R
' Ohio Valley Section
: Institute of Food Technologists

OHIO VALLEY IFT
SUPPLIERS DAY EXPO

SEPTEMBER 23

SEPTEMBER 24

Complimentary attendance for all
segments of the food and related industries

Connect with industry leaders in food
ingredients, supplements, packaging,
processing, lab equipment, analytical
testing, and innovative technology. Explore
the latest trends and innovations shaping
the future of food and beverage!




Ohio Valley IFT - Officers

PRESIDENT
Amy Bethel, Nestle

PAST PRESIDENT & NOMINATIONS CHAIR
Kathleen Irwin, Jeni's Splendid Ice Cream

PRESIDENT-ELECT
Ellen Welcome, GPI Global

TREASURER
Erica Boyd, Givaudan

SECRETARY
Kari Nowiski, Jeni's Splendid Ice Cream

DIRECTORS-AT-LARGE
Kaylee Doran, Nestlé
Josh Grimm, Citromax Flavors
Gabe Kahan, Talking Rain
Sonia Turtaro, Givaudan Flavors
John Black, Jebsen & Jessen Life Science
Linda Lopez
Ashley Ramudit, The Kroger Company
Debbie Strozier, Abbott Nutrition
Katie Nixa, Givaudan



Schedule of Events

Wednesday, September 23, 2026

6:00 - 8:00 PM Smash Park Westerville
495 Polaris Parkway, Westerville, OH 43082
Connect with the Ohio Valley IFT community for a night of
networking and fun ahead of the Expo! This event is open to
members and nonmembers.

REGISTER HERE

Thursday, September 24, 2026

Educational Program & Suppliers Day Expo
Quest Conference Center
9200 Worthington Rd Suite 400, Westerville, OH 43082

1:00 - 3:00 PM Educational Seminar
3:00 - 6:00 PM SUPPLIERS EXPO

Exhibitors Check-in & Set Up: 10:00 AM - 2:45 PM
Attendees begin to check-in at 12:00 noon

Food & Beverage

10:00 am - 2:45 pm 1:00 pm - 3:00 pm
For Exhibitors Set-Up In Conference Room for Seminar
Coffee, Water, Assorted Granola Bars Coffee, Tea, Water

EXPO HOURS | 3:00 - 6:00 PM

4:00 pm - Fresh Focus
Vegetables & Dip

Cheese & Crackers
Assorted Chips & Pretzels


https://maps.app.goo.gl/e2mAEwmG9zfpEzRq8
https://www.eventbrite.com/e/ovift-networking-event-tickets-1997771983782

Educational Seminar
Thursday, September 24, 2026 | 1:00 - 3:00 PM

1:00 - 2:00 PM: From Insight to Impact: Leveraging Al & Data Science Across the Product Lifecycle

Leveraging Al & Data Science Across the Product Lifecycle explores how Al, advanced analytics, and data-driven experimentation can accelerate
innovation from idea generation to product launch. Through practical industry examples, this session highlights how organizations can transform
data into actionable insights, improve decision-making, and create value across R&D and product development.

SPEAKER

Martial Sankar, PhD
Senior Data Scientist, Nestle Research and Development

Dr. Martial Sankar is a Senior Data Scientist and Data & Analytics Transformation Lead at Nestlé, specializing in Al,
advanced analytics, and digital transformation for product innovation. With over 15 years of experience spanning
bioinformatics, software engineering, and data science, he has led the development of data and Al capabilities that
support decision-making across R&D and product development. He is also the founder of Data Science + Nature, an
entrepreneurial venture launched in 2013. Martial holds a PhD in Computational Biology from the University of Lausanne.

