion as g thickensr, stabiizer,
emuisiier zero grovitation beveroges and
adds mauthfesl.

@ evonik

IREFETENESE

e
ntons

Maddionate about malt

SIPERMATE and AEROSILE

* Provide high guality powdar food through optimizing low ability
and reducing caking behavior

* Offarless turbidity and less sediment in ready-to-drink solufions for
high consumar occeptance

+ |mprove welting

* Piease the eyes of consumers by mainfaining the bold color




& PLUS COMCEPT CO_LTD.

{JPC

Booth Mo, HHY
WG DONGETT
QUALIMAX
PF
E=1
e—
e
QUALIMAX &

Tha GHIALIMAY B (The Mon-Phosphole sea food
odditive) increose water binding copocity by
scaking apply. Froren food addifives are abids
to increaze very good guality of row matetial for
higher productivity with very safe for customear.
it keeps good appearance ard organolaptic
charocferistics.

RICCA PEACOCK ASIA SDN BHD.
Booth Mo, L20

REKA MATURAL HALAL FLAVOURS & MICRO-EMCAPSULATED POWDERS

Owur Reka Malurad Halgl Flavous comply with the siiclt regulotions of EL,
USFD&, Japan, and fully carifled by our Malaysia JARIM Halal. These unique
innovations frigger the emotions and memories of foste, groma and mouth-
fesl, green and haalthy with wide general applicakons.

Owr sdicro-Encapsulated Flavour Powdars offers beftar control of lovor retease
with maximum impaoct in the end product at longer shaelf life.

PT Ridda Manna Sejatl

Booth MNo. KKS-KKT
&

rickda manra sefati

Ohly Yeast Exiract
Far yeast selutions, just add Ghly

Ohly is ore of the wordd's leading supplisrs of
vaast extrocts, yeast basad fiovours and spaciafty
povedars for the food, femmentation, nutrhtion and
amima feed markets gicbaolly. Our products ane
based on boker's, torula and brawer’s yaast. Ohly

Rama Production Co., Lid.
Booth Mo, PP31

@Rama Production Co., Ltd.

ProtiAct’

Pratidct ®

ProfiAct @ & funclional compound based on
high ocfivity Transglufominose ercyme (1G]
which provides excellent funchons for texiure
improvermen! and protein binding in vanous
food applicafions conlaining protein. Dwa to its
excallant properties. ProfiAct & helps providing
the better solutions o odd volue for meot

sgafood, swimi and many mare :ppf{arlnm

Ent ciﬂ —_—
— SHEnses

Wil 4 e

= part of the ARF ingradients group, who focus an high valua ingrediants in food ond non-food applcations.

PT. Sanles Premium Krimer
Booth:MNo. PP53

‘ PT SANTOS PREMIUM KRIMER

Hon dalry Creamer

A leading manufocharer of Mon-
Dmiry Creames; for wour  drinks,
bokery and snocks products

Our creamers, compased from high guality materials, osswed with
1502000, 1502001 ond Halad fram MUL Mads from eithar Coconut or
Paim-Eemeal OF, with variaty of fosia o match your prafile. avalobls

in 25 kg popar bag pockagng.

PT Sarigandum Prima
Booth Mo 511
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Tepung Terigu ex HSGP

Richen Nukiflonal Co.lid.
Booth Mo, L2

J RICHEN

Vitamilns & Mineral premix;
Customized nulrient premix

Owar yaoars, Richen hos been enjoying
increasing growth ond  reputation
in China and obrood os a solufion
provider of nuirent foerification for foods,
milk preducts. beveroge ond  digtory
supplaments; from formula design and
canfemafion fo the premix production
and perfect delivery, we do it all, Ouwr
product portfoko includes notural GABA,
single minerals, mineral preamibx and vitomin
premix, customized nutnant premie

royalBuisman

Royal Bulsman
Booth Mo. RR23

Matural caramelized sugars

Matural coramelisad sugos, produced
by Royal Bugmaon provide the moaogic
louch for any type of coffee or cocoa
drink, Guoranfead natural, our caromeals
confribute to amuliitude of fiovour profilas.
Or, when neaded, they alse provide fhe
possibility to save costs by porily replacing
coffes or cocpa, mantaining the same
fiavour profia.

@

FT HALIW SARIGANDUM PRIMA commited o produce good volue wheot
flowr for owr customer with advance lechnology in wheaat fiour production so
wa are oble to produca whaat flour with high guality, Furthermora, with owr

preduction facility located in Morth Sumaotera which is the nearast island among
other Indanasia islands to expaort its goods fo Asio thus we have compafifiva
advantage in teem of freight. With the principal of total guality commitmeant,
honesty and responsibiity. PT HaLM SARIGANDUM PRIMA fiour mill is looking
forward to grow mutually togethar with oll of owr custorners.




Scenis & Blends (PT. Kurongkor Ulama)
Booth Mo. D16

Scents & Blends Pre Lid

P

Lychee Aavor FOB13A

Lychee i= o sweet ond nuirifious froil, it brings
cooling effect on the human body to baat the
scarching summer heaol. Cur Llychese Bavor is
giving you tha real of Lychee fasta and flovar that
suitable far RTD ond Confechionorny Applcation.

Simpson Biotech Co., Lid.
Booih MNo. DD14&

Ruby® Mushroom

Anfrodio cirmamamea, or BubyB Mushroom, is
uses a5 folk medicing for anti-cancer and ver-
profacton in Toiwan, Heposm@ is the oclive
compound of Anffodia cinnomomea myceka
procassing anb-nfiommatory and anti-iver fibrosis
acfivity. Simpson Biotach owns all IP of the active
comgpound Hepasim® ond Ruby® Mushroom
contgirs =1 2% of HeposimE,

PT. Sonten Food Indonesia
Booth MNe. C24

% SONTON

Baked stable bread filling

Sanfon Food Indanesia produces saveral typas
of bread filing. storfing From Fruit Jam, Spread
& Custord. Ow bread filing is created to fulfll
consumar naads with baked stable technology.
whare the product isn't changing durng the
baking procass, More ovar with kg pillore
pockoging, our product is aasy to apply,

Stern¥itamin
Booth Mo. El

Energy Drink Premixes

SternYitomin develop: and
monufocturas  Microndhient
Premiweas for tha FAB induskry,
Energy drinks are amongst
the maost popular beveroges
in Southeqst-Azia, We have
creafed new anergy drink
premixas including innovative

and ratural ingredients o baast enamgy ond target health-corscious

consumars: Fnd out more and visit us at aur boothl

|
STERNVITAMIN

WEMET T ey |

PT. SINAR PERMATA HALIM SWADAY A
Booth No. 511

REyoto Ester 5P

One step mring soluton in cakes. Ryolo Ester
5P provides excallant egg-profein whippabitty
and highly oerated coke batter with no
spacial skilk needad. It bocsis the volume of
cakas by 10-20% ond givas them finer crumbs
and more uniform & softer fextura.

SRIBOGA FOOD SOLUTIONS
(FT Ratu Sima Inlemational)
Bootn No. PP4%

FhBH EEETIEAR

g7
i sRIROGA
-

HEAT TREATER WHEAT FLOUR

Sriboga ‘Inofa’ Heat Treated Flour

Siboga Food Solfions, the oqly producers
of Heal Treated Wheat FHour in South Eosl
Asio, e leoding global innovation ond
caopabdities of this odvanced technology
which maodifies the proparfias of flour fo
enhance its functionality. Our Incfo range of
fully funchional flowr hos bean developed by
industry experts, particularly for

* Food coatings

* Bokery Products

* Processad Meal & Poultry

*« Soups & Sguces

* Snock Foods

Concenirates

Super’s
| Concentrata saries -

Beyond the Brew Beverage

Bog-in-Box Bevaroge
Beyond
the Brew is on easy fo use ond
consistent beverage base ideal
for the creation of a wide wariely of deficiaus ond innovative drinks recipas.

SEMARANG HERBAL INDOPLANT, PT
Booth Mo. HH1Y

L] SEMARANG
s HERBAL INDDPLANT

POWDER HERBAL EXTRACT

Az 0 o subsidiony compony of PT, SDOMUNCLIL
Specialipad in botanical extroction, of
Indanesian harbs

CPOTE{GMP] and 52 cartified

Capacity of 100.000Kg/manth

High quality and low cost

Mare than 500 units manufoctummg egupment
Supplying food ard bevarages.
phammaceutical, nutraceuticals,
cosmetics. agricuture ndustries

Supplying domestic and international

Use stote of art method fo exiroct

Pruduct procass using documentad
pracadurae and rigorows control,

SternEnzym

SternEnzym Booth Mo. El

gy

Sternzym Fresh Cake Plus 24052

A-Amybasa with moderate heat slakilty ana

incraasad loleranice to o high fal and sugar

content and Upase side-activity. Stamzym

Frash Cokea Plus 24052 i offering thae following

banefits:

- Enhanced softnass and moistness over
longer pariod of tima

- Lass crumbling an cutting

- Better texture properties and crumb stabiity

Super Food Ingredients Singapore
Booth Mo, TS

Supm’

BEYOND
THE BREW

BEYOND
THE BREW

PR LI 1L iy
GO

FRENLT BT
TN

]

Jeatylt

kil

Enjoy convenience and great taste whather yvou are preparing drinks in lorge

| wolumas or serving by the cup.

oy

s o
1%



TDS INGREDIENTS
Booth Mo, AaZl

SUTHOU JIAHE FOODS INDUSTRY Co., LTD. Tale & Lyle Aszsia Pacific Ple. Lid.
soathNo. V¢  TATESMLYLE

Booth Mo, FR17 _Dq
-f‘ "":| \' KRYSTAR

A W

- =

Kincgze O ERRR .

