„We are Family“
The family managed Moguntia Food Group present their
entire range of products and services at the IFFA
IFFA is the leading international trade fair for the meat industry. Between the 4th and the 9th of
May 2019, the industry's most important innovation platform will once again open its doors and
gather all players from industry, trade and craft in Frankfurt am Main.
The family managed Moguntia Food Group, with its solid roots in
Germany and Austria, will show its entire range of products and
services for the first time at one stand. The globally operating
group presents its individual brands Indasia, Moguntia, Haya4you
and Fleischer on 350 square meters under one roof in the new
exhibition hall 12.1.
„This eye-catching overall presentation symbolizes, not least in
times of international group acquisitions, that a medium-sized
family business too can be powerful“, stresses manager and
board member Johannes Tonauer. Moguntia’s customers from
the meat industry, butcher trade, general food industry, fish
industry, dairy industry, food service and trade benefit from the
coherent overall solutions and concepts of the Food Group.
In addition to the appropriate starter culture from our own
production, the company group offer seasoning and spice blends,
marinades, sauces, technological additives, convenience foods
and much more. Since its founding in 1903, it has been on the
pulse of the times. Therefore, innovative start-ups are also an
increasing market of the company group. Nutritional concepts
such as halal, kosher, vegan and vegetarian are realized as
conscientiously as the development of innovations for the "right
seasoning.”
The Moguntia Food Group sees itself not only as a supplier, but
also as a source of ideas and as a problem solver for its
customers, which is why sustainable novelties and holistic
concepts are included in the “trade fair” program, such as freefrom-products, vegetarian compounds, the award-winning
counter concept „Les Trésors“ and the product revolution „Liquid Spice“.
Moguntia Food Group: Hall 12.1, Stand C10.

IFFA-Highlight Liquid Spice
Liquid Spice achieves the revolution of marinating, as this new range
combines the advantages of dry and wet seasoning in a unique way – for
the optimal refining of premium meat. It lifts the meat instead of covering it.
This way, the meat quality remains visible. "Liquid Spice gives the meat an
appealing, shiny appearance and excellent taste with maximum yield. We
recommend an addition of just 50 grams to one kilogram of product, "says
sales manager Jörg Hecker.
The small addition and the fine ingredients like for example truffles, fine
herbs, smoked paprika and whiskey give rise to a number of advantages:
 No drying out
 No layer of fat
 No dripping and consequently less danger of a BBQ fire
 Sustainable, due to less produce used, conservation of resources and less transport needed
 Perfectly suited for FlatSkin®-packaging*
We start with 12 varieties of this innovative product range, some of which can be tasted at the IFFA. Every
taste and almost every country’s cuisine is represented. In addition to classics such as Asia, Canadian,
curry and paprika, our traditional company will be showcasing the new taste trends Picobello, Whiskey
western and Speculoos. "A high-quality range such as Liquid Spice does not need any additives. We also
refrain from using palm fat, yeast extract, hydrolysed vegetable protein and synthetic flavourings“, adds
Olaf Müller, head of product development for liquid products at the site Georgsmarienhütte.
(*FlatSkin® is a registered trademark of the Sealpac GmbH. Processing depends on the application
parameters such as temperature progression, raw material, etc.)

www.moguntia.com

IFFA-Highlight Starter Cultures
Apart from the right spices, it is a starter culture specially selected for the process that is responsible for
the characteristic and pronounced aroma of raw sausages.
The Moguntia Food Group is almost unique in combining the development and production of starter cultures
throughout Europe with its range of suitable maturing and seasoning mixtures.
"This allows our customers to benefit from efficient processes, maximum product safety and tailor-made
solutions that are optimally tailored to their needs and processes," explains Konrad Höffmann, business
manager for starter cultures, and adds: "Our starter cultures give sausages a harmonious flavour profile,
even when speed is of the essence."
The company group offers a wide range of starter cultures that can be used to specifically control the
texture, stability, aroma and durability of the raw sausage.
IFFA-Highlight Convenience-Food
We expect things to be convenient, comfortable and fast even when we are having our meals – on top of
that, the daily diet plan should also be delicious, varied and healthy. All these requirements are met by the
so-called convenience food. The Moguntia Food Group show that good convenience products now taste
as good as if they were home cooked.
„Convenience food offers shops in petrol stations and kiosks a variety of different uses in the area of snacks
and take away food. These meals that are so quickly prepared are also used in many university refectories
as well as in the canteens of big companies“, says expert consultant Bernhard Habicht.
The convenience trend continues unbroken and is served by the Moguntia Food Group from starter to
desert and via all national cuisines. „Professional chefs from different fields such as HoReCa, care and
education appreciate our high-quality convenience items," adds Bernhard Habicht.
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IFFA-Highlight Vegetarian
Vegetarian and vegan products are no longer a fad,
but have become socially acceptable and are now part
of everyday life for many customers. Not only German
consumers are increasingly looking for vegetable
based meat substitutes - whether for ethical-moral,
religious or health reasons. "Real" vegetarians and
vegans are among the main buyers of meat
alternatives, but also so-called flexitarians, i.e. people
who have a partially meat free diet. The increasing
environmental awareness, especially of young
consumers, favors a temporary or complete
abstinence from meat.
Customers who want to restrict their meat
consumption, but nevertheless do not want to miss out
on the pleasure of eating meat, will find a variety of
vegetarian and vegan alternatives in the Moguntia
Food Group program.
„What matters in the end is the taste“, says product
manager Jens Trautmann and adds „because with our
range of meat alternatives, people who want to give
up meat, need not do without the usual taste and
accompanying texture.”
At the IFFA the Moguntia Food Group sets out to prove
this by showcasing meatfree sausages, schnitzels and
patties.

Visit the Moguntia Food Group at the IFFA between the 4th and 9th of 2019:
Hall 12.1, Stand C10.
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