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Futoppia brings you a complete utopia
of functional savoury application
solutions. Futoppia consists of only the
best available ingredients to produce
its Savoury Solutions that work
cohesively as functional ingredients,
seasoning and marinade solutions.

Every ingredient is exclusive sourced
from a world wide network of reliable
and established suppliers. All products
are tested and gauged for quality
control in order to deliver exceptional
functional results.

Functional Ingredients:

» We offer highly functional & unique
formulation solutions for tastier and
nutritious product

MALAYSIA

Lot 11, Section 5, Fasa 2b,
Pulau Indah Industrial Park,
42920 Pulau Indah,
Selangor, Malaysia.

» Our formulations are cost effective
* Easy to use & offer customised food
solutions

Seasonings & Marinades:

« We have created many formulations
that suit global cuisines but our
speciality are most definitely our
Asian flavours.

« We are technically supported by
both our research and development
teams in Australia and Malaysia.

Our blends and recipes are customised
according to customers' needs making
them unique

SINGAPORE

Futura Oppenheimer Pte Ltd,
Mewah Building,

5 International Business Park,
01-00 Singapore 609914

' futoppia.com . enterpriseservices@futoppia.com  jn Futura Oppenheimer
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PRODUCT SPECIFICATIONS

FUTOPPIA SERIES

Futoppia™ BD Series

Futoppia™ BN Series

Futoppia™ FB Series

Futoppia™ MD Series

Futoppia™ MM Series

Futoppia™ PH Series
Futoppia™ RB Series

Futoppia™ SC Series

Futoppia™ SG Series
Futoppia™ SK Series

Futoppia™ SS Series

Plant-Based Products

PRODUCT NAME

Burger Binder Premix
Vegetable Brine Non Soy Premix
Vegetable Brine Premix

Meat Fat Replacer / Mixed Food Additives
for Meat Products

Shape Improver

Texture Improver

Yield Improver E/01

Yield Improver E/03

Yield Improver E/ST

Yield Improver 1/01

BBQ and Herbs Marinade

Curry Chicken Marinade

Honey Mustard Marinade

Honey Teriyaki Marinade

Korean BBQ Marinade

Marmalade Roasted Chicken Marinade
Mexican Marinade

Mexican-Style Marinade

Peri Peri Marinade

Salai Lemak Chilli Api Chicken Marinade
Spicy Javanese Marinade

Sweet Lemongrass Chicken Marinade
Sweet Smokehouse Marinade
Tandoori Chicken Marinade

Plain Burger with Chicken Notes
Plant-Based Beef Burger Premix &
Plant-Based Chicken Nugget Premix &)
Plant-Based Egg Premix &
Plant-Based Italian Meatball Premix &)
Vegan Burger Base Premix &)
Phosphate Blend

Tandoori Chicken Rub Premix
Bolognese Sauce Premix

Buttermilk Sauce Premix

Curry Chicken Sauce Premix

Salai Lemak Chilli Api Chicken Sauce Premix

Sweet Lemongrass Sauce Premix
Tandoori Chicken Sauce Premix
Meat Loaf Premix

Lemon and Pepper Sprinkle Seasoning
BBQ Seasoning

Bolognese Seasoning

Charcoal Ribs Seasoning
Charred Ribs Seasoning

Grilled Seasoning

Hickory Smoke BBQ Seasoning
Korean BBQ Seasoning

Meat Loaf Seasoning

Roast Savoury Seasoning
Savoury Seasoning

Traditional BBQ Seasoning

CATEGORY

SAVOURY
FLAVOURINGs | FYNCTIONAL

PLANT-BASED APPLICATIONS

As binder for various meat application, e.g. patties
As brine solution to season various applications e.g canned and pouches products
As brine solution to season various applications e.g canned and pouches products

As meat and/or fat replacers and extenders for various meat applications

As to improve stability of reformed various meat applications

As to improve water and oil binding in various meat applications

As creating viscosity for emulsion application and moisture holding solution for various meat applications

As creating viscosity for emulsion application and texture binding solution for various meat applications

As water and fat binder. Suitable for fresh and cooked food e.g meat products, marinades, sauces

As creating viscosity for injection various meat applications

As marinade in poultry and various meat applications e.g Roasted Chicken Whole Bird, Parts, Drummet & Wingette, Boneless
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As marinade in poultry and various meat applications e.g Roasted Chicken Whole Bird, Parts, Drummet & Wingette, Boneless
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As marinade in poultry and various meat applications e.g Roasted Chicken Whole Bird, Parts, Drummet & Wingette, Boneless
As premix for chicken meat applications, e.g. patties

As a plant-based “beef burger” like product to mimic the taste and structure of beef burger

As a plant-based “chicken nugget” like product to mimic the taste and structure of nugget

As a plant-based “egg” like product to mimic the taste and structure of egg

As a plant-based “meatball” like product to mimic the taste and structure of meatball

As for various meat analogue applications, e.g. patties

As cure for use in poultry and various meat applications

Glaze/rubs onto various cooked meat applications

As sauce premix for Bolognese-type sauce/gravy, for use in variety of applications e.g pasta, tacos etc

As dipping sauce and various applications

As dipping sauce and various applications

As dipping sauce and various applications

As dipping sauce and various applications

As dipping sauce and various applications

As ingredients mixture to provide a free-flowing premix for use in various meat applications

As sprinkle seasoning for poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As seasoning for tuna, poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g snacks, chips

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications

As flavoured seasoning suitable for various applications, e.g poultry and various meat applications



