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Brenntag Food & Nutrition presents new formulations at Fl Europe 2019 - come and
"Sense the difference"

Dear all,

Please find attached the press release of Brenntag Food & Nutrition regarding the participation at FI Europe 2019.
For further information please see the press release.

Please do not hesitate to contact us if you have further questions.

Best regards,

Svenja Konradt

Essen, November 27, 2019

Brenntag Food & Nutrition presents new formulations at Fl Europe 2019 - come and "Sense the difference"

At the Food Ingredients Europe 2019, the Brenntag Food & Nutrition team will showcase its newest range of formulations
tailored for the challenges of the Food & Beverage markets. At the booth, the team will present demo sets and innovative food
concepts for nutritional enrichment, vegetarian and vegan as well as safer and tastier formulas. In a show kitchen, Brenntag's
Food Experts will be presenting state-of-the-art formulations developed in the own Food Application & Development Centers.

The challenges in the world of Food & Beverages are as varied as the tastes and preferences of consumers. And they are ever
evolving. The experts of Brenntag Food & Nutrition know the challenges very well and how to react to it - with tailormade
formulations and new recipes that support the industries in developing opportunities for more diverse product offerings and
formulation flexibility.

"At Brenntag Food & Nutrition we understand the importance of science and innovation and share a passion for learning and
knowledge exchange. We are looking forward to FI Europe as the event offers a major platform to discuss the newest approaches
with the various experts. We are going to show the delegates our new applications and solutions for the vegan, bakery, ice cream,
and beverage sectors", discloses Frank Haven, Vice President Brenntag Food & Nutrition EMEA.

The Brenntag Food & Nutrition presentation at FI Europe will include:

- A vegan Cold Cut based on vegetable proteins: This new meatless recipe is a
full pack of protein, delightful at every bite.

- A refreshing Cremino Prosecco Spritz: Taste a real Italian Cremino with high
fiber and low-fat content.

- New Collagen Shots with Aloe Vera, Green Coffee and Yerba Mate extracts:
"Beauty from within" - with a well-balanced profile

- A soy based vegan French Rillettes: Taste the traditional delicacy - now
available for vegan consumers, meat free and delicious.

- A protein enriched Bun: This innovative recipe is based on balanced and high
vegetable protein content.

- Vitamin and mineral fortified Biscuits. Get you vitamin and minerals as a
tasty treat.

Visitors are welcome to "Sense the Difference" by tasting one of Brenntag's new concepts.
FI Europe takes place in Paris, France, December 3-5, 2019.

Meet the Brenntag Food & Nutrition team in Hall 6 at booth E 71.

About Brenntag Food & Nutrition:

Brenntag Food & Nutrition, part of the Brenntag Group, is a leading provider of food ingredients to the marketplaces around the
globe. We built a reputation of partnering with the best suppliers of ingredients and additives and deliver right to our customers'
needs and requirements. With more than 750 dedicated employees, a presence in 76 countries and 28 application and
development centers, Brenntag Food & Nutrition provides technical expertise, tailor-made formulation and application solutions, a
broad portfolio of specialty and commodity ingredients and profound industry know-how in the segments meat, poultry & fish
processing, bakery & bread, dairy & ice cream, beverages, chocolate & confectionary, convenience food and fruit & vegetable
processing. Brenntag Food & Nutrition makes its business partners "Sense the difference”.

For more information, please visit www.brenntag.com/food-nutrition
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Presse contact Brenntag Food & Nutrition:
Svenja Konradt

Brenntag Food & Nutrition

Messeallee 11

45131 Essen

Germany

Telephone: +49 (173) 1813996

E-Mail: svenja.konradt@brenntag.de
www.brenntag.com/food-nutrition

Presse contact Brenntag Group:
Hubertus Spethmann

Brenntag AG

Corporate Communications

Messeallee 11

Essen

Telefon: +49 (201) 6496 1732

E-Mail: hubertus.spethmann@brenntag.de
www.brenntag.com

Diese Meldung kann unter https://www.presseportal.de/en/pm/108645/4451876 abgerufen werden.


https://www.presseportal.de/en/pm/108645/4451876

