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FOOD SOLUTIONS
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Roquette can help you give consumers the food they want and feel good 
about: not just tasty but nutritious and friendly too.
We can help you meet all of those demands - globally!
Our ingredients are not only high-quality, they’re completely plant-based.

The Food that You Love



NUTRITION

TECHNOLOGY

+ UNEQUALLED EXPERTISE!

PRODUCTS AND BRANDS

Application  
Formulations,  
Innovation,  
Trouble-shooting,
Technical training

Analytical
Physical and 
chemical analysis, 
Microscopy,
Rheology, 
Sensory panel

Nutrition 
Nutritional 
information, 
Clinical study 
protocoles advice 
or collaboration

Regulatory
Local regulation,
Monitoring,
Expertise on claims
(health, functional,
nutritional)

Marketing
Market trends, 
Consumer studies,
Concept proposals

Engineering
Design and creation 
of storage or 
product transfer 
Installation

Logistics
Flexible flow 
Management 
solutions

Polyols 
NEOSORB® sorbitol, 
SweetPearl® maltitol, 
XYLISORB® xylitol, 
LYCASIN® maltitol syrup, 
Mannitol,
POLYOLS XTAB

Starches  
CLEARAM® (cook up), 
PREGEFLO®
(pregelatinized), 
CLEARGUM® 
(thin-boiling or OSA), 
TACKIDEX® (dextrin)
Functional and Clean label
starches

Carbohydrates  
GLUCIDEX® 
maltodextrin, 
Glucose syrups, 
Dextrose

Fibers
NUTRIOSE® 
soluble fiber, 
PEA FIBER I50M
insoluble fiber

Others :Glucono Delta Lactone Cellulose

Plant Proteins  
NUTRALYS® pea protein, 
NUTRALYS®
textured plant protein,
NUTRALYS® wheat protein, 
VITEN® wheat gluten

Sustainable and 
Economical 
alternatives to dairy 
and meat proteins, 
egg, gelatin and
gum arabic
Plant Proteins, 
Insoluble Fibers, 
Starches

Texturizing solutions
Starches,
Maltodextrins,  
Glucose syrups,
Polyols,  
Plant Proteins, 
Insoluble Fibers  

Higher yields
Insoluble Fibers,  
Plant Proteins,
Polyols XTAB, 
Glucono Delta Lactone

Sweeteners
Glucose syrups,  
Dextroses,
Polyols

Shelf life 
improvement
Starches,
Sorbitol, 
Glucose syrups

Emulsifying 
solutions
Starches,
Pea Proteins

Acidification
Glucono Delta Lactone

Sugars reduction, 
low glycaemic 
response, sustained 
energy release
Polyols (liquid  and powder), 
Soluble Fibers

Fat reduction, 
Starches,  
Maltodextrins

Weight Management  
Plant Proteins

Protein enrichment
Plant Proteins 
(pea, wheat)

Source of 
carbohydrates 
Maltodextrins, 
Glucose syrups,  
Dextrose,  
Dextrins

Diet for food 
intolerances
Gluten-free Starches,
Pea Proteins,
Glucono Delta Lactone,
Fibers (soluble and insoluble)

Oral Health
Polyols (liquid and powder),
Soluble Fibers

Fiber enrichment
Fibers (soluble 
and insoluble)

Gut health,
Prebiotic effect
Soluble Fibers
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