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Let’s Create Together 
In the course of its long history, Loders Croklaan has learned 
to use vegetable oils and fats as building blocks, expertly 
applying, combining and enhancing them in many ways. This 
enables the company to create brand-new products that have 
met changing consumer needs and emerging market trends 
for more than a century. Today, Loders Croklaan has a firmly 
established global reputation as a leading innovator and key 
producer of vegetable fats and oils for the food industry. They 
offer palm-based ingredients – from bulk oils to specialty fats 
– and the application expertise and creativity that enable 
food manufacturers to expand their own end-product lines 
and businesses. Creativity, innovation and expertise – these 
three qualities are central to Loders Croklaan. They are what 
enable them to fulfil their role as a reliable business partner, 
developing great products together with their customers, for 
it is the needs of the customer that provide the inspiration 
for all innovations. To all ambitious food companies, Loders 
Croklaan extend an open invitation: Let’s create together. 

Loders Croklaan has always been a front-runner in the 
development of specialty fats. They are one of the few 
companies in the world that can offer a comprehensive range 
of fat modification technologies and expertise in formulating, 
or reformulating, end products. At Centers of Expertise in 
Europe, the US and the Asia-Pacific region, they continuously 
work to expand insight and know-how. 

Innovation in processes and partnerships
The company is always looking for ways to go beyond the 
possibilities of current process technology. This approach 
has enabled them to create breakthrough products that have 
changed the market, such as Coberine™ – the first Cocoa 
Butter Equivalent – in 1957. In 1990, their work in enzymatic 
interesterification led to Betapol™, the first-ever human milk 
equivalent. Loders Croklaan holds hundreds of patents, 
and has won numerous international awards, including the 
presti gious Fi Europe award – twice – for its tech nological 
innovation in developing new and valuable fats and oils. 
Collaborations and partnerships with leading inter national 
universities and research institutes provide a dynamic source 
of synergy and inspiration for future research. 

Today’s increasingly health-conscious society wants con-
sumer products that contain fewer or no trans-fats and have 
lower saturated-fat content. Loders Croklaan provides food 
manufacturers with the tailor-made solutions they need to 
create such end products. They have also developed healthier 
alternatives for the chocolate confectionery industry, such as 
Couva™ 850 NH, the first non-temper coating fat containing 
0% trans fats. Creating such solutions is one of the key drivers 
of the company.

Loders Croklaan offers an extensive portfolio of coating and 
filling fats for chocolate confectionery that can provide any 
sensory profile customers want in terms of melt, texture, 
flavor release and stability. Their range includes products 

that are non-hydrogenated and trans-free – which can 
provide a competitive edge in a health-conscious market. 
Loders Croklaan application experts are always ready to 
create together with customers, helping them select, test and 
apply the fat that is right for their chocolate confectionery 
end products.  

Chris Linderman, Business Man-
a ger Bulk Oils Europe: “Although 
Loders Croklaan is an all-round 
fats and oils expert, our core 
busi ness is palm oil. As part of 
the IOI Group, one of the world’s 
largest palm oil producers, we 
have complete control over a 
totally integrated supply chain 
– from tree to customer. This 
reduces cycle times, maximizes 
transparency and ensures a con-
sistent approach and quick response to quality and safety 
issues. And as a major palm oil supplier, Loders Croklaan 
has the ability to offer customers a higher-quality product at 
a lower price. Loders Croklaan continues to invest in future 
expansion and growth with the construction of the facility 
in Rotterdam Harbor. Here, we will produce large-volume 
hardstock, using the latest enzymatic interesterification tech-
nology, for the margarine, bakery and culinary industries. 
This facility will expand our capabilities and portfolio, mak-
ing it possible to provide customers with high-quality, palm-
based products for an even wider variety of purposes. We are 
one of few players in the world who can offer a full range of 
fat modification expertise and technologies to help formulate, 
or reformulate, products.”  

Let’s create together
Innovation is essential if you want to create the truly new 
and unusual products that help keep you ahead of the com-
peti tion. In economically uncertain times, you cannot stop 
innovating. However, you may not always have the resources 
available and outsourcing can be risky and expensive. When 
you source raw materials from Loders Croklaan, you also 
acquire an expert partner that can help you adapt, improve 
or simply get ‘more’ out of your products and business in 
many different ways. Key No. 70736








