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Learn more at supplysidewest.com/KSM-66

Booth #4852

Ixoreal Biomed's clinically proven & award-winning "KSM-66 Ashwagandha" is the 
highest-concentration, full-spectrum, and highly bioavailable root extract of 

ashwagandha. With a presence in more than 1000 products from major supplement 
companies across the globe, it is the best-selling ashwagandha on the world market today. 

Via 24 clinical studies, KSM-66 Ashwagandha has been clinically proven to help reduce 
stress, anxiety, enhance memory, sleep quality, endurance, immunity, strength, sexual 

function in both men & women, and testosterone in men. Being the only ashwagandha 
maker to own the entire supply chain, KSM-66 Ashwagandha holds the highest number of 

quality certifications (37) of any botanical ingredient on the market.

https://west.supplysideshow.com/en/sponsors/title-sponsor.html?utm_source=Natural%20Products%20INSIDER&utm_medium=Digital%20Magazine&utm_campaign=HLN22SSW-LF-KSM_Title_Sponsor
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

The global pandemic has created a huge demand for safe, 
natural agents that can manage stress, sleep and immunity issues. 
Though many products targeting these areas have launched 
recently, very few clinically proven ingredients that really work for 
these three interconnected key pillars of health are available. 

Our unique patented formulation of Nigella sativa (black cumin 
or black seeds) extract can modulate the sleep-stress-immunity 
axis positively at a low dosage of just 200 mg per day. With 
three patents, BlaQmax® is the result of seven years of research, 
including four clinical trials (on sleep, stress, immunity and safety) 
and preclinical studies on safety and mechanism of action. 

The fact that the structure/function claim “helps to support sleep 
and reduce stress (calming/ relaxing agent) without compromising 
memory” is allowed for BlaQmax® shows its novelty. It is the 
science and efficacy within the regulatory framework that gives us a 
competitive advantage in the marketplace. All of our ingredients are 
sustainable and traceable as well.  

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years? 

We take pride in being among the very few nutraceutical 
ingredient suppliers that own organic farms and work directly 
with farmers. We manufacture all of our products in dedicated 
GMP-certified plants. All of our patents are proprietary 
information, which shows the strength of our R&D and 
commitment to serve the industry with green processes and 
products that are 100% natural and clean label.      

Our global sourcing team identifies the best quality and 
cultivars to suit product requirements, which helps in innovating 
unique specifications and formulations. For example, we are 
proud that our team explored Cambodia for the best-quality 
turmeric rhizomes with at least 10% curcuminoids and then 
established an organic farm and contract farming there. It’s 
the same case with black cumin. Child-free labor and female 
empowerment are our policies. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

There is global consumer demand for botanicals with proven 
efficacy and safety. Consumers are looking for holistic health 
solutions that support body, mind and soul. In this respect, ingredients 
for brain functions such as sleep, stress and cognition will be of great 
interest, along with ingredients that support immunity, a balanced gut 
microbiome and healthy inflammatory responses. 

But at the same time, consumers are not interested in 
consuming several different supplements on a daily basis. 
This underscores the significance of BlaQmax®, which has 
a multitargeted mechanism of action and modulates the 
stress-sleep-immunity axis safely. It also offers great support 
respiratory, gut and joint health.   

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

We would like to surprise our visitors with innovative 
ingredients and technologies backed by a wealth of scientific 
publications and traceability. Our 25-year journey in the natural 
botanicals arena spans from the extraction of a turmeric 
oleoresin as a food additive to the development of CurQfen®, our 
curcumin mediated by a next-generation delivery technology to 
enhance blood-brain barrier permeability and cellular delivery. 

Our technologies and clinically validated key ingredients 
include enhanced free-form bioavailable ResverafenTM, Quercifen™, 
FISETIFEN™, BosQfen™ and AdvanC™. Each is developed through a 
state-of-the-art hybrid-hydrogel technology, a one-stop solution to 
address traditional issues with liposomal and micellar delivery.  

We will also showcase key ingredients for health such 
as Clovinol® for healthy sugar and lipid metabolism, 
cellular antioxidant balance and hepatic protection, as well 
as FenuSMART® for hormonal balance and menopausal 
discomforts. In addition, we will highlight BlaQmax® for 
optimized restful sleep, stress and immunity, along with Capsifen 
for burning both calories and fat. We will also showcase several 
technologies for solubility, bulk density, hygroscopicity and flow 
properties management, encapsulation and beadlets.    

Company: Akay Natural Ingredients Private Limited
Contact: Krishnakumar IM, Ph.D.
Title: Chief Research Officer and Head of R&D
Website: www.blaqmax.net
SSW Booth #: 5433



Covered by
3 different
patents

Supports
low dosage

4 human
clinical trials

Unique
mechanism
of action

MODULATES

SLEEP-STRESS-IMMUNITY
AXIS SAFELY

www.akay-group.com

The statements made above have not been evaluated by the Food and Drug Administration.

This product is not intended to diagnose, treat, cure or prevent any disease

https://www.akay-group.com/blaqmax


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Alvinesa Natural Ingredients is a “circular economy” 
agriculture leader and manufacturer of sustainable plant-based 
ingredients. We upcycle and transform agricultural coproducts 
such as Vitis vinifera wine grapes into valuable natural 
ingredients that promote healthy living. We transform these raw 
materials into ingredients used to produce a range of consumer 
products for global markets. In this way, Alvinesa preserves 
global food supplies by not destroying food to make ingredients. 

We sell an extensive range of natural products made from wine 
grape pomace and seeds, including organic, for use in the food, 
beverage, nutraceutical, animal health, cosmetics and enology 
industries. Our portfolio includes a wide selection of polyphenols, 
natural colors, natural flavors, wine concentrates, natural tartaric 
acid and grapeseed oil.

Alvinesa has a dedicated internal analytics and quality control 
team. Applying 30 years of technical expertise, we manufacture 
all products to unsurpassed quality standards at our low-carbon-
footprint, state-of-the-art manufacturing facility (the largest grape 
coproduct facility in the world). Instead of chemical solvents, only 
water is used for extraction, which preserves natural goodness. We 
generate a high percentage of our energy requirements renewably 
onsite: 100% of steam energy (by producing our own biomass) and 
up to 30% of electricity (via solar power). 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

Managing supply chain logistics is a core competency, and 
we control a sustainable, traceable and waste-prevention supply 
chain. We are uniquely situated in Spain’s fertile Castilla-La 
Mancha agriculture region, the largest winemaking region in 
the world, with unsurpassed access to critical natural raw 
materials. We source the highest quality, no- and low- pesticide 
raw materials mainly from the Castilla-La Mancha and Catalonia 
wine regions, including Penedes, which is one of Spain’s best 
wine-producing regions and among the most ancient viticultural 

areas in Europe. We manage and control our own logistics team 
and extensive network to work directly with 600 wineries. Our 
long-term relationships with these wineries average 15 years. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Alvinesa is well positioned to help product manufacturers 
achieve their objectives, including:

• Easy formulation with natural ingredients
• Circular economy, upcycled, sustainability ingredient  
  positioning
• Secure, high capacity European supply chain
• Clean label ingredient positioning
• Health and wellness marketing positioning

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Meet our team and learn more about the benefits of the 
Alvinesa circular economy, upcycled ingredients story. We will be 
featuring our Vintera™ natural ingredients, including:

• Grape polyphenols produced from white grape seed and 
   red and white grape skin that contain high percentages of 
   polyphenols, monomers and proanthocyanidins for use in 
   food and beverages, dietary supplements, animal feed, pet 
   food and cosmetics
• Natural	red	wine	extract	flavors used in sauces, seasonings, 
  gravies and ready-to-eat prepared foods
• Natural grape skin extract colors used for cakes, sweets 
  and dairy desserts
• Natural tartaric acid made using vinous raw materials 
  and used in bakery, beverage, infant nutrition and dietary 
  supplement applications
Also learn how our	significant	manufacturing	and	onsite	

storage capacity enables longer-term supply agreements, 
custom product opportunities and customer growth.

Company: Alvinesa Natural Ingredients
Contact: Clare Dodgshon
Title: Global Commercial Director, Health and Nutrition
Website: alvinesa.com
SSW Booth #: 1464



As a circular economy leader, we take the raw material  

coproducts from winemaking and transform them into  

plant-based ingredients of unsurpassed quality. Alvinesa’s 

grape seed and grape skin ingredients utilize 100% of the 

raw materials with zero waste. We control a sustainable, 

traceable supply chain and own the world’s largest grape  

coproduct manufacturing facility. And we generate a high 

percentage of our energy requirements renewably. The result? 

Exceptional natural ingredients in support of a greener world.

Alvinesa upcycles the finest wine grape  

pomace into natural ingredients to  

promote healthy living.

© 2022 Alvinesa Natural Ingredients. All rights reserved.

alvinesa.com
Alvinesa’s extensive range of upcycled, 
grape-based ingredients is ideal for a 
variety of consumer products.

Alvinesa.

Where nature  

comes full circle.

Alvinesa.

Where nature  

comes full circle.

https://www.alvinesa.com/
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This year marks 25 years of SupplySide shows—an exciting anniversary, as well as an opportunity to celebrate how far we’ve 
come since 1997. Many of you were at that first show, and every year I enjoy hearing pride and celebration in the voices talking 
about what it was like. I was lucky enough to show up in the second year, so I’ve been able to watch the change, growth and 
many of the big moments with you all.

I was brand-new to the industry in 1998 and in those early days, I recall being fascinated by many of the same ingredients and 
brands that we see on the show floor today. I also recall deer antler fuzz in small glass jars and outdoor tents with warped wooden 
planks causing booths to tilt (IYKYK!). SupplySide and its audience have grown so much, likely accelerated by an aspect that is very 
much alive today—this industry is led by people who have an incredible connection of innovating with hearts + minds. The science 
consistently leads, though its pairing with passion to bring more health to more people is what reliably stands out.

Shortly after SupplySide made the leap from the Rio to the Venetian, I spent several years working on other B2B events in our 
business. I often got to travel to SupplySide West anyway to play an ancillary role and it was fascinating to watch the rapid 
growth sweeping through the Sands Expo at Venetian. I had the pleasure of rejoining the SupplySide team full-time as the event 
moved into our current home in Mandalay Bay. I also had the pleasure of helping launch the co-location of Food ingredients 
North America (FiNA) in 2019.

While the show’s physical footprint rebounds from Covid and continues to grow, so too does the digital reach of SupplySide. Our 
digital content abounds through our Natural Products Insider and Food & Beverage Insider brands. We continue to listen and 
reset with SupplySide 365, and remain committed to helping you with digital connections, discovery, discernment and demand 
through technology and digital services meant to serve your needs.

Especially notable from the show this year is that every workshop in the conference program will be available via livestream, an 
important step to make this stellar education more globally accessible. Livestreaming also means recorded sessions are available 
on-demand—further driving accessibility for those who might even be in Las Vegas. If you are a participant whose schedule is jam-
packed all week, you can now purchase a virtual-only conference pass and watch our workshops at your convenience.

In addition to accessibility, you’ll also notice a deeper investment and attention to sustainability practices. We believe 
SupplySide West and FiNA is hugely valuable in providing opportunities to consolidate travel, given the magnitude and volume 
of meetings available in just one trip. We have also taken steps to reduce our environmental impacts—from waste reduction and 
renewable energy to sustainable water usage and our pursuit of certified carbon neutrality.

Finally, I’d like to use this letter to publicly recognize and thank the people behind SupplySide. As in 2020 and 2021, it’s been 
a year of immense change. Our colleagues have learned, stretched, committed (and recommitted) to the mission. They 
have shown absolute maturity, grace, perseverance and most importantly, compassion for one another. To the suppliers, 
manufacturers and other industry professionals who value everything that SupplySide has to offer; thank you for your 
engagement and for telling others about us. We are grateful for your business, your time and your feedback—always.

Hope to see you in Las Vegas!

SupplySide continues to 
evolve with the times

Danica Cullins
SVP, SupplySide
(480) 861-9521
danica.cullins@informa.com

           linkedin.com/in/danicacullins

https://west.supplysideshow.com/en/Register/Virtual_Passes.html
mailto:danica.cullins@informa.com
https://www.linkedin.com/in/danicacullins


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Arjuna Natural has grown into the top botanical extract 
manufacturer over the last 30-plus years by dedicating ourselves 
to research, sustainability and community. Our industry-savvy 
R&D units provoke innovation, while our leadership keeps their 
fingers on the market’s pulse for novel, natural alternatives 
designed to address the growing demand for better nutrition 
through supplements. 

Our deeply rooted understanding of the current science and 
trends has resulted in ingredients such as BCM-95®, which has 
become a staple bioavailable turmeric extract, and Rhuleave-K®, 
which has cornered natural pain relief. Through Arjuna’s green 
and social initiatives, including our 40-plus-acre solar field, 
rainwater harvesting, farming partnerships and local educational 
programs, we’re always giving back to the environments that 
allow us to thrive.

We believe that the value of ensuring human well-being far 
exceeds that of pursuing profit, and we are driven to forever 
alter the landscape of natural products while operating under 
that creed. With our knowledge of the thousands of years of 
Ayurvedic tradition, along with our cutting-edge clinical and 
manufacturing capabilities, we have accelerated botanicals 
into the next generation, bringing people and technology 
together to create lasting solutions to the problems that 
concern us all the most.

2. How has your company weathered supply 
chain, logistic and labor force concerns of the 
past few years?

It would be unfair to say we didn’t encounter these issues, 
but with our sophisticated vertical integration, we avoided the 
worst snags by investing in the people and processes that have 
ensured seamless operation across continents. Our forecasting, 
solid relationships and employee loyalty guaranteed the 

uninterrupted flow of information and goods after the pandemic 
struck. Since then, our team has grown, not shrunk, and Arjuna’s 
track record of peerless ethics and best practices means our 
staff and customer satisfaction have only become better. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

In that time, we hope to heighten awareness, education and 
innovation around women’s health and other evolving categories. 
So much of our population is still severely underserved by this 
industry, and we want to change that by focusing on the health 
concerns many women have voiced, such as reproductive 
support and beauty  from within. A lot more impacts the growing 
needs of the world’s women, with more than 80% professing use 
of dietary supplements in their regimens. It’s time to advance this 
market by really listening to what women have to say about their 
well-being. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Attendees will find our diverse and experienced team 
members working together to deliver the latest scientific and 
manufacturing knowledge about natural products supported by 
rigorous research, quality control and the human touch. They 
can ask our staff all about our most recent ingredient launches 
backed by clinical studies, our value-added standardized extracts 
and our commitment to creating a better world through botanical 
development. 

We welcome everyone to try our finished and perfected 
functional gummy prototypes made with ashwagandha and more 
of our customizable extracts. These demonstrate the power and 
potential of novel applications for botanicals in a market where 
consumers crave transparent, innovative products that work.

Company: Arjuna Natural
Contact: Bennito Russo
Title: Head of Sales
Website: arjunanatural.com
SSW Booth #: 3228
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https://arjunanatural.com/product-flyers/


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

As cleaner and organic foods continue to move into the 
forefront of consumers’ shopping lists, we will continue to adapt 
our proprietary sterilization methods to provide our chemical- 
and radiation-free kill step to an ever-broadening marketplace. 
We offer one of the few available treatments that can process 
fine powders successfully, with a ≥5 log outcome. That means 
organic, natural or kosher food manufacturers in the baking, 
snacking and spice sectors now have the opportunity to utilize 
our services. We have also added jar filling to our roster of 
services.

This will make it possible for our customer to not only source, 
sterilize and blend with us but also have their retail jars filled in 
the same facility, saving time and reducing the carbon footprint 
of transportation between services. Through it all, we always 
uphold high standards of quality and safety.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

It has been a challenge, and we cannot deny that. Thankfully, 
we have excellent relationships with many farms that produce 
for us. Our sales team has upped its game by working closely 
with our major customers to make sure their stock has future 
planning and resiliency built in. Also, our employees have gone 
the extra mile during the pandemic and Great Resignation.

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

We will help propel functional foods and drinks—mocktails, 
spice blends, baking mixes, wellness teas and more—and high-
potency ingredients. Making function as important as taste, the 
end goal is a healthier public. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

“Café Bioactive” will be sampling hot café-style drink blends. 
We’re putting some fun into functional!

Company: Bioactive Services LLC  
Contact: Laura Bioacht
Title: Marketing
Website: bioactiveresources.com  
SSW Booth #: 3026-28

servicesservices



Show
  Sampling
       Specials

Golden Latte

Matcha Latte

Instant
Healthy
Cafe
Beverages

Ready for
White Label
or Bulk
Food Service

cafe

• Dry Ingredients • Sterilization  • Formulations

• Roasting • Ready-To-Go Blends •  Blanching 

• Pasteurization 

• Toll Blending • Jar Filling

Drop by our booth for a taste 

cafe

Booth #3028

Expo Nov 2 & 3

138 Sylvania Place, S. Plainfield NJ, 07080

www.bioactiveresources.com

+1 908.561.3114

Offering All Natural :

bioacti e
services

bioacti  e

cafe

https://www.bioactiveresources.com/custom-toll-services/custom-customizable
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MONDAY, OCTOBER 31

7am-5pm Registration 
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Foyer & Lower Level, Islander 
Registration Desk

8am-5pm
21 CFR 111 Dietary Supplement GMP 
Overview - Part 1

South Pacifi c Ballroom A $

8am-5pm
Vendor Qualifi cation and Audit 
Training

South Pacifi c Ballroom B $

8am-5pm
Dietary Supplement Claim 
Substantiation

South Pacifi c Ballroom C $

8am-5pm
QMS Technical Writing Course for 
Dietary Supplement

South Pacifi c Ballroom D $

3-5pm SpookySide West Bayside Foyer
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8am-5pm
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8am-5pm
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Exploring the microbiome: Science, 
innovation and delivery
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1-4pm
Desire for healthy aging driving the 
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Plant-based food technology and 
future growth
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

It starts with understanding the market and having access 
to the right data. We look at emerging scientific research, 
health care professionals’ recommendations, consumer trends 
and product performance deficiencies to determine where our 
expertise can substantially boost partner product performance 
and improve outcomes. 

With that as a background, BIO-CAT understands that in 
today’s market, quality matters more than ever. For over 30 
years, we have proudly sourced only top-quality enzymes from 
Japan, which our partners view as an asset versus the liability 
of sourcing from less-reputable countries and suppliers. To 
strengthen clinical substantiation and ensure differentiated 
label claims, BIO-CAT heavily invests in clinical studies with 
tier-one contract research organizations and the best academic 
institutions. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

BIO-CAT Microbials saw a significant increase in demand 
for domestically produced probiotics. Many customers moved 
to a dual sourcing model, diversifying their supplier base to 
include domestic manufacturers. Our Shakopee, Minnesota, 
manufacturing location was able to increase capacity to meet 
the emerging demand. This increased demand allowed us to 
move forward with a capital expansion of 53,000 square feet at 
our Troy, Virginia, location, planned for completion in 2023.

Given BIO-CAT’s understanding of the long lead times 
associated with our Japanese enzyme sourcing strategies, we 
continue to invest in substantial inventory positions so that 
our customers don’t have to. As a result, during the supply 
chain crisis that many in the industry experienced, BIO-CAT 

was actually in the very enviable position of being flush with 
inventory. We utilize a collaborative-planning forecasting and 
replenishment model, which forces frequent communication and 
updates, highlighting supply and demand deviations. Adherence 
to this model provided early insights into potential challenges, 
allowing us to thrive over the past several years.

Additionally, we are very fortunate to have a tenured 
operational team that was prepared for the challenges that the 
industry faced. We feel that competitive wages are the ante, but 
our commitment to offering the best comprehensive benefits 
package, culture and aligned mission will allow us to continue to 
attract the best talent. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Digestive health is a top consumer concern, and there are 
limited new product solutions available. Enzymes’ potential to 
drive growth within the digestive health category will require 
innovation, clinical support and consumer education. BIO-CAT 
is leading in these areas and will be the key driver of growth, 
as we anticipate that enzyme supplementation could rival the 
probiotic category. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors will learn more about our growing proprietary enzyme 
and probiotic product technology, including solutions for 
improving protein performance, addressing gluten intolerance 
and developing approved companion animal probiotics. 
Additionally, BIO-CAT will be sharing information about ongoing 
clinical research and the creation of industry-leading testing.

Company: BIO-CAT
Contact: Mark Walin
Title: Senior Vice President of Business Development 
and Marketing
Website: bio-cat.com
SSW Booth #: 4473



For more information:

www.bio-cat.com
info@bio-cat.com • 877-912-4622

*These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure, or prevent any disease.

**This product is not intended to replace a gluten-free diet for individuals with celiac disease.

† Ido H, Matsubara H, Kuroda M, et al. Combination of gluten-digesting enzymes improved symptoms of non-celiac gluten sensitivity: a randomized single-blind, placebo-controlled crossover study. Clinical and Translational Gastroenterology. 2018;9(9):181

††Percentage values represent the average relative increase in amino acid liberation from soy and pea proteins by P3 HYDROLYZER™ compared to the average of two top competitors in a standard in vitro gastric digestion experiment.

OPTIZIOME™ P3 HYDROLYZER™ and OPTIZIOME GluteAX®  
maintain the following certifications:

OPTIZIOME™ P3 HYDROLYZER™ maintains the following 
additional certifications:

Aids in gluten digestion 
with up to 450% better 
NCGS* symptom relief 

vs. placebo*,**,† 

Increased protein 
performance with 

228% more branched 
chain amino acids*,††

OPTIMIZING
DIGESTIVE HEALTH 
WITH 

See us at

Booth 4473

http://www.bio-cat.com
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WEDNESDAY, NOVEMBER 2

7am-5:30pm Registration 
Bayside A and Bayside F 
Foyer & Lower Level, Islander 
Registration Desk

7:30-8:30am Wellness Yoga South Pacifi c Ballroom C

9-10am

Breakfast Brief: 
CBD/CBDA-Rich hemp product 
applications: 5 years of preclinical 
and clinical studies 

South Pacifi c Ballroom G $

9-10am

Breakfast Brief: 
Botanical Regulations; JointAlive® 
The fi rst clinically proven botanical 
Traditional Chinese Medicine (TCM) 
formula with regulatory compliant 
claims

South Pacifi c Ballroom H $

9-10am

Breakfast Brief: 
Latest Expert Panel Consensus on 
Role and Quality of Lipidosterolic 
Extracts of Saw Palmetto for Urinary 
Symptoms and Prostate Health 

South Pacifi c Ballroom I $

9-10am
Breakfast Brief: 
Catalent Consumer Health: Exclusive 
Presentation

South Pacifi c Ballroom J $

9-11am
Sustainability: Accelerating your 
business journey

Islander Ballroom C $   

9-11am NextGen business and leadership Islander Ballroom H $   

10am-5:30pm Expo Hall Bayside B-F

10:30am-5pm SupplySide Stage Booth #5670

10:30-11am Product trends & innovation Booth #5670

11:15am-11:45am
How classic West African fare 
became a CPG sensation

Booth #5670

12-12:30pm Ingredient agility is brand agility Booth #5670

12:45-1:15pm
Food technology trends, best 
practice & compliance

Booth #5670

1:30pm-2:00pm
Experiential nutrition: What's next 
in functional food and beverage

Booth #5670

2:15-2:45pm
Conscious hiring & fostering the 
next generation of leaders

Booth #5670

3-3:30pm
Quercefi t® -- Quercetin 
Phytosome™. The multi-target 
ally for your physical performance

Booth #5670 ®

3:45-4:15pm
Innovative beverage
formulation: Complications and 
considerations

Booth #5670

4:30-5:00pm 
CBD and cannabinoid medicine: A 
maturing market but still not legal

Booth #5670

  = In partnership with  |    = Produced by  |    = Sponsored by  |    = Underwritten by
$   = Separate registration required  |   = Livestreamed on SupplySide Network 365
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

As we enter into the next phase of the pandemic, consumers 
are looking for products that can provide solutions, particularly 
for skin beauty and joint health. BioCell Collagen® is a branded 
ingredient that can provide product benefits in these areas that 
may be missing in your current portfolio.

