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3 Ottawa Woods Road 
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Shirley Barber  Phone (207) 839-3064 
Email: shirleyatevents@gmail.com 

Show at a Glance 

Seminar Sessions 11AM  - 1:30PM 

Supplier Exhibits         1:30 PM - 5 PM 

Wind-down Reception 
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Major Taylor Blvd. 
(street level of parking garage) 
Tickets $40 per person 

5:15 PM  -  8:30 PM 

2024 

Northeast Section, Institute of Food Technologists 

 
 

And a very special ‘Thank You’ to our 
   

Reception Sponsors 
 

Domino Foods/ASR  

Weber Flavors 

Elementar Americas 

Thanks to our Expo Exhibitors, Corporate Sponsors, and especially 
our Volunteers who make our entire year of programming possible. 

 
Follow our activities at www.neift.org 



 

Increasing the Acceptance of Plant-based Alternatives to Animal-based Foods 

The enduring challenge of low acceptance for plant-based alternatives stems from taste and texture disparities with 
traditional animal-based foods. Overcoming these obstacles demands heightened collaboration between sensory scientists 

and consumer insights experts, ensuring the creation of appealing products. While scientific advancements and novel 
technology are critical for developing sustainable products, more sensory and consumer studies are needed to increase 

their adoption.  

Alissa Nolden, Assistant Professor, University of Massachusetts  

 
 
 
 
 
 
 
 
 
 
 
 

 

Alissa Nolden is an Assistant Professor at The University of 
Massachusetts, Amherst in the Department of Food Science who 

works with her colleagues and students to enhance the field of food 
science and human health. Alissa believes understanding factors 

influencing sensory perception and taste preferences is important in 
increasing consumption and creating delicious, healthful, and 

sustainable foods. She has conducted consumer surveys and sensory 
studies regarding plant-based foods to understand consumers’ 

motivation to adopt a diet that includes plant-based products, focusing 
on sensory attributes and personality factors associated with liking and 

intake.  

 

Swift Surveillance: A Smartphone Microscope Solution for Detecting Bacteria  
on Food Contact Surfaces  

Presentation for a rapid, cost-effective solution for detecting bacterial cells on food-contact surfaces by using a smartphone 
microscope, which holds promise for revolutionizing bacterial surveillance on food contact surfaces, offering an efficient and 

affordable way to improve food safety for the food industry.  

Yuzhen Zhang, PhD Student, University of Massachusetts  

  

Yuzhen Zhang majored in chemistry as an undergrad, and 
biochemistry in her master's study at Xiamen University in China. In 

2022 fall, she joined Dr. Lili He’s lab in the food science department of 
the University of Massachusetts Amherst to do the Ph.D. program. Her 

project is to develop rapid and cost-effective methods to detect 
bacterial contamination on food-contact surfaces, helping to reduce 
food safety issues practically. At the same time, she was the core 

facility manager at the Institution of Applied Life Science at the Umass, 
helping over 10 companies and other institutions to solve detection 

challenges in food, beverages, food packages, and other biosamples.  

Level 3 11:00—11:45  11:45- 12:30 
 

12:30 - 1:30 

 

Room C 

Swift Surveillance: A Smartphone 
Microscope Solution for 

Detecting Bacteria on Food 
Contact Surfaces 

Early Prediction of Oil Shelf-Life 
through Machine Learning 

  

Room D Enhancing Food Science with AI-
powered Colorimetry 

Commercializing the Low 
FODMAP Diet 

Increasing the Acceptance of 
Plant-based Alternatives to 
Animal-based Foods 

Seminar Schedule 



Early Prediction of Oil Shelf-Life through Machine Learning  

The process of lipid oxidation in bulk oil follows a distinctive pattern,ultimately leading to rancidity. This presentation 
introduces a pioneering method employing Machine Learning-guided kinetic modeling to delineate the degradation pathway 
of antioxidants in bulk oil before its expiration date. The proposed approach suggests that the shelf life of soybean oil can be 

accurately forecast as early as 20% into its overall shelf life. By adopting this innovative technique, a more efficient and  
expedited assessment of shelf life can be achieved, thereby minimizing waste and enhancing product quality.  

Jiakai Lu, Assistant Professor, University of Massachusetts  

  
Jiakai Lu is an Assistant Professor in the department of Food Science at the 

Unversity of Massachusetts, Amherst. Dr. Lu's current focus lies in 
investigating combined effects of surfectants and rheology in free-surface flow 
systems in fod processing applications. Additionally, he is actively invilved in 

research on sustainable cleaning technologies using ultrafine bubbles.His 
research projects have garnered support from prestigious organizations such 

as the US Department of Agriculture and the US Department of Defense.  

 

Enhancing Food Science with AI-powered Colorimetry  

Discover the transformative impact of AI-powered colorimeters on food product analysis. This talk will explore how these 
advanced tools surpass traditional colorimetry in accuracy, speed, and efficiency, revolutionizing quality control, R&D, and 
production processes. Learn about the technology behind AI colorimetry and its significant contributions to food science, 
including formula enhancements and process improvements. This session is a must-attend for professionals aiming to 
elevate their work and set new industry standards with cutting-edge technology. Join us to peer into the future of food 

science powered by AI  

Abe Walters 
Founder & CEO AI Measurements  

 

Commercializing the Low FODMAP diet  

As awareness and acknowledgement of food allergies and intolerances continues to increase, food brands and 
manufacturers are increasingly looking for options to service those with dietary restrictions. The Low FODMAP diet is a diet 

that may benefit individuals with various gastrointestinal disorders including: IBS and IBD, Crohn’s Disease, Ulcerative 
Colitis and other associated conditions. Given the relative complexity of the diet and the number of common, everyday 

ingredients in use today that are high in FODMAPs, developing and commercializing Low FODMAP products can prove to 
be very challenging.  

Luke Lucas, President, Foddies  

 Luke is the cofounder and president of Foddies, a specialty Low FODMAP food 
brand. Founded in Australia 10 years ago and expanding into the United States in 

2021, Foddies was amongst the first in the world to commercialize the Low 
FODMAP diet. Launching with a number of retail hospitality stores around 

Melbourne, Australia, Foddies provided a range of dine-in breakfast, brunch and 
lunch options for its customers. Following COVID and the associated lockdowns, 

the company pivoted to a range of packaged product offerings, reaching almost 50 
SKUs across the frozen and ambient sectors, distributed nation-wide across 

Australia and, eventually, into the United States. 

Luke is also currently working with an Australian trade board to assist other food 
and beverage companies looking to enter into, or expand within, the US market. 
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SECTION   TABLE SECTION   TABLE 

Guide to Exhibitors 

L 4 Gold Coast Ingredients 

D 2 Graceland Fruit 

E 2 Hanamaruki Foods Inc. 

