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Developing new food products or reformulating existing items 
takes time – shorten the process by partnering with Hawkins.
 

Ingredient Works specializes in custom ingredient solutions  

for meat, poultry, seafood, sauces, and prepared foods.

Our team of meat and food scientists can customize an ideal  

solution for your food products. With over 130 years of collective  

formulating expertise, we can address shelf-life challenges, clean  

label considerations, and functionality.

Benefits of partnering with the Ingredient Works team:
♦ �Applications for meat, poultry, seafood, prepared foods, soups, sauces,  

and dressings

♦ Multi-application expertise

♦ Diverse ingredient portfolio customizable to your products and processes

♦ GSFI benefits – single source for regulatory paperwork

Shelf-Life Science
Your partner for functional ingredient solutions
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Where all of these food traits come  
together, you’ll find Hawkins.

BindTite family of functional blends
♦ Color and Flavor Oxidation Suppression
♦ Microbial and Pathogen Control
♦ Starch and Hydrocolloid Systems
♦ Starch Systems for Multi-Step Processing
♦ Specialty Protein Products
♦ Functional Flavors

NatBind family of clean label blends 
♦ Phosphate Alternatives
	 - Improves texture
	 - Improves moisture retention and fat stability
	 - Slows the rate of oxidation

e(Lm)inate® V-Dry 
♦ Vinegar antimicrobial
♦ Clean label
♦ Ability to incorporate into functional blends

Contact Ingredient Works for a partnership unmatched in the industry
to help overcome the challenges you face.

We partner with both the meat and food processors and the end-users  
(restaurants, retailers, and food service companies)
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Additionally, some of our latest product lines are:

Food manufacturers can face both common and highly complex issues in food processing each and  
every day. We can help you address your processing issues surrounding shelf-life, yield, texture,  

moisture management, and costing parameters.

Enhancing Food Shelf-Life Parameters


