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Events With Attitude 
420 Matthews Estates Road 
Matthews, NC  28105 
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 
Cash Bar, Italian Buffet 
Peppercorns  
Tickets $40 per person 

5:15 PM  -  8:30 PM 

2026 

Northeast Section, Institute of Food Technologists 

 
And a very special ‘Thank You’ to our 

   

Reception Sponsors 
 

 

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 

Tretter Food Ingredients 

IMCD 

Ever Fresh Fruit Co. 
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Career Opportunity 
Clear2HO  

Westbrook, Maine 
 

Director, Technical Services 
 

Department: R&D/QA 
Reports To: President 
FLSA Status: Exempt 

Effective Date: Immediately 
 

As the Director of Technical 
Services, you will provide 

leadership and direction on 
R&D and QA, driving 

innovation and excellence in 
product development and 

quality assurance processes. In 
this position, you will champion 

the product development 
lifecycle, from ideation and 

concept development through 
to product launch and post-

market surveillance, ensuring 
compliance with regulatory 

standards and customer 
expectations.  

 
See full details on 

www.neift.org 
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Formulating in a Changing Regulatory Landscape for Color and Flavor 

Monica Hashimoto 
Technical Business Development Manager, Flavors, IMCD 

monica.hashimoto@imcdus.com 

The US Food Industry has seen a number of regulatory changes, including in various state legislatures, in 2025 and 
2026. We will cover current regulatory changes impacting FD&C certified dye use in school lunch, which has led to wider 

reformulations of food and beverages. We will discuss alternatives to these ingredients in food and beverage formulations, 
while relating this current landscape to the ongoing successful transition to natural flavor solutions.  

 
 
 
 
 
 

 

At IMCD, Monica Hashimoto serves as a Technical Business 
Development Manager specializing in Flavor and Caramel Color 

solutions for our East Coast clients. Monica previously spent 26 years 
in the flavor industry and loves to try new and different foods and 

beverages. Monica is a Certified Food Scientist, and she holds a B.S. 
in Food Science from Rutgers University, and MBA from Rider 

University. 

 

"Reliable pH Measurement in Food Production: What actually Matters" 

Ron Dumais 
New England Technical Account Manager, Hanna Instruments 

We get it – there are lots of things you have to test for, but pH is still so common yet still throws many for a loop! How do 
you know when you’re set up for a reliable reading? Come learn about how pH is tested, explore best practices, and focus 

on what matters so that you too can measure your samples with confidence. 

  

Ron Dumais is the local New England representative for Hanna 
Instruments, where he spends his time speaking with Food and 

Beverage customers, helping them to find the right analytical tools for 
their needs. With over 11 years of experience at Hanna Instruments, 

he works with customers to ensure they can obtain quality 
measurements with confidence. Not everyone is technical, but 

everyone can learn to improve their quality testing practices. In his 
spare time, you can find him playing guitar and singing in a cover 

band. 

Seminar Schedule 
Level 3 11:00—11:45  11:45- 12:30 

 

12:45- 1:30 

 

Room C 

Gut microbiome and 
infant health with 

implications for infant 
formula 

 
New Trends 

  
Formulating in a Changing Regulatory 

Landscape for Color and Flavor 

Room D Reliable Measurement in 
Food Production: pH 
What actually Matters 

 
3D Food Printing 

Understanding and controlling 
noroviruses, the leading foodborne 

pathogen 

Break 

 

 



 

3D Food Printing 

Rachael Enfield 
PhD Program,  

University of Massachusetts 
renfield@umass.edu 

Teaching about the basics of 3D printing food and the current trends in the industry 

 
 
 
 
 
 
 
 
 
 
 
 

 

Rachael Enfield is a Ph.D. Candidate at UMass Amherst, focusing on 
3D printing of food-safe materials and edible inks. Since Fall 2023, 

she has worked on projects like printing salmon from vegetable protein 
and examining food-safe 3D printing resin. With aspirations to start a 

food 3D printing company, she aims to create healthy, sustainable 
food options while tackling supply chain issues. Rachael holds a B.S. 

in Food Science with a minor in Computer Science from UMass, 
where she collaborated on food printing projects and published a 

review on 3D food printing applications during the COVID-19 
pandemic. 

