
At TOP we develop food products and 
ingredients that are healthier, fresher and 
tastier, with optimal preservation of original 
nutrients. We take into account the moder 
n society in which ‘convenience’ is – and 
will remain – an important factor. Our  
focus is on fruit and vegetables, fish- and 
meat products and meat substitutes. 

These food products and ingredients can be manufactured industrially and 
sold through professional channels. We develop the necessary sustainable 
machines and production lines, and assist in factory expansions and new 
constructions.

Modern food products also need to be safe and have a sufficient shelf life, 
preventing excessive food waste in the chain. That is why we are specialized 
in new preservation technologies based not on chemistry but on physics.

We support our customers in the development of new and disruptive 
technologies and new food products through applied innovation  
management. This concerns development of strategic partnerships,  
project financing, creating the right conditions and legal context.

Our mission:
“We provide useful and 
unique content for our customers.” 
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Extend the shelf life of short-shelf-life fresh products by 
applying new technologies, thus preventing food waste in the 
chain.

Less intensive treatment of long-shelf-life products by  
applying new sterilization technologies, making them tastier 
and healthier.

3.	Upgrade waste streams of industrial manufacturers and 
processers through new technologies into food products or 
ingredients.

We put our mission into  
practice through three strategy lines:

“Our mission 
revolves around

 the skill of 
‘designing’. 

Our core values
 in this are:”
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