
PRIVATE LABEL 
SOLUTIONS



QUALITY YOU CAN RELY ON  
SUPPLY YOU CAN TRUST
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We help retailers build strong, pro�table private labels by combining consistent quality, 
competitive pricing, and products designed for shelf performance. With a deep  
understanding of retail category dynamics, we develop private label solutions that drive 
margin, loyalty, and di�erentiation versus branded competitors.

As an experienced private label partner for international retailers, we combine  
market insight, scalable production, and dependable supply to meet today’s consumer 
expectations and tomorrow’s retail demands. We o�er �exible product dev elopment with 
speci�cations adapted to local regulations, consumer preferences, and positioning needs, 
ensuring relevance in each market.

From product speci�cations to packaging and multilingual labelling, we simplify private 
label execution while keeping you fully in control – whether you operate in a single  
market or across multiple countries. Our e�cient sourcing, optimiz ed production, and long 
term supplier relationships ensure consistent quality, food safety compliance, and high  
delivery performance.

Your private label represents your brand, and we protect that trust at every step through 
transparent processes, clear communication, and high standards. More than a manufacturer, 
we are a long term partner committed to growing your private label business –  
strengthening competitiveness, consumer trust, retail performance, and long term value.

 THE KEY TO 
 YOUR SUCCESS

� COMPETITIVE PRICING
� HIGH DELIVERY PERFORMANCE
� CONSISTENT QUALITY
� CLEAR CONSUMER VALUE
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WHY PARTNER WITH  
GOOD FOOD GROUP?
Good Food Group supports retailers with structured quality management, full traceability, 
and documented food safety across the entire value chain – from raw material sourcing to 
�nished product.

Our supplier approval, risk assessment, and compliance processes provide transparency 
and control, supporting retailer audits, due diligence, and international regulatory  
requirements. 

All products are developed and manufactured in compliance with applicable legislation and 
retail standards.

All production units are certi�ed according to leading global food safet y standards,  
including BRC and/or IFS. These certi�cations, based on HACCP principles, ensure robust 
food safety, hygiene, traceability, and quality control – reducing operational and  
reputational risk for our retail partners.

The result: a hassle-free private label partnership with clear documentation, strong  
governance, and con�dence at scale.

�  Certi�cations 
 IFS / BRCGS / Organic / Halal / Kosher / Sedex or equivalent

�  Legal and regulatory check 
 Ingredient list, nutritional values, allergens, documented claims,  
 market compatibility

�  Laboratory and testing  
 Microbiological, chemical, sensory, and packaging veri�cation pro gram,  
 shelf-life testing

�  Artwork control  
 Artwork work�ow, label sign-o�, barcode veri�cation, version con trol 

�  Logistics data 
 Consumer unit, case, and pallet dimensions, GTINs, SSCC logic
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We are a member of PLMA. 
Representing over 5,000 member  

companies in more than 80 countries.

YOUR TRUSTED  
PRIVATE LABEL PARTNER
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Conventional  

and organic 

KEY BENEFITS
• Certi�ed quality, scale and supply reliability
• Broad and �exible product range, meeting market demands 
• Retail-proven private label expertise
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Fruit Expertise That Performs on Shelf
Good Food Group is a strong private label partner within jam and marmalade, helping  
retailers build attractive fruit spread assortments with consistent quality and strong  
consumer appeal.

With more than 75 years of experience in fruit preparation, we combine category insight, 
R&D expertise and scalable production to deliver reliable, shelf ready solutions. All fruit 
based products are manufactured under controlled processes, ensuring consistent quality. 

Built for Assortment Flexibility
From concept to shelf, we o�er a high degree of �exibility in recipes, fruit co ntent,  
sweetness levels, formats and design. Our structured development approach makes it  
easy to translate ideas into clearly de�ned, market relevant private label concepts.

Production across Poland, Denmark, Sweden and Norway ensures supply reliability and  
the �exibility required to meet international retail expectations.

JAM AND MARMALADE

 Varieties
• Berries
• Single fruit
• Marmelade
• Mixed fruit

• Citrus 
• Tropical 
• Seasonal
• With spices

Product concepts
• Value
• Extra Jam (EU)
• Premium 
• Smooth / Seedless

• Jelly
• Reduced sugar
• Clean label
• Innovation

Packaging options

Squeeze bottlesGlass jars Plastic buckets
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Honey is a core category in many retail assortments with stable demand and high repeat 
purchase. 

At Good Food Group, we o�er a wide range of private label solutions within both honey and 
syrup for retail. With long standing expertise in honey sourcing, blending and production, 
we support retailers in building pro�table, well positioned honey ra nges tailored to local 
market needs.

We process raw honey by carefully selecting di�erent types of honey for speci�c recipes 
and packaging formats. The honey is then processed according to the desired recipe to 
achieve the speci�c taste, colour, and consistency requested by the customer. The honey is 
sourced from countries both within and outside the EU.

