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>> Where Your Needs Become Our Focus

The Healy Group is a solutions-driven agent and distributor for a number of

manufacturers worldwide supplying high quality food ingredients, chemicals
and raw materials. Supporting a varied range of industries (food ingredients,
pharmaceutical and industrial). We distribute from our sites in Leicester and
Dublin. We are committed to providing a quality service, an excellent range

of products and dedicated technical support to all our customers.

Our vision for the future is to be regarded as the industry leader in its quality
of customer service, its quality of people and its quality of operations for the
pharmaceutical, food ingredients, and industrial industries. Our customer base
ranges from beverages, food ingredients, dairy and bakery companies to

pharmaceutical, industrial and cosmetic companies. We represent some of the

finest manufacturers in the world.

info@healy-group.ie Tel: 00353 (0) 1404 9200 Fax: 00353 (0) 14049201
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The Healy Group's UK site is 50% owned by Emsland-Stérke - the
world's second largest potato starch manufacturer. Emsland Group
factories process over 2.0 million tones of potatoes each year. Harvested
raw materials are processed into innovative trendsetting quality products
in tune with nature.

Native and modified starches produced by Emsland are used in food,
adhesive, textile, building additives and many other industries world-wide.

BENEO-Remy is a worldwide specialist in the exploration of rice varieties
and the valorisation of rice derivatives into different food applications.

For more than 150 years, BENEO-Remy has developed a profound expertise
in the production of natural and nutritious rice derivatives, bringing a world
of delicate textures to your products.

Kohijin manufacture a yeast-derived flavour enhancer called Aromild.
Aromild is commonly used as an MSG replacer. It is a clean label
product and due fo its strength can be used in very low quantities to
improve the taste profile of many different types of food product.

Kikkoman are the world-wide leaders of naturally brewed soy
sauce with over 300 years of craft and expertise invested in their products.
No colours or additives are used in the brewing process that produces a
product superior to all other soy sauces.

The Healy Group is the UK distribution centre for Kikkoman soy sauce
products to the industrial sector.

H E Stringer is a dynamic, independent, friendly manufacturer of crea-
tive and cost-effective flavourings, extracts and aromas with a fast
flexible service for food manufacturers world-wide. Their Natural, Nature
Identical and Synthetic Flavours are second to none.
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ROHA are a leading supplier of ecolour products to the European
food industry. We provide a full porffolio of colour products, both Synthetic

r ‘ and Natural, and work with our customers to develop new products to
match their specific requirements. The company is part of the ROHA
‘ Group, who are the world’s largest Synthetic Colour company, with over
L A 25 years of experience in manufacture and an excellent reputation

upheld by the seventeen sites across the world who service customer’s
needs with integrity, efficiency and competitiveness.

collagen. Gelatine has an enormous range of uses in food, pharmaceutical
and cosmetic industries. Rousselot manufacture gelatine derived from beef,
pork and fish backed up with high level technical expertise to match the

Rousselot correct product for your intended application..
a VION company

GO Rousselot are the world leaders in the manufacture of gelatine and

Nigay have 150 years experience in the food industry which has
o culminated in the company becoming the European leader in the production

i ‘M of aromatic caramels and caramel colours.
/‘;7 / - Their huge product range includes powders, liquids and speciality caramels

for use in coatings, fillings, inclusions and toppings.
The expert in caramels

FlavArom International Ltd, a privately owned, family run company,
was founded in 2009. The founders of FlavArom recognised that more

and more consumers prefer natural ingredients in food. Volatile natural

raw materials, such as spice extracts, are temperature sensitive when
A V ram exposed to cooking, baking, frying, roasting or extrusion. FlavArom have

perfected the use of patented yeast-encapsulation technology

International Ltd which gives their flavour range a prolonged shelf-life and stability in use,
improving product flavour and reducing costs.

Ajinomoto are manufacturers of the Activa™ range of protein bonding

enzymes called transglutaminases. These enzymes can be used to bond
&4] I N OMOTO the proteins within meat to improve texture, reduce cooking losses and

give manufacturers precise portion control.
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