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JAR Aromaty

Flavours that Inspire, 
 Quality that Delivers

Company Profile:

JAR Aromaty is a family-owned company 
with over 45 years of passion for flavour. 
Founded in 1979 by Ryszard Jaskulski, the 
company’s primary focus has always been 
the creation and production of food flavours.

In 2023, we not only completed a significant 
investment but also acquired new machinery 
that provided us with increased capacity and 
allowed us to enrich our portfolio with new 
product types

We proudly export our flavors to over 60 
countries across 5 continents, providing 
products that meet the highest quality 
standards. With a deep understanding of 
local markets, we tailor each flavour to suit 
the unique preferences of our customers 
worldwide. Our commitment to excellence 
and innovation has resulted in the trust of 
food industry leaders around the world.
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JAR Aromaty spolka z o.o. 
238, Wolczynska Street, 01-919 Warsaw, Poland

Offices and Production 
8, Ekologiczna Street, 05-080 Klaudyn, Poland

+48 22 864 28 30

info@jar.com.pl www.jar.com.pl 

JAR Aromaty

Give Your Products 
an Unforgettable Taste

Portfolio 
/ Scope of Activities:

JAR flavours are designed for use in a wide 
range of food products, including bakery 
confectionery, dairy and ice cream, sports 
nutrition and food supplements, as well as 
instant products.

Adherence to FSSC 22000 standards ensures 
that every step of JAR’s production processes 
are controlled and monitored to mitigate 
food safety risks and deliver products of the 
highest quality. 

2000 Building Trust Through 
Individual Approach 
- a Strategic Advantage

Why 
JAR Aromaty?

Our primary focus is the creation and production 
of food flavours in liquid and powder form 

We offer a wide range of products including:

UNIQUE SWEET AND FRUITY FLAVORS

MASKING
FLAVOURS:

release control 
and resistance to 

processing 
conditions

available in liquid 
and powder form, 

natural 
and synthetic 

FUNCTIONAL
FLAVOURS:

ENCAPSULATED 
FLAVOURS:

FOOD 
COLOURS:

FOOD
FLAVOURS:

available in liquid 
and powder form, 

natural and 
other options 

ice cream
HIGH 

QUALITY 
PRODUCTS 

–  delivering premium 
flavors that meet the 
highest standards of 
FSSC 22000 certification

CUSTOMER 
FOCUS 

INNOVATION

–  investing in state-of-the-
art machinery and cutting-
edge laboratory research 
to stay at the forefront of 
flavour development

–  we work closely with 
our clients to meet their 
unique needs

EXTENSIVE 
RANGE 

OF FLAVORS

DEDICATED 
AND 

EXPERIENCED 
TEAM

 – JAR diverse portfolio is 
continuously expanded 
with new and exciting taste 
profiles

– JAR skilled team is 
passionate about ensuring 
the success of our products 
and providing outstanding 
serviceperfect solution 

for neutralization 
and masking 

unpleasant notes

enhancing 
either milky 

or fatty notes
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Pantone Reflex Blue C

Pantone 180 C

sport nutrition 
and food 

supplements

confectionary
products

beverages

 instant 
products

 

Accredited body: Alcumus ISOQAR Limited, Alcumus Certification, Cobra Court, 1 Blackmore Road, Stretford, Manchester M32 0QY
T: 0161 865 3699 F: 0161 865 3685 E: isoqarenquiries@alcumusgroup.com W: www.alcumusgroup.com/isoqar (UK)
Local office: ISOQAR CEE Sp. z o.o. ul. Wąwozowa 11, 02-796 Warszawa
T: +48 22 649 76 64 F: +48 22 349 95 62 E: isoqar@isoqar.pl W: www.isoqar.pl  (Poland)

This certificate is the property of Alcumus ISOQAR and must be returned on request. The certificate was issued electronically. The validity
and authenticity of the certificate can be confirmed: https://www.alcumus.com/en-gb/certification/customer-area/certificate-checker/

 

  

 

�erti�icate o� Registration 
Alcumus ISOQAR �imited �an accredited certi�ication body ����� certi�ies  
t�at t�e �ood Sa�ety �anagement System o�� 

�as been assessed and determined to com�ly �it� t�e requirements o� 

Food Safety System Certification 22000 
FSSC 22000 

�erti�ication Sc�eme �or �ood sa�ety management systems consisting o� t�e �ollo�ing elements� 
ISO ����������� ISO��S ������������ and Additional �SS� ����� requirements �version �.��. 

 

 

 

 
 

 

�roduction �dosing� mi�ing� t�ermal treatment� o� liquid �lavors and dyes� �o�der dyes and liquid 
bases �or �o�der �lavors �ac�ed in glass and�or �lastic �ac�aging. 
 
�on�ectioning ��ac�ing� labeling� o� �o�der and liquid �ood ingredients and �ood additives in glass 
and �lastic �ac�aging. 
 

 
    K - Production of (Bio) Chemicals 

 
Signed� 
Alyn �ran�lin� ��ie� ��ecutive O��icer  
�on be�al� o� Alcumus ISOQAR�  

 

��is certi�icate �ill remain current sub�ect to t�e com�any maintaining its system to t�e required standard. ��is �ill be 
monitored regularly by Alcumus ISOQAR. �urt�er clari�ication regarding t�e sco�e o� t�is certi�icate and t�e a��licability o� t�e 
relevant standards’ requirement may be obtained by consulting Alcumus ISOQAR.  

 ��e aut�enticity o� t�is certi�icate can be veri�ied in t�e �SS� ����� database o� �erti�ied Organi�ations available on 
���.�ssc�����.com. 
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