Nutrition Business Journal recently published a 
comprehensive report on the collagen category. Key findings 
include: 

• Collagen supplement sales grew 14.6% in 2021 and are 
  projected to grow 13.6% in 2022.
• Collagen supplement sales by condition in 2021:  
  appearance (beauty) 73.5%, joint health 11.5%
• Collagen supplement growth by condition in 2022  
  (estimated): appearance (beauty) 11%, joint health 19.8%
• BioCell Collagen is not isolated or purified collagen  
  protein. BioCell Collagen is composed of naturally 
  occurring hydrolyzed collagen type II peptides, chondroitin 
  sulfate and hyaluronic acid. Its unique matrix is not a blend 
  of individual ingredients. 
Various studies, including seven human clinical trials, 

support the safety, efficacy and bioavailability of BioCell 
Collagen. It delivers clinically proven skin and joint benefits that 
consumers can see and feel at a relatively low dose.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

BioCell Technology has a strong supply chain with 
strategic partners. We have been able to withstand the 
many logistical issues along with strong growth to keep our 
customers supplied.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

The consumer trends that we see fueling industry growth 
are ingredients that can provide evidenced-based solutions for 
healthy aging. Joint health and skin appearance will always be 
two key foundations of the supplement business.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

Visitors to the BioCell Collagen booth can expect learn 
more about this unique bioactive ingredient and get a 30-day 
free supply.

Company: BioCell Technology LLC
Contact: Douglas Jones
Title: Global Sales and Marketing
Website: biocelltechnology.com
SSW Booth #: 3157



http://www.biocelltechnology.com
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11am-4:50pm Supplier Presentation Theater Booth #3077
       

                    

11am-4:50pm Supplier Presentation Theater Booth #3677
    

                        

12-1pm

Lunch Brief: 
Copper, an Immune Modulator: 
Finally, a Clear Understanding of 
Copper's Function

South Pacifi c Ballroom G $

12-1pm

Lunch Brief: 
Versatile Benefi ts of Collagen: 
Precision Delivery Formats & 
Clinically Studied Ingredients

South Pacifi c Ballroom H $

12-1pm

Lunch Brief: 
World's First Biodegradable 
plastic bottle developed for the 
Nutraceutical and Pharmaceutical 
Industries

South Pacifi c Ballroom J $

1-2pm
Women of SupplySide Networking 
Reception 

SupplySide Garden

2-3:30pm

Burn It; Don’t Return It! BAPP’s Best 
Practices SOP for the Disposal / 
Destruction of Irreparably Defective 
Articles

Islander Ballroom D

4-5:30pm Cheers to 25 Years! Expo Hall

5:30-7:30pm
LGBTQ+ Allies Networking 
Reception 

South Pacifi c Ballroom F

THURSDAY, NOVEMBER 3

7:30-8:30am Wellness Yoga South Pacifi c Ballroom C

8am-5pm Registration
Bayside A and Bayside F 
Foyer & Lower Level, Islander 
Registration Desk

9-10am
Breakfast Brief: 
Liposomes: New next generation 
bioavailability – fact or fi ction?

South Pacifi c Ballroom H $

9-11am
State of dietary supplement 
regulations and litigation: 2022 
update

Islander Ballroom D $   

9-11am
Basics of food & beverage product 
development

Islander Ballroom H $   
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$   = Separate registration required  |   = Livestreamed on SupplySide Network 365
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?  

BLS develops and delivers natural alternative solutions that 
will benefit consumers of all ages who want to feel, perform 
and look better from the inside out. For more than 30 years, our 
company has stood apart from our competition because we are 
built on science, innovation and technology. 

We have earned the industry’s trust because our products 
do more and do it better. We can help you lead high-demand 
categories with our innovative ingredients addressing healthy 
aging, cellular energy, cognitive function, active lifestyle, sports 
performance and heart health.  

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?  

While this has been a challenging time for many, happily, BLS 
has experienced little to no disruption in our supply chain over 
the last few years. We attribute this to our strong international 
presence, due diligence and quick action with port delays and 
trucking shortages. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?  

BLS will continue to develop natural alternatives to help 
address and resolve many of the most immediate consumer 
wellness issues. We will help guide innovation in the on-trend 
areas of cellular health, metabolism support, energy depletion 
and healthy aging.  

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?  

We are very excited for this year’s show because we are 
unveiling many new science-backed developments that are ideal 
for new products and line extensions. This includes new research 
on our branded ingredients, as well as advanced delivery 
methods and systems that will give consumers even more 
reasons to purchase. 

Company: Bioenergy Life Science Inc. (BLS)
Contact: Penny Portner
Title: Director of Marketing
Website: bioenergylifescience.com
SSW Booth #: 3265



©2022 Bioenergy Life Science, Inc. All rights reserved.

Cortisol-related changes often begin well before a woman experiences her first menopausal 

symptom. Studied with women, RiaGev-FEM is a clinically proven and more bioavailable way 

to naturally reduce cortisol levels in a shorter amount of time than other cortisol-lowering 

ingredients, without side effects. 

From hot flashes and weight gain to memory, moods and libido, RiaGev-FEM helps to 

alleviate cortisol-dependent symptoms at every stage of the menopausal spectrum. 

Plus, RiaGev-FEM is versatile enough to be combined with other beneficial botanicals 

and bioactives for even more healthy aging benefits. Trust BLS to combine science with 

innovation. It’s another reason we are your Total Solution Provider.

info@bioenergyls.com | www.bioenergylifescience.com | 877.474.2673

Aging Gracefully is 

Now Even More Attainable 
RiaGev-FEM™ makes women’s health products more effective

Ingredients for Healthier Living™

Visit us at SupplySide West, Booth 3265.

http://www.bioenergylifescience.com
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10am-5pm Expo Hall Bayside B-F

10:30am-5pm SupplySide Stage Booth #5670

10:30-11:45am

The white mulberry feeding 
frenzy: Warning for the 
supplement industry about 
opposition

Booth #5670

12-12:30pm
Upcycled ingredients for a circular 
food economy

Booth #5670

12:45-2pm Ingredient idol Booth #5670

2:15-2:45pm
Inspiration from the 
research lab

Booth #5670

3-4:15pm
Inside Organic - Organic 
ingredients and today’s consumer

Booth #5670

4:25-5pm 
IPA probiotic comedy revue 
starring Ivan Wasserman

Booth #5670

11am-2:50pm Supplier Presentation Theater Booth #3077
    

                    

11am-2:50pm Supplier Presentation Theater Booth #3677
    

                   

12-1pm

Lunch Brief: 
Don't let your brand fall through 
the compliance cracks: Current 
state of GMP regulations for dietary 
supplements, OTCs, APIs & more – 
Expert panel discussion

South Pacifi c Ballroom H $

FRIDAY, NOVEMBER 4

8-11am Education Registration
Lower Level, Islander 
Registration Desk

9am-12pm
Healthy beverage formation, 
innovation and market insights

South Pacifi c Ballroom F $   

9am-12pm In the mood for nootropics Islander Ballroom C $   

9am-12pm
Sports Nutrition’s rebound and 
regrowth

Islander Ballroom D $   

9am-12pm
Supply chain strain causes business 
interruption

Islander Ballroom H $   

  = In partnership with  |    = Produced by  |    = Sponsored by  |    = Underwritten by
$   = Separate registration required  |   = Livestreamed on SupplySide Network 365
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

As an employee-owned company with a broad portfolio of 
certified-organic, non-GMO and fair-trade ingredients, we’re 
well-positioned to serve the needs of today’s better-for-you food 
and supplement brands. Through collaborative conversations 
with our customers, we uncover emerging trends and market 
needs and prioritize solutions that align with those needs.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

While we haven’t been immune to the challenges, we’re 
incredibly grateful for the strong partnerships we’ve built with 
our processors and forwarders, which allowed us to deliver 
15% more volume in 2021 compared to the previous year. We 
have not been impacted by labor force concerns and were 
able to make strategic hires, which will support business 
growth in 2023 and beyond.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

For the foreseeable future, sustainability, transparency 
and social equity will continue to be top of mind for the next 
generation of consumers, and we’re already aligned with these 
tenets as an “organic first” company. When we think about future 
ingredient trends, we often look at the intersection of customer 
and supplier needs. By combining the needs of our CPG 
customers with the needs of our global suppliers who seek a 
market for their agricultural product, we’re able to create a more 
sustainable supply chain that directly impacts future trends. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

We’ll be talking about clean-label solutions with a focus on 
sugar reduction using our new line of organic and non-GMO 
reduced-sugar syrups from tapioca and agave. We’ll also be 
talking about organic chocolates with alternative sugars, and 
letting visitors know about our new e-commerce site at shop.
ciranda.com, which is a great option for quick-ship bench-sized 
samples of our most popular ingredients.

Company: CIRANDA
Contact: Tonya Lofgren
Title: Strategic Marketing Manager
Website: ciranda.com
SSW Booth #: 1928

https://shop.ciranda.com/
https://shop.ciranda.com/


http://www.ciranda.com


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors? 

Since 1838, when we began producing premium-quality cod 
liver oil, we’ve transformed the marine ingredients sector. We 
invented the technology to concentrate fish oil as an ethyl ester 
and to re-esterify oils back to triglyceride form. We were also the 
first company to create condition-specific EPA/DHA ingredients 
backed by science. 

Today, we continue to deliver omega-3 products of unmatched 
purity and quality. But we’re also exploring new marine 
ingredients and helping manufacturers meet changing market 
needs. We’re now launching EPAX® Cetoleic 10, the first product 
from our brand-new category, Epax® NovusLipid, targeted toward 
the growing beauty-from-within market. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

The past few years have been filled with many different 
challenges and uncertainties. For Epax, the main hurdle to 
overcome has been galloping cost increases across the supply 
chain combined with high growth in demand, making us less 
flexible than usual. Our main target the last couple of years has 
been to provide stability and predictability to our customers, 
reflecting that Epax is a vertically integrated company with 
a long-term perspective in everything we do. With a history 
dating back more than 180 years, it is safe to say that Epax has 
weathered more difficult times than what we have gone through 
most recently, so we remain optimistic about the future. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Epax has been innovative in the EPA and DHA omega-3 space 
for decades but believes there is a lot more to discover when 
it comes to marine ingredients. After years of research, we are 
now ready to bring our groundbreaking new product category, 
Epax® NovusLipid, focusing on lipids beyond EPA and DHA, to 
market. Epax® NovusLipid will target growing categories such as 
eye health and beauty from within. In addition, we will continue 
to deliver the finest EPA and DHA concentrates and support the 
scientific community to ensure that studying and documenting 
healthy, marine ingredients remain a priority in the future. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

In addition to exploring our standard product range of 
premium quality, highly concentrated EPA and DHA concentrates, 
we hope visitors will stop by to learn more about EPAX® Cetoleic 
10, our brand-new launch targeting skin health. We will have 
product experts onsite to provide detailed information about 
EPAX® Cetoleic 10, such as product specification details, how 
we’ve worked to scientifically document the product and how 
we are moving forward with this innovation. Further, we are 
looking forward to sharing more information on our new process 
technology, EQP Tech.   

Company: Epax Norway AS
Contact: Sarah Christianslund
Title: Product Marketing Manager
Website: epax.com
SSW Booth #: 3831



Skincare from 

the inside out 

Epax® NovusLipid:  

Oceans of possibilities
epax.com

epax.sales@pelagia.com

Over the past three decades Epax® ingredients have been the subject 

of more than 100 clinical studies. They’ve helped identify the vital role 

of Omega-3 EPA and DHA in a wide range of health conditions. Now 

we’re working to unlock the potential of other marine ingredients for 

skincare. Meet EPAX® Cetoleic 10 from our innovative new category 

Epax® NovusLipid, a product designed for skincare from the inside 

out. By choosing Epax®, you can be confident you’re choosing safe 

and effective ingredients backed by science.

Want to learn more? Visit us at Supply Side West, booth 3831!

https://www.epax.com


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?  

AB InBev founded EverGrain to explore the potential of 
barley, a grain it knows better than anyone, and how it could 
eventually unlock an opportunity to change the food system 
for the better. Through innovations from the EverGrain team 
and partners at University College Cork, EverGrain created 
EverPro®, the world’s only protein that delivers high levels 
of nutrition, sustainability and optimal taste in beverage—no 
compromise. EverPro is Upcycled Certified, Non-GMO Project 
Verified and available at scale today.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

Since our start in 2020, we’ve watched a food system rocked 
by supply chain issues, materials shortages and transportation 
delays. The world now faces the steepest rise in food prices in 
40 years, disproportionately impacting vulnerable populations. 

At EverGrain, we’re rolling up our sleeves. We have 
uninterrupted access to millions of tons of brewers’ spent 
grains, and we’re upcycling those grains into a nutritious, 
delicious barley protein called EverPro. 

And with Anheuser-Busch’s 140-year legacy, we’re not going 
anywhere. Our supply is large scale, localized and predictable, 
all benefits that you can pass on to your consumers. EverPro is 
the protein meeting tomorrow’s needs, available today.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Upcycling is one of the hottest trends of the decade thus 
far. A recent study shared by the Upcycled Foods Association 
shows that Upcycled Certified products enjoyed a CAGR of 
1046% between Q1 2021 and Q1 2022 (Natural Category Data, 
2022). Plant-based, better-for-you and clean label are also 
trends that our protein can help you play in, particularly to reach 
a mainstream audience looking for plant-based or clean label 
without having to sacrifice taste or nutrition.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors will get to #TasteTheDifference—this time in 
coffee. Most people want more from their morning roast, and 
34% of regular coffee and RTD coffee consumers in the U.S. 
specifically want protein in their coffee (Mintel, Coffee and 
RTD Coffee Insights US, 2021). EverPro’s performance-forward 
approach means consumers can get 16 grams of protein in 
a single scoop. It disperses almost instantly, and it strongly 
complements the roasted, sweet taste profile of coffee.

Company: EverGrain by AB InBev  
Contact: Jacqueline Hochreiter 
Title: Marketing and Sustainability Director 
Website: barley-protein.com 
SSW Booth #: 1456



®

Source: 75 consumers of nutritional beverages *tasted #1 best-tasting vanilla RTM © 2022 Evergrain, LLC

®
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LEARN MORE: Barley-Protein.com
REACH OUT: inquiries@everingredients.com

THE BEST-TASTING PROTEIN

AVAILABLE AT SCALE TODAY.
In a blind taste test*, consumers were asked, “Which 

Ready-To-Mix (RTM) product would you choose?” 
and 93% PREFERRED EverPro® :

93%
#1 BEST-TASTIN
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3%
4%

Whey Benchmark
24g protein / 1g sugar

Pea / Rice Benchmark
21g protein / 0g sugar

EverPro / Pea RTM
20g protein / 1g sugar

®

https://barley-protein.com/?utm_source=informa&utm_medium=print&utm_campaign=bp&utm_content=barley-protein-2022


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors? 

Farbest Brands offers a wide range of products designed to 
service the needs of the nutrition, food and beverage, flavors and 
pharmaceutical industries. Our product line consists of proteins, 
texturants, colors, supplements and more, all focused on 
addressing the latest dietary and sustainability trends. We stand 
out with our commitment to quality and outstanding customer 
service. Our quality programs have been designed to ensure only 
the best products are available to our customers.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years? 

Farbest Brands has diversified our product portfolio to offer 
a truly global ingredient offering to our customers. Our mix of 
domestic and international partners allows us to offer multiple 
options to ensure that our customers always have product when 
they need it. We have invested in state-of-the-art systems to 
optimize lead times and identify gaps in supply well before they 
impact our customers. 

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

Farbest Brands has committed to growing our plant-based 
future along with a focus on health and nutrition. We offer pea, 
soy, rice, pumpkin, chickpea and mung bean proteins and are 
actively searching for more plant proteins to help our customers 
formulate exciting and nutritious plant-based foods. At the 

core of our products is a dedication to proteins that are crafted 
to support immune health, athletes and people just trying to 
improve their daily lives. 

Further, we are looking to partner with companies that take 
a long-term view toward sustainability. We understand that 
COVID-related supply chain issues and inflation are short-term 
problems that we are already working to mitigate, but that long-
term, climate change’s impact on the supply chain is the next big 
problem affecting our industry. We have already begun to widen 
our supply base to provide customers multiple options. But we 
have also developed evaluation programs to assess how all of 
our partners are preparing for climate change so that we can be 
prepared for the future. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

Farbest Brands will be showcasing our full product line with 
a focus on plant-based applications and sports nutrition. In 
addition, many of our international partners will be joining us to 
meet with customers and discuss our plans for the future of their 
ingredients. Lastly, our full sales team and product management 
team will be on site to answer any formulation, trend or supply 
chain questions.

Company: Farbest Brands 
Contact: Michael Sutich 
Title: Director of Product Lines 
Website: farbest.com 
SSW Booth #: 2165



Our Ingredients.  
Your Sourcing, Simplified.

1.800.897.6096  •  farbest.com
One Maynard Drive, Suite 3101, Park Ridge, NJ 07656   •   Phone: 201.573.4900

Lecithins

Fiber

Sweeteners Vitamins

Nutrients

Novel Proteins

GumsPea Protein

Soy Protein

Dairy Protein Natural Colors

Dairy Powders

http://www.farbest.com


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors. 

FlexXray is on a mission to reduce the impact of foreign 
material contamination on food manufacturers’ bottom line. We 
combine state-of-the-art X-ray technology with a highly skilled 
labor force to inspect product at scale, identify and retrieve 
contaminants, and follow up with a detailed report of our 
findings.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years? 

Our resources give us the ability to distribute our labor shifts 
over a 24-hour period across four facilities located throughout 
the United States, which has helped us maintain a healthy 
workforce. Our core business is designed to help other producers 
alleviate supply chain and logistics concerns by clearing quality 
assurance holds due to foreign material contamination.

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

We’re focusing on supplier validation as it relates to foreign 
material contamination. The goal is to encourage manufacturers 
and national brands to carefully consider their suppliers and 
require them to regularly have their product inspected for foreign 
material contaminants the same way they do for microbiological 
contaminants. To support this, we’re opening facilities 
throughout the United States so that FlexXray is always less than 
one day away from every food and beverage producer in America.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Our project specialists will be on hand to discuss how our 
services deliver the best ROI for producers when foreign material 
contamination issues arise. Our team can answer questions 
and provide real-world examples of our services in action. We’ll 
walk producers through the process of inspection and give in-
depth insights on the importance and impact of foreign material 
contamination on their bottom line.

Company: FlexXray, LLC.
Contact:  William L. Weichelt
Title: Director of Marketing
Website: flexxray.com
SSW Booth #: 6019



https://flexxray.com/


34

SU
P

P
LY

SI
D

E
 S

TA
G

E

SupplySide Stage

Unique learning 
opportunity shines  
on show floor
by Sandy Almendarez

Come learn about expanding and improving your business and the health & nutrition industry in this free-to-attend, live, 
interactive forum. Located prominently on the Expo Hall floor, the SupplySide Stage (Booth #5670) offers a variety of 
programming designed to delve into hot topics facing the industry, from inspiring presentations to expand your thinking, 
to strategic tactics to advance businesses. Ranging topics such as supply chain strategies, sustainability, hiring 
practices, an Ingredient Idol competition, a comedy routine and more—the SupplySide Stage is a hub of activity available 
Wednesday and Thursday in the Expo Hall.

WEDNESDAY, NOV. 2

10:30 to 11:00 a.m.
Product formulation trends & innovation 

Trends are fun and frustrating at the same time. Being on 
the leading edge often means making decisions without 
the confidence that comes from well-established data—
but waiting for reliable trend data to show up in point-of-
sale systems may lead to falling behind your competitors. 
Join us as Eric Pierce shares results from NEXT & 
Nutrition Business Journal (NBJ) data that reveals the 
trends with the greatest potential for scale and 
longevity. Pierce will illustrate the top trends, 
empirically derived by looking at consumer 
attitudes toward 35 trends specific to the 
natural products and health and wellness 
categories. He will reveal the trends 
with the greatest momentum in the 
marketplace to aid brands in anticipating 
customers’ needs, position products with 
marketplace opportunities, and help inspire 
innovation pipelines.
Eric Pierce, VP of business insights, Informa 
Markets

11:15 to 11:45 a.m.
How classic West African fare became a CPG 
sensation (Food ingredients North America/FiNA)

Liberian American Perteet Spencer started AYO Foods 
with her husband, Frederick, when they couldn’t find the 
likes of jollof rice, egusi stew and other classic West 
African dishes in the frozen food aisle of their local 

supermarkets. A couple of years later, and you’ll find their 
delightful offerings in thousands of stores across the 
country, including Target and Whole Foods. Get ready for 
Spencer to discuss the obstacles she faced along the way, 
share advice with other entrepreneurs and more during 
this stimulating, 30-minute conversation.
Perteet Spencer, co-founder, AYO Foods
Audarshia Townsend, content director, Food & Beverage 
Insider, Informa Markets

12:00 to 12:30 p.m.
Ingredient agility is brand agility 

(FiNA)

Sustainability, taste, price and healthiness 
are the top factors shoppers consider 
when looking to fill their fridge, pantry and 
supplement cabinet. All four factors are 
also decided by the ingredients a brand 

chooses when formulating any product. 
“Unprecedented times” seem to be here to 

stay, so companies that can remain agile in 
sourcing and qualifying new ingredients will be 

agile enough to thrive in the new normal. Networked 
ingredients give companies the power to quickly try new 
recipes, reformulate, document and collaborate with all 
supply chain partners to move faster. This session will help 
brands build and leverage stronger supplier relationships to 
create a dynamic and agile ingredient program.
Gary Iles, SVP, marketing and business development, 
TraceGains 
Paul Bradley, director of product marketing, TraceGains



SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors? 

