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Agriculture, Fishery, Livestock Products & Foodstuffs
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3D Corporate Solutions

	Add. :200N. Central, Monett, MO 65708

	Contact
	Lou Rudes
	Title
	

	Tel
	417-236-0929
Cell: 417-489-2656
	Fax
	417-235-4285

	E-mail
	Lou@3dcorpsol.com
	Website
	www.3dcorpsol.com/default.aspx

	Products or Company Introduction

1.Company Profile

3D Corporate Solutions has compiled an array of top professionals from the pet food ingredient manufacturing and service industry. With close to 100 years of combined experience, our company is committed to quality & service beyond your expectations.

The 3D Corporate Solutions family of companies is made up of Pet Solutions LLC, which provides EU certified chicken meal and chicken fat, Protein Solutions LLC, which provides gently processed proteins, fats and specialty products, 3D Corporate Solutions, which provides ingredient acquisitions, logistics and other services, and the recent addition of Midland Ingredients, which supplies rice and other commodities.  

Pet Solutions LLC uses USDA inspected chicken parts to make the meals and fats at our plant in Centerville Arkansas.  No by-products are processed at this plant.  Protein Solutions LLC also uses ingredients from USDA inspected plants.  The materials are gently processed and the fat and broth are separated yielding a partially defatted protein, a pristine oil, and concentrated broth. This plant has the ability to process species other than chicken.
3D Corporate Solutions arranges and coordinates shipments of pet food ingredients for customers all over the world.  By having access to large quantities of pet food ingredients, 3D is able to provide companies with needed proteins and fats when and where they are needed at prices not obtainable by individual companies.  3D's services also insure that pet food companies don't have to invest time and resources into obtaining critical ingredients.
2. Product Information
Chicken Meal for pets




	Hodgson Mill Inc.

	Add. : 1100 Stevens Ave, Effingham, IL. 62401

	Contact
	Tom Freeman
	Title
	

	Tel
	1(217)347-0105
	Fax
	1(217)347-0198

	E-mail
	tfreeman@hodgsonmill.com
	Website
	www.hodgsonmill.com

	Products or Company Introduction

1.Company Profile

Hodgson Mill is a family owned company with 120 years' experience producing premium whole grain flours, corn meals, cereals, baking mixes, pastas and more. Since 1882 we've been grinding whole grains and making wholesome foods that are full of natural flavor, but free of artificial preservatives, additives and colorings.  We are still grinding grain in the Ozarks, only ten miles from the original water mill, and the same commitment to quality and consumer satisfaction that began in 1882 endures today.

2. Product Information
Premium Whole Grain flours, corn meals, cereals, baking mixes, whole wheat pastas and more.
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SorTech International L.L.C.

	Add. : 19588 Tevis Road, Hughesville, MO 65334

	Contact
	Kenneth Tevis
	Title
	

	Tel
	660.460.0648
	Fax
	660.827.5950

	E-mail
	kh2tevis@iland.netom
	Website
	www.hearthstonefoods.com

	Products or Company Introduction

1.Company Profile

SorTech International is a company of grain sorghum producers in the State of Missouri in the central United States dedicated to producing identity preserved grain sorghum varieties to be used in value added markets for specific sorghum traits while maintaining the highest quality standards.  Production standards for the producers are set very high to assure those standards.

SorTech International is committed to identifying current and newly developed varieties of grain sorghum and those traits that are targeted for very specific uses.  This is accomplished by working directly with grain sorghum plant breeders, the producers growing those varieties and the customers needs.  SorTech continually strives to improve product traits and quality through improvements in genetics, the conditioning and processing methods.

SorTech International has a food company producing packaged consumer foods featuring white food grade sorghum flour, white sorghum based foods and other gluten free grains.  This company is registered and operates as Hearthstone Foods.
Hearthstone Foods works to develop consumer ready foods utilizing white food grade sorghum and other gluten free grains.  Once developed these foods are featured on the Hearthstone web site and various retail outlets.  Hearthstone brings these foods directly from the producer to the consumer.  Hearthstone strives to provide healthful, nutritious foods and cooking or baking ingredients that are gluten free and GMO free for the entire family.
2. Product Information
White Food Grade Sorghum Flour



	[image: image3.png]FOODSERVICE



Willow Brook Foods

	Add. : 405 North Jefferson, Springfield, MO 50190

	Contact
	Don Haselhorst or Roger Hale, Export Sales Managers
	Title
	

	Tel
	417.837.1615
	Fax
	417.837.1696

	E-mail
	dhaselhorst@wbfoods.com or rhale@wbfoods.com
	Website
	www.willowbrookfoods.com

