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Made in the 

UK to conform 

to the highest 

standards

Manufactured at 

Sunbury-on-Thames, 

near London

UK



 Since 1999 we have been making Organic, Vegan,

Gluten Free, Award Winning, premium cereals, flours

and snacks.

 Big Oz Free From protocol excludes all 14

allergens listed by the FSA.

 Raw Materials are audited, certified and sourced
globally from reliable suppliers and growers.

 All our organic cereals have Soil Association
accreditation. We never use G.M. grains in our
products.

 Our growing range includes Granola, Porridge,
Rolled and Crispy Flakes, Muesli, Puffed grains,
Crispies and Chickpea savoury puffs.

 The sales channels are through the Big Oz Brand,
Private Label and Bulk Iingredients supplied direct
from our certified facility.

 We can also process your Gluten Free grains.

A rich legacy

Manufacturing 

Gluten Free, 

Vegan & Organic 

since 

1999



“We are a family owned manufacturing 

business and passionate about what 

we do. We stay committed to quality, 

reliability and timely service to all our 

stakeholders. For us our customers 

come first and we intend to grow with 

our customers.”

Lalit Premchandani, MD & CEO

For us, it is always 

you first

YOU



Big Oz Free From protocol excludes the 14

allergens listed by the FSA, namely:

Gluten, Celery, Crustacea, Eggs, Fish,

Lupin, Milk, Mollusc, Mustard, Nuts,

Peanuts, Sesame, and Soya.

All products are processed and packed in

our factory, a one of a kind facility, based

in Sunbury.

Free From

14



Certifications

Awards we are proud of

Plus for 2018, we were shortlisted in two 

categories:

• Free From 14 Major Allergens for Ozies 

Snacks

• Breakfast with (Co-op) Red Berry Granola

Excel
Always 

striving 

for better



Meet the  
Gluten Free 
Grains

Amaranth | Buckwheat | Corn |

Chickpea | Maize | Millet | Oats |

Quinoa | Brown Rice | Sorghum | Teff | 

Yellow split pea

Expertly 

chosen



Rice is the most widely consumed staple

food for a large part  of the  world’s 

human population, especially in Asia.

There are several thousand varieties of 

rice and its  cultivation is often 

associated with Asia, but it also  grows 

successfully in parts of Europe. Much of 

our rice  comes from Italy. Brown Rice 

has only the outer layer,  called the hull, 

removed while the bran layer is left  

intact. This helps retain nutrients in the 

grain and  provides key vitamins and

minerals without contributing  excess

fats, sodium or cholesterol. Rice is a rich

source of  protein, carbohydrate, 

magnesium and phosphorus.

Brown

Rice



Despite its name, Buckwheat is not

related to Wheat. Buckwheat is related to

Sorrel, Knotweed and Rhubarb.

Buckwheat seeds are edible and rich in

complex carbohydrates, it is referred to 

as a pseudocereal. The cultivation of 

Buckwheat grain declined sharply in the 

20th century with the adoption of 

nitrogen fertilizers that increased the 

productivity of other staples. Buckwheat  

is a rich source of protein, dietary fibre,

four B vitamins  and several dietary 

minerals, with content especially  high in 

niacin, magnesium, manganese and

phosphorus.

Buckwheat



Corn kernels are composed of 76% water, 19%

carbohydrates, 3% protein, and 1% fat and a good source of

the B vitamins, thiamine, niacin, pantothenic acid and folate.

They also supply dietary fibre and the essential minerals,

magnesium and phosphorus.

Corn was first recognizedsed as a valuable food crop in

prehistoric Mexico. As it contains a high level of resistant

starch, which acts like dietary fibre, corn is particularly

beneficial to the digestive system. It also has a low glycemic

index or G.I.

Millet is rich in soluble fibre, which is a widely recognized said to digestion. It also

has a role in lowering cholesterol. Millet porridge is a traditional food in Russian,

German, and Chinese cuisines. In Russia, it is eaten sweet (with milk and sugar

added at the end of the cooking process) or savoury with meat or vegetable

stews. In China it is eaten without milk or sugar, frequently with beans, sweet

potato, and/or various types of squash. In Germany it is also eaten sweet, boiled

in water with apples added during the boiling process and honey added during

the cooling process. Millet is a rich source of protein, dietary fibre, several B

vitamins and numerous dietary minerals, especially manganese.

