


Innovation
We aim to combine a 

long history of expertise 
with the very latest 

innovation and trends, to 
make the future of food 

a reality today. 

Sustainability
With our commitments 

to you and to future 
generations, we are 
devoted to a holistic 

operating model, one that 
is sustainable, respectful 

and balanced. 

Health &
Well-Beinig

We constantly strive to 
grow our positive impact 
by creating innovative 

food solutions that 
promote health and 

well-being. 



Our  
Purpose

We move the planet forward by  
creating innovative food solutions  
for the health & well-being of people 
everywhere.

Here at Puratos, we believe food has extraordinary power in our lives: the 
power to feed, nourish, comfort, and bring families together. It can unite 
people of all backgrounds, putting a smile on our faces as we celebrate 
life’s moments — big and small.

We do not take this great responsibility lightly, and that is why we are 
committed to a holistic operating model, one that is sustainable, respectful 
and balanced. To this end, we are implementing plans to achieve CO2 
neutrality, use water responsibly, and reduce waste. Our raw materials are 
sourced respectfully and we aim to ensure safe and stable revenue for 
farmers. We work in harmony with the communities we are a part of and 
invest in providing life-changing, educational opportunities in our Bakery 
Schools. We are committed to our employees and to create a caring 
working environment that welcomes diversity and promotes personal 
development.

Food innovation is energy for good and that is why we are constantly 
striving to grow our positive impact with the creation of innovative food 
solutions that promote health & well-being and steadily move businesses, 
customers, people, and the planet forward.



Bakery



Bread is shaped over 250 generations of bakers. Every generation 
tried out new recipes, new ingredients and a string of baking 
techniques. All to bake even better breads. By getting the most 
from our heritage and respecting its three cornerstones - health, 
taste, texture - we intend to help bakers accomplish just that: 
better breads.

Join the tradition, create your future
Traditions have been passed on, adapted, evolved or even 
forgotten about. Puratos believes that today’s bakers deserve to 
stand on the shoulders of giants. That they should have access to 
the expertise of the 250 generations of bakers that came before 
us. That’s why we research and preserve the heritage of bread 
in our Sourdough Library, re-introduce traditional ingredients like 
sourdoughs and ancient specialty grains and work on innovations 
inspired by nature. It’s all about enabling you to join the tradition, 
and create your future with your very own, authentic signature 
breads. Rustic Style breads that go back to the roots of baking.



We are 
specialists  
in Bread 
Flavor



Bakery
Mixes

Bakery
Improvers

Margarines & 
Specialty Fats

Enzymes  
& Emulsifiers

Wholegrains

Bread flavors 
& Sourdoughs

Egg Wash
Alternatives Fillings

Active bakery
component
O-tentic



Patisserie



More than ever, consumers crave authentic, delicious 
patisserie creations that have exciting textures and flavors. 
As our Taste Tomorrow research confirms, consumers want 
to learn the stories behind their food and the impact it has 
on their health and the planet. That is why each and every 
one of our creations is a re-interpretation of our heritage. 
Enriched by all our experiences around the world, we are 
devoted to helping you satisfy and delight your customers.

We want to share with you, our customers, this appetite 
for telling stories and this passion for re-inventing patisserie. 
Together, we can share these stories by adding new 
textures and flavors and creating healthier or more 
sustainable versions of already well-known patisserie 
classics that are so loved and cherished.

• The Classic: The very best classic that offers an exciting 
base for meaningful stories.

• Get creative: With imaginative re-inventions or 
combinations of Patisserie Classics, you can create 
exciting stories through surprising taste combinations, new 
textures, and original appearances.

• Health & Well-Being: Create your own powerful Health & 
Well-Being story by reducing the sugar, adding more fruits, 
or using Clean(er) Label ingredients.

• Be sustainable: Create a positive impact using 100% 
plant-based alternatives and carefully selected, locally 
sourced ingredients. Build a better future while offering 
your customers the finest quality patisserie creations.



