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Food Technology IFT 16 Preview 
 
Inclusion Technologies will be showcasing several new technologies and products at the 
upcoming IFT Show in Chicago in July in booth #2852:   
 

1. Clean Labeled Inclusions – these products have been formulated to be free from all 
artificial ingredients and are made solely with natural flavors and colors (see 
attached sales sheet). 

 
2. Allergen Free Bits-O-Flavor® Inclusions – these products have been formulated 

without any of the 8 major allergens mandated by the FDA since 2004 to be 
identified and labeled on food products (see attached press release). 

 
3. Coated Nadanut®– this is the newest version of the Nadanut® family of 100% nut-

free nut extenders and replacers coated with and edible film allowing them to be 
used effectively in higher moisture systems like ice cream and yogurt. Made from 
nutritious wheat germ these products look, taste, and crunch like real nuts but 
without the nut allergens and high costs.  

 
 

Come see us and taste some of these new innovations. 
 


