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HELLO AGAIN

T his newsletter is designed to keep you informed of new developments that are occurring in the area of food
ingredients. We hope you will find some of the items of interest. We encourage you to request additional

information or samples by calling your sales representative, our office at 800-468-7543 or fax 513-759-4270.

ANNOUNCING -VALLEY SUN

Skidmore Sales is proud to announce that
we have been appointed broker and
distributor for Valley Sun of California in
the following states, Wisconsin, Indiana,
Kentucky, Michigan, North Carolina and
South Carolina.  Valley Sun, located in
Newman California, is the worlds largest
manufacturer of Sun Dried Tomatoes.

Not all Sun Dried Tomatoes are created
equal, that is, not all Sun Dried Tomatoes
are authentically sun dried.  Some
commercially available dehydrated
tomatoes are actually tunnel-dried in a
mechanical process where temperatures

can reach 200oF. Valley Sun's proprietary
process requires the tomatoes to dry
naturally under the California sun.

Sun Dried Tomatoes exemplify the ideal
ingredient for today's fresh and processed
food products.  Food manufacturers know
to specify Sun Dried Tomatoes when
intense tomato flavor, healthful nutritional
profile, versatility, convenience and
value-added appeal head the list of product
criteria.  Sun Dried Tomatoes off e r
end-users a year-round reliable source for
pleasing tomato identity and taste.

The varieties include finely diced, double
diced, powder red halves, flakes, triple
diced, golden halves, red julienne and
golden julienne.

Valley Sun's commitment is to produce
the best through quality assurance.  Valley
Sun contracts for the optimum tomato
varieties from the best growers in
California.  Valley Sun tomatoes are
harvested at the peak of ripeness. Valley
Sun tomatoes are sun dried in the world's
l a rgest and most advanced processing
facility, where state-of-the-art technology
and equipment assure a product of
unparalleled quality.  They operate an
on-site quality control laboratory, as well
as maintain a research and development
program dedicated to meeting the
customer's product and processing needs.
Valley Sun utilizes electronic color
sorting, X-ray technology, ferrous and
non-ferrous metal detection, readily
traceable pack lot codes and strict quality
controls.

Call us for more information or to order a
sample.
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A.E. STALEY MFG. CO.

Now Available from A.E. Staley
Manufacturing Company:  MIRA-
SPERSE 622 Agglomerated Modified
Food Starch and Maltodextrin.

A unique co-agglomerated starch /
maltodextrin ingredient that allows for
superior dispersion in many applications.
A primary application is as a thickener (for
dysphagia) in liquid beverages such as
milk, coffee, juices etc.

Please contact us for samples or
information on this product.

We hope you have
enjoyed your Summer!
Skidmore Sales is
available to service
your needs 24 hours a
day / 7 days a week.  If
you require emergency
service after 5:00 p.m.
or on weekends, you
may reach our
answering service at
513-820-2328.  They
will locate someone
who can assist you.



IQF FIRE ROASTED VEGETABLES

Van Drunen Farms is a primary producer of IQF Fire
Roasted Vegetables.  They grow and contract vegetables for
their proprietary Fire Roasting process, size the product to
customer specifications and finish the process with quick
freezing. Van Drunen Farms IQF Fire Roasted Vegetables

are all natural products with no additives or preservatives
for clean label declaration.  Any of our Fire Roasted
products can be manufactured 100% organic.

Here is a list of standard Fire Roasted Vegetables
available:

Artichoke, Corn, Eggplant, Garlic, Mushrooms, Onions,
Peppers - Green, Red and Ye l l o w, Jalapeno Peppers,
Squash, Tomato, Tomatillo and Zucchini

For samples and literature, please give us a call.  Technical
presentation available upon request.

