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Our purpose

We champion preservation in 
all its forms
Preserving food and food 
production, health, and the 
planet.
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Corbion champions preservation in all its forms
Using science to propel nature’s ingenuity

Preserving 
food and food
production

• Preserving food safety, shelf-life, 
texture, and nutritional benefits 
with food solutions

• Preserving natural resources by 
partnering with our suppliers to 
promote sustainable agriculture

• Preserving the safety of our people

• Preserving health and well -being 
with biomedical solutions

• Preserving hygiene and health with 
biochemical solutions

• Preserving heart and brain health 
with algae solutions

• Preserving natural resources with 
biobased and biodegradable 
alternatives with lactic acid 
specialties

• Preserving the oceans by enabling 
responsible aquaculture with algae 
solutions

• Preserving human rights and the 
environment through responsible 
sourcing

• Preserving the climate by working 
toward carbon neutral operations

Preserving 
health

Preserving 
the planet
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Sustainability is embedded in our way of doing business
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Corbion journey

One Corbion
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Corbion journey

Higher margins. However, inconsistent growth, 
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Corbion journey

Our strengths
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Advance 2025

Focus, Align, and Balance
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Advance 2025

Aligning the core into 3 segments
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Corbion fully aligned with key food trends

Source: Innova, Food Ingredients Europe, 2019

Consumer expectations around 
sustainability are higher than ever, pushing 
companies to prioritize eco-efficiency and 
making supply chains more transparent.

Today’s health-conscious consumers are 
seeking products that support wellbeing 
on multiple levels. Manufacturers 
increasingly focus on balanced 
reformulation.

Protein’s health halo status continues in 
both plant protein, with new sources 
emerging, and animal protein, marketing 
on e.g. heritage or edible beauty.

Clean label is no longer a trend, it is a rule. 
The industry is building on this consumer 
need and traditional clean label claims are 
evolving.

Consumers’ desire for something 
different drives innovation towards 
ingredients that deliver (multisensory) 
flavor experiences, often supported by 
storytelling.

The plant-based market shows no signs of 
slowing down. Innovation with 
formulations that deliver taste, texture 
and mouthfeel similar to meat and dairy 
is key.
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Food waste is a huge issue
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Clean label has hit the mainstream
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Increasing complexity driving change from single ingredients 
to solutions
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Sustainable Food Solutions: 2 key themes

Preservation

Functional Systems

Single ingredients
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Preservation

Natural preservation is growing 2x market rate
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Preservation

How Corbion claims this space
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Preservation

Expanding leadership position
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Preservation

Natural ferments based on vegetables & fruits
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Functional Systems

High-value blending solutions
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Functional Systems

How Corbion claims this space
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Functional Systems

Targeting selective combinations
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Functional Systems

Expanding our reach
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Functional Systems

Natural mold inhibition
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Lactic Acid & Specialties
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Lactic Acid & Specialties
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Lactic acid

Lactate esters

Lactates

Biopolymers

Other
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Lactic Acid & Specialties

Biopolymers
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Lactic Acid & Specialties

Total Corbion PLA joint venture
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Photo © Total Corbion PLA
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Lactic Acid & Specialties

Total Corbion PLA joint venture
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Lactic Acid & Specialties

Investments in lactic acid capacity
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Incubator

3 Major initiatives
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Incubator

Omega-3 (DHA): enabling sustainable aquaculture
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Incubator

Algae-based protein
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Incubator

Co-polymer platform
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Incubator

Sentiall – self-healing concrete
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Incubator

Sentiall – self-healing concrete
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Innovation

6 major initiatives in R&D
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Targets 2025: Measuring our success
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Financials
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Targets have all been met, except for organic sales growth

Creating Sustainable Growth – Financial target review
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New reporting structure
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Key Value Drivers
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Capital Expenditures
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Recurring capex New lactic acid plant JV investments & acquisitions FCF
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Net debt ratio will reflect further investments in growth
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Dividend
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Financial guidance 
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Targets 2025: Measuring our success
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Restated Financial Statements
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