We are 
specialists in
Patisserie 
Solutions



Syrups  
& Sauces

Whippable
Toppings

French
Specialty 
Mixes

Cake & 
Sponge Mixes

Custard
Cream Mixes

Cream
Fillings

Fruit
Fillings

Mousse & 
Bavarois Mixes

Margarines & 
Specialty Fats

Icing, Fudges
& Ganaches

Glazes &  
Egg Wash
Alternatives

Cake
Improvers

Flavoring
Preparations



Chocolate

Great Taste
Doing Good

Cacao-Trace is the only 
sustainable cocoa sourcing 
program that is redefining the 
standard for chocolate.



At Puratos, we are building a better future for cocoa with a game-
changing strategy. The traditional business model in the cocoa industry 
does not provide a sustainable future, driven by a commodity mindset 
which looks at quantity over quality. There is an imbalance in profit share, 
poor working conditions, deforestation, child labor and women inequality.

Cacao-Trace differentiates itself by focusing on taste improvement.  
Our exceptional fermentation expertise with an unparalleled international 
network of postharvest centers is the key to creating superior tasting 
chocolate.



We are 
specialists  
in the  
Taste of  
Chocolate



Real
Belgian
Chocolate

Hard & Soft
Compounds

Real
Chocolate

Cocoa & 
Nut-based
Fillings

Nut Pastes
& Pralines



We help you 
further grow your 
business with 
our services



Taste  
Tomorrow

Category
Management

Digitalization

Sensobus

Innovation
Centers

Sensory 
Analysis



Taste
Tomorrow

(Health-)conscious consumption, plant-based, 
craftmanship,… consumer behavior is constantly 
evolving. 

That’s why over 10 years ago, we developed 
our own consumer research initiative called 
Taste Tomorrow. We track local and global 
consumer behaviors, attitudes and choices, 
using a combination of interviews and semantic 
AI technology. This allows us to keep track of 
the evolution of trends and reveal new ones in 
bakery, patisserie and chocolate.

Moreover, all the data we collect is supported 
by our global trend-spotting network, exhaustive 
sensorial research, and unique partnerships with 
researchers, flavor houses, and universities.

Making the future of 
food a reality today

How does this help your business?
• Be always up-to-date with the latest trends 

in bakery, patisserie and chocolate. On a 
global and local level.

• Get a global perspective on the food industry 
today and predictions where it may be 
headed tomorrow.

• Garner fresh insights and market knowledge 
from anywhere across the globe.

• Stay connected to your customers and 
discover new opportunities.





Sensobus

The Sensobus is a fully-equipped sensory analysis 
lab on wheels. It can travel to any consumer 
shopping destination to interview up to 300 
potential customers per day. Ask consumers 
exactly what you want to know … Which 
products do they like? What type of packaging 
do they prefer? What information do they need 
to make a choice? What factors do they take 
into account when buying a product? Test your 
pricing, communication concepts and taste 
preferences.

Mobile solutions for 
sensory analysis with 
consumers

How does this help your business?
• In just a few days, you’ll have a representative 

sample of consumer opinions, collected 
straight from your chosen target audience. 
You can use our consumer research expertise 
to your advantage, as well, comparing 
over ten years of industry averages in your 
chosen area and sector with your own results, 
to make the most informed, market-savvy 
decisions possible.

• Puratos has made a full range of mobile 
consumer sensory analysis solutions available 
to you across the globe: Our Sensobuses are 
active in Europe and the United States, while 
the Sensovan drives across Iberica. We also 
have three Sensoboxes in the Asia-Pacific 
region.





Sensory 
analysis

Consumer sensory analysis offers important 
insights into consumer preferences and their 
perception of quality.
And even though consumers are always happy 
to sample good cakes, bread and chocolate, it 
can be difficult for them to put their reactions to 
your end product into words. The Puratos sensory 
analysis lab is here to find out what consumers 
really think of your creations.
We combine the skills of our experienced human 
experts with finely calibrated analysis instruments 
to help you understand consumers’ biological 
and psychological responses to flavor, aesthetics 
and texture. With this, we can provide you with 
concrete insights on how to improve your finished 
goods to meet the needs of your consumers.

Measure your 
consumers’ responses 
to your products

How does this help your business?
• Find out if your creations meet consumer 

expectations and demand, based on our 
analysis of consumer findings.