J 3 Hanna Instruments 

j 4 Hanna Instruments 

E 12 Herbstreith & Fox Inc. 

B 10 Hormel Ingredient Solutions 

K 5 Howtian LLC 

B 6 Independent Chemical Corp. 

B 1 Ingredient Connections 

B 9 Ingredion, Inc. 

F 12 International Bakers Services 

C 4 Jain Farm Fresh 

K 6 JRS Fibers USA 

E 4 Kalsec 

D 2 Kikkoman 

D 1 Klass Ingredients 

D 12 Klass Ingredients 

D 11 Klassic Coconut 

L 5 LBB Specialties 

F 3 Lee Kum Kee (USA) Inc 

E 9 Loar & Young 

F 10 Lucta 

L 3 Matsutani America Inc. 

D 7 Metarom USA 

K 2 MGP Ingredients Inc. 

C 7 Milne 

E 8 Misitano & Stracuzzi 

B 11 Mitsubishi Int'l Food 

K 8 Mother Murphy's 

F 6 New York Spice Inc. 

A 10 Newly Weds Foods 

D 4 OSF Flavors 

F 11 OVOSUR USA 

A 3 Pacific Farms 

L 8 Perimondo 

F 7 Prime Ingredients 

L 1 Prinova 

C 12 Profile Food Ingredients 

SECTION   TABLE 

A 2 A&B Ingredients 

D 9 Accurate Ingredients 

L 9 Acme-Hardesty 

F 8 Almendra Americas, LLC 

L 10 APURA 

B 7 Atlantic Sweetner Inc 

C 1 Atlas Urban Farms 

M 5 Barry Callebaut USA LLC 

M 6 Barry Callebaut USA LLC 

B 2 Batory Foods 

A 8 Bell Flavors & Fragrance 

A 6 BENEO, Inc. 

J 2 Brenntag & Colony Gums 

C 10 Briess Malt & Ingredients  

J 7 BSA WIBERG 

D 8 Butter Buds Inc. 

E 10 Carmi Flavors 

C 9 Catania Oils 

E 11 Chesapeake Spice 

E 3 Citromax 

K 3 ClearMask 

M 4 
Clofine Dairy & Food 
Products, Inc. 

B 4 Commercial Creamery 

D 11 Crain Walnut 

K 1 Del-Val Food Ingredients 

L 6 Dempsey Food 

E 6 Divi's Nutraceuticals 

A 9 Domino Foods Inc. / ASR 

B 12 Dongsheng Foods USA 

E 5 Eagle Protect PBC 

F 1 Ecom  Cocoa 

A 7 Elementar Americas, Inc. 

A 12 Elite Spice Inc. 

M 1 Exhibitor Mystery Key 

E 7 
First Choice Ingredients, 
a DSM-Firmenich Co. 

A 1 Flavorchem 

F 2 
Fruit d 'Or / Decas 
Cranberry 

J 9 Gillco Ingredients 

C 11 GNT USA LLC 

F 5 Prosur 

B 5 Prova Inc 

C 2 Research Chefs Association  

D 3 Rio Valley Chili 

D 6 RKL eSolutions 

C 5 Robertet Flavors 

C 6 Roha USA 

M 3 Roquette 

K 7 Sensient Technologies 

M 2 Stratas Foods 

L 2 Suzhou-Chem Inc. 

J 8 Synergy Flavors 

J 10 T. Hasegawa USA 

B 8 Target Flavors 

A 5 Tastepoint by IFF 

J 5 TasteWorks Flavors 

J 1 The Food & Drug 

J 6 Thymly Products, Inc. 

M 7 Tilley Distribution, Inc. 

F 2 
Tretter Food Ingredients & 
Packaging 

C 3 UniChem 

D 3 Unique  

B 3 Universal Ingredients 

A 11 Virginia Dare Extract Co. 

K 4 Vita-Pakt 

A 4 Weber Flavors 

C 8 Wilkem Scientific 

D 10 ZoomEssence 



Special Thanks to our NEIFT CORPORATE SPONSORS! 

Join this elite group and help us support our region’s Food 
Science Students! 
 
Silver Sponsorship annual fee $100 
Gold Corporate Sponsorship annual fee $250 
Platinum Corporate Sponsorship annual fee $500 
 
100% of Corporate Sponsorship funds are given out each 
year as Scholarships to our regional food science students.  
Support the future of the New England Food Industry!  Go to neift.org to sign up! 

Gold Corporate SponsorsGold Corporate SponsorsGold Corporate Sponsors 
 

Tretter Food Ingredients & Pkg. 

Virginia Dare Extract Co. 

Klass Ingredients 

Blount Foods 

Weber Flavors 

Del-Val Food Ingredients 

 

Silver Corporate SponsorsSilver Corporate SponsorsSilver Corporate Sponsors 
 

Elite Spice, Inc. 

Suzhou-Chem Inc. 

Brenntag & Colony Gums 

Domino Foods Inc. / ASR 

Pacific Farms 

Fresh Valley Foods 

Montilio’s Bakery 

 
First Year    Undergraduate School 
Libby Murphy  UMass Amherst                Shirley Barber Award 
 
Undergraduate  Undergraduate School 
Alex Pierce   University of Maine           Mel Darack Award 
Lauren Ho   UMass Amherst 
Kentaro Kawata  UMass Amherst 
Lily Saad   UMass Amherst 
 
Graduate   Graduate School 
Haknyeong Hong  UMass Amherst                 Suppliers Award 
Christina Allingham  UMass Amherst 
Rachael Enfield  UMass Amherst 
Meetha James  University of Maine 
Sloane Stoufer  UMass Amherst 

And Congratulations to our 2024 Scholarship Recipients! 



Flavorchem 
GNT USA LLC 
Gold Coast Ingredients 
Herbstreith & Fox Inc. 
Kalsec, Inc. 
Prime Ingredients 
Roha USA 
Weber Flavors 
  
Contract Blending 
Prinova 
Thymly Products, Inc. 
 
Controlled Environmental Agriculture 
Atlas Urban Farms 
 
Corn Sweeteners/Syrup 
Atlantic Sweetner Inc. 
Ingredion, Inc. 
   
Custom Blending  
BSA WIBERG (RTU) 
Chesapeake Spice (seasoning) 
Elite Spice Inc. 
LBB Specialties 
Milne 
Mitsubishi Int’l Food Ing. 
Prime Ingredients 
Prinova 
Profile Food Ingredients 
Thymly Products, Inc. 
Universal Ingredients 
  
Dairy Ingredients/Enzyme Modified 
Accurate Ingredients 
Atlantic Sweetner Inc. 
Butter Buds Inc. 
Commercial Creamery 
Dempsey Food 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Herbstreith & Fox Inc. 
Ingredient Connections 
LBB Specialties 
  
Dairy Products 
Atlantic Sweetner Inc. 
Butter Buds Inc. 
Clofine Dairy & Food Products, Inc. 
Commercial Creamery 
Profile Food Ingredients 
  
Dextrose 
Acme-Hardesty 
Independent Chemical Corporation 
Roquette 
Suzhou-Chem Inc. 

