
Clean label solution 
for food and beverages

Less Salt
Less Sugar

More Flavor
with functional 

botanical vinegars



Solving all your 
challenges at once
We collaborate 
with you to create 
products that meet 
market demands 
while giving your 
brand a competitive 
edge.

Organic - Clean Labelling

Taste Modulation

Extended Shelf Life

Simple List of Ingredients

Salt Reduction Gut Health

Added Functional BenefitsSugar Reduction

Clean, 
healthy, 

innovative 
products.

Functional botanical vinegars



Where Function 
Meets Flavor

Our functional botanicals vinegars 
enhance a wide range of food and 
beverage applications.

Beverages
•	 Sodas and lemonades
•	 Juices and smoothies
•	 Dairy and Dairy-free drinks
•	 Energy drinks and sports drinks
•	 Mocktails and Cocktails
•	 Tea and herbals
•	 Wellness shots and elixirs
•	 Kombucha
•	 Adaptogenic drinks

Food
•	 Tomato and pasta sauces
•	 Soups and broths
•	 Sauces and marinades
•	 Vinegars
•	 Condiments
•	 Snacks
•	 Dairy and Dairy substitutes
•	 Pickled vegetables
•	 Kimchi and fermented vegetables

Flavor & 
function in 
every sip 
and bite.

Functional botanical vinegars



Labelled as 
Botanical 

Vinegar

50 organic botanical vinegars.  
Endless possibilities.
Behind every vinegar is a plant. Behind every plant, a solution. Our botanical 
vinegars empower you to overcome today’s formulation challenges naturally, 
cleanly, and all at once.

Key benefits of fermentation
Improved  
Nutrient 
Absorption

Breaks down anti-
nutrients to unlock 
essential minerals, 
enriching nutritional 
profile.

Boosted 
Antioxidant 
Activity

Increases natural 
antioxidants to support 
the body’s defenses 
against cell damage  
and aging.

Enhanced 
Bioavailability

Simplifies complex plant 
compounds, making 
vitamins, minerals, 
and antioxidants more 
accessible for the body  
to absorb.

Rich in Prebiotics, 
Postbiotics, and 
Active Cultures
 
Supporting gut health  
and overall wellness 
naturally.

Sugar
Reduction

Vinegar
Acidifier

Clean
Label Functional

Salt
Reduction

Taste
Modulation

Botanical
Vinegars

Solving all your challenges at once

Functional botanical vinegars



Meet Gentle Leaf™, a clean-
label, non-sweetener 
ingredient crafted from 
fermented botanical leaves.

•	Reduces sugar without  
sweeteners or masking agents

•	No aftertaste 

Meet our fermented celery 
vinegar, a clean-label botanical 
solution for sodium reduction 
without compromising taste.

•	Reduces salt naturally
•	Preserves taste integrity
•	Boosts umami

•	Taste modulator
•	Replaces additives and acids
•	Supports gut health
•	Adds postbiotics
•	100% clean label

We use certified 
organic botanicals, 

selected specifically 
for their targeted 

health benefits.Less Salt
Less Sugar

More Flavor
Elevate your formula and 
meet today’s consumer 

demand with our functional 
botanical vinegars.

Reduce Sugar Cut Salt
Without SweetenersWithout Sweeteners Enhance FlavorEnhance Flavor

Functional botanical vinegars



The future of food and beverages is functional.

The global functional food and beverage 
market isn’t just growing, it’s booming! 

With our premium, organic functional botanical 
vinegars, you can deliver on these demands. 
Our patented fermentation process unlocks and 
amplifies key plant compounds, transforming them 
into powerful functional ingredients.

The global market for functional foods and 
beverages is expected to reach a valuation of 
more than $793 billion (USD) by 2032*, climbing 
at a consistent 10.33% (CAGR).

*Fortune Business Insights

Unlocking 
functional 
benefits. Immunity

Weight 
Control

Mood 
and Sleep 
Support

Digestive 
and Gut 
Health

Relaxation

Bone and 
Joint  

Health

Energy

Heart 
Health

Antioxydant

Cognitive 
Health

Detox

Prebiotic 
- Active 

Culture - 
Postbiotic

$793B
(USD) > 2032

$364B
(USD) > 2024

Functional botanical vinegars

Consumers are seeking 
products that do more 
than just nourish



Adding function  
to flavor since 2004

Let’s ferment some  
healthy business together

About Kefiplant

We are pioneers in the field of plant fermentation.  
We are inquisitive scientists, change-making innovators, 
and problem solvers driven by the belief that nature  
and science should work together.

From our first batch of Kombucha, brewed 20 years ago,  
to becoming a leading supplier of premium functional 
botanical vinegars, our mission remains the same: to help 
brands create great-tasting, healthy, functional, and 
affordable products that consumers trust and love.

Together, we can make better, healthier food and 
beverages not just possible—but accessible to all.

Chantale Houle CEO and Founder 

+1 819 477-2345
customerservice@kefiplant.com
kefiplant.com

Serious about certification. 
All Kefiplant ingredients meet or exceed the rigorous  
food safety & quality standards set by the HACCP  
and SQF programs.

3M Gallons (US). 
Production 

capacity per 
year.


