
LIFE HEALTH 
FOOD PRODUCTS

PORTUGAL
Rua 1 Maio, 34
Armazém A5

Granja de Alpriate
2625-717 VIALONGA
Tel  +351 21 474 63 74
Fax +351 21 476 72 55

portugal@disproquima.com

MOROCCO
Lot N°8,  Parc industriel 
CFCIM Ouled Salah, 
Bouskoura
C.P. 27182, CASABLANCA
Tel: 00212 522 32 04 78
Fax: 00212 522 32 04 79
morocco@disproquima.com

BRASIL
Avenida Fagundes Filho, 486

Conjunto 98 – Bairro Saúde
 CEP 04304-000

SÃO PAULO
Tel +55(11) 4071-8820
Fax +55(11) 4071-8167

brasil@disproquima.com

CHINA
Add.Room 202, Building D4

Ling Hui Commercial Center nº 38
Hui Cai Road, Tianhe District

GUANGZHOU - 510660
Tel +86 20 3228 59 50
Fax +86 20 3228 59 20
china@disproquima.com

INDIA
Yamuna, B-504, Vasant Sagar 

CHS Ltd, Thakur Village
Kandivli-East, Mumbai 400101 

Tel: +91 222 846 60 17
india@disproquima.com

ITALY
Via senigallia, 18/2

Torre A
20161 MILANO

Tel: +39 02/64672332

italy@disproquima.com

MEXICO
Montecito 38 .Piso 2 Of. 13-9
COL.NAPOLES	
C.P. 03020 – MEXICO D.F.
Tel. +52 55 9000 1929. 
Ext. 1101 /1102
mexico@disproquima.com

TUNISIA
tunisia@disproquima.com

ALGERIA
algeria@disproquima.com

FRANCE 
Centre de vie Agora. 
Bât. B ZI Les Paluds

13685 AUBAGNE
Tel: (+33) 4 42 7026 26

Fax (+33) 4 42 84 24 94
france@disproquima.com 

MADRID (SPAIN)
Avda. Cerro del Águila, 3 Oficina 2AI

Parque Empresarial Sanse - Edificio 2
28700 SAN SEBASTIÁN
DE LOS REYES (Madrid)
Tel (+34) 91 659 24 20
Fax (+34) 91 651 33 63 

spain@disproquima.com

GERMANY
Neuer Hoeltigbaum 2

22143 Hamburg

Tel: +49 40 3259660-0  
Fax: +49 40 3259660-29

germany@disproquima.com

BARCELONA (SPAIN)
HEAD OFFICE
C/ Terra, 42
PI. Els Bellots
08227 TERRASSA (Barcelona)
Tel (+34) 93 731 08 08
Fax (+34) 93 731 49 14       
spain@disproquima.com



On 2015 Disproquima launched its Applications 
Department aiming to offer a comprehensive 
service to its clients.

The main goal of this department lies on offering 
concepts, ideas, development, knowledge and 
use instructions to help companies in the process of 
launching innovative products, functional proposals, 
productive and competitive improvements that allow 
them to increase their share in the value chain within 
the current food and nutrition market.

Disproquima set a wide variety of human and 
material resources to get this objective, from 
experts in the different food and nutrition areas, 
to application labs (from its subsidiary IGH 
Flavours & Technology) where models 
in similar conditions to those used in 
industrial premises will be developed.

Disproquima intends to invest in the extension 
of labs and pilot plant to offer this brand new 
application service to manufacturers of all different 
segments

Our applications technicians are at your entire 
disposal to collaborate with your Marketing, I+D and 
Production departments. 
 