  
Egg Replacers 
BENEO, Inc. 
Mother Murphy’s 
Profile Food Ingredients 

Exhibitor Category Information 

Caramel Color 
Briess Malt & Ingredients 
Prime Ingredients 
Roha USA 
Weber Flavors 
  
Caseinates 
Clofine Dairy & Food Products, Inc. 
 
Cheese/Cheese Powders 
Commercial Creamery 
Del-Val Food Ingredients 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Roha USA 
  
Chemicals, Food 
Batory Foods 
Brenntag & Colony Gums 
Prosur 
Wilkem Scientific  
  
Chocolate 
Barry Callebaut USA LLC 
Ecom Cocoa 
Tretter Food Ingredients & Packaging 
  
Coatings, Ice Cream 
Barry Callebaut USA LLC 
Profile Food Ingredients 
Sensient Technologies 
  
Cocoa 
Barry Callebaut USA LLC 
Briess Malt & Ingredients 
Ecom Cocoa 
Gillco Ingredients 
Prova Inc. 
Tretter Food Ingredients & Packaging 
Virginia Dare Extract Co. 
  
Coconut 
Klassic Coconut/ Klass Ing. 
Loar & Young 
  
Co-enzyme Q10 
Suzhou-Chem Inc. 
 
Coffee 
Flavorchem 
Prova Inc. 
Virginia Dare Extract Co. 
   
Colors, Artificial 
Divi’s Nutraceuticals 
Flavorchem 
Gold Coast Ingredients 
Prime Ingredients 
Roha USA 
Weber Flavors 
  
Colors, Natural 
Briess Malt & Ingredients 
Dempsey Food 
Divi’s Nutraceuticals 

Acidulants 
Independent Chemical Corporation 
Tilley Distribution, Inc.  
  
Analytical Instruments 
Hanna Instruments, Inc. 
Wilkem Scientific  
 
Anti-Caking Agents 
Independent Chemical Corporation 
Mitsubishi Int’l Food Ing. 
  
Anti-Microbials 
A & B Ingredients 
Gillco Ingredients 
Kalsec, Inc. 
Mitsubishi Int’l Food Ing. 
 
Anti-Oxidants 
A & B Ingredients 
Gillco Ingredients 
Independent Chemical Corp (natural) 
Kalsec, Inc. 
Perimondo 
Tilley Distribution, Inc.  
 
Aspartame 
APURA Ingredients 
Suzhou-Chem Inc. 
 
Baking Inclusions/Decorations/Sprinkles 
Atlantic Sweetner Inc. 
Loar & Young 
Sensient Technologies 
Tretter Food Ingredients & Packaging 
  
Barley Rice Isolate 
Loar & Young 
 
Batters/Breading 
Ingredion, Inc. 
Newly Weds Foods 
  
Botanicals/ Botanical Extracts 
Atlas Urban Farms 
Flavorchem 
Prime Ingredients 
Prinova 
Synergy Flavors 
UniChem 
Universal Ingredients 
 
Brokers/ Ingredients  
Accurate Ingredients 
Ingredient Connections 
Klass Ingredients 
Loar & Young 
Pacific Farms 
Vita-Pakt 
  
Capsicums 
Kalsec, Inc. 
Rio Valley Chili/ Klass Ing. 
  
 



Flavorchem 
Gold Coast Ingredients 
Howtian LLC 
International Bakers Services, Inc. 
Lucta 
Metarom USA 
Mother Murphy’s 
OSF Flavors 
Prime Ingredients 
Prova Inc. 
Robertet Flavors 
Sensient Technologies  
Synergy Flavors 
Target Flavors 
Tastepoint by IFF 
TasteWorks Flavors 
T. Hasegawa USA 
Universal Ingredients 
Virginia Dare Extract Co. 
Weber Flavors 
ZoomEssence 
  
Flavor Modifiers 
ClearMask 
 
Food Bases/Glazes 
Lee Kum Kee (USA), Inc. 
  
Food Production 
Hormel Ingredient Solutions 
 
Food Regulation 
The Food & Drug Administration 
 
Food Regulatory Agency 
The Food & Drug Administration 
 
Food Safety 
Newly Weds Foods (ingredients) 
The Food & Drug Administration 
 
Fortification 
Divi’s Nutraceuticals 
 
Fragrances 
Citromax 
 
Fructose 
Suzhou-Chem Inc. 
  
Fruit, Dried 
Fruit d’Or/ Decas Cranberry 
Graceland/ Klass Ing. 
Roha USA 
Tretter Food Ingredients & Packaging 
Unique/ Klass Ing. 
Vita-Pakt 
  
Fruit, Fresh/frozen 
Atlas Urban Farms 
Fruit d’Or/ Decas Cranberry 
Tretter Food Ingredients & Packaging 
Vita-Pakt 
 
Fruit Juice Concentrates 
Fruit d’Or/ Decas Cranberry 
Milne 
Misitano & Stracuzzi (citrus) 
Universal Ingredients 
Vita-Pakt 

Lucta 
Metarom USA 
Robertet Flavors 
Target Flavors 
T. Hasegawa USA 
ZoomEssence 
  
Flavor Enhancers 
A & B Ingredients 
Almendra Americas, LLC 
Bell Flavors & Fragrance 
Butter Buds Inc. 
Carmi Flavors 
Citromax 
Commercial Creamery 
Del-Val Food Ingredients 
Flavorchem 
Gold Coast Ingredients 
International Bakers Services, Inc. 
Lucta 
Metarom USA 
Mother Murphy’s 
OSF Flavors 
Prinova 
Robertet Flavors 
Synergy Flavors 
Target Flavors 
TasteWorks Flavors 
T. Hasegawa USA 
Thymly Products, Inc. 
Universal Ingredients 
Virginia Dare Extract Co. 
Weber Flavors 
  
Flavors &  Extracts -SAVORY 
Bell Flavors & Fragrance 
Briess Malt & Ingredients 
Carmi Flavors 
Commercial Creamery 
Del-Val Food Ingredients 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Flavorchem 
Gold Coast Ingredients 
Hanamaruki Foods, Inc. 
Ingredient Connections 
Kalsec, Inc. 
Lucta 
Metarom USA 
Misitano & Stracuzzi (citrus distillations & 
extractions) 
OSF Flavors 
Prime Ingredients 
Synergy Flavors 
Target Flavors 
TasteWorks Flavors 
Tastepoint by IFF 
T. Hasegawa USA 
ZoomEssence 
  
Flavors & Extracts-SWEET 
APURA Ingredients 
Bell Flavors & Fragrance 
Briess Malt & Ingredients 
Carmi Flavors 
Citromax 
Del-Val Food Ingredients 
First Choice Ingredients, a DSM-Firmenich 
Co. 

