
 

INGREDIENTS AND 
SOLUTIONS FOR 
THE FOOD 
INDUSTRY

CERTIFIED UNI EN ISO 22000:2018 

The highest food safety standards for you and 
your customers. 

OUR SOLUTIONS FOR 
YOUR PASTA:

FRESH PASTA DRY PASTA STUFFED PASTA

Alimeco offers ingredients and solutions for the food industry since 2008. For 
questions and info find us at the following addresses:

Alimeco Srl 
VAT N.: 03046150128

Legal HQ: Corso di Strada Nuova 86, 27100 Pavia (PV) Italy

Administrative offices:  Via provinciale 58, 24044 Dalmine (BG) Italy

Production: Via Adige 15, 26034 Piadena (CR) Italy 

Tel: +39 0375-98639 
Email: info@alimeco.eu 

www.alimeco.eu
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 NATURAL FLAVORS

We offer a large variety of individual flavors and complete solutions for 
food-related technical needs. 


Our flavors and blends of flavors help you with taste, smell, color and 
presence concerns. 

COLOR TASTE PRESENCE

• Constant and uniform color over time 

• Free from exogenous bacterial count 

• Stable pricing 

• Easy storage 

• Easing of life-cycle of products

Alimeco Srl 
VAT N.: 03046150128

Legal HQ: Corso di Strada Nuova 86, 27100 Pavia (PV) Italy

Administrative offices:  Via provinciale 58, 24044 Dalmine (BG) Italy

Production: Via Adige 15, 26034 Piadena (CR) Italy 

Tel: +39 0375-98639 
Email: info@alimeco.eu 

www.alimeco.eu

• Spinach  

• Paprika 

• Garlic 

• Nutmeg 

• Porcini mushrooms

• Red wine 

• Chestnut 

• Asparagus 

• Artichoke 

• Lemon

• Truffle 

• Bacon 

• Pepper
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Pasta & other fillings
Blends developed to improve texture and firmness of fillings and 
stuffings, preventing the product from dehydration.

• Meat proteins: for enhanced pot roast stuffing. 

• Potato flakes: enhancing all fillings.


• Fibers: enhancing texture, preventing stuffings from dehydration.


• Breadcrumbs: toasted three times.


• Filling blends: for meat, ham, prosciutto crudo and pot roast-like experiences.

Cheese blends
Highly versatile blends for cheesy experiences. The only limit will be 
your creativity. 

• Parmesan-like blend. 

• Gorgonzola-like blend. 

• Pecorino-like blend. 

• Emmental-like blends. 

• Sweet cheese blend.
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Natural food colors

Dry vegetables

Our food coloring solutions are extremely versatile. Once dehydrated, 
they can be used to improve taste, smell, presence and look.


Our colors include but are not limited to:

• Squid ink 

• Turmeric 

• Beet 

• Tomato 

• Spinach 

• Paprika 

• Natural blue (Spirulina extract)

Dry vegetables for spicing and other uses.

• Garlic (powder, granular, scales) 

• Basil (powder) 

• Fennel seeds, tiny type (powder, whole)


• Oregano (powder, whole) 

• Parsley (powder, cut) 

• Rosemary (powder, cut) 

• Sage (powder)


• Spinach (powder)

• Beet (powder)  

• Marjoram (leaves)


• Bay leaves (powder) 

• Orange (powder)

• Lemon (powder) 

• Tomato (powder) 

• Onion (powder)
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