Founded in 2000 and headquartered in Villeroy, Quebec, 
Canada, Fruit d’Or is a leading player in the processing of 
berries. The family company ranks first worldwide as an organic 
cranberry grower and second as an organic wild blueberry 
processor. We offer a complete line of top-quality conventional 
and organic ingredients using the world’s most advanced 
processes. Our ingredients are always made with the same 
inputs, resulting in pure and consistent ingredients for top-quality 
products in the natural health and cosmetic industries. 

Fruit d’Or is the first company to evaluate the polyphenol 
content of all of its products. With demonstrated authenticity, 
purity and effectiveness, Fruit d’Or product quality is something 
customers can trust.

Our products are processed to preserve all of their natural 
benefits. We don’t use anticaking or free-flow agents or solvents. 
Our products contain zero additives, preservatives, added sugar, 
flavors, colors or GMOs. The drying process for the powder 
preserves the fruit’s nutrients in their natural, unaltered state. 
Our ingredients are ready for innovative nutraceutical product 
applications such as gummies, capsules, softgels and powders. 

Sustainability and long-term thinking have always been central 
to Fruit d’Or Nutraceuticals.

The company has proven how farming activities and 
cutting-edge technology can come together to produce quality 
products—and how a solid team and people-centered leadership 
translate to success. Every day, Fruit d’Or Nutraceuticals works 
to preserve the natural goodness of its fruits and build authentic 
relationships based on integrity.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years? 

We pamper our berries every step of the way—from field to 
finished products. Fruit d’Or continues to redefine quality at the 
helm of industry progress. With an integrated approach across 
production lines, the company closely monitors the quality of 

seeds, crops and the finished product. Ingredients undergo 
rigorous testing to maintain the high-quality that Fruit d’Or is 
known for. Most Fruit d’Or berries come from well-established 
Quebec producers, and the company has three production sites 
across the province and one in Massachusetts. This supply 
structure allows the company to distribute to over 50 countries 
quickly and reliably. 

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

At Fruit d’Or Nutraceuticals, we strive to meet consumer 
needs. Our R&D team is always seeking to create and develop 
new products that meet the health and wellness market’s 
demand. Organic is a big focus for us, and we provide ingredients 
that meet consumer expectations of quality, transparency and 
authenticity. 

We are currently participating in scientific projects with 
universities and research centers regarding microbiota and 
immune health, cognitive health and other areas. Multiple 
scientific studies support cranberry’s health benefits, including 
being a great source of fiber, protein and proanthocyanidins 
(PACs). Moreover, certain research studies on PACs suggest that 
soluble and insoluble PACs within our cranberry powders may 
have beneficial effects on:

• Urinary tract health
• Gut health
• Oral health
• Cardiovascular health
• Healthy cholesterol levels

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

Our Fruit d’Or Nutraceuticals team will be happy to connect 
and chat about our high-potency, organic, all-natural cranberry 
and wild blueberry fruit powders and cranberry seed oil for 
the health and wellness market. We have also mastered the 
composition of our ingredients and are insisting on authenticity 
and the prevention of adulteration.

Company: Fruit d’Or Nutraceuticals
Contact: Jean Leclerc
Title: Senior Director of Sales and  
New Business Development
Website: fruitdor.ca
SSW Booth #: 3326



https://fruitdor.ca/en/fruitdornutraceuticalsprocran/
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12:45 to 1:15 p.m.
Food technology trends, best practice & 
compliance (FiNA)

The emerging “food tech” category is quickly evolving, 
with many seeing it as the solution to help feed a growing 
population with sustainable options; others are wary of 
the precision fermentation and the genetically modified 
organisms used in many formulations. This session 
will review the emerging category with an informed, 
balanced perspective about the risks and benefits of the 
precision fermentation and synthetic biology/gene editing 
technology that is inspiring ingredient innovation across 
a variety of categories. A proprietary analysis from NBJ 
and NEXT Data & Insights will explore B2B and B2C market 
awareness, acceptance and attitudes that shape risks and 
opportunities in the market. 
Eric Pierce, VP of business insights, Informa Markets 
Hillary Hughes, principal, Foster Garvey PC

1:30 to 2:00 p.m.
Experiential nutrition: What’s next 
in functional food and beverage

The most successful and innovative 
ingredient technology and consumer 
brands are considering the entire 
consumer experience. From the initial 
need to consumption, flavor and format 
preferences and, finally, to evidence of 
efficacy through wearable technology and 
personalized biomarker data, this session will 
explore the power of the experiential approach to 
successful innovations. This talk will discuss innovation 
opportunities within the many diverse formats that nutrition 
can take, including confectionery formats like grain-free bites, 
functional sodas, and the botanical flavors that are breaking 
through for their food-as-medicine appeal.
Tracy Landau, founder and president, MarketPlace
Megan Hook, growth strategy director, MarketPlace

2:15 to 2:45 p.m.
Conscious hiring & fostering the next 
generation of leaders

As companies across the health and nutrition industry strive 
to stabilize themselves from rapid changes in the economy, 
demand and supply chain, many in our industry have the 
opportunity to rebuild their workforce with an eye toward a 
future that benefits not only their bottom lines, but the industry 
as a whole. Companies may feel the urgency to hire the first 
qualified candidate that applies, but those companies that 
strategically plan their hiring can help ensure they are creating 
a more inclusive, supported and diverse workforce that 
will better fit the needs of a wider set of consumers. In this 

session, we’ll hear the success stories and journeys of some 
natural products companies showing thoughtfulness in their 
hiring practices.
David Kroes, SVP, people, places & culture, ChromaDex

3:00 to 3:30 p.m.
Quercefit—Quercetin Phytosome—The multi-
target ally for your physical performance

Serena Tongiani, chief portfolio officer, Indena S.p.A.
Sponsored by Indena

4:30 to 5:00 p.m.
CBD and cannabinoid medicine: A maturing 
market but still not legal

Unbelievably, it’s going on four years since FDA held its first 
(and only) public hearing on the status of hemp CBD. While 
the industry has clamored for regulatory certainty, FDA 

has given anything but. The result is a continuous 
gray area that has kept mainstream food and 

beverage players away, and many mom-and-pop 
supplement brands have withered on the vine. 
Still, the well-capitalized, quality-conscious, 
market-savvy players remain in it to win it. 
In this lightning round session, hear three 
OG hempsters counsel what it takes to keep 
the faith—patents, bioavailability, testing, 

gummies, regenerative agriculture, GMPs 
(good manufacturing practices), delta-8, and 

other tips, tricks and lessons learned. 
Todd Runestad, content director, Natural Products 

Insider, Informa Markets
Joy Beckerman, principal consultant, Hemp Ace
Annie Rouse, COO, OP Innovates
Marielle Weintraub, president of the board of directors, U.S. 
Hemp Roundtable, and analytical services manager, Eurofins

THURSDAY, NOV. 3

10:30 to 11:45 a.m.
The white mulberry feeding frenzy: Warning 
for the supplement industry about opposition

Veterans of the responsible dietary supplement industry 
have seen this scenario play out before. Potentially isolated 
incidents involving non-pharmaceutical ingredients make a 
sudden, negative splash in the news, then lawmakers and 
policy groups use the situation like a cudgel to discredit 
responsible supplement and health and wellness companies, 
pushing a new regulatory agenda in the process. The latest, 
and still unfolding, version of this story has ordinary white 
mulberry in the spotlight. This session plans to explore the 
current state of the case, the forces aligned by their criticism, 
and the unified industry messaging that can help blunt the 

SU
P

P
LY

SI
D

E
 S

TA
G

E



SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors? 

Through our premium VivoMega line of omega-3 concentrates, 
we offer up to 80% EPA and DHA concentration level with a 90% 
rTG (recombined triglyceride) level. These products by far exceed 
industry standards on quality, purity and sensory—and we are 
continuously working on pushing these limits. 

We are developing higher-concentrate omega-3 oils with 
VivoMega to enable high EPA/DHA applications in, for example, 
a smaller soft gel capsule to promote dose regimen compliance, 
which can improve results from omega-3 consumption. The 
high-concentrate omega-3 oils further enable co-formulation with 
other ingredients.

We have committed to building a new factory1 that will be 
up and running in early 2024 to accommodate the increasing 
demand for omega-3 concentrates globally.

VivoMega Omega-3 fish oils are harvested sustainably 
through fisheries certified by nongovernmental organizations 
such as Friend of the Sea and Marin Trust and processed in 
our state-of-the-art facility in Norway. Our work allows for full 
traceability throughout the entire value chain. We believe that this 
is more important than ever before and is an ongoing testament 
to the quality of our products.  

GC Rieber’s commitment to social responsibility is shown 
through the philanthropic work of the GC Rieber Foundation2,3. 
The GC Rieber Foundation owns nearly 50% of the GC Rieber 
Group (the majority shareholder of GC Rieber VivoMega), which 
means that almost 50% of its annual earnings go toward social, 
cultural and scientific contributions.  

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years? 

We have weathered these challenges through hard work by 
our excellent team, transparency and a flat structure that enables 
a close connection between management and the rest of the 
organization. This includes policies for establishing secondary 
suppliers for all products and services required in production. 

We also, during the pandemic, increased our stocks of key 
components to avoid unwanted supply chain disruptions. For a 
manufacturing company, the continued stable operation of our 
business is fundamental to our customers’ success, and we are 
proud to have experienced no downtime during the pandemic due 
to supply chain or labor issues.

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

Although refined oils account for a large volume of the 
market, the interest in high concentrates is growing. At the same 
time, the focus on quality is also increasing, including sensory 
profiles (smell and taste). We have worked hard to ensure that 
VivoMega meets these demands by surpassing international 
standards for purity and potency while minimizing taste and 
smell for the optimal consumer experience. Moving forward, we 
will continue to set new standards and push the limits of quality, 
purity and sensory as we focus on high-concentrate omega-3s 
for health specific applications.

With sustainability incorporated into our strategy, we will 
continue to push and develop our responsibility for sustainability 
and transparency throughout the value chains.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

Visitors to our booth can expect to learn more about the 
quality, sensory attributes and benefits of our high-concentrate 
omega-3s and how we, as a solution-based provider, can support 
new product development. Furthermore, they can learn about 
our work and thoughts on sustainability, our exciting new factory 
and the philanthropic work of the GC Rieber Foundation. On top 
of this, we plan to make a surprise announcement that is an 
industry first.

1) https://vivomega.com/news/new-facility-expansion-in-2024/
2) https://www.gcrieber-fondene.no/?_
ga=2.217511766.1152348596.1652824739-17456072.1652824739
3) https://vivomega.com/news/gc-rieber-foundations-increased-ownership/

Company: GC Rieber VivoMega AS
Contact: Ole-Johan Nekstad
Title: Sales Manager
Website: vivomega.com
SSW Booth #: 3645

https://vivomega.com/news/new-facility-expansion-in-2024/


We can be pretty tough on ourselves with our highest of standards for processing, 

sustainable harvesting and traceability. In the end, it’s all worth it. We make the finest 

omega-3 fish oils on the planet and we do it in such a way that there will be plenty in the 

future with the least amount of impact. It’s what you do when you’re a leader. 

Immune

Heart

Eye

Cognitive

Sports Nutrition

Bone & Joint

Maternity

Learn more at

vivomega.com

© 2022 GC Rieber

WE SHOULD KNOW.  

WE SET IT.

THE BAR FOR OMEGA-3 OILS  
IS INCREDIBLY HIGH. 

https://vivomega.com/
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impact. It also will explore the ancient and historical use of 
white mulberry, and its proven health benefits related to blood 
sugar balancing; look back at other market-shaking episodes 
reminiscent of the current white mulberry flap; and discuss 
what can be learned from past experiences.
Loren Israelsen, president, United Natural Products 
Alliance (UNPA)
Daniel Fabricant, CEO & president, Natural Products 
Association (NPA)
Steve Mister, president & CEO, Council for Responsible 
Nutrition (CRN)
Jon Benninger, VP and market leader, Informa Markets
Edward Fletcher, president and COO, Native Botanicals Inc.  
Rick Kingston, president, regulatory and scientific affairs, 
and co-founder, Safetycall International PLLC

12:00 to 12:30 p.m.
Upcycled ingredients for a circular food economy 

Reducing food waste, increasing product sustainability and 
finding new life from previously discarded ingredients is 
helping drive the consumer demand and market opportunity 
for upcycled products in the health and nutrition market. Join 
the Upcycled Food Association to learn about upcycled food 
technology, commercial strategy, policy and sustainability 
for food, supplement and pet health brands. Plus, you’ll hear 
from leaders of innovative upcycled brands in the pet food and 
beverage markets who will discuss best practices and tactics for 
successful upcycled products.
Turner Wyatt, CEO, Upcycled Food Association 
Eric Adams, founder & CEO, Dog & Whistle
Paul Evers, CEO & co-founder, Riff

12:45 to 2:00 p.m.
Ingredient Idol

Straight from the show floor of SupplySide West & FiNA, 
Ingredient Idol is a lively competition between ingredient 
suppliers in front of a panel of judges who decide which is 
the best-in-class ingredient in each of three different health 
categories. Contestants will give the judges their elevator 
pitch for the ingredient—based on science, innovation, market 
potential and the X-factor. Judges will then pepper the 
contestants with follow-up questions. As the judges huddle 
to decide a winner, audience members will be encouraged 
to vote on their own People’s Choice winner. Get the inside 
scoop and be part of the action to decide the best ingredients 
to supercharge finished-product formulations! 
Todd Runestad, content director, Natural Products Insider, 
Informa Markets

2:15 to 2:45 p.m.
Inspiration from the 
research lab

Cutting-edge scientific research and 
meticulous quality control (QC) are cornerstones of delivering 
efficacious products to consumers. But too often, R&D teams 
fail to reflect the broad nutraceutical consumer base. Join us 
for this interactive panel discussion exploring the benefits of 
bringing more women into science and research—both in the 
lab and as the focus of research studies.
In partnership with Women in Nutraceuticals (WIN) 

3:00 to 4:15 p.m.
Inside Organic – Messaging 
organic ingredients and 
today’s consumer

At this Inside Organic event, 
hear about the state of the organic industry today and 
key areas of growth. Inside Organic will also present 
new research on the messaging resonating with today’s 
organic consumer. This will be followed by a panel on the 
critical role organic ingredients play in organic messaging 
across the supply chain, and how organic ingredients can 
help brands and retailers tell a sustainability story and 
communicate their climate commitments.
Sponsored by Inside Organic

4:30 to 5:00 p.m.
IPA Probiotic Comedy 
Revue starring Ivan 
Wasserman 

Probiotic comedy is the best 
comedy. It’s been said that laughter is the best medicine. 
Well, it is also the best dietary supplement. In the final stop 
of its 2022 “Gut Bustin’ and Supportin’” World Tour, 5-time 
winner of the self-created yet coveted “Probiotic Comic of 
The Year” Ivan Wasserman will be joined on stage by the 
Songbirds of Supplements Andy Hochman and Heather 
Granato, the genus-genius Mike Bush on guitar, and surprise 
guests! This zany, absurd, preposterous session is a fantastic 
way to close out the day. 
Ivan Wasserman, managing partner, Amin Talati Wasserman 
Andy Hochman, managing partner, RoundTable Healthcare 
Partners
Heather Granato, VP, partnerships & sustainability, Informa 
Markets
Mike Bush, CEO, Prenexus Health
In partnership with International Probiotics Association
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Gemini’s unique position as a dietary supplement and OTC 
drug manufacturer provides visibility into all classes of trade, 
from retail to online to direct marketing. This enables Gemini to 
anticipate market trends and to prepare our business partners for 
future growth. 

New product concepts are refined in our multimillion-dollar 
pharma-level Ideation Department, where dedicated project 
engineers work with our business partners to bring ideas to life. 
It’s here where our business partners can actively participate 
with Gemini. Using dedicated development equipment, we 
work together to harmonize their ideas with the ingredient 
characteristics and engineering considerations. This special level 
of partnership at the development stage provides the customer 
unique insight into their product concept and truly invests them 
in the process. 

Ultimately, finalized product designs are transitioned to our 
state-of-the-art cGMP manufacturing facilities, complete with 
an ISO 17025–accredited in-house laboratory, to assure that 
the product meets all customer specifications as it’s scaled for 
production. This synergy throughout ideation and development 
gives the customer the necessary foundation for a successful 
and drama-free new product launch. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

Gemini’s biggest asset to mitigate supply chain issues 
over the past few years has been our trained and stable 
workforce. The Gemini community went above and beyond 
to create efficiencies, to resolve labor issues and to quickly 
implement new ideas to limit production interruptions in order to 
keep customer satisfaction at a high level. 

Additionally, all Gemini team members were asked to identify 
pinch points for ingredients, components and operational 

considerations so they could be quickly addressed. From an 
ingredient supply perspective, Gemini put a substantial inventory 
in place to ensure our ability to stay ahead of any potential 
supply chain problems. Finally, customers were welcomed into 
discussions concerning the supply chain challenges to ensure 
complete transparency and to help mitigate potential issues 
down the road.  

3. What industry trends will your company help to 
fuel in the next five to 10 years?

We believe that consumers are becoming more informed 
about supplements, and with the wealth of information now 
available, they are beginning to make more personalized 
decisions about their health care. With Gemini’s market presence 
and access to resources across industry and across the globe, 
we assist our business partners in understanding how their 
target market will become aware of their current and future 
products. This enables them to establish a foothold in those 
emerging market subsets with their information technology and 
platforms. Gemini’s product development, ingredient access 
and production capabilities, when combined with the business 
partner’s market analytics, will provide the necessary architecture 
for the nimbleness needed to quickly identify a promising 
market and to execute a successful product launch without 
compromising quality in the rush to market. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

SupplySide West has become an essential meeting spot 
for both our team members and our business partners, a 
place where we can have granular discussions in a relaxed 
atmosphere. For those unfamiliar with Gemini, they will meet a 
team of dedicated industry professionals who will gladly explain 
what makes Gemini different, how their diverse experiences fit 
into the Gemini fabric and why they are proud to recommend 
Gemini as a business partner.

Company: Gemini Pharmaceuticals
Contact: Mark Jost 
Title: Sr. Vice President
Website: geminipharm.com
SSW Booth #: 7143



http://www.geminipharm.com
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What’s hot in  
sustainability
by Heather Granato

Sustainability means many different things to many different people: people, planet and profit; environmental, social and 
governance (ESG) impacts; diving into diversity, equity and inclusion (DEI); or exploring climate change and its impact on 
the supply chain. Informa Markets’ Faster Forward initiative is fueling our move to becoming a zero waste and net zero 
carbon business. SupplySide West is a leader in our business around not only delivering a more sustainable event, but also 
championing “Sustainability Inside” the nutraceutical industry. The SupplySide team is proud to deliver an environmentally, 
socially and economically sustainable event. What does this mean?

Environmental impact
In planning SupplySide West, the team looks for venues 
and event setups that are carbon neutral, as well as 
collaborates with vendors that share our vision for a more 
sustainable event. For the first time this year, SupplySide 
West is pursuing CarbonNeutral Event Certification. This 
means we’re reducing our greenhouse gas emissions 
as much as possible and compensating for remaining 
emissions by purchasing high-quality ICROA (International 
Carbon Reduction & Offset Alliance)-approved carbon 
offsets. Further, we have made the switch to 100% 
renewable energy for SupplySide West, making 
our electricity use carbon neutral. We’ve also 
removed aisle carpet—allowing us to save 
the equivalent of 4 ½ (American) football 
fields of material; printed any necessary 
materials using recycled paper; and 
brought on board an official Water 
Sustainability Sponsor, Aker BioMarine, 
to help us offer water fill-up stations 
throughout the Expo Hall. Don’t forget your 
own reusable water bottle to do your part!

Social impact
Accessibility, diversity and inclusion are critical 
issues across the nutraceutical industry, and society 
more broadly. We worked with our SupplySide JEDI 
advisory council to support the development of inclusive 
and accessible content—whether in digital programming 
or in-person in Las Vegas. SupplySide West content 
programming features diverse speakers in terms of 
ethnicity, role in the industry, age, industry experience, 
gender and background. Discover more in the conference 
program (like the session on Next-generation leadership) 
or on the SupplySide Stage (diving into topics such as 
conscious hiring and women in research). Join us as we 

celebrate inclusion and opportunities for collaboration 
and social change at the LGBTQ+ reception with the 
Naturally Proud Network, and the women of SupplySide 
event with Women in Nutraceuticals (WIN).

Industry impact
How do we make an impact on the industry? Before 
“Sustainability Inside,” SupplySide was committed to 
collaborating with industry trade associations, fostering 
connections among like-minded professionals, and 

showcasing information that empowers 
businesses across the nutraceutical industry 

to positively impact consumers’ health. 
Our approach has always been content-

forward, covering major industry issues, 
examining trends and predicting future 
market movement. Companies in 
the health and nutrition space have 
been front-runners in their care for 
environmental sustainability, giving us a 

great opportunity to be early adopters in 
the coverage we provide in that area.
We also focus on partnering with 

organizations that are committed to improving 
the health and wellness of communities throughout 

the world. Our partners include Vitamin Angels, a 
nonprofit that provides lifesaving vitamins to mothers 
and children at risk of malnutrition; the Organic & Natural 
Health Association with the Williams-Franklin Foundation 
to support students of historically Black colleges and 
universities (HBCU) interested in natural health careers; 
and Las Vegas Habitat for Humanity, which benefits from 
leftover booth material donated by SupplySide exhibitors.

Heather Granato is VP, partnerships & sustainability, Food 
EMEA, for Informa.

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=339
https://west.supplysideshow.com/en/Events_and_Education/SupplySide_Stage.html
https://naturallyproud.org/
https://www.womeninnutraceuticals.org
https://www.vitaminangels.org/
https://www.wmsfranklinfoundation.org/
https://www.lasvegashabitat.org/


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out 
from competitors? 

Gnosis by Lesaffre has several team members researching and 
evaluating market trends. Our approach is to understand market 
needs and work with our science and research team to deliver the 
best solutions for our customers.  

For example, our innovative new Quatrefolic® Fine Powder 
meets customer needs due to pill fatigue and interest in alternative 
delivery methods such as liquids, sprays and gummies. Secondly, 
our Adonat® SAMe is easy for formulators to use. We’ve worked 
out the raw material’s moisture- and water-sensitive issue with our 
dry formula so it can be used in capsules and combined with other 
ingredients such as Quatrefolic. 

Finally, our new Matrix Vitamin K2 is a unique, proprietary 
protection system explicitly developed for vitamin K2—it is not an 
adaptation of an existing technology used for other ingredients. 
Ensuring stability is sometimes complex and requires managing 
several parameters such as mineral source or manufacturing 
conditions. With Matrix, we eliminate such concerns for a more 
streamlined formulation process.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years? 

Like everyone, Gnosis by Lesaffre felt the pressure these past years. 
The K2 category, for example, once had a few key suppliers, yet as K2 
became an in-demand ingredient, emerging players came to market. But 
this shined a light on the value Gnosis by Lesaffre brings to the industry. 
We are proud to belong to a group serving the nutrition and health 
industries for more than 160 years, an automatic comfort for many. 