Egg 

Replacers, 

Flavors, 

Sweet, Ice 

Cream 

Inclusions/

Sprinkles, 

Kosher 

Ingredients, 

Masking/

Emulsifiers 
A & B Ingredients 
Del-Val Food Ingredients 
Gillco Ingredients 
Herbstreith & Fox Inc. 
Mitsubishi Int’l Food Ing. 
Perimondo 
Profile Food Ingredients 
T. Hasegawa USA 
Thymly Products, Inc. 
Tilley Distribution, Inc.  
 
Encapsulated Ingredients 
Perimondo 
Target Flavors 
Thymly Products, Inc. 
  
Enzymes 
Del-Val Food Ingredients 
 
Equipment, Laboratory 
Atlas Urban Farms 
Elementar Americas, Inc. 
Hanna Instruments, Inc. 
Wilkem Scientific  
 
Equipment, Manufacturing 
Atlas Urban Farms 
   
Essential Oils 
Misitano & Stracuzzi (citrus) 
 
Fats/Oils 
Acme-Hardesty 
Catania Oils 
Gillco Ingredients 
Hormel Ingredient Solutions 
Mitsubishi Int’l Food Ing. 
Stratas Foods 
  
Fat Substitutes 
BENEO, Inc. 
LBB Specialties 
Matsutani America Inc. 
Perimondo 
  
Federal Regulatory Agency 
The Food & Drug Administration 
 
Fiber, Non-Caloric 
Accurate Ingredients 
BENEO, Inc. 
Herbstreith & Fox Inc. 
J. Rettenmaier USA LP 
MGP Ingredients Inc. 
  
Fiber, Soluble 
A & B Ingredients 
Acme-Hardesty 
BENEO, Inc. 
Dempsey Food 
Matsutani America Inc. 
Roquette 
  
Flavor Delivery Systems 
Bell Flavors & Fragrance 
Citromax 
ClearMask 



Inulin 
A & B Ingredients 
 
Koji 
Hanamaruki Foods (liquid shio koji, 
powdered koji) 
 
Kosher Ingredients  
Batory Foods 
Brenntag & Colony Gums 
Briess Malt & Ingredients 
Citromax 
ClearMask 
Clofine Dairy & Food Products, Inc. 
Commercial Creamery 
Domino Foods Inc./ ASR 
Elite Spice, Inc 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Flavorchem 
Hanamaruki Foods, Inc. 
Hormel Ingredient Solutions 
Independent Chemical Corporation 
LBB Specialties 
Lee Kum Kee (USA), Inc. 
Lucta 
MGP Ingredients Inc. 
Milne 
Misitano & Stracuzzi 
Mother Murphy’s 
Pacific Farms 
Roquette 
Stratas Foods 
Target Flavors 
Tilley Distribution, Inc. 
UniChem 
Universal Ingredients 
 
Laboratory Services: 
Analytical 
Hanna Instruments, Inc. 
RKL eSolutions 
Consumer Testing 
Hanna Instruments, Inc. 
Product development 
Elite Spice Inc. 
Ingredion, Inc. 
Milne 
 
Lactic Acid 
Independent Chemical Corporation 
 
Leavening Agents, Aluminum-Free 
Independent Chemical Corporation 
 
Lecithins 
Perimondo 
Suzhou-Chem Inc. 
  
Malt & Malt Products 
Briess Malt & Ingredients 
Domino Foods Inc./ ASR 
Loar & Young 
  
Manufacturing/Co-packing  
Commercial Creamery 
Hormel Ingredient Solutions 
Lee Kum Kee (USA), Inc. 
Loar & Young 
MGP Ingredients Inc. 
RKL eSolutions 
Thymly Products, Inc. 

Herbstreith & Fox Inc. 
Ingredion, Inc. 
J. Rettenmaier USA LP 
  
Hydroponics 
Atlas Urban Farms 
 
Ice Cream Inclusions/Sprinkles/
Variegates 
Barry Callebaut USA LLC 
Sensient Technologies 
  
Ingredient Distributors/Suppliers 
Accurate Ingredients 
Atlantic Sweetner Inc. 
Batory Foods 
Brenntag & Colony Gums 
Clofine Dairy & Food Products, Inc. 
Del-Val Food Ingredients 
Dempsey Food 
Gillco Ingredients 
Ingredion, Inc. 
LBB Specialties 
Prinova 
Tilley Distribution, Inc.  
UniChem 
Vita-Pakt 
 
Ingredient Manufacturer 
Batory Foods 
Brenntag & Colony Gums 
Clofine Dairy & Food Products, Inc. 
Commercial Creamery 
Divi’s Nutraceuticals 
Domino Foods Inc./ ASR 
Elite Spice Inc. 
Hanamaruki Foods, Inc. 
Herbstreith & Fox Inc. 
Independent Chemical Corporation 
Ingredion, Inc. 
J. Rettenmaier USA LP 
Lee Kum Kee (USA), Inc. 
Metarom USA 
MGP Ingredients Inc. 
Milne 
Misitano & Stracuzzi 
Ovosur USA 
Profile Food Ingredients 
Prosur 
Roha USA 
Roquette 
Stratas Foods 
Thymly Products, Inc. 
Vita-Pakt 
 
Ingredients for Flavors  
Briess Malt & Ingredients 
Citromax 
Hanamaruki Foods, Inc. 
LBB Specialties 
Misitano & Stracuzzi 
Prosur 
Tilley Distribution, Inc.  
Virginia Dare Extract Co. 
 
Inositol 
Howtian LLC 
UniChem 

Egg 

Replacers, 

Flavors, 

Sweet, Ice 

Cream 

Inclusions/

Sprinkles, 

Kosher 

Ingredients, 

Masking/

Fruit Juice, NFC 
Milne 
 
Fruit, Puree 
Milne 
  
Functional Ingredients 
A & B Ingredients 
Batory Foods 
Brenntag & Colony Gums 
Divi’s Nutraceuticals 
Howtian LLC 
J. Rettenmaier USA LP 
Ovosur USA 
Perimondo 
Target Flavors 
Thymly Products, Inc. 
 
