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Prayon is one of the
leading producers of
purified phosphoric
acid and food-grade
phosphates. Our food
applications laboratory
enables us to meet
market requirements
and offer innovative
products that are
keeping with the latest
trends in the food

industry.

About us

Food-grade phosphates are produced using high-
quality purified wet phosphoric acid. The Prayon
Group has a global reputation for its technology
relating to this acid. Jointly owned by the Office
Chérifien des Phosphates (OCP) and Société Ré-
gionale d'Investissements de Wallonie (SRIW), the
Group consists of more than 20 companies in more
than 10 countries. It employs over 1,400 people and
generates a turnover of approximately €880 million
(2008). With production facilities in Belgium (Engis
and Puurs), France (Les Roches de Condrieu) and the
USA (Augusta, Georgia), Prayon produces a full range
of phosphoric acids and of sodium, potassium and
calcium phosphate blends mainly for the meat, poul-
try, seafood and dairy industries.

Food-grade phosphoric acid and phosphates sup-
plied by Prayon :

e are controlled using an HACCP approach on all
food production lines;

* meet the requirements of current legislations;
« are kosher- and halal-certified.

Phosphates perform a wide range of functions in
processed food products. These include protein
modification, sequestration of minerals that may
catalyse oxidative rancidity and pH adjustment in
meat, poultry and seafoods. Baked goods are leav-
ened with phosphates that contribute to texture,
colour, rise and desirable crumb characteristics. The
smooth mouthfeel, even melt and sliceability of pro-
cessed cheeses benefit from the buffering capacity
and protein dispersion properties provided by the
phosphates. A variety of beverages are acidified by
phosphoric acid and their calcium content is balanced
by tricalcium phosphate. Similarly, powdered bever-
ages maintain desirable flow properties due to the
anti-caking activity of tricalcium phosphate.