• Our Sensory Manager can advise and train 
you on how to design your study, guiding 
you on the best study methods and how to 
analyze data.





Innovation 
Centers

How does this help your business?

The perfect environment to level-up 
your know-how
In our global network of Innovation Centers, we can help you further devel-
op your skills in bakery, patisserie and chocolate making. Our global team of 
R&D managers and technical advisors is always ready to share its knowledge 
with you, helping you create some of the world’s finest finished goods! 

INNOVATION AND DIFFERENTIATION
With the very latest equipment and know-how at their disposal, 
our local teams of researchers and technical advisors are here 
to inspire you, whether its organizing tasting sessions to help you 
select the very best ingredients to finetune your recipes, or working 
closely with you to help you develop new concepts. 

You will also benefit from a vast database of recipes from around 
the world , that Puratos has built over the years, just waiting for you 
to discover new technologies and trends!

NEW PRODUCT IMPLEMENTATION AND TROUBLESHOOTING
Here at Puratos, we are just as passionate about helping our clients 
as we are about offering the ingredients. That’s why we work closely 
with you to solve any problems you may be experiencing, helping 
you develop an efficient process. Together, we will revisit your basic 
formulas, checking that the ingredients, their quantities, and the 
production methods are correct. We then identify any areas for 
potential improvement, for example, in shelf-life or texture, before 
helping you to make any necessary changes. 

Our new augmented reality tool, Digital AdvisAR, has now made the 
process even simpler. This fast, sustainable, and user-friendly solution is 
available to all our customers– seeking immediate expert advice on a 
recipe, technical and quality challenges, no matter where they are.



CALCULATING NUTRITIONAL VALUE AND MAKING NUTRITION-
RELATED CLAIMS
Our teams can calculate the nutritional value of your baked 
goods. We can then advise you on how to reach a better 
nutritional score with Puratos ingredients and support you in 
making nutrition-related claims on your packaging. Looking to 
claim a specific health benefit or obtain product certification? Our 
regulatory experts are here to advise you.

TAILOR-MADE APPROACH AND CO-CREATION
Our R&D team and application specialists are on hand to 
create tailor-made solutions just for you. Inspired by the latest 
trends and technologies, we will work closely with you to create 
finished goods, supporting your creativity with flour analysis, 
and microbiology, texture and rheology, and physiochemical 
analyses.

If you’d like to level up your bakery, patisserie, or chocolate-
making know-how contact your local representative to learn 
more about the product development support available in your 
country. 

PRODUCT AND PROCESS TRAINING
Here at Puratos, we understand how important it is for you to keep up 
with the latest technologies and trends, which is why we organize a 
range of training courses for our customers. We show you how to use 
Puratos products, helping to improve your product knowledge and 
achieve optimal quality in your own finished goods. 

Our industrial and semi-industrial manufacturer clients can also 
benefit from our industrial bakery, patisserie, and chocolate 
competence centers, where they will receive training on specific 
industrial applications, ingredients, and technologies. 

We also opened the Center for Bread Flavor in Saint Vith, Belgium, 
where we collaborate with our customers on the future of bread, and 
investigate how taste, flavor and fermentation influences the taste 
and texture of bread.

So, no matter what your scale is, you will always be at the cutting 
edge of science and innovation with Puratos !



Category 
management

Puratos developed a unique category 
management plan, to help you communicate 
with consumers as effectively as possible. 
We consider the specifics of the bakery, 
patisserie, and chocolate categories, store 
demographics and sales data. We then put our 
expert knowledge of consumer trends to work 
and advise you on the best product ranges to 
focus on.

This includes matching new concepts and 
innovations to your consumers’ needs. Realistic 
profitability targets can be analyzed and set 
for all product categories, and together, we 
can establish strategies for meeting those 
targets. Once the assortment is defined and 
production has been optimized, the focus shifts 
to merchandising. Our global presence means 
we can provide inspiration from around the 
world, offering you unique ideas for in-store 
communication and optimized floor plans that 
will help you create that authentic feeling that 
shoppers are looking for.

