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About NCC

Founded in 1969, NCC is a leading
raw material and sourcing specialist
supplying a comprehensive range of
materials and ingredients to the
life science, polymers, food and industrial
sectors.

Great foods need great ingredients

NCC Food Ingredients delivers innovative products and
bespoke solutions that meet the requirements and demands of
the food industry.

At the core of any great food product are great ingredients. These are the
fundamental things that your products are created with and in turn enrich your
customer’s food experience.

NCC are a leading provider of functional and innovative ingredients with a focus on
health and wellness.

Our dedicated team works closely with major producers and innovators that focus

on natural and clean label ingredient solutions sourced from Europe, Asia and the
Americas.

NCC Service Offering

Focus on functional food ingredients, Client led bespoke

both specialty and commodity solutions approach

Innovative supplier support, Supported by qualified regulatory
including training and webinars health safety and environmental,

logistical and financial teams



Health & Wellness

NCC Food Ingredients offers a full portfolio of health & wellness solutions including;
sugar reduction, protein enrichment, fibre enrichment, as well as salt reduction and
fat replacement.

Sugar Reduction

Our sugar reduction product solutions include; stevia (2nd generation), chicory root
fibre (inulin), monk fruit extract, as well as erythritol, among others.

Protein Enrichment

NCC offers an extensive range of protein enrichment ingredients
including; fava bean, pea, rice, potato, wheat, soy, milk, hemp as well as collagen.

Fibre Enrichment

We offer soluble and insoluble fibres that provide enrichment these include; inulin,
cellulous, sugar cane, bamboo, pea, rice, barley and citrus, among others.

Salt Reduction

NCC Food Ingredients offers its customer’s cost-effective
low sodium salt alternatives that go a long way towards a
healthier diet and lifestyle.

Fat Replacement

Through a deep understanding of the functionality of
everyday ingredients, NCC promote a range of mimetics
reducing fat content yet maintaining mouth feel, taste
and appearance.



Innovation
from field
to fork

Ireland enquiries
Fintan McConnell

T. +3531 613 1408
M. +353 86 174 0289
E. fmcconnell@ncc.ie

N

If you'd like to know more
about NCC Food Ingredients
and how we can assist you,
please contact:

UK enquiries
James Bliss

T. +3531 613 1400
M. +44 791 775 5022
E. jbliss@ncc.ie

NCC House,
42 Lower Leeson Street, Dublin 2, Ireland.
T: +353 1 613 1400 F:+353 1634 0132 E: info@nccingredients.com

nccingredients.com
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