
FOOD &
NUTRITION

Bisley & Company is a leading suppliers of food flavours, fragrances, food colours,
dairy ingredients, cocoa ingredients, specialty fats, essential oils, oleoresins,
seasonings, fruit and vegetables pulp & concentrates and food additives. Examples
include acidulates, preservatives, antioxidants, sweeteners, thickeners, phosphates,
plant extracts, emulsifiers and stabilisers which are used all over Asia, East and
West Europe, North and South America, Africa, Middle East, Pakistan and
Afghanistan.

We are a customer-oriented company; and providing reliable products and excellent
service is our top priority. Our products adhere to strict standards, and each batch
of goods is inspected to ensure compliance to regulations and legislation. 

We represent many international brands, creating a competitive advantage with the
reliability of our products, sustained by excellent service and prices.

@bisley.biz

BISLEY & CO: AN
AUSTRALIAN COMPANY

SINCE 1955

Expert consultation for every product need
Vast range of products from reputable sources to choose from
Compliant with all rules and regulations
Creativity and full customisation
Supported by 20 years of experience
Reliable processes that promise consistent high quality 
Ongoing support and direct communication with our sales team

WHY CHOOSE Bisley



LIST OF FLAVOURS

FOOD
FLAVOURS
Bisley is able to provide both a wide
range of flavours, as well as those
that are bespoke and customisable
to each customer’s requirements.

We supply flavours for bakery, confectionary, dairy,
beverage, savoury and pharmaceutical applications. 

Good flavours makes the world we live in that little bit
better, and we aim to provide all your flavour needs, be it
strong, subtle, fragrant, or completely unique. 

Backed by 20 years of experience, we have created
thousands of flavours, and supplied to many top brands
globally. No matter your product and application, we can
create a flavour that is unique and fits your needs. 

Apple
Afza
Almonds 
American I.C.S 
Butter Scotch 
Black Current 
Banana 
Blue Berry
Blood Orange
Bar B Que
Butter
Danish Butter 
Bubble Gum 
Badam Zafran 
Banana Peach 
Caramel 
Capsicum 
Cardamom
Chilli
Chilli Milli 
Chocolate  

Chocolate Swiss 
Chocolate Dark 
Cinnamon 
Coconut
Cola
Condensed Milk 
Coriander
Cream
Creamy Soda 
Creamy Butter 
Creamy Chocolate 
Creamy Vanilla 
Cumin Seed
Chutney 
Double Mint 
Éclair
Egg
Energy Drink 
Energy Flavour 
Ethyl Vanillin 
Exotic Berry 

Falsa 
Fresh Milk 
Fruit Punch 
Fish
Garlic
Ginger
Gluco
Green Rose Grapes
Guava Hazelnut
Ice Cream Soda 
Jalapeno
Kerry
Kewra
Khatta Orange 
Kinno
Kulfa
Khoya Badam 
Kalakand 
Lemon
Lychee
Lemon Barley

Lemon Lime
Mango 
Mango Cream
Milk
Milk & Egg
Mix Berries 
Mint Pudina 
Marie Biscuit 
Milk Chocolate 
Milky Caramel 
Mix Fruit 
Onion 
Orange 
Peach 
Peanut 
Peanut Pista 
Pepper Mint 
Pomegranate 
Pineapple 
Pistachio 
Pan Masala 

Paprika
Red Anaar
Red Orange 
Raspberry 
Strawberry 
Sweet Vanila 
Sandal 
Spearmint 
Toffee
Tomato
Tomato Ketchup 
Tropical Fruit
Tamarind 
Vanila
Water Melon 
White Chocolate 
White Rose 
Yogurt
Zafran 

We envision a world of flavours that reaches the excellence that is found in nature. Our
food flavours have the ability to create authentic experiences that take you on an amazing
taste journey. 



LIST OF SEASONINGS

Similar to a bouquet of flowers, seasonings are balanced with a variety of ingredients to
tickle the palate and enhance the product. Our creative team has the expertise to provide a
balanced “mouth feel” to your product, keeping you customers coming back. There is
more to creating a seasoning than mixing spices together. To achieve that certain taste
profile is an art-form and a precise science. Although it may seem like taste is the most
important factor to the customer, there are other factors to consider. Once the desired
seasoning has been created and used, it must be able to withstand environmental
changes such as production and transit conditions. It needs to be stable to reach the
shelf-life. Bisley supplies an extensive library of many spices from all around the world for
a wide range of applications. 

SEASONINGS

Seasonings are a branch of flavours,
most commonly found naturally and
are a blend of one or more herbs,
spices, spice extracts and spice oils. 