We strictly comply with EU legislation for all our honey and syrup. Honey is a naturally  
occurring product and subject to strict food regulations to ensure its safety and authenticity. 
Therefore, it is tested for adulteration by an independent third-party laboratory. 

Nothing is removed from or added to the natural honey. Our honey is predominantly  
processed and �lled in Denmark.

HONEY AND SYRUP

Packaging options

Squeeze bottlesGlass jars Plastic buckets

 

Toppings
Agave syrup with added  
natural �avoring:
�  Caramel
�  Vanilla

Types of honey
�  Liquid, set, creamy
�  Blossom Honey 
�  Mono�oral Honeys: Heather, Rapeseed,  
 Sun�ower, Acacia, Orchard Blossom, etc 

Honey with ingredients
Honey with chili, honey with garlic/thyme, 
honey with soy/ginger, etc.

Syrup
� Agave: Light, Dark
�  Maple

PET jars Glass bottles
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KEY BENEFITS
� Immediate price value di�erentiation on shelf
� Flexible private label solutions  (from everyday honey to organic  
 and selected varieties)
• Shelf stable and ambient storage
� High-rotation SKU
� Multiple usage occasions – throughout the day

Conventional  

and organic 
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Gluten-free,  
organic and 

conventional

KEY BENEFITS
• High-rotation SKU
• Stable, well known category with consistent consumer demand
• Suitable for multiple price tiers and positioning (standard to premium)
• Various packaging formats and claims
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Oats – A High Rotation Category That Delivers Volume
Oats is a high volume, high rotation category with stable demand across retail markets.  
As a whole grain ingredient, oats support a wide range of private label concepts within 
breakfast, baking and convenience segments. 

Available Formats
We supply oats in multiple formats to match di�erent concepts, price points and consumer 
needs:

OATS

Packaging options

Box Paper bags Pillow bags

Steel cut oats
Robust texture and  
consistent quality  
– ideal for traditional 
and premium porridge 
ranges

Large �akes
Produced from the 
whole kernel, well  
suited for muesli, 
granola and baking

Instant oats
Extra thin �akes with 
short preparation 
time, perfect for 
convenience driven 
assortments
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KEY BENEFITS
• Strong shelf presence that drives impulse and add-on purchases
• Easy private label di�erentiation, adaptable to local tastes  
 and market positioning
• Consistent quality and food safety, supporting retailer  
 brand con�dence
• Clear positioning across value, mainstream and premium tiers

Conventional  and organic 
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At Good Food Group, we o�er a wide range of private label solutions within dressings,  
condiments and sauces, including organic, plant based and conventional options.

The product range is designed to deliver maximum �avour, versatility and strong shelf 
performance for retail assortments. These categories play a key role in enhancing everyday 
meals and driving repeat purchase across multiple consumption occasions.

The assortment includes a broad selection of classic and well known recipes, developed 
according to European and international taste pro�les. Products are suitable for use as  
salad dressings, dips, toppings, marinades, condiments, spreads, sauces and �nishing 
touches, making them highly versatile and easy for consumers to use.

All products are produced in Denmark with a strong focus on quality and consistency. 
Solutions are tailor made for private label, allowing retailers to de�ne �avo ur pro�les,  
packaging, concepts and positioning to match local preferences and strategic needs.

DRESSINGS, CONDIMENTS 
AND SAUCES

Dressings
�  Thousand Island
� Garlic 
�  Fine herbs
�  Caesar
�  Burger
�  Honey/mustard
�  Yoghurt
�  Rhode Island
�  Ranch
�  Etc

Condiments
�  Mayonnaise
�  Ketchup
� Mustard
�  BBQ sauce
�  Aioli
�  Etc

Product concepts
�  Organic
�  Vegan
�  Plant-based
�  No added sugar
�  Low fat

Packaging options

Squeeze bottle Stick 30-50gJar Glass bottle

Sauces
�  Bearnaise
�  Whisky
�  Pepper
�  Hollandaise
�  Etc
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Dressings 

• Creme fraiche 
• Thousand Island 

• Garlic • Fine herbs 
• Burger • Caesar 
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Pasteurized  
at ultra-high  

temperature (UHT)  
and packed in  

aseptic packaging

KEY BENEFITS
• Ambient shelf placement, enabling �exible storage and  
 simpli�ed logistics
• Long shelf life supporting easy planning and low shrink
• Cost e�ective, shelf stable solutions that improve margins and  
 reduce complexity
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These four product types serve as a strategic add on for retail assortments, generating 
incremental sales without cannibalizing dairy. 

Whip Toppings
A cost e�cient, high performance alternative to dairy cream. Availabl e in various fat and 
sugar contents, to �t multiple price tiers and consumer needs. The strong choice for  
retailers looking to build a reliable, competitive and economically attractive alternative  
to dairy cream. 