We have an uncompromising commitment to quality supply. 
For more than 15 years, we have produced our vitaMK7® vitamin 
K2 in our own European cGMP-certified pharmaceutical-grade 
manufacturing facility, which undergoes regular audits to ensure 
compliance. This gives us complete control over the supply chain, 
allowing us to characterize our ingredient’s safety, identity, purity, 
composition, authenticity and origin. Our customers know there are 
no surprises with Gnosis by Lesaffre materials. 

Further, we offer complete transparency to our customers, who are 
welcome to visit our facilities and evaluate raw material production 
sites and processes personally. We are humbled that they trust us, yet 
we encourage them to verify that their trust is well placed. 

3. What industry trends will your company help to fuel 
in the next five to 10 years? 

We see our products as a real opportunity to improve global 
health and well-being on a healthy planet. We will continue to 
research and analyze the physiology behind human health concerns 
and deliver innovative and thoughtful solutions to improve lives. 
Gnosis by Lesaffre is dedicated to providing the highest quality 
ingredients with a staunch commitment to quality and clinical 
validation—the bare minimum to which all suppliers should be held.

Further, social responsibility and minimizing our environmental 
footprint are part of our DNA.  Biotransformation is the most promising 
opportunity for industries to reduce raw materials consumption and 
waste when developing active ingredients. Gnosis by Lesaffre is a 
longtime supporter of organizations that fight against child malnutrition 
and digestive diseases, such as Vitamin Angels and DigestScience. 

Gnosis by Lesaffre is a true partner for brand owners who share 
our philosophy of “exploring life to improve living, working together 
to better nourish and protect the planet.” 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

We will highlight our top active ingredients, probiotics and 
nutritional yeasts and look forward to seeing you at the booth to 
discuss them in more depth.

Vitamin K2 – MenaQ7®: With more than 22 published human 
clinical trials confirming its safety and health benefits, MenaQ7 
is the first and only clinically validated vitamin K2 as MK-7 on the 
market for bone and cardiovascular health and the only K2 as 
MK-7 patented for cardiovascular health. 
Folate – Quatrefolic: This fourth-generation metabolically 
active form of folate has numerous health benefits for the entire 
body, including fertility before and during pregnancy, normal 
homocysteine metabolism, and healthy growth and development.
Probiotic – LifeInU® BSCU1: A human clinical study on this 
unique, stable probiotic strain shows improved immune support 
and upper-respiratory health.
Prebiotic – Lynside® Immunity Prebiotic: The first patented 
yeast cell wall with a proven prebiotic effect, Lynside promotes 
gut microbiota diversity at a low dose and induces a metabolic-
dependent response on the host enterotype. Thanks to this adaptive 
improvement of microbiota profiles, Lynside offers untapped 
opportunities in personalized and adapted micronutrition.

Company: Gnosis by Lesaffre  
Contact: Stacey Smith
Title: Marketing and Communications Manager,  
          North America
Website: gnosisbylesaffre.com 
SSW Booth #: 4652
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?  

This year we are celebrating our 10th anniversary of 
providing concentrated omega-3 oils and powders to brands 
in all channels of the omega-3 category. Also in 2022, Golden 
Omega USA has partnered with Polaris to become the exclusive 
distributor of its plant-based refined and concentrated omega-3 
oils and powders. This allows Golden Omega USA to provide 
clients with full portfolios of both fish- and algae-sourced 
omega-3 options. When clients want high-quality ingredients 
and service, they can come to Golden Omega for their omega-3 
product requirements.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?  

During the pandemic, communication with vendors and 
clients was critical to our success. Our team in Chile did an 
exemplary job of managing supply chain and logistics during 
this unprecedented period. Their commitment to our customers 
has been on full display over the last few years.

3. What industry trends will your company help to 
fuel in the next five to 10 years?  

Golden Omega is already setting an example for others 
in the industry by utilizing 100% renewable energy to power 
our manufacturing facility. We are also actively leading 
environmental initiatives to prevent plastic and other 
contaminants from harming our oceans, which provide us with 
such an amazing product.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors to the Golden Omega booth will see our 
commitment to providing the best fish- and plant-based 
omega-3 products for a variety of applications and health 
conditions. They will also see our commitment to raw material 
transparency via our third-party certification from ORIVO.

Company: Golden Omega USA  
Contact: Michael Fisher
Title: Managing Director 
Website: goldenomega.cl 
SSW Booth #: 4681
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Approximately 33% of U.S. adults are prediabetic, and 
another 10.5% have type 2 diabetes. This means that almost 
half of the population has a problem managing their blood 
glucose levels. Improving diet and exercise habits is a valuable 
and necessary start, but for the large portion of patients who 
are also overweight, the process of moving toward a healthier 
lifestyle can be slow and difficult. Supplementing these efforts 
with Eriomin™ Glucose, our clinically validated proprietary blend 
of lemon bioflavonoids, gives consumers a more convenient 
method to aid in measurable results. 

Eriomin takes a unique tri-pronged approach to supporting 
normal blood glucose levels by addressing multiple interrelated 
issues that influence the prediabetic state. Eriomin is primarily 
made of eriocitrin, which works to address blood glucose levels, 
oxidative stress and aids in a healthy inflammatory response. 
With a single daily dose, Eriomin can provide an efficacious 
multipurpose solution to help manage prediabetes. Of additional 
and timely note is the impact that Eriomin can have on a 
bolstered immune system.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

Due to our longstanding supplier partnerships of 80-plus 
years, and because we source from all over the world, we 
are able to connect with our partners quickly to ensure our 
clients’ needs are fulfilled. Along with strong relationships 
with our suppliers, we are also fortunate to have a passionate 
and dedicated team that has been with us for years. We take 
incredible pride in our relationships with our sourcing partners 
and our loyal employees, which help IBN continue to drive 
product innovation with exceptional quality.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Eriomin can be developed into nearly all applications—
from drinks to foods to gels to sachets to traditional dietary 
supplements—the sky is the limit, giving us the ability to ebb and 
flow with everchanging consumer demands.

In addition, heart health continues to be a main concern 
among consumers, and many look to the natural products 
industry for support. By offering Sytrinol®, a clinically studied, 
fast-acting patented product, we hope to continue to drive natural 
solutions to better address common healthy-aging concerns. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Along with showcasing our clinically validated ingredients, 
Eriomin Glucose for managing prediabetes, and Sytrinol for heart 
health, we will also be celebrating IBN’s 15th anniversary and the 
90th anniversary of our parent company, Brewster Nutrition and 
Syntech. 

Stop by, try a sample, and learn how our ingredients will 
strengthen your next product and drive sales. 

Additionally, IBN provides niche animal nutrition concepts and 
products of unsurpassed quality for the most nutritious animal 
diets possible. Lastly, but certainly not least, we are a full-service 
processing and custom product development company. Our 
team is prepped and ready, whether it involves unique product 
components, product functionality or research and development.

Company: Ingredients by Nature (IBN)
Contact: Rob Brewster 
Title: President 
Website: ingredientsbynature.com 
SSW Booth #: 4081



Help manage prediabetes with Eriomin® lemon flavonoid extract.

1 in 3 adults is prediabetic. Eriomin®, a high-potency standardized extract

from lemons, delivers a triple-pronged approach to maintaining healthy

blood glucose levels.* Two published clinical studies have shown that

Eriomin supports normal insulin sensitivity, a healthy inflammation response,

and strong antioxidant activity after only 12 weeks of intervention.*

Stay tuned for two additional human clinical trials coming soon!  

*These statements have not been evaluated by the Food and Drug Administration. 
 This product is not intended to diagnose, treat, cure, or prevent any disease.

Visit Eriomin.com to learn more about

this clinically backed “lemon-aid.”

Hel

NOW BACKED

BY TWO CLINICAL

STUDIES

A mighty powerful lemon drop.

Visit us at SSW booth #4081

https://eriomin.com/
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Food & beverage development 101
The healthy foods and beverages industry is booming. Our 
SupplySide registration numbers reflect many new faces at our 
show (more than 40% of registered attendees in 2021 were first-
time visitors), and perhaps that means many new entrants into 
the industry as well. With the desire to ensure a hearty welcome 
to those who haven’t been around for all 25 years of SupplySide, 
we developed a robust session on the “Basics of food & 
beverage product development” as part of our Food ingredients 
North America (FiNA) conference program. On Thursday, Nov. 
3, from 9:00 to 11:00 a.m. in Islander H, we’ll hear about the 
pros and cons of working with a co-packer (a company that 
manufactures and packages foods and/or beverages for CPG 
clients); we’ll learn the legal requirements for food and beverage 
brands; we’ll discuss the importance of finding a community 
within our market; and we’ll get market data insights for those 
who are just learning the food and beverage business. This 
session is underwritten by Oterra and Shanghai Freemen.

New growth for sports nutrition
Speaking of new things, the sports nutrition market has 

emerged out of quarantine with new consumers to 
serve and horizons to explore. On Friday 

morning, Nov. 4, Islander D, we have 
three packed hours of education 

on the current sports nutrition 
market and where innovative 
brands are heading in the 

near future. Broken into three sections, the “Sports nutrition’s 
rebound and regrowth” session opens with a regulatory panel 
led by sports attorney (and great storyteller) Rick Collins, 
Collins Gann McCloskey & Barry PLLC, that will cover the state 
regulations, mandatory product listings and more. Second, Doug 
Kalman, Ph.D., RD, Natural Products Association (NPA), will host 
insightful presentations from Nova Southeastern University 
professionals covering the cognitive performance aspect of 
sports nutrition. And David Sandler, StrengthPro Inc., will close 
with a panel discussion on the future of the market, including a 
look at Nutrition Business Journal data. If you’re looking to win in 
the sports nutrition market, this session is a slam dunk!

‘Everyone is respected and valued’
One of my favorite things about SupplySide West/FiNA is the 
LGBTQ+ Allies Networking Reception, where we come together 
to celebrate some of the diversity that makes our health and 
nutrition industry so special. On Wednesday, Nov. 2 from 5:30 
to 7:30 p.m., South Pacific Ballroom F, come join community 
members and allies for an evening of drinks, networking, 
fundraising and fun. SupplySide partners with the Naturally 
Proud Network for this event. “I believe it is now more important 
than ever for the GBLTQ+ community to have a place to network, 
meet and raise funds for various community outreach groups 
that support those in need,” said Randal Kreienbrink, co-founder 
of the Naturally Proud Network, after SupplySide West 2021.
Thank YOU, industry, for making the first 25 years of SupplySide 
so great, and here’s to many more!

I love all SupplySide Wests, but this year is extra special because we’re celebrating 
25 years of SupplySide, and the Informa team has been reminiscing by looking at 
photos from previous shows, reading former issues of Natural Products Insider and 
treasuring what makes our industry so special—that’s all of you who work so hard to 
supply ingredients, formulate products, develop wonderful taste and texture, ensure 
legal compliance and evolve sustainable packaging, all while making sure products 
are helpful for consumers and beneficial for our planet.

Besides seeing all my industry friends who do such wonderful things (and making new friends!), here are three things 
I’m really looking forward to at this year’s show:

Celebrating … With an eye 
on new horizons
by Sandy Almendarez, VP, content, SupplySide

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=340
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=340
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=345
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=345
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=382


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors.

Ixoreal Biomed Inc. is a one-product company enjoying 
more than 60% of the total ashwagandha extract market. Our 
ashwagandha root extract, KSM-66 Ashwagandha, is in more 
than 1,500 products, including many from marquee brands. It 
goes into dietary supplements, functional foods and beverages, 
sports nutrition, pet supplements and personal care products. 
KSM-66 Ashwagandha addresses most of the current market 
needs, including innovative delivery formats, condition-specific 
products and clean-label botanical products, by standing out 
from other botanicals due to the following factors: 

Most extensively studied ashwagandha: KSM-66 has 24 
clinical studies, including a global study on 1,200 subjects in 
seven countries.
Vertically integrated supply chain: KSM-66 is the only 
ashwagandha maker that has its own organic-certified 
farms, state-of-the-art manufacturing units, testing, R&D and 
distribution.
Most	quality	certifications: KSM-66 has 41 quality 
certifications, the highest of any botanical ingredient on the 
market. These include GMP (USP, NSF, UL-NPA, WHO), GFSI 
(FSMA-FSVP, BRC, SQF, HACCP, FSSC 22000), Organic, Non-
GMO, BSCG and Strong science.
Highest concentration full-spectrum root-only extract: Our 
ashwagandha extract is made solely from the root and has a 
concentration of >5% withanolides by HPLC.
Taste and solubility: It is neutral in taste compared to other 
ashwagandha extracts, which are bitter, making it the star 
choice for functional food and beverage makers. Plus, it is 
soluble in beverages.
Clean, green extraction: Our ashwagandha root extract is 
manufactured by clean, green methods using no alcohol or 
chemical solvents. 

2. How has your company weathered supply chain, 
logistics and labor force concerns of the past few 
years?

KSM-66 Ashwagandha is sustainable from seed to finish. 
Ixoreal Biomed is the only manufacturer of ashwagandha that 
owns and controls the supply chain. Nothing is outsourced, and 
no middlemen are involved. As a result, we are unmatched in our 
ability to deliver high-quality ashwagandha with steady supply 
and batch-to-batch consistency. Workers on our farms and in our 
production facilities earn, on average, 10% to 20% more than other 
workers in the region. We have an attrition rate of less than 5%.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

• Enhancing the science of ashwagandha with our ongoing  
  robust clinical research program
• Catering to new delivery formats and applications
• Expanding company-owned farms and making them more  
  sustainable through certified-organic farming
• Maintaining and expanding our sustainability efforts 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors can expect to learn more about one of the fastest-
growing and most popular, extensively studied and highly 
effective adaptogens in the world: KSM-66 Ashwagandha Root 
Extract. They will learn about the science behind KSM-66, sample 
the product in innovative delivery formats and discover more 
about our broad sustainability program. 

They will get to meet Chris Kilham, widely known as the 
Medicine Hunter. He possesses a deep-rooted passion for 
botanicals, especially ashwagandha, including the science, 
formulation guidance, sustainability, a wide range of delivery 
formats and much more. Visitors will also witness exhilarating 
dance performances at our booth throughout the show. 

Company: Ixoreal Biomed Inc. 
Contact: Elise Kaiser 
Title: Vice President of Sales 
Website: ksm66ashwagandhaa.com 
SSW Booth #: 4852
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Our large intestine is home to the most densely populated 
microbial ecosystems on Earth. Here you will find a microbiome 
that encodes for over 3 million genes, whereas the human genome 
consists of only 23,000 genes. 

Kaneka Probiotics Floradapt™ formulations are unique in 
comparison to the traditional model of selling individual strains. 
Our global team of researchers is conducting primary research to 
examine the effects of our unique strains and formulations on areas 
far beyond the gut and into different health targets. 

Consider that only Kaneka provides the exclusive Lactobacillus 
sakei Probio65®, found in the traditional Korean fermented food 
kimchi and a potent strain that supports a healthy gut-skin axis. 
Research has demonstrated that L. sakei Probio65® is an immune-
supportive strain with clinically -tested activity to support skin 
health. 

Another standout is our gut-brain axis probiotic Floradapt Brain. 
Research into the gut-brain axis increased by 700% between 2011 
to 2021, and there has been a commensurate rise in commercial 
products targeting the gut-brain axis. 

In research studies our Lactobacillus plantarum DR7 was able 
to enhance serotonin pathways, as seen by modifications of TPH1 
(tryptophan hydroxylase) and IDO (indoleamine dioxygenase) 
enzymes. Also, our studies have shown that modulation of the 
microbiome can support healthy cognition, the reduction of common 
and everyday anxiety in healthy individuals, and the enhancement of 
recall in healthy individuals. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years? 

Kaneka has established detailed supply chain task forces 
consisting of individuals with deep experience in global supply 
chains and logistics. As of September, Kaneka has been supporting 
businesses and scientists worldwide for 73 years. During that 

tenure, our relationships with all aspects of the production chain 
have deepened. Thus, we have been able to insulate against some 
of the global supply problems affecting all industries. In addition, 
Kaneka has been actively involved in constructing logistical 
networks here in the U.S. and Canada to reduce distance and 
complexity in the flow of product to our brands.

3. What industry trends will your company help to fuel 
in the next five to 10 years? 

The biggest trend to continue in the field of probiotics will be the 
ongoing strengthening of specific, clinically studied strains and the 
deleveraging of bulk, generic strains. Kaneka is optimally positioned 
to accommodate the increased emphasis on clinically tested 
strains, as we have dozens of university- and institution-level studies 
underway that will both deepen the level of science on our current 
strains and find new mechanisms of action of our new strains. We 
encourage brand holders to get in touch so that we can update you 
on our next generation of studies and novel health targets.  

4. What can visitors expect to see when they stop by 
your booth at SupplySide West/Food ingredients North 
America? 

We welcome all show guests to come by booth #5273 to learn 
about Kaneka’s latest product introductions, including Floradapt 
Brain (Lactobacillus plantarum DR7®). Learn how 95% of the body’s 
serotonin—the neurotransmitter that supports the maintenance of 
a healthy mood and healthy levels of common and everyday stress 
and anxiety—comes from the gut. Microbiota can influence the gut-
brain axis, but not all probiotic strains can support healthy serotonin- 
and norepinephrine-synthesis pathways. Kaneka’s DR7 probiotic 
offers benefits for the gut and brain, and we will have a white paper 
detailing these effects available at our booth.  

Our staff will also be sharing our other new product introduction, 
the skin health probiotic Lactobacillus sakei Probio 65. We offer this 
product in both an active probiotic format and a postbiotic format, 
which have demonstrated equivalent beneficial impact. 

Company: Kaneka Probiotics
Contact: Mike Kolifrath
Title: Vice President
Website: kanekaprobiotics.com
SSW Booth #: 5273
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SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses current 
market needs, and how you stand out from competitors?

A science-backed branded ingredient is answering the call for 
mental energy, memory, focus and attention. Cognizin® Citicoline 
provides the competitive edge consumers are looking for with a 
clinically studied ingredient. 

Citicoline is nature’s way of keeping the brain’s energy-
producing centers firing. Clinically tested for efficacy, Cognizin 
delivers an innovative form of citicoline that supplies the brain 
with the energy it needs to stay sharp. Cognizin is a brain health 
nutrient that, as demonstrated through multiple clinical trials, 
provides acute mental benefits and long-term brain health 
to people of all ages. This water-soluble nutrient facilitates 
membrane fluidity and plasticity, fortifies cell membrane 
structures and enhances neuron communication.

2. How has your company weathered supply chain, logistic 
and labor force concerns of the past few years?

Kyowa Hakko was the first to develop an industrial 
fermentation process to produce amino acids, dating back to its 
commercialization of fermentation in 1949. Cognizin is created 
by this innovative fermentation process. It is pure, non-GMO, 
allergen free, and uses no animal-origin ingredients. Cognizin 
is manufactured under cGMP (current good manufacturing 
practices. It complies with JP (Japanese Pharmaceutical Codex), 
and the test methods and specifications meet USP (United States 
Pharmacopeia). 

Many industries have been impacted by supply shortages or 
unpredictable shipping delays, ultimately affecting finished goods 
and price fluctuations. In response to increased demand for 
product, our team has made every effort to increase production to 
meet the needs of our customers. 

Through the expansion of production capability, Kyowa Hakko 
Bio will establish a stable global supply network of citicoline to 
support manufacturers. Leveraging our cutting-edge fermentation 
technology accumulated over many years, Kyowa Hakko Bio aims 
to be a “global specialty fermentation manufacturer” with multiple 
cost-competitive product pipelines.

3. What industry trends will your company help to fuel 
in the next five to 10 years?

As the world’s population continues to age, demand for this 
high-performance raw material is increasing rapidly. Healthy brain 
function is essential to quality of life. There’s considerable demand for 
memory-focused ingredients for all ages, encompassing both the aging 
population and e-gamers, as the global e-sports market is forecasted to 
grow at an annual rate of 15% between 2018 and 2023. 

Also, as stress and mood are the top health concerns among Gen 
Z and millennials, Cognizin is not just a performance ingredient, but a 
nutrient for the brain that improves cognitive function over time. There 
is an increasing number of occasions in which better concentration 
and enhanced cognitive performance are desired by athletes, 
e-gamers, and everyday multitaskers. 

As many individuals are dealing with ongoing post-pandemic 
stress, brain fog, and burnout, addressing cognitive health is a 
real opportunity for new product formulation. An ingredient that 
supports mental energy, such as Kyowa Hakko’s Cognizin Citicoline, 
which is clinically studied to support memory, focus, and attention, 
provides a competitive edge in formulations. Unlike other cognitive 
health ingredients, Cognizin provides brain performance as well as 
more comprehensive brain health support over time. 

4. What can visitors expect to see when they stop by your 
booth at SupplySide West/Food ingredients North America?

Supporting our customers with consumer education and innovative 
initiatives is a key component of Kyowa Hakko’s efforts. We partner 
with our customers from product development to consumer awareness 
of our branded ingredients, including Cognizin, IMMUSE™ and Setria® 
Glutathione. Ingredients that demonstrate a clear formulation and 
scientific value will continue to attract consumers. 

According to both the Council for Responsible Nutrition’s 2021 
Consumer Survey on Dietary Supplements and the Ingredient 
Transparency Center’s 2021 Consumer Supplements Survey, supplement 
users prefer branded ingredients two times more than generic ingredients. 
In the second survey, brain supplement users reported being much more 
compelled take a supplement more frequently if the product featured 
branded ingredients, such as Cognizin Citricoline, identified on the label 
(57%) or in marketing materials (53%).

Visit the Kyowa Hakko booth #3065 to learn more about 
innovation and how our team can offer an advantage when working 
with our branded ingredients. The benefits include faster-to-market 
opportunities, vetted science-based claims, high-quality ingredients, 
marketing support and insights into the consumer marketplace. 

Company: Kyowa Hakko USA
Contact: Maria Stanieich
Title: Marketing Manager
Website: cognizin.com
SSW Booth #: 3065



Think.
Focus.
Citicoline.
Cognizin® Citicoline is shown to support:

 - Focus
 - Attention
 - Memory
 - Mental Energy
 - Motor Speed
 - Overall Cognitive Health

* These statements have not been evaluated by the Food and Drug Administration.

This product is not intended to diagnose, treat, cure or prevent any disease. 

Cognizin® is a registered trademark of KYOWA HAKKO BIO CO., LTD.  

Copyright © 2022 KYOWA HAKKO U.S.A., INC. All Rights Reserved.

Learn more at Cognizin.com

Visit Us at  SupplySide West, Kyowa Hakko Booth #3065

https://cognizin.com/?utm_source=SupplySide+West&utm_medium=82022+Whats+Hot+Full+Page+Ad&utm_campaign=COGNIZIN_22&utm_id=COGNIZIN_22
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Compliance & quality undergird 
longevity
For many years, we have partnered with NSF to deliver the 
most in-depth regulatory and compliance training you can 
get. We do this because compliance and quality form the 
foundation of a successful dietary supplement company. You 
can have the most innovative product idea, the best science, 
great suppliers, the slickest marketing, the coolest labels and 
the resulting financial success … only to have it all go away 
because the foundation of the business is weak. Don’t let that 
happen to you.