Biryani   
Black Pepper  
Butter Milk  
Chaat Masala  
Cheese & Onion 
Cheese & Tomato 
Chicken   
Chicken Kebab  
Chilli Garlic  
Chilli Onion  
Chilli Spice  
Chinese Soup  
Cream Cheese  
Garlic   

Garlic Ginger  
Ginger   
Golguppa   
GreenTomato  
Green Chutney  
Green Mint Chutney 
Hing Chutney  
Hing Zeera  
Hot & Sweet Manchurian
Indian Curry  
Jalapeno   
Kurkure* Type  
Lemon   
Lemon Coriander  

Lemon Spice  
Lime Chilli  
Masala Mint  
Mixed Spice (Gram
Masala)
Mushroom   
Namkeen Lassi  
Nimbu   
Onion   
Onion & Garlic 
Papri Chaat  
Pizza   
Pudina & Tomato 
Ripe Tomato  

Roasted Chicken
Salt & Vinegar 
Schezwan   
Smoked BBQ  
Sour Cream & Onion
Spanish Tomato  
Tamarind   
Tangy Tomato  
Tomato Ketchup  
Tomato Spice  
Veg Manchurian  
White Pepper  

APPLICATIONS
Bakery/ dough
Batters and Breaders
Corn based products
Dairy Dips

Extruded products
Healthy Snacks
Marinades
Meats

Nut Coatings
Pasta Products
Potato Chips
Prepared Meals

Salad Dressings
Sauces
Savoury Biscuits
Smallgoods
Soups



LIST OF NATURAL COLOURS
Anthocyanins

Anthocyanins are red and purple
pigments found in many fruits and

vegetables, eg. red cabbage and berries. 

Betanin
Betanin is the naturally occurring colour

of beetroot, and is suitable for frozen,
dried and short shelf-life products.

Chlorophylls
Chlorophyll is the green pigment in
plants and has been extracted from

Alfafa, parsley and spinach

Carotenoids
Carotenoids are the red and orange

pigments found in carrots, oranges and
tomatoes

Curcumin
Curcumin is the active ingredient in
turmeric, and provides the famous

yellow colour. 

Riboflavin
Riboflavin or Vitamin B2 is commonly

used in dairy products and desserts, and
comes from eggs, milk and yeast 

Carbon Black
Vegetable carbon black is a heat and
light insoluble pigment, and is mainly

used for black confectionery

Melanoidins
Melanoidins/ caramels can be used for
both colour and flavour, and are used in

baked goods and beverages

NATURAL
FOOD
COLOURS
Natural food colours are those produced by
extracts or concentrates of plants, flowers,
fruit or vegetables. 

This extraction results in selected pigments that can be used in a variety of applications.
They come in many forms and are available as liquids, powders, gels, and pastes and can
often replace synthetic food colours. 

Bisley’s products have many advantages, including: the ability to provide exact natural
colour variations, enhancing colours that occur naturally and the availability of natural
colours extracts and concentrates. 
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APPLICATIONS
Beverages
Butter
Cake mixes
Chocolate
Confectionery

Dairy Products
Deserts
Ice-Creams & Soft Drinks
Instant food
Jellies

Margarine
Meat Products
Pharmaceuticals
Salad dressing
Sauces

Snacks
Soups
Sweets
Yoghurt
Bakery Products
Soaps & Cosmetics



LIST OF SYNTHETIC COLOURS

SYNTHETIC
FOOD
COLOURS
Synthetic food colours are those that are
produced by the modification of an existing
compound or creation of a brand new one. 

Allura Red 
Apple Green 
Black
Black Current 
Blue 
Brilliant Blue 
Caramel 
Chocolate Brown 
Erythrosine 
Falsa

Purple
Raspberry 
Red
Red Orange
Rose Pink 
Sunset Orange
Sunset Yellow 
Tartrazine 
Yellow Egg
Zarda 

Green
Lime Juice Yellow 
Liquid Brown Chocolate 
Liquid Green
Liquid Yellow 
Mango
Orange
Orange Red
Pea Green
Pink 
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They can be customised more easily than natural and extracted colours, and the colours
themselves are usually brighter and more vibrant. Archaeological evidence of synthetic
colours has been found 3000 years ago, and at Bisley we are carrying the torch, paving
the way through old applications with new technology. 

The entire colour spectrum is available, and we are able to provide whatever additional
modifications can be made like brightness, saturation or hue. Food colours are used for
many uses, including commercial food production, domestic cooking, confectionery,
beverages as well as non-food applications including cosmetics and pharmaceuticals. 