 

New Trends 

Sheila McWilliams 
Sales and Technical Services Manager, Fiberstar Inc. 

s.mcwilliams@fiberstar.net 
 

Nathalie Buhler 
Regional Sales Manager- Applications Liason, Butterbuds 

nbuhler@bbuds.com 

Citri-FI Citrus Fiber: Big Opportunity in Food Formulation 

  

Sheila is a Regional Sales and Technicl Service Manager for 
Fiberstar, Inc., working extensively in R&D/Product Development with 

a recent focus in Quality and Food Safety. Her career experience 
includes flavor development, concentrate and finished beverage 

design, fruit-based snack foods, baked and cold-formed bars, 
nutritional premix formulations for food and non-food applications and 
bakery sweet goods and bread. Sheila holds an M.S. degree in Food 
Science and a B.S. degree in Food Biiochecstry from the Universityof 

California at Davis. 

 This will be an introduction to Butter Buds products, Dairy and Non-
Dairy concentrates and Specialty ingredients, highlighting the many 

ways Butter Buds’ products can be used to enhance flavors, improve 
mouthfeel, round out harsh notes, mask off-notes, and save cost.  

Tasting Better with Butter Buds  



 

Understanding and controlling noroviruses, the leading foodborne pathogen 

Matthew Moore 
Associate Professor, Eric A. Decker Scholar, University of Massachusetts, Amherst 

mdmoore@umass.edu 

This presentation will provide background about human noroviruses, the leading cause of foodborne illness in the US and 
globally. The talk will discuss the numerous properties that make them difficult to control and discuss some of the work 

being done at UMass to address these challenges. 

 
 
 
 
 
 
 
 
 
 
 
 

 

Matthew Moore graduated with a B.Sc. in Food Science from Cornell 
University in 2010, doing undergraduate research in the lab of Dr. 

Kathryn Boor. He then received a Ph.D. in Food Science in 2016 from 
the Department of Food, Bioprocessing, and Nutrition Sciences at 
North Carolina State University under the direction of Dr. Lee-Ann 

Jaykus. After serving as a postdoctoral scholar in the Jaykus lab for 
one year, Dr. Moore joined the National Antimicrobial Resistance 

Surveillance Team at the US Centers for Disease Control and 
Prevention as an ORISE Postdoctoral Fellow in 2017 under 
supervision of Dr. Jason Folster. Dr. Moore then joined the 

Department of Food Science at the University of Massachusetts, 
Amherst in 2018, where he is currently an Associate Professor and 
Eric A. Decker Scholar. His lab does research on food safety and 
public health, with a particular focus on viruses. Matt has been a 

member of IFT since 2007, and is currently President-Elect of Phi Tau 
Sigma, the national food science honor society (please do not hesitate 

to ask him for more info). 
 

Insights for Infant Nutrition: What Human Milk Teaches Us About Feeding the 
Microbiome 

Tatiana Daza-Merchan  
PhD candidate in Food Science, University of Massachusetts, Fulbright Scholar.  

zdazamerchan@umass.edu 

 Tatiana Daza-Merchan is a PhD candidate in Food Science at the 
University of Massachusetts Amherst and a Fulbright Scholar. With 

over 15 years of experience in industrial microbiology and 
bioprocessing, she has led and supported microbial process 

optimization in the sugarcane industry. Her current work focuses on 
translating gut microbiome science into actionable insights for the 

design of next-generation nutritional strategies.  

Human milk does more than nourish the infant. It also shapes how the gut microbiome functions. This talk explores how specific 
nitrogen sources in human milk may selectively support beneficial microbes and influence their physiology and persistence. These 

insights highlight opportunities for R&D in infant nutrition, including ingredient selection, probiotic performance, and the 
development of biomarkers for microbiome-informed product design. 