2:00 - 3:00 PM: Beyond Avocado Toast: The Real Drivers Behind Gen Z Food Decisions

Generation Z is often characterized by viral recipes, social media food trends, and adventurous flavor choices, but those visible behaviors only tell
part of the story. Beneath the headlines are deeper economic, psychological, and cultural forces that are fundamentally changing how this
generation discovers, evaluates, purchases, and consumes food and beverages. Growing up amid financial uncertainty, climate awareness, digital
connectivity, and unprecedented global access has created consumers who define value differently, seek authenticity, embrace cultural exploration,
and expect food to deliver more than just nourishment. This session examines the underlying drivers shaping Gen Z's decisions and distinguishes
between behaviors that are simply part of being young and those that will remain as the generation matures. Attendees will also explore the
emerging food and beverage trends influenced by these changing expectations, including wellness, convenience, sustainability, global flavors,
functional beverages, and product innovation, and gain practical insights for developing products that remain relevant as consumer behaviors
continue to evolve.

Learning Objectives

After attending this session, participants will be able to:

» |dentify the economic, psychological, and cultural factors driving Generation Z's food and beverage purchasing decisions beyond social media
trends and viral products.

» Differentiate between life-stage behaviors and lasting generational characteristics to better anticipate future shifts in consumer demand.

* Apply Gen Z's evolving expectations around value, authenticity, wellness, convenience, sustainability, and global flavor exploration to identify
future food and beverage innovation opportunities.

SPEAKER

Suzy Badaracco
President, Culinary Tides, Inc.

Suzy Badaracco, President of Culinary Tides, Inc., is a foresight expert with over 21 years of experience in trends
intelligence and predictive forecasting. She holds a Bachelor of Science degree in Criminalistics, an Associate degree in
Culinary Arts, and a Master of Science degree in Human Nutrition. Suzy's expertise is further enhanced by her training in
military intelligence, Chaos theory, and predictive analysis techniques.

Under her leadership, Culinary Tides, Inc. has become a premier consultancy in the food industry, renowned for its ability to accurately predict
and profile trends across various domains, including food, beverage, consumer behavior, health, government, and technology. The firm
specializes in identifying the birth, origin, trajectory, and longevity of trends, enabling food industry partners to strategically navigate the market.
By revealing relevant patterns, Culinary Tides, Inc. empowers clients to develop products that resonate with customers, creating effective
entrance, navigation, and exit strategies. Suzy Badaracco's insights and innovative methodologies have established her as a leading figure in
foresight and trend forecasting.



EXHIBITORS.. ..

Accurate Ingredients ... #584
Drew Myers - dmyers@acing.net
Accurate Ingredients and Ingredient Resources provide our valued food and flavor

manufacturing partners with the highest quality third party certified ingredients they
need to assist in the development of superior high impact finished products.

ADM/Matsutani LLC ... e #523
Philip D'Eramo - PDEramo@matsutani.com

Matsutanti, through its subsidiary Matsutani America and joint venture with ADM the
manufacture, is a Japan-based food ingredient company founded in 1919, specializing
in modified starches and the production of Fibersol, a proprietary soluble dietary fiber
derived from corn starch. Fibersol is used globally in food, beverage, and dietary
supplement products to enhance fiber content, provide health benefits like improved
digestion, and act as a_functional sugar replacement

B&G FOOAS INC...........o e e #581
lan Cepeda - ian.cepeda@bgfoods.com

B&G Foods provides great tasting, high quality branded and private label foods and
ingredients.

Balchem Health and Nutrition ..., #506
Sydney Heese - sydney.heese@balchem.com

Balchem provides Encapsulates and Inclusions technologies that protect active food
ingredients, control release timing, and enhance sensory experiences in bakery,
confectionery, dairy, and snack applications.Encapsulation Technology - for bakery,
meats and confectionsInclusion Technology - primarily for baked goods

Bell FIavors & FragrancCes .................oooovviiiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeeeee e #510
Ben Isaacs - bisaacs@bellff.com

BerJ@ INC ... #538
Emily Torres - etorres@berjeinc.com

Berjé is a fiercely independent, privately owned global leader of the flavor and
fragrance industry that has been in operation for over 75 years and 3 generations. We
maintain the largest repository of essential oils and aromatic chemicals in the US,
boasting an inventory of more than 3000 unique products. As a manufacturer, the
immense variety of our products, paired with our unparalleled supply chain expertise,
ensures that all of our raw materials remain consistently available for our customers.