& w
RARE

Nen-Dalry Creamer & Instant Coffee KRYSTARS® Crystalline Fructose

ERYSTARE Crystalina Fructose halps you reach
yaur desired sweeiness level with fewer tofol
sugars and coloiss. With o fost sweeiness onsat
and clean finsh, you con give a boost o fnui,
chocolate, coraomel, and cinnamon flovar nobas,
It alko helps balonce swaetnass profia and maosk

naon-dairy creamar for ceffee ! non-daiy
creamer for milk tea ff non-dairy

PROLINK TG

Trarsgiutominase Enzyme for Meot, Doiry
and Bakery Products. Providing the mosl
suitable and nnovative product for each

craamer for ice-creamer /Y nor-dairy creamer for
solid baverages

100%E robusto instont coffee powder /S 100%
orabica instant coffes powder

Thal Foeds Preduct International Co., Lid.

Te

TF-TIDE {Flaver Enhancer)

TF-TIDE & fthe notural fovor
enhancer for tood categories
sech as snocks, soy sOuCe,
fish souce, conned sea faod,
fishizoll ond meotbalk: and etc
Tha synergistic effect can be
recognized by cost savings bacousa it & 5-10 timas as shonger as M56.
Furthermore, TF-TIDE gives the Umomi toste, masimizas the continuity and
hamony of food flovaors, gives cost-savings of the formulotions, reduces
undesrad flovor ond helps fo reduce the sodium,

TOKIWA PHYTOCHEMICAL CO. LTD

Boothy Mo, PP7 . t g k i ll:I a

BILBERON

BILEERON
BILBEROIM is high quality Bilbery axtract firly developad in Jopan by Tokiwa.
Blgeron-25 B manufactured in accordance with kinistry of Health, Labour

and Welfares GMP guidelna. Also it is opproved os o HALAL and KOSHER
product.

UENO FINE CHEMICALS INDUSTRY (THAILAND)
Booth No. UF

UENO
SWEETEMER (SOREBITOL & MALTITOL) AND FOOD ADDITIVE

Owr products supply & in powder & syrup lomm which are oble 1o apply far
vameaty of lood oppications. The banefils are low calores and frendly tasia
similar of sugar, Furthermors, they are most suitgble tor Dicbetics peopla
whio would Bea fo contrel the sugor or sucross.

attertaste of some othar sweatenars,

Booth Mo, HHE

opplicafion. Stabla guality, confinuous
supply and Holol ossured

Thanakern Vegetable Ol Preduct Co., Lid,

Booth Mo, RR21

Healthy Cooking Ol
[COOK BRAND)

ki sumn ket dha

Tt Vogaiatie Ol Prodats ool

L

CO0K is the high - guality
vagatable o thot hos 3 kinds of
products  mefined  soybeaan ol
refined sunfiower ol and rafined
canoha ol by usng lce Condensing
YWacuum Systern that dstinguishes
its vegetable oil qualities. Good for
Haalth ond $ood for cocking: frying, boking, ond sohod dressing etc.

PT. TRIFFER NATURE T —~IlPrPE
Booth Mo, X29 d

1

Vanllla

TRIPPER wamillo in-extroct, ground,
whole, pasfa, cut and sproy driad s
avallable in Indonesian, PNG and
Modagoscan  wanefes.  TRIPPER
vanika is harvestad at just the nght
momant, a nch Bovor profile for
inmowvativa  applicafions incleding
boked goods, beveroges, and
wyrups. Available in Far for Lfe,
arganic, Kosher, and Halal,




UNITED CHEMICALS -
INTER ANEKA . .'L
-

No milk today?

Bootn Mo, U1

oMYA CALCIPUR

Omya Calcipur

= natural ground
calcium carbonate
that meets both

FCC and E170 purity
raguirements and

= Halal ond Kosher
carifiad. Tha new
Omiya Calcipur range
allow maximurm
Tormulofion and
Rexitikty for different
appkcations. Gmya
Coloipur provides
versatie white
pigment, acls os an
anticaking ogent ond
iz excallent :aurce of
dietary calcium,

FramTi ol e mht md b g

me— wy |

VINH HOAN COLLAGEN CORPORATION
Booth Mo, CC23

. N

"VINHHOAN

‘-

AMIGEN (FISH COLLAGEN PEPTIDES)

Fish collagen hos gained increasng interest as
the oftemafive for mammaficn counterparts,
owing to the satety and religiows concems,

Vinh Hoan Collogan produces AMIGEM - fish
cobagen paplide that delivars pharmoaceutica-
grade purty, o unigue amino acid profle, ond
single-source consistency- odvantages no other
producis con maotch,

Al owr products are produced in a troceable,
sustainabls, and rasponsible manner.

Universal Trading Indonesia
Booih Mo. RR17

® L L=

Soybesn Ol Sunfower Oil  Canola CHl Com il

[, @ &[]

Phosphate &
Olive 0l Tomado Paste  Chill Paste Noa Phosphale

Soryhnan Com Seafood
VGMI Sarepla LLC l&
Booth No. KK19 .

SAREFTA

Matural essentlal mustard oll

VGEME Sarepto LWE preduces notural essenficl
mustard of in Busia. |t s produced from mostard
saad: through fermentofive hydrolysis folowed
by sieam distiaofion. Main component & allyl
Bolhiocyanate with content 97%. Esental of i
used in feod, pharmoceuticol, meat-processing
and fish industries. Essenfial oil usage allows to
norease products’ shelf Me substonfiolly,

Worldsalud Lid
Booih Mo, E23

* '} WORLDSALUD LIHITED

Perect Beauty Life® Anti-Aging

Clirically proven efficacy for skin  health
mprovement, Unigue and innovative formulations
of Lycolignol@-Complex. combined with o mix
of nutrients conloining evaning primrose ol ond
salanium to improve tha sians of oged skin. The
talanced actliva plant ingredierts coniribuls to
gef an aven skin siructure od a regular skin tona.

universal U trading

SBO (Soybean ON) | SFO (Sunflower Oil)
| Cancla ail | Olive Ol | Tomalo Paste

Univarsal Trading Indonasio = specialized in
the sourging ond distebution of imported
raw materials for tha ndusiry, With owr many
vaars of expemance in this indusky, we ore
fully committed fo help you saurce the best
products & momimize your company savings.
wwnw' universaltrading-int.com

Business Matching How it works

For Visitor:

Register for Fi Asia by clcking

Recsive an invitation emall

with a personalizad fink
belore the event

4,
-

Review profiles and
schedule meelings

Recelve o 3MS reminder
15 minutes bafore
a new meefing is due

5
Meel up with exhibihors

at the exhibitor booths
or Businass Malching Area

Have a great event and many meaningful meefings!




T
a zero-calorie sweetener
with possible-additional
health benefits:

I W W ony consumers are locking for healthy  many low-colaris
sweaieners on the market, most of them are aordificial, Stevia,
o 100% nafural, zero calore sweetener ha: recently become
increasingly populor with o numiber of health benefits  Hhaot
have been confimed in human studies, The two major sweet
compounds that are isolated from fhe lecves ore called stevioside
and rebaudiosice A.

Studies have shown that taking sfevioside as a supplement can
reduce Dlood pressure. The mechonism i not well undersiood,
but some researchers hove suggested that stevioside may oct by
blocking calcium ion channek in cell membranes, a mechanism
sirnikar #a some Diood pressure lowering drugs

Stevic may lower blaod sugar levels and help fight diobetes

Tvpe Il diabetes, choracterised by elevated blood sugar in the
confext of insulin resistance or an inobiity to produce insulin 5
o mdgjor glotal heatth problem. v one study of type 2 diabetic
patients fook either 1 gram of stevicside with a meaol, or | gram
of maoize starch. The group foking stevioside hod a reducfion in
blood sugar by about 18%. Another study compared sucrose
reguiar sugar), osparfame and stevia, It found thot stevia lowered
both blood sugar and insulin levek after o meal, compared to fhe
other two sweeteners. Other studies in animals and in vifre hove
shown that stevinside may increase preduction of insufin, fhe
hormone that drives blood sogar into cells, so this appears fo be
fhe mechanism behind the blood sugar lowerning effects, as well as
moke the calls more sensifive toits effects.

Sevio con ba port of a welkbalanced diet to help reduce
gnergy intoke. Replocing just 25g (about & teospoons) of nufritive
sweetener in foods and beverages can provide a 1 00-kilocalane
reduction.

Advocotes also cloim other potential health benefits of stevia,
such as inhibifing atherosclerasis, antimicrobiol activity and os o
possicde aid in the frectment of osteoporosis

’ ¢ t L !

According fo Minfel, the presence of nuirifionaly beneficial
compounds could see stevia-based sweeteners of the future thol
combine functional benefits os calode-fres sweelness.