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 $125 
Gold Corporate Sponsorship annual fee $300 
Platinum Corporate Sponsorship annual fee $600 
 
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 
 

Bluegrass Ingredients 

Silver Corporate SponsorsSilver Corporate SponsorsSilver Corporate Sponsors 
 

ADM Matsutani 
 

Elite Spice 

Robertet 

Stratas 

First Year      Undergraduate School 
 
Connor Nobile    Johnson & Wales  Shirley Barber Award 
Audrey Lam     UMass Amherst 
 
Undergraduate    Undergraduate School 
 
Aksharra Nair    UMass Amherst           Mel Darack Award 
Libby Murphy    UMass Amherst 
Jose Ittan     UMass Amherst 
Skye Chan     UMass Amherst 
 
Graduate     Graduate School 
 
Bezalel Adainoo    UMass Amherst   Suppliers Award 
Julia Fukuba     UMass Amherst 
Jiahao Tang     Umass Amherst 
Rachael Enfield    UMass Amherst 
Kyle Wong             University of Maine 
Carlos Escudero    UMass Amherst 

And Congratulations to our 2026 Scholarship Recipients! 



Categories 
 
Acidulants 
Independent Chemical Sales 
Mitsubishi Int’l Food Ing. 
Suzhou-Chem, Inc. 
Tilley Distribution 
 
Anti-Caking Agents 
Accurate Ingredients 
Del-Val Food Ingredients 
LBB Specialties-Food & Nutrition 
Mitsubishi Int’l Food Ing. 
Suzhou-Chem 
  
Anti-Microbials 
A & B Ingredients 
Dempsey Food 
Gillco Ingredients, an Azelis Co. 
Kalsec 
Mitsubishi Int’l Food Ing. 
Mizkan America 
Newly Weds Foods 
Profile Food Ingredients 
 
Antioxidants 
A & B Ingredients 
Gillco Ingredients, an Azelis Company 
Kalsec 
 
Aspartame 
Suzhou-Chem 
 
Baking Inclusions/ 
Decorations/Sprinkles/Fillings 
Del-Val Food Ingredients 
Ever Fresh Fruit Co. 
 
Barriers/Glazes 
Newly Weds Foods 
Profile Food Ingredients 
 
Bases, Ready to Eat, Savory 
ADM 
 
Bases, Ready to Eat, Sweet 
ADM 
 
Batters/Breading 
A&B Ingredients 
Newly Weds Foods 
  
Botanicals/Botanical Extracts 
Bell Flavors and Fragrances 
Gillco Ingredients, an Azelis Co. 
Nexira 
Prinova USA 
UniChem 
 
Brokers/ Ingredients  
Accurate Ingredients 
Klass Ingredients 
 
 
 

Capsicums 
Accurate Ingredients 
Elite Spice 
Kalsec 
Newly Weds Foods  
Red Oak Foods 
 
Caramel 
Metarom USA 
 
Caramel Color 
Briess Malt & Ing. 
Prime Ingredients 
 
Caseinates 
Clofine Dairy and Food Products 
Gillco Ingredients, an Azelis Company 
 
Cheese/Cheese Powders 
Bluegrass Ingredients 
Clofine Dairy and Food Products 
Dempsey Food 
  
Chemicals, Food 
Independent Chemical Sales 
LBB Specialties – Food & Nutrition 
Mizkan America 
Suzhou-Chem, Inc. 
 
Chocolate 
Gillco Ingredients, an Azelis Company 
Newtown Foods USA 
Tretter Food Ing. & Packaging 
 
Coatings, Ice Cream 
Ever Fresh Fruit Co. 
 
