
http://www.alva-food.com/

ORGANIZATION DESCRIPTION

  Sublim' is the cooking fat that turns an everyday meal into a glorious feast, for professionals and enthusiasts. Eating well is essential.

ALVA FOOD is dedicated to the production of edible fats: duck fat, goose fat, lard, beef dripping. Located in the heart of French farming

regions which allows us to collect and process fresh fat.

ALVA FOOD collects, processes and conditions animal and vegetable fats suitable for human consumption. Our premium fats are

available in multiple packaging formats adapted to various distribution and uses requirements. You will rediscover authentic and

forgotten flavours, produced from quality products.

90
employees

REZE
44400

PARTICIPATION AT THE TRADE SHOW

SIRHA LYON 2023 PLMA AMSTERDAM 2023

BRANDS

SUBLIM' - LARDINA

TYPE OF PRODUCT

Ingredients

Groceries and delicatessen

Other

OPEN TO PRIVATE LABEL

Yes

ALVA SAS
LOIRE-ATLANTIQUE

https://tastyloire.com/producteur/sublimalvafood
https://www.facebook.com/SublimSecretSaveur/
https://youtu.be/nYyny83rfGk
https://tastyloire.com/food-and-beverage?term_id=17
https://tastyloire.com/food-and-beverage?term_id=12
https://tastyloire.com/food-and-beverage?term_id=20


https://www.biofournil.com/en/home/

ORGANIZATION DESCRIPTION

French organic breads since 1980

Biofournil is an organic bakery established in 1978 that specializes in making 100% organic traditional leavened breads, and French

Morning Pastries. Our master bakers use traditional methods to ensure quality at all stages of the production process. Slow kneading

provides a tasty and tender crumb. We let the dough rise on layers of linen and bake it on stone plates to ensure a thicker crust for better

preservation of the bread. As a result, our sourdough breads guarantee a unique taste, texture and quality. Biofournil is using the finest

organic ingredients: stone ground organic cereal flours - GMO free - , natural leaven, purified water and unrefined sea salt. The company

currently employs a workforce of some hundred employees, including 42 bakers. Export business accounts for 8% our turnover. We export

in neighboring countries, french overseas departments and territories but also in Middle East, Hong Kong and USA.

95
employees

Montrevault-
sur-Evre
49600

PARTICIPATION AT THE TRADE SHOW

NATEXPO 2022

SIRHA LYON 2023

BIOFACH 2023

PLMA AMSTERDAM 2023

NATEXPO 2023

TYPE OF PRODUCT

Bakery, viennoiserie, pastry

Groceries and delicatessen

OPEN TO PRIVATE LABEL

Yes

BIOFOURNIL
MAINE-ET-LOIRE

https://www.instagram.com/biofournil/
https://www.facebook.com/Biofournil?fref=ts
https://www.youtube.com/watch?v=RU4yqN80JJk
https://tastyloire.com/natexpo-lyon-2022-meet-15-producers-from-the-pays-de-la-loire-region/
https://tastyloire.com/news/biofach-2023
https://tastyloire.com/food-and-beverage?term_id=471
https://tastyloire.com/food-and-beverage?term_id=12


www.maisondeflorentins.fr

ORGANIZATION DESCRIPTION

We are number 1 of Florentin in France.

Artisanal production without palm oil, no preservatives and gluten free.

The Biscuiterie de La Chapelle has been producing Florentin since 1965.

We work the traditional Florentin recipe based on nougatine coated with chocolate, without flour and no

eggs. A delight!

Our family and craft business of 10 employees distributes its Florentins in two ranges:

- Maison de Florentins for delicatessens

- Michel Chatillon for supermarkets and caterers

Our 100% French company combines tradition

and modernity. It is IFS, Organic and Fairtrade certified.

10
employees

La chapelle Sur Erdre
44240

PARTICIPATION AT THE TRADE SHOW

SIAL 2022

ISM COLOGNE 2023

PLMA AMSTERDAM 2023

TYPE OF PRODUCT

Sweet groceries

OPEN TO PRIVATE LABEL

Yes

BISCUITERIE DE LA CHAPELLE
LOIRE-ATLANTIQUE

https://tastyloire.com/news/sial-15-to-19-2022-paris-france
https://tastyloire.com/food-and-beverage?term_id=13


https://www.fromagerievaubernier.com

ORGANIZATION DESCRIPTION

Vaubernier, familiy cheese dairy since 1912

Since 1912, Vaubernier, a French, Independent, family cheese dairy, has been making soft ripened cheeses using a

traditional recipe which gives our cheeses their unique character.