" e, § %

Bosed in Singapore with a state of the art manuiociunng faclity in
Thailand, Almendra & known as “the stevio people”. Almendro Chief
Executive Officer Mr. Inder Singh, said "Stevia is generally sweater than
sugar by afoctorof 30- 15,000, 0.1 gram of the noturad sweetenerstevia
con repicce 30 groms of sugar. With glebo! beverage consumption
{carbonates, pces, RTD teas and coffee. functional drinks and
conceninates] of arcund 300 billon bres, this 30% replocement of
sugar would result in a potential glabal demand of 30,000 fannes of
stewvia, excivding other applicofions such os desserts, vogurt, pickled
foods, breads ond as a foble top sweetenar”

wr, Singh noted that the main drivers of stevia market growth are;

+ Obesity - which has become a global Esue, resulfing in some
govemments impasing taxes, For example a 10% tax on
soft drinks fransioles to o 30% costincrease forbeveroge
manufaciurers.

+ pistrust of arfificial- consurmers prefer notural ingredients

+ ‘Megative sugar perception - calories from sugar have proven
fo be one of the main reasens fo cause health issues that go
beyvend abesity, although consumers are maoving away from
sugary drinks; they would like fo retain the sweet taste they are
used to,

“Almendra's high punty, zero cokorg STEVIOSE™ 100, sourced
from nom-GMO stevia leaves is set to beceme the food industry’s
sweetener of choice, especially in beverages such os juices and
corbonoted soff dinks. Unmatched in the indusiry, STEVIOSE 100
consistently offers the cleanest and highest sweeiening intensity,
while remaining cost compefitive. It con be used up to 100% sugar
replocement.” he commented.

Fast facts on stevia

- Stevio i much swestar than segar - tha exdract can to:te 250-
G100 times sweater than table sugar

- Since stevio & so much swasater than sugor. recipas require lass of it

F The sxtmoct & contained in a rmember of food iterms such os enargy
bars, candiss, protein dhinks ond soma laos

» Stevio doas not brown and cammeliss the sams woy sugar doss,

k Stevio b calore-fres, bot that does not necessaily mean you wil losa
weight if you swap sugar far stewia.

k- The sfevia leaves contain potassium, zinc, magnesum and vifamin B3

P Basad on the stevia nutition focts, i & the 10.77% fiber which helpsin
cuing consfipofion and promotes proper digestion

F One of the banefils of stevia is that it confains o 702 ppmleveal of ron
whizh can sfimulate tha productian of hemoglobin.

P Stevio and other arfificial sweetenars that have bean approved for wse
n the U da not appaar to posa any health réke when used in moderafion.
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in ASEAN for ASEAN

oint venture Jl-Munton: celebrated the official opening of i
impressiva new 3,000sgm monufacturing focility at the I[EAT Frea
Ione Area at Hemaral Chonbur Industrial Estode, Thallond on Aprl
2016

The new company ll-Muntons (Thailond) Ltd, a 50:5) joint ventura
between Munions, UK, aleading malted ingredients manufacturer,
and Jebzen B Jessen, a leadng distibutor of nulrition and life
science ingredients in South East Asia, invested US317.5 million in
the 7,000 tonne annual capaocity facility feafures one of the largest
vacuum driers ever built. The 1V is set to become Asia’s preferad
supplier of premium specialty malted ingredients to the food &
beverage industries.

The ste s technologically supported by it own strong Quality
Assuronce facility, a dedicoted Muntons PLC Regional Innavation
Center as wellos Jebsen & Jesseningredient's Regional Application
ioborofory in Bangkok,

“Thisipintunderscores lebsen & les=en {SEA|'sstrategic desire to ploy
a greater role in the value chain of the preducts and sanvices fhat
wig provide to the maorkef,” sald Jabsen & Jessen [S3EA) Charman,
Heindch Jfessen. “itis o fermidoble combinofien of four critical
factors: first, the best-in-kind fechnology, quality raw materials and
glebal brand from Muntons; second, the extensive morket occess,
distribufion network and integrated operations know-how from
Jebsen & Jessen [SEA); third, our shored commitment to invest ond
grow hera; and fourth, the attractiveness of Thalond os o regicnal
monufacturing and logistics hub,”

For Muntons, which has bean supplying malts, malt exirocts, and
many other malfed Ingredients across Souih East Asio and Thallond
for many vears, the joint veniure facility Is "the reclzation of a
dream that starfed some years ogo,” according to Alon Eidealgh,
kanoging Drecfor of Munfons PLC in the UK. Soles and Marketing
Dractor Nell Pearmaoin is alzo hopeful that will "bring benefits to
the local community and fo the company's business inferests In
fhe LK™

For. sarc Deschamps. Regional Manoging Director of Jebsen &
Jezsen Ingredients, the fociiity holds great significonce: “This 8 a
very important investrient ‘in ASEAN for ASEAN', The site whicks i
lccoted near Bongkok's deep sea port is a hul for Sowth East Asia
with domesfic ond export fransport focilitles by road, air and sea.
Customers can-enjoy fast and efficient delivery to any destination in
South East Asio within just o few days. This will provide greaf customer
flexibifity in the supply of fresh molted products with shorer lead
times and closer technical service and prodect development. The
new plont wil also hove the capobility of producing customised
formuiaficns in small batch sizes for custormers.”

Excutive Inferview with

Mr. Maorc Deschomps
Regional Maonoging Direchar
Jebsen & lessen ingredients

ar



Dr. Ting Tan,
General Manager
Matrix Flowours &
Fragrances

a leading flavours
manufacturer in Asia

Esmi:'.isheo in 1978, wa are a flovour and frogrance house
headguartered in Maoloysia. Our core focus |5 research ond
development of flovouwrs, We decided fo start whera the indusiny
would end up anyway, Therefore we looked ot the weoknesses of
the Indusiry and decided to concentrate on heat resistant flavours
0 that we will not be reinventing the wheel. We did notwani to be
a 'me-toa’ company, To thie day, our heat resistant flavours have
become a comerstone of our businass.

Wwe hove confinually strengfhened our porifolic of flavours,
predominantly in the sweet area fo cater for a vanety of industries:
food, ofis and fafls, pharmaoceufical and animal-feed indusines, We
inok to strengthening our portfolio by adding in sovoury fiavours in
the next year.

Cumently, we are present in 45 counites, with offices in India
Myanmar and Belgium: with fwo manufaciuring stes, one in
hMaotoysio, and the other in India.

b {8 OGS Ana na C
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| wauldn't consider this o frend, but with the confinual graowth of

the middle class and affluence in many countries, the theme of
naturol foods and notural flaovours comes fo the forefront. The
industry is coming to ferms with it with definitions of what & fo be
classified as ‘natural’. There are cument disputes on what clossifies
ais naturgls, with most foflowing either tine US ar ELU dedinitions, which
are af odds with each other, Over time, we hope theare is some
ciarity in definiticns and the gop will hopefully namow, o make i
eqsier for monufocturers wordwide.,

There have been on increasing amount of natoral products
on supermarket shelves, Likewise, we find the request of nofura
flovours increasing in Southeast Asio. We hove been developing a
range of fiavours to meet this market demaond.

We are in the midst of constructing
a new factory, not only fo enhance
our flavour and fragrances product
range, but also to cater for
increasing capacity of current

roduct

D OdUCTS os our markefing recch expands. There is also
a need to have proeduction focilifies for nofural sweet and savoury
flavours. Encopsulcted flovowrs are alko very much on cur list for
produeciion

We believe that, not only do we have o develop fovour
fechnology, we alo need fo improve on process technology., We
are constanily looking at new equipment and process technologies
to modemise our faclity, improving efficlency and streamlining
process fliows, for example the installation of an acutomatic dosing
machine.

Can Aavour and frogrance as an indusiry grow globally? Yes,
definifely - lovours are predominantly uliised in the food industry;
fragrances v cosmetics, personal care and household care
ndustries. People wil atwaoys need to eat and be clean, As long
fhe populcfion ‘grows and os sociefies become more affiuent,
the demaond for more convenient r:u-:u:ku::gncj foods, cosmeadics,
personal care or clecning agents will ensure that the fovour and
fragrance Industries will grow.,

We spend a lot of our resources on research and development
and continuowsly upgroding our fechnology and focility. | don'
believe that we compete on a product-te-preduct basis, Each
company hos its’ niche specialty that they dominate the field in.
what | befieve make: Malrix's success inthe lost 38 years, is astrong
mitment to R&D and product knowledge, the consistent
guality and odhered standards to glokally reccanised food sofety
systarms such as FESC 22000, as well as a strong ofentation towards
customar service and flexibility, gives us a competitive edge in this
industry.

com

Fl Asia, heid in Jakarta ths year, ottracts a very sirong local crowd.
We ook ot this as an ideal opportunity to showeoze avours and
concepis that will oppeal to the local palate. As for exoctly whol
this is, please visit cur booth (Stand No. C8) to find out marel




With over 537 million inhabitants,
Southeast Asia is one of the fastest
growing parts of the world

Indonesia is one of the top 10
global markets for health
and wellness products

Your gateway to South East Asia's
health and wellness market
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AMI AGRI PAPUA, PT
Bootn number : €20

Agr

Mew ingredients for FEB industry

Sago starch s considered new ingredients for modern FAR industry
duetolock of quality consistency and supply stability in the market.
AN Agri Papuao introduces its sogo starch which is produced with
maodem machinerss & fight qualty control.

Commercial cperations will be started in luly 2014, Log supply is
secured since we hove concession for 40,000 hectares of fand.