Cocoa 
Briess Malt & Ing. 
Gillco Ingredients, an Azelis Co. 
Newtown Foods USA 
Prova, Inc. 
Tretter Food Ing. & Packaging 
Virginia Dare Flavors & Extracts 
  
Coconut 
Klassic Coconut 
 
Co-enzyme Q10 
Suzhou-Chem 
 
Coffee 
Flavorchem 
Prova, Inc. 
Virginia Dare Flavors & Extracts 
 
Colors, Artificial 
Flavorchem 
Gold Coast Ingredients 
Prime Ingredients 
Weber Flavors 
 
 
 
 

Colors, Natural 
Briess Malt & Ing. 
Dempsey Food 
Flavorchem 
Gillco Ingredients, an Azelis Co. 
Gold Coast Ingredients 
Kalsec 
MANE 
Prime Ingredients 
Tilley Distribution 
Weber Flavors 
 
Contract Blending 
Prime Ingredients 
Prinova USA 
Thymly Products, Inc. 
 
Culinology 
Research Chefs Association 
 
Custom Blending 
Butter Buds, Inc 
Chesapeake Spice 
Clofine Dairy and Food Products 
Elite Spice 
Ever Fresh Fruit Co. 
Prime Ingredients 
Prinova USA 
Profile Food Ingredients 
Thymly Products, Inc. 
 
Custom Flavor Builds 
ClearMaskUSA 
 
Dairy Ingredients/Enzyme Modified 
Accurate Ingredients 
Bluegrass Ingredients 
Butter Buds, Inc. 
Dempsey Food 
Edlong Taste & Dairy Solutions 
Ingredient Connections 
 
Dairy Products 
Bluegrass Ingredients 
Butter Buds, Inc. 
Clofine Dairy and Food Products 
Edlong Taste & Dairy Solutions 
  
Dextrose 
Del-Val Food Ingredients 
Independent Chemical Sales 
Suzhou-Chem 
Tilley Distribution 
 
  
Emulsifiers 
Del-Val Food Ingredients 
Independent Chemical Sales 
Mitsubishi Chemical Corp. 
Mitsubishi Int’l Food Ing. 
Nexira 
Profile Food Ingredients 
Tilley Distribution 
 
 



Encapsulated Ingredients 
ClearH2O 
Perimondo LLC  
Thymly Products, Inc. 
 
Enzymes 
Del-Val Food Ingredients 
Gillco Ingredients, an Azelis Co. 
Tilley Distribution 
 
Equipment, Laboratory 
Hanna Instruments, Inc. 
 
Equipment, Manufacturing 
Hanna Instruments USA 
 
Equipment, Sanitation 
Hanna Instruments USA 
 
Fats/Oils 
Clofine Dairy and Food Products 
Mitsubishi Int’l Food Ing. 
Stratas Foods 
 
Fat Substitutes 
LBB Specialties – Food & Nutrition 
Metarom USA 
 
Fiber, non-caloric 
ADM/Matsutani LLC 
ClearMaskUSA 
J.Rettenmaier USA 
LBB Specialties-Food & Nutrition 
Nexira 
 
Fiber, Soluble 
A & B Ingredients 
ADM/Matsutani LLC 
Del-Val Food Ingredients 
Dempsey Food 
Gillco Ingredients, an Azelis Company 
LBB Specialties – Food & Nutrition 
Nexira 
  
Flavor Delivery Systems 
Bell Flavors and Fragrances 
Bluegrass Ingredients 
ClearH2O 
Del-Val Food Ingredients 
Edlong Taste & Dairy Solutions 
Ever Fresh Fruit Co. 
MANE 
METAROM USA 
Robertet 
Target Flavors Inc. 
Virginia Dare Flavors & Extracts 
ZoomEssence 
 
Flavor Enhancers 
Bell Flavors and Fragrances 
Bluegrass Ingredients 
Butter Buds, Inc. 
ClearH2O 
ClearMaskUSAUSA 
Del-Val Food Ingredients 

Dempsey Food 
Edlong Taste & Dairy Solutions 
Enterprise Food Products, LLC 
eSense Flavors 
Flavorchem 
Gold Coast Ingredients 
MANE 
Metarom USA 
Mizkan America, Inc. 
Mother Murphy’s Flavors 
Prinova USA 
Prova Inc. 
Robertet 
Target Flavors Inc. 
Tastepoint by IFF 
Virginia Dare Flavors & Extracts 
Weber Flavors 
ZoomEssence 
 