Our products are a cut above, as they enhance already existing colours, provide a level
of vibrancy sometimes unmatched by competitors, are available in a wide range,
including primary and secondary, blended and lake (insoluble and uses dispersion). 



LIST OF ESSENTIAL OILS

Essential oils are concentrated liquids that have been
extracted from plants, generally the flower, leaves,
wood, bark, peel or seeds. They have been used
throughout history as food preservatives and have been
classified as ‘Generally Recognised as Safe’ by the FDA. 

ESSENTIAL
OILS

Essential oils are concentrated
liquids that have been extracted from
plants, generally the flower, leaves,
wood, bark, peel or seeds. 

BISLEY & COMPANY PTY. LTD.

Angelica Root
Basil
Betel Leaf
Bitter Orange
Black Pepper 
Black Seed
Camphor
Cardamom
Carrot Seed
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Celery
Chamomile
Cinnamon
Citriodora
Citronella
Clove Bud
Coriander
Costus Root
Cumin

Davana
Eucalyptus
Fennel
Garlic
Ginger
Juniperberry
Lemongrass
Mace
Mustard

Nutmeg
Palmarosa
Patchouli
Peppermint
Rosemary
Spearmint
Star Anise
Tea Tree
Vetiver

They are also used for their strong fragrances in aromatherapy and alternative medicine.
Essential oils are said to help the body on physical, emotional and energetic levels. They
can help to improve immune system, hormones, gut/digestive health, and respiratory
health and help us manage mood changes, stay focussed and get enough rest when
needed. 



LIST OF OLEORESINS

They provide taste, colour and pungency and
commonly dissolve in fats and oils, but for food
applications a carrier is generally required. They
provide a high stability and longevity for foods when
oxidation is avoided, and are more shelf-stable than
the whole spice. Bisley can customise oleoresins to
suit your requirements. 

OLEORESINS
Oleoresins are semi-solid to solid
concentrated extracts of spices, that
are much stronger than the
corresponding spices but weaker than
the essential oils. 

BISLEY & COMPANY PTY. LTD.
Email: mena@bisley.biz      Tel: +971 4 3310088      Mob: +971 504517682/501131659

 
1802, B2B Office Tower, Business Bay

Dubai, United Arab Emirates

Anise
Black Pepper
Bud
Capsicum
Cardamom
Cassia
Celery

Coriander
Cumin
Fennel
Fenugreek
Garlic
Ginger
Mace

Nutmeg
Onion
Pepper
Pimento
Rosemary
Tamarind
Turmeric

Oleoresins are botanical extracts of essential oils and are composed of resins. They help
recreate the flavour and aromatic profile of the plant from which they are extracted. 

They are mainly used in processed foods such as soups, sauces, dressings, cheeses,
chutneys, confectionery products, snacks, processed meat & seafood, baked food,
processed vegetables, dairy products and beverages.



LIST OF DAIRY PRODUCTS

DAIRY
INGREDIENTS
Dairy products are one of the most
diverse food categories, due to the
many different types of microorganisms
and techniques available that process
milk in different ways.  

Skimmed Milk Powder (SMP)
Full Cream Milk Powder (FCMP/ WMP)
Milk Protein Concentrate 70, 80% (MPC)
Whey Protein Concentrate 90% (WPC)

There are so many different ways to use dairy, and
every culture in the world has their own trusted
processes and unique products. From Icelandic Skyr to
British Custard, and every type of cheese in between,
there are so many variations that are achievable. Bisley
supplies not only the additives to create any dairy
product, but also the dairy products themselves that are
used as materials for finished food products. One
example of this is the cream and butter used for
industrial and domestic baking.

Cheese
Butter
Cream
Rennet Casein
Sodium Casinate

BISLEY & COMPANY PTY. LTD.
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APPLICATIONS
Beverages
Cakes
Cheese
Confectionary

UHT milk
Whipping creams
Yoghurts

Cookies
Deserts
Sauces



LIST OF SPECIALTY FATS

Bisley not only provides Shortening and Cocoa Butter themselves, but also other
additives used to make or substitute these products. The properties of these products
are fully customisable, and Bisley is able to help you with whatever requirements you
may have. 

SPECIALTY
FATS
Bisley specialty fats are used in the
baking and confectionary industries,
and are commonly suitable
alternatives for dairy butter or cocoa
butter. 

CBS Fats - Cocoa Butter Substitute
CBS Fat is a high quality cocoa butter substitute made from lauric oil, with a complete and
sharp melt at body temperature, satisfying and cooling sensation in the mouth and good mould
release due to its brittleness and hardness at room temperature.  It is used as a partial
replacement for butter in butterscotch, chocolate caramels and chocolate bar moulding. 