CHEMCO PRIMA MANDIRI, FT

(-EHEMm'
Bootn number - AAT

Ak BIE

Focus on single product and develop a blending /

mixing product

Ta continue to fhwive os o business over the next five years and
bevond, we ook a head, understand and trends and forces that
will shope our business in the future and move fast to prepare
for what's to come ifo find more new product and customers to
expand our business,

EMSLAND GROUP
Booth number - GG24

EMSLAND GROUP

usimg nature bo ereate

Emsland Group - Using nature to create

With o wide range of potato and pea bosed starches, profeins,
fiores, fokes and gronules Emslond Group presents s latest
innovations at booth no. GG24. We offer ingredients for trends
such os clean lobel, gluten-free, fibre erviched, sustainabilify,
ocrylamide reduction, vegon as well os nen-GMO and natural.

3o

BUNGE AGRIBUSINESS SINGAPORE PTE LTD.
Booth numiber : L22

] il

N | Canals Oil & |1
't.h aMigh Oleic
w Flanala Ol

.\_,.Iiigh Oleic :
Sunflower UII.

Welcoming Bunge edible oil product range launchli!l

Bunge E pleased fo announce imminent lounch of s impoded
woit pdible oilk range in Asia for the business and retail segrrents.
Cwur heatthy range of ois refiect ouwr streng hertage of 200 years of
perpeirating the trodifion of bringing food from the farm toyour Plate,

CP KELCO
Booth number - 5§11

CPKelco mews v s cavrcorpany

& HITKER COMEaNT werw,cphalco.com

CFP Kelco Announces Intent to Further Boost Pectin
Capaclty Following Completion of Brazil Plant Expansions
“Our principal CP Eelco hos announced a major copacity
expansion in GENUB pectin production fo support strong growih
in dairy and related opplications. Profotypes developed in their
Customer Suppart & Appicofion Loboratory opplying KELCOGELE
gellan gum in RTD emulsiier-free milk coffee and GENU® pectin in

shelf-stable yoghur will be presented"”
GNT
d

GNT SINGAPORE PTE LTD.
Boath number : X19

EXF.ERRY"
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Nufrifood @ fruit and vegetable concentrates

Apart from our key product EXBERRYE , which is for colouring
purposas only, GNT is supporfing Mutrfood ® | a fruit and vegetable
concentrate that is notural and can enhonce a wide range of food
ond drink applications. By incorporating Muttifood ®it & possibde to
‘odd thot something extra’ which impraves the nuirificnal balance,
visual oppeol and faste sensotion with significantly higher levels of
phytonuttients.




HALIM SAKTI PRATAMA, PT
Bootn number - §11
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New Warehouse Facility in Clkarang

We hove buill owr new worehouse focility in Cikarang fo sernve our
customers better, especially for #hem who are locafed in BEostem
port of Jokoro oreas. This new warehouse expansion will increcsa
owr storage copasity around 50%, to be 15000 MT. We hove been
implementing RRD system fo maintain produects freshness.

INDO AMEKA ATSIRI, PT
Baoih number : KK

-
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Sima Areme's New Plant

For maore than 50 yeors we have been supplying Aromofic Chemicals,
Essential Gis and Motural Extrocis fo o customers around the world.
Sima Ardme has now exponded its octvities by building o state of
the art monufactuing faciity in Pandaan, Indonesia with high-tech
machinery and technokogy, This new faciity & oble fo produce superior
guality Aromafic Chemicols, Ezenficl O, Natural Biroct Products as

LAUTAN MATURAL KRIMERINDO, PT

Booth number - R1 % PT Lautan M:!.JI.JH| _Krlrn-nndu

“New Spray Dryer Facliity to Fulfil Your Needs”
FT Lowtan Moturol Kamerndo & ahways developing ond novating
new products fo bring value for custormers: Owr second Plont which

i egquipped with the |otest European Technology & o realzafion of
ouwr commitment fo ulfil owr custormes’ regurameant on high gualiby
products. It hos higher production capacity than our first Plani.

HALIM SARIGANDUM PRIMA, PT
Booth numiber ; §11

PT.Halim Sarigandum Prima Is the fisrt commercial flour mill
In sumatera

PT. Halim Sarganduem Prima flour mill, occupying anarea of 25000 m=,
is fhe first cornmiercial lour mill established In Surnatero, Indonesia. The
factory is strategically tocafed in KM Il [ Kawasan Indusin Medan 2 |,
which is 10 km oway from Belowan Infemational seaport, Cur fiour mil
supply the food indusiries segment that use wheat flour as thelr main
row ingre-dients, such as noodies, breads, biscuils, snocks, cake and
other troditional foods,

JERIMDO SARI UTAMA, PT
Bootn nurmber - V11

)

Jerindo Expands its Preduct Portfolio to Better Serve the
Customers

FT. Jerinde Saf Ularma, known og authoired dsirbutor of Symike and
MAFCO hos esponded s business in the kst 3 yeors by hoving new
principalk covenng wider mange of products, to better serve its cusiomerns
v FAB induskny. terindo's product poriiolo now inclades Haksen & Lyon's
ieqa, AR Food & Beveroge's molt extrocts, HACD's coffes & sovaury
products, Exandal's tara gum and EPI's dairy products.

MANTROSE-HAEUSER CO., INC.

Booth numiber : EE&

Manlrose-Haauser cn‘, Ine.

Ak the Forpbort ! Cond g a-a rgreses o “krbroiegy

Mantrose-Haeuser Co., Ing. has expanded its line of anfi-
sticking coatings for the confectionery industry.,
Mantrose-Hasuser has expandead its ne of anti-slicking coatings for
the confecticnery mdusiny, Caricoat® Pollshes are haghly stable, high-
gioss, anfistick polishes for starch, pectin and gelofin gummées and
molded Equorce. Cerficool® 510M, 4800M-A and CLPOP provide a
beoufiful shine, extended sheflf life ond excelent lubricity fo prevent
piece fo piece sticking




MITSUI SUGAR CO., LTD.
Bootn number : CC24
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“Molasses Exiract” made by nolural ingredient of sugar cane
Mitsui Sugar B Japanese top sugar mhandfactore:s. The most
popular sugar in Jopon, the SPOON brand, s made by Mifsui
sugar. At fhis exhibition, we will infroduce "Molasses Exiract. This
praduct is produced by extracting voluable components, susch as
polyphenaol, from sugarcane with our exiroction fechnigue.

OLEON (ASIA-PACIFIC) SDN BHD
Baoth number : BB19
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Oleon Malaysia's Emulsifier Plant Further

Extends Product Porffolio

The seccessiul start-up of food emulsifier plant in Malaysia made it
possible for Oleon fo become a reliable and compefitive suppier
in the Asiao Pocific & Middle East markets. To respond o specific
market demands, Oleon has further axpanding it product range
and investing further in its local R&D copabilities.

SINAR PERMATA HALIM SWADAYA, FT
Bootn number - §11

We Provide The Best Food Ingredients for Your Needs

We hove been producing premium & best guality cake enulsifier
in Indonesia, named Ryoto Ester 5P, for more than 30 yvears by using
rechnology frorm Mitsubishi Kagaku Food Chemical. Besides, we've
also expanded our manufociurng fo varouws food additives such
oz Baoking Powder, Blended Phosphate, lelly Powder and many
MmCre.

MNIKKEN FOODS
Booth numiber : RRST

3 years conlinvously received Halal Award

(by CICOT, Rayong) on Feb. 18th. 2014

Cur factory in Thailond  produces Naoheral Flovors wsing all
ingredients  cerlified Halal, 3oy souce powder, Fermented
seasonings; seafoad extract powder, Vegetable exiract powder,
more than 45 products. We are producing, seling and exporting
Thoiland markei, Aseon couniries, Middle East countries, USA and

Europe market.

royalBuisman

ROYAL BUISMAN
Booth numiber : RR23

Tea enrichment by Buisman's caramelised sugars

Royval Buismon hos recently developed o tea concept with it
natural caramelised sugars. Like in coffee and cocoa drinks,
coramelised sugars add unigque flovour components to fea as well,
Atributes lke osfingincy ond bitterness are emphazsed and in
white teas the creaminess is boasted.

SONTOM FOOD INDONESIA, PT
Booth numiber : C24

L

Opening ceremony of PT. Sonton Food Indonesia

tonton Food Indonesia factary already start its aperation since kost
March 2014, Our factory will producing frult jam & custard cream
withy fotal capacity 7,000 fon per year.

This is the first Sonton's factory outside Jopon & will focusing an
serving B2B. In the futura, SF wil expand the business o expor
market & consumer market




SRIBOGA FOOD SOLUTIONS
{RATU SIMA INTERNATIONAL, PT)
Bootn number : PP4Y
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Sriboga Food Scolutions opens world class Innovation
Center in South Jakarta

Siiboga Food Solutions, kosrecently opened awonid ciass iInnovation
Centerin the cenirally locofed business district of South lakarto

The &50 sgr '5FS Inmovation Center offers: custormens hands on
services, o help custorners overcome challenges in ingredient and
focd product development, They have equipped the Innovation
Center with iher expert team of industry professicnals, including an
infernoficnal ETD and markeding fear, as well as cdinary chefs and
baokers. Srboga Food Soiufions focuses on improving food quality
ond safefy stondards, ohd end to end solufions Including processing,
and will utilize their new Innavation Center fo infroduce customers 1o
a new standard In ingredient solutions and innovation services.