EXHIBITORS.. ..

Butter Buds LLC ... #583
Michael Shrear - mshrear@bbuds.com

Butter Buds is the original enzyme-modified dairy concentrate that has been making
food better for over 60 years. Butter, Cream, Milk, Cheese and Non-Dairy equivalents
for baking, sauces, seasonings and much more.

CAPOl GRrOUP ...t e e e e e ettt e e e e e e e e enennnnnnes #529
John Kerrigan - kerrigan@capol-group.com

With a rich history in confectionery, our innovative solutions today span across various

food segments, offering surface treatments, natural colors, flavors, and encapsulated
acids. We deploy technology, deep process expertise and unparalleled technical advice
to provide our customers with exceptional service.

Capua 1880 USA INC. - Bronze SPOonsor ........cccccccceeeeeeeeeeeeeeiiiee e #534
Adriana Becker - adriana.becker@capua1880.com

Capua 1880 is a family-owned Italian citrus processor of oils and juices located in the
south of Italy, at the heart of the Italian citrus belt.Capua is a recognized innovative and
leading supplier to the global Flavor and Fragrance industry, processing various Italian
citrus fruit varieties.

Chesapeake SPICEe. ... #507
Jeremy Fair - fairji@chesapeakespice.com

Chesapeake Spice is a _family-owned leader in the spice and seasoning industry with
deep roots stretching back to 1987. Our state-of-the-art manufacturing facilities on both
the East and West Coasts drive efficiency, scalability, and growth. We travel the globe
to source the highest-quality ingredients while staying at the forefront of emerging
flavor and innovation trends. Our expert R&D team partners closely with customers to
develop, duplicate, and innovate flavor profiles tailored to any application. Known for
exceptional customer service and a dependable supply chain, Chesapeake Spice delivers
a true “world of good taste” from the fields to the finished product.

Daesang AMEIICA . ...........oooo it e e e e eeeeees #592
Grace Park - gpark@daesangamerica.com

Daesang Corporation, established in 1956, has grown into a global leader in
fermentation and food science innovation. With decades of R&D expertise, we produce
high-quality amino acids, clean-label flavor enhancers, and specialty sweeteners that
meet the evolving needs of the food, beverage, and supplement industries. As South
Korea’s top food manufacturer and one of the world’s largest fermentation businesses,
Daesang continues to shape the global fermentation market through its scientific
leadership and deep-rooted culinary heritage.



EXHIBITORS.. ..

Dempsey FOO . ... #532
Tom Becht - tom@dempseycorporation.com

Dempsey Food is a full-service distributor of high-quality, specialty ingredients. We do
what the big guys won't and the small guys can't.

Elite SPICe, INC. ... e #535
Steven Toy - stoy@elitespice.com

Elite Spice, Inc., an American owned company founded in 1988, has grown to become
one of the commercial food industry’s premier spice and seasoning manufacturers,
processing in excess of 120 million pounds of spice and seasoning products annually.
Elite has 7 manufacturing facilities on both the East and West coasts of the U.S. and is a
direct importer of spices and specialty ingredients.

FIAVor ProdUCErS ... #540
Vera Silva - vera.silva@flavorproducers.com

Using nature’s ingredients, Flavor Producers has been artfully deconstructing natural
and organic taste for over forty years. Our passion for nature has created one of the
largest organic flavor portfolios in the industry along with breakthrough Transparent
& Tasteful Technologies™ built to aid in clean and clear labeling.

Forbes Chocolate..................ooooiiiiiiiieeeeeeeeee e #542
Cherish Mathews - cmathews@forbeschocolate.com

Forbes Chocolate has been your trusted source for cocoa since 1901. We manufacture
customized cocoa powder blends for dairy items, plant-based beverages, supplements,
and bakery products. We produce stabilized chocolate and flavor powders for beverages
as well. We also offer sustainably sourced and certified chocolate, chocolate liquor,
cocoa butter and cocoa powder products.

