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The deli food market is developing – 
and with it our ideas.

There is a great demand for attractive new products. Thanks to the stabilising and texturizing 
systems from Hydrosol there are practically no limits to the inventiveness of the deli food  
and ready meals industry. In markets that polarise, especially, the price-to-performance ratio 
and the premium price segment are important growth drivers. Hydrosol develops tailor-made 
stabilising systems and creative solutions for deli foods and ready meals which result in safe 
and attractive end products. 

We don’t regard ourselves just as suppliers of innovative 

texturizing systems; another of our aims is to provide  

stimulus for new end products in response to modern 

trends – products that can only succeed through close 

cooperation with Hydrosol. A growing team of food  

technologists and food experts works in our company  

day in, day out, to create highly effective functional  

systems for better foods from a combination of single 

ingredients. The process is accompanied by an exchange  

of information with customers from several different 

industries. Through our many years of international 

experience in the development of tailor-made solutions 

we have achieved our position as a global supplier of 

top-class, application-specific stabilising and  

texturizing systems.

Our Technology Center in Hamburg-Ahrensburg: 
space for creativity and innovation

Our applications-oriented Research & Development team com-

bines passion with eagerness and curiosity. That is the basis for 

innovative product solutions developed on a laboratory area of 

some 3,000 m² – solutions that enhance our customers’ products 

or make them possible at all. In our technical trials department 

with applications laboratories for different foods, our food tech-

nologists, process engineers and research scientists are busy  

analysing, optimizing and developing stabilising systems for  

deli foods and dairy, meat and fish products. 

Short routes and a great readiness for discussion speed up the 

development of tailor-made solutions whose effects we line up 

precisely with our customers’ wishes by carrying out comprehensive 

trials on our different pilot plants. And it goes without saying that 

we take the concrete production conditions in our customers’  

factories into account.



The Hydrosol headquarters at the Stern-Technology Center in Hamburg-Ahrensburg

The Stern-Wywiol Gruppe – unique as 
a centre of excellence for customized 
ingredients for different industries

Hydrosol is a member of the Stern-Wywiol Gruppe,  

an owner-managed family business operating 

worldwide and well known for its high-class, 

tailor-made functional systems. In order to 

offer its international clientele optimal, on-

the-spot service, the Hamburg enterprise has 

established affiliates in 15 countries and is 

represented through certified partners in all 

the key markets of the world. In Germany,  

the Stern-Wywiol Gruppe is made up of 12 

ingredients firms whose research and develop-

ment work is conducted at the group’s own 

Technology Center in Hamburg-Ahrensburg.

In their own laboratory, Hydrosol’s experts  

find all the applications facilities they need 

and plenty of room for inventing and testing 

innovative solutions. Naturally in confidential 

cooperation with customers and through a 

close exchange of information with colleagues 

from the other specialist firms.

The Experts from the Stern-Wywiol Gruppe:
from Single Ingredients to Functional Systems
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Research & Development:  
the future lies in synergisms.

The decisive factor for the quality of the results is knowing 

the effects of the single components. But only a compre-

hensive knowledge of the customer’s production process 

and the interaction of all the ingredients makes it possible 

to develop suitable formulations.

When developing tailor-made, customized stabilising systems we create the right  
combinations out of several hundred single ingredients. To know how ingredients  
react with each other to bring about the optimum synergistic effect takes a lot  
of specialist knowledge and experience.

Tailor-made stabilising systems:  
developing and optimizing formulations 

Profitability, processing, shelf-life, texture, stability and 

sensory properties: nearly all the attributes of deli foods 

can be controlled with specific combinations of active 

substances. 