A unique approach to 
help you create the 
best marketing mix



How does this help your business?
• Gap analysis: By collecting market samples 

and categorizing them, our Technical 
Advisors will compare your existing products 
in the same categories to help you identify 
any potential areas for improvement or 
opportunities for new product development. 
We categorize these changes according 
to how easy they are to implement. For 
example, easy improvements would include 
adding new ingredients. Followed by the 
medium-impact changes, such as making 
changes to your processes. Although this 
is a little more complex, it is not the most 
difficult type of change to implement 
if additional investment is not required. 
Meanwhile, premium changes would 
require a combination of extra ingredients 

and process changes that do require further 
investments. 

• Full, back-end redesign of your bakery 
section: Puratos helps you analyze and 
evaluate the back-end organization of your 
store. We use the results of this assessment 
to offer you recommendations on how 
to optimize your production planning 
and select the right technology for each 
product category, ensuring that you always 
have fresh products at the front of your store 
to attract the most customers.

• Full, front-end redesign of your bakery 
section: We can also advise you on in-store 
communication, provide POS materials, 
and recommend the best floor plan for your 
bakery section.



Digitalization

Bakers and Chocolatiers online is a 
complete, tailor-made solution for bakers, 
patissiers, and chocolatiers to leverage and 
embrace digital technologies. The platform 
allows artisans to create a personalized 
webshop quickly and professionally.

Create your 
personalized webshop

How does this help your business?
• Having a webshop enables consumers to 

place orders more easily. They will be able to 
view your entire product range in one place, 
accessing all the information they might need 
about your products, including any allergen 
information. 

• This platform offers the convenience to pay 
online and pick up purchased products at the 
time and location of their choice.

• While generating additional 
sales, Bakers and Chocolatiers online make 
it easier for you to plan your production 
and manage your stock, which in return, 
helps to reduce waste, making it an 
environmentally friendly solution, too.





Our commitments 
to you and  
to future  
generations

Health
Better

Life
Better



With our commitments to you and to future 
generations, we are devoted to a holistic 
operating model: one that is sustainable, 
respectful and balanced.
Our strategy is translated in three ambitions: 
Better Life, Better Health and Better Planet. 

Better
Planet

Next to this, our Mission to Mars reflects 
our vision towards the future and our 
dedication to long term research to 
improve the quality of life on earth.

Mission  
to

Mars

We are dedicated to creating a positive 
impact on society and we do not take this 
great responsibility lightly. 



We work in harmony with the communities we 
are a part of: we aim to ensure safe and stable 
revenue for farmers around the world and 
invest in providing life-changing, educational 
opportunities in our Bakery Schools. We are 
committed to our employees and to creating 
a caring working environment that welcomes 
diversity and promotes personal development. 
Our long-term objectives are:

Communities
• Reach 4M€ annual Chocolate 

Bonus by 2025;

• Open one bakery school every year;

• Have 1.000 students in the Bakery Schools 
Program by 2030;

• As an inclusive workplace, continue to 
embrace diversity and equal opportunities  
for all.

Heritage
• Preserve the 5 native Mexican cocoa 

varieties & the fruit biodiversity;

• Register 10.000 sourdoughs in our digital 
library to better understand biodiversity.

• Baking and chocolate making are among 
mankind’s oldest and most valued skills. We 
take great pride in preserving this heritage.

• We can only live up to our promises with the 
help of a talented team of people. Indeed, it 
is the people at Puratos who make us who we 
are and make our values come to life.

• We work in harmony with the communities 
we are a part of: we aim to ensure safe 
and stable revenue for farmers around the 
world and invest in providing life-changing, 
educational opportunities in our Bakery 
Schools.

Life
Better





Here at Puratos, we know how important it is to 
take good care of our planet. 
 
We reduce, reuse, and recycle as much as we 
can and have pledged to help preserve our 
forests and biodiversity. In addition, we aim to 
source our ingredients responsibly, ensuring 
minimum impact on planet Earth.

As such, we have committed to a set of clear 
sustainability goals: to become carbon neutral 
by 2025 for our operations, water-balanced by 
2030, and zero-waste-to-landfill, worldwide, by 
2030 as well. 

Better
Planet





The way food is produced impacts both people’s 
health and our planet. That’s why, since the very 
beginning, Health & Well-Being has been at the 
heart of Puratos’ research and development 
activities.