Gelling Agents/Gums/Gelatin 
Acme-Hardesty 
Herbstreith & Fox Inc. 
Ovosur USA 
  
Gluten Free Ingredients 
A & B Ingredients 
Acme-Hardesty 
BENEO, Inc. 
Brenntag & Colony Gums 
Citromax 
Dempsey Food 
Hanamaruki Foods, Inc. 
Hormel Ingredient Solutions 
J. Rettenmaier USA LP 
Lee Kum Kee (USA), Inc. 
MGP Ingredients Inc. 
Mother Murphy’s 
Ovosur USA 
Roquette 
Thymly Products, Inc. 
Universal Ingredients 
  
Halal Ingredients 
A & B Ingredients 
Citromax 
Elite Spice, Inc. 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Hanamaruki Foods, Inc. 
Hormel Ingredient Solutions 
Independent Chemical Corporation 
Lucta 
MGP Ingredients Inc. 
Misitano & Stracuzzi 
Roquette 
Tilley Distribution, Inc. 
Universal Ingredients 
  
Herb Pastes & Purees 
Atlas Urban Farms 
 
Honey 
Accurate Ingredients 
Domino Foods Inc./ ASR 
Loar & Young 
  
Hydrocolloids 
Acme-Hardesty 
Brenntag & Colony Gums 



Sensory Modifiers 
ClearMask 
T. Hasegawa USA 
  
Shortening, Bakery 
Catania Oils 
 
Soy Flour 
Clofine Dairy & Food Products, Inc. 
 
Soy Protein 
Atlantic Sweetner Inc. 
Hormel Ingredient Solutions 
  
Soy Sauce 
Kikkoman/ Klass Ing. 
Lee Kum Kee (USA), Inc. 
 
Spice Milling 
Chesapeake Spice 
 
Spices/Herbs 
Elite Spice, Inc. 
Kalsec, Inc. 
New York Spice, Inc. 
Pacific Farms 
Rio Valley Chili/ Klass Ing. 
Universal Ingredients 
  
Stabilizers 
Acme-Hardesty 
Brenntag & Colony Gums 
Profile Food Ingredients 
Tilley Distribution, Inc.  
 
Supplies, Laboratory 
Wilkem Scientific  
 
Stocks & Broths/Bases 
Hormel Ingredient Solutions 
  
Sugar Replacements 
Almendra Americas, LLC 
APURA Ingredients 
Atlantic Sweetner Inc. 
Batory Foods 
ClearMask 
Domino Foods Inc./ ASR 
Ingredient Connections 
LBB Specialties 
Lucta 
Matsutani America Inc. 
Roquette 
  
Sugars/Sweeteners 
Almendra Americas, LLC 
APURA Ingredients 
Atlantic Sweetner Inc. 
BENEO, Inc. 
Domino Foods Inc./ ASR 
Gillco Ingredients 
Howtian LLC 
Ingredion, Inc. 
Prinova 
Roquette 
Suzhou-Chem Inc. 
UniChem 
  
Sweeteners, High-Intensity 
ClearMask 
 

Payment Service Provider 
RKL eSolutions 
  
Phosphates 
Independent Chemical Corporation 
Suzhou-Chem Inc. 
Thymly Products, Inc. 
Tilley Distribution, Inc.  
  
Phospholipids 
Perimondo 
  
Prebiotics 
Acme-Hardesty 
BENEO, Inc. 
ClearMask (Fiber-based Sweeteners) 
Matsutani America Inc. 
Roquette 
  

Preservatives, All-natural, clean label 
Independent Chemical Corporation 
  
Probiotics 
A & B Ingredients 
Acme-Hardesty 
 
Professional Organization 
Research Chefs Association (RCA) 
 
Protein Powder, Egg White 
Ovosur USA 
 
Proteins, Plant based 
BENEO  
 
Pyrroloquinoline Quinone 
Howtian LLC 
  
Rice 
Briess Malt & Ingredients 
Domino Foods Inc./ ASR 
  
Rosemary Extracts 
Kalsec, Inc. 

  
Salt/Salt Replacers 
Accurate Ingredients 
Hanamaruki Foods, Inc. 
Lucta 
Sensient Technologies 
  
Sauces 
BSA WIBERG 
Newly Weds Foods 
  
Seafood Extracts 
Del-Val Food Ingredients 
Ingredient Connections 
  
Seasoning Blends 
BSA WIBERG 
Chesapeake Spice 
Elite Spice, Inc 
Mitsubishi Int’l Food Ing. 
Newly Weds Foods  
Rio Valley Chili/ Klass Ing. 
 
 

Egg 

Replacers, 

Flavors, 

Sweet, Ice 

Cream 

Inclusions/

Sprinkles, 

Kosher 

Ingredients, 

Masking/

Marinades 
BSA Wiberg 
 
Masking/Bitter Blocking 
ClearMask 
First Choice Ingredients, a DSM-Firmenich 
Co. 
International Bakers Services, Inc. 
Lucta 
Mother Murphy’s 
Sensient Technologies 
T. Hasegawa USA 
Virginia Dare Extract Co. 
  
Meat/Poultry Products 
Hormel Ingredient Solutions 
 
Medium Chain Triglycerides  
Acme-Hardesty  
 
Minerals 
UniChem 
 
Molasses 
Atlantic Sweetner Inc. 
Domino Foods Inc./ ASR 
Loar & Young 
  
Nitrile Gloves and PPE Clothing 
Eagle Protect PBC 
 
Nutraceuticals 
Brenntag & Colony Gums 
Divi’s Nutraceuticals 
Howtian LLC 
Ingredion, Inc. 
RKL eSolutions 
UniChem 
 
Nutritional Supplements 
LBB Specialties 
Ovosur USA 
Prinova 
UniChem 
  
Nuts 
Barry Callebaut USA LLC 
Crain Walnut/ Klass Ing. 
Hormel Ingredient Solutions 
Loar & Young 
Tretter Food Ingredients & Packaging 
  
Oleoresins 
Accurate Ingredients 
Kalsec, Inc. 
  
Organic Ingredients 
Batory Foods 
Briess Malt & Ingredients 
Citromax 
Dempsey Food 
Howtian LLC 
Metarom USA 
OSF Flavors 
  
Packaging 
Commercial Creamery 
RKL eSolutions 
Tretter Food Ingredients & Packaging 



Vinegar 
Lee Kum Kee (USA), Inc. 
Stratas Foods 
 
Viscosity Measuring Equipment 
Wilkem Scientific  
 
Vitamins/Enrichments 
Divi’s Nutraceuticals 
Prinova 
UniChem 
  
Wheat Protein, Texturized 
MGP Ingredients Inc. 
 
Whey Protein Concentrates 
Clofine Dairy & Food Products, Inc. 
Ingredient Connections 
  
Whey Protein Isolates 
Clofine Dairy & Food Products, Inc. 
  
Yeast Extracts/Yeast 
Accurate Ingredients 
Del-Val Food Ingredients 
Dempsey Food 
Ingredient Connections 
Mitsubishi Int’l Food Ing. 
Suzhou-Chem Inc. 

Egg 

Replacers, 

Flavors, 

Sweet, Ice 

Cream 

Inclusions/

Sprinkles, 

Kosher 

Ingredients, 

Masking/

Sweeteners, Pre-Biotic, Fiber based 
ClearMask 
 
Tea 
Universal Ingredients 
Virginia Dare Extract Co. 
 