The deli food laboratory:  
We Master Food Systems 

The market for deli foods is evolving – not homogeneously, 

but in two main directions. On the one hand there is a 

demand for gourmet products, with consumers who have 

Stabilising system

Flavourings
Enzymes

Hydrocolloids

Special starches

Emulsifiers

Functional lipids

Proteins

Functional salts

Dietary fibres

From single ingredients with single effects…

…to Hydrosol stabilising systems with multiple effects



Product development and applications technology on an area of over 3,000 m²

Equipment in the deli food laboratory

• Vacuum cutters, microcutters

• Various emulsifying plants

• Cooker

• High-pressure homogenizer

• Autoclave

What can you expect of us?

•  Sale of individually developed stabilisers

•  Strictest quality standards in respect of  
the raw materials used

Our services:

• Development or enhancement of recipes

• Suggestions for optimizing processes

•  Use of our applications laboratory with  
numerous pilot plants

•  Assistance with production trials if requested

•  Conduct of training events and seminars

• Technical advice on the spot

high expectations in respect of flavour and texture. And  

on the other hand, manufacturers are constantly faced  

with the challenge of creating products that are economical 

without a loss of quality and taste.

In both cases our experts at the Stern-Technology Center work 

on developing suitable, specific stabilising systems that promise 

maximum eating enjoyment while considerably reducing the 

use of expensive raw materials.



We have innovative ideas –  
and excellent equipment for carrying them out.

Up to 40,000 tonnes of food ingredients, complexes of active 

substances and functional systems leave our Wittenburg  

factory every year. Eight blending lines operating indepen-

dently of each other make it possible to work on orders 

simultaneously without the risk of cross contamination. 

Thanks to a central process control and visual display system, 

each formulation can be blended and reproduced. Our blend-

ing units with spraying and heating devices create the basis 

for compounding homogeneous premixes even out of sub-

stances that are difficult to mix. 

The guarantee of top-class products:  
our quality management system

Our stabilising systems are based entirely on selected raw 

materials. In-house and external laboratories guarantee  

their quality. In order to ensure the high functionality of  

our compounds, all the steps in the process are precisely 

defined and subjected to regular controls. So our customers 

can be sure that the goods they have ordered meet all the 

relevant quality criteria.

Our production facility at a glance:

• Blending, agglomeration, instantization, coating,  

 drying, spray granulation, grinding

• Formulations accurate to the gram and extremely  

 fine, homogenous distribution

• Different batch and order sizes – flexible and efficient

•  Closest adherence to formulations, maximum  

process safety

Our standards and certifications

• FSSC 22000

• Allergen management

• Kosher and halal management

• Organic products seal

In Wittenburg, near Hamburg, Hydrosol operates one of Europe’s most sophisticated  
compounding plants. Precision blending lines and advanced fluid bed technology make  
it possible to produce customized functional systems of the highest quality.



The right stabilising and texturizing  
system for every application

Dressings 
• Clear dressings

• Emulsion-based dressings

Soups and sauces 
• Hollandaise sauce

• Emulsified sauces

Mayonnaise
• All-in compounds

• Classic mayonnaise

• Low-fat mayonnaise

• Mayonnaise without egg

Ketchup 
• With tomato paste

• Without tomato paste

Our main product fields



Application Stabilising system Properties Usage level

Low-fat mayonnaise with  
15 % fat for cold production

Stabimuls M 15 CRS OC
Integrated compound based on  
egg yolk powder

1.5 %  
in combination 
with starch

Low-fat mayonnaise with  
15 % fat for cold production

Stabimuls M 15 KSC
Integrated compound based on  
starch, without egg yolk

0.6 %  
in combination 
with starch

Low-fat mayonnaise with  
15 % fat for cold production

Stabimuls M 15 CWC N
Integrated compound with egg yolk  
powder as an emulsifier

7 – 8 %

Low-fat mayonnaise with  
10-20 % fat for cold production

Stabimuls M 15 AG Integrated compound without egg yolk 6 – 8 %

Low-fat mayonnaise with  
24-30 % fat for cold production

Stabimuls MR 52 Integrated compound without egg yolk 2.9 – 4.5 %

Low-fat mayonnaise with  
25-35 % fat for cold production

Stabimuls MRH 301 OS Integrated compound for 30 % oil
1.4 – 1.6 %  
in combination 
with starch

Low-fat mayonnaise with less than 30 % fat

Mayonnaise

Hydrosol’s stabilising and texturizing systems ensure  

that mayonnaises and emulsions stay physically stable 

and have adequate microbiological safety. We also  

offer highly developed integrated compounds for  

unusual applications like mayonnaise for top-browning.