Gillco Ingredients, an Azelis Company ...............cccccoiiiiiiiiie #536
Tara Dekovic - tdekovic@gillco.com
At Gillco, an Azelis Company, we have redefined the concept of wholesale ingredient
distribution. We have partnered with some of the most reputable and innovative
ingredient manufacturers in the world to put together an incredible line of healthy,
natural, and functional ingredients.

GIVAUAAN ... e #593
Erica Boyd - erica.boyd@givaudan.com

Ingredient solutions for the food and beverage industry built on Givaudan’s world-
leading expertise in flavors and taste.



FOR COMPLETE COMPANY DETAILS SCAN 2> >->

EXHIBITORS.. ..

Hanamaruki USA INC. ..., #509
AKIRA SEKINE - sekine@hanamaruki.co.jp

HOWRIAN LLC ... e e e e e e e as #545
Lili Li - lili.li@howtiangroup.com

HOWTIAN is a global leader in high-quality, plant-based ingredients that support
better health and nutrition across industries. From food and beverage to supplements
and pharmaceuticals, from home and personal care to animal nutrition and agriculture,
we deliver functional, sustainable, and science-backed solutions that help brands
improve everyday lives around the world.We are the #1 global producer of natural
stevia and the world's leading manufacturer of inositol, PQQ ()

Institute of Food Technologists - Bronze Sponsor ............cccccoceeeeeieeeenennnnnn, #504
Leisha Nicol - Inicol@ift.org

Since 1939, the Institute of Food Technologists (IFT) has served as the voice of the global
food science community. IFT advocates for science, technology, and research to address
the world’s greatest food challenges, guiding our community of more than 200,000. IFT
convenes professionals from around the world — from producers and product
developers to innovators and researchers across food, nutrition, and public health —
with a shared mission to help create a global food supply that is sustainable, safe,
nutritious, and accessible to all. IFT provides its growing community spanning
academia, industry, and government with the resources, connections, and opportunities
necessary to stay ahead of a rapidly evolving food system as IFT helps feed the minds
that feed the world.

Jebsen & Jessen Life Science ... #505
Moritz Jonas - m.jonas@jj-lifescience.com

Jebsen & Jessen Life Science is part of the Jebsen & Jessen Hamburg Group and your
trusted partner forinnovative ingredient solutions with global reach and strong local
expertise. Serving markets acrossEurope, the US, and South America, the company
supplies high-quality ingredients for food, feed, andHome & Personal Care applications,
with solutions tailored to diverse customer requirements.

KKAlS@C, INC. ... e eaaaas #520
George A Zoul - gzoul@kalsec.com

Kalsec Inc. provides innovative taste and sensory, natural food protection, natural
colors and advanced hops solutions to the food and beverage industries.



EXHIBITORS.. ..

Courtney Schwartz - Courtney.schwartz@kemin.com

As the fresher, safer, longer experts Kemin Food Technologies can provide the market
knowledge, innovation, and technical expertise to leverage consumer trends into high-
performing value-added ingredients. We provide ingredients that can help improve
quality and texture, as well as extend shelf life by inhibiting microbial growth and
delaying lipid oxidation in a variety of food applications.

Key Interiors Design, LLC ..., #582
Bob Johnstone - bob@keyinteriors.us

Key Interiors Design is a design-build firm that designs, renovates, and furnishes
interior spaces in manufacturing facilities. The food & beverage industry is one of our
company’s primary verticals. We have a lot of experience working in occupied spaces,
renovating labs, test kitchens, office areas, foodservice and dining areas, and amenity
spaces.

Malt Products COrP. ... eeeaaes #512
Stanley R. Tinsley - stanley@maltproducts.com

MALT Products|International MOLASSES a family business that manufactures and
distributes natural, nutritious sweeteners. We started processing barley into malt
extract in the 1950s. Since then, we have grown into an international company with a
full line of NATURAL, NUTRITIOUS SWEETENERS.

12 XL T #585
Sara Boes - sara.boes@mane.com

MANE is the largest family-owned flavor and fragrance company in the world. With
expertise in natural flavors and colors, seasonings, and flavor delivery technologies, our
wide portfolio of solutions meet and exceed the taste expectations of consumers in the
natural segment. MANE offers customized flavor solutions, technical and regulatory
support our customers depend on to succeed in today’s market. With an eye on the
future, MANE is committed to creating flavor solutions to enhance consumers’ everyday
lives while cultivating sustainability to protect the environment.

