
New premium products from Byodo

attract attention, differentiate

your range and boost sales potential  

in your product range.

NEW PRODUCTS FOR FOOD LOVERS

FROM JANUARY 2026
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PIONEER FOR 

Organic Taste

The new year, as always, brings new opportunities but also challenges – and we at Byodo are convinced 

that we can best overcome them together.

As a pioneer in organic products, we have always invited you to rediscover enjoyment in a completely new 

way: as a conscious moment that touches all the senses and celebrates the extraordinary in the everyday. 

Byodo enjoyment means more than just good taste – it is an experience full of passion that begins with 

mindful shopping, unfolds while cooking, and lingers as a cozy feeling long afterward.

Our 100 % organic products are the heart of this special enjoyment. Each one combines the highest  

quality with purity and naturalness – creating trust in genuine product quality. Taste, scent, appearance, and 

texture merge into a sensory experience that touches not only your palate but also your heart.

It is with great pleasure that we introduce our innovative new products in this 2026 assortment information: 

three new Perfetto tomato sauces to enrich your gourmet shelf, high-quality black cumin oil, as well as full-

bodied, authentic Italian balsamic vinegar for those special moments of enjoyment. We are especially proud 

to follow the growing trend for plant-based protein supply with our protein-rich protein crisps and the new 

protein pasta – perfect for everyone who values a balanced, conscious, and protein-rich diet without having 

to give up the best organic taste.

Enjoyment with a good feeling – that is our promise to you. Because Byodo enjoyment means genuine  

appreciation: for yourself, for the people we love, and for the nature that nourishes us. We pursue this  

high goal together every day – with our employees, our partners and suppliers, and not least with you,  

our valued customers.

Yours,

Bernd Hochstädter & the entire Byodo team

Byodo CEO Bernd H
ochstä

dte
r
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DEAR organic  
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We do organic. Better.

Since 1985, we have  

embodied sustainability  

as organic pioneer. Our 

decisions take ecological, 

social and economic aspects 

into account. Our goal is 

organic growth with vision.

Innovation at Byodo is characterised by  

tradition, courage, independence and  

learning from mistakes. Curiosity and a  

willingness to take responsi-

bility drive us to cons-

tantly seek further 

developments 

in the organic 

sector.

Unity in diversity is our 

strength at Byodo. Each one 

of us contributes our skills 

to achieve unbeatable team 

performance. We value each 

other’s strengths and learn 

from one another in order to 

actively shape our path.

At Byodo, quality  
is the spice in every 

dish. Every depart-

ment contributes 

to this with selected 

ingredients and reťned 
recipes. The result: the highest quality 

in products, service, working methods 

and values.

EXCELLENCE

HIGH STANDARDS

Sensory  
 analysi�
Weekly panels for continuous  

product improvement and quality control

#�

Our co�mitment. 
 Our value�.

TRADITION

EMPLOYEES 

  

AT OUR CLIMATE- 

FRIENDLY LOCATION  

IN MÜHLDORF AM INN 
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WE ONLY USE 
  

4 OF 56 
PERMITTED ORGANIC 

ADDITIVES:
guar gum, agar-agar, 

locus bean gum,  

citric acid

SUSTAINABILITY

OŨcially certiťed since 2025  
according to the ZNU standard for 

sustainable business practices

Climate-friendly 

OF THE COMPANY’S PROPERTY IS A 

FLOWERING MEADOW FOR INSECTS

30%

 BUSINESS SINCE
Family 

Respect  is our central value — the basis of all  

cooperation. We value the achievements and worth of 

every living being. We treat each other, our employees, 

customers, partners and nature with respect.
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WE HAVE  
BEEN ORGANIC  
PIONEERS FOR  

OVER 40 YEARS

WE ARE  

MARKET LEADER2 

e.g. in frying oils,  

vinegar, ketchup,  

mustard and sauces

ANNUAL AWARD FOR 

BEST ORGANIC 
PRODUCT   

SINCE 2000

Rapeseed cooking oil 

is Best Organic 

Product in 20251

WE ARE KUNUNU  

TOP EMPLOYER 2025

EXCELLENT  

QUALITY 
MANAGEMENT 
CERTIFIED WITH 
IFS AT HIGHER LEVEL






