By ensuring your team understands all the 
applicable regulations and best practices—and 
is able to implement them—you are ensuring 
long-term sustainability and resiliency for 
your business. You are ensuring your 
company and brand deliver the high-
quality products that your customers 
demand and deserve. Investing in 
your team’s ability to deliver quality, 
compliant products is the most 
important investment you can make 
for the long run.

The GMP and Regulatory 
Compliance Training Program, 
produced by NSF, takes place on 
Monday and Tuesday, Oct. 31 to Nov. 1, 
from 8:00 a.m. to 5:00 p.m., and features 
courses about good manufacturing practices 
(GMPs), dietary supplement claim substantiation, 
vendor qualification and auditing, dietary supplement label 
compliance, internal audit training and more.

Shark Tank, SupplySide West style
Another key to success in our market is having the right partners. 
To help you in that area, we are once again partnering with our 
colleagues at Nutrition Capital Network (NCN) to bring you the 
annual Ingredients & Technology Investor Meeting. You’ll find 
CEOs and founders of curated leading-edge nutrition science and 
ingredient technology companies presenting their businesses 
from our stage. The room is filled with private equity investors 
and strategic investors from leading CPG companies and 
ingredient companies. Often, it is where tomorrow’s big success 
stories can be found today.

In fact, some of the most successful ingredients, brands 
and companies were participants at this annual event 

in past years. It is the all-star game of innovators, 
partners and investors. Organizations that are 

part of this NCN community include Abbott, 
AFS, Ajinomoto, Amway, Balchem, Bimbo 
Bakeries, Campbell’s, DSM, Kerry, Lonza, 
Nature’s Way, Naturex, PepsiCo, Sanofi, 
SuanFarma, Suntory, The Clorox Co., The 
Coca-Cola Co., Usana and more.

The event takes place Tuesday, Nov. 1, 
from 9:00 a.m. to 5:00 p.m. in South Pacific 
E, and requires pre-registration.

Lounge with 
intentionality

Finally, please come by and get to know us! 
Our SupplySide Lounge (Booth #7061) offers you a 

chance to meet with our team, learn about all the ways we 
can help you succeed, and have a little bit of fun. Grab some cool 
SupplySide swag, take a picture in our photo booth, and post on 
your social media channels for a chance to win our onsite social 
media contest. In the end, SupplySide is all about the people, and 
this is a great place to connect. I hope to see you there!

When I think about that first SupplySide show 25 years ago and our rationale for 
creating it, I keep coming back to our mission: to help you succeed. That is why we do 
what we do. Always has been, and always will be. Every piece of this event is designed 
with your success in mind. And while a lot of attention is focused on our Expo Hall full 
of suppliers and our conference program full of knowledge and insights, some other 
show opportunities and features are key to companies succeeding in our market. 

Here are a few that I think you or your colleagues should consider checking out:

Short-term investment, 
long-term success
by Jon Benninger, VP & market leader

https://west.supplysideshow.com/en/Events_and_Education/GMP_and_Regulatory_Compliance_Training_Program.html
https://west.supplysideshow.com/en/Events_and_Education/GMP_and_Regulatory_Compliance_Training_Program.html
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=384


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

We stand out for our excellent customer service and for 
offering the highest quality, most bioavailable aloe in the world. 

2. How has your company weathered supply 
chain, logistic and labor force concerns of the past 
few years?

We have managed these challenges with persistence and 
strategic planning.

3. What industry trends will your company help 
to fuel in the next five to 10 years?

We will help fuel the trend of efficacious, cost-effective 
ingredients.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors to our booth can meet Dr. Santiago Rodriguez, the 
foremost authority on Aloe vera in the world. 

Company: Lorand Laboratories LLC
Contact: Kevin Hurley
Title: V.P. of Sales
Website: www.lorandlabs.com
SSW Booth #: 3941



Balance in the Immune System is essential for defending our 

body from insults to maintain good health.

Any insult such as an injury or our exposure to toxins may put 

our immune system out of balance – sometimes on a daily 

basis. These insults trigger a cytokine response that sets off 

an alarm for rapid inflammation to initiate the healing process. 

When this alarm is excessive, acute inflammation can 

become serious and even life threatening. 

If the alarm fails to turn off, chronic inflammation may take 

place increasing the likelihood of health problems. Scientists 

believe every major disease has a connection to chronic 

inflammation, even mental illness and premature aging could 

be traced wholly or in part to chronic inflammation where the 

immune system is out of balance.
 
BiAloe   provides nutritional support and balance to the 

immune system function. 

The Perfection of Aloe Vera Processing   ™

BiAloe  is the registered trademark of Lorand Laboratories, LLC.

Copyright © 2021 Lorand Laboratories LLC. 

Let us help  achieve success in your formulation goals, contact us today at 

281-480-8811, or via email at success@lorandlabs.com.

Balance

BiAloe   is Organic Aloe vera Inner Leaf Dried Powder with the

highest Immunomodulatory Acemannan < 400 KDa .
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http://www.lorandlabs.com


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Natural Alternatives International (NAI) is the proven leader in 
the custom formulation and contract manufacturing of nutritional 
supplements. We are proud to offer more than 40 years’ worth 
of contract manufacturing expertise. NAI partners with valued 
clients to take ideas from concept to market-ready supplements. 
With locations in the U.S. and Switzerland, we have a global 
presence to provide support on both a local and global scale.

NAI applies a science-based approach to help our clients 
design customized nutritional products to meet their unique 
needs. This includes our CarnoSyn® Brands ingredients, which 
offer enhanced performance for sports nutrition, along with 
healthy aging and everyday wellness benefits.

With NAI on your side, you can rest easy knowing that our 
team is driven by science, safety and quality. We’ve set the 
standard for excellence in nutritional supplement manufacturing 
by being the first U.S. plant with Supplement Safety and 
Compliance Initiative (SSCI) certification. NAI is committed to 
operating on a foundation of honesty, integrity and trust. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

NAI continues the protocols that have been customary 
business practices at our facilities. However, some of the 
challenges that the industry is facing are within the supply chain, 
with shortages of high-demand materials becoming somewhat 
routine, and further complicated by logistical issues such as lack 
of containers or transport in a timely manner. 

While this disruption continues, NAI has taken steps to 
build safety stocks when available so we can reduce supply 
interruptions for our clients. Having a healthy balance sheet and 
minimal debt has allowed NAI to secure materials when others 
experienced shortages and difficulties in procurement.  

Sticking to the basics of the business while cultivating long-term 

valued contractual relationships with our clients and vendors has 
been of paramount concern to the NAI management team. The most 
important role of a contract manufacturer is to engage in transparent 
communication with their clients. Being open and transparent about 
all issues makes for a remarkable trust-based relationship that 
should stand the test of time. Assuring the presence of competent 
staff who are trained and compensated adequately continues to be a 
key focus for the NAI management team.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

In the contract manufacturing segment moving forward, 
we anticipate that people will continue a major shift toward 
supplementation of vitamin D, vitamin C, zinc and other 
compounds that have been scientifically demonstrated in peer-
reviewed journals to greatly enhance the capabilities of the 
human immune system. Likewise, as people deal with anxiety 
and other stresses caused by routine disruptions to work 
habits, other nutrients can and will play a vital role in helping to 
alleviate those challenges. NAI’s CarnoSyn Brands portfolio of 
patented ingredients includes a turnkey private label and custom 
formulation program designed with the growing healthy aging 
and everyday wellness market in mind.

NAI has been busy planning the expansion of many of 
our manufacturing functions, as well as purchasing further 
manufacturing facilities to allow us to design and build a highly 
efficient meal replacement, powder blending and packaging 
facility. We have also increased our blending and processing 
capabilities with the recent addition of new equipment.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

NAI is unveiling our new custom island booth #3885. The 
NAI and CarnoSyn Brands teams are available to share more 
about our manufacturing capabilities and capacities, along with 
research supporting enhanced performance for sports nutrition 
along with healthy aging and everyday wellness benefits.

Company: Natural Alternatives International Inc.  
and CarnoSyn® Brands
Contact: Renee Michaelson
Title: Director of Global Marketing
Website: nai-online.com
SSW Booth #: 3885



What keeps your customers happy and on the go?  
SR CarnoSyn® beta-alanine. It supports brain, heart, muscle, 
bone and overall systemic well-being––including immune 
function and a healthy response to everyday stress.

FIVE HEALTHY AGING BENEFITS IN ONE

Read the science and get started at SRCarnoSyn.com.

Turnkey  
Tablet  

Program 
Available

*These statements have not been evaluated by the Food 
and Drug Administration. These products are not intended 

to diagnose, treat, cure or prevent any disease. 

        we 
  don’t

slow down 
for anyone

Visit us at 
SupplySide West 

BOOTH 

#3885

https://www.srcarnosyn.com/?utm_source=supplyside-west-whats-hot&utm_medium=online-ad&utm_campaign=ssw-whats-hot-we-dont-slow-down&utm_content=full-pg
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A toast to winning beverages 
Beverages that quench thirst and deliver nutrients are all the 
rage, especially if they also showcase a clean label and positive 
environmental footprint. It’s a lot to juggle for brands who must 
also contend with formulation and organoleptic challenges, as 
well as supply chain and labor concerns. But consumer interest 
in healthy beverages is strong, and this category—despite large 
market share—offers plenty of opportunity for thriving product 
sales. “Healthy beverage formulation, innovation and 
market insights,” held Friday, Nov. 4, from 9:00 a.m. to 
noon in South Pacific F, will help brands take the 
next step to upgrade their beverage offerings. 
This Food ingredients North America (FiNA) 
session features beverage icon Jim Tonkin of 
Healthy Brand Builders (is he really retired?), 
along with boots-on-the-ground brand 
insight from executives at Zico Rising, Weller 
CBD and Owl’s Brew. Market data, trends, 
formulation challenges and solutions, and 
a full panel Q&A round out the program. This 
session is underwritten by Cargill. 

Leading—and teambuilding—with 
intention 
The global marketplace and workforce have become 
progressively more fluid, demanding and empowered. The 
pandemic amplified these and other challenges facing industry 
leaders. Success demands not only adaptation, but creative 
and emotional intelligence, and leaders must consider diversity, 
authenticity and mutual benefit when building a company culture 
that attracts and inspires to improve production and growth. 
While innovation entails risk, the cost of failing to evolve can be 
even higher. On Wednesday, Nov. 2 from 9:00 to 11:00 a.m. in 
Islander H, “NextGen business and leadership” tackles these 
challenges and more.  

Personalization fuels healthy aging— 
or vice versa 
From electronics to well-being—and thanks in large part 
to advances in R&D and technology—through the years, 
personalization has permeated most facets of life. Join us in 
“Desire for healthy aging driving the personalized nutrition 
market” on Tuesday, Nov. 1 from 1:00 to 4:00 p.m., to learn how 
consumers are looking to extend their health span and are doing 
so with increasingly personalized recommendations. Whether 

that’s through genomic testing or more tailored product 
solutions, they’re turning to the nutraceutical industry 

to fuel their own nutrition journey. With speakers from 
Euromonitor, Tufts University, Nestlé Health Science 
and Alternative Labs, this session will explore 
how companies can develop solutions to address 
traditional “aging” concerns and create effective 
go-to-market strategies. Star Trek replicators that 
deliver my tailored daily nutritional shot? I’m in! This 
session is underwritten by GELITA. 

Global connection 
Concurrent with Expo Hall hours Wednesday and 

Thursday, the Satellite Showroom (Booth #6519) features 
around two dozen overseas companies that are part of our 
SupplySide community, but were unable to attend the show 
in person. Stop by from 10:00 a.m. to 5:30 p.m. to learn 
more about the latest developments from these esteemed 
partners, and leave your business card if you’d like them 
to reach out. Sponsored by Delekang, Eastsign, G-Ai’kPure, 
King-Prebiotics, Unibio Lab, Wanglin Biological, Wecaps, 
Worldbestve and Yuwang Pharma.
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I’ve been working as an editor in the B2B space for 23 years … just shy of SupplySide’s 
milestone 25-year mark. I’ve learned you’re never so seasoned to have seen or heard it 
all, and you can always glean from newcomers to the business. These attributes are in 
full force in the natural products world. I’ve loved rubbing elbows with industry veterans 
(who have always made time to educate me when I’m new to a topic), as well as all 
the fresh faces I’ve met the last couple years who were either first-time attendees at 
SupplySide West, or just making their debut into our fine playing field. 

No matter where you fall on the spectrum, I encourage you to consider these opportunities: 

Old meets new,  
and all prosper
by Karen Butler, senior managing editor

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=342
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=342
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=339
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=336
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=336
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=395


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Stress and sleep are trending categories, and to cater to 
these growing categories, Natural Remedies will introduce a 
clinically tested extract from holy basil (Ocimum tenuflorium) 
called Holixer™. This ingredient is clinically shown to help 
manage short- and long-term stress and improve sleep quality 
with scientifically validated objective and subjective parameters. 
Derived as a patented extract using the proprietary B.O.T™ 
platform, Holixer™ is a sustainably sourced, low-dose innovation 
that will enable formulators to differentiate their products in the 
stress and sleep market.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

We have developed a sustainable supply chain program for 
our key branded ingredients. This program ensures that our herbs 
are cultivated using good agricultural practices and with close 
collaboration with our farmer partners, allowing us to have end-
to-end supply chain control.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Our branded ingredients cater to all significant trending health 
categories. For stress and sleep, we have developed Holixer™, 
a clinically tested low-dose innovation for managing stress 
and improving sleep quality. We have BacoMind® derived from 

Bacopa monnieri for the evergreen cognitive health category. We 
are adding new science to further unleash this brand’s potential, 
with new clinical studies in the coming years. 

Innovation in the digestive health segment is possible with 
GutGard®, a flavonoid-rich extract that can be used to maintain 
daily digestive health. Moreover, the versatility of this ingredient 
enables it to be used alone or in combination with probiotics. 
We are exploring GutGard® for additional digestive health 
benefits and extending its scope by combining it with different 
probiotic strains. 

Immune health is another important category, and we 
are developing studies to explore the synergistic potential 
of AP-Bio®, our fast-acting Andrographis paniculata extract, 
combined with other popular immune health ingredients such 
as echinacea and elderberry. 

We believe that our commitment to enriching the science 
within these categories will help drive the trends for the next 
five to 10 years.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

This year, customers visiting our booth are in for a treat. They 
will have firsthand access to the science behind our new brand 
Holixer™, which is also the official stress and sleep category 
sponsor and can experience Holixer™ in different dosage forms. 
Moreover, a virtual reality experience of walking through one of 
our farms from which Holixer™ is sourced will be an experience 
worth cherishing.

Company: Natural Remedies 
Contact: Abey Thomas 
Title: Head of Global Marketing 
Website: naturalremedieshumanhealth.com
SSW Booth #: 5047



Holixer™ from Natural Remedies is a novel extract derived from Holy Basil (Ocimum 
tenuiflorum). Holixer™ is clinically shown to manage short & long-term stress and 
aid in improving sleep quality with scientifically validated objective & subjective 
parameters. Derived as a patented extract using the proprietary B.O.T™ platform, 
Holixer™ is the sustainably sourced, low-dose innovation that will enable you to 
differentiate your product in the stress & sleep market.

The Holy Basil X Factor

Introducing

Disclaimer: These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure, or 

prevent any disease. © 2022 Natural Remedies.  |  All Rights Reserved.

Book an appointment
hhp@naturalremedy.com

Visit us to know more
Booth No. 5047

www.naturalremedieshumanhealth.com

Innovation in

STRESS & SLEEP

https://naturalremedieshumanhealth.com/


DIVERSE TESTING 

PORTFOLIO 

INDUSTRY-LEADING 

SERVICE

ABSOLUTE 

CONFIDENTIALITY

Your Trusted Laboratory Partner
NESTLÉ QUALITY ASSURANCE CENTER

Nestlé Quality Assurance Center Dublin, an ISO 17025 Accredited Laboratory since 1998, 

provides the high quality testing support your business needs to get your products safely 

onto your consumers’ tables. 

For nearly three decades, our laboratory has provided analytical testing for food           

manufacturers, processors, ingredient suppliers, retailers, and restaurants world-wide.

WE PROVIDE YOUR BUSINESS WITH THE EXPERT SUPPORT YOU NEED.

SupplySide West

We look forward to seeing everyone in person in Las 

Vegas at this year’s SupplySide West. Please stop by 

the NQAC Dublin Booth #2815 during the event and 

learn more about how we can support your business’ 

food safety and quality testing needs. We can also set 

up a time to meet- reach out to our team to schedule 

a meeting: nqacdublininfo@us.nestle.com

BOOTH #2518

www.NQACDUblin.com

https://www.nqacdublin.com/
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Celebrating 25 SupplySide Wests
While I missed the OG launch of SupplySide in 1997, I’ve been 
on hand for every event since—from the tents in Scottsdale, 
Arizona, to the extended halls of the Rio; from receptions at Tao 
in the Venetian, to our current home at Mandalay Bay. SupplySide 
West has been a highlight of my year, every year, connecting 
me with my industry “family” and our broader community, and 
introducing me to new colleagues from around the world. Many 
of you have your own SupplySide stories to tell, and I hope you’ll 
do just that—tag us on social media, share a throwback 
shot, or just make plans to raise a glass in the Expo 
Hall. It’s “Cheers	to	25	Years!” on Wednesday, 
Nov. 2 from 4:00 to 5:30 p.m.; grab a good 
friend and the beverage of your choice (bars 
located around the Expo Hall) and share 
your memories and hopes for the future. 
Sponsored by California Natural Color.

Moving sustainability 
forward
In my new role in London, I’m focusing on 
both partnerships and sustainability—who 
should we work with and what are the ways 
in which we can deliver the right information 
to the global community, while simultaneously 
supporting our own industry’s sustainability efforts. 
In “Sustainability: Accelerating your business journey,” 
developed in collaboration with Food ingredients North 
America (FiNA), we’re not just defining sustainability, but 
offering tangible next steps that can positively impact your 
own company’s path. Whether that’s understanding consumer 
expectations, determining your sustainability footprint and 
developing a roadmap for change, or creating messaging 
that resonates with consumers, you’ll benefit from joining us 
from 9:00 to 11:00 a.m. on Wednesday, Nov. 2 in Islander C, 
to discover tools and tips that can be put into practice. This 
session is underwritten by Cargill.

Recharge in the garden
Whether meeting with colleagues or sneaking away to recharge—
yourself and/or your electronic devices—the SupplySide Garden 
(located near the 6500 aisle on the show floor) will provide an 
outlet for all of it. Available during Expo Hall hours Wednesday 
and Thursday.

Championing women in the 
nutraceutical industry

Personally, I’m so excited that SupplySide West will see 
the official launch of Women in Nutraceuticals (WIN), 

a new nonprofit bringing people and organizations 
together to focus on industry-specific goals: 

more women in the C-suite, more funding for 
women-led ventures, and more women in 
science and research. We’re diving into the 
topic of women in research in a session on 
the SupplySide Stage on Thursday, Nov. 3 
from 2:15 to 2:45 p.m. I’ll be joined by Karen 
Hecht, Ph.D., AstaReal; Jessie Hawkins, 
Ph.D., Franklin Health Research Center; and 
Susan Mitmesser, Ph.D., Pharmavite; for 

a discussion into their own science-fueled 
journeys and the opportunities ahead for 

organizations that commit to gender equity in the lab 
and in clinical research. Please also mark your calendar for 

the Women of SupplySide reception on Wednesday, Nov. 2 in 
the SupplySide Garden from 1:00 to 2:00 p.m. We’d love to have 
you join us to meet the WIN board, network with like-minded 
professionals, and learn more about getting involved. 

While I’m currently based in London, I’m grateful that the SupplySide team asked me to 
share my own “What’s Hot.” Over the years, I’ve moderated dozens of education sessions, 
hosted receptions and fostered networking, and enjoyed dinner conversations that lasted 
into the wee hours. The innovation and buzz of this event are tangible, and I know you’ll 
find something new to inspire your own business and personal journey in the years ahead. 
Perhaps these callouts will offer some ideas of where to start…

Cause(s) for celebration
by Heather Granato, VP, partnerships & 

sustainability, Food EMEA

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=374
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=338
https://www.womeninnutraceuticals.org


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out 
from competitors?

Newgen Biotech companies are strategically positioned 
globally to meet global market demands. We also have two 
large labs, one in Asia and one in the U.S., to meet market 
quality requirements. Our large staff of scientists helps us 
keep up with innovation and lead in many key areas.

2 How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?  

Like every company, we have had our issues with the 
supply chain. Shifting to fewer ocean shipments and more 
but smaller air shipments in a just-in-time manner, along with 
adjusting our expectations, has helped us weather the storm. 
Using that approach, we have had very few issues to date. 
This approach does affect margin, and adjustments can be 
made there as well.

3. What industry trends will your company help to 
fuel in the next five to 10 years?  

Our company has several unique products and delivery 
systems under development that we hope to present in the 
near future. We also have found a way to prolong certain 
products’ shelf lives that are normally rather short. 

4. What can visitors expect to see when they 
stop by your booth at SupplySide West/Food 
ingredients North America?  

Our booth is staffed by a highly qualified team of agents 
and experts in enzymes, probiotics and beta glucans. We stand 
ready to meet the demands of clients attending the show. 

Company:  Newgen Biotech USA Inc.
Contact: Jim Titus
Title: CEO
Website: newgenbiotech.com
SSW Booth #: 3544



http://Newgenbiotech.com


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Consumers’ top health priority remains immune health (66%), 
which seven in 10 people now associate with fast recovery 
and fewer sick days.1,2 Two-thirds of consumers say they will 
proactively work to strengthen their immunity, but only 21% 
of supplement users have confidence in currently available 
supplements.3 These trends are strong indicators that improving 
immunity will remain a top consumer goal in the years ahead and 
reflect the need for innovative new immune-support ingredients.

Award-winning BeniCaros® is NutriLeads’ natural, soluble 
prebiotic carrot fiber known as RG-I (Rhamnogalacturonan-I) 
that supports healthy immune function and accelerated 
responsiveness. This is evidenced by a recent peer-reviewed, 
randomized clinical study that found BeniCaros reduced the 
severity (20-33%) and duration (25-43%) of the impact of a 
controlled challenge.4

BeniCaros works through a unique dual mode of action 
prepares innate immune cells for a heightened state of readiness 
and selectively increases beneficial gut microorganisms and their 
metabolites that support immune responses.4 

BeniCaros is produced by upcycling carrot pomace, which 
makes it label, consumer and planet friendly. It also has a 
superior formulation profile that makes it ideal for a wide range 
of foods, beverages and supplements.

