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Beverage Confection Bakery

We offer a comprehensive range of ingredient and packaging capabilities to meet your product

development needs. With a focus on precision dry blending, we provide tailored solutions that
enhance efficiency and quality in every step of the process.

Precise Dry Blending Solutions

e Allergens* e Aromatics*

e Pack Size Changes e Colors & Flavors

e High-Intensity & e Batory Sourced
Bulking Sweeteners Ingredients

Customization

Solutions
Drivers of Success Matrix

e Batch Consistency

Quality
¢ On-site Blending and Labor Capacity Savings Assurance

e Single-Ingredient Freight Savings
e High-Intensity Sweetener Inclusion Rates
e Protection of Customer-Developed Formulas

Convenience

Sustainability

Cost-Saving Avenues Custom, Catalog, or Preblended Options

e Optimize Cost-in-Use Without Sacrificing Quality
e Minimize Labor and Logistics Expenses BATO RY'I' ﬂi Scientifically

e Expert R&D Team to Support Your Journey Swee fortrg&ftéc)i(fgﬁeo%%rgo/
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¢ Precision Blending Ensures Your Product Performs 'I' I ™ functional performance
at its Best essen Ia S

Flexible Packaging “Batory Sweetener Solutions’

Stand-Up Pouches convenient labeling flexibility takes
Vertical Form Fill & Seal (VFFS) line  the complexity out of my product

Bag in Box usage instructions, ensuring
Bulk Bags (up to 50 lbs.) compliance and ease of use.”
SuperSacks

Custom Sizes from 2 oz. to SuperSack

EXPLORE HOW YOU CAN ELEVATE YOUR FORMULATIONS,

CONTACT OUR BUSINESS DEVELOPMENT MANAGER, ERICA OMAN-HOSKINS.
EOMANHOSKINS@BATORYFOODS.COM 847.375.0451