Milne Fruit Products, INnC. ..., #543
Cristi Oczek - coczek@milnefruit.com

Since 1956, Milne has been producing industry-leading fruit juices and purees with no
added sugar, color, or preservatives.



FOR COMPLETE COMPANY DETAILS SCAN 2> >->

EXHIBITORS.. ..

Mitsubishi International Food Ingredients, Inc.....................ccccccc #515
Tina Van Etten - tvanetten@mitsubishiingredients.com

Mother Murphy's Flavors - Bronze Sponsor...........ccccccceeeeeeeieeeeiiiiiiiieeeeeaeeennan, #575
Michael Oden - moden@mothermurphys.com

Mother Murphy’s has been bringing flavor innovation to the food & beverage industry
for over 75 years. With over 38,000+ flavors, we continue to maintain the highest
quality standards in the flavor industry. Our chemists spend years learning about flavor
qualities that go beyond taste and aroma. If you are looking to mask off notes, Mother
Murphy’s Bittermask and Bitter Blocker can help eliminate this common problem.
Reach out to us and Experience the Flavors.

Newtown Foods USA - Bronze Spomnsor...........ccccoueeueeeeeeeieeeeeeieeeeeeeeeeeeeeenan #530
John A McDonald - john@newtownfoods.com

Since 1994, Newtown Foods USA has been connecting our cocoa and chocolate supplier
partners with customers throughout the U.S. and Canada. Our focus is entirely on
understanding the global cocoa market and how it impacts our products and our
customers. This singular focus creates value for our customers and assures dependable
supply regardless of market environment.

Nutra Food Ingredients ..., #511
Steven Meyer - smeyer@nutrafoodingredients.com

Nutra Food Ingredients, LLCYour Trusted Global Partner in Specialty
IngredientsFounded in 2024, Nutra Food Ingredients, LLC is a dedicated distributor of
high-quality food and nutritional ingredients. We specialize in Collagen and Gelatin,
and offer a wide range of fibers, polyols, and many other industry needs.Headquartered
in Grand Rapids, Michigan, we also operate a strategic branch office in Santa Fe
Springs, California, along with a global sourcing office in Hangzhou, China.

Nutra-Agri Ingredients LLC - Titanium Sponsor ...........c.ccccoouuveinieiinecennnnnns #589
Kunal Singh - info@nutra-agri.com

Nutra-Agri Ingredients expertise in Reduced Sugar Sweetening Solutions for your zero to low
sugar formulations. Our Flagship product is Clinically backed Soluble Tapioca Fiber for various
applications across many food and beverage formulation.We are committed to delivering
innovative, high-quality ingredient to proteins bars, Bakery , beverage, nutraceutical, dietary
supplement, Zero sugar Gummies etc. and all types of food formulations. List as below -1.
Prebiotic Soluble Tapioca Fiber/FIBERPRIME 2. Reduced Sugar Sweetener--  IMO syrup
(Prebiotic Sweetener))- Reduced Sugar Syrups from Tapioca: Tapioca Maltodextrin-
Allulose  maltitol 3. Other speciality Products--  Organic Sunflower Lecithin-  Organic
Glycerin (Optimized)- Organic MCT Oil Coconut 4. Plant Based Proteins -  Fava Bean
protein-  Pumpkin Protein



EXHIBITORS.. ..

OEFFA Certification ..., #537
Lexie Stoia - lexie@oeffa.org

OEFFA has operated an organic certification program since 1981. While the standards
and the process have evolved since then, what hasn’t changed is OEFFA’s commitment to
uphold the integrity of organics and provide handlers and processors a pathway for
profitability. We proudly offer accredited USDA National Organic Program certification.

