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| n re d I e ntS We're currently broadening our
g ingredients services to make our
end-to-end customer offer even more

Se rViceS frO m complete. This means expanding our

successful, longstanding offer within

ice cream ingredients into many other
Tet ra I:) a k categories. Plant-based beverages
based on almond and sunflower, dairy
products such as flavoured milk
and ambient drinking yoghurt,
supplements for health products - all can

now be supported by Ingredients Services
from Tetra Pak.
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s not only about the ingredients themselves.
Application Specialist, Sampson Anankanbil
explains: “With our new Ingredients Services
from Tetra Pak, we're supporting customers from
an even earlier stage of their business develop-
ment than before. We're also inviting them to
partner with us on their product innovation
journey and get guidance every step of the way.”

How might you take advantage of our extended
ingredients services offer? Depending on your
starting point, here are three possible ways:

Secure supply and uninterrupted production

Global supply chains have been unsteady in recent

years, leading to fluctations in quality, availability

and price. If you're looking for a more reliable

supplier, our ingredients services can help you. °
Leveraging our position as as a global processing

and packaging equipment provider, we've Accelerate your product innovation

developed business relationships with If, on the other hand, you're looking to speed up

specialised ingredients houses around the your innovation processes, we can arrange a

meeting to present the readymade product
concepts (details below) which we've developed
in-house, and see if there's a good fit with your
existing product portfolio. Assuming there is, we

world. This means we can help you secure
a steady supply of even-quality
ingredients, enabling uninterrupted
production at your plant.

can then mobilise our comprehensive product
innovation ecosystem to fast-track the develop-
ment process and get your new product to
market, ahead of the competition. We can
guide you through everything from
ideation to recipe formulation to product
trials and manufacturing methods. Once
you've started production, you can rest
assured that our dedicated teams will
respond rapidly to any technical challenges
you might encounter.

Create a unique product

If you're looking to create
pioneering products that fulfil
an unmet or even an unknown
consumer need, we can work
together to create something
brand new. By studying the global
consumer trends and identifying the
‘white spaces’ where no product
currently exists, we can help you

define a new product concept and
maybe even create a whole new
product category! Novel ingredients
provide a good starting point for the =
development process and, tapping into
our supplier network, we can even co-create
unique, tailormade ingredients just for you.

Three concept products on today’'s menu

To give you an idea of the kind of concepts we're
exploring and interested in co-developing with

you, here are three examples.

1.

High protein ice cream

Consumers are increasingly seeking indulgent
products that also deliver nutritional benefits.
Our high Protel'n ice c,jrearn.concept provides Sunflower protein
10% protein while maintaining the creamy
texture, smmooth mouthfeel, and great taste
expected from premium ice cream. Validated
in both soft serve and extruded formats, the
concept demonstrates strong processing
versatility across different production
platforms. With a carefully balanced
formulation and proven functionality,
our recipes provide a solid foundation

for manufacturers looking to expand

into the rapidly growing high protein
dessert category and meet evolving
consumer demand for better-for-you
indulgence.

3.

Postbiotic powders

Sunflower protein is an innovative
plant-based protein extracted from
sunflower seeds. Traditionally,
sunflower seeds have mainly been
processed for oil, with the remaining
press cake used as animal feed. Today,
advances in ingredient technology
make it possible to extract and refine
the protein, creating new
opportunities for value-added food
and beverage applications. With its
sustainable origin and versatile
functionality, sunflower protein can be
used in products such as barista drinks,
smoothies and other protein-enriched
beverages, helping manufacturers
meet the growing demand for
alternative protein solutions.
Postbiotic powders offer manufacturers a
convenient way to add functional health benefits*
to a wide range of food and beverage products.
Unlike many other health ingredients, postbiotics
are highly stable and can be used in UHT-treated
beverages, regardless of pH, making them well
suited for ambient applications. With growing
consumer interest in digestive wellness, postbiotics
provide an opportunity to develop value-added products while
maintaining flexibility across applications such as beverages, o e e bos st A K vroyene

. . marxianus Postbiotics on Gastrointestinal Health and Psychological
dalry prOdUCtS and even Ice cream. Well-Being. J Nutraceuticals Food Sci Vol.9 No.1: 40.

Curious to learn more?
Get in touch with our
Ingredients Services team.

ra P Pro h ragemar! ngin 1 - etl a al(
etra ak, tects What's GOOd,iSt ad ark belo gl gto

the Tetra Pak Group. PROTECTS WHAT'S GOOD



http://www.tetrapak.com

	Slide 1