How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

NutriLeads developed and scaled up the commercial 
production of BeniCaros for its launch in the U.S. market last 
year. The company works with specialized and dedicated 
contract food ingredient manufacturers with reliable high-quality 
raw materials supplies, GFSI-certified production processes and 
quality systems. The combination of long-term product stability 
(at least three years) and a solid supply chain and labor force 
minimizes logistic concerns. 

What industry trends will your company help to fuel 
in the next five to 10 years?

NutriLeads develops natural, plant-derived ingredients that are 
scientifically and clinically proven to strengthen human health. 
The company believes its immune-support ingredient BeniCaros 
is aligned with several consumer trends that will shape the 
natural products market over the next decade:

A proactive approach to long-term immune health. 
Consumers more fully appreciate the importance of immune 
health to maintaining overall health and wellness. Prior to the 
pandemic, most consumers (64%) associated poor immunity 
with susceptibility to everyday illnesses, such as the common 
cold.2 In 2022, more consumers associate good immune 
health with faster recovery from illness (75%) and being less 
easily susceptible to long-term health problems (78%).2

Products	with	multifunctional	benefits	that	are	scientifically	
substantiated. Nearly 80% of consumers want multifunctional 
products that address a variety of health issues 
simultaneously.2 
Recognition of immune-gut health link. Consumers 
increasingly recognize the connection between immune 
health and gut health, as well as the importance of well-
balanced gut microbiota to their overall health.1

What can visitors expect to see when they stop by 
your booth at SupplySide West/Food ingredients 
North America?

Senior NutriLeads executives will be available to explain 
how BeniCaros can help manufacturers create differentiated 
immune-support products that deliver real health benefits 
to consumers. Visitors can sample various finished product 
formats, including gummies, formulated with BeniCaros. 
Discover more at booth #3876.

Company: NutriLeads 
Contact: Joana Carneiro, Ph.D. 
Title: CEO 
Website: nutrileads.com 
SSW Booth #: 3876



https://www.benicaros.com/receive-email/
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Continued clarity in the microbiome, 
-biotics
It’s guaranteed that the body’s many microbiomes will be a hot 
topic of discussion, whether it’s general gut health, the gut-brain 
axis, mood and microbiota, or maximizing the vitality of the skin 
microbiome. Innovation in all of these areas will be front and 
center during the education session, “Exploring the microbiome: 
Science, innovation and delivery,” Tuesday, Nov. 1 from 1:00 to 
4:00 p.m. in Islander D.

The session kicks off with an exploration of the volume 
and nature of evidence to support specific health 
benefits of probiotics, with Arghya Mukherjee, a 
leading researcher at Ireland’s Teagasc Food 
Research Centre. Bill Giebler will share market 
data insights on consumer buying and delivery 
formats, as reported by Nutrition Business 
Journal (NBJ). Erin Lewis with KGK Science 
Inc. is set to deliver an analysis of healthy 
people and surrogate biomarkers, and Sandra 
Saville with the International Probiotics 
Association (IPA) will take a hard look at 
communicating probiotic benefits through the 
registered dietician channel. Closing things out, the 
innovation angle will really shine through in a moderated 
panel discussion that will wrap it all together.

This session is underwritten by AIDP, Deerland Probiotics 
& Enzymes, FrieslandCampina Ingredients and Lallemand 
Health Solutions.

A probiotic microbiome
The microbiome session is presented in partnership with IPA, who 
also hosts the IPA Probiotics Resource Center, Booth #5755, 
Wednesday and Thursday during Expo Hall hours, 10:00 a.m.  
to 5:30 p.m. Don’t pass up the chance to access the 
latest information about the probiotics market, and see 
presentations covering the latest in probiotic technology, 
important regulatory updates, consumer analysis and market 
trends. Exhibiting companies include Amin Talati Wasserman, 
Eurofins, Merical, Midi Labs, Nutrasource (a Probiotics 

Resource Center sponsor), Probionova SA, Solnul, Synbio 
Tech Inc., and Winclove Probiotics.

All things supply chain
Disruptions to the supply chain likely will be the 
undercurrent of every transactional conversation 
that happens at the show. In “Supply chain strain 
causes business interruption,” Friday, Nov. 4 from 
9 a.m. to noon in Islander H, Heather Fairman, CEO 
of DF Guardian Consulting Inc., will help navigate 
those challenges to achieve sustained success. 

Larisa Pavlick of the Consumer Healthcare Products 
Association will be your guide to FSMA compliance; and 

Pat Schneider, CEO/COO of Healthy Bizz, will offer solutions 
to maximize the partnerships so critical to stable supply 
chains. Finally, a contingent from the Organic & Natural Health 
Association will raise the specter of synthetic biology and its 
impact on supply chain integrity. All of these issues and more 
will get deeper scrutiny during a panel discussion of industry 
leaders moderated by NAI’s Mark LeDoux. This session is 
underwritten by Sora Laboratories. 
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The excitement is palpable for this year’s edition of the SupplySide West & Food 
ingredients North America (FiNA) show, the industry’s premier gathering of 
ingredient suppliers and finished goods manufacturers within the global health 
and nutrition industry.

What makes this year so special? After last year’s careful return of live events to 
our industry, we are planning on seeing an even more robust turnout on the show floor 
this time around, with the chance to reconnect in the flesh with many of the in-trade 
connections that have made SupplySide West/FiNA the valuable resource it has proven to be over the years. Here’s to the 
return of serendipity and chance meetings that can make your year!

A couple of themes that are sure to sweep the crowded show floor aisles: innovation and current challenges. I have a 
few suggestions as to how you can have them covered at this year’s show.

Meeting challenges  
with innovation
by Duffy Hayes, associate editor

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=337
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=337
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=375
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=344
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=344


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?  

OmniActive gathers data on current consumer market needs 
through consumer surveys, macrotrend analyses, prevalence and 
incidence data research, and syndicated market. Understanding 
current market needs helps us identify the types of products that 
offer benefits and convenience to consumers. This, in turn, helps 
us strategize on formats, dosage, claims and benefits.

We help our partners differentiate themselves on crowded 
shelves by leveraging science and technology to meet the 
wellness demands of today’s consumers.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?  

We produce our flagship lutein- and zeaxanthin-based 
product, Lutemax 2020, through a fully integrated supply chain 
process. It begins with our own non-GMO and cultivation of 
marigold flowers with farmers in India, moves onto extraction 
and finishes with manufacturing various beadlets and oil 
suspensions. We have access to more than 1,000 germplasm 
lines of marigold and paprika crops used in plant breeding 
to develop varieties. These varieties are tolerant to pests 
and diseases, high in target actives and adaptable to local 
weather conditions to produce high-quality yields, thereby 
securing the raw material supply.

For sourcing all other specialty and botanical actives, 
we have a network of over 100 suppliers across different 
geographies to ensure consistent supply with traceability and 
transparency. OmniActive is consistently prepared with stock of 
botanical raw materials to support varying customer needs and 
account for inclement weather and other logistical issues that 
hamper supply chains. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

As the functional food and beverage market becomes 
mainstream, OmniActive is well positioned to be at the 
intersection of dietary supplements and functional foods and 
beverages. According to Fortune Business Insights, the global 
functional food and beverage market is projected to grow from 
$281.14 billion in 2021 to $529.66 billion in 2028. 

We recently reformulated our caffeine-free alternative, 
enXtra, a proprietary Alpinia galanga (Thai ginger) extract, for 
beverage applications. The functional beverage space will 
be driven by millennials looking for caffeine-free alternatives 
for energy, and enXtra is a great fit. 90% of American adults 
consume caffeine daily, and according to our Omni survey, 
83% of respondents are willing to try a noncaffeine source if it 
provides the same benefits. 

We will also continue to innovate in sleep health, eye health 
and vision support, immune health and weight management to 
support the healthy-aging nutrition trend that is here to stay. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?  

OmniActive focuses on health solutions from nature, and 
we hope to project a sensory experience at SupplySide West. 
We want to demonstrate myriad wellness opportunities in 
traditional dietary supplements and new food and beverage 
formats, including energy shots powered by enXtra and 
Curcuwin Ultra+ that are included in the Informa hotel room 
drop. We will showcase our recently awarded Lutemax 2020, 
Curcuwin Ultra+, Sleeproot valerian and other products in 
various food, beverage and gummy formats to try.

We want our customers to see OmniActive as a unique 
partner to develop breakthrough, transformative health solutions 
in a range of health categories including eye health, joint health, 
sleep and mood, and energy.

Company: OmniActive Health Technologies  
Contact: Sabrina Di Blasio 
Title: Director, Corporate Communications & Branding 
Website: omniactives.com 
SSW Booth #: 3665
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https://omniactives.com/enxtra-sleeproot-ssw-no-index/?utm_source=SSW&utm_medium=Whats+hot&utm_campaign=enXtra_sleeproot


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

As consumers continue to choose healthy living, the 
collagen market has enjoyed a meteoric rise to become a top 
choice in dietary supplements. The market offers abundant 
bovine collagen, but the quality varies. Characteristics such as 
solubility, taste and organoleptic properties can make a huge 
difference in customer loyalty. Additionally, as diets less reliant 
on animals have taken center stage, consumers are seeking 
other options. Originates’ portfolio offers the highest quality 
bovine, marine and vegan collagens. 

In the world of marine collagen, the “wild caught” label offers 
the allure of the ocean. However, with the advancement of 
aquaculture, sustainably farmed and raised raw materials offer 
much greater consistency, although the market is still aligning 
in terms of quality. Many products contain masking agents and 
added flavors to disguise poorly processed marine collagen. 
Originates’ CollaGem™ does not contain masking agents or flavors. 
It is odorless and has excellent solubility and superior taste.  

At SupplySide West 2022, Originates is excited to feature 
a true vegan collagen peptide, CollaGem-V, one of the first of 
its kind. Derived from a clean source of plant-based protein, 
it is gluten free and non-GMO. This vegan peptide is 97.6% 
biomimetic, which means it is 97.6% similar to human skin 
collagen. CollaGem-V is rich in glycine and proline and offers 
nine essential amino acids. With a pleasant taste provided by 
vitamin C, the product also contains hyaluronic acid, which acts 
synergistically with existing collagen in the human body.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

Originates has focused on incumbent customers first and 
invested in necessary inventory levels to support customer 
draws and production campaigns. From procurement to 
operations, our key personnel and senior management 

have always adopted a cross-organizational approach and 
communicated market volatilities with our customers. 
Originates has successfully micromanaged our entire supply 
chain to ensure contract fulfillment.  

3. What industry trends will your company help to 
fuel in the next five to 10 years?

“Health and Wellness Orignates from Nature!” is the 
Originates motto. Wellness is a $1.5 trillion global market, and 
it will only grow from there, as consumers are now spending 
more on wellness than ever before. Along with our core 
partners, Originates will continue to focus on proprietary and 
pioneering ingredients to maintain relevance in this industry. 

With exclusive relationships and technical competency, we 
are excited to feature a true vegan collagen. Also, leveraging 
our heritage in omega-3 wellness, our Ruby-O phospholipid 
provides superb delivery of EPA and DHA.  

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?  

Come visit with our team and experience the welcoming 
warmth of Originates and our sister companies and affiliated 
principals. We will be featuring the following categories: 

• Omega-3 fish oil—speak with our experts on the latest 
market dynamics

• Ruby-O phospholipid—unparalleled phospholipid that’s on 
par with krill and offers additional attributes with tailored 
concentrations of EPA and DHA 

• Gelco International—excellence in bovine hide gelatin and 
collagen 

• Vegan and marine collagen by MCB 
• Originates LATAM—VMI and sourcing solutions for the 

Americas

Company: Originates Inc. 
Contact: Tom Tang
Title: Vice President of Sales
Website: originates.com
SSW Booth #: 3673



Nowadays, issues such as health and environmental 
concern, and animal welfare are being more focused on 
their importance, which make people gradually change 
their eating habits from meat diet to vegetarian diet. 
This has generated arousal in vegetarians eager for 
the supplementation of vegan source of collagen 
peptides.

Market Demand for Vegan Collagen

BIOMIMETIC

VEGAN
COLLAGEN
PEPTIDES
POWDER

BIOMIMETICBIOMIMETIC

VEGANVEGAN
COLLAGEN
PEPTIDESPEPTIDES
POWDER

Product Concept & Features CollaGEMTM-V

Contains  essential amino acids 
(EAAs) required 

the relative molecular weight, 
accounts for about 40%

< 1,000 DALTON

Vegan Products
Eco-friendly and Vegan

Safe and Legal 
Safe and effective 
collagen supplement

Plant-Based Peptides
Allergen-free plant protein 
peptide complex

Rich in key amino acids
glycine and proline

complementary ingredients
Complement with vegan hyaluronic 
acid (sodium hyaluronate) that acts 
synergistically with existing collagens 
in the body

Pleasant-tasting
Natural plant peptides flavor
Good palatability

Key Amino AcidS 9 EAAS

Exclusive Technology 
Introduces natural and 
concentrated fruit essence
(containing natural vitamin C)

The production process of CollaGEMTM-V

Plant Protein Protease
 hydrolysis

Fruit Essence
 Introduction

Standardized
Filtration

Nutrients
Fortification

Concentration
/Spray-dry

http://Originates.com
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State legislatures, meanwhile, are increasingly stepping in 
to restrict access to certain dietary supplement products. In 
early September, I was made aware of a letter from the Natural 
Products Association (NPA) to the director of the California 
Department of Public Health. The letter reflects the trade 
association’s criticism of AB 1341, a bill passed by the California 
Legislature that will restrict access to weight loss supplements 
or over-the-counter diet pills without a prescription.

As of my writing, Gov. Gavin Newsom had not yet signed AB 1341.
On the other side of the country in Maryland, FDA’s Office of 

Dietary Supplement Programs (ODSP) has been keeping busy 
with several projects.

Among the agency’s published work product in recent months:

• A draft guidance aimed at increasing the amount of safety 
information it has about the dietary supplement market by 
providing industry a chance to submit delinquent new dietary 
ingredient notifications (NDINs) without fear of adverse 

consequences for a late filing.

• A new initiative to help educate 
and broaden understanding of 

dietary supplements among 
consumers, educators and 
health care professionals.

• Final “enforcement 
discretion” guidance 
on products labeled as 
dietary supplements and 
containing NAC (N-acetyl-
L-cysteine) after issuing a 
comprehensive response to 

NAC citizen petitions filed by 
two trade associations.

All things legal & regulatory
I mention all of this as a prelude to inviting you to register for 
the “State of dietary supplement regulations and litigation: 
2022 update” session at SupplySide West, where we will 
highlight the latest and most consequential regulatory and legal 
developments in the natural products sector.

The session will be held on Thursday, Nov. 3 from 9:00 to 
11:00 a.m. I’m co-moderating along with legal eagle Marc Ullman 
of Rivkin Radler LLP.

Esquire Ullman, who’s advised clients for decades in the natural 
products industry, will lead the discussion during a roundtable 
Q&A with his fellow counselors Claudia Lewis of Venable LLP, Jack 
Wenik of Epstein Becker Green, Erica Stump of Erica W. Stump 
P.A., and Jessica Wasserman of Wasserman Rowe.

Our objective is to make this event an interactive one with 
the audience—not a PowerPoint snoozer—where attorneys will 
do what they do best (argue!) and answer some of your burning 
legal questions on myriad topics from MPL to hemp-based CBD 
and class action litigation.

Real-time media interviews
Speaking of “interactive,” I wanted to highlight one of the cool 
features on the show floor at SupplySide West. Booth #6961 
is home to the SupplySide Studio, featuring interviews with 
influential industry stakeholders.

The Studio will host interviews with ingredient suppliers, 
CPG brands and others who are leading sustainability and JEDI 
(justice, equity, diversity and inclusion) initiatives that help create 
a brighter tomorrow.

Stop by if you’re interested in watching the interviews in the 
flesh, or you can access them on-demand after the event.

I look forward to seeing you at SupplySide West.

It’s been a monster year so far for the dietary supplement industry on the 
regulatory front.

A deal reached in late September on Capitol Hill removed from consideration a new 
requirement for mandatory product listing (MPL) of dietary supplement products with FDA. 
Senate and House leaders reached an agreement to reauthorize FDA user-fee programs 
in a continuing resolution (CR) to fund the government, but several riders—including modernization of dietary supplement 
regulations—were not included in the CR.

However, Sen. Majority Whip Dick Durbin (D-Illinois) vowed to continue fighting to get his proposal enacted into law. And 
there is a chance MPL could be rolled into another bill before the end of the year.

Regardless of whether MPL is included in a final bill passed by Congress before the end of the year, the debate over FDA’s 
proposal underscores differences among stakeholders over whether the Dietary Supplement Health and Education Act of 1994 
(DSHEA) is due for reform and what specific reforms are needed.

It’s been whirlwind year  
at FDA
by Josh Long, associate director, editorial,  

Natural Products Insider

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=346
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=346


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out  
from competitors.

Many in the industry recognize us for being the world’s leading 
supplier of cow colostrum and for our 35 years of experience 
with a proven record of product performance and reliability. We’ve 
achieved this recognition through our ability to control every stage 
of production, from cow colostrum collection through processing 
in our state-of-the-art vertically integrated facilities. Our facilities 
are registered with FDA and inspected by USDA, and we feature an 
in-house analytical laboratory and accredited third-party validation.

Our manufacturing capabilities are comprehensive. We offer 
bulk colostrum, blended powders, tablets and capsules while our 
packaging includes jugs, bottles and single-serve sachets. 

We’ve launched new delivery formats for ColostrumOne, 
including extruded soft chews, rolled and baked nutrition bars, 
and yogurt drops, marking the first time these formats have been 
made available in the U.S. for cow colostrum. In all applications, 
ColostrumOne’s immunoglobulin G (IgG) remains stable throughout 
the manufacturing process. And our ColostrumOne has GRAS 
confirmation by an independent scientific expert panel.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

Over the past few years, consumer demand for high-quality products 
that optimize the immune system has increased. In response to this 
demand, we have worked with our customers to differentiate their 
products with ColostrumOne. Unlike one-dimensional supplements 
such as vitamin C or zinc, ColostrumOne contains protective proteins, 
prebiotics and immune and growth factors, making it a comprehensive 
immune and digestive health solution for consumers of all ages.  

PanTheryx has multiple colostrum manufacturing locations, so we 
can ensure reliability with a consistent supply of colostrum, even in the 
face of the supply chain challenges of the past few years. Our colostrum 
collection occurs year-round, and we collect only from first-day milking 
after the calf receives what it needs to kickstart its immunity.

3. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

SupplySide West attendees can find us at booth #3231. We will 
be available to share more about ColostrumOne, including research 

supporting its immune and digestive health functions. Our technical 
and innovation teams will be available to discuss formulation 
options as well as a new high-potency colostrum formulation.

We can also share more information about our in-house 
contract manufacturing capabilities, including spray drying, dry 
blending, powder fills, sachets, capsules and chewable tablets, 
with a variety of packaging options.

Our leadership team will be available to discuss how PanTheryx 
is growing within the gut health category, including our acquisition 
of TruBiotics® probiotic, which features a proprietary blend of 
Bifidobacterium animalis BB-12® and Lactobacillus acidophilus LA-
5® (registered trademarks of Chr. Hansen A/S).

4. What industry trends will your company help to 
fuel in the next five to ten years?

The health and wellness industry has grown significantly and 
has been in the spotlight for the last two years. This emphasis 
is not going away anytime soon, as consumer demand continues 
to grow. As 2023 approaches, companies should continue to 
view immune health as an area in which to innovate and expand, 
as consumers are looking for immune support for all stages of 
life, from infancy to adulthood. This is why PanTheryx developed 
a new proprietary product, ColostrumOne Extra Strength, 
which is scientifically shown to increase protection of IgG and 
immune and growth factors as they enter the digestive tract. 
This ingredient gives manufacturers more options to integrate 
colostrum into their products.

Health and wellness are not one size fits all, and they 
can become more personalized as lifestyles change, as we 
age or as our bodies change. For example, offering different 
formats (powders, capsules, gummies, liquids, etc.) or different 
formulations (using ingredients such as cow colostrum for 
immune and digestive support) can help position products 
differently and gain potential customers.

Convenience will be a driving force for consumers. Natural 
products must be easy to consume, great tasting and simple to 
incorporate into a daily routine. 

We will continue to see the evolution of science behind the gut 
microbiome and the connections between the health of the gut and 
the rest of the body (brain, heart, lung, skin, immune system, etc.). 
This will further emphasize the importance of natural products 
aimed at supporting gut health and the microbiome.

Company Name: PanTheryx Inc.
Contact: Dave Blackwood
Title: Senior Vice President of B2B Global Sales
Website: pantheryx.com, apslabelle.com
Booth #: 3231



Immune and respiratory health are the fastest 
growing concerns among consumers today. Our 
strongest boost comes early in our lives from our 
mothers. The first food mammals produce for 
their newborns, Colostrum is nature’s nourishing 
superfood, containing immune factors, protective 
proteins, growth factors, and prebiotics.

ColostrumOne takes that science and extends 
those benefits beyond newborns. The health 
benefits of bovine colostrum have been studied 
for decades. Researchers have explored the 
benefits of bovine colostrum for children 
and adults in multiple areas of human health 
including immunity, gut health, digestive health 
and sports performance.

A Comprehensive 
Approach to Immune 

& Digestive Health
through Bovine 

Colostrum

A LIFETIME
OF BENEFITS

ColostrumOne Benefits:

ColostrumOne Formulated For:

Higher bioactivity

Superior solubility and dispersibility

Blending easily into capsules, 
tablets, & powders

Supports the immune system

Supports respiratory health

Supports digestive health

A
OF B

Please visit us at our SUPPLY SIDE WEST BOOTH #3231  and 
Secure ColostrumOne as your immune health ingredient!

• 1 (602) 353-8800

• INFO@PANTHERYX.COM

• APSLABELLE.COM

Although APS La Belle has used diligent care to ensure that the information provided herein is accurate and up to date, it makes no representation or warranty of the accuracy, reliability, or completeness of the informa-

tion. This document contains scientific and technical information regarding bovine colostrum. Any explicit and/or implied claims included within this document may not necessarily be appropriate for marketing purposes. 

The recipient shall be solely responsible for any interpretation or use of the material contained herein. Please consult with your independent legal, science, and regulatory professionals accordingly. Country or region-spe-

cific information should also be considered when labeling or advertising to final consumers. In no event shall APS La Belle be liable for any damages arising from the recipient’s reliance upon, or use of, these materials. 

The content of this document is subject to change without further notice. Please contact your local APS La Belle representative for more details. All trademarks listed in this document are either registered trademarks, 

trademarks, or licensed trademarks of PanTheryx group of companies in the USA and/or other countries unless explicitly stated otherwise. References are provided upon request.

https://pantheryx.com/


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Our focus is helping our customers meet the demands of 
the rapidly changing food, beverage, nutritional and supplement 
industries through value-added services, acquisitions and 
technology. Because we started 44 years ago as a raw 
ingredient broker, many brands may not realize the breadth and 
depth of Prinova services. Today our core capabilities include 
global procurement, powder product development, premix 
manufacturing, flavor manufacturing and co-manufacturing. 
We are one of the largest U.S. importers and distributors of 
functional ingredients, and our internal R&D teams leverage 
our ingredient prowess to develop and flavor formulations for 
customers ranging from startups to multinationals.  

