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Synercore recogniSeS 
the importance of 
SuStainability and haS 
committed to uSing 
SuStainable palm oil 
in their productS.

NorfuNd to support expaNsioN of 
south-africaN food iNgredieNt 
producer syNercore
 
We’re beyond thrilled to welcome the Norfund team to the Synercore family. 
“Through the involvement of Norfund, as a key stakeholder, we will be able 
to extend our reach even further, and we believe that we can inspire the next 
generation of farmers and scientists within the agriculture and food industry”, 
says Dr. Tertius Cilliers Cilliers, CEO of Synercore.

As part of the acquisition, Synercore obtained two other companies, Impilo and 
Sizwe. Impilo supplies soy flour to predominantly the baking, confectionary and 
culinary industries. Sizwe was established to extrude, roast, steam cook, pack and 
blend any type of grains in the baking, cereal, dairy and meat industries, both 
from GM or non-GM source. Read full article here

With Synercore’s acquisition of Impilo Products, we have gained expertise in soya 

Synercore is RSPO-MB certified

https://www.linkedin.com/company/synercore/
https://bit.ly/3wPVNol
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With Synercore’s acquisition of Impilo Products, we have
gained expertise in soya bean processing, specifically in
controlling the supply chain and processing of
non-GMO vs traditional lines.

Our non-GMO soya bean processing incorporates stringent 
controls to ensure the integrity of our products. One of 
our main product lines is full-fat, enzyme-active soya flour, 
which significantly enhances the softness, shelf-life, and 
overall quality of baked goods. Moreover, our soya flour 
finds applications in various products such as health bars, 
sauces, soups, and infant food.

All our products, including those derived from soya 
bean processing, meet the rigorous FSSC 22000 quality 
standards. Additionally, we proudly hold Halal and Kosher 
certifications, ensuring our commitment to meeting diverse 
dietary requirements and preferences. 

Our new address in Pretoria:
Unit 10 Steyns Industrial Park 
433 Van Riebeeck Street 
Hermanstad 
Pretoria

rcL foods #partnertogrow 2023

It was a pleasure 
being part of RCL FOODS first 

#PartnertoGrow Event. 

Inside our 
Hermanstad

factory

SAlES, NPD AND 
APPlICATIoN

BlENDINg 
AND Toll 

MANuFACTuRINg

SPECIAlISED 
R&D

MIllINg ExTRuSIoN

Foods Pty. Ltd.

NEW GROUP STRUCTURE



ceLebratiNg 2023 sa dairy 
champioNships 

“The South African Dairy Championships hosted by 
Agri-Expo is one of the highlights of the dairy industry 
calendar, and this year was no exception. The event 
celebrated a remarkable milestone as it was hosted for 
the 190th time, and as Synercore, we are privileged 
to be the exclusive Platinum Sponsor for the 5th 
consecutive year.

We wish to congratulate the new CEO of Agri-Expo, 
Breyton Milford, and his team for hosting a marvellous 
event. Despite the challenges we face within the dairy 
industry and in general as South Africans, the event is a 
reminder that change can be positive and that we need 
to innovate and adapt to stay relevant within a highly 
competitive commercial and trading environment. 
A highlight of the Championships this year was the 
various new producers, product entries and judges who 
participated, it was fantastic to witness the growth in 
what has become a world-class event,” enthused 
Dr Tertius Cilliers, Synercore CEO.

Congratulations to Agri-Expo, the producers, and all 
entrants to the 2023 Dairy Championships – you have 
truly honoured the legacy of this historic and magnificent 
event and competition. A heartfelt congratulations 
to all the 2023 SA Dairy Qualité award winners! It is 
a remarkable achievement and a testament to your 
dedication and passion for producing exceptional 
dairy products.

Synercore would also like to give a special shoutout 
to Woolworths Ayrshire Mozzarella 600g, crafted by RFG 
Foods, for being crowned the prestigious 2023 Dairy 
Product of the Year. This recognition is well-deserved, 
and it highlights the outstanding quality and excellence 
that your team has consistently demonstrated.

Click here for the full results. 

ceLebratiNg WomeN 
iN scieNce
Women empowerment in the field of food technology 
is a transformative force that fuels progress, innovation, 
and sustainable development. By breaking barriers, 
driving innovation, promoting health, advocating for 
safety standards, and nurturing leadership, empowered 
women are reshaping the industry and contributing to 
a more inclusive and prosperous future. It is crucial to 
continue supporting and empowering women in food 
technology to unlock their full potential and create a 
more equitable and thriving industry for all. 

WomeN’s day 2023
a day of creativity aNd 
coNNectioN
Our incredible women from our 
Klapmuts office came together at 
Clay Café in Paarl for a day of 
creativity and connection. Crafting 
and painting their own pottery, 
they celebrated their individuality 
and the strength they bring 
to our team. Here’s to our 
phenomenal women at Synercore! 

202 3

P3

https://cheesesa.co.za/
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As part of our ongoing commitment to our 
employees, Synercore has launched a new initiative 
named ‘Synercore Connect’,  that aims to create a 
deeper connection between your incredible work 
and the remarkable impact it has on the final 
commercial products we manufacture. 

This initiative is about empowering each and every 
one of you with knowledge, understanding, and a 
genuine sense of pride in your contributions. We want 
you to fully comprehend the significance of your efforts and 
the crucial role you play in shaping the success of our company.

By actively engaging with this initiative, you will have the opportunity
 to delve into the inner workings of Synercore, gaining invaluable 
insights into how your expertise and dedication transform raw 
materials into exceptional commercial products. This newfound 
knowledge will not only enhance your professional growth but 
also provide a sense of empowerment as you witness the direct 
impact of your work on the end result.