HPKO Fats - Butter Substitute
CBS Fat is a premium grade dairy butter alternative made from lauric oil, which can also be
customised to substitute cocoa butter. HPKO Fat has a variety of melting points, and is used in
wafers, to coat biscuits, chocolates and confectionaries and as a filling for sweets and
sandwiched biscuits.

RBD Coconut Oil
RBD stands for 'refined, bleached and deodorised' and is made from dried coconut kernels. It is
used for preparing compound chocolate coatings for ice-cream and other chilled
confectionaries, biscuits and liquid chocolates. it is also used in the cosmetic, industrial and
pharmaceutical industries. 

RBD Palm Olein
RBD Palm Olein is produced when RBD Oil is fractionated separating liquid (Olein) and solid
(Stearin). RBD Palm Olein is a clear yellow liquid at room temperature, and is used as a frying
oil, in snack food and fast food manufacturing. It is also used to make margarine and
shortenings. 

Palm Oil Shortening 36-39
This product is pure refined palm oil shortening, and is used for baking, biscuits, instant
noodles and confectionary. 



LIST OF COCOA POWDERS

APPLICATIONS

Creating cocoa powder is a simple and natural process. First the cocoa beans are
ground and pressed which removes the cocoa butter. The remaining solids are dried,
refined and purified, which forms the final cocoa powder product. 

Bisley supplies a variety of cocoa powders, including natural, alkalised, black, liquor and
mass. The colours can range from light-brown to reddish-brown. 

COCOA
POWDERS

Cocoa powders are a very diverse
product, used in deserts, beverages,
syrups and confectioneries in both
industrial and domestic cooking. 

BISLEY & COMPANY PTY. LTD.

Cocoa liquor/mass
Natural Cocoa Powder
Light Brown Alkalised Cocoa Powder
Medium Brown Alkalised Cocoa Powder
Dark Brown Alkalised Cocoa Powder
Reddish Brown Alkalised Cocoa Powder
Black Cocoa Powder

Chocolates/
Confectioneries

Cakes Pastries Chocolate drinks Chocolate
Syrup
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LIST OF CONCENTRATES

FRUIT & 
VEGETABLE
CONCENTRATES

Fruit and vegetable concentrates are
nutrient rich and condensed forms of
whole foods in the form of
concentrated liquids, purees or pastes. 

They can help enhance a foods taste, texture and nutrients. Our concentrates adhere to
strict standards, and each batch of goods is inspected to ensure compliance to rules and
regulations.

Bisley supplies a variety of fruit concentrates, with vegetables coming soon! We are able to
customise our concentrates, and we will do our best to ensure your requirements are met. 

BISLEY & COMPANY PTY. LTD.
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Apple
Apricot
Banana
Berry Mix
Blackberries
Blackcurrant
Blood Orange

Cherries
Cranberries
Fruit Cocktail
Grape
Grapefruit
Lemon
Lemon Mint

Lime
Mandarin Orange
Mango
Melon
Multi-fruit
Orange
Peach

Pear
Persimmons
Pineapple
Pomegranate
Raspberries
Strawberries
Watermelon

APPLICATIONS
Bakery
Beverages
Confectionery

Dairy
Dates
Jams

Juice
Muffins
Pharmaceuticals

Pulp
Savoury
Syrups
Yoghurts



LIST OF ADDITIVES

Acidulants are compounds added to food and beverages in order to add a sour, tart or
acidic flavour or to enhance the perceived sweetness. They can also sometimes function
as leavening agents and emulsifiers in some processed foods. Antioxidants play an
important role in improving health, as they can decrease the chance of heart disease and
cancer because they protect your cells from free radicals. 

Preservatives are added to food to increase shelf-life, and can improve appearance,
maintain the foods nutritional quality and/or inhibit the growth of mould and yeasts. 
Thickeners increase the viscosity when added to food, decreasing the chance of choking
and adding texture, mouth-feel and making the taste last longer. 
Sweeteners are a synthetic sugar alternative that have fewer calories and don’t raise
blood sugar levels compared to natural sugar. 

FOOD 
 INGREDIENTS
& ADDITIVES
Bisley supplies a wide range of food
ingredients and additives for every
application, including acidulants,
antioxidants, preservatives, sweeteners
and thickeners. 

BISLEY & COMPANY PTY. LTD.