Flavors & Extracts -SAVORY 
Bell Flavors and Fragrances  
Briess Malt & Ing. 
ClearMaskUSAUSA 
Del-Val Food Ingredients 
Dempsey Food 
Edlong Taste & Dairy Solutions 
Enterprise Food Products, LLC 
Flavorchem 
Gold Coast Ingredients 
Ingredient Connections 
Kalsec 
MANE 
Metarom USA 
Mizkan America 
Mother Murphy’s Flavors  
Prime Ingredients 
Target Flavors Inc. 
Tastepoint by IFF 
Tasteworks Flavors 
Weber Flavors 
ZoomEssence 
  
Flavors & Extracts-SWEET. 
Bell Flavors and Fragrances  
Briess Malt & Ing. 
ClearMaskUSA 
Edlong Taste & Dairy Solutions 
Enterprise Food Products, LLC 
Flavorchem 
Gold Coast Ingredients 
MANE 
Metarom USA 
Mother Murphy’s Flavors  
Prime Ingredients 
Prova, Inc. 
Robertet 
Target Flavors Inc. 
Tastepoint by IFF 
Tasteworks Flavors 
Virginia Dare Flavors & Extracts 
Weber Flavors 
ZoomEssence 
 
 
 

Food Bases & Glazes 
Del-Val Food Ingredients 
Ingredient Connections 
 
Food Production 
Mizkan America 
Accurate Ingredients 
 
Fragrances 
Bell Flavors and Fragrances 
 
Fruit, Dried 
Graceland Fruit 
  
Fruit, Fresh/frozen 
Ever Fresh Fruit Co. 
 
Fruit Juice Concentrates 
Nexira 
  
Fruit Juice Powder 
Bluegrass Ingredients 
 
Functional Ingredients 
Accurate Ingredients 
Gillco Ingredients, an Azelis Company 
(Health Solutions) 
J.Rettenmaier USA 
LBB Specialties – Food & Nutrition 
Thymly Products, Inc. 
 
Gelling Agents 
ClearH2O 
 
GLP-1 Friendly 
Gillco Ingredients, an Azelis Company 
 
Gluten Free Ingredients 
Bluegrass Ingredients 
Butter Buds, Inc 
J.Rettenmaier USA 
Thymly Products, Inc. 
 
Halal Ingredients 
Butter Buds, Inc. 
Elite Spice 
Mitsubishi Chemical Corp. 
 
Honey 
Accurate Ingredients 
 
Hydrocolloids 
ClearH2O 
Mitsubishi Int’l Food Ing. 
Tilley Distribution 
 
Ice Cream Bases & Ingredients 
Ever Fresh Fruit Co. 
 
 
 
 
 
 
 
 



  Ingredient Distributors/Supplier 
Butter Buds, Inc 
Independent Chemical Sales 
LBB Specialties – Food & Nutrition 
Prinova USA 
Red Oak Foods 
Suzhou-Chem, Inc. 
Thymly Products, Inc. 
Tilley Distribution 
UniChem 
 
Ingredient Manufacturer 
ADM 
Bell Flavors and Fragrances 
Bluegrass Ingredients 
Butter Buds, Inc. 
ClearH2O 
Elite Spice 
Ever Fresh Fruit Co. 
Gold Coast Ingredients 
J.Rettenmaier USA 
Metarom USA 
Mizkan America 
Thymly Products, Inc. 
 
Ingredients for Flavors  
Briess Malt & Ing. 
Butter Buds, Inc. 
Edlong Taste & Dairy Solutions 
Enterprise Food Products, LLC 
Ingredient Connections 
LBB Specialties – Food & Nutrition 
MANE Inc. 
Metarom USA 
Mizkan America, Inc. 
Tilley Distribution 
Virginia Dare Flavors & Extracts 
 
Inositol 
Howtian 
Suzhou-Chem 
UniChem 
 
Inulin 
LBB Specialties – Food & Nutrition 
Suzhou-Chem 
 
Kosher Ingredients 
Bluegrass Ingredients 
Briess Malt & Ing. 
Butter Buds, Inc. 
ClearMaskUSA 
Elite Spice 
Ever Fresh Fruit Co. 
Mitsubishi Chemical Corp. 
Mizkan America 
Mother Murphy's Flavors 
Suzhou-Chem 
 
Laboratory Services: 
 
Product development 
Elite Spice 
ClearH2O 
Metarom USA 

Lactic Acid 
Independent Chemical Sales 
 
Lecithins 
Mitsubishi Int'l Food Ing. 
 
