
Flavour is what makes things unique and desirable. It is this philosophy that has been 
our driving force over the years and that has led our food preparations to be present 
in Italy, Europe and all over the world. 

We are the perfect partners for the Food Industry and Mass Market Retail with 
products that range from seasonings, condiments, dry and wet sauces, to flavourings 
and lots more.

The ability to meet, in a customised way, the individual needs of each and every Client 
is what sets us apart. In our R&D department, the heart of Liodry Foods, not only do 
we create food preparations that best cater for the specific trends of each individual 
market, but we also help make them suitable for industrial process by studying how to 
integrate them into the production cycle of the Client.

To complete our proposal, we offer great experience in choosing the best raw mate-
rials, guaranteeing their complete traceability in accordance with international quality 
standards because goodness and quality cannot be separated. 

Whether it is a matter of creating a new customised product, or recreating an existing 
flavour or simply offering a consultancy service, each and every project originates and 
is followed through in our R&D department.

Thanks to the experience and professionalism of our food scientists we are able to 
deal, in an extremely efficient and confidential fashion, with all kinds of requests, 
guaranteeing the best possible quality and reliability of each single recipe.

We offer the food industry maximum production flexibility and this allows us to create 
customised products and make them suitable for industrial production. We can also 
collaborate in the refinement of the organoleptic characteristics of a product or work 
on an existing recipe in order to solve any problems related to technical production. 

The Mass Market Retail can find in us the perfect partner to create, expand or modify, 
even under private label, a range of products that best suit the needs of each individual 
market.

The quality and safety of our products are the guarantees we offer our Clients.

What sets us apart from our competitors is our complete devotion to Total Quality 
that means above all the great flexibility of our company organisation in making sure 
that all our Clients' requests are met accompanied by a constant improvement of 
products and services as well as a quality-based supplier selection.

All our products comply with the international quality and safety standards ISO 
9001:2008 and IFS ensuring the complete traceability of all raw materials and finished 
products and guaranteeing factory requirements and production procedures.
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COMPANY RESEARCH AND DEVELOPMENT QUALITY

R&D QUALITY

- ExpEriEncE at thE sErvicE of thE cliEnt.
- production flExibility.
- spEEd and convEniEncE.

- customisEd products.
- EfficiEncy and confidEntiality.
- consultancy. 

- total quality. 
- GuarantEEd tracEability.
- product safEty.
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After years of research experience in the world of flavours, we have created a wide 
range of products for both national and international markets.

Our recipes always meet the flavour demands of the market and can be customised 
to suit the individual needs of the Client.

We offer a wide range of products and dehydrated foodstuffs: from seasonings to 
condiments, from dry and wet sauces, aromas for snacks through to preparations for 
desserts. 

The MMR can collaborate with us in the creation, even under private label, of a great 
variety of convenience foods, from those in sachets, like pasta or rice, soups, sauces 
and condiments; to meal kits with spaghetti, macaroni, farfalle, lasagne and lasagnette; 
through to ready meals for microwaves. 
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