Thickeners/Starches/Gums 
Acme-Hardesty 
Batory Foods 
Herbstreith & Fox Inc. 
J. Rettenmaier USA LP 
MGP Ingredients Inc. 
Mitsubishi Int’l Food Ing. 
Roquette 
Tilley Distribution, Inc.  
 
Titanium Dioxide Replacements 
Independent Chemical Corporation 
  
Upcycled Ingredients 
J. Rettenmaier USA LP 
 
Vanilla 
International Bakers Services, Inc. 
Mother Murphy’s 
Prime Ingredients 
Prova Inc. 
Robertet Flavors 
Synergy Flavors 
Target Flavors 
Universal Ingredients 
Virginia Dare Extract Co. 
Weber Flavors 
  
Vegan (plant based) Dairy Flavors 
First Choice Ingredients, a DSM-Firmenich 
Co. 
Hanamaruki Foods, Inc. 
Mother Murphy’s 
Profile Food Ingredients 
T. Hasegawa USA 
  
Vegetables, Dried 
Dongsheng Foods USA 
Elite Spice, Inc. 
Pacific Farms 
Roha USA 
Universal Ingredients 
  
Vegetables, Fresh/Frozen 
Atlas Urban Farms 
Dongsheng Foods USA 
Ingredient Connections 
Jain Farm Fresh 
 
Vegetables, NFC Puree 
Milne 
 
Vegetable Protein, Texturized 
Dempsey Food 
MGP Ingredients Inc. 
Roquette 
  
Vertical Farming 
Atlas Urban Farms 
 
 



A&B Ingredients 
Jennifer Czerner 
jczerner@abingredients.com 
973-641-3988 
https://abingredients.com/ 

Accurate Ingredients 
Rich Hills 
RHills@Acing.net 
5088876223 
www.Acing.net 

Acme-Hardesty 
Michael Grenner 
acmehardesty.com 

Almendra Americas, LLC 
Eric Zabin 
Eric.z@almendra.com 
404-395-0219 
almendra.com 

APURA 
Don Schwenker 
donald.schwenker@apuraingredients.com 
201-615-2404 
www.apuraingredients.com 

Atlantic Sweetner Inc 
Antonio Illiano 
antonio@atlanticsweetner.com 
609-816-4864 
www.atlanticsweetner.net 

Atlas Urban Farms 
Connor Harbison 
connor@atlasurbanfarms.com 
2156207637 
https://www.atlasurbanfarms.com/ 

Barry Callebaut USA LLC 
Chuck Phelan 
chuck_phelan@barry-callebaut.com 
610-213-6440 
barry-callebaut.com 

Batory Foods 
Neil Tucker 
ntucker@batoryfoods.com 
331-280-4343 
https://www.batoryfoods.com/ 

Bell Flavors & Fragrance 
Jared Hamill 
jhamill@bellff.com 
224-716-4297 
https://www.bellff.com/ 

BENEO, Inc. 
Emily Jacobson 
emily.jacobson@beneo.com 
646-875-1338 
beneo.com/ 

Brenntag & Colony Gums 
Andrew Fuente 
andrew.fuente@brenntag.com 
856 639 2709 
https://www.brenntag.com 

Briess Malt & Ingredients Co. 
David Frumkin 
david.frumkin@briess.com 
920.522.3076 
www.Briess.com/Food 

BSA WIBERG 
Tom Kanaridis 
tom.kanaridis@novataste.com 
(437) 432-7194 
www.bsawiberg.com 

Butter Buds Inc. 
Michael Ivey 
sales@bbuds.com 
262-331-8157 
www.bbuds.com 

Carmi Flavors 
Jasmine Lee 
Jasmine@CarmiFlavors.com 
(631) 561-1627 
www.CarmiFlavors.com 

Catania Oils 
JOE Hanson 
jhanson@cataniaoils.com 
508-951-1803 
www.cataniaoils.com 

Chesapeake Spice 
Jeremy Fair 
fairj@chesapeakespice.com 
717-870-6908 
https://chesapeakespice.com 

Citromax 
Chris Persad 
Cpersad@citromax.com 
2019573024 
https://www.citromaxflavors.com/ 

ClearMask 
Eve Lance 
Eve@ClearMaskUSA.com 
(509) 379-6703 
ClearMaskUSA.com 

Clofine Dairy & Food Products, Inc. 
Rob Bernisky 
RBERNISKY@CLOFINEDAIRY.COM 
609-289-1998 
clofinedairy.com 

Commercial Creamery 
Susan Tracey 
susan@cheesepowder.com 
6093134251 
www.cheesepowder.com 

Crain Walnut 
Lennie Zizzo 
leonardz@klassingredients.com 
6173669161 
WWW. Klassingredients.com 

Del-Val Food Ingredients 
Frank Ahern 
fahern@dvfi.com 
7817104161 
www.dvfi.com 



Dempsey Food 
John Fenstermacher 
johnf@dempseycorporation.com 
312-919-3466 
www.dempseyfood.com 
 
 

Divi's Nutraceuticals 
Brendan Flaherty 
b.flaherty@divisnutra.com 
973-993-1060 
www.divisnutraceuticals.com 
 
 

Domino Foods Inc. / ASR 
David Poust 
david.poust@asr-group.com 
443-253-4923 
www.dominospecialtyingredients.co
m 
 

Dongsheng Foods USA 
Cheryl Sigg 
csigg@dongshengfoodsusa.com 
215-206-2192 
www.dongshengfoodsusa.com 
 
 

Eagle Protect PBC 
Joe Moffett 
Joe@eagleprotect.com 
609-220-8164 
https://eagleprotect.com/ 
 
 

Ecom  Cocoa 
John McDonald 
john@ecomingredients.com 
215-579-2120 
https://www.ecomtrading.com/
products-services/cocoa/ 
 

Elementar Americas, Inc. 
Valerie Conforti 
valerie.conforti@elementar.com 
516-778-2933 
https://www.elementar.com/en-us/ 
 
 

Elite Spice Inc. 
Andrew Wales 
awales@elitespice.com 
617-721-9370 
www.elitespice.com 
 
 

First Choice Ingredients, a dsm-
firmenich company 
Beth Phillips 
beth.phillips@dsm-firmenich.com 
816-888-9144 
www.firstchoiceingredients.com 
 

Flavorchem 
John Pasciuto 
jpasciuto@flavorchem.com 
978-828-7263 
https://www.flavorchem.com 
 
 

Fruit d Or / Decas cranberry 
jack tretter 
tretjack@aol.com 
617-842-3835 
fruitdor.ca>products 
 
 