	Products or Company Introduction

1.Company Profile

Willow Brook is a company with an impressive past, and an even more impressive future. Our turkey operation was opened in the 1920's as part of an MFA farmers' market. Our Schweigert Foods operation was opened in 1937. After having several different owners through the 40's 50's and 60's, the turkey operation was purchased in 1979 by a young company named Hudson Foods, who expanded the operation significantly, adding additional grow-out facilities and a further processed turkey plant. In 1989, the Schweigert facility also became part of Hudson Foods. Then in January of 1998, two poultry giants, Tyson Foods and Hudson Foods, merged. Willow Brook Foods was formed shortly thereafter as Tyson concentrated on its core business of chicken. MCMI Foods, along with Willow Brook Foods managers, acquired the Springfield and Albert Lea operations from Tyson Foods in 1999. In 2002, Willow Brook Management, along with an investment group comprised of McClain Enterprises, Powell & Powell Milling, and Springfield Underground, Inc., purchased Willow Brook Foods from MCMI Foods.
Bottom line, growth takes change and people who can bring about that change. At Willow Brook, we will continue to grow with the goal to exceed the expectations of our customers. 
2. Product Information
Turkey
•Handcrafted Turkey Breast
•Premium Turkey Breast
•Gourmet Recipe Fat-Free Flavored Turkey Breasts
•Classic Turkey Breast
•Deluxe Shaver Turkey Breast
•Turkey Rolls 
•Cured Turkey Products
•Ready-to-Cook Rotisserie Turkey Breast and Turkey Roast
•Fully-Cooked Turkey Roasts
Chicken
•Signature Handcrafted Chicken Breast
•Deluxe Chicken Breast
•Fully-Cooked Flavored Chicken Wings
•Display-Ready Chicken Wing Trays
•Fully-Cooked Breaded Chicken Tenders/Nuggets
•Display-Ready Breaded Chicken Tenders/Nugget Trays
Ham/Pork
•Signature Handcrafted Natural Juice Hams
•Signature Handcrafted Seasoned Pork
•Ready-to-Cook Rotisserie Pork
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Innovative Dairy & Cheese Ingredients



DairiConcepts, L.P.

	Add. : 3253 E. Chestnut Expressway, Springfield, MO 65802

	Contact
	Mary Randzo
	Title
	

	Tel
	417-829-3400
Toll free: 877-596-4374
	Fax
	417-829-3455

	E-mail
	dcinfo@dairiconcepts.com
	Website
	www.dairiconcepts.com

	Products or Company Introduction

1.Company Profile

DairiConcepts, L.P. specializes in cost-effective, high quality cheese and dairy powders, cheese concentrates, functional dairy replacement systems, and hard Italian cheeses – block and grated. We sell stock items as well as custom formulations for dairy-based seasonings and cheese concentrates.  DairiConcepts services many icon brands in large categories in the food industry.
As a joint venture between two of the world’s leading dairy co-operatives, Dairy Farmers of America (DFA) and Fonterra Co-operative Group, Ltd., DairiConcepts utilizes its resources to offer a wide array of cost-effective products and services to its customers.  Through innovative applications work and access to basic dairy research, DairiConcepts develops tailored solutions to meet its customers’ needs. 

2. Product Information
1)Cheese Powder Blends are used to provide flavor and color requirements for cheese seasonings, cheese sauces and soups.
Key Benefits

· Ranges of mild to sharp flavor profiles are available to meet flavor and cost requirements. 

· Combines the latest flavor technology with spray drying expertise. 

· Organic certified production capabilities.
2)Straight and High Flavor Cheese powders provide true-to-type flavor profiles for use in seasonings, sauces, and soups.
Key Benefits 

· A full line of straight cheese powders is available with clean label declarations. 

· Supernatural ® Powders have high flavor intensity to reduce costs with lower use levels. 
· Specially selected cheeses provide rich, full cheese flavor profiles
3)Dairy Powders provide fresh butter, cream, or cultured flavors and are used in cheese seasonings, cheese sauces, soups, and dressings.
Key Benefits 

· Dairy Powders have true-to-type flavor characteristics. 

· All cultured dairy powders are Kosher approved. 
· Powders are easy to use and have a one year shelf life.
4)Snack Seasonings are typically applied to crackers, corn and potato chips, or sprayed in oil slurry on extruded snacks.
Key Benefits

· A variety of snack food seasonings available to meet today’s competitive snack industry needs. 
· DairiConcepts has over 30 years experience serving snack food industry.
5)Supernatural® Flavors are a blend of natural cheese with intensified cheese flavor.
Flavor profiles are American, Cheddar, Parmesan, Romano, Swiss, Blue and others. 
Key Benefits 

· Clean label declaration. 

