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CORBION’S PRODUCT AND APPLICATIONS
DEVELOPMENT LAB: FIRING ON ALL CYLINDERS

Corbion, a leading food ingredients and biobased chemicals company, today officially opens an
advanced R&D and applications laboratory in Gorinchem, the Netherlands. The new facility will be
pivotal to Corbion’s continued delivery of world-class and ground-breaking food ingredient and

biochemical products and services to customers across the globe.

Home to over 150 technical specialists, the laboratory focuses on the conception and development of
new biobased products, comprehensive application development work and testing and trials. State-
of-the-art equipment and a highly experienced team now enable Corbion to offer customers more
collaborative NPD services, faster development times and exhaustive testing and trialling under

conditions that mimic their specific manufacturing environments.

With an unprecedented range of production and analytical equipment in a purpose-built 3500 square
metre facility, Corbion can now innovate faster, manufacture flexibly for rapid sample provision or

testing and dramatically boost its efficiency and responsiveness to customers.

Food ingredient innovations

Out of the new laboratory, the company is developing award-winning food ingredients that provide
unsurpassed safety and freshness throughout the food industry. Fitted with dedicated laboratories for
various sectors including meat, confectionery and other food and beverage applications, the centre
houses cutting-edge manufacturing equipment, microbiology instrumentation, taste testing and

sensory facilities and a fully equipped kitchen to mimic product preparation and use in the home.

Despite its recent inauguration, the new laboratory has already originated several revolutionary food
ingredients, including Verdad® Avanta™ (a range of multifunctional ingredient solutions for meat and
poultry), PURAC® Power MA (a malic acid powder for acid-sanded confectionery) and Ultra Fresh®

Premium Advantage (an enzyme blend that maximizes freshness and shelf life in bakery products).
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Biochemical solutions

In addition to its work in the food industry, Corbion’s new research center is tasked with the
development of biochemical solutions that improve the sustainability and performance of industrial
products such as coatings and adhesives, chemicals, home and personal care, pharmaceuticals and
animal nutrition. Customers will benefit from first rate pilot plant and scale-up facilities and extensive
analytical equipment. Developments in the area of adhesives include PURALACT® B3, which can be
incorporated into polymers to produce safe, high performance, fully compostable, hot melt adhesives
for cases and cartons. The new laboratory will also build on Corbion’s successful PURASOLV® esters

destined for the agrochemical and electronics markets.

A bioplastics breakthrough

Corbion announced at the end of 2015 that it had developed PLA bioplastic resin from second
generation feedstocks. Testing and polymerization of this ground-breaking material took place in
dedicated bioplastics R&D laboratories in the new lab building. PLA bioplastics are commonly used in

the packaging industry, and increasingly in the durable textile and automotive sectors.

Commenting on the opening, Boudewijn van Nuland, VP Marketing at Corbion, says: “This new R&D
applications laboratory is a prime example of Corbion’s ongoing commitment to and investment in
the development of world-leading solutions and services. With over 80 years in biobased products,
this exciting news shows we remain at the forefront of the industry. The laboratory’s state-of-the-art
equipment and extensive tasting and microbiology capabilities position us to deliver an even higher

level of customer-driven innovation and value over the coming years.”

ENDS

For more information, please contact:

Press: Emma Simms or Zoé Wilkins, BDB, Craig Court, 25 Hale Road, Altrincham, Cheshire
WA14 2EY, UK. Tel +44 161 925 4700 Email emma@bdb.co.uk or zoe@bdb.co.uk

Readers (food industry): Dirk Goedhart, Marketing Manager Food. Tel: +31 183 695 203 Email:
d.goedhart@corbion.com or visit www.corbion.com/food

Readers (biochemicals): Ludo Hart de Ruijter, Industry Director, Tel: +31 183 713 083 Email:
Ludo.HartdeRuijter@corbion.com or visit www.corbion.com/biochemicals
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Readers (plastics and packaging): Julia Lovett, Marketing Communications Manager Bioplastics. Tel: +31
183 713 030 Email: j.lovett@corbion.com or visit www.corbion.com/bioplastics

Background information:

Corbion: biobased solutions, designed by science, powered by nature, and delivered through dedication.

Corbion is the global market leader in lactic acid, lactic acid derivatives and lactides, and a leading company
in emulsifiers, functional enzyme blends, minerals and vitamins. The company delivers high performance
biobased products made from renewable resources and applied in global markets such as bakery, meat,
pharmaceuticals and medical devices, home and personal care, packaging, automotive, coatings and
adhesives. Its products have a differentiating functionality in all kinds of consumer products worldwide. In
2015, Corbion generated annual sales of €918.3 million and had a workforce of 1,673 FTE. Corbion is listed
on Euronext Amsterdam. For more information: www.corbion.com
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