Product list categories Application Technology
Disproquima Applications Department

Cranberry extract
Rosemary extract
Camomile & rosemary extract
Olive polyphenol
Green Tea extract
SYNTHETIC ANTIOXIDANTS 
Ascorbic acid
Sodium ascorbate
Calcium ascorbate
Sodium Erithorbate
Tocopherols
Q10 - Coenzyme
SUGARS – SPECIAL SUGARS
Fructose 
Dextrose
Trehalose
Maltose
Xylose
Maltodextrines
Pullulan
Arabinose
Galactose
Ramnose
Ribose
Caramelized sugars
STARCHES   
Native
Modified
PRESERVATIVES
Sorbic Acid 
Potassium Sorbate
Calcium Propionate
Sodium Benzoate
Benzoic Acid
GELATIN & HYDROLISATES

Fish Gelatin
Bovine Gelatin
TABLETING EXCIPIENTS
MCC (Mycrocristalline cellulose)
Sodium Croscarmellose
Sodium Starch Glycolate
MCC+CMC
ACIDULANTS
Citric Acid

Malic Acid

Tartaric Acid
Sodium Citrate
Lactic acid
EGG PRODUCTS
Egg Yolk Powder
Whole Egg Powder
Egg White Powder

Heat Stable Egg Yolk Powder
HYDROCOLOIDS
Emulsifiers
Stabilizers
Pectins
Guar Gum
Acacia Gum
Xanthan Gum
Colloidal microcrystalline cellulose
OTHERS
Glucoronolactone
Tolerase L
Fruitflow
Aloe vera (gel , freeze-dried)
Hyaluronic acid
Omega 3
PROBIOTICS
Single strains
Multistrains
SOYA PROTEINS
Isolated
Concentrate
Nuggets
DAIRY PROTEINS
WPC
MPI
MPC
Caseinates
Dairy blends
FIBERS
Polidextrose
Orange fiber
Oat bran concentrate (beta-glucan)
 Microcrystalline cellulose
NATURAL COLOURS
Carotenoids
Chlorophyll
Caramel colour
FLAVOUR ENHANCERS
Monosodium Glutamate
I+ G
BLENDED FUNCTIONAL 
INGREDIENTS
Multivitamins
Minerals
Sweeteners
Proteins/Hydrocolloids

SWEETENERS 
Lactitol
Xylitol/Xylitab DC
Maltitol
Erythritol
Sorbitol 
INTENSE SWEETENERS
Acesulfame K
Aspartame
Neotame
Sucralose
Saccharine
Cyclamate
Neohesperidine
Stevia
Mixed sweeteners
 VITAMINS – VITAMINS MIX
All series: Vit. A, Pro-Vit A,C, E , D3, B 
group, K
Direct Compression
Mix
MINERALS
Aminoquelates minerals
Mineral salts
Mix
AMINO ACIDS
L-Arginine & derivates

Betaine

L-Carnitine
Choline
L-Cysteine
L-Glycine
Inositol
L-Taurine
L-Methionine

L-Treonine

L-Lysin
L-Tyrosine
L-Glutamine
L-Leucine
L-Isoleucin
L-Valine
L-Phenylalanine
Dairy-based peptide
Mix
NATURAL ANTIOXIDANTS
Lutein
Lycopene
Carotenoids
Tocopherols
Mixed Tocopherols
Soy Isoflavones

Applications segments
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Sweeteners X X X X X X X X

Intense Sweeteners X X X X X X X X

Vitamins – Vitamins mix X X X X X X X X X

Minerals X X X X X X X X X

Amino acids X X X

Natural Antioxidants X X X X X X X X X

Synthetic Antioxidants X X X X X X X X

Sugars – Special Sugars X X X X X X X X X

Starches X X X X X X X X

Preservatives X X X X X X X X X X

Gelatin & Hydrolisates X X X X X X X

Tableting Excipients X

Acidulants X X X X X X X X X

Egg Products X X X X X X X X

Hydrocoloids X X X X X X X X X

Others X X X X X X X X X X

Probiotics X X X X X X X

Soya Proteins X X X X X X X X X

Dairy Proteins X X X X X X X X X

Fibers X X X X X X X X X

Natural Colours X X X X X X X X X X

Flavour Enhancers X X X X X X

Blended Functional Ingredients X X X X X X X X X X

& Applications segments
Product categories

A  W O R L D  O F  P O S S I B I L I T I E S