Malt & Malt Products 
 Briess Malt & Ing. 
 
Manufacturing/Copacking 
Elite Spice 
Thymly Products, Inc. 
 
Masking/Bitter Blocking 
ClearMaskUSA 
Dempsey Food 
Edlong Taste & Dairy Solutions 
Enterprise Food Products, LLC 
Gold Coast Ingredients 
Mother Murphy’s Flavors 
Target Flavors 
Virginia Dare Flavors & Extracts 
 
Meat/Poultry Products 
Dempsey Food 
 
Medium Chain Triglycerides 
Independent Chemical Sales 
 
Minerals 
UniChem 
  
Non-nutritive Sweetners 
ClearMaskUSA 
 
Nutraceuticals 
Suzhou-Chem 
UniChem 
 
Nutritional Supplements 
ClearH2O 
LBB Specialties-Food & Nutrition 
Prinova USA 
Suzhou-Chem 
UniChem 
  
Nuts 
Diamond Foods 
Tretter Food Ing. & Packaging 
 
Oleoresins 
Accurate Ingredients 
Kalsec 
Prime Ingredients 
 
Omega 3 Fatty Acids 
Gillco Ingredients, an Azelis Co. 
 
Organic Ingredients 
Briess Malt & Ing. 
Clofine Dairy and Food Products 
Mizkan America 
Newly Weds Foods 
  
 

Packaging 
Tretter Food Ing. & Packaging 
 
Peanut Butter 
Tretter Food Ing. & Packaging 
 
Phosphates 
Independent Chemical Sales 
Mitsubishi Int’l Food Ing. 
Suzhou-Chem, Inc. 
Thymly Products, Inc. 
 
pH Testing Equipment 
Hanna Instruments 
 
Prebiotics 
ClearMaskUSA 
LBB Specialties-Food & Nutrition 
 
Probiotics 
LBB Specialties-Food & Nutrition 
 
Pyrroloquinoline Quinone (PQQ) 
Howtian 
 
Rice 
Briess Malt & Ing. 
 
Rosemary Extracts 
Accurate Ingredients 
Kalsec 
Suzhou-Chem 
 
Salt/Salt Replacers 
A & B Ingredients 
Accurate Ingredients 
Del-Val Food Ingredients 
  
Sauces 
Newly Weds Foods 
 
Seasoning Blends 
ADM 
Bluegrass Ingredients 
Elite Spice 
MANE, Inc. 
Newly Weds Foods 
 
Seaweed/Algae 
Ingredient Connections 
  
Sensory Modifiers 
ClearMaskUSA 
Edlong Taste & Dairy Solutions 
 
Soy Protein 
Suzhou-Chem 
  
Soy Sauce 
Accurate Ingredients 
Kikkoman Sales USA/Klass  
 
 
 
 



Nexira 
Prime Ingredients 
Tilley Distribution 
 
Titration 
Hanna Instruments 
 
Vanilla 
Flavorchem 
MANE 
Metarom USA 
Prime Ingredients 
Prova, Inc. 
Virginia Dare Flavors & Extracts 
Weber Flavors 
 
Vegan (plant based) Dairy Flavors 
Bell Flavors and Fragrances 
Bluegrass Ingredients 
Butter Buds 
 
Vegetables, Dried 
Dongsheng Foods USA 
Elite Spice 
Klass Ingredients/American Food Ingredients 
  
Vegetables, Fresh/Frozen 
Dongsheng Foods USA 
 
Vinegar 
Mizkan America 
 
Vitamins/Enrichments 
Suzhou-Chem, Inc. 
UniChem 
 
Whey Protein Concentrates 
Clofine Dairy and Food Products, Inc. 
 