Ohio Valley IR T .o e e e e e e e e s #500
- ohiovalleysection.ift@gmail.com

The Ohio Valley Section of the Institute of Food Technologists (IFT) is a regional division of the

IFT, dedicated to advancing the science of food and its application across the food industry. The

section organizes events such as the annual Suppliers Expo to facilitate networking and
knowledge sharing among food professionals. Funds gained from suppliers expo support

scholarships for students in our region.

OSF FIAQVOKS ... snnnnsnnsnnnnnnnnnns #539
Alexis Dobrasz - adobrasz@osfflavors.com

For 50 years, OSF Flavors has been dedicated to creating custom flavors for a diverse
range of food and beverage applications. We have perfected the art of flavor creation
and set the standard for sustainability in our industry. Our purpose has remained
unchanged since day one: Service, Service, Service.

Palmer Holland, INC..................o e, #541
Kelly Snider - ksnider@palmerholland.com

The intersection of taste, texture, health, and convenience is where we have uniquely
positioned our ingredient portfolio. Derived only from grain, fruit, marine, and algal-
based raw materials, these ingredients help our customers formulate consumer-friendly,
clean-label, and on-trend solutions. Palmer Holland is your source for Natural Nutrition!

Parker FIQVOrs......... ..o #525
Bruce Bickford - bruce@parkerflavors.com

For more than 125 years, Parker Flavors has been setting the standard for high-quality
flavorings for the bakery, beverage, candy, dairy and wellness markets. Our expert
flavor specialists are at-the-ready with innovative cost-saving solutions delivered in
unrivaled turnaround times. From tight deadlines to new flavor profiles and functional
formulations, Parker Flavors produces exceptional flavor solutions that elevate
products and boost bottom lines. With a company culture dedicated to customer success,
Parker Flavors is driven to keep our customers at the top of their markets.






Ohio Valley IFT Expo

Please join us in thanking the following companies for their contributions. Your
generosity provides scholarship programs for future members of our industry.

TITANIUM SPONSOR

FiberPrime

BRONZE SPONSORS
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Newtown Foods USA
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The Ohio Valley IFT Suppliers Night is produced by GC Business Services LLC E E
www.gcbusiness.com | Tel: 201-657-1989 | gerri@gcbusiness.com E

BUSINESS SERVICES LLC
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I\ | Nutra Agri | FiberPrime
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FIBERPRIME

©ur Prebiotic Tapioca Fiber
AT OHIO VALLEY IFT 2026

TAPIOCA SOLUBLE FIBER —

CLEAN LABEL. HIGHLY SOLUBLE.
SUGAR REDUCTION. FORMULATION FRIENDLY.

Looking for a versatile Prebiotic fiber for your next
food, beverage, bar or nutrition formulation?

Meet FiberPrime® — our tapioca-based soluble
fiber designed for modern formulations.

WHY FIBERPRIME®? o i
M Prebiotic Benefits Clean-label
| t Health ;
(Clinically Proven) [DEcES K Hea @ Ingredient
Excellent Tolerability . "
High Fiber Content Low Sugar
@ (Clinically Provent) 9 L T R @ . |
: 0 ic & Excellent
i : rganic Formulation |
@ Replaces Inulin - @ Non-GMO options Versatiity

- Available i H
Supports GLP-1 | @ Excellent Sokubility e s | | Nourish the gut.
Formats L Elevate the formula.
_;’I _./'l

EXPLORE OUR INGREDIENT PORTFOLIO
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Saoluble Tapioca Tapioca Tapioca Allulose Fava Bean & Tugatose Organic Sunflower Organic
Tapicca Fiber Syrup Maltodextrin IMO Syrup Pumpkin Proteins | Lecithin Glycerin ]
b -
VISIT NUTRA-AGRI AT
LET'S TALK FORMULATION

OHIO VALLEY IFT

| Whether you're working on bars, beverages, bakery, - :
o e
confiectionery, supplements or other functional food Septe !.T'Ib er 24, 2026
applications, we'd love to discuss how our ingredients RS

can support your next formulation. o Quest Conference Center

F |
Frime

@ Learn more at

INGREDIENTS LLC PREBIOTIC TAPIOCA FIBER

Let's create
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