TRIFPER MATURE, PT e ol B B— B Bl
Booth number : X2¢ == F\
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Fair for life Cinnamon & Canifla

SUZHOWU JIAHE FOODS INDUSTRY CO., LTD.
Booth numiber : PP17

Aowes B8 1E

Intreducing brand new KINGFLOWER

Instant coffee product

In the past yvear, Kingflower has successfully developed a brand
new senas of coffee products including 100% Arabica ond 100%
Robusta instant cofiee powders, which are wildly used in 3-in-1, RTD,
aond other coffee beverages. candies, and biscuits.

EREm

JIAHE FOODS

THAI FOODS PRODUCT INTERNATIONAL CO., LTD.
Bootn numiber : HH3

>
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New launch from Thal Foods Product International Ce., Lid
We hove developed and lounched mony news products for this
vear as following:
1. Fresh milk Powder for Coffee & Teo beverage
2. Bleaching Agent for improvemant of color and appacronce
of fish-fifet and other fish product
3. Natural Preservatives for substitution of substitute Sodium
Benzoate and Potossium Sarbate. It fits for acidic foods such
0s soy sawce, fish sauce, frult & vegeioble pickias, and efc.

in 2015 TRIPPER became the fist company in Indonesia to offer fair frode cinhamon and vanlla through Fair for Life Soecial & Faoir Trode
occreditation. 2014 marks o successiul one-year anniversary as Trnpper expands its network of farr frode and orgonlc suppliers 1o meet

demeond for nafural and ethical Ingredients.

Be our Food ingredients Asia -ASEAE
series Membership! Start receiving

the special benefits of VIP members :

=l ingrachenl

Welcome to the World of Extroordinary Privileges
VIP badge for “Food ingredients” show by UBM in ASEAN region
in yeor 201 & = 2020,
Fres WIFl occess during the exhibifion day of Fl event in ASEAN
[eanlact Member couwiler lar more mlomalian].
YIF lounge occels in all events
[eandilicn &f VIF lounge opplied according lo each evenf].

Please join us for

Fi Asia

21-23 Seplember 2014

JI Expao; lokarta, Indonesia
wiwew ficisia.com

Fi Vielnam

14-18 Moy 2018

SECC. Ho ChiMinh Cihy, Vielnam
wiww fi-Wietnom.net

Fl Asia

13-15 Seplember 2017
BITEC, Bangkok, Thalland
wiww ficsio.com




ingredients
network.com

The official Fi Global
Product & Supplier Search Engine

With over 2,300 suppliers and 95,000+ visitors, Ingredients Network is the
official sourcing website for Fi Global events.
It connects buyers & suppliers 3465 days g year. Use Ingredients Network to source products,

find suppliars & business parfners. Or simply stay up-to-date on industry news and F Global events.

@ Fast & easy search functionality
find a supplier or find a product from our database within seconds

® Book an appointment or even send an email to get in touch with suppliers.

A new upgrade makes our entfire datobase reachable, send In your requests today!

Filter exhibitors by events.
Going to a spacific show? Want to see suppliers and products from anly that show?2
We've made that information availakle at your finger tips

Dy PPrackecs g schobing Chmass

DISCOVER INGREDIENTSNETWORK TODAY



A new recipe for growth

Fi Yietnom is your gateway to meet and do business with the
entire food and beverage value chain who are looking to
find innovative ingredients for their businesses!

Returning to Vietnam in 2018, make sure vou book your
stand o5 soon as possible os space will be Imited. Should
you need any ossistance plegse contoct:

For Pan-Asia

UBM Asia

E: nongnaphot j@ubm.com

T. +642 642 6971

For Vietnam

The Representfafive Office of UBM Asia in Ho Chi Minh City

E: thoo.nguyen@ubm.com
T:+84 854012718

"

Food ingredients
Vietnam

16~ 18 May 2018
SECC, Ho Chi Minh City,
Vietham

3 @Fi Global
E Search for Food ingredients

Find out more at www. fi-vietnam.net
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Food ingredients
Vietham

18 - 20 MAY 2016

Saigon Exhibition Convention Center [SECC)
Ho Chi Minh City, Vietnam

Aftendee Statistics | International
+ Number of attendee 4,702 attendance
+ Mumier of Countrigs 4] growth since
» International Conference 284 2{" 5:

+ Exhibitors Semiincr 448

227

Exhibitor Statistics

* Number of Exhibitors
* Number of Countries

4800
4700
4600
4500 !
4400
AT fomposnsipasines e St
Total Attendees 4,444 4,702
2015 2014
Top 10 counfries
«  Vietnam *  Maloysio
Combadia Japan Total number
Ching lirvctica e
«  Thaiand »  South Korea of countries: 40
+ - Singopone «  Tahwan

Visitor Geography

Food ingredients |
Wielnam
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Decision making power

Highlight activities:

1. Food ingredients Vietnam 2014:
VAFoST International Symposium

"3 §'s of Food ingredients - Sclence, Supply, Soluflons”™

2. Food manvfacturing executive forum :
Food and Foodstuff Association of Ho Chi Minh City
“Ingredients Network - Creating Cpporunilies and
Food Indusiry Updates lor Success”
Influence .
Authorize purchase Specify need
purchase 29.99% 1291%
30.92%
M P d I_ OH i 3. ASEAN alcohol seminar : Vielnam Beer -
ﬂl n l'O UC El' ng Alcohol - Beverage Association (VBA)
: "Potentials and Opporiunities of beer and
Eﬂb‘f focd . '”fﬂ”* fﬂ"’”“'ﬂf' 4 955‘-5 aicohol beveroges in Vielnam”
Bokany pmduc‘s ERE: A
Bavemgec-, o R b 1055%;
:Cnnvenlence foods & ready meals 4.68%
Diagiry foods b1 &%
Desserts 2 FEE, -
.Fats i spre-ads L S 1 }'3%' 4, VAFost "'I'nung Achievers' Safe Food CDI‘I‘iPE-hhﬂH:
Fish 1 pmﬂucrs mmmmm——— A, T Vietnam Associafion of Food Science
FEVOngs e BT and Technology
Food supplem&nis 5.04% i
Frult & vegetable products 4.14% :
FUHC!Iﬂr"ﬂl & health fnﬂds 4.07% Y .
ice cream e 7R .?1‘ $
Meatdpoulyprogucts 349 :
Crganic foods 342%
F'E:t fcmd .5. feed meuls 1.10% . ;
gaa fcm{s ik L | ] B 235%
Vegefaionfoods - 240% cnstuibet i et e
E_hc_:rrnu_::ce-.gricclls 222% i}'
Siter i Uy comm @ FEIQ INIFST
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ENTRANCE

ENTRANCE

Company

ALK MALAYSLA SO BHD.

ACTI INTERMATIONAL A5LA SO BHD.
ADDED INTERNATIONAL (5] FTELTD.

ADITY A BIRLA,

ADVANCED ENZYME TECHNOLOGIES LTD.
AGRANA BETELIGUNGE-AG

AGRAT CHINA

AGROCOMPLER 5P I10.0

AGROPLUE

AGUNG MULA CHEMINDO, FT

AGUS 5P . 2.0.0.

ALMER MaLAYSLA SDN BHD

ALOECORF CHINA CO, LTE.

AbAaMO ENIYME INC

AMBE PHYTOEXTRACTS PYVT, LTD.

ARMTECH INGREDIENTS

AMGEL YEAST CO,, LTD.

AMNHUI DANUD DAIRY IMDUSTRY CO, LTD.
AMHUL GREAT WATION ESSENTIAL OILS CC, LTD.
AMNHUL JINHE INDUSTRIAL CO., LTD.

AMHUL SEALOMG BICTECHMOLOGY CO.. LTD.
AMHUEXINGIHOU MEDICINE FOOD CO., LID.

Booth No
X1
Yy
PP17
511
FP9
Gl
Gl
PP25
FF1
AATT
C15
FP37
paa
U8
E24
g1
AT
AG
Bl&
P11
BEBI11
Al

Ed EXIT Valk-in / V11 EXIT

|
| =1 =1

AN AGRI PAPUA, FT 20
ARBE CHEMINDC, PT PP37
ARCHER DANMIELS SMAIDLAMD SINGAPORE PTE LTD. X1
ARMFIELD LTD. LE®
ARMOR PROTEINES 1|
ASIA BIZ CONNECT GROUP CO,, LTD. Media Poink
ASLlA PACIFIC FOOD INDUSTRY -

EASTERM TRADE MEDIA PTE LTD. F19
ASTAREAL COL, LTD, GG21
AUSTRALIAN BOTANICAL PRODUCTS RR1S
AVEBE [FAR EAST) PTE LTD, LL1
ARIALYS INNOVATHOMS L11
ATAFRAM INNOVACIOM LTD. cle

BBAICHUAN FGOD CO., LTy CC0
BALLANTYME FOODS H23
BACLINGEAD BIOLOGY CO., LTD. P19
BARENTZ ASIA PACIFIC PTE LTD. 8l
BASF [NDOMISLA AA
BASIC AMERICAN FOOD CC2
BCF LIFE SCIEMCES cen
BE MEDIA FOCUS [THAILAND| CO., LTD, LL1%
BEHMN MEYER CHEMICALS, PT E19
BEING GINGKO-GROUP BIOLOGICAL