RHODIGEL XANTHAN GUM

R h o d i a utilizes the naturally-occurring plant
microorganism Xanthamonas campestris to produce the
xanthan gum polymer in a pure culture fermentation.  They
have trade-marked the resulting xanthan gums under the
name Rhodigel. Rhodigel xanthan gums are commonly
found in salad dressings, baked goods, sauces, dairy
products, frozen desserts, ready-to-eat foods, convenience
foods, confections, snack and pet foods.  Xanthan gums are
typically used to improve cling, rheology (flow properties)
or suspension; modify texture; enhance moisture retention;
increase shelf-life, volume, freeze/thaw stability,
palatability-mouthfeel, and to increase the effectiveness of
other hydrocolloids.

Rhodigel Xanthan Gum is an anionic polymer that is
soluble in both hot and cold water, but insoluble in most
organic  solvents.  It is one of the most effective thickeners
on the market today, providing very high viscosity even at
low concentrations.  It is extremely stable in both acidic and
alkaline solutions over a broad pH range of 3 to 10.  It is also
stable over a wide range of temperatures.  Temperature has

little effect on the viscosity of Rhodigel solution, up to 60oC

or 140oF.

The product line consists of:

*Rhodigel - 80 mesh xanthan gum

*Rhodigel 200 - 200 mesh xanthan gum

*Rhodigel Ultra - Easy dispersable, fast hydration, dust
free

*Rhodigel Supra - Agglomerated xanthan gum; 
dispersable, dust free, high salt tolerant

*Rhodigel EZ - Agglomerated; fast hydrating, easily
dispersable in cold water, dust free

*Rhodigel Clear - Transparent xanthan gum - 80 and
200 mesh

*Rhodigel Clear Supra - Transparent agglomerated
xanthan gum

*Rhodigel SM - Brine tolerant xanthan gum
*Xanthan RB - GMO free xanthan gum

Call us to request a sample or to request more information
on this line of products.
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ROHM ENZYMES

The Rohm Enzyme Company followed the introduction of
a new revolutionary enzyme Veron CLX containing
Transglutaminase (TG) with Veron HF containing TG as
well.  Transglutaminase strengthens the wheat gluten
network allowing for more gas retention and reduction or
replacement of emulsifiers.  Veron HF is designed for Rye
Flour and multi grain applications.

R o h m ' s enzymes address a variety of applications
including Potassium Bromate and ADA, replacement, shelf
life extension - yeast raised and sweet dough's. Refrigerated
and frozen dough, improved proofing tolerance,
machinabiity and dough handling. 

Applications for Veron products include: 

*Bromate Replacement - BR, TX and 2000
*Dough Strengthening and Emulsifier Replacement -  

CLX and HF
*Frozen Dough - FD Super and TX
*Shelf Life Extension - ANTI and Special AC
*Machinability and Proofing Tolerance - GX, MX and 

191
*Multipurpose - SX
*Wafer - W

For samples or additional information, please give us a call
at 800-468-7543.



SUPPLY CHAIN SOLUTIONS

Most of you know us as a full service supplier of quality
food ingredients, where we purchase ingredients and sell
them to the food manufacturing industry.

What you may not know is that we also provide a
warehousing service to a number of food ingredient
manufacturers so they may provide JIT service to their
customers in the Cincinnati and Baltimore areas. We also
provide storage for local manufacturers to free them of
storage and warehousing needs.

These services provide them with the following benefits:
* Reduced lead-times
* Improved use of valuable Manufacturing space
* Reduced overall costs

* ASI "Excellent" rated ambient and temperature 
controlled storage

* Responsive personnel familiar with food industry 
requirements

* Sampling for testing
* Accurate inventory management
* Specialists in Supply Chain and Transportation 

Management
* State-of-the-Art Computer Systems
* Value-Added services including Repackaging, 

Blending, and Labeling

If you have a need for these services, please call Jack
B u e c k e r, our Vice President of Supply Chain at
513-755-4200.  He will be glad to help!
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SOY PROTEINS

Protein Technologies International offers meat proces-
sors resources and capabilities that can help processors take
advantage of the nutritional, functional and economic needs
in the industry. Protein Technologies International is
dedicated to nutrition quality, product safety,
research-supported health benefits and the technology to
build these benefits into familiar, great-tasting, healthy
foods.

