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Solina Group is a European leader of the savory ingredients European market. With 13 production 
facilities, multiple R&D centers and local sales offices, Solina’s services feature personalized ingredient 
solutions for the Food Industry in the areas of Functionalities, Taste, Visual and Nutritional solutions. Solina 
is also a major player of in the butchers and food service markets. Headquartered in France, the company 
has around 1,200 employees, direct presence in 17 countries and serves customers in more than 75 
countries. The majority shareholder of Solina Group is Ardian, the independent private investment 
company. For further information, please see www.solina-group.com 
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