 
2. How has your company weathered supply 
chain, logistic and labor force concerns of the 
past few years?  

The last few years have certainly been challenging for 
everyone, and we are grateful that our customers partnered with 
us throughout these turbulent times. While there are signs of 
improvement, we’re not quite out of the woods just yet. 

Between our product managers, logistics managers and 
global team, we track the impact of prices, freight costs, port 
delays, labor and tariffs. Having boots on the ground globally 
allows us to navigate in real-time so we can prepare and 
react quickly, such as by securing new vendors or rerouting 
shipments. We also share these insights via the monthly 
Ingredient Market Report to help our customers assess the 
environment to make timely decisions. 

While our insights are key, our customers rely on us to fulfill 
their orders. Therefore, with the financial backing of our parent 
company, Nagase, we invested in much more inventory than 
normal to fulfill customer contracts and spot orders. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Our short-term efforts help our customers meet consumer 
demand in key growth categories including functional 
beverages, plant-based proteins, collagen and cognitive health. 
Our long-term vision focuses on continued vertical expansion in 
our value-added services. 

Armada Nutrition is celebrating the launch of its new 
custom-built 400,000-square-foot Salt Lake City co-
manufacturing plant for premix manufacturing, blending and 
packaging to meet industry capacity demands. With this plant, 
Prinova has three locations, offering coast-to-coast premix 
manufacturing and logistics.

In addition, we are expanding our particle enhancement 
business with new micronization and agglomeration 
technologies. We are also building capabilities to support 
sugar-reduction initiatives and expanding our aroma chemicals 
business to include R&D and blending expertise.   

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Well, they’ll see a lot of smiling faces. On a more serious note, 
our SSW booth features two demo counters staffed by our R&D, 
applications and flavor scientists. Our team is still exploring 
options for a mood-boosting RTD, fortified baked good, energy-
based gummy, hydration icy and greens blend meal replacement 
RTM. We’ll unveil the final formulations at SSW, so come hungry!

Company: Prinova USA 
Contact: Dan Force 
Title: Vice President of Innovation and Marketing 
Website: prinovaglobal.com 
SSW Booth #: 5741



©2022 Prinova Group LLC. All rights reserved.

Prinova is sized to serve all your premix needs. In addition to being the largest  

importer of functional ingredients, we bring you deep premix expertise and  

1 million square feet of manufacturing space to quench your thirst for success.

Get empowered @ 
Prinovaglobal.com/premix

for coast-to-coast supply chain security

Crack open a  
premix powerhouse

https://www.prinovaglobal.com/premix?utm_source=natural-products-insider&utm_medium=displayad&utm_campaign=premix-beverages&utm_content=displayad-full-page-publication
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Righting immune health 
Supplement companies experienced historic success during 
the pandemic as consumers put overall wellness—specifically 
immune health—at the top of their lifestyle concerns. Of course 
with that gold rush came the inevitable over-SKUing of the market. 
On Tuesday, Nov. 1 from 1:00 to 4:00 p.m. in Islander C, “Immune 
support pivots from a seasonal to year-round strategy” aims 
to teach brands about ingredients (especially top botanicals) 
that gained consumer resonance, how to market immune health 
effectively on a crowded shelf space, and a provocative new 
take on immunity from the smartest guy in the room, functional 
medicine pioneer Jeffrey Bland, Ph.D. This session is 
underwritten by IGY Life Sciences, Innophos, and  
K. Patel Phyto Extractions Pvt. Ltd.

Friends of favorable  
fatty acids
Fish oils became the star ingredient of the 
early 21st century through the pioneering 
work of the Global Organization for 
EPA and DHA Omega-3s (GOED), which 
lassoed all of the world’s top suppliers 
and got them to agree on baseline quality 
standards. I dare say that is why a quality 
scandal has never hit the sector. About 
a dozen companies will assemble at the 
GOED Omega-3 Resource Center, Booth #3654, 
providing a central location for anyone interested 
in sourcing, networking and learning more about 
how this Swiss Army knife ingredient can power supplement 
success. The feature runs during exhibit hall hours, Nov. 2 and 
3 from 10:00 a.m. to 5:30 p.m. Exhibiting companies include 
Arctic Bioscience, Arizona Algae, Concordix/Vitux, Fermentalg, 
Huvenutra, Lyxia, PharmaMarine, Phycoil, Seadragon, Solutex 
and Tersus Life Science.

Sing for your supplements
This is going to be the highlight of the entire week for me. 
Ingredient Idol is a lively game show format in front of a 
studio audience (aka the SupplySide Stage, Booth #5670) to 
select the best-in-class ingredients in three leading health 
categories: brain, immunity and gut health. Three finalists 
will give a panel of judges their elevator pitch extolling the 
virtues of their ingredient. The judges will then pepper the 
contestants with follow-up questions. While the judges huddle 
up to determine the winner, an audience poll will engage the 
crowd to see who they liked best. Then we’ll see what the 

expert judges have to say. Fun with a purpose! Join us 
Thursday, Nov. 3 from 12:45 to 2:00 p.m.

Road map to the leading 
consumer concern
Biohacking the brain through targeted 
supplementation has been a cutting-edge 
trend for a decade—responsible for the 
rise of adaptogens, boom of CBD, and 
today’s most popular claim on supplement 
bottles: mood. Minds will be blown in 
Islander C on Friday, Nov. 4, from 9:00 
a.m. to 12:00 p.m., during “I’m in the 
mood for nootropics” … and not just 

because it’s going to end with filmmaker Pat 
Murphy’s investigation into psychedelics. This 

session will journey into the science behind leading 
and unique ingredients, and feature Nutrition Business 

Journal’s analysis of the state of the market. It will also offer 
formulators insights into beverage ideation and foods that 
can support various elements of cognition—from stress and 
sleep to memory and mood. We will also give marketers rules 
of the road for making not just compliant but also consumer-
resonant claims. This session is underwritten by AIDP.

SupplySide West is, of course, the premier place to network and mingle, discover and 
learn about the latest, greatest nutritional ingredients that can superpower finished-
product formulations. We will see reps, colleagues and friends. We will cement 
relationships; ensure supply lines are resilient; and get educated on ingredients, 
concepts, opportunities and threats.

Let me tell you about a few of my favorite things I’m looking forward to at this year’s event.

Supplementing your 
SupplySide experience
by Todd Runestad, content director,  

Natural Products Insider

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=335
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=335
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=377
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=343
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=343


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

There are tremendous untapped opportunities for U.S. 
companies to participate in the multibillion-dollar global 
probiotics market. Probiotical is well positioned to help our 
customers do more than capitalize on consumers’ expanding 
interest in and understanding of probiotics. We want to help our 
customers identify opportunities to become probiotic leaders. 

We approach the market by applying our knowledge and depth 
of research. As probiotic manufacturers, we have over 70 years 
of experience in the world of bacteria. Our drive and ongoing 
investment have amassed over 2,000 proprietary probiotic 
strains, with more than 70 currently in production, as well as 
patents for production and storage systems.

We provide our partners with the highest quality of safe, 
effective products that are scientifically proven and have 
guaranteed stability of up to two years, the result of research and 
innovative technologies that we have developed and patented.

Our flexibility enables us to meet market demands and our 
customers’ goals. Our customers become real partners with 
whom we create tailormade products. We work side by side with 
them, starting with the concept and production strategies and 
continuing through the creation of packaging.

2. What industry trends will your company help to 
fuel in the next five to 10 years?

In recent years, we have witnessed great improvements in our 
understanding of the human microbiota, as well as increased 
consumer awareness of the link between their overall well-being, 
their lifestyle and a healthy gut.

Personalization is absolutely something we must keep an 
eye on, as consumers are more frequently seeking solutions that 
target their specific needs.

Probiotical will continue to explore new areas and find 
new solutions, with the primary aim of improving the people’s 
everyday quality of life.

3. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

Probiotical manages the entire manufacturing process, in a 
complete and controlled production cycle, within our specially 
designed plant. 

Our challenge was managing the complexity of our supply 
chain, given the high number of strains in production and 
hundreds of product references that we distribute all over the 
world. We accomplished this by expanding our factories and 
improving our packaging lines. 

We also finetuned our company’s organization. Our strategy 
was to tackle the complexity by hiring staff, increasing logistical 
capacity and focusing on tight quality controls, with constant 
maintenance of the machinery that operates continuously.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

This year at SupplySide West, Probiotical will present the 
excellent results of a new clinical study on Bifizen, a product that 
influences sleep quality and mood. Those who cannot attend the 
presentation at the Probiotic Resource Center can learn more 
from our experts at Booth #4781.

We will also bring our new applications in sport nutrition, skin 
health, eye health, oral health and immune health.

Company: Probiotical 
Contact: Daniela Zilocchi 
Title: Marketing and Communication 
Website: probiotical.com 
SSW Booth #: 4781



Visit us

at booth

4781

we RESEARCH 

From strain 

isolation 

to clinical

studies

we PRODUCE

From

fermentation 

to raw

material

we CUSTOMIZE

From

your idea 

to finished 

products

Clinically tested

Developed formulas

Tailor made

PROBIOTICS
RESEARCH & PRODUCTION

Surfing together
the Probiotic
Galaxy

https://landing.probiotical.com/


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

The last two years demonstrated that we were able to adapt 
to rapidly changing supply and demand situations quickly and 
successfully while also growing our business and solidifying 
our relationships with new and existing customers. As a 
softgel contract manufacturer, trust and integrity are crucial 
to our business relationships. We focus on offering solutions 
to customers who want to receive products that are safe, high 
quality and on time. Customers who continually shop around for 
lower prices might find it more expensive in the end because they 
pay more in opportunity costs: long lead times, softgel leakers 
and the inability to receive essential documentation.

We have excellent quality systems in place, have full 
transparency throughout the process, and provide experienced 
service and on-time delivery to meet product requirements. 

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

It is crucial to perform frequent and thorough checkpoints 
as an integral part of supplier qualification, given the increasing 
globalization of the complex supply chain. We continually work 
with key suppliers to ensure a consistent supply of quality 
ingredients through open communication and by sharing our 
forecasts and ongoing needs. We have developed our own 
protocol for testing and qualifying individual batches of raw 
materials so that we can identify safe and pure ingredients that 
can be reliably utilized in our products. Our strong network of 
global ingredient suppliers enables us to offer faster turnaround 
times for formulation quotes and finished goods, and can often 
help us obtain better pricing for our customers.  
 

While the labor supply is still tight, we are seeing improvement 
in our ability to add quality members to our team. We make sure 
our teams know how essential and appreciated they truly are to 
our success. Our employees have been very receptive in adopting 
changes quickly to keep safety top of mind. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Customers want new products and ideas substantiated by 
reliable data. There must be a compelling story and solid support 
to validate it. We specialize in creating unique high-value-
added products and developing new technologies that enhance 
bioavailability, activity and functionality over traditional delivery 
systems. We offer numerous exclusive ingredients for softgel 
applications, many of which are patent protected.

As your softgel manufacturer, we can assist with research 
and real-time stability data. We have the ability to provide a full 
range of product development and marketing services. We hold 
third-party GMP certifications through NPA/UL and NSF, including 
NSF’s GMP for Sport. We are Halal certified by the ISA and are an 
approved foreign manufacturer by Health Canada. We take the 
guesswork and liability out of the GMP responsibility equation.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

We are excited to invite customers to talk with our 
experienced team about their needs and upcoming projects. 
Our booth staff can provide answers for softgel contract 
manufacturing formulations. We have built a reputation as the 
go-to company for making softgels containing ingredients that 
are difficult to encapsulate or fragile to work with. We have a 
diverse line of stock products, which are available to multiple 
customers, in much smaller quantities. Let us show you how 
easy it can be to get your new product idea to market!

Company: Soft Gel Technologies Inc.
Contact: Steve Holtby
Title: President and CEO
Website: soft-gel.com
SSW Booth #: 3257



https://www.soft-gel.com/about/


86

N
E

W
 IN

 C
O

N
T

E
N

T:
 F

R
A

N

Breakfast (briefs) of champions
Traditional Chinese medicine for joint wellness 
Wednesday, Nov. 2 from 9:00 to 10:00 a.m.
Taking care of health means more than addressing merely 
physical concerns. Traditional Chinese medicine (TCM) 
incorporates a whole-person approach, focusing on maintaining 
wellness and drawing upon five element theory in botanical 
formulations. Join us and learn about JointAlive, a clinically 
supported botanical TCM formulation—from how it functions, 
to how to market with supported compliant claims. 
Sponsored by: 

CBD/CBDA-rich hemp product applications: 
Clinical research 
Wednesday, Nov. 2 from 9:00 to 10:00 a.m.
Although cannabinoid products remain 
widely available in the market, the scarcity 
of pharmacokinetic and efficacy data 
is real and needs to be addressed, not 
to mention quality control (QC) over 
the supply chain to ensure product 
consistency. Attend this session if 
you’d like to learn about: the research 
demonstrating the potential medicinal 
impacts of the whole plant (greater than the 
sum of its parts), bioavailability differentiators 
between species and delivery format, supply chain 
controls and considerations, safety and efficacy. 
Sponsored by: 

Lipidosterolic extracts of saw palmetto for urinary, 
prostate health
Wednesday, Nov. 2 from 9:00 to 10:00 a.m.
Urinary tract health for men is a persistent challenge. Join 
esteemed researcher and clinician Dr. Curtis Nickel as 
he discusses an international expert panel review of the 
global body of scientific literature on saw palmetto for 
prostate and urinary tract function, and the importance 
of a standardized extract to benefit a man with urinary 
tract symptoms. Nickel will present the strength of the 
panel’s published consensus statements. He’ll also discuss 
challenges with identifying an effective saw palmetto 
product, as well as different extraction methods.
Sponsored by: 

Liposomes: New next generation bioavailability 
–	fact	or	fiction?

Thursday, Nov. 3 from 9:00 to 10:00 a.m.
The dietary supplement has evolved, creating 
complex formulations with specific and 
often well-studied standardized ingredients 
designed to deliver discernable benefits. But 
these formulations are only as good as their 
ability to deliver the beneficial payload to the 
body. Brands and consumers now recognize 
and seek ingredients and formulations with 

verifiably enhanced bioavailability. Of the many 
delivery systems on the market, liposomes are 

widely generating interest, and for good reason—they 
work. But not all liposomal technologies are alike. Learn more 
about the market and liposomal structures and characteristics.
Sponsored by: 

We’re back in full swing with SupplySide West and a plethora of educational 
content to help you kick-start your product innovation. Today’s consumer market 
has shifted, demanding that products both sustain health and be produced sustainably. I’m delighted we’re 
supporting this necessary evolution with presentations from companies on key topics. If you’re hungry for food and 
thirst for knowledge, breakfast and lunch briefs can satisfy both. (Separate registration is required for the briefs.) Or 
check out the Supplier Presentation Theater to help you plug into industry topics and trends. This schedule reflects 
information available as of press time.

What’s hot? Breakfast, 
lunch and theater on  
the show floor!
by Fran Schoenwetter, director content marketing

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=373
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=372
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=372
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=383
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=383
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=403
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=403


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

We have heard from our customers about the stress of delays 
in packaging materials, ingredient sourcing and manufacturing 
time. At Stratum, our internal team and our international team of 
ingredient partners do all we can to ensure that quality ingredient 
supply is not a concern for our customers. We value our 
relationships with our ingredient partners, and the results of our 
close communication show how we maintain a smooth supply of 
product to our customers. In addition, our team is always willing 
to contact those in our network to help wherever we can, even if 
it is not a direct ingredient sale.  

The Stratum Nutrition portfolio stands out from our 
competition’s in that we curate a lineup of ingredients that 
are unique within their categories and have strong scientific 
substantiation. We excel at educating brands on the science 
behind our ingredients, and our technical and marketing teams 
are always available to help brands translate the science 
into impactful messages that will resonate with the end 
consumer. After all, repeat purchasing comes down to benefits 
experienced by the consumer, which is why Stratum does our 
best to discover, build and offer ingredients that have proven 
themselves in human clinical trials. 
 
 
 
 
 
 
 
 
 
 
 
 

2. How has your company weathered  
supply chain, logistic and labor force  
concerns of the past few years?

We have weathered the supply chain, logistic and labor force 
issues of the past few years by building strong relationships 
with all our partners, suppliers, employees and customers. 
Relationships really do matter, which is most evident in tough 
times. We have seen many of our customers focus on building 
stronger relationships with their suppliers in order to build a 
more resilient supply chain.

3. What industry trends will your company help to 
fuel in the next five to 10 years?

We believe the next few years will see a greater emphasis on 
trust and transparency in supply chains. Our focus is on branded 
ingredients for which customers know the origin and recognize 
the quality and care that went into producing that ingredient.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

At our booth, visitors can expect to meet a team that 
is not just trying to sell you on a product, but rather trying 
to get to know you and your needs within your role at your 
company. We are relationship builders, and much of what 
we do is too complex to fit on a two-page info sheet. And of 
course, if you are interested in top industry trends such as 
postbiotics, female-focused exercise or vegan omegas, we 
can help with that too.

Company: Stratum Nutrition
Contact: Alexis Collins 
Title: Director of Product and Brand Strategy
Website: stratumnutrition.com
SSW Booth #: 4036



Come see us at Booth #4036

stratumnutrition.com       info@stratumnutrition.com      (800) 970-4479

What’s Hot at 

SupplySide West?

Postbiotics

Vegan OmegasExercise Recovery

Oral Health

TM

®

®

http://stratumnutrition.com


89

N
E

W
 IN

 C
O

N
T

E
N

T:
 F

R
A

N

Let’s do lunch (briefs)
A truly biodegradable plastic bottle for nutraceuticals, 
pharmaceuticals
Wednesday, Nov. 2 from 12:00 to 1:00 p.m.
BioBottles is a fully biodegradable nutritional and 
pharmaceutical-grade packaging solution using a new 
production technology called Plastic IQ. Injected during 
packaging manufacturing, it transforms ordinary plastic 
bottles into a more earth-friendly material when exposed to 
the right environmental conditions. Free from microplastics, 
only oxygen, carbon dioxide and renewable organic materials 
are involved. Sustaining human health must be done while 
supporting environmental health. Learn about this technology 
and how it can fulfill a sustainable brand solution.
Sponsored by: 

A clear understanding of copper’s function: Immune 
modulator
Wednesday, Nov. 2 from 12:00 to 1:00 p.m.
Copper and zinc are found throughout the body and are 
essential for optimal immune system function, but deficiency 
in either may contribute to immune health issues. Many 
consumers benefit from zinc supplementation; however, they 
may not be aware that taking too much can deplete copper 
in the body. Stop by this session and learn about different 
variations of copper, how copper I is involved in potentially 
supporting the immune system, and why copper II may not be 
as beneficial to the human body.
Sponsored by: 

Don’t let your brand fall through the compliance cracks
Thursday, Nov. 3 from 12:00 to 1:00 p.m.
Are you worried about receiving a 483 (resulting from an FDA 
inspection)? There’s nothing like learning from the experts 
and investing in the right council to ultimately save your 
business from mistakes, regulatory action and expense—or 
worse. Join Eurofins for a collaborative panel discussion with 
renowned experts delving into the current state of GMP (good 
manufacturing practice) regulations for OTC products and active 
pharmaceutical ingredients (APIs), as well as requirements for 
manufacturers, brand owners and laboratories. Stay in the know 
and prevent troubles before they happen.
Sponsored by: 

A tough act to follow
We know SupplySide West is crazy busy with lots of ground 
to cover. In order to make additional educational content 
accessible, we created the Supplier Presentation Theater, 
Booths #3677 and #3077, directly on the show floor. On 
Wednesday and Thursday from 11:00 a.m. to 5:20 p.m., these 
two locations feature sponsored presentations devoted 

to ingredient and service-specific science, applications, 
formulation and marketing. Best of all, they are free to all 
attendees. With topics ranging immune health, esports, healthy 
aging, clinical trials, ingredient science, new technologies and 
more, the following companies are eager to share their latest 
and greatest innovations. Click the links for the full schedule 
with session descriptions for each day and location.

Wednesday, Nov. 2
Supplier Presentation Theater, Booth #3077
11:00  NutriLeads Ingredients for Health 
11:30  Blue California
12:00  Stratum Nutrition
1:00    Lonza Capsules & Health Ingredients
1:30    Probi USA Inc.
2:00    BioGrowing Co. Ltd.
3:00    Bloomage Biotech Bioactive
4:00  Akay USA

Supplier Presentation Theater, Booth #3677
11:00  Bened Biomedical
11:30  Kyowa Hakko
12:30  JRS Pharma, Fibers for Life
1:00  Unigen
2:00  A.T.P. Co. Ltd.
2:30 PB Leiner
3:00 AHB
3:30 Gnosis by Lesaffre
4:00 HP Ingredients

Thursday, November 3
Supplier Presentation Theater, Booth #3077
11:00  Microphyt
11:30  Gnosis by Lesaffre
12:00  Naturalendo Tech
1:00    Kappa Bioscience
1:30    Daesang
2:00    FrieslandCampina Ingredients NA

Supplier Presentation Theater, Booth #3677
11:00  Capsoil
11:30  Sweegen
12:00 Ennature
12:30  Kerry
1:00  TSI Group
1:30 Bēpex
2:00  Ingredion
2:30 Atlantia Clinical Trials 

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=397
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=397
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=380
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=380
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=398
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=362
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=364
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=363
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=365


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors? 

Customer service is our utmost priority. Lead times on most 
of our products is 48 to 72 hours.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years? 

We are very fortunate to have a great team that has come 
together to keep our supplies always in stock. We were able to 
maintain our safety stock to get us though. 

3. What industry trends will your company help to 
fuel in the next five to 10 years? 

In recent years, there have been many societal and economic 
issues in the public eye and throughout multiple industries 
that have catalyzed more initiatives than ever to enhance 
sustainability. Terry Laboratories has recognized this trend and is 
committed to fueling change by increasing sustainability in our 
supply chain. 

As a leader in the aloe vera industry for over 40 years, Terry 
Laboratories has operated under the principles of sustainability, 
including fair treatment of workers, community development 
and sustainable cultivation of botanical raw materials. Terry 
Laboratories has partnered with the Fair Trade Sustainability 
Alliance (FairTSA) to become a certified licensee that uses aloe 
vera solely from producers and growers that are Certified Fair 
Trade and adhere to those principles. 

In the next decade, Terry Laboratories will lead the charge 
toward maximizing efficiency in our processes and further 
enhancing sustainability, including by evaluating and reducing 
waste streams, carbon footprint and energy consumption.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America? 

We offer the best aloe vera lineup in the industry, with 
products certified by the International Aloe Science Council, 
FairTSA and USDA Organic. We also have a wide offering of shea 
butter products.

