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2000

We entered the

confectionery

business.

Alinova -

Procaps was

born

Fun-trition as 

a platform

“Nutrition doesn’t

need to be 

boring” 

Funtrition “Spin-off”

History of

2009 2020

2015

2022

Funtrition USA

Faciltiy project

Started

Opening of our

Inspiration Center

Official

Multi-Site 

Business

Launching

of 3 new 

technologies

2021
2023

2024

2025

Launching of

new technology

Side by Side
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Why Funtrition?

More than 20 years of
experience developing

and manufacturing

high-quality gummies

Two state-of-the-art 
starchless gummy

manufacturing facilities, 

built for precision, 
consistency, and scale

A centralized R&D 
Platform and Inspiration

Center in Colombia

Expertise across gelatin, 
plant-based (agar & 

pectin), and our

proprietary
technologies.

A strong quality and 
regulatory framework, 

backed by industry

certifications

Trusted by 20+ 
customers across 3 

different categories,

delivering gummies to
global markets

We help brands bring gummy ideas to life.
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Our Partners

Health

Companies 
Care

Companies

Big 
Supplement 

Emerging
Brands

Trusted by 3 of the TOP 5 

HealthCare Companies

The brands that dominate

Shelf space across

major retailers.

The hottest, 

Fastest-growing brands

shaping what’s next.
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Capacities in our multi-site business

Manufacturing

Bogotá, Colombia South Florida, USA

Engineered for consistency, quality, and scalable production.

Available Technologies: 

Packaging Options: 

MOQs:

Capacity: 

Bottles

Mini 
packs

Jars
Box with Mini
packs inside

Box with
Bottle Inside

Standing
Pouches

Bottles Jars Bulk

2,500 KG 5,000 KG

Certifications and Registrations:

300 tons monthly 300 tons monthly

Shapes:

Coming

Sachets

soon…

Nut 
Free

Our Claims:

Soy
Free

NON 
GMO

Lactose &
Gluten Free

Dairy
Free

Preservative
Free

Natural Colors & 
Flavors
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Want to start your gummy jouney?

OUR PARTNERSHIP

Inspiration 

Execution

Repetition

STARTS HERE
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Our Inspiration Center offers integrated

gummy design support, where each formula 

is created from scratch and shaped around

our partners’ unique objectives.

Science you can Trust: 

Functional, science-

backed ingredients to

offer high quality

formulations. 

We define the

Organoleptic Definition: 

Shape, Flavor, Color and 

Textures that

complement overall

consumption. 

Pilot plant Prototyping, 

Feasibility evaluation. 

concept by exploring:
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Let’s define the ideal technology….
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TECHNOLOGIES
Core Gummy

GummieXTM blends multiple

hydrocolloids to deliver the best of

both worlds: Unique texture

combinations paired with smart

supply chain efficiencies.

A clean, plant-based gummy

that lets your flavor shine. Heat

resistant, vegetarian-friendly, 

and perfectly suited for mineral 

formulations.

Fruit-based, offering a clean bite, 

enhancing natural flavors, and 

with reliable stability that holds up 

without melting.

A classic gummy experience: 

Shiny, chewy, non-sticky, and 

delightfully nostalgic, 

designed to feel like candy

while performing like a 

supplement.

          

Sugar 
Free

          

Sugar 
Free

          

Sugar 
Free

       
  

                     
                     

Vegetarian
Friendly

       
  

                     
                     

Vegetarian
Friendly
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TECHNOLOGIES
Next-Gen Gummy

Center - filled gummies

for actives not common

in the gummy world

Aerated gummies that offer a 

fluffy like texture and the ability

to mask unwanted flavors.

Bringing a unique two-in-one

sensorial experience that combines 

the best of traditional gummies and 

aerated gummy technologies

A visually striking, dual-

composition gummy that

combines color, flavor, and 

ingredient differentiation in one

format.

          

Sugar 
Free

          

Sugar 
Free

          

Sugar 
Free

          

Sugar 
Free

       
  

                     
                     

Vegetarian
Friendly
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Wrap it up with
the right packaging

In our Packaging Engineering

area is where art, science, 

product protection, distribution, 

branding and customer

experience, come together.

Packaging
Options

Mini packs

Bottles Jars
Box with Mini 
packs inside

Box with
Bottle Inside

Stand Up
Pouches

Bulk
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The FUN PART BEGINS!

And now…

LAUNCH

Your product ready is ready for
retail launch.

An Integrated Expert team is assigned: Bringing
together formulation, process, packaging, 
quality, and commercial expertise.

1

2

3

5

4

PHASE

Deliverables and Timeline aligned.

Once specs are approved, 
Ideas turn into reality.

Seamless transfer into the
commercial Stage.

Launch date defined

Pilot batch

1st Commercial
Production

Commercial Production
Hand-off to Customer
Success team
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Understand customer’s
and overall produc’s
lifecycle to make
strategic desicions. 

End-to-End order 
& Execution 

Management

Identification of
growth opportunities

Cross – Functional
Coordination

Friction Detection & 
Resolution y Feedback to
Operations & Continuous
Improvement

Focused on our Customer’s Success

Beyond the launch

Boost customer growth while creating experiences and 
generating value across their journey. 

Build long-
lasting
relationships
based on
trust.
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And after 1 product
launches…we scan for new 
opportunities to continue 
your brands’ growth.
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Website: www.funtrition.com

Email: hello@funtrition.com Funtrition

Thank

Let’s stay in touch

YOU
Follow us:
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