Gillco Ingredients 
Lucas Emil 
lemil@gillco.com 
973-303-3511 
gillco.com 
 
 

GNT USA LLC 
Jeannette O'Brien 
jobrien@gntusa.com 
914-366-2864 
https://exberry.com/usa/exberry-usa/ 
 
 

Gold Coast Ingredients 
Richard Bontempo 
info@goldcoastinc.com 
323-724-8935 
www.goldcoastinc.com 
 
 

Graceland Fruit 
Lennie Zizzo 
leaonrdz@klassingredients.com 
617-366-9161 
www.klassingredients.com 
 
 

Hanamaruki Foods Inc. 
Akira Sekine 
sekine@hanamaruki.co.jp 
832-840-2353 
http;//hanamaruki.co.jp/english 
 
 

Hanna Instruments 
Conor McAnespie 
cmcanespie@hannainst.com 
401-222-9433 
https://www.hannainst.com/ 
 
 

Herbstreith & Fox Inc. 
Nathan Wong 
n.wong@herbstreith-fox.com 
914-272-5086 
https://www.herbstreith-fox.de/en/ 
 
 

Hormel Ingredient Solutions 
Erin Lehnert 
EELehnert@hormel.com 
704-858-2308 
www.hormelingredientsolutions.com/ 
 
 

Howtian LLC 
Mark Eisenacher 
mark.eisenacher@howtiangroup.com 
917-683-6275 
howtiangroup.com 
 
 

Independent Chemical Corporation 
Mark Cioffi 
markc@independentchemical.com 
203-731-9214 
https://independentchemical.com 
 
 

Ingredient Connections 
Ronnie Daub 
ronnie@ingredientconnections.com 
610-533-4097 
www.ingredientconnections.com 
 
 
 

Ingredion, Inc. 
Taren Zimmerman 
taren.zimmerman@ingredion.com 
610-509-8788 
http://www.ingredion.us 
 
 
 

International Bakers Services, Inc. 
Thomas McNamara 
tmacibs@aol.com 
516-921-1689 
www.Internationalbakers.com 
 
 
 



J.Rettenmaier USA LP 
Lesia Zimmer 
lesia.zimmer@jrsusa.com 
269-312-0805 
www.jrsusa.com 
 
 

Jain Farm Fresh 
Susan  Gravatte 
susan.gravatte@jainfarmfresh.us 
502-296-0415 
www.jainfarmfresh.us 
 
 

Kalsec 
Carmella Neiswender 
cneiswender@kalsec.com 
845-702-6581 
https://www.kalsec.com/ 
 
 

Kikkoman 
Lennie Zizzo 
leonardz@klassingredients.com 
617-366-9161 
www.klassingredients.com 
 
 

Klass Ingredients 
Lennie Zizzo 
leoanrdz@klassingredients.com 
617-366-9161 
www.klassingredients.com 
 
 

Klassic Coconut 
Lennie Zizzo 
leaonrardz@kllassingredients.com 
617-366-9161 
www. klassingredients.com 
 
 

LBB Specialties 
Mike DeGennero 
sales@lbbspecialties.com 
203-299-3220 
www.lbbspecialties.com 
 
 

Lee Kum Kee (USA) Inc 
Danny Zeng 
Danny.Zeng@lkkusa.com 
516-653-8655 
https://usa.LKK.com 
 
 

Loar & Young 
Bill Klinefelter 
bill@loaryoung.com 
717-606-8321 
www.loaryoung.com 
 
 

Lucta 
Terra Guaba 
terra.guaba@lucta.com 
661-414-2362 
https://www.lucta.com/en/ 
 
 

Matsutani America Inc. 
Elvis Arce 
earce@matsutani.com 
973-529-2695 
https://www.fibersol.com/ 
 
 

Metarom USA 
John Hemmingsen 
john.hemmingsen@metaromusa.com 
619-608-9935 
www.metaromusa.com 
 
 

MGP Ingredients Inc. 
Bruce Gubser 
bruce.gubser@mgpingredients.com 
913-360-2240 
mgpingredients.com 
 
 

Milne 
Cristi Oczek 
coczek@milnefruit.com 
716-331-1868 
www.milnefruit.com 
 
 

Misitano & Stracuzzi 
Mark Hardy 
mhardy@misitanoestracuzzi.com 
201-220-7220 
www.misitanoestracuzzi.com 
 
 

Mitsubishi International Food 
Ingredients 
Kaylin Young 
kyoung@mitsubishiingredients.com 
603-203-5745 
https://mifiusa.com/ 
 

Mother Murphy's 
Chris Pappas 
cpappas@mothermurphys.com 
908-337-3208 
www.mothermurphys.com 
 
 

New York Spice Inc. 
Jack C. Sollazzo 
Jack.sollazzo@newyorkspiceco.com 
716-548-4295 
Www.newyorkspiceco.com 
 
 

Newly Weds Foods 
Larry Silvia 
lsilvia@newlywedsfoods.com 
508 972-3769 
www.newlywedsfoods.com 
 
 

OSF Flavors 
Terri Bell 
tbell@osfflavors.com 
845-399-2644 
www.osfflavors.com 
 
 

OVOSUR USA 
Christina Rendon 
christina.rendon@ovosur.com 
203-492-9594 
https://www.ovosur.us/ 
 
 

Pacific Farms 
Lenny Brennan 
lbrennan@pacificfarms.com 
412-527-9765 
www.pacificfarms.com 
 
 
 

Perimondo 
Matthias Rebmann 
customerservice@perimondo.com 
212-749-0721 
www.perimondo.com 
 
 
 

Prime Ingredients 
John Fisher 
jfisher@primeingredients.com 
201-414-3772 
www.primeingredients.com 
 
 
 



Prinova 
Dian Dorian 
dian.dorian@prinovausa.com 
201-253-5901 
www.prinovaglobal.com 
 
 

Profile Food Ingredients 
Mark Gustafson 
markg@profilefoodingredients.com 
607-242-4558 
profilefoodingredients.com 
 
 

Prosur 
JR Irwin 
JamesR@prosurinc.com 
814-573-6929 
https://prosur.es/ 
 
 

Prova Inc 
Sandra Lavallee 
sandra.lavallee@provaus.com 
617-283-6258 
provaus.com 
 
 

Research Chefs Association (RCA) 
Betsey McGravey 
betsey.mcgravey@imcdus.com 
978-697-0679 
culinology.org 
 
 

Rio Valley Chili 
Lennie Zizzo 
leoanrdz@klassingredients.com 
617-366-9161 
WWW.klassingredients.com 
 
 

RKL eSolutions 
Tom Tobias 
ttobias@rklesolutions.com 
717-291-0664 
https://www.rklesolutions.com/ 
 
 

Robertet Flavors 
Henry Rosset 
henry.rosset@robertet.com 
732-261-9806 
https://www.robertet.com/en/robertet-
usa/ 
 

