
Private Label
Organic foodstuffs from around the world

DE-ÖKO-003



Note: All the certificates are not valid for all the products.

The world is our home - we have been operating successfully on the 
market as a specialist in foodstuffs with worldwide origin since 1925. 
Our presence in the countries of origin and our consistent quality-
assurance and efficient supply-chain-management processes 
enable us to ensure the highest possible product quality, obtained at 
fair conditions, throughout the entire added-value chain – and what’s 
more, always in organic quality.

We would be happy to help you develop your own private-label 
organic foodstuff, and to work jointly with you throughout the 
process, from the initial idea to the finished product.

We offer you the opportunity to have your products  
certified in accordance with additional standards  
such as Fairtrade and Vegan.

Private Label Organic Foodstuff
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We Develop Customized Products for You! 
Our Services Include:

• Worldwide food hunting and store checking

• Carrying out research regarding new products, including their 
functionalities and legal implications

• Presenting new product ideas and innovations

• Developing new forms of processing, mixtures and preservation 
methods

• Giving advice regarding optimal packaging and foodstuff 
labelling and identification that conforms to legal stipulations

• Producing documentation for product development  
including final product specification and  
manufacturing instructions

• Providing individually tailored  
product and market advice



Asian Specialities

Product example: Soya sauce

We feel at home in Asia – and that’s where we source the best 
ingredients for Asian cuisine. We have been working locally with our 
suppliers for decades and always have our eyes open for new market 
trends. We can therefore locate new specialities and provide you with 
original ideas for your organic product range.

This traditional condiment, produced in accordance with traditional 
brewing methods, is available from us in various formulations:

 • light

 • dark

 • Produced according to Chinese or Japanese  
   brewing traditions

Fermenting the  
soy sauce in China
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• Rice vinegar
• Sambal Oelek
• Soya sauces

• Sriracha Sauce
• Sweet Chili Sauce
• Teriyaki Sauce

Get inspired! We are always interested in hearing  
about your new product ideas.

Popular Products

Sustainable soy bean cultivation Traditional rice cultivation 
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The Shirataki noodle is a traditional Japanese noodle, which is 
produced from the flour of the Konjac root. The appearance of the 
Shirataki noodle is similar to that of the glass noodle or rice noodle. 
Its delicate, original taste makes it eminently  
suitable as a base ingredient for strong sauces and  
stocks. The noodles are completely carbohydrate- 
free and very low in calories, which make them an  
interesting alternative in the context of dietary nutrition.

 

Asian Noodles and Pasta 

Noodles are generally made from ground and milled grain. However, 
many legumes and pulses or, for example, root vegetables like sweet 
potatoes can also be used to make various shapes of pasta. This is of 
particular interest for people who suffer with gluten intolerance.

Konjac root shoots

Product Example: Shirataki Noodles
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• Glass Noodles
• Lomein noodles
• Ramen noodles
• Shirataki noodles

• Soba noodles
• Udon noodles

•  Bean pasta made of  
adzuki beans, edamame, 
chickpeas, lentils, soya 
beans

• Vermicelli glass noodles

Drying of glass noodles

Popular Products

Visual inspection of glass noodlesRamen noodle production

Get inspired! We are always interested in hearing  
about your new product ideas.
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Sauces, spices and herbs

Tasty sauces, spices and herbs help provide our food with the right 
pizzazz. We can tailor your product individually according to your 
personal taste.

Our product manager 
Eicke Bittner on site 

in Sri Lanka

We source and import our coconut sugar from Sri Lanka,  
where particular value is placed on long-term aligned and  
resource-saving production methods. It is utilised just like  
normal sugar and is very popular because of its special  
caramel aroma. Its low melting point also makes it ideal  
for use in delicious cooking and baking recipes  
as well as in marinating or cocktails.

Product example: Coconut sugar
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• Ayvar
• Bruschetta
• Capers
• Caper fruit
• Coconut cream

• Coconut milk
• Coconut sugar 
• Garlic
• Ginger
• Pasta sauces 

• Pesto
• Peppercorns
• Sambal
• Sriracha
• Tahini

Ginger cultivation in ChinaOur QA manager, Inayet Aktürk, on site in Turkey                  

Pepper in India

Popular Products

Get inspired! We are always interested in hearing  
about your new product ideas.
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Sun-dried tomatoes possess a concentrated aroma and an attractive 
colouring. They are perfectly suitable as a starter, sauce base or also 
as a snack between meals. According to your wishes, we can supply 
the product as dried, semi-dried or marinated in oil.  
We will be pleased to implement special cuts and  
packaging for you.

Vegetables

Fresh vegetables are an integral part of our everyday healthy diet.  
We can provide you with your individual version: diced, roasted, 
grilled, filled... in the optimal packaging and from all over the world.

Our purchase manager 
Florian Weniger, on site  

in Turkey

Product example: Sun-dried tomatoes

DE-ÖKO-003



• Baby Corn
• Bamboo
• Bell peppers
• Cherry Pepper

• Chili Peppers
• Gherkins
• Olives
• Pulses

• Sweet corn
• Tomatoes

Bamboo shoots

Olive harvesting in MoroccoMaize cultivation in Thailand

Popular Products

Get inspired! We are always interested in hearing  
about your new product ideas.
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A star among antipasti: Roasted bell peppers are known for their sweet, 
mild taste and pleasant roasted aroma.

 • in oil 
 • in marinade 
 • in brine

Antipasti

The premium class among vegetable products! Antipasti is not only 
very tasty but also visually appealing and has long outgrown its status 
as a mere appetiser. Would you like to market a completely new 
speciality? Please don’t hesitate to contact us!