Whey Protein Isolates 
Clofine Dairy and Food Products, Inc. 
 
Wine Concentrates 
Mizkan America 
 
Yeast Extracts/Yeast 
Accurate Ingredients 
Dempsey Food 
Ingredient Connections 
Mitsubishi Int’l Food Ing. 
Suzhou-Chem 
 
Yogurt Preparations 
Ever Fresh Fruit Co. 
 
 
 

Spices/Herbs 
Chesapeake Spice 
Elite Spice 
Flavorchem 
Kalsec 
 
Stabilizers 
J.Rettenmaier USA 
Profile Food Ingredients 
Tilley Distribution 
 
Stocks & Broths/Bases 
ADM 
 
Sugar Replacements 
A & B Ingredients 
ClearMaskUSA 
Enterprise Food Products, LLC 
Gillco Ingredients, an Azelis Co. 
Howtian 
Ingredient Connections 
LBB Specialties – Food & Nutrition 
Metarom USA 
Suzhou-Chem, Inc. 
Virginia Dare Flavors & Extracts 
 
Sugars/Sweeteners 
ASR Group 
ClearMaskUSA 
Enterprise Food Products (caramelized) 
Gillco Ingredients, an Azelis Co. 
Howtian 
Prinova USA 
Suzhou-Chem, Inc. 
Sweet New England Co. 
UniChem 
 
Sweetness Enhancers 
ClearMaskUSA 
 
Taste Technology 
Edlong Taste &  Dairy Solutions 
 
Tea 
Virginia Dare Flavors & Extracts 
 
Texturized Vegetable Protein 
A & B Ingredients 
Accurate Ingredients 
ADM 
Dempsey Food 
 
Thickeners/Starches/Gums 
A & B Ingredients 
Dempsey Food 
Independent Chemical Sales 
J.Rettenmaier USA 
Mitsubishi Int'l Food Ing. 



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

Accurate Ingredients 
Rich Hills 
508-887-6223 
rhills@acing.net 
www.acing.net 

ADM 
Bill Parzych 
215-485-2313 
bill.parzych@adm.com 
www.adm.com 

ADM/Matsutani LLC 
Elvis Arce 
973-529-2695 
earce@matsutani.com 
https://matsutaniamerica.com/ 

American Food Ingredients 
Lennie Zizzo 
617-366-9161 
LeonardZ@klassingredients.com 
www.klassingredients.com 

ASR Group 
David Schindler 
443-713-8496 
David.schindler@asr-group.com 
https://www.asrgroup-professional.com/ 

Bell Flavors and Fragrances 
Amanda Garbarz 
224-716-5581 
agarbarz@bellff.com 
https://bellff.com/ 

Bluegrass Ingredients 
Brendon Barrowman 
717-580-7991 
bbarrowman@bluegrassingredients.com 
www.bluegrassingredients.com 

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

Butter Buds 
Natalie Buhler 
262-598-9900 ext. 223 
nbuhler@bbuds.com 
www.bbuds.com 

Chesapeake Spice 
Jeremy Fair 
717-870-6908 
fairj@chesapeakespice.com 
www.chesapeakespice.com 

CLEARH2O 
Paul Dioli 
207-318-4762 
pcdioli@clearh2o.com 
www.clearh2o.com 

ClearMaskUSA 
Eve Lance 
509-379-6703 
Eve@clearmaskusa.com 
www.clearmaskusa.com 

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

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

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

Diamond Foods 
Lennie Zizzo 
617-366-9161 
LeonardZ@klassingredients.com 
www.klassingredients.com 

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

Edlong Taste & Dairy Solutions 
Vikrant Lal 
732-501-9667 
vlal@edlong.com 
https://www.edlong.com/ 

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

Enterprise Food Products, LLC 
Christopher Donato 
518-491-3336 
chrisd@enterprisefood.com 
http://www.enterprisefood.com 

