
Kopafood Srl
The  great  t rad i t ion  o f  i ta l ian  dress ings

Company P ro f i l e



Company
History

Kopafood srl was founded in 2016 in
Lodi city, from a great entrepreneurial
team of professionals  in the agro-food
sector. The  company is specialized in
the production of  food dressings.

Our fundamental values of passion,
experience, intuition and foresight
helped us to immediately understand
what products in future would have
recorded significant growth on
international markets.



Our values

Our intent is to bring back to light forgotten

old scents and flavors, surprisingly timeless,

for a modern Mediterranean dietetics, always

more attentive to the authenticity. 

The company pays attention to the research

of guaranteed suppliers and to the selection

of each ingredient, to offer to its customers

the certainty of an  extremely healthy and

genuine product from all points of view. 

Kopafood is now recognized locally and

internationally and is proud to make

worldwide Lodi area’s tradition be

appreciated through its own products.

Genuineness
Research

Tradition



Made In Italy
Essence

Made in Italy is a worlwide concept
proposing itself fine quality,
authenticity, elegance and creativity. 
Italian manufacture has always been
recognized as a synonym for its
excellence and craftsmanship.

We pay great attention to the details
that make the difference.  We have
always aimed at differentiation to
expand our market niche, focusing on
medium-high segments. We protect
our clients using ad hoc resources
(such as specific knowledge or new
materials for processing) for granting
high quality products. 



Vision

Mission
Raise customer awareness to the importance of

high quality of raw materials, encouraging the

local tradition in order to promote authentic

Italian food culture.

To be preferred business partner to the entire
suppliers by providing them products and
services of outstanding value for mutual
satisfaction.



Our latest business turnover has been supported by

careful market analyses and continuous investments not

only in local fairs but especially in international trade

fairs such as Anuga (Cologne), PLMA (Amsterdam),

Bellavita (London), PLMA (Shanghai).

In June 2018 Kopafood decided to acquire a business unit

of the company GranSapori srl, already known and

appreciated worldwide by many operators for its line of

flavored condiments, balsamic vinegars and glazes. 

The improvement of the production capacity and the

acquisition of the know-how have allowed us to enter new

markets, such as Japan and the United States.

International
growth

2017 2018 2019

15M € 

10M € 

5M € 

0M € 

4.000.000 €

8.000.000 €

11.000.000 €

Company Business
Turnover



Stock : raw materials - finished product

Blending Machine controls automatically

dosage and blending of raw materials to

guarantee the quality of production batches.

Cleaning in Place (CIP): food safety is our

priority. We use the CIP cleaning method to

control the cleaning parameters with very

high accuracy.

Kopafood can rely on well-organized

manufacturing department, in which every

single process is carried out using specialized

equipment and highly trained personnel.

Manufacturing
Department



Bottling
Department

Automated Line for glass bottle

Automatic Dedicated Line for special

size bottle and balsamic glaze bottle.

Quality Control System: label position,

production batch, EAN code. 

Final step before finished product. 

In this department we have:

Our personnel constantly organizes

production planning in order to meet our

customers’ requirements promptly.

cubana

bordolese

dorica

nocturne

We have different types of bottle:



Condiments Selection

B A L S E T O  L A U D E N S E

Sweet-sour condiment F R U T T O S I

Fruit flavored vinegars: 

fig,  raspberry,

pomegranate

O I L

Evo oil ,  truffle,  rosemary,

chilly pepper

B A L S A M I C  V I N E G A R  O F
M O D E N A  P G I

1 drop, 3 drops,

5 drops

B A L S A M I C  G L A Z E S

Classic,  Pear,

Hazelnut&Mustard,

Onion&Mango

L E M O N  J U I C E

Natural taste

Concentrated taste

A P P L E  V I N E G A R

From high-quality

apple cider



Kopafood as customer-oriented company
offers this service to its clients. Our purpose
is to transform your specific demands into
high quality products respecting
all applicable regulations. We create your
exclusive customized line of condiments with
your own brand and logo. Private labeling
allows you to create your personal identity.

We create your
private label

Are you looking for innovative skills, private
label know-how and creative solutions?

Be exclusive, not only different.



Employee Support Team

In employees we trust. We believe that

business and productivity are closely

related to employees motivation. 

If employees cooperate in order to

achieve goals together,  both them and

the company will benefit. 

This is the reason why we have decided

to add new external commercial

collaborators to our staff, experts in the

agro-food sector. Their technical soft

skills have allowed us to access in the

pan-European and extra-EU market,

crucial for our business development.



Our production is certified according to IFS Food and BRC voluntary standards

and it is also submitted to the biological quality control system by Bioagricert,

Institution body authorized for organic certification.

Certified Quality Products

B IOAGRICERT
Certification Body

of organic
productions BRCGS

Global Standard
for Food Safety

I FS  FOOD
International

Featured
Standards

R31L



We're Online!

INSTAGRAM
Kopafood Srl

FACEBOOK
Gran Sapori

GOOGLE
www.kopafood-
gransapori. it/en



ADDRESS
Viale Milano, 44 26900
Lodi (LO) 

PHONE
+39 0371771671
+39 3921626786

EMAIL
info@kopafood.it

Contact Details
YOU CAN REACH US HERE