Application Stabilising system Properties Usage level

Low-fat mayonnaise with  
32-40 % fat for cold production

Stabimuls MSA 40 B 
Integrated compound for high-viscosity 
mayonnaises, for 40 % oil

3.5 – 4.0 %

Low-fat mayonnaise with  
40-60 % fat for cold production

Stabimuls MSA 50 
Integrated compound for high-viscosity 
mayonnaises, for approx. 50 % oil

1.9 – 2.6 %

Low-fat mayonnaise with 31-49 % fat



Application Stabilising system Properties Usage level

Low-fat mayonnaise with  
50 % fat for cold production

Stabimuls MRH 201
Integrated compound  
for mayonnaises with 50 % oil

2.5 – 3.0 %

Low-fat mayonnaise with  
50 % fat for cold production

Stabimuls MR 51 MV 
Integrated compound  
for mayonnaises without egg

2.3 – 2.5 %

Mayonnaise with  
65-70 % fat for cold production

Stabimuls MRH 101 
Integrated compound  
for mayonnaises with 65-70 % oil

1.2 – 1.6 %

Mayonnaise with  
65-70 % fat for cold production

Stabimuls MR 65 MB Integrated compound without egg yolk 0.85 – 1.40 %

Mayonnaise with 50-70 % fat

Application Stabilising system Properties Usage level

Mayonnaise with 70-80 % fat Stabimuls MSA 80 R 
Integrated compound  
for mayonnaises with 70-80 % oil

1.5 – 3.1 %

Mayonnaise with over 70 % fat



Soups and sauces

The Hydrosol stabilising systems specially developed  

for soups and sauces ensure a uniform consistency  

and high stability.

Application Stabilising system Properties Usage level

Hollandaise sauce Stabimuls SHF 3 
System for the production of smooth  
and glossy sauces of the Hollandaise  
type; acidified, pasteurized 

2.8 %

Emulsified sauces such as  
Béchamel sauce

Stabisol WS 4 
System with high whitening power  
and heat stability

0.25 – 0.50 %

Dressings

Hydrosol’s customers have a choice of stabilising  

and texturizing systems for different fat percentages, 

production processes and consistencies. 

Application Stabilising system Properties Usage level

Clear dressings Stabisol TGE 6 Stabilises ingredients with pieces 0.3 – 0.5 %

Clear dressings

Application Stabilising system Properties Usage level

Dressings with 30 % fat Stabimuls SCDH 29

Integrated compound for the hot  
production of dressings with 30 % fat; 
various flavours possible (American, 
French, 1,000 Islands …) 

2.0 – 2.3 %

Emulsion-based



Ketchup

With Hydrosol’s functional systems it is possible to reduce 

the proportion of tomato paste in ketchup and red sauces 

down to as far as 0 percent, thus making production more 

economical.

Application Stabilising system Properties Usage level

Ketchup, 7-20 % tomato paste Stabisol K 7 HV 
Strategy for reducing tomato paste  
without losing the attributes of  
the ketchup

3 – 6 %

Ketchup, 0-20 % tomato paste Stabisol KO 3
Strategy for producing red sauces  
without tomato paste but with the  
consistency of tomato ketchup

3 – 6 %

Hydrosol can do even more!

We can offer the guaranteed right compound for dairy, meat and sausage products, too –  

and any amount of inspiration.