Ever Fresh Fruit Co. 
Kevin Richardson 
401-282-0362 
kevin.richardson@everfreshfruit.com 
https://everfreshfruit.com/ 

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

Gillco Ingredients, an Azelis Company 
Adam Hunter 
760-994-8900 
ahunter@gillco.com 
https://gillco.com 



Gold Coast Ingredients 
Megan Byrnes 
323-724-8935 
info@goldcoastinc.com 
goldcoastinc.com 

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

Hanna Instruments USA 
Shawn Proulx 
401-422-3013 
mktg@hannainst.com 
hannainst.com 

Howtian 
Shuo Wen 
201-637-5743 
shuo.wen@howtiangroup.com 
https://howtiangroup.com/ 

Independent Chemical SALES 
Mark Cioffi 
203-731-9214 
markc@independentchemical.com 
www.independentchemical.com 

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

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

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

Kikkoman Sales USA 
Lennie Zizzo 
617-366-9161 
LeonardZ@klassingredients.com 
www.klassingredients.com 

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

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

LBB Specialties-Food & Nutrition 
Jerry Whelan 
203-299-3220 
sales@lbbspecialties.com 
www.lbbspecialties.com 

MANE Inc 
Kris Fox 
513-248-9876 
kris.fox@mane.com 
www.mane.com 

METAROM USA 
John Hemmingsen 
619-608-9935 
john.hemmingsen@metaromusa.com 
https://www.metaromusa.com/ 

Mitsubishi Chemical Corporation 
Nana Behrend 
445-800-9310 
nana.behrend@mcgc.com 
https://foodhealthcare.mcgc.com/en/ 

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

Mizkan America, Inc. 
Robert Ford 
224-201-3633 
robert.ford@mizkan.com 
https://www.mizkan.com/ 

Mother Murphy's Flavors 
Brigitte Tully 
336-646-9095 
btully@mothermurphys.com 
www.mothermurphys.com 

Newly Weds Foods 
Eric Traumuller 
773-431-3255 
etraumuller@newlywedsfoods.com 
www.newlywedsfoods.com 

NEWTOWN FOODS,USA,INC. 
John McDonald 
215-579-2120 
john@newtownfoods.com 
www.newtownfoods.com 

Nexira 
Vincent Delaroche 
908-552-8129 
v.delaroche@nexira.com 
nexira.com 

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

Prinova USA 
Dian Dorian 
630-868-0300 
dian.dorian@prinovausa.com 
https://www.prinovaglobal.com/us/en 

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



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

Red Oak Foods 
Stephane Hervieu 
954-330-8005 
stephane.hervieu@redoakfoods.net 
https://www.redoakfoods.net 

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

Robertet 
Henry Rosset 
732-261-9806 
Henry.Rosset@robertet.com 
www.robertet.com 

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

Suzhou-Chem 
Mike Zhai 
781-433-8618 
mike@suzhouchem.com 
www.suzhouchem.com 

Sweet New England Company 
William McGregor 
305-915-3230 
wmcgregor@sweetne.com 
https://www.sweetnewengland.com/ 

Target Flavors Inc. 
Russ Stridacchio 
765-341-8494 
sales@targetflavors.com 
www.targetflavors.com 

Tastepoint by IFF 
Lisa Genter 
215-365-7800 
Lisa.Genter@tastepoint.com 
https://www.tastepoint.com/ 

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

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

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

Tretter Food Ingredients & Packaging 
Jack Tretter 
617-842-3835 
tretjack@aol.com 
  

UMass Food Science Department 
Zili Gao 
413-362-5654 
zgao@umass.edu 
https://www.umass.edu/food-science/ 

UMass Phi Tau Sigma 
Julia Fukuba 
4134066022 
jfukuba@umass.edu 
https://www.phitausigma.org/ 

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

Virginia Dare Flavors & Extracts 
Irene Steg 
518-796-2291 
ISteg@VirginiaDare.com 
https://www.virginiadare.com 

Weber Flavors 
Jon Bond 
800-558-9078 
jonbond@weberflavors.com 
https://www.weberflavors.com/ 

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




