Designed
by nature.

Rodas

Flavors & Botanicals




Endto
end care

Food is always an experience that tells
a story, and to tell the best of them, we
pay close attention even to the
smallest of details. Aside from a deep

e understanding of the transformation,
It is our tradition to take advantage of the latest technologies, interaction and origin of each raw

high intellectual capacity, and extensive knowledge to develop ‘ 4 material, we also pride ourselves on
unique natural flavors. Liquid, powder, sweet or savory, each : having rigorous processes that ensure
ingredient is translated into fresh notes with excellent impact 3 s food safety so that everything is

and fixation, that take the palate to the origin of every flavor. S carefully analyzed before approval.
The specialty of Brazil's highest authority in flavor. B

Our policies-consider suppliers that,
like us, rely on-sustainability as a
strategic:pillarand the supreme quality
asa'guarantee. That is the reason why
our products have international
certifications'such as Kosher, Halal,
Organic, and Fair for Life, in addition

to FSSC 22000 and SMETA.

Abouit &
- Duas Rodas '

Present in over 30 countries, Duas Rodas
has been a leader in the manufacturing
of ingredients for the food and beverage
industry in Brazil and around the world
for over 90 years.

A leading Brazilian company in the
manufacture of flavors and products for
food and beverage industry, we achieved
the success through the determination of
German immigrants in Santa Catarina,
where our headquarters are located until
nowadays. The company has two other
manufacturing units in Brazil (Sergipe
and Sao Paulo), four in Latin America in
Argentina, Chile, Colombia, and Mexico,
as well as seven research and development
centers and two Innovation Centers.

The search for better food drives product development with
real fruit and vegetable. For years we've offered a wide range : With over 10 thousand clients, our ¥
of dehydrated products for the food and beverage industry, LY company has a portfolio of more than

with cutting edge technology and methods of extraction = three thousand products divided into

and drying which helps retain much of the nutritional and ' . three big markets: Flavors, Food Service
sensory characteristics. i and Animal Nutrition.

reating ingredients
for better experiences