Cooking Bases
Ambient cooking creams designed to replace dairy cream with better cost and storage  
e�ciency. Multiple fat levels available to support di�erent price tiers  and consumer  
demands. Ideal for retailers expanding their cooking cream assortment with dependable, 
shelf stable dairy alternatives.

Dessert Sauces
Creamy dessert sauces �avored with vanilla or chocolate, suitable for a wide range of 
desserts and ready to eat concepts. Boost impulse sales through multiple display locations 
at store level. Ready to use, increasing convenience and usage occasions for consumers, 
An attractive option for retailers looking to grow dessert sales with reliable, low complexity 
products.

Shake Mixes
Shelf stable shake mixes designed to deliver consistent quality with simple retail handling 
and easy consumer communication. Versatile base for vanilla or fruit based shake variants. 
A strategic add on for retailers, designed to drive impulse purchase through clear consumer 
relevance.

SOLUTIONS BEYOND 
TRADITIONAL DAIRY

Packaging options

With or without recap
500 ml, 1 liter, 1½ and 2 liters
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KEY BENEFITS � FROZEN FRUIT 
• High versatility, suitable across bakery, desserts and smoothies
• Year round availability 
• Consistent quality and taste, supporting repeat purchase and brand tr ust 
• Reduced waste and shrink, thanks to long frozen shelf life 
• Secure private label margins with stable quality and continuos supply
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Frozen Fruit
Frozen fruit o�ers a consistent and reliable solution for private label assortments, ensuring 
year round availability, stable quality, preserved taste and nutritional value.

Sourced from Poland – widely recognised as the fruit garden of Europe – fruits are grown 
close to the production site and washed, sorted, and frozen within hours of harvest.  
This rapid freezing process helps lock in natural colour, �avour and nutrients, delivering 
dependable consumer quality across applications.

Freeze Dried Fruit
Freeze dried fruit provides a natural and convenient alternative to fresh fruit, conventional  
sweets and snack products. Made from 100% fruit with no additives, the freeze drying 
process removes water from frozen fruit while retaining up to 95% of the natural nutrients, 
including vitamins and minerals. 

The result is a light, shelf stable product with intense �avour, strong consumer appeal and 
wide usability across snacking, baking and topping concepts.

FROZEN AND 
FREEZE�DRIED FRUIT
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Packaging options

Poly bags Doypack bagZip-closed 
Poly bags

Zip-closed 
Doypack bag

Glass jars
Freeze dried



SUSTAINABILITY
Sustainability is a strategic priority for Good Food Group. As a leading supplier 
of food products, we acknowledge the environmental impact associated with 
our operations and recognize our responsibility to actively mitigate it.

Our environmental initiatives currently focus on two key areas. First, in line 
with customer expectations and our own long term ambitions, we are actively 
developing clear greenhouse gas emission reduction targets aligned with the 
objectives of the Paris Agreement. 

Second, we are pursuing continuous improvements in our packaging solutions, 
with a focus on increasing recycled content and enhancing the overall  
recyclability of our packaging materials.

RESPONSIBLE
SOURCING
Good Food Group produces and sells a broad portfolio of products, which  
requires sourcing an extensive range of raw materials and ingredients from  
suppliers around the world. Ensuring fair and ethical working conditions 
throughout our value chain is a fundamental requirement for us.

To uphold these standards, we have a strong supplier approval process,  
including strict compliance requirements aligned with our Supplier Code  
of Conduct and a comprehensive risk assessment – particularly for suppliers 
operating in high risk countries.
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OUR HISTORY
Good Food Group was founded in Denmark in 1951. Until January 2019, it was a family- 
owned company; today, it is owned by the Danish private equity fund Maj Invest.

Good Food Group manufactures and supplies a wide range of high-quality food products, 
including jams and preserves, honey, oats and cereals, dressings and condiments, sauces, 
fruit compotes and �llings, frozen and freeze-dried fruits, dessert sauces, and dairy  
alternatives. In addition, we import and pack an extensive selection of both organic and 
conventional foods, such as nuts, grains, seeds, dried fruits, rice, pasta, beans, and lentils.

Good Food Group’s products are marketed worldwide under our own brands as well as 
through private label solutions. As an experienced and trusted private label partner, we 
develop and produce tailored product concepts in close collaboration with leading global 
retailers – from initial idea to the �nished product reaching the store shelves.

Good Food Group Holding A/S operates in Denmark, Norway, Sweden, Poland, Germany, 
and the United States, and has approximately 575 employees.

For further information, please visit: www.goodfoodgroup.com
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GOOD FOOD GROUP A/S
Herredsvej 30A | DK-7100 Vejle 
+45 75 71 18 00 | export@goodfoodgroup.com
www.goodfoodgroup.com

If you want to learn more about our products and how we can support your 
assortment strategy and category growth, please reach out. 

We partner with retailers across multiple markets to develop scalable  
solutions that perform on shelf and across channels. 

You are also welcome to meet us at PLMA Amsterdam and Chicago, where we 
exhibit annually.


