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Loryma: Specialist in wheat-based food ingredients
Loryma, a member of the Crespel & Deiters Group, has over 40 years of experience in the production of wheat proteins, native and modified wheat starches, extrudates and wheat-based functional blends such as binding and coating systems. The ingredients optimise the texture, stability and sensory properties of meat and meat alternative products, baked goods, confectionery and convenience food. At the company's headquarters in Zwingenberg near Darmstadt, experts develop forward-looking solutions and concepts that simultaneously combine the requirements of the food industry, consumer wishes and the needs of a growing world population.

Partner in product development
Thanks to years of experience, Loryma has a broad knowledge and deep understanding of the possibilities of wheat ingredients. A fascination for the great potential of the raw material continually motivates the team to discover further areas of application and develop new concepts. In a technical centre with state-of-the-art equipment, the experts create innovative prototypes such as vegan alternative products for chicken with a crispy coating, bacon and salmon fillet, and also a low-carb NutriScore-A muffin or schnitzel with perfect breading. An R&D service team is available for customised adaptations and advice on implementation.

Future-oriented: extrudates
Thanks to its own extrudate production within the group of companies, Loryma is able to offer a wide range of extruded ingredients and also realise customer-specific products. Extrudates are in particular demand as texturisers in meat alternatives, and as a source of vegetable protein. In the form of crispies or flakes, they add a crunch effect to snacks, mueslis and breadings. They are also used in the pet food sector as a meat substitute in vegetarian or hybrid applications. Such diversity means great potential for product innovations – especially for the growth market of plant-based products and high-protein applications. 



Functionality and sustainability combined
Loryma processes only European wheat, which minimises both transport emissions and the risk of supply shortfalls. The grain, which is one of the oldest cultivated plants, is not only considered future-proof, but also a sustainable raw material thanks to its multifunctionality: within the Crespel & Deiters Group, each grain is processed with a yield of up to 99 per cent for use in various industries. Many of Loryma's ingredients have added functional value, as they not only contribute to a balanced nutritional profile of the end product, but also improve texture and appearance, and offer process advantages. They also stand out for their ease of handling.

For further information, please visit: www.loryma.de/en/ or LinkedIn.
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