· True-to-type cheese taste. 

· 3x to 5x range of intensity.
6)Enzyme Modified Cheese is used in cheese sauces, soups, cheese foods, baked goods and snack foods to increase cheese flavor.
Key Benefits 

· Lowers formulation cost by reducing use level of natural cheese. 

· Clean label declaration and well balanced flavor. 

· Provides 8-20 times more cheese flavor than standard cheese.
7)Dry Grated Italian Cheese provides high flavor profile and reduced processing time in soups, red sauces, Alfredo sauces and dressings. Perfect as a topping. Available cheese includes Parmesan, Romano, Asiago, and blends.
Key Benefits 

· A fully aged natural hard ripened cheese. 

· Six month shelf life under refrigeration at less than 45 degrees F, product can be frozen. 

· 12% through 24% maximum moisture levels available.
8)Fresh Ground Italian Cheese provides high flavor profile and reduced processing in soups, red sauce, Alfredo sauce, dressings and baked goods.
Available cheese includes Parmesan, Romano, Asiago, and blends. 
Key Benefits 

· Fully aged natural hard ripened cheese. 

· Full moisture cheeses. 

Thirty day shelf life under refrigeration at less than 45 degrees F, product can be frozen.
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	Add. : 107 Bolte Lane, St. Clair, MO 63077

	Contact
	Ellen Aubuchon
	Title
	Export Manager

	Tel
	636-629-4545
	Fax
	636-629-1330

	E-mail
	ellena@parway.com
	Website
	www.parwaytryson.com

	Products or Company Introduction

1.Company Profile

In 1948 our founder, H. Wayne Hanson, developed a release coating that solved the problem of damaged products in the bakery industry. Since that time, Par-Way Tryson has grown into a major corporation that provides oils for many of the world's food producers - and exceptional service to companies large and small.
The goal of Par-Way Tryson Company's research and development team is to provide our customers with consistently high-quality, innovative products and services that are at the cutting edge of technology and design. It is a goal that is unceasingly met.
Powered by our customers' needs, we have developed breakthrough products and hold numerous domestic and international patents. Among these are patents for a two-hole aerosol nozzle for dispensing viscous oil products, a pump spray dispensing system for vegetable-oil based pan coating, a natural citrus oil derivative room deodorizer, an aerosol glaze (egg wash substitute) for baked goods, and an electrostatic seasoner.
2. Product Information
Par-Way Tryson Company is committed to bringing our products to international markets. We export our full line of products: propane-based aerosols, nitrogen based EU approved aerosols, non-aerosol products, and our bulk bakery oils.
1) Pan & Release Products




 HYPERLINK "http://www.parwaytryson.com/prodspec2.asp?ProdID=57" 

 INCLUDEPICTURE "http://www.parwaytryson.com/images/veg_japan_aero_small.jpg" \* MERGEFORMATINET 



Par-Way Tryson International Pan & Release Products include "Top Brand in the Market" solutions such as Vegalene Sunflower Aerosol and Pints and convenient 13oz. aerosol cans of Japan Vegalene.
2) Bakery Products 




Par-Way Tryson International Bakery Products include Bak-klene All Purpose, an easy to use, product enhancement and cost control solution for the International Baking Industry.
3) Bulk Oil Products




The Par-Way Tryson Bulk Oil Division offers an extensive line of oils internationally including, - Bakery, Specialty and Dehydrators - to meet every need of the large commercial or industrial operator.
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The Roasterie

	Add. : 1204 W. 27th St, Kansas City, MO 64108

	Contact
	Jason Burton
	Title
	Marketing Manager

	Tel
	816.931.4000 ext. 309
	Fax
	816.931.4040

	E-mail
	Jason@theroasterie.com
	Website
	www.theroasterie,com

	Products or Company Introduction

1.Company Profile

The Roasterie Inc. is a specialty coffee company started by Danny O'Neill in the basement of his Brookside house in 1993.  Today The Roasterie has grown to become one of the world's most premier coffee company's and the world's foremost expert in the art of coffee roasting. The Roasterie has multiple coffees ranked as the world’s best (coffeereview.com). The company has based its mission on the customer, by committing to provide the best coffee possible to the public. The highest quality coffees, a dedication to process and freshness and a promise to give back to the community is what fuels this growing gem in the heart of Kansas City, MO.
2. Product Information
The Roasterie buys the world's best coffees, at fair cost, air roasts it daily and ensures its safe delivery to the consumer. The Roasterie provides expert sales representatives who can accommodate and provide excellent knowledge and service in the area of equipment and coffee. The Roasterie is also a distributor of teas, syrups and just about anything a coffee shop, café or restaurant may need to serve the best coffee.
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