Company: Terry Laboratories 
Contact: Chris McDougall
Title: Director of Sales 
Website: terrylabs.com 
SSW Booth #: 2326



http://www.terrylabs.com
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There’s an app for that
Before the show, make sure you join us on our SupplySide 
Network 365 app. It’s easy and free to register. Once you’re 
there, fill out your profile and then start making connections. 
You can message right from the app itself—no more keeping 
track of all those business cards or remembering emails! Go to 
supplyside365.com to register.

The SupplySide 365 app is a great way to navigate the 
SupplySide West show. In the app, you can find the show floor 
map and the list of the 2022 exhibitors. The app also provides a 
large list of service providers. Find contract manufacturers, labs, 
packaging and equipment suppliers, and even consulting firms. 
There’s also a comprehensive ingredient list.

Additionally, this platform can connect you with other 
365 members. You can search for pretty much everyone in 
our industry, including an option to sort by those attending 
SupplySide. And you can access the educational content 
happening at the show, as well as a library of on-demand 

webinars featuring industry experts as they 
discuss what’s happening in our 

world: from regulatory news and 
ingredient science, to market 

data changes and trends.

Gotta love the interweb
We’re taking this show online—and we mean it! Each of our 
education sessions, the events on SupplySide Stage and in the 
SupplySide Studio will be livestreamed. That means our friends 
who can’t make it to the show in person will still be able to 
participate in all the incredible education and events going down 
in Las Vegas.

Make sure you check out the registration tab on our website 
to get the full view of what you have access to when you 
purchase education packages … Might I just plug the Global 
Pass? Through it, you can access any of our in-person education 
sessions, as well as get on-demand access to any you may have 
missed or wish to revisit.

If you have friends or colleagues who can’t make it, send them 
to our Virtual-Only Pass registration. That way, they’ll have access to 
everything we’re livestreaming and won’t miss out on big events and 
education sessions. Virtual attendees can even ask questions to 
session speakers and panelists. There’s no FOMO allowed!

Fast-track for newbies
Brand-new to SupplySide? Then you don’t want to miss out on 
our First-time visitor reception. For just $59 added to your 
registration, you can come hang and have a tipple with other 
new participants, long-time industry insiders, and members 
of the SupplySide team (including yours truly). It’s the perfect 
environment to ask questions, make new connections and 
generally get more familiar with the SupplySide West/FiNA show, 
and the natural food and dietary supplements industry in general.

You can find us at the Border Grill at Mandalay Bay on 
Tuesday, Nov. 1 from 5:00 to 7:00 p.m.

You already know SupplySide West and Food ingredients North America (FiNA) is an 
annual industry highlight, but are you aware that the HOTNESS isn’t just on the show 
floor? SupplySide offers some pretty cool features that go hand in hand with the show 
itself. We’re bringing the digital flair (so you can get the most out of your time in Vegas), 
as well as offering tons of opportunities for you to connect with the people you meet—
and those you wish you met.

So when you’re giving your feet a break from walking around all day, grab your phone and check out our digital 
community, or tell your colleagues back home they don’t have to miss out on what’s happening across our education and 
media platforms.

Digital flair provides 
myriad attendance options
by Cassie Smith, senior editorial content director, 

SupplySide Network

http://www.supplyside365.com/
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=359


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors.

Food, beverage and sports nutrition CPG manufacturers 
often rely on fruit-flavored ingredients to deliver a wow-factor 
taste. However, at the same time, many are trying to maintain 
a clean nutrition label. Unfortunately, these two objectives are 
often mutually exclusive due to the inherent volatility of natural 
ingredients and their inability to provide a fresh, high-impact taste. 
Furthermore, in a powdered form, these challenges are greater due 
to the loss of freshness and authenticity during the drying process.  

At the True Citrus Co. we have addressed these inherent 
challenges by creating and patenting the first and only crystallized 
citrus. Additionally, we have applied highly innovative approaches 
to developing and manufacturing a range of high-performance fruit 
powders for commercial food and beverage companies through 
our True Citrus Ingredient Solutions division. 

Unlike most other fruit-based flavoring systems, True Citrus 
Ingredient Solutions uses proprietary low-temperature drying 
and innovative encapsulation and blending methods to capture 
and lock in the freshest but most volatile fruit juices, oils and 
essences. This results in unsurpassed fresh taste and stability in a 
concentrated crystallized form

Our patented crystallized citrus and proprietary fruit 
formulations provide many benefits, including:

• Wow-factor taste

• Excellent stability and flavor retention

• Customization

• Versatility across wet and dry applications

• Simpler to use due to higher concentration

• Better cost-usage efficiency

• Clean, non-GMO ingredients; no artificial ingredients;  
allergen free

• 12- to 24-month shelf life 

• Reduced shipping expense versus purees,  
juices and concentrates

• SQF certified

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few years?

We have mitigated these real challenges by modifying our 
purchasing and production procedures. For example, we have 
purchased larger raw material inventories and implemented longer 
production shifts and making larger investments in inventory when 
available. As for labor force concerns, we compete by not only 
offering competitive wages and benefits, but by also creating a 
culture where people feel valued and appreciated while offering 
opportunities for professional growth. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

As a company dedicated to innovation, we’re excited about the 
future. Some of the trends we will help fuel include:

• Higher-performance clean-label fruit-based flavoring systems 
(providing better taste, stability and cost)

• Reduced carbon footprint

• Greater focus on organic, fair trade and traceability

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

We’re so excited to see old friends and meet new ones. At our 
booth, 6044, you can: 

• Receive free samples of our crystallized citrus (Lemon, Lime, 
Orange and Grapefruit).

• Taste multiple beverages demonstrating the performance of 
True Citrus and True Fruit Powders.

• Sign up to receive free samples of our wide range of 
commercial ingredient products. 

• Meet with our company founder or vice president of R&D 
to gain more product and application insights, discuss 
customization projects and learn how our products can help 
make your products taste better more cost-effectively.

Company: True Citrus Co.  
Contact: David Schleider  
Title: Founder and President  
Website: TrueCitrusIngredients.com 
SSW Booth #: 6044



Booth #6044

Delivering
the Wow!

Delivering
the Wow!

Delivering
theWow!

Delivering
the Wow!

IngredientSolutions

Crystallized Citrus and Innovative Fruit Powders
• Unparalleled stability and freshness
• Highly versatile for wet and dry applications
• Innovative custom solutions
• Non-GMO
• Organic options available
• Clean label
                   

Tasting is believing, so stop by our booth and be prepared to be amazed.

www.TrueCitrusIngredients.com | call: 443-772-0371

https://www.truecitrusingredients.com/


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses 
current market needs, and how you stand out  
from competitors?  

Unigen is a natural product R&D institute. We focus on 
screening our collections of more than 10,000 medicinal plants 
based on pharmacological targets to select the best leads to 
develop into nutritional ingredients. We carry trademarked, 
patented and clinically proven ingredients with solid scientific 
substantiation that differentiates them from commodity 
ingredients. Unigen brings innovative and disruptive ingredient 
concepts and consumer benefits to nutritional businesses. 

Examples include Univestin®, one of few joint care 
ingredients with clinically substantiated claims for fast joint 
support felt less than 7 days. AmLexin® was the first joint care 
ingredient using the urinary CTX-II as biomarker to demonstrate 
joint cartilage protection. Maizinol™ is the only natural 
ingredient that serves as an alternative to melatonin with 
melatonin-receptor-binding activity for improved sleep quality 
and deep sleep time. Attenutin™ is the natural HMGB1 regulator 
for respiratory support. 

2. How has your company weathered supply  
chain, logistic and labor force concerns of the  
past few years?

The challenges currently impacting the supply chain are 
far beyond increased costs due to inflation and problems with 
trans-Pacific Ocean shipping. The COVID shutdowns in China 
not only slowed down production and transportation, but also 
caused huge problems selling finished products inside the 
country. To avoid ingredient supply shortages and delays, 
Unigen proactively purchased a larger inventory than normal in 
late 2021. That approach significantly reduced lead times for 
our partners, with main ingredients in stock in both the U.S. and 
Korea to address global needs.

3. What industry trends will your company help  
to fuel in the next five to 10 years? 

Unigen’s research capabilities include focus on immune 
support and respiratory health for development of plant 
sourced raw ingredients from our proprietary PhytoLogix® 
library.  We are also taking a nonhormonal approach to better 
sleep with recently launched corn leaf extract Maizinol™. 
To help address mental health for cognition, Unigen has a 
human clinical trial on Lasoperin™, a bioflavonoid-enriched 
composition, in both a healthy and affected populations. 
These new ingredients, with their innovative concepts, will be 
trendsetters in the industry for the next five to 10 years. 

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Unigen will promote its strong novel pipeline, including 
Symetrian™ for maintaining immune homeostasis, Attenutin™ 
for targeting HMGB1 for respiratory health and Maizinol™ for 
restorative sleep. Educational brochures, scientific presentations 
and examples of ingredients in formulated finished products 
will be presented. Unigen’s booth staff includes sales and 
marketing managers ready to answer product questions and 
Ph.D.s available to present the clinical data supporting our novel, 
patented and human clinically proven ingredients.  

Company: Unigen Inc.
Contact: Rodney Storms
Title: Vice President of Sales and Marketing
Website: unigen.net
SSW Booth #: 3472



*These statements have not been evaluated by the Food and Drug Administration.

  This product is not intended to diagnose, treat, cure or prevent any disease.

Better Health. 
Inspired by Science.

See the Science.

Visit unigen.net/lp/supplysidewest22

Visit Unigen at SupplySide West Booth #3472
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•  Clinically proven to support rapid immune activation & response*

•  Clinically proven to support strong antioxidant activity*

•  Clinically proven to support healthy inflammatory response*

Immune Support

Sleep & Mood Support

•  Clinically shown to improve quality and length of sleep time*

•  Clinically shown to reduce the level of cortisol stress hormone*

•  Clinically shown to improve mood and overall well-being*

Joint Health

© 2022 Unigen®    † Reference: Health Canada Univestin MFN 16564-MF001  † Results may vary

•  Clinically proven to provide support as fast as 3 days*†

•  Clinically shown to promote joint comfort within 5 days*†

•  Clinically shown to support range of motion within 7 days*† 
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https://unigen.net/lp/supplysidewest22
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Plant-based continues to blossom
Twenty years ago, no one would have imagined plant-based 
foods having such a dramatic impact on the future of the food 
industry. Yet here we are. The market is expected to value more 
than $162 billion by 2030, according to Bloomberg Intelligence. 
That’s because growth is fueled by technology, precise 
formulation, high-consumer demand and so much more.

And let’s be frank. Folks want it to actually taste good. 
For this three-hour session produced in partnership with 
Food ingredients North America (FiNA), “Plant-based food 
technology and future growth,” we’ve assembled some of 
the industry’s brightest experts, who will discuss key issues 
concerning plant-based products, from ingredient sourcing 
and sustainability challenges to how fermentation is 
changing the alt-protein landscape.

On Tuesday, Nov. 1 from 1:00 to 4:00 
p.m. in South Pacific F, you’ll hear from Carl 
Jorgensen, agriculture consultant, Plant 
Based Foods Institute. With supply chain 
issues still top of mind industry-wide, 
Jorgensen will address plant-based 
ingredient sourcing, with a nod to 
sustainability challenges and potential 
solutions.

Also confirmed to speak is Kantha Shelke, 
Ph.D., CFS, principal at Corvus Blue LLC. She’ll 
bring the science with a look at formulating with 
plant-based fats and their implications on product 
quality, nutritional profile, economics, supply chain and 
physiology.

Steve French, managing partner, Natural Marketing Institute 
(NMI), is also scheduled to contribute to this important session 
with targeted market data to inform future product development.

And Zak Weston, senior supply chain manager, Good Food 
Institute (GFI), rounds out this fantastic four. He’ll delve into 
different types of plant-based products and their manufacturing 
processes, including red-hot fermentation technology.

Strike a pose
Get ready to breathe and move with purpose before the exhibit 
hall opens Wednesday and Thursday during a free, hour-long 

Wellness Yoga class from 7:30 to 8:30 a.m. in South Pacific C. 
You’ll be led by a certified yoga instructor, and all skill levels 
are welcome. New yoga mats are provided for use and each 
participant will receive a yoga mat bag and stainless-steel water 
bottle to take home. Classes will be limited to 100 participants; 
register here. Sponsored by Kerry.

New right now
Wednesday and Thursday during exhibit hall hours—10:00 a.m. 
to 5:30 p.m.—don’t miss checking out the latest in product 
development in the New Products Zone, located on your way to 
the Expo Hall in the Bayside Foyer. It highlights ingredients and 
finished products at the forefront of innovation and invention. 

Sponsored by Akay, Ashland, Bareiss, California Natural 
Color, Canadian Pine Pollen Co., Certified Nutraceuticals, 

Chenland, Ciranda, Duas Rodas, Epax, Fiberstar 
Inc., FrieslandCampina Ingredients, Fytexia Group,  
Giellepi, Gnosis by Lesaffre, Golden Omega, Holixer 
by Natural Remedies, IGY Life Sciences, Ingredients 
by Nature, ION Labs, Lefancaps, Merit Functional 
Foods, Microphyt, Natco, Natrusolate, Nexira, 
Nextferm, NutriLeads, Nutriventia, Olene Life 
Sciences, Omniactive, Originates, PB Leiner, Select 
Ingredients, The Well Fruit Co., Unique Biotech, 

Verdure Sciences, Vesta Nutra, Vinh Wellness, 
Whole Flower Fluid, and ZeusHygia.

A taste of what’s to come
You’ll also want to add the Tasting Bar to your to-do list during the 
show. Located at Booth #6031 from 10:00 a.m. to 5:30 p.m. on 
Nov. 2 and 3, this is where guests get to sample prototypes of the 
latest functional food and beverage concepts. Each will showcase 
functional ingredients in various forms to help drive your CPG 
innovation.  Don’t miss the GELITA Cafe, and offerings from 
additional sponsors: BGG, Funtrition, Gnosis by Lasaffre, Idaho 
Milk Products, Kappa Bioscience, Laboratoria Natury, Lycored, 
Mibelle AG Biochemistry, Sunsweet Ingredients, and Virginia Dare.

Editor’s note: As is the nature of live events, programming 
and speakers presented in this magazine as of press time 
may be subject to change.
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The SupplySide West show is back—and bigger than ever. The weeklong event will 
welcome more than 16,000 participants to the sleek Mandalay Bay Resort and Casino 
in Las Vegas. Here are a few highlights you (and I!) don’t want to miss:

Plant yourself at  
this year’s event
by Audarshia Townsend, content director,  

Food & Beverage Insider

https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=334
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=334
https://informa-markets-phx.survey.fm/supplyside-west-2022-wellness-yoga-registration
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=366
https://west.supplysideshow.com/en/Events_and_Education/session-details.html?SessionID=360


SupplySide West What’s Hot Digital Issue Q&A:

PAID CONTENT

1. Please explain how your company addresses current 
market needs, and how you stand out from competitors?

• Vertically integrated supply base and global network
• 25 years of industry experience and knowhow
• Aligned with industry-leading brands and provide continuous 

engagement to obtain market intelligence 
• Truly sustainable—our brand integrity and longevity speak volumes 
• Ability to be extremely flexible and provide customized solutions to 

our customers 
• Exceptional customer service 
• Integrity 
• Strong value proposition to help our brand customers drive long-term 

customer/consumer retention and business growth

2. How has your company weathered supply chain, logistic 
and labor force concerns of the past few years?

Early on, Verdure Sciences® took measures to prepare for remote working, 
implement sanitation practices, and enhance communications across core 
networks. We took, and continue to take, strides to proactively communicate 
with customers and internally. Transparent communication and collaborative 
planning with customers has allowed for strategic partnerships and continued 
efforts ensuring a reliable value and supply chain. 

The impact of the early days of the pandemic were unprecedented since 
we hadn’t experienced anything like it before, especially not knowing what to 
expect from one day to the next. In addition to the early impacts, operating 
a business in a global economy was extremely challenging to navigate 
and adapt to the variations in national and local mandates from country to 
country. The early days of the pandemic had significant impact on logistics 
(especially to and from Asia, Europe and North America), disruptions in 
supply chain due to mandatory lockdowns impacting harvesting of key 
botanicals, and factory shutdowns (or limited operations). Comparatively, 
todays global logistics have improved significantly, although options for 
freight in certain markets is still limited and expensive. Supply chains have 
improved; however, we face new challenges of availability and soaring prices 
for several key botanicals like ashwagandha, holy basil, and bacopa. Due to 
increased demand for these adaptogens. 

Beyond logistics, the pandemic brought new insights to the herbal 
industry where mitigation of supply chain and attention to sustainability 
have become key focuses and initiatives for stakeholders. Adulteration 
and quality consistency of raw materials was already a growing concern, 
which post COVID, has become a much talked about subject and shall 
be an important factor defining the progress and growth of this sector. 

Companies, both raw materials as well brand owners, must allocate 
sufficient resources to ensure supply chain integrity including quality, 
traceability, compliance, and sustainability requirements.

Please see here: http://herbalgram.org/blog/take-action/botanical-
supply-sustainability-in-the-time-of-covid/ and here http://herbalgram.org/
blog/webinars/covid-a-stress-test-for-the-botanical-industry/

3. What industry trends will your company help to fuel in 
the next five to 10 years?

Five to 10 years is far ahead; however, in the foreseeable future, we will:
• Ensure the safety and integrity of botanical ingredients and 

category as a whole 
• Offer alternate delivery formats using clinically validated and 

efficaciously dosed botanical based ingredients
• Provide flexible dosing of specific botanical ingredients to target 

various health functions 
• Provide sustainably sourced botanicals with measurable impact, 

which brands can leverage with the end consumer
• Promote upcycling of botanical spent materials 
• Target United Nations’ Sustainability Development Goals with 

measurable outcomes

4. What can visitors expect to see when they stop  
by your booth at SupplySide West/Food ingredients  
North America?

Visit booth #3931 and talk to our team! We are excited to share 
information on our sustainability efforts through Verdugration® and 
Verdure Cares®. 

Verdugration is our internal mission for sustainable, socially 
conscious and transparent global stewardship, with a particular 
focus on plants, ingredients, environment and processes. Verdure 
Cares is a subset of Verdugration that focuses on sustainable 
partnerships, social impact and our amazing team. These efforts 
aim to make our longtime contributions to the planet, people and 
practices we employ more meaningful to our customers.

We will also share new research that shows pomegranate ellagitannins 
from Pomella® extract (250 mg/day) promote skin health benefits, influence 
the skin-gut axis and support beauty from within. Promising evidence from 
this clinical trial indicates a statistically significant improvement in multiple 
markers associated with visible wrinkles and moisture in a healthy population. 
These results are incredibly promising not only for the impact on bacteria 
strains and skin elasticity improvement, but also for the strong evidence 
supporting the skin-gut axis, with shifts in distinct gut microflora being directly 
related to specific skin health attributes.

Company: Verdure Sciences 
Contact: Kristen Marshall 
Title: Digital Marketing Manager 
Website: https://vs-corp.com 
SSW Booth #: 3931

http://herbalgram.org/blog/take-action/botanical-supply-sustainability-in-the-time-of-covid/ and her
http://herbalgram.org/blog/take-action/botanical-supply-sustainability-in-the-time-of-covid/ and her
http://herbalgram.org/blog/take-action/botanical-supply-sustainability-in-the-time-of-covid/ and her
https://protect-us.mimecast.com/s/u1VqCo2vOqfDOPrRxT15Exr?domain=vs-corp.com


† These statements have not been evaluated by the Food and Drug Administration. 
These products are not intended to diagnose, treat, cure, or prevent any disease. vs-corp.com

your partner in plant-based ingredients

MONOGRAPH 
CONTRIBUTOR

improve delivery - ask about solution dispersible 

promote skin health & the gut-skin axis†

balance skin & gut microflora†

support beauty from within†

https://vs-corp.com/


SupplySide West What’s Hot Digital Issue Q&A:
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1. Please explain how your company addresses 
current market needs, and how you stand out from 
competitors?

Customers in today’s market demand competitive, transparent 
pricing as well as a knowledgeable, experienced industry partner. 
These demands align with Vesta’s core values, as we take pride 
in our dedication and commitment to our customers. 

In an industry rapidly progressing and growing, Vesta’s team 
is constantly keeping up to date on the latest research, market 
trends and customer demands. We work hard to create innovate 
products while still prioritizing quality and safety to meet our 
customers’ needs. For example, our ingredient MK7 is Kosher 
Certified and Non-GMO Project Verified, making it the most 
qualified MK7 in the supplement market globally. These are a few 
reasons why Vesta stands out from other competitors.

2. How has your company weathered supply chain, 
logistic and labor force concerns of the past few 
years?

Vesta has successfully navigated common issues that 
have affected the entire industry, such as supply chain, logistic 
and labor force concerns. We have addressed these issues by 
constantly reevaluating staff responsibilities, listening to our 
staff members and their needs, identifying additional logistical 
partners and working collaboratively with customers to make 
timetable adjustments that ensure they will meet their targets. 
Vesta has taken a conservative approach to secure our buffer 
stocks to weather any concern of supply chain issue. 

3. What industry trends will your company help to 
fuel in the next five to 10 years?

Vesta Nutra is leading industry and product innovation 
by paying close attention to new and longstanding market 
trends, as well as keeping up to date on the most current 
research, specifically in the areas of cardiovascular health, 
skin care and cognitive wellness. We are constantly working 
with research and marketing teams to come up with novel and 
cutting-edge products while maintaining our commitment to 
quality and safety. 

For example, the beauty industry is changing as people are 
realizing that creams and topical barriers can only affect the skin 
so much, whereas our products focus on an inside-out approach. 
One example is our Pearl Tomato product, which features 
ingredients from natural, organic product (colorless carotenoids 
sourced from specially selected non-GMO tomato fruit). This 
product is ingested and absorbed to have a more systemic 
effect on enhancing skin, hair and nail health and regeneration 
compared to topical application.

4. What can visitors expect to see when they stop 
by your booth at SupplySide West/Food ingredients 
North America?

Visitors who stop by the Vesta Nutra booth at SupplySide 
West/Food ingredients North America will learn more about our 
capabilities as a full-service contract manufacturer of herbal, 
vitamin, mineral and dietary supplements and discover our 
targeted line of innovative ingredients for their custom projects. 

Company: Vesta Nutra 
Contact: Sam Kwon
Title: President
Website: vestanutra.com
SSW Booth #: 4244



www.vestaingredients.com

vit2@vestaingredients.com

888-558-3782

Natural Vit K2 (MK 7)
with Supercritical (CO2) Extraction

Highly bioavailable Vitamin K2

Purified with no solvents

Clean and sustainable process

USP 40 & 41 Compliance

Natural Vit K2 (Transform 98%)

Contact for more details

• 

• 

• 

• 

• 

• Learn More

https://info.vestanutra.com/mk7-nutritionaloutlook-ad2022