TECHNOLOGY CO., LTD, H24
BINTANG KREAS! AROMA,, FT D21
BLLE DEAMOND GROWERS EEB
BOMNTOLUX PPS
BRATACO, PT PR37

BREMMTAG, FT

Ll

A
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Food ingredients

21 - 23 September, 2016

Hall D1 - D2, A1 - A3
Jakarta International Expo
Jakarta, Indonesia

Exhibition Hall A3 Exhibition Hall A2 Exhibition Hall A1
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ENTRANCE ENTRAMNCE ENTRANCE
EXIT EXIT P re | Walk-in EXIT
o i
BROMSCMN & JACCBS INDIONESIA, PT 515 COUNCIL OF AGRICULTURE GGl
BUMGE AGRIBUSIMESE SINGAPORE PTE LTD. L22 CPKELCO 11
BUTTERFELD [MA) SDM. BHD. Fl CV. UNIVEREAL TRADIMNG INDOMESIA RR17
CE&F ADDITIVES INC. 21 DLE. CHUMNG HUA FOODS CO., LTD. GGl
CAMLIN FINESCIERNCES FP19 DAEPYUNG CO., LTDL La5
CANTINE BRUSA, LIl DAGANGASLA NET 5DN BHD. Media Point
CHAICHADA CO,, LTD. HHS DALIAKN FUTURE IMTERMATIORNAL CO., LTD. M8
CHARMPION CO., LTD. PP35 DadAlN FOODSTURF (ZHANGIHOU) CO . LTD. B19
CHANGSHA HUAEANG BIOTECHHNOLOGY DANCHENG BOXIN BIO-TECH CO., LTD BZ3
DEVELOPMENT CO., LTD. P21 DECAGON DEVICES GG
CHANGSHA VIGOROUS -TECH CO., LTD, ER23 DELHON CITRA DIMNAMIEA, PT R11
CHAMGEHA VTRUE BIOTECHNOLOGY ©O.,, LTD. RR4T BENIM COLOURCHERM [P} LIMITED RR1A
CHANGEHU WEALTHY SCIEMCE AMD DERPARTMEMNT OF AGRICULTURAL EXTENSION |DOAE] PPSD
TECHNOLOGY CO., LD, RE4] [HAM CIFTA PEREASA, PT Wl
CHANGIHOU GUAMNGHLI BIOTECHNOLDSGY CO. LD,  PP29 CHAMAFOOD F1
CHACDEE MODIFED STARCH CO;, LTDL LL20 DSk FOOD SPECIALTIES U1
CHEMCZ D PRIMA, AAAKDIN ATl DA MITEA KERJASAMA, PT M5
CHENGDU ROOT INDUSTRY CO., LTD. 523 DUPOMT MUTRITIOMN & HEALTH Ui
CHENGDU WAGOTT BIO-TECH CO., LTD. P25 DYMEMIC PRODUCTS LTD. C23
CHENGUANG BIOTECH GEOUP CO., LTD. 111 E EASTSIGH FOODS [QUIHOW) CO., LTD. ey
CHOMGQRING LIHOMNG FINE CHEMICALS CO,, LTD. RRES EGGWAY ER&1
CHE. HAMSEN MALAYSEA SO BHD. K1 EXACITTA CHAM PERSADA, FT AADZT
COMATS LIMITED DMCC BRI EMSLANMD-ETARKE GMBH GG24
COMMERCIAL CREAMERY COMPANY FF4 ECOMLIPIDS S0 BHD PPZ3
COMAPROLE LE CClé BEURDMUT 5.P.A F23
CONNELL BERSAUDARS CHEMINDO, FT H1T EURCWO SEL PP4&
CONTINEQ MEDA, M3 EVOMIE INDOMESLA, FT Gl
CORBION PURAC ASLA PACIFIC HI? FAMILY CEREAL SDM BHD. PP43
COTION COMMERCE & INDUSTREY CO,, LTD. RR22 FANCY WORLD COMPANY LIMITED HH1D




FEMNCHERM BIOTEK LTD:
FIBRISOL SERVICE AUSTRALLA PTY LTD,
FIRMEMICH INDOMESIA, PT

FEFF [M] SDN BHD,

FAMC SINGAPORE PTE LTD.

FOMTERRA,

FOODCHEM INTERNATIONAL CORPORATION
FOODEX INT INGREDIENTS

FOODING GROUP LIMITED

FOODREVIEW INDONESIA

FOODTECH INDOMESIA, PT

FRESH TIME FOODS CO., LTD.

FRIESLAND CAMPIRA AMEA FTE LTD.
FROMATECH INGREDIENTS BV,

FRUITAFLOR

FRUMTARA, [THAILAND) CO., LTD.

FUJAN PUTIAN QIXIANG FOOD CO,, LTD.
FUTASTE PHARMACEUTICAL CO., LTD. / FUTASTE CO. LD,
GARAN SPICE MANUFACTURING [M] SDN BHD.
CALA LAKSANA KREASE PT

GENMONT BIOTECH INC.

GENOSA

GLAMELA NUTRITIONALS SINGAPORE PTE LTD.
GHNT INTERNATIONAL B.Y

GOLDEN TIME CHEMICAL [JIANGSU| €O, LTD.
GRACELAND FRUIT, INC.

GRAND MULTI CHEMICALS, PT

GRAPE KING BIO LTD.

GREEN CROSS WELLBEING

GREEN FRESH [FUJLAN] FOODSTUFF CO, LTD.
GREENYM BIOTECHNOLOGY CO., LTD.
GUANG IHOU LEVON FLAVOUR &

FRAGRANCE TECHMOLOGY €O, LTD.
GUANGX SUNGAIN YEAST TECHNOLOGY CO.. LTD.
GUANGHX! YIPINXIAN BIOTECHNOLOGY CO., LTD.

{BIC SFRIMGER)

GUANGIHOU ROYAL GQUEEN CO., LTD.
GUANGIHOU YAHE BIO TECH CO., LTD.

GUSHEN INDONESIA

H.A, RESEARCH CO., LTD.

HAIMNAN SEMNL BIOTECHNOLOGY CO., LTD.
HALCHM PACIAC SEMESTA, FT

HALIM SAKT| PRATAMA, PT

HAN SHENG BIOTECH _
HANGIHOU AROGIN BIOTECHNOLOGY CO,, LTD.
HAMGIHOU BODA BIOLOGICAL TECH. CO., LTD.
HAMGIHOU MINGBAQ FOOD CO., LD,
HAMNGIHOU HUTRIMON BIOTECHNOLOGY CO., LTD.
HANGIHOU SHANDE AROMAS CO., LTD:
HANGIHOU TOPHER 5CI, & TEC., INC.

HEMAM FEITIAN AGRICULTURAL DEVELOPMENT

STOCE CO., LD
HEMAN ANDAN LACTIC ACID TECHNOLOGY CO., LTD.
HEMAM NEWRBESTWAY FOOD TECHNOLOGY CO., LTD:
HENG ¥l BIOTECHNOLOGY ©O., LTD.

HENGSHUI CHANGHAD BIOTECHNOLOGY CO., LTD.
HERBAL CREATION

HEXA FOOD SDM BHD.

HLEKS GiDut SN, VE TIC. AS,

HONG-IHONG BIOTECHNOLOGY CO., LTD.
HOOGWEST SINGAPORE PTE. LTD.

HSIM LI HSEANG FOOD CO., LTD,

HUBEI LIANGH XINGLONG IMPORT &

EXPORT TRADE CO., LTD.

HUBEl PROVIMCIAL BAFENG PHARMACEUTICALS

& CHEMICALS CO., LTD.

