





‘ ‘ At Snapfresh, we are passionate about creating high-quality, delicious
Australian-made meals that delight the customers of our B2B partners.
Our state-of-the-art production facility, combined with our industry
leading techniques and strong buying power, ensures we deliver high
quality culinary creations at the right price point. We are committed to
sourcing the finest ingredients, ensuring every meal we produce is one

we are proud to put our name to. ’ ’

Hiranjan Aloysius - Chief Executive Officer

OUR CULINARY CREATIONS

Our high-quality heat-and-serve catering solutions

)
% are industry leading.

| Experts at catering to all dietary, medical, cultural

raa and lifestyle requirements, our culinary creations
EY are nutritionally balanced and satisfy customer

expectations, without skimping on quality

or flavour.

Made locally in Australia, we use only the best

@ produce to create our high-quality readymade

meals and snacks at affordable prices.

We draw on a recipe library of over 2,000

@ meals, snacks and bulk supply options, as well as

developing bespoke creations, ensuring we deliver
to our customers' requirements every time.

DRIVEN BY THE MOST
TALENTED CULINARY
EXPERTS

Backed by a team of award-winning chefs,
our expertise is unsurpassed.

Our diverse culinary team of highly experienced chefs from
around the world understand how texture, colour and flavours
work together, and the importance of a well-presented meal.

Experts at creating delicious and nutritious culinary
masterpieces that cater to all dietary, medical, cultural and
lifestyle requirements, our chefs continuously exceed our
customers’ expectations.

Serving diverse industries, from white label readymade meal
manufacturing, the health and aged care sector, government
departments, hotels and resorts, and food retail outlets, to
private businesses, airport lounges, cruise ships, rail services
and airlines, our expertise is unmatched.

QUALITY GUARANTEE

Food quality and safety is
our number one priority.

With a dedicated in-house Microbiology and Food Safety
Laboratory, and a team of industry leading experts, our robust
Quality Assurance Program is unsurpassed.

From raw material supply chain audits to fully coded and
traceable ingredient lists, positive release processes and a
strong allergen control program, our processes exceed all food
safety accreditation requirements and food quality and

safety standards.

EXPORT AND LOGISTICS

We are experts at domestic distribution and
international export.

Every year we distribute millions of meals domestically and
globally. Our well-established logistics network guarantees cost
effective and efficient solutions.

An export registered facility with a team of dedicated export
specialists, we manage the entire process from production and
packaging, through to documentation and logistics.

TECHNOLOGY

We invest in industry leading technology.

Our state-of-the-art spiral-freeze technology guarantees
product taste, consistency, nutritional content and most
importantly, safety.

With a long shelf life of 15 to 18 months, meals that are spiral
frozen are far superior to those that are fresh or frozen using
other types of technology.

Allowing for full microbiological testing prior to release, spiral
frozen meals also offer menu flexibility and changes at short
notice, deliver significant reductions in raw material wastage,
and when heated, guarantees the quality is the same as when
it was first made.
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D 1300 103 451

All information in this brochure is accurate as of June 2021. As a dynamic organisation, these details are subject to change.