We are IFS certified and offer flexibility to meet your special needs.

We export to several countries and wish to establish business relations with local importers.

Martigné sur Mayenne
53470

PARTICIPATION AT THE TRADE SHOW

FHA 2022

SIAL 2022

PLMA AMSTERDAM 2023

SUMMER FANCY SHOW 2023

BRANDS

Bons Mayennais / Main'or

TYPE OF PRODUCT

Dairy products

OPEN TO PRIVATE LABEL

Yes

FROMAGERIE VAUBERNIER
MAYENNE

https://www.facebook.com/bonsmayennais/
https://www.linkedin.com/company/27019169/
https://tastyloire.com/news/sial-15-to-19-2022-paris-france
https://tastyloire.com/food-and-beverage?term_id=10


https://www.groupegendreau.com/

ORGANIZATION DESCRIPTION

Groupe Gendreau a vocation to offer high-quality products in the market of canned fish and ambient meals

The Gendreau Group was formed by the merger in 2006 of Gendreau and VIF companies , both specialized in products from the sea; La

Perle des Dieux then joined the group as well as Le Grand Lejon company end of 2015 and Petit Pierre in 2018. In 2021 the group invests

in 4 sardine fishing vessels “La Belle Alliance”.

- Gendreau an independent and family-owned company located in Saint Gilles Croix de Vie, in the west of France since 1903. Main

company of the group with a traditional know-how of 4 generations, it manufactures canned fish and ambient ready meals.

- Very Innovative Food Company also located in Saint Gilles Croix de Vie, born from the will of Vendée fishing actors gathered in a

cooperative, is specialized in the production of ambient ready meals, salads and appetizers.

- Company located in Binic in Brittany, Le Grand Lejon specializes in fish salting & smoking and the preparation and fish-based meals since

1958.

- La Perle des Dieux , With several gourmet seafood stores on the Atlantic coast, specializes in the sale of premium quality canned

sardines, fine seafood & fish preparations

- Specialized in seafood products such as mackerels, herrings, pilchards in small and big can format; Petit Pierre combines tradition and

modernity to offer, with passion, quality canned food with the utmost respect for the environment and the fish resource.

Gendreau Group is a group with many commitments:

- French-made products

- Preservation of the environment and its resources;

- a quality guarantee

- an innovation culture to follow Customer expectations;

The Gendreau Group, a French company with excellent industrial know-how since 1903

600
employees

SAINT
GILLES
CROIX DE VIE
85800

PARTICIPATION AT THE TRADE SHOW

GULFOOD 2023 PLMA AMSTERDAM 2023

BRANDS

Le Trésor des Dieux, La Perle des Dieux, La Cuisine d'Océane, Chef Eugène catering, Le Grand Lejon, Le Père Eugène, Petit Pierre

TYPE OF PRODUCT

Groceries and delicatessen

Fish and seafood

Ready to eat meals

OPEN TO PRIVATE LABEL

Yes

GROUPE GENDREAU
VENDÉE

https://fr.linkedin.com/company/groupe-gendreau
https://tastyloire.com/news/gulfood-february-20-to-24th-dubai
https://tastyloire.com/food-and-beverage?term_id=12
https://tastyloire.com/food-and-beverage?term_id=14
https://tastyloire.com/food-and-beverage?term_id=16


https://www.latourangelle.fr

ORGANIZATION DESCRIPTION

Based in Saumur, in the heart of the Loire Valley, La Tourangelle produce oils and mayonnaises.

La Tourangelle oils are produced in Saumur, France, using a traditional manufacturing method. For more than 150

years, we have been using our know-how to make our products: from the search for the best quality ingredients to

the design of a durable canister, via toasting and traditional pressing.

We are committed to producing authentic, tasty and sustainable products. Our aim is to offer you healthy products

that give you pleasure in cooking and well-being.