Preservatives
Sodium Benzoate
Potassium Sorbate
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Acidulants
Citric Acid
Malic Acid
Tartaric Acid
Phosphoric Acid

Thickeners
CMC
Xanthan gum
Pectin
LBG
Galen gum
Carrageenan

Antioxidants
Ascorbic Acid

Fructose 55
Maltodextrine
Stevia

Phosphates
Sodium hexametaphosphate
Disodium phosphate
Sodium acid pyrophosphate (SAPP)

Aspartame (SI: 200)
Acesulfame-k (SI: 150-200)
Sucralose
Dextrose monohydrate

Sweeteners



LIST OF FRAGRANCES

LIST OF FINE FRAGRANCES

Bisley supplies a huge range of fragrances, from soothing to provocative, nostalgic to
familiar and unique and bespoke to blended. Our fragrances are created using safe
natural oils, resinoids, extracts and a variety of other aromatic materials. We are able to
customise and source any particular fragrance, so regardless of your product, we should
be able to fit any requirements. These fragrances can be used in handwash, soaps,
sanitisers, detergents, laundry products, and many other applications where the scent is
an important factor. 

FRAGRANCES

Fragrances can create another world,
one where magical fantasies meet
an indescribable number of different
moods. 

BISLEY & COMPANY PTY. LTD.

Aloe Vera
Baby Soap
Baby Talc
Basil
Bloom
Carnival
Citrolime
Citronella
Citrus 
Coconut
Cologne
Cool
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Cosmos
Ecstasy
Fairness
Festoon
Flora Fruity
Floral
Floral Fresh
Floral Fruity
Fougere
Herbal
Herbal Fresh
Jasmine

Lavender
Lemon
Lemon Fresh
Lemongrass
Lilac
Lime
Majorca
Malux
Marina Flora
Musk
Oud
Peach

Red Rose
Rose
Rose Otto
Rose Petals
Sandalwood
Snow
Strawberry
Tea Rose
Verdelia
White
Woody

Al Pharis 
Al Wisam 
Aroos Al Arabia
Black Oudh 

Green Apple Neat
Gulkand Rose Dd
Mujha  
Oudh Aj 

Oudh Chk 
Oudh Inde Ol
Oudh S 
Oudh Suyufi 

Tanaghom  
Tanasuq  
Tango Ori 
Versace Oudh Noir
Versace Oudh Oriental



LIST OF FRAGRANCE CHEMICALS

Fragrance chemicals have a wide variety of uses, including emulsifiers, foaming agents,
preservatives, defoaming agents and fixatives. Below are only some examples, however if
you have a specific product in mind, Bisley will try to supply whatever products are required!

FRAGRANCE
CHEMICALS
Fragrance chemicals are commonly
used in personal care products such
as shampoos, soaps, bubble baths
cosmetics and the laundry industry.

BISLEY & COMPANY PTY. LTD.
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Sodium Laureth Sulfate
Sodium Laureth Sulfate (SLES) is an expensive and very effective foaming agent found in many
personal care products. Bisley supplies SLES in a 70% concentration. 

Cocktail Enzyme for powder detergents
This cocktail enzyme product is used in conjunction with fragrances in the detergents industry
to better remove stains. 

NP-9 
NP-9 is a nonionic surfactant used in detergents and personal care products. It is water-soluble
and chemically stable. 

Cocamidopropyl betaine (CAPB)
CABP is an excellent co-surfactant for mild and low irritancy uses like shampoo and bubble
bath products. It provides viscosity control, foam boosting and excellent grease cutting. It is
available in a 30% concentration.

Phenoxyethanol 5 mole
Phenoxyethanol 5 mole is a preservative and biocide used in personal care and cosmetics
products. It is effective against gram-negative bacteria. 

CDEA 
Cocamide DEA (CDEA) is a viscous foaming agent used in shampoos and soaps, and an
emulsifying agent when used in cosmetics.  



Bisley & Company Pty Ltd 
Food and Nutrition Brochure Middle East

Head Office Address
Bisley & Company Pty Ltd
Level 12, Tower B, Citadel Towers
799 Pacific Highway
Chatswood NSW 2067, Australia

www.bisley.bizFor orders, enquiries or comments please contact mena@bisley.biz

Bisley & Company is a fully Australian owned multinational marketer and distributor of quality
industrial raw materials. Our Head Office is located in Sydney however we are focussed on

business throughout Australia, New Zealand, the Middle East, Asia and North America.  Our raw
materials and specialised chemicals cover a wide diversity of end users however we do have

strength in the construction and agrichemical industries. We pride ourselves in our ability to add
value and create synergies for both our customer and supplier partners. 

Office lobby in Sydney, Australia