ROHA USA 
Mike Blais 
Mike.Blais@rohagroup.com 
781-354-1071 
www.roha.com 
 
 

Roquette 
Philippe Levresse 
philippe.levresse@roquette.com 
319-795-6156 
www.roquette.com 
 
 

Sensient Technologies 
Amanda Garbarz 
Amanda.garbarz@sensient.com 
224-288-4281 
Sensient.com 
 
 

Stratas Foods 
Cristina Ferger 
cristina.ferger@stratasfoods.com 
410-259-6805 
www.stratasfoods.com 
 
 

Suzhou-Chem Inc. 
Mike Zhai 
mike@suzhouchem.com 
781-752-9135 
www.suzhouchem.com 
 
 

Synergy Flavors 
Scott Mortensen 
smortensen@synergytaste.com 
847-487-1011 
www.synergytaste.com 
 
 

T. Hasegawa USA 
David Waltman 
dwaltman@thasegawa.com 
562-445-6039 
https://www.thasegawa.com/ 
 
 

Target Flavors 
Mike Malone 
mmalone@targetflavors.com 
203-417-1638 
www.targetflavors.com 
 
 

Tastepoint by IFF 
Lisa Genter 
lisa.genter@tastepoint.com 
Sr. Account Manager 
https://www.tastepoint.com/ 
 
 

TasteWorks Flavors 
Marion Brooks 
marion@tasteworksflavors.com 
201-401-2755 
tasteworksflavors.com 
 
 

The Food & Drug Administration 
John Zaccone 
john.zaccone@fda.hhs.gov 
781-587-7529 
https://www.fda.gov/ 
 
 

Thymly Products, Inc. 
Kevin Fay 
kevinf@thymlyproducts.com 
609-238-0645 
www.thymlyproducts.com 
 
 

Tilley Distribution, Inc. 
Sales 
sales@tilleydistribution.com 
800-638-6968 
www.tilleydistribution.com 
 
 

Tretter Food Ingredients & Packaging 
jack tretter 
tretjackaol.com 
617-842-3835 
 
 
 

UniChem 
Matt Kairys 
mkairys@unichemsupply.com 
201-889-9899 
www.unichemsupply.com 
 
 
 

Unique  
Lennie Zizzo 
leoanrdz@klassingredients.com 
617-366-9161 
www.klassingredients.com 
 
 
 



Universal Ingredients 
Todd Zaniewski 
zaniewski1@universalingredients.com 
201-650-7150 
universalcorp.com/
universalingredients 
 

Virginia Dare Extract Co. 
Irene Steg 
isteg@virginiadare.com 
518-796-2291 
https://www.virginiadare.com/ 
 
 

Vita-Pakt 
Sam Hinkley 
shinkley@vita-pakt.com 
914-242-1750 
https://vita-pakt.com/ 
 
 

Weber Flavors 
Jim LaBrosse 
jamesl@weberflavors.com 
800-558-9078 
www.weberflavors.com 
 
 
 

Wilkem Scientific 
Jim Wilkie Jr 
jims@wilkem.com 
401-474-9332 
www.wilkem.com 
 
 
 

ZoomEssence 
Sherri von Hahmann 
svonhahmann@zoomessence.com 
844-374-9666 
www.zoomessence.com 
 
 
 



A&B Ingredients 
Jennifer Czerner 
jczerner@abingredients.com 
973-641-3988 
https://abingredients.com/ 
 
 

Accurate Ingredients 
Rich Hills 
RHill@Acing.net 
508-887-6223 
www.Acing.net 
 
 

Acme-Hardesty 
Michael Grenner 
acmehardesty.com 
 
 
 

Almendra Americas, LLC 
Eric Zabin 
Eric.z@almendra.com 
404-395-0219 
almendra.com 
 
 

APURA 
Don Schwenker 
donald.schwenker@apuraingredients.c
om 
201-615-2404 
www.apuraingredients.com 
 

Atlantic Sweetner Inc 
Antonio Illiano 
antonio@atlanticsweetner.com 
609-816-4864 
www.atlanticsweetner.net 
 
 

Atlas Urban Farms 
Connor Harbison 
connor@atlasurbanfarms.com 
215-620-7637 
https://www.atlasurbanfarms.com/ 
 
 

Barry Callebaut USA LLC 
Chuck Phelan 
chuck_phelan@barry-callebaut.com 
610-213-6440 
barry-callebaut.com 
 
 

Batory Foods 
Neil Tucker 
ntucker@batoryfoods.com 
331-280-4343 
https://www.batoryfoods.com/ 
 
 

Bell Flavors & Fragrance 
Jared Hamill 
jhamill@bellff.com 
224-716-4297 
https://www.bellff.com/ 
 
 

BENEO, Inc. 
Emily Jacobson 
emily.jacobson@beneo.com 
646-875-1338 
beneo.com/ 
 
 

Brenntag & Colony Gums 
Andrew Fuente 
andrew.fuente@brenntag.com 
856-639-2709 
https://www.brenntag.com 
 
 

Briess Malt & Ingredients Co. 
David Frumkin 
david.frumkin@briess.com 
920-522-3076 
www.Briess.com/Food 
 
 

BSA WIBERG 
Tom Kanaridis 
tom.kanaridis@novataste.com 
437-432-7194 
www.bsawiberg.com 
 
 

Butter Buds Inc. 
Michael Ivey 
sales@bbuds.com 
262-498-3151 
www.bbuds.com 
 
 

Carmi Flavors 
Jasmine Lee 
Jasmine@CarmiFlavors.com 
631-561-1627 
www.CarmiFlavors.com 
 
 

Catania Oils 
JOE Hanson 
jhanson@cataniaoils.com 
508-951-1803 
www.cataniaoils.com 
 
 

Chesapeake Spice 
Jeremy Fair 
fairj@chesapeakespice.com 
717-870-6908 
https://chesapeakespice.com 
 
 

Citromax 
Chris Persad 
Cpersad@citromax.com 
201-957-3024 
https://www.citromaxflavors.com/ 
 
 

ClearMask 
Eve Lance 
Eve@ClearMaskUSA.com 
509-379-6703 
ClearMaskUSA.com 
 
 

Clofine Dairy & Food Products, Inc. 
Rob Bernisky 
rbernisky@clofinedairy.com 
609-289-1998 
clofinedairy.com 
 
 

Commercial Creamery 
Susan Tracey 
susan@cheesepowder.com 
609-313-4251 
www.cheesepowder.com 
 
 
 

Crain Walnut 
Lennie Zizzo 
leonardz@klassingredients.com 
617-366-9161 
WWW. Klassingredients.com 
 
 
 

Del-Val Food Ingredients 
Frank Ahern 
fahern@dvfi.com 
781-710-4161 
www.dvfi.com 
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