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Where It All Comes Together

Meat Systems & Flavours

Technology insight

Kerry combines culinary flair and technical expertise to deliver flavour, aroma, 
texture and functionality across the entire spectrum of added value food 
applications. Supported by marketing, Kerry’s team works with its in-house 
sensory experts to help customers to understand consumer preferences and 
develop successful products.

We provide technology support to a global customer base
Kerry’s dedicated team of Meat Technologists has considerable knowledge 
and experience of our customers’ processes and products. Kerry uses a range 
of coating manufacturing technologies to offer a truly comprehensive coating 
resource. This means that Kerry is able to develop systems to precisely suit 
customer requirements in terms of taste, texture and appearance whatever the 
core product may be.  Kerry provides real food solutions, helping our customers to 
meet both ever more demanding consumer expectations and market dynamics.

Meat expertise

Our application expertise provides 
solutions to your needs:

Buyers/Purchasing
Cost management•	
Global chartered supplier •	
programme

Product Development
Recipe development•	
Concept development•	
Innovations•	
Product performance •	
optimisations
Sensory evaluation •	

Customers’ Process 
Management

Customised flexible processing •	
solutions
Pilot plant facilities in our •	
Centres of Excellence

Consumer Requirements
Healthier options•	
Clean(er) ingredient declarations•	
Increased indulgence •	

Market intelligence
Market and consumer insights•	
Trend analysis•	

We provide a broad range of products:
Meat Coating

- Coatings, Batters & Breadcrumbs 

Functional Meat Systems
- Cures & Brines
- Textural & Functional Proteins
- Rusk & Binder Systems

Meat Flavourings
- Marinades, Rubs & Glazes
- Sausage seasonings
- Meat & Savoury Seasonings
- Smoke Flavours

Kerry offers Meat Systems & Flavours technologies 
to a broad range of food markets:

Comminute meat products  •	
(sausages, burgers & other) 
Whole muscle meats•	
Poultry•	
Fish & seafood•	
BBQ & Rotisserie•	

Savoury pastry•	
Cooked meats•	
Cured meats•	
Continental meats•	
Meat-free•	


