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Food Ingredient List

Acidulants
Lactic Acid, powder 50 - 80%
Lactic Acid, Liquid 50 - 80%
Potassium Lactate
Sodium Lactate

Antimicrobials
Buffered Liquid Vinegar
Cultured Dextrose
Cultured Rice & Wheat
Fermented Spices
Natamycin & Nisin Based
Vinegar Powders

Antimoxidants
Ascorbyl Palmitate
BHT, TBHQ
Green Tea Extract
Mixed Tocopherols
Rosemary Extract

Bakery Blends

Stabilizers
Natural Colours
Annatto Extract
Beta Carotene

Creaming Agents
Emulsified Powders
Fats
Carbohydrates
IPO Non GMO, Organic, Vegan
Powdered Shortenings
various fats

Whipped Toppings & Dessert Bases

Cultures (Cheese)
All Types Freeze Dried/Frozen
Adjunct Flavour cultures
Blue Mold

Eye Forming Cultures
Mesophilic
Thermpopholic
Protective Cultures
Natamycin

Red Smear Flora

White Surface Flora
Yeast Surface

Cultures (Yogurt)
All Types Freeze Dried /Frozen
High Protein
Kefir
Mild to Sour
Protective Bacterial Cultures
Thick to Thin

Custom Stabilizers
Tailor Made Services
Ice Cream Stabilizers
Whipping Cream Stabilizers

Dairy Ingredients
Dairy Flavours
Natural Cheese Flavours
Dry, Liquid or Pastes
Natural Butter Flavours
Kosher, Halal
Natural Cream Flavours
Vegan Dairy Types
Enzymes
Animal Rennet Calf or Lamb
Lactase
Microbial Rennet
Natural Flavour Enzymes

Egg White Replacements
Carboxymethocellulose

Emulsifiers

Acetic Acid Esters of Monoglycerides

Citric Acid Esters of Monoglycerides

Diacetyl Tartaric Acid Esters of
Monglycerides

Distilled Monoglycerides

Lactic Acid Esters of Monoglycerides

Monoglycerides

Polyglycerol Ester

Polyglycerol Polyricinoleate

Propylene Glycol Ester of Fatty Acids

Sodium Staeroly Lactylate

Sorbitan Esters of Fatty Acids

Bio Based Eco Range

Span 20, 40, 60, 65, 80 & 85

Tween 20, 21, 40, 60, 61, 65, 80, 81, 85

Enzymes
Bakery Enzymes
Culinary Enzymes
Oils and Fats Enzymes

Fats (Animal)
Beef Tallow, Chicken &Turkey
Fats (Vegetable Powder)

Powdered Shortenings

Fibers
Polydextrose
Insoluble, Non-GMO, Kosher
Potato Fiber
Psyllium (Fiber)
Wheat

Flavours
Alcohol Beverage
Beer & Wine
Butter Concentrates & Flavours
Cheese Concentrates & Flavours
Cooked Flavours
Grilled, Chared, Smoked
Cream Concentrates & Flavours
Cultured Dairy
Dry, Liquid & Paste Formats
Ethnic Flavours
Extracts
Vanilla & Coffee

Herbs, Spice & Botanicals

Milk Concentrates

Non-Dairy Specialty Products
Organic, Kosher, Halal,
Non-GMO Project, Dairy Free,
Poultry, Pork, Sausage, Seafood
Sour Cream Stabilizers

Sweet Brown

Sweet Fruit

Candy

Vegan & Gluten Free

Vegan Meat Flavours
Vegetable Flavours
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Gums and Hydrocolloids
Agglomeration Systems

Carboxymethocellulose
Carageenan, loda, Lambada, Kappa
Cellulose Gum

Gellan Gum

Guar Gum

Hydroxypropyl Cellulose SSL, SL, L,
M&H

Locust Bean Gum

Microcrystalline Cellulose

Pectin, Citrus

Xantham Gum

Hydrolized Vegetable Protein
Liquid, Paste, Powders, IP Non-GMO,
Low Sodium
Corn, Soy, Wheat
Unami Flavour Enahncer
Spray Dried or Vacuum Dried
Yeast Extracts

Malt
Flours - Diastic, Crystal & Roasted
Barley, Wheat & Rye
Band Dried Barley & Extracts
Cut Grains & Flaked Malt
Fully Darkened & Colour Malts
Heat Darkened Extracts
Spraymalt Extracts
- Light to Super Dark

Matcha
Green Tea Powder
[for Food Development]

Potato Starch
Native Potato Starch
Potato Starch Halal and Kosher
Potato Maltodextrins
Potato Starch, Cook-up Clean Label
Potato Starch, Modified Gelling
Potato Starch, Modified Texture
Waxy Potato, Cook-Up
Waxy Potato - Instant

Probiotics, Shelf Stable
Bacillus Subtilits

Proteins, Broths
Chicken, Turkey, Beef &

Pork Broths

Powdered, Frozen & Paste
Functional Chicken, Turkey,
Beef & Pork Proteins

Injection & Tumbling

Proteins, Vegetables
Pea Protein Creamer (Suspends)
Pea Protein, Rice Protein 807%
Soy Protein Concentrates, Isolates
& Blends
Soy Protein Nuggets
Textured Pea Protein
Textured Soy Protein

Soya Sauce, Powders
Wheat or Non-Wheat

Sweeteners
Etythritol
Honey Powder
Lactitol
Maltitol Syrup
Molasses Powders
Monk Fruit
Sucralose
Xylitol
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Visit us at www.azeliscanada.com for
more information or contact our
representatives:

Shirley Irvine

Business Development Manager
Shirley.Irvine@azelis.com

M 416-407-5099

Alain Giguere

Sales Manager
Alain.Giguere@azelis.com
M 514 928 8322

Eva Suen

Technical Account Manager
Eva.Suen@azelis.com

M 647-218-2017

Nancy Soleimany

Technical Account Manager
Nancy.Soleimany@azelis.com
M 416-436-2455

Paula Zambarlin

Technical Account Manager
Paula.Zambarlin@Azelis.com
M 438-990-9448

David Erazola

Technical Account Manager
David.erazola@azelis.com
M 514 618 6060

Azelis Canada Inc Head Office

1570 Ampere, Suite 106
Boucherville, QC. J4B 7L4
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