
Production plants 
Customization plants
Sales offices
Sourcing operations
Customer innovation centres

Co-developing 
for a healthier 

future

The Co-Development Company

AAK is a leading provider of value-adding vegetable oils and fats, with more than 140 years of experience within 
the field. Working closely with customers to co-develop bespoke ingredients solutions, AAK works across industries 
including Chocolate and Confectionery, Bakery, Dairy, Special Nutrition, Foodservice and Personal Care.
AAK has 20 different production facilities, sales offices in more than 25 countries, sales in more than 100 countries, 
and more than 3,600 employees. The business is listed on the NASDAQ OMX Stockholm and its headquarters is 
in Malmö, Sweden.
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Increasing consumer focus on specialist diets 
continues to drive new launches in the health 
and wellness sector, particularly in areas such as 
free-from, organic, gut health, and high protein.
In addition, speciality oils such as coconut, 
avocado and almond are being bought more 
frequently. AAK has the UK’s largest specialty 
oils refinery and can blend to meet specific 
nutritional ratios or flavour profiles.

A fresh approach to 
a challenging world

We all know hitting food industry targets 
presents a variety of challenges. 

How do we retain taste while changing recipes?

How will consumers respond?

Can product quality be maintained?

Can a healthier range of products attract new 
customers?

At AAK, we are dedicated to collaborating 
with manufacturers to create innovative 
solutions to every business challenge.

Reducing fat Reducing
sugar

Reduce
saturated fat

✓

Many consumers seek to reduce fat and enjoy a 
healthy diet. However, in terms of food product 
development, fat and saturated fat can perform a 
vital function in a recipe. 
AAK has developed a range of technologies that 
can enable total fat reductions of around 20% and 
saturated fat reductions of around 70% in certain 
food categories. Talk to us about your challenges in 
baked goods, confectionery, dairy and snacks.

Lowering the amount of sugar 
in a recipe need not affect the 
perception of sweetness. 
At our UK-based Customer 
Innovation Centre, our team of 
application specialists use AAK 
plant-based oil technologies to 
achieve this across many food 
categories. Our solutions are 
tried, tested and in use in 
many products already 
available on supermarket 
shelves.

Up to a 
30% reduction
in sugar per 

portion

Lower
calories
✓

Reducing
calories

Calorie reduction is most commonly achieved 
through fat reduction, sugar reduction or 
changing portion sizes, but different recipes 
require different solutions. 
At AAK, the Co-Development Company, we 
work across the industry to help manufacturers, 
retailers, foodservice outlets and caterers tailor 
their products to meet new industry guidelines.

Quality and shelf life

Changing recipes, recyclable packaging and new 
supply chain options can all have an impact on 
finished product quality. 
Maintaining quality throughout a product’s life, all the 
way to the consumer’s kitchen cupboard, is a priority 
during product reformulation. AAK’s focus on this 
challenge has helped many manufacturers remove 
substantial costs while keeping product quality high.

Making it healthyVegan and plant-based

Something making a product vegan can be 
easy. The challenge is to make a product 
that’s vegan but with the mouthfeel, aroma 
and texture that customers want. 
Speak to us about our Vegan Society 
registered butter alternatives that are 
suitable for use wherever butter is currently 
used. Within the plant-based protein 
category, we have developed a range of 
tried and tested single ingredient texture 
enhancers.

Environmental issues are a global priority and it is 
vital that the food industry supports positive change. 
At AAK we are committed to responsible sourcing and 
are a founder member of the Roundtable on 
Sustainable Palm Oil and the Global Shea Alliance. 
All our direct raw material suppliers worldwide are 
required to sign and commit to the AAK Group 
Supplier Code of Conduct. 
Our sustainability requirements seek to integrate the 
principles of the UN Global Compact as well as the 
core conventions of the International Labour 
Organisation and the UN guiding principles on 
business and human rights. We also support and 
guide customers on their sustainability journeys, with 
bespoke consultations tailored to their individual 
business needs.

Sustainability