Stability 

Texture

Mouth feel

Dairy products

Stabilising systems 
 for dairy products

Systems of Synergy

Cultured milk products, 
dips and spreads

Cream and vegetable-based  
creams, puddings and desserts

Cheese specialities, processed cheese, 
reconstituted products 

The Hydrosol dairy development team
And what can we 
do for you?

Singapore
Stern Ingredients Asia-Pacific Pte Ltd
No. 1 International Business Park
The Synergy # 09-04
Singapore 609 917
Phone: +65 / 6569 2006
Fax: +65 / 6569 1156
info@sterningredients.com.sg
www.sterningredients.com.sg

Ukraine 
Stern Ingredients Ukraine LLC
Kharkivske chaussee 201-203
post 3 / office 605
02121 Kiev, Ukraine
Phone: +38 (044) 383 01 70
info@sterningredients.com.ua
www.sterningredients.com.ua

USA 
SternMaid America LLC
3565 Butterfield Road, Unit 111
Aurora IL 60502, USA
Phone: +1 / (630) 270-1100
Fax: +1 (630) 270-1108
contact@sternmaid-america.com
www.sternmaid-america.com

China
Stern Ingredients (Suzhou) Co., Ltd. 
Block 9, Unit 1, Ascendas Linhu 
Industrial Square, 1508 Linhu Avenue, 
Fenhu Economic Development Zone, 
215211 Wujiang, P.R. China
Phone: +86 / 512 6326 9822
Fax: +86 / 512 6326 9811
info@sterningredients.com.cn
www.sterningredients.com.cn

France
Ingredience
Tour Albert 1er
65 Avenue de Colmar
92500 Rueil Malmaison, France
Phone: +33 / 178 15 2721
info@ingredience-food.com
www.ingredience-food.com 

India
Stern Ingredients India Private Limited
211 Nimbus Centre, Off Link Road
Andheri West
Mumbai 400053, India
Phone: +91 - 22 - 4027 5555
Fax: +91 - 22 - 2632 5871
info@sterningredients.in
www.sterningredients.in

Russia 
KT "OOO Stern Ingredients"
Sverdlovskaya naberezhnaya 38, liter
"V" 195027 St. Petersburg, Russia 
Phone: +7 / (812) 319 36 58
Fax: +7 / (812) 319 36 59
info@sterningredients.ru
www.sterningredients.ru

Mexico
Stern Ingredients, S.A. de C.V.
Guillermo Barroso No. 14,  
Ind. Las Armas, Tlalnepantla,  
Edo. Méx., C.P. 54080, Mexico
Phone: +52 / (55) 5318 12 16
Fax: +52 / (55) 5394 76 03
info@sterningredients.com.mx
www.sterningredients.com.mx

Poland
Representative Office
Krzysztof Grabinski
ul. Kwitnąca 15/2
01-926 Warsaw, Poland
Phone: +48 / (0) 22 / 244 37 90
Fax: +48 / (0) 22 / 490 62 94
info@sterningredients.pl
www.sterningredients.pl
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Hier wird dann die Lasche sein

Hydrosol can do more!

We offer a comparable range of products for ready meals and  

meat and sausage products - along with plenty of inspiration. 

Viscosity

Texture

Volume

Meat and sausage

Stabilising systems for 
meat and sausage

Systems of Synergy

Cooked ham and 
restructured meat products 

Cooked sausage, 
sausage from cooked meat, liver sausage

Vegetarian and vegan 
                      alternatives 

Hydrosol GmbH & Co. KG
Kurt-Fischer-Straße 55 
22926 Ahrensburg, Germany 
 
Phone: +49 / (0) 41 02 / 202-003
Fax:  +49 / (0) 41 02 / 202-030
info@hydrosol.de  
www.hydrosol.de

