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Corbion Hires Theresa Cogswell   
Leader brings decades of successful experience to role as Innovation Program Director, Bakery 
 
Staying fresh is important in the bakery industry – and that’s one reason why Corbion, with 
more than 100 years of dedicated service to bakers, continues to focus on research and 
development, working with customers to push the boundaries of innovation.  
 
To further the effort, Theresa Cogswell has been hired as Innovation Program Director, Bakery. 
In her new role, she will lead the RDA Bakery team in developing new products and services and 
will support the Corbion sales team.  
 
A flour miller by education and a baker by profession, Cogswell builds on more than 35 years of 
industry experience. In 2007, she left Interstate Brands Corporation (Hostess Brands at the 
time), and started her own consulting business, BakerCogs, Inc.   
 
“We are excited about Theresa’s entrepreneurial take on innovation, and her enthusiastic 
approach to collaboration between RDA, sales, marketing and customers,” says Anieke 
Wierenga, Senior Director, Innovation, Food. “Her addition to our global team further 
strengthens our food RDA community with industry colleagues, customers and academia.” 
 
Cogswell is a graduate of the Milling Science and Management program at Kansas State 
University. She will be located at Corbion’s North American headquarters in Lenexa, Kansas. 
 

 

For more information, please contact: 

Press: 
Ashley Robertson, Marketing Manager Bakery 
+1 (800) 669 4092, Ashley.robertson@corbion.com 
 
Analysts and investors: 
Jeroen van Harten, Director Investor Relations 
+31 (0)20 5906293, +31(0)6 21 577 086 
 
Background information: 

I N D U S T R Y  R E L E A S E  
 
Caravan Ingredients Inc. 
7905 Quivira Road • Kansas 66215 Lenexa 
USA 
 
T  +1 (913) 890 5531 
F  +1 (913) 888 4970 
 
Ashley.robertson@corbion.com 
www.corbion.com/bakery 
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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, and coating resins. Corbion uses 
knowledge, agility, and dedication to deliver on the ever-changing market demands. Corbion’s products have a 
differentiating functionality in all kinds of consumer products worldwide. Through our deep bakery market 
expertise we offer a broad portfolio of ingredients that deliver against our customers' food integrity and 
freshness needs including functional ingredients, emulsifiers, bread mixes, specialty bases, frozen dough, 
vitamin and mineral premixes, and flour enrichment. www.corbion.com 


