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Lost yeor, right about vy time, we were
projecting that the consumer marketplace was
speaking and companies were going to- hawe to-
offer flexitforion, vegetarion and vegon options
fo- meet Hhis raploly growing demand. Sunce
then, a woane of products have entfered tire
corsumers, refoiders and many QSR
Corsmmer expectotions have uncreased, and
compoandes are now- being pusied to- contunne to-
wwnovate ay the boundaries have shifted. Many
of the functional covstraints are being
overcome and. b Ly fume for the creatve
componies to- shune!

Hela Spice Canada has the experience and expertise to spark
the ideas and accelerate the development process to convert
ideas into retail products:

* any protein or protein blend
creative global product concepts
innovative tastes and visuals
fruit and vegetable inclusions

We have the capabilities to create blended meat and
vegetable products and straight vegan products ranging from
snack sticks to nuggets to patties to sausages, including
center-of-plate entrees.
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Vegan Meal Solutions

Are yow concerned that your company doesnt
have the techunical capalpilities to- access Huls
marketplace? Fortunately, Hela Spice Canada
does: We have Hie techunical expertise to- develop
producty using a wide range of vegetaple protein
sources. We are working witiv pea, wheat; hemp,
fabo, dhickpea, rice, potato, lentil and, of course,

the workiorse soy. We are developing snack foody,

BBQR uemy, deli meats, bally, nuggets, sansages,
hot dogs and funally and. most exciting, center-
of-plate entrees.

Our R&D team can work with your team to quickly bring these
product categories to market:

* Patties (beef / pork / chicken flavours)

* Deli products (pepperoni / salami / bologna / back bacon /
roast beef, pastrami / smoked meat flavours)

* Plant-based snack sticks (pepperettes / snack sticks)

* Pizza toppings (pepperoni, sausage, ham slices and crumbles)

 Salads (chicken, tuna, ham, salmon, crab flavours)

+ Seafood style products (nuggets, cakes, balls, patties, fingers)

+ Balls (bake, fry or retort / cook in bag stable - in beef, pork
and chicken flavours)

* Shaved / shredded meat style products (steak, beef, pork and
chicken flavours)

 Sausages / hot dogs (beef, pork or chicken flavours)

* Roasts (turkey, chicken, beef and ham flavours)

* Formed steaks and breasts (chicken and beef flavours)
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Plant-based Entrees for Dinner

Covusmmer surveys are showing that the mojoruty
want fo- reduce their meat consumption: The
challenge for the food industry is to- provide
them to- have the same or better eating
experiences. Entrees have been the challenge.
Creating producty Uke roosts using smaller
fextured pleces and powdery howve been difflendt:
AlLso, Ihow- can yow create the richness of flovour
and the caramelizotion of Hie owtside skin v a
plant-boased product? Hela Spice Canada iy at tHhe
forefront of this technology and has tive latest
ngredients to- provide these products that are suare
to- be popular now- and L He futre.

The improved technical solutions that are being developed for
plant-based meat analogues are being released at a rapid rate.
We have been working with an innovative global supply base
with the goal of being able to provide exciting end products.

* Formed and netted prime rib flavoured and styled baked
roast in a sliceable plant-based format

*  Netted carver style brown sugar and honey flavoured ham
baked to provide a complete traditional eating experience

*  Shaveable gyro or shawarma style plant-based roast.

*  Roast chicken or turkey flavoured roast, in a net - golden
brown and filled with a delicious stuffing and ready for a
center-of-plate eating occasion

*  Formed plant-based steak or chicken breast ready for the
BBQ
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Blended or Flexitarian Products

Blended meat and plont protein products hhone
been made for hundireds of yearsy: What s

we have seen v plant-based products, we are
able to- replace a higher percentage of tve meat
protein and stUL refoin all Hre flavour and
eating experience people howve grownw accustomedl.
Hela Spice Canada hay a newtwist on the
traditional entfree by wsing owr knowledge to-
create end produnets Hhat provide a complete and
fomidior eating experience, wivile stll reducing
the reqguivrements for meat protein

The types of products that we can produce are on the next page,
using the following proteins:

*  Chicken and turkey
*  Beefand pork
*  Many types of seafood
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Full Flavoured Blended Products

The Wst of products tivat we hase already
developed are below: It W very sumilar to-the
Vegan Meal Solutions section earlier. However,
tHhese producty have the full taste and eating
experience of a regular meat produrct:

We have a wide range of capabilities and technology to develop
products that fulfill consumer cravings. How about one of these
great ideas:

* Patties (beef / pork / chicken flavours)

* Deli products (pepperoni / salami / bologna / back bacon /
roast beef, pastrami / smoked meat flavours)

* Plant-based snack sticks (pepperettes / snack sticks)

* Pizza toppings (pepperoni, sausage, ham slices and crumbles)

« Salads (chicken, tuna, ham, salmon, crab flavours)

+ Seafood style products (nuggets, cakes, balls, patties, fingers)

+ Balls (bake, fry or retort / cook in bag stable - in beef, pork
and chicken flavours)

* Shaved / shredded meat style products (steak, beef, pork and
chicken flavours)

* Sausages / hot dogs (beef, pork or chicken flavours)

* Roasts (turkey, chicken, beef and ham flavours)

* Formed steaks and breasts (chicken and beef flavours)
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+C CIFST

Canadian Institute of
Food Science & Technology

3 1 StAnnuaI

SUPPLIERS’ NIGHT
- TABLETOP EXHIBITION

\ H

CIFST 31t Annual Supplier's Night

Come see some samples of these producty at the
Tovonto- CIFST Tabletop Show Novembper 12,
20149.

Plant-based gyro with protein pitas
Plant-based Philly Cheesesteaks
Plant-based eggnog ice cream
Blended Turkey Breast Roast dinner

Carne Asada Beef jerky

Date
Tuesday, November 12, 2019
2:00to 6:00 p.m

Location
The International Centre, Hall 5
6900 Airport Road, Mississauga, ON
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More Products and Concepts Available!
Contact us for further information

Canada Office Mailing Address
Hela Spice Canada Inc. Hela Spice Canada Inc.
119 Franklin Street PO. Box 1479
Uxbridge, ON 119 Franklin Street
L9P 1J5 Uxbridge, ON
Tel: (905) 852-5100 L9P IN6

Fax: (905) 852-1113
customerservice.ca@helaspice.com

www.helaspice.com

Any information provided in this newsletter is considered as only guidelines and should be used as such. Since government
regulations vary from region to region, we cannot guarantee that all the products are in accordance with the regulations of the
various countries. Further examination of existing laws is advised. Since processing of the individual companies is beyond our control,

we will take no responsibility for any production failures as a result of the provided information. Any nutritional information in this
newsletter is only based on calculations.
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