 Viscosity

Texture

Volume

Deli foods and ready meals

Ready meals, soups 
and sauces

Cheese specialities and 
reconstituted products

Integrated compounds 
for mayonnaise and 
emulsifi ed dressings

Stabilising Systems 
for Deli Foods and Ready Meals

Systems of Synergy

Hydrosol GmbH & Co. KG
Kurt-Fischer-Straße 55 
22926 Ahrensburg  
 
Telefon: +49 / (0) 41 02 / 202-003
Fax:  +49 / (0) 41 02 / 202-030
info@hydrosol.de  
www.hydrosol.de

Singapore
Stern Ingredients Asia-Pacific Pte Ltd
No. 1 International Business Park
The Synergy # 09-04
Singapore 609 917
Phone: +65 / 6569 2006
Fax: +65 / 6569 1156
info@sterningredients.com.sg
www.sterningredients.com.sg

Ukraine 
Stern Ingredients Ukraine LLC
Kharkivske chaussee 201-203
post 3 / office 605
02121 Kiev, Ukraine
Phone: +38 (044) 383 01 70
info@sterningredients.com.ua
www.sterningredients.com.ua

USA 
SternMaid America LLC
3565 Butterfield Road, Unit 111
Aurora IL 60502, USA
Phone: +1 / (630) 270-1100
Fax: +1 (630) 270-1108
contact@sternmaid-america.com
www.sternmaid-america.com

China
Stern Ingredients (Suzhou) Co., Ltd. 
Block 9, Unit 1, Ascendas Linhu 
Industrial Square, 1508 Linhu Avenue, 
Fenhu Economic Development Zone, 
215211 Wujiang, P.R. China
Phone: +86 / 512 6326 9822
Fax: +86 / 512 6326 9811
info@sterningredients.com.cn
www.sterningredients.com.cn

France
Ingredience
Tour Albert 1er
65 Avenue de Colmar
92500 Rueil Malmaison, France
Phone: +33 / 178 15 2721
info@ingredience-food.com
www.ingredience-food.com 

India
Stern Ingredients India Private Limited
211 Nimbus Centre, Off Link Road
Andheri West
Mumbai 400053, India
Phone: +91 - 22 - 4027 5555
Fax: +91 - 22 - 2632 5871
info@sterningredients.in
www.sterningredients.in

Russia 
KT "OOO Stern Ingredients"
Sverdlovskaya naberzhnaya 38, liter "V"
195027 St. Petersburg, Russia
Phone: +7 / (812) 319 36 58
Fax: +7 / (812) 319 36 59
info@sterningredients.ru
www.sterningredients.ru

Mexico
Stern Ingredients, S.A. de C.V.
Guillermo Barroso No. 14,  
Ind. Las Armas, Tlalnepantla,  
Edo. Méx., C.P. 54080, Mexico
Phone: +52 / (55) 5318 12 16
Fax: +52 / (55) 5394 76 03
info@sterningredients.com.mx
www.sterningredients.com.mx

Poland
Representative Office
Krzysztof Grabinski
ul. Kwitnąca 15/2
01-926 Warsaw, Poland
Phone: +48 / (0) 22 / 244 37 90
Fax: +48 / (0) 22 / 490 62 94
info@sterningredients.pl
www.sterningredients.pl

Viscosity

Texture

Volume

Meat and sausage

Stabilising systems for 
meat and sausage

Systems of Synergy

Cooked ham and 
restructured meat products 

Cooked sausage, 
sausage from cooked meat, liver sausage

Vegetarian and vegan 
                      alternatives 

Hydrosol can do more!

We also have the right compounds for dairy, deli und ready meals,  

along with plenty of inspiration.  