Corn

Millet



Oats are a slow release food which make you feel fuller 

for longer. Oats are generally considered healthy due to 

their rich content of  several essential nutrients and

excellent source of protein, dietary fibre, several B 

vitamins and numerous dietary minerals, especially  

manganese. Oats are 66% carbohydrates, including 11% 

dietary fibre  and 4% beta-glucans, 7% fat and 17% 

protein. The established property of their cholesterol-

lowering effects has led to acceptance of oats as a health

food.

Quinoa (pronounced “keen-wha”) has a distinctive purple flower and was 

grown by the Inca  people in the foothills of the Andes over 3,000 years ago.

It was so highly prized that they  called it the “mother of all grains”. It has a

high protein content and is also a source of calcium. Our SouthAmerican

100% quinoa is naturally gluten free and has no added salt or sugar.

Versatile for many dishes, cooked quinoa supplies nutrient content similar to

wheat and rice, such as moderate amounts of protein, dietary fibre, and

minerals.

Oats

Quinoa



Big Oz Brand & 
Private Label
Free From Product 
Range
We can process Organic and Conventional grains into Flour, 

Soft flakes, Crispy Flakes, Coated or plain Puffs, Granolas, 

Porridge Mixes, Flavoured Flakes, Multi Grain Flakes, and 

Savoury Snacks. Fruit and vegetable pieces can also be 

included in  any of the mixes.

These products may be used as breakfast cereals, wheat 

substitute, toppings and inclusions in cereal bars or bakery 

products.  

Available as Big Oz Brand, Bespoke Private Label and 

processed bulk ingredients.

Just the 

way 

you’d like



Our Gluten Free Granolas are 

processed in-house with our 

state of the art new machines; 

Comes in 2 flavours; red 

berries & tropical fruits 

Granolas; Red 

berries & 

Tropical Fruits

Ask us about creating new 

samples & recipes for your 

brand



Organic and Gluten-Free

Rolled flakes:
Brown Rice Flakes,

Millet Flakes,

Porridge Flakes,

Quinoa Flakes,

Buckwheat Flakes,

Jumbo Oats

Rolled

Flakes

Also available as bulk ingredients in both 

organic and conventional gluten free 

products.



Organic Gluten Free Crispy Flakes:
Cornflakes

Crispy Millet Flakes  

Crispy Buckwheat Flakes 

Crispy Rice Flakes 

Crispy Multigrain Flakes

Chocolate Buckwheat Flakes 

with Raspberries

5 Grain SuperCereal

Crispy

Flakes

Also available as bulk ingredients in both 

organic and conventional gluten free 

products.



Organic Gluten-Free Puffs:
Buckwheat Puffs  

Millet Puffs  

Gluten free Mix 

Pop cornPuffs

Honey Pop corn Puffs  

Brown Rice Puffs 

Honey Brown Rice Puffs

Puffs

Also available as bulk ingredients in both 

organic and conventional gluten free 

products.



Branded
Organic Gluten Free Brown RiceFlour 

Organic Gluten Free Buckwheat Flour  

Organic Gluten Free Millet Flour

These are available in 750g and 1.5kg variants.

Bulk
Bulk Flour is available in both Organic and 

Conventional Gluten Free form in the following 

varieties:

Brown Rice, Buckwheat, Oat, Quinoa, Millet  or 

Amaranth and Teff

Flours



Big Oz Porridge
Pots

Ask us about 

creating new 

samples & 

recipes for your 

brand



Big Oz Savoury Snacks
own and private label

Ask us about 

creating new 

samples &

recipes for your 

brand



Big Oz 
manufactures and 
supplies Bulk 
Ingredients to food 
processors &
Gluten Free 
Bakeries 
- Flours
- Puffs
- Crispy flakes, etc.

Bulk 

Ingredients



Big Oz 
Private Label 
manufacturing



Big Oz Customers

Trusted



Start small or 

go big?
Contact 

Clive Ball

National Sales Manager

(clive@londonfoodcorp.com)
+44 (0)7872 174404

Address:
Unit C, Shears Way, Brooklands Close

TW16 7EE, United Kingdom 
+44 1932 788 373

info@londonfoodcorp.com

mailto:clive@londonfoodcorp.com
mailto:feedback@londonfoodcorp.com


https://vimeo.com/275246791

https://vimeo.com/275246791

