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The way a dish looks and smells. How a snack tastes on the tongue. Crunches in
the mouth. How it satisfies a craving. Whatever the product application, it’s the
taste sensation that leaves them wanting more, even when they are full.

That’s what makes TH Foods better.

We entice customers with our premium rice crackers and specialty ingredient snack mix components.
We produce the most sesame sticks in North America. And now, we provide delectable nuts,

dried fruits and confections. It is with our extensive offerings and evolving flavor profiles that

your products will fly off store shelves.

Great snacks started here, but now even more Private Label, Retail and Bulk product innovations
are available. Create better with TH Foods.

Private Label

Innovative, on-trend and unique
to your brand - our private label
offerings are custom-formulated
and consistently delivered to
your desired flavor profile, claim
and presentation.
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Bulk Ingredients

We offer over 40 sesame,
corn and specialty snack mix
components, plus premium nuts,
fruits and confections. We can
deliver a consistent, culinary-
inspired experience to any
shack or food service product.

CRURDHMASTER

MULTI-SEED

Retail

TH Foods is well-recognized
for its Crunchmaster® and
Harvest Stone® brands.




Inspiring Innovations - To try new product concepts and
have fun in the process - that’s where great taste comes
from. We empower our people to be creative. To work
closely with customers. To dare to do something new.
And then make it even better.

Whether it’s the subtle note of rosemary - the get

up and go of an aji amarillo Peruvian-inspired snack -
or the decadence of a salted pecan draped in rich
dark chocolate, we can help you satisfy any palate.

Better-for-You Options - We specialize in “Better-for-
You” options. Our tasty line of Usuyaki style rice cracker
creations is possible because of our proprietary baking
process. Usuyaki - meaning thin and flat - is a cracker
made by a special Japanese baking process. It’s a
technique that is only available through us in North
America.

The flavor. The texture. The CRUNCH. It’s what makes
products from TH Foods - better.

- With You.

Claims for Fame

Your customers are informed. They are
looking for transparency. Let us know how
we can help you meet their lifestyle goals
with great-tasting, better-for-you products.



Specialty Crackers & Snacks

TH Foods offers premium rice crackers and rice-based products for
your private label or store brand program. Baked or popped, we offer
an assortment of options, textures, inclusions, seasonings, sizes and
shapes. All of our baked crackers and snacks are gluten-free and
may incorporate a variety of inclusions:

And

more‘.

- Sesame - Brown Rice - Seaweed - Fiber

- Flax - Amaranth - Farro - Fruit

- Quinoa - Millet - Potato - Vegetables
- Sorghum - Teff - Corn

- Chia - Chickpea - Protein

We bring innovation to snacking. Our large R&D staff incorporates
insights from targeted consumer research and develops custom
formulations in our full pilot plant - all while collaborating with our
customers along the way. We are flexible in meeting your product needs,
production timetables and packaging requirements.

And the crunch of our crackers, is something your customers will crave.
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Premium Nuts

Confections

Premium Nuts, Fruits & Confections

Our team uses premium-quality nuts and fruits to create culinary-inspired snack products and
confections. The right roast. The tangy taste. The decadence of a chocolate coating. We bring out
the unique flavors and textures of each component to highlight the exact profile you desire.

Through thoughtful collaboration, we are able to source, develop, manufacture and package just the
right private label offering that will stand out better in a competitive, crowded store shelf environment.

Add fast speed-to-market and fair pricing to the mix - and you get something better when
you work with TH Foods.
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Sticks, Chips, Bites,
Jacks & Churritos

Sticks, Chips, Bits,
Minis, Non-GMO,
Organic &
Gluten-Free

Snack Mix Components

We are a leader in creating delicious snack mix
components with new tastes and textures that will
not only make your product better, but really help it
stand out. In fact, we make over 40 different varieties
of snack sticks in a broad range of shapes, sizes and
delectable flavors.

It’s all the result of our targeted research, product
development within our pilot plant and proprietary
manufacturing processes. Our dedicated food scientists
and R&D staff discover new consumer trends. They use
that intelligence and their snack mix expertise to create
innovative, delicious components that taste - oh, so good.

Maybe it’s a thin Hot Cajun Corn Stick, or a sweet and
crunchy Honey Roast Stick with a touch of pineapple
and habanero? It could be a wide Ancient Grain Stick
with a hint of blueberry, Jalapeno Cheddar Sesame Stick
or Salted Corn Chips with Flax. That new taste we create
together will be what keeps customers coming

back for more.
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Use as a mix-in or a stand-alone item.

Culinary-Inspired
Ingredients

Our people build on their inspiration
to deliver value-added products

for your dairy, bakery, confection
and snack mix applications. And,

it gets even better.