 Viscosity

Texture

Volume

Deli foods and ready meals

Ready meals, soups 
and sauces

Cheese specialities and 
reconstituted products

Integrated compounds 
for mayonnaise and 
emulsified dressings

Stabilising Systems 
for Deli Foods and Ready Meals

Systems of Synergy

Viscosity 

Texture

Volume

Dairy products

Stabilising Systems 
for Dairy Products

Systems of Synergy

Fermented milk drinks, 
puddings and desserts

Dairy and vegetable creams, 
dips and spreads

Cheese specialities, processed 
cheese, reconstituted products

The Hydrosol Applications Technology Team 
for meat and sausage

And what can we 
do for you?  
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Hydrosol GmbH & Co. KG
Kurt-Fischer-Straße 55 
22926 Ahrensburg, Germany 
 
Phone: +49 (0) 41 02 / 202-003
Fax:  +49 (0) 41 02 / 202-030
info@hydrosol.de  
www.hydrosol.de

Singapur 
Stern Ingredients Asia-Pacific Pte Ltd
No. 1 International Business Park
The Synergy # 09-04
Singapore 609 917
Phone: +65 / 6569 2006
Fax: +65 / 6569 1156
info@sterningredients.com.sg
www.sterningredients.com.sg

Turkey
Stern Ingredients Turkey
Gıda Sanayi ve Ticaret A. Ş.
10.006/1 Sokak No:25 
Atatürk Organize Sanayi Bölgesi
35620 Çiğli / Izmir, Turkey
Phone: +90 232 325 20 01
Fax:  +90 232 325 20 06
info@sterningredients.com.tr
www.sterningredients.com.tr

Ukraine 
Stern Ingredients Ukraine LLC
Kharkivske chaussee 201-203
post 3 / office 605
02121 Kiev, Ukraine
Phone: +38 (044) 383 01 70
info@sterningredients.com.ua
www.sterningredients.com.ua

China
Stern Ingredients (Suzhou) Co., Ltd. 
Block 9, Unit 1, Ascendas Linhu 
Industrial Square, 1508 Linhu Avenue,  
Fenhu Economic Development Zone, 
215211 Wujiang, P.R. China
Phone: +86 / 512 6326 9822
Fax: +86 / 512 6326 9811
info@sterningredients.com.cn
www.sterningredients.com.cn

France
Ingredience
Tour Albert 1er

65 Avenue de Colmar
92500 Rueil Malmaison, France
Phone: +33 / 178 15 2721
info@ingredience-food.com
www.ingredience-food.com

India
Stern Ingredients India Private Limited
211 Nimbus Centre, Off Link Road
Andheri West
Mumbai 400053, India
Phone: +91 - 22 - 4027 5555
Fax: +91 - 22 - 2632 5871
info@sterningredients.in
www.sterningredients.in

Russia 
KT "OOO Stern Ingredients"
Sverdlovskaya naberzhnaya 38, liter "V"
195027 St. Petersburg, Russia
Phone: +7 / (812) 319 36 58
Fax: +7 / (812) 319 36 59
info@sterningredients.ru
www.sterningredients.ru

Mexico
Stern Ingredients, S.A. de C.V.
Guillermo Barroso No. 14, 
Ind. Las Armas, Tlalnepantla, 
Edo. Méx., C.P. 54080, Mexico
Phone: +52 / (55) 5318 12 16
Fax: +52 / (55) 5394 76 03
info@sterningredients.com.mx
www.sterningredients.com.mx

And what can we  
do for you?
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USA 
SternMaid America LLC
3565 Butterfield Road, Unit 111
Aurora, IL 60502, USA
Phone: +1 (630) 270-1100
Fax:  +1 (630) 270-1108
contact@sternmaid-america.com
www.sternmaid-america.com

Malaysia
SternMaid Asia Pacific Sdn. Bhd.
No. 14, Jalan Teknologi Perintis 1/3  
Taman Teknologi Nusajaya
79250 Iskandar Puteri
Johor Darul Takzim, Malaysia
Phone: +60 / (0) 7 / 522 6000
Fax: +60 / (0) 7 / 522 6999
info@sternmaid.com.my
www.sternmaid.com.my

The Hydrosol applications team for  
deli foods and ready meals