Bell pepper harvesting  
in Turkey

Product example: Roasted bell peppers
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Courgette cultivation

• Artichokes
• Aubergine

• Bell peppers
• Courgettes

• Olives
• Tomatoes, dried

Product Manager, Frank Neitzel,  
at the bell pepper harvest

Aubergine cultivation in Turkey

Popular Products

Get inspired! We are always interested in hearing  
about your new product ideas.
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Fruit

Sweet and fruity, fruit products flatter our palate. Irrespective of 
whether in its own juice, sweetened or in water, you have the choice. 
You are looking for something very special, no problem,  
we can procure it for you.

Delicious organic pineapple is available in various cuts  
and containers.

 • Slices, pieces 
 • In its own juice

Product example: Pineapple

Pineapple fruit in  
Sri Lanka
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Peaches in Greece

Mango treesJack fruit on the tree                                                      

• Apricots
• Jackfruit
• Mandarins

• Mango 
• Papaya
• Peaches

• Pineapple
• Tropical fruit cocktail
• and many more

Popular Products

Get inspired! We are always interested in hearing  
about your new product ideas.
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Pulses and Cereals

Pulses and Cereals from all over the world are now indispensable 
ingredients in our cuisine. These healthy supplements enrich our diet 
and menu choices enormously. Do you require a special mixture or 
packaging? No problem: we have numerous partners in the countries 
of origin who we will be very pleased to implement your wishes.

Quinoa is becoming increasingly popular as a tasty side dish. 
Nutrition experts especially recommend this product as a supplier of 
minerals and vitamins. It is available in the following varieties:

 • White, red, black, tricolour in individual mixtures

 • Dried, pre-cooked, as flakes or flour

 • crispy pop 

 • shake

Product example: Quinoa

Quinoa in the Andes
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Quinoa field in Peru

Quinoa harvest in Peru QA manager, Imke Nickelsen,  
on site in Peru

• Beluga lentils
• Bulgur
• Chickpeas

• Couscous
• Kidney beans
• Mung beans

• Lentils
• Quinoa
• White beans

Popular Products

Get inspired! We are always interested in hearing  
about your new product ideas.
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IH RE M ARKE

YOUR BRAND

PRIVATE LABEL

We can fulfil your packaging specifications 

We have a wide variety of packaging options available, including 
sustainable solutions. Our packaging is optimally designed to suit the 
relevant foodstuff as well as your design requirements. 

We have decades of experience in packaging design as well 
as special expertise in food labelling and declaration that is in 
accordance with legal requirements.

• Cans
• Glases
• Glass bottles
• Folding cartons

• Sachets
• Stand-Up Pouches
• Tetra Pak®
• Tubes



Code of Conduct
Mother  Nature  endows  humanity  with  foods  in  great  variety  and  from  every  
corner  of  the  world.  We  deliver  these  reliably  to  our  customers  in  Germany,  
across  Europe  and  beyond.  This has been the nucleus of our mission and our 
passion since 1925.
We  are  a  family-owned  business  in  the  Hanseatic  tradition.  Since  the  days  
of  our  founder  Henry Lamotte our philosophy has been the continuous creation 
of structures that are built to last. Therefore we view all resources as instruments 
to be used and not to be depleted. We view our customers, our suppliers, our 
service providers, our own work, all material and financial means, and especially 
Nature’s resources, as fundamental and irreplaceable origins of value and these 
remain precious to us.
We see the international food industry being confronted with serious challenges of 
sustainability. In the coming decades our society will have to define itself by provid-
ing a rapidly-growing world population with healthy food based on sustainable food 
systems. It is our ambition to work proactively towards solutions and to be a leading 
agent of change within our markets. Together with our trusted business partners we 
are on a quest for new paths. Above all, we have the conviction that the challenges 
in front of us also provide a multitude of mutually-beneficial opportunities. 
Through international trade we enjoy the diversities of the world and learn to 
develop mutual understanding from one person to another and between different 
cultures. However, a fair balance of interests will always be the main requirement 
and we will continue to stand up for this belief in the future by emphasising that 
“free trade must be fair trade”. 



Supplier Selection

Our products come from our selected suppliers, we ensure quality 
and continuity through long-term partnership and intensive support.

In addition to our high product-quality standards, fulfilling our social 
and ecological responsibilities to our suppliers is one of our key 
values. 

Take, for example, our Thai suppliers of bamboo, baby corn and 
many other exotic fruits and vegetables:

In this instance the fields are worked with red algae instead of 
conventional fertiliser. Insecticides are replaced by harmless beetles, 
which are the natural enemies of harmful insects and deter them. 
This supplier’s key selling points are its use of soil-conserving crop 
rotation, harvesting from wild-growing crop stocks and the use of its 
own seed-breeding system. The company values are put into action 
with staff support including social and health insurance policies, 
provision of free food and bonus payments.

Certified with BSCI, Sedex, Fairtrade, BRC, EU-Organic
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Traditional cultivation in the fieldsProactive bee and insect protection
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Comprehensive Quality Assurance 
We Provide: 
• Qualified personnel including food chemists and nutrition scientists

• In-house laboratory

• Quality assurance throughout the entire process chain

• Goods-in controls, external laboratory analyses

• Laboratory Information Management System (LIMS)

• Integration of customer-specific inspection schedules

• Connection to early warning systems

• Complaint management

• Advice regarding foodstuff-related laws

• Training

Our QA manager Özgül 
Gültekin at our subsidiary 

in Izmir DE-ÖKO-003
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Henry Lamotte Food GmbH
Auf dem Dreieck 3 · 28197 Bremen/Germany

Phone +49 421 5239-470 · Fax +49 421 5239-47199
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