HUBEl XINGFA CHEMICALS GROUP CO.L, LTD,
HUBEI ¥IZHI KOMNJAC BIOTECHNOLOGY CO., LTD.
HUISONG PHARMACEUTICALS

HUMG THONG FOOD TECHNOLOGY

HUMNG YU AGRICULTURE BIOTECH EWNTERPRISE LTD.
HUMTSMAN

HYDROCOLLOID INDONES|A,

HYDROSOL GMBH & CO.KG

HYET SWEET

IDAHO DAIRY PRODUCTS COMMISSION

IDAHD PACFIC CORPORATION

IGH FLAVOURS & TECHNOLOGY 5.8,

IMARAT CONSLLTAMTS

IMCD

Ell IMDESSO ARCMA, PT Kl
Ul IMDO AMEKA ATSIRI, PT KK
4] [MOOKEMIES JAYATAMA, PT 71
RR19 IMMER MOMGOLA RAINBOW BIDTECH CO., LTD, wz1
Fil [MMOW A MARKET INSIGHT (YA R
Kl INTERFIRER LTD. RE&3
V23 IMTERNATIONAL MAREET BRANDS FF7
M1 INTHACO CO., LTD. HH1
NI IPROIMA AG-5.P.A, PP27
CCol [SCAL SUGAR CARAMEL s
H21 ISCON BALAJ FOODS PVT LTDL G525
V] JEBSEM & JESSEN INGREDIENTS Gl
Y1 JERINDO SAR| UTAMA, Y11
Gl JAMGEE ADDTIVE CO., LTD. R25
El4 JIANGSD GUOXIM UNION ENERGY CO., LT, W20
HH7 JIANGSU KOLOD FOOD INGREDIENTS CO.. LTD. RE40
RRA43 JIANGSU SAINTY MACHINERY IMPORT
R23 AND EXPORT CO. LTD. BAMZT
T4 JANGSU YIMING BIOLOGICAL CO., LTD. RRA
FP4S JIAMGY] ABAMA, INDUSTRY CO,, LTD, RR48
oot JIANGY COSEN BIOLOGY CO., LTD. U23
L1 JIANGX| HENGDING FOOD CO., LTD. uzz2
M JIANGY| MANKE FOOD CO., LTD. RRS51
x5 JIANGY| WEIERBAC FOODS & BIOLOGICAL CO., LTD. V25
25 JIAMGY] THOMGTIAN AGRICULTURAL &
i BOLOGICAL ENGINEERING CO., LTD. MAM23
Fi JIAXING THONGHUA CHEMICAL CO., LTD, oiy
EEIR JILIN COFCO BIOLCHEM & BIO-ENERGY
L& MARKETING CO, LTD. LL25
A3 JIMING TIANKUANG FOOD CO., LTD. L2z
EE14 JINYOUNG, PT Al
HNUMANG HUIRONG TRADE CO., LTD. Vval
BEZ9 JIZHOU CMY HUAYANG CHEMICAL CO., LTD. P15
B2 JZHOU HUAHENG BIOLOGICAL TECHNOLOGY COL LTD. W24
1K SUCRALOSE NC. BEIT
&9 JUBILANT LIFE SCIENCES LIMITED PRI
LL24 JUMBO TRADING CO., LTD, HH4
524 KABULINCD JaYA, PT ®az
KKS KANCOR INGREDIENTS LIMITED Fl
ols KARAGEM INDOMESIA HHIB
B30 KERRY ASIA PACIFIC HI
BRI KEVIN FOOD CC., LTD. W22
511 KH ROBERTS FTE LTD. Gl
GGl KIMICA CORPORATION Y34
RR50 KINGLAND BIGTECH GGl
RRA KOH M LIFE SCIENCES CO., LTD. Ut
MM2B EURONGKOR UTAMA, PT olé
Wan L & P FOOD INGREDIENT CO., LTD. Y28
RR? LACTALIS INGREDIENTS RRS
M3 LACTOSAN AJS A
LAUTAM LUAS TBE, PT [-3]
N22 LAUTAN MATURAL ERIMERINGOD R2
RRI3 LAWSIM ZECHA, PT PP
T8 LEIBER GMBH L2t
Doz LIANYUNGANG DEBANG FINE CHEMICALCO,. TD.  T14
A7 LEANYUNGANG DOMGTAI FOOD INGREDIENTS CO, LTD. RR30
RR40 LIANYUNGANG EEDE CHEMICAL INDUSTRY CO., LTD, B14
¥33 LIANYUNGANG MUPRO FI PLANT M24
F21 LANYUNGANG SHUREN KECHUANG FOOD
DOD18 ADDITIVE CO., LTD. A2
BB3Z LIANYUNGANG TONGYUAN BIOLOGY
GG TECHNOLOGY CO., LTD, MWI7
LIMYI SHAMSONG BIOLOGICAL PRODUCTS CO,, LTD. RR3S
P18 LIMYI YUANYUAN FOOD CO,, LTD. RR7
UPOFOODS L1
812 LLC INTERSTARCH UKRAINE _ RR&2
BRI LUFHOU BIC-CHEM TECHNOLOGY [SHANDONG) CO, LTD. P14
M35 MAHARAI FOOD CO,, LTD. HH2
124 MALICARA, BIRLIE SUT VE 50T sada. A5, (MAYEI) CC25
BR28 MAMNTROSE-HAEWSER CO., INC, EE&
GG MARKAINDO SELARAS, PT GG
(] MATRIX FLAVOURS AND FRAGRANCES CB
CCy M FOOD SPECIALTIES INC, Ut
El MEDIA MATTER COMPANY MRA3S
Y29 MEELLIMIE B.W, BB32
FF3 MEIHUA HOLDINGS GROURP CO., LTD. RE44
Ce2 MENARA BERLIAM, PT [
RR25 MERPATE MAHARDIK A, FT 15
Medio Point  MICRO-TECH FOODS INGREDIENTS, INC. PP3
(v} MING CHYI BIDTECHNOLOGY LTD. EE12
Tt g N

Ha



MINTEL

MITSUBISHI CORPORATION LIFE SCIENCES

MITSUBISHI GAS CHEMICAL COMPANY INC.

MITSUBISHI SHOJI FOODTECH CO.. LTD.

MITSUI SUGAR €O, LTD.

MEKFC

MOKATE §P. 200

MORINAGA NUTRIONAL FOODS [ASIA PACIRC) PTE LTD.

MOEHLENCHEMIE GMBH & CO. KG.

MUNTONS PLC

NAGASE IMPOR-EKSPOR INDONESIA, PT

NANCHANG DUQME! 8I0-TECH CO., LTD.

RANJING GREEN HELPER ENVIRD
PROTECTION TECH. CO).; LTD.

NANTONG ALCHEMY BIOTECH DEVELGPMENT CO., LTD.

NATURALLA INGREDIENTS

NATURALIN BIO-RESOURCES CO., LTD.

HATUREX

NEW STEP INDUSTRY CO., LTD,

NEW TREND GROUP

NEXIRA

NIKKEN FOODS GROUP

RINGBO J & § BOTANICS INC.

NE AUTOMATION PTE LTD,

NORTHEAST PHARMACELTICAL GROUP €O, LTD.

NOVOZYMES MALAYSIA SDN BHD.

NUTEK FOOD SCIENCE

HUTRILD GMBH

NUTRIN/LORENZAT!

OCAWA INDONESIA, PT

OLAM EUROPE LTD,

O'LAUGHLIN CHEMICAL COMPANY LTD.

OLECN [ASIA-PACIFIC) SON BHD.

OMYA ASIA PACIFIC SDN BHD.

PABLO PUBLISHING PTE.

PACIFIC DEEP OCEAN BIOTECH CO., LTD.

FACIFIC VALLEY FODDS

PAFA MARDIRI SAKTI, PT

PALSGAARD ASIA-PACIFIC PTE LTD.

PAPRIKCA OLE'S [INDIAJ LTD.

PARABEL USA INC.

PARMOVO S.R.L.

PEKA COUNT INC, PT

PHYTOCHEMINDO REKSA, PT

PHYTONET ASlA SDN. BHD.

PLANT LIPIDS CPS LTD.

POSITIVE ACTION PUBLICATIONS LTD.

PREMIUM FOODS CO., LTD.

PRESERVED FOOD SPECIALTY CO., LTD,

PROPLAN INTERMATIONAL CO., LTD.

PROVA SAS

PURECIRCLE LIMITED

@ PLUS CONCEPT CO.. LTD.

QINGDAD BRIGHT MOON SEAWEED GROUP CO., LTD.

QINGDAQ CODO INTERNATIONAL LIMITED

QINGDAQ CROWN IMP.& EXP. CORP. LTD.

QINGDAD MATSUMOTO FOODS CO, LTD.

QINGDAD SHENGDA COMMERCIALATRADE CO., LTD.

QINGDAC I & F SUNGOLD INTERNATIONAL
TRADE CO., LTD,

QINGHAILAKE PARMACELTICAL CO.. LTD.

QINGYUAN FOODSTUFF CO., LTD.

GINHUANGDAO LIHUA STARCH CO.. LTD.

QUANTUM HITECH [CHINA) BIOLOGICAL CO., LTD.

RAMA PRODUCTION CO., LTD,

RED INDONESIA

REDACHEM INDONESIA, PT

REEPHOS CHEMICAL CO., LTD,

RENATA GLOBAL SUPPLY, PT

RICCA PEACOCK ASIA SON BHD.

RICE HOUSE UNIVERSAL CO., LTD.

RICHEN NUTRITIONAL CO., LTD.

RIDDA MANNA SEIATI, PT

RIKEVITA. SINGAPORE PTE LTD,

RINGIER TRADE MEDIA LTD,

ROBINA ANUGERAH ABADI, PT

ROYAL BUISMAN

RP ROYAL DISTRIBUTION 5.L.

RIBC GROUP CO.LTD,

s 5A CORMAN
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FFB
FF17
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CC2
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17
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G23
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N21
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SAFFRON MEDIA PVT LTD.
SALPA 545,
SANMIK GROUP LIMITED
SANTOS PREMILIM KRIMER, PT
SCHEIDEGGER TRADING CO.
SEAGARDEN A5
SELE INGREDIENTS, FT
SEMARANG HERBAL INDOPLANT, BT
SETHNESS PRODUCTS COMPANY
SHANDONG BAILONG CHUANGYLIAN

BIO-TECH CO., LTD. _
SHANDONG BAISHENG BIOTECHNOLOGY CO., LTD.
SHANDONG BIO SUNKEEN CO., LTD.
SHANDONG JIANTUAN FOODS CQ,, LTD.
SHANDONG JIEJING GROUP CORFORATION
SHANDONG KUNDA BIOTECHNOLOGY CO.. LTD.
SHANDONG TIAMJIAD BIOTECH CO, LTD.
SHANDONG TIANME BIO TECH CO., LTD.
SHANDONG TONGTAIWEIRUN CHEMICAL CO., LTD.
SHANDONG MIANGCHI JANYUAN BID-TECH CO.,, LTD.
SHANDONG YULONG CELLULOSE