40
employees

Allonnes
49650

PARTICIPATION AT THE TRADE SHOW

SIAL 2022

SIRHA LYON 2023

PLMA AMSTERDAM 2023

ANUGA 2023

BRANDS

La Tourangelle

TYPE OF PRODUCT

Ingredients

Groceries and delicatessen

OPEN TO PRIVATE LABEL

Yes

LA TOURANGELLE
MAINE-ET-LOIRE

https://www.instagram.com/latourangellefr/
https://fr-fr.facebook.com/latourangellefr/
https://www.linkedin.com/company/la-tourangelle-sas
https://www.youtube.com/c/LatourangelleFr-huiles-de-gout
https://tastyloire.com/news/sial-15-to-19-2022-paris-france
https://tastyloire.com/news/plma-23-24-may-2023
https://tastyloire.com/food-and-beverage?term_id=17
https://tastyloire.com/food-and-beverage?term_id=12


www.magm.fr

ORGANIZATION DESCRIPTION

The expert of premium French macarons.

MAG’M is the specialist and leading manufacturer of authentic French macarons. Our frozen macarons are sold in about 30 countries

worldwide, in Retail and Food Service channels. Our expertise and know-how allow us to achieve the best food quality and safety standards

(IFS and BRC certifications). Thanks to our industrial flexibility and an excellent value for money, we are your privileged partner for the

development of tailor-made macarons, intended for Supermarkets, Cash & Carry, Restaurants, Hotels, Cafés or catering...

0100
employees

GENESTON
44140

PARTICIPATION AT THE TRADE SHOW

SIAL 2022

GULFOOD 2023

PLMA AMSTERDAM 2023

ANUGA 2023

BRANDS

M French Pâtisserie

TYPE OF PRODUCT

Bakery, viennoiserie, pastry

Groceries and delicatessen

Sweet groceries

OPEN TO PRIVATE LABEL

Yes

MAG’M
LOIRE-ATLANTIQUE

https://tastyloire.com/news/sial-15-to-19-2022-paris-france
https://tastyloire.com/news/gulfood-february-20-to-24th-dubai
https://tastyloire.com/news/plma-23-24-may-2023
https://tastyloire.com/food-and-beverage?term_id=471
https://tastyloire.com/food-and-beverage?term_id=12
https://tastyloire.com/food-and-beverage?term_id=13


https://www.olvac.fr/

ORGANIZATION DESCRIPTION

OLVAC is an IFS and organic certified cannery. We process only french dry vegetables without additive, allergens
and gluten

OLVAC is a cannery based in Vendée, certified IFS and organic farming. We only work with dried vegetables from

France, exclusively from our sector. Our recipes are additive-free, allergen-free and gluten-free.

In order to cook quality products while combining flavor and benefits (supply of vegetable proteins), we offer a

range of organic products (chickpeas, lentils, white beans, red beans and mogettes) as well as a range of from the

region based on Label Rouge mogette.

Legumes are foods naturally rich in vegetable proteins, several vitamins and minerals and dietary fiber. In addition, it

is low in fat, and like all plant foods it does not contain cholesterol. No need to be a vegetarian to enjoy its flavor

and benefits.

25
employees

LA
BOISSIERE
DES
LANDES
85430

PARTICIPATION AT THE TRADE SHOW

PLMA AMSTERDAM 2023

TYPE OF PRODUCT

Groceries and delicatessen

OPEN TO PRIVATE LABEL

Yes

OLVAC
VENDÉE

https://tastyloire.com/news/plma-23-24-may-2023
https://tastyloire.com/food-and-beverage?term_id=12


DESCRIPTION DE L'ENTREPRISE

Régals de Bretagne est une société familiale spécialisée dans la fabrication de Viennoiseries et
Pâtisseries depuis 1962 et située à Porni

Régals de Bretagne est l’un des partenaires majeurs de la grande distribution française et

internationale, exclusivement dédié aux marques de distributeurs.

700
employés

Pornic
44210

PRÉSENCE AUX SALONS

SIAL 2022

ISM COLOGNE 2023

PLMA AMSTERDAM 2023

ANUGA 2023

TYPE DE PRODUIT

Boulangerie, viennnoiserie, pâtisserie

MARQUE DISTRIBUTEUR (MDD)

Oui

REGALS DE BRETAGNE
LOIRE-ATLANTIQUE

https://www.linkedin.com/company/regals-de-bretagne
https://tastyloire.com/fr/actualites/sial2022
https://tastyloire.com/fr/actualites/plma-du-23-au-24-mai-2023
https://tastyloire.com/fr/aliments-et-boissons?term_id=470
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