We aim to provide the most nutritionally 
wholesome products possible, without 
compromising on taste, texture, quality, or 
safety. With science on our side, we continuously 
improve our product range, to be better and 
healthier. We increase the presence of power 
ingredients, like fruit, fiber, and wholegrains, in 
our products. We also strive to cut down the 
presence of ingredients, like salt, certain fats, and 
sugars. 

In addition, Puratos’ proprietary research 
program Taste Tomorrow enables us to have 
in-depth insights into global and local consumer 
behaviors, attitudes, and choices. With that in 
mind, we offer the right product range to cover 
consumer needs for transparency or plant-based 
alternatives.

Health
Better



Puratos helps to lower sugar consumption through 
its complete range of sugar reduced patisserie & 
chocolate products. Additionally, we rework existing 
recipes with the aim to reduce sugar content. Any sugar 
removal, reduction and/or replacement action should 
not compromise neither products taste, nor texture.

The link between gut health and overall health is well 
established in the mind of consumers: a healthy gut 
positively influences both physical & mental health. The 
bakery products in Puratos’ Happy Gut range all contain 
gut health promoting compounds, such as specific 
types of fibres, which can support consumers’ gut health 
status.

We increase the quantity of grains & seeds in our 
products. Additionally, we promote the use of 
wholegrain versions to stimulate the consumption 
of bakery products containing high levels of grains, 
wholegrains and seeds. This helps consumers around the 
world to reach their recommended daily intake of fiber.

We aim to remove or reduce fats, especially of low 
nutritional quality, or to replace them with fats of good 
nutritional quality. We also focus on removing trans fatty 
acids and replacing them with healthier fat sources.

We increase, whenever possible, the fruit content in the 
fillings or the fruit filling content in the final application.

We offer solutions to reduce the quantity of salt in baked 
goods to help consumers abide to the 5g of salt/day as 
part of the World Health Organization recommendation.

More and more consumers want to reduce ingredients 
perceived as undesired such as additives, artificial 
colours and flavours. Puratos offers clean and cleaner 
label alternatives allowing for a shorter, clearer and 
cleaner ingredient list of the finished products.

To answer the increasing demand for more natural 
products, Puratos provides, whenever possible, an 
organic alternative without compromising on taste, 
texture and overall functionality.

As an increasing number of people tend to avoid 
gluten in their diet, Puratos provides, whenever possible, 
nutritionally balanced gluten-free alternatives without 
compromising on taste and texture.

Whenever requested, we contribute to a better planet 
by offering plant-based alternatives with taste, texture 
and functionality as close as possible to the traditional 
counterpart.

Health at Puratos

Well-Being at Puratos



By using the harshest 
conditions of planet 
Mars as our extraordinary 
source of inspiration, we 
aim to further boost the 
innovation mindset and 
help our customers grow 
their business in a more 
sustainable way, by having 
an overall positive impact 
on the entire production 
chain for bread, patisserie, 
and chocolate.

Mission  
to

Mars





No matter what 
we do, we always 
put people first!

People



At Puratos, we aim to bring people together. 
That is one of the reasons we hold our values 
and working principles so dear. By combining 
consistency with diversity, making sure everything 
is done the right way no matter where we are, 
we can achieve the very best for our bakers, 
patissiers, and chocolatiers around the world. We 
call this the Puratos magic! It’s all about inspiring 
people, having a common purpose, and coming 
together to achieve extraordinary results. 

As an inclusive workplace, we fully embrace 
diversity and equal opportunities for all. In fact, 
we know that a diverse range of backgrounds, 
experiences, skills, knowledge, and ideas 
can only make for an even stronger global 
organization. We work hard to understand the 
unique cultures of the countries and communities 
we work with, and a diverse team plays a crucial 
role in developing this understanding. When we 
truly understand our clients, we are able to offer 
much better service. Understanding also allows 
us to celebrate different cultures, both locally 
and globally.

Great people make 
all the difference



Notes





www.puratos.com

Puratos NV/SA - Industrialaan 25, Zone Maalbeek - B-1702 Groot-Bijgaarden, Belgium
T +32 2 481 44 44 - F +32 2 466 25 81 - E info@puratos.com
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