Improve mouthfeel of a low-fat,
protein-enriched product with

our nut meal. Add a decadent crunch
to a seafood dish with a pineapple
macadamia nut coating. Or, take
your snack mix to another level with
a roasted, seasoned, glazed and
double-dipped pecan.

We provide the sweet and savory
custom ingredients that bring

a unique factor to your product
portfolio for a one-of-a-kind
culinary experience.

Almonds Filberts

Black & English  * Macadamias
Walnuts Peanuts
Brazils Pecans

Cashews Pistachios -

Apples
Apricots
Banana Chips
Bing Cherries
Blueberries
Cranberries
Dates
Papaya
Peaches
Pineapple
Raisins

Red Sour Cherries
Strawberries

Confections

« Compound Blends
e Custom Flavors & Colors
e Dark Chocolate
« Milk Chocolate

« White Chocolate
- Yogurt



The Difference is in the Details.

Strong on trends. Built on research. Concepted in our imaginations and formulated
by our skilled food scientists in our full pilot plant. Better tasting products from

TH Foods will satisfy your customers’ cravings and help you develop a product
portfolio that will have them coming back for more.

Concept-to-Commercialization

Quick turnaround. It’s one of the things we do best.
Sometimes our customers come to us with just
an idea. Maybe they are looking for inspiration.
- Whatever the challenge, our experienced R&D
' team is excited to partner with our customers and
work quickly to deliver mouthwatering concepts.
And, we don’t need 12 to 18 months. Our goal is to
deliver in as few as six.

Looking to test out a new, trend-setting flavor or
capitalize on a seasonal inspiration? Our quick

turnaround helps bring an innovative product to
market fast and seamlessly.

Believe in Better



New ideas, new technologies, better products and better packaging support innovation
as our claim to fame. With a passionate marketing and R&D team, an inspired research
chef and a full pilot plant, we can create a product that meets your needs and exceeds
your expectations.

Only the best products will do for our customers. It starts
with our critical selection of strategic partners to source
the finest raw ingredients in the industry.

- Most of our rice is medium grain and harvested
fresh from California.

- Another primary ingredient for TH Foods;
we strive to source 100% U.S. grown seed.

- We partner with high quality,
reputable growers around the world.

Do yousee it? It's a whole cashew. While that
may not seem like a big deal, it sure is to us.
Especially when your spec calls for a fancy
grade whole 180 count (per Ib,) cashew kernel
like this. We strive to achieve the most stringent
product specifications for our customers.



Better ingredients, flavors and textures, expertly
blended and cut to the size of your liking, can set
your product apart from the rest.

Roasting We slow roast and evenly coat each batch to
perfection, adding a desired toasted flavor and texture to any nut.

DICII’\g Any of our nuts or dried fruits can be custom cut to
your specific size requirements.

Panning Envelop your ingredients with premium dark,
milk or white chocolate, yogurt, compounds, unique flavors
and even colors.

Coatings Boost your flavor profile with any variety of
seasonings from sweet to savory or heat. Add delicious flavor
and texture with our praline or honey roasting.

Mixing We hand blend many of our mixes to ensure blend
accuracy and minimize the number of broken ingredients.

Extrusion our proprietary process enables us to make the
best tasting sesame, corn and specialty mix components.

Baking/Popping Our proprietary Japanese process for
baking and popping allows us to create thin, light and crispy

crackers with a satisfying crunch in every bite. TH Foods is the
only “Usuyaki” style rice cracker manufacturer in North America.



Food Quality & Safety

Food quality and safety is our top priority. Our 24/7 quality team
conducts constant process and product monitoring along with our
frequent 3rd party audits. Plus, we are dedicated to maintaining
the highest quality certifications.

- SQF Level 3 Edition 8 certified
- GMP program

- Full HACCP plan

- Certified gluten-free by GFCO*
- Certified organic by QAI*

- In-house gluten testing lab

- Peanut-Free facilities*

*Three out of four plants are peanut-free and organic, and two plants are certified gluten-free.

Packaging
TH Foods offers a wide variety of packaging options to meet your needs.

- Pillow bags

- Bag in box

- 4-cell plastic trays with poly or foil overwrap

- Single serve

- Stand up resealable pouches

- Club size packaging options

- Bulk packaging for food service and industrial uses
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TH Foods has duplicated production facilities located in the Midwest and West Coast,
contributing to our quick turnaround time and reduced freight costs for our customers.

Plant Locations:

2154 Harlem Road 7166 Greenlee Drive 160 Gallagher Crest Road 1450 Bowes Road
Loves Park, IL 61111 Caledonia, IL 61011 Henderson, NV 89074 Elgin, IL 60123
Ph: 815.636.9500 Ph: 847.741.1900

Peanut-free, certified gluten-free and organic facility
Peanut-free and certified organic facility

<= TH FOODS¥

thfoods.com
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