Based on the research to date, the following can be
concluded about the nutritional integrity and health benefits
of Supro Brand Isolated Soy Protein:

*Protein quality and digestibility comparable to milk, 
meat and eggs.

*Cholesterol lowering effects which reduce coronary 
heart disease risk.

*Research suggests protection against cancer and
osteoporosis.

Their product line includes: 

Supro Brand Isolated Soy Protein is a complete range of
high-quality soy protein for application in meat products
and healthy foods.  Supro soy proteins provide nutritional,
functional and affordable benefits in meat and food
products.

ProPlus Brand Isolated Soy Protein products is a vitamin
and mineral fortified isolated soy protein with no             cho-
lesterol and virtually no fats or carbohydrates.  ProPlus pro-
vides both nutritional and functional benefits to meat prod-
ucts produced for school and other volume food service seg-
ments.  ProPlus helps provide product with verifiable reduc-
tions in fat and cholesterol compared to all-meat  counter-
parts.

HVF is a family of flavor ingredients based on hydrolyzed
isolated soy proteins.  HVF proteins provide meat
processors the ability to improve profitability through
reformulation strategies, productivity improvements and the
achievement of greater finished product quality at a given
cost.

For more information or samples, please give us a call.

FAT & BROTH POWDERS

With several varieties to choose from, I n t e r n a t i o n a l
Dehydrated Foods chicken fat and broth powders offer
varying degrees of flavor and mouth feel. A variety of
carriers and antioxidants are offered to meet your needs,
including the natural flavor option of extract of rosemary.
Fat content ranges from 30 - 55%.
Typical applications include: sauces, gravies, noodles,   pan-
cake mix, biscuit mix, rice seasoning, marinades, and pot-
pies.

Please contact us for samples or additional at 800-468-7543
or visit our website at www.skidmore-sales.com.
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PLEASE SEND INFORMATION ON: FAX THIS FORM TO 513-759-4270

Anchovies – Paste, Fillets ______________ Lactic Acid ______________
Anticaking Free Flow Agents ______________ Lecithin—Powder & Liquid ______________
Antioxidants, Natural ______________ Maltodextrins ______________
Autolyzed Yeast Extracts ______________ MSG—Nucleotides ______________
BBQ Sauces—Hot Sauce ______________ Mustards—Dry & Prepared ______________
Buckwheat Flour ______________ Natural Brewed Soy Sauce ______________
Colors—FD&C, Natura ______________ Oats—Rolled, Bran, Groats ______________
Chili Peppers & Powder ______________ Oleoresins, Aquaresins ______________
Corn Syrup Solids ______________ Phosphates ______________
Dehydrated Apples ______________ Polydextrose—Dextrose ______________
Dehydrated Onion & Garlic ______________ Salt ______________
Dehydrated Potatoes ______________ Shortening & Oils ______________
Dehydrated Vegetables ______________ Sodium & Calcium Caseinate & Lactate ______________
Fat Replacer ______________ Soy Proteins ______________
Food Chemical ______________ Spices—Whole & Ground ______________
FreshTaste Fruit Powders ______________ Starches—Cook-Up, Instant & Modified______________
Freeze Dried Items ______________ Sugar ______________
Fruit Juice Concentrates ______________ Tomato Paste, Diced Tomatoes ______________
Gums and Carrageenan ______________ Vegetable Juice Concentrates ______________
Honey and Molasses ______________ Whey & Non-Fat Dry Milk ______________
HVP’s ______________ Worcestershire Sauce—Wet & Dry ______________

Send information on items not listed above: _______________ Phone:  ______________________________________________

Contact: __________________________________________ Fax :  ________________________________________________

Company: ______________________________________________________________________________________________________

SKIDMORE Sales & Distributing Co.

9889 Cincinnati-Dayton Road
West Chester OH, 45069