TECHNOLOGY CO., LTD.
SHANDONG YUWANG ECOLOGICAL

FOOD INDUSTRY CC., LTD.
SHANDONG ZHONGGLU STARCH SUGAR CO., LTD.
SHANGHAI HUAWEI FOODS CO., LTD.
SHANGHAI JINHU ACTIVATED CARBON CO., LTD.
SHANGHAI PECENP INTERNATIONAL CO., LTD.
SHANGHAI SHENGUANG EDIBLE CHEMICALS CO.LTD.
SHAOXING MARINA BIOTECHNOLOGY CO., LTD.
SHENIHEN LEVEKING BIO-ENGINEERING CO., LTD.
SHUIAZHUANG DONGHLA JINLONG CHEMICAL CO., LTD.
SHUIAZHLANG HAITIAN AMINO ACID CO., LTD.
SHIRASHI CALCILIM KASHA
SHUNDI FOODS CO., LTD.
SICHUAN KINDIA MAY SCIENCE AND TECH CO.. LTD.
SICHUAN NEWSTAR KONJAGC CO., LTD.
SILESLA, FLAVOURS SOUTH EAST ASlA PTE LTD.
SIMPSON BIOTECH CO.L, LTD.
SINERGI MLLTI LESTARINDO, PT {SYNTHITE)
SING CHAMPION BIO-TECHNOLOGY CO., LTD.
SOJAPROTEIN
SONTON FOOD INDONESIA, PT
SRIBOGA FLOUR MILL, PT
STABLE MICRO SYSTEMS LTD.
STERN ENIYM GMBH & CO. KG.
STERN INGREDIENTS ASIA-PACIFIC PTE LTD,
STERN VITAMIN GMBH & CO. KG.
STERNCHEMIE GMBH & CO. KG.
SUCI HARUMATIQLES SDN. BHD.
SUMAR MISIR ENT. TES. SAN. VETIC. AS.
SUPER CONTINENTAL PTE LTD.
SUZHOL HOPE TECHNOLOGY €O, LTD.
TAIWAN YES DEEF OCEAN WATER CO., LTD.
TAIZHOU HUGO CHEMICALS CO,, LTD.
TAT NISASTA
TATE & LYLE ASiA PACIFIC FTE. LTD.
TCI CO., LTD.
TDS INGREDIENTS
TECHNO FOOD INGREDIENTS CO., LTD.
TECNESSENZE SRL
TEGAR INTI SENTOSA, PT
TEKIRDAG UM SAN. TIC LTD_ 571,
TEREQS ASIA PTE, LTD.
THAI FOODS PRODUCT INTERNATIONAL CO,, LTD.
THANAKORM VEGETABLE OIL FRODUCTS CO., LTD.
THE ESSENCE [BELING]CO,, LTD.
TIANJIN TANGCHAQ FOODS INDUSTRY CO., LTD.
TIANNING FLAVORAFRAGRANCE [JIANGSL) CO.ATD.
TIGAKA DISTRINDO PERKASA, FT
TOKIWA PHYTOCHEMICAL CO.. LTD.
TOSE SEAFOOD
TRIEFITA AROMA NUSANTARA, PT
TRIPPER NATURE, PT
TICA CO., LTD,
UENO FINECHEMICALS INDUSTRY
ULTIMATE PRODUCTS CO., LTD.
UMALAXMI DRGANICS PVT. LTD.
UNIBIOCHE FOOD TECH CORF. LTD.
UNITED CHEMICALS INTER ANEKA, PT
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UMIVERSAL CLEORESING E13
L% HIGHBUSH BLUERERRY COUMCIL EEY
UTZ FOODS CORPORATION GG
WEDAMN VIETMAM ENTERFRISE CORPORATION LMITED X317
WVERENTIA, [NTI CIPTA ALAMI, PT Ll
WGHMI SAREPTA LLC KK19
VIDH| DYESTUFFS MFG. LTD. 524
YINH HOAN CORPORATION CC23
VIRIDIS BIOPHARNA FVWT. LTD: L1l
WITABLEMD ASlA PACIFIC PTE LTD. 51
WITASWEET CO., LTD. Y7
WEDAR BIOTECHMOLOGY CO., LTD. EE13
WEIFANG ENSHGM IMDUSTRY CO., LTD. k21
WEl-| FOODSTUFF CO,, LTD. GGl

WESTERN LL3. AGRICULTURAL TRADE
ASSOCIATION (WUEATA] FFS

WORLDSALUD LIMITED E23
WLHAN HUASWEET CO.L LTD. Fi7
WLIHARN YO U INDUSTRIES CC., LTD. MMM2E
RI'AN BAY NATURAL INC, M25
XIAMEN HUISOM BIOTECH CO., LTDL RR45
XINGHUA LIAMFU FOOD CO., LTD. RR3
MIMJIAMNG LONGPING HIGH-TECH HOMGARN

SEEDS CO:, LTE. RE2

XUIHOU BESPRING CHEMICAL CO, LT RE34
XUWIHOU FOODPHOS CO,, LTD. ElA
YUZHOU MUZE CELLULOSE CO., LTD. Wad
YUZHOU IHEMHUA FOOD CO., LTD. RR42
YANTA| DESHENGYUAN INTERMATIONAL TRADE SO, LD RRIY
YEM TEN FARM/DOUBLE GREAT BIOTECHNOLOGY INC. GG
YUMNLIM YUANCHAMNG POULTRY PRODUCT COOP GGl
YUNNAN ADDIPHOS TECHNOLOGY €0, LTD. Hi4
IHAOQING PERFUMERY CO., LTD. LL27
ZHEHAMG CEREALS, OILS & FOOOSTUFFS

IMPORT & EXPORT CO., LTD. Wid4
ZHENAMG GREEW CRYSTAL FLAVOR CO., LTD. 24
ZHEJANG JIANGSHAR HENGLIANG BEE

FRODUCTS CO:, LTD. WZB
ZHENAMG JIMMING BIOLOGICAL SCIENCE

& TECHNOLOGY COLLTD. WEA
ZHENAMG MINGHUANG NATURAL FRODUCTS

DEVELOPMENT CO., LTD. PPS4

THENANG SILVER-ELEFHANT BIC-ENGINEERING CO., LTD. V33
ZHENAMG TOP HYDROCOLLOIDS CO,, LTD, MMZZ
IHENAMNG WANGLIMN BIO-TECH COx, LTD. MM 24
IHUCHENG DOMGXIAQ BIOTECHNOLOGY CO, LTD. MZ23

information os of 29 July 2010

Food ingredients
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For your inconvenience to
access directly to the show,
please access Gate 2

For Gate 2
By Car/Taxi

Visitors wsing vehicles con reach the venue via the foll read ond
exit in Ancol, During non-peak hows, traveling fo the Jakarta Fair
fram the Soekamo Haotta Infermnational airport by taxi takes around
1.5 hours.

21 - 23 September, 2016
Hall D1 - D2, Al - A3

Jakarta International Expo
Jakarta, Indonesia

Visa:

Cerfain nationalities need fo obfain o visa o visit iIndonesia. This
depends an the purposa of visit and the length of stay. Some may
obiain a visa upon amval in Indonesia, and some will need to apply
for a visa in advance, at the nearest Indonesion Embassy, Fleasa
check with your local Indonesion Embassy or your travel agent for
the lotest status and time required for processing,




Food ingredients
Asia

Subscription request

Please fill in the form in English
oDr. oMr. oM. o Ms.
Name :

Last name :

Fosition :

Company name :

Address:

Postcode :
Telephone ; (+ J-
Fax ; [+ }-
Mobile : [+ ]-
Email :

Website

READER INFORMATION

1. What is your company's type of business?
o Manufacturer - ingredients

o Manufacturer - food Jf beveroge products

o Retaier

o Distributor

o Consulting = food safety, qualty and services
o Consulting = manufaciuring

o Consulting - markefing and soles

o Institute / University

o Food safety, quality and services

o Education f Training

o Pockaging & processing service

o Other - Please specify

Complete the form in English or
attach business card and return to:
UBM Asia (Thailand) Co., Lid.
By fax: +646 2 642 6919 - 20

or E-mail: fiasia-thailand@ubm.com

bRz e I % I Giobal
Food ingredients Tiikg!
- o aSama

n A Vel

Country :

2. What are your main products offering?
o Baby food & infant formuloe
o Bakery product

o Beverage

o Ceredls

o Confectioneny

o Convenience foods & ready meak
o Dairy foods

o Desserts

o Fafs & spreads

o Fish products

o Flervournings

o Food supplements

o Fruit & vegefable products
o Functional & health foods

o lce cream

o Medt & pouliry products

o Organic foods

o Pet food & feed meals

o Sguces & seasonings

o Snack foods

o Vegelarian foods

o Other - Please specify

www.fiasia.com
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The most important meeting ploce for the Southeast Asian food and beverage ingredients industry

+ Meet 650+ local, regional and d . d
international F&B ingredients suppliers Foo Ingredients
from 40+ countries. AS | a

+ Build new network and business
contacts with expected 15,000+ F&B

industry professionals Natural
from ASEAN counfries and over the world. ingredients

* Enhance vour insight and ided with
Infemational conference;

Food Innovation: ASEAN Economic
Community (AEC) Challenges. 21 -23 sepiember 201 6
JI Expo, Jakarta, Indonesia

+ Gain knowledge from experts by aftending

conference and over 40 exhibitor seminars Opening hours: 21-22 September 10:00 = 1800
focusing on food ond beverage frends in ASEAN. 73 Seplember  10:00-17:00

Special
Hi;hlighfs! Meet World

= Top F&B Ingredients Companies
pment competifion

Innoviation Tour
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