Together, we will continue to grow, learn, and empower one another, 
building a brighter future for ourselves and for Synercore.

iNtroduciNg

InGrEdIEnt HIGHlIGHt 
Lyofast ST Regina & Lyofast LH13
Ingredient type: Mozzarella culture 

Ingredient Functions: The ST Regina is Sacco’s flagship mozzarella producing culture consisting of a blend of 
fast fermenting Streptococcus thermophilus strains. These strains facilitate a fast demineralisation of the curd down to 
pH 5.20, and then stability throughout the cooking/stretching phase to provide excellent cheese functionality. LH13 is an 
adjunct, single strain culture consisting of Lactobacillus helveticus strains that assist with the reduction of galactose sugars 
and a fast proteolytic breakdown to reduce browning of mozzarella cheese when cooked on a pizza.

Production Site: SACCO System, Italy (Imported)
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the partNers that heLp us groW
 

“You cannot shake hands with a clenched fist.” 
— Indira Gandhi

2. What advice would you give to aspiring food scientist 
and technologists?  The food industry can be very fast 
paced and intimidating in the beginning. My advice 
would therefore be to have a true passion for this 
industry. Be prepared to always have your mind and 
creativity challenged especially if you would like to 
go into research and development sector. Be open to 
trail and error, yes you will fail at times but never get 
discouraged to try a new approach to things you are 
comfortable with and using those lessons to further 
your career and knowledge.

3. What do you enjoy most about your position? 
Finding new approaches when a trail does not work 
out as predicted. Yes, failing is not a great feeling but 
I do enjoy that through failing you learn more and 
can use it in the future as lessons.   

4. What are you most proud of in your career to date? 
I am very grateful and proud that as someone who 
graduated in early 2022 I have had the opportunity 
to work in both quality and research & development 
positions. I have made so many different contacts in 
the food industry and have learned so much in a career 
that I have started merely 2 years ago. I look forward to 
learning so much more as my career grows. 

5. How do you spend your time off from work? 
I mainly spend time with my family and dogs at home. 
If I am not home, I am usually going to new restaurants 
or wine farms to try new foods and wine. 

6. What is your favourite meal? 
I cannot choose just one meal as I love so many different 
cuisines of cooking, but if I had to choose my favourite 
comfort meal it would be a creamy vodka tomato pasta 
with any protein. 

Cloe Wyngaard, 
research and development technologist 

(Klapmuts)

As someone who has worked her way to the top at 
Synercore, your journey and expertise are truly inspiring.
We have compiled a set of thought-provoking questions 
to tap into Chloe’s knowledge and provide valuable 
insights to our team. Thank you for being an exceptional 
role model and contributing to the growth and success 
of our organisation.

1. As a Food Research and Development Technologist, 
what is the most fascinated thing about your job or 
industry? I have always been fascinated about the 
development and work that goes into creating any 
product that we find in the market today. 

At Synercore we collaborate with leading international and local ingredient suppliers and service providers to 
deliver specialised ingredient solutions to the dairy, beverage, bakery, culinary and processed meat industries in 

Southern Africa. With such partnerships and joint ventures, we are able to serve the local market with 
innovative products while providing stellar service to our customers. 

EmPlOyEE SPOtlIGHt



impactiNg geNeratioNs
Did you know for the price of one cappuccino, Shiloh 
Synergy can feed a family of four?

As a company, we are dedicated to helping address 
the country’s food security challenges. That is why we 
choose to partner with the amazing Shiloh Synergy NPC, 
a non-profit based in Cape Town that prepares meals 
for pre-schoolers. With 11 pre-schools using the Shiloh 
curriculum, we know that more than 780 households 
all over the Western Cape are impacted.

COMING 
SOON!

ceLebratiNg our iNterNaL 
empLoyee guide book
We couldn’t be more thrilled to share the incredible 
achievement of our newly created Internal Employee 
Guide Book! 

Congratulations to everyone involved in this project! 
Your hard work and attention to detail shine through 
every page, providing our employees with a 
comprehensive and user-friendly guide to navigate 
their journey within our organisation. 

To all our team members, we encourage you to dive 
into the Guide Book, embrace its wealth of information, 
and make the most of the opportunities it presents. 
Together, let’s use this resource as a compass to 
navigate our professional growth, foster a 
positive company culture,and achieve 
remarkable success. 

syNercore iN the NeWs

https://synercore.co.za/wp-content/
uploads/2023/07/Synercore.pdf

about shiLoh
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READ MORE READ MORE READ MORE

https://www.youtube.com/watch?v=6epXqt8liFQ
https://synercore.co.za/wp-content/uploads/2023/07/Synercore.pdf
https://synercore.co.za/wp-content/uploads/2023/07/Synercore.pdf
https://synercore.co.za/wp-content/uploads/2023/07/Synercore.pdf
https://b2bcentral.co.za/issues/2023/frv/april/
https://www.foodbusinessafrica.com/norfund-invests-us4-7m-in-south-african-food-ingredient-producer-synercore-in-expansion-move/
https://synercore.co.za/wp-content/uploads/2023/07/Synercore.pdf
https://b2bcentral.co.za/issues/2023/frv/april/
https://www.foodbusinessafrica.com/norfund-invests-us4-7m-in-south-african-food-ingredient-producer-synercore-in-expansion-move/


Our Nelson Mandela Day event on 18 July 2023 
at Synercore (Klapmuts) was nothing short of 
extraordinary. As our CEO, Tertius Cilliers, aptly 
stated, this day was a powerful reminder of the greater 
purpose that unites us all. The impact we made as an 
organisation transcended beyond self-interest, touching 
the lives of the children and community we served.

As part of our commitment to making a positive impact 
in our community, we reached out to two local schools, 
Joostenberg Primary and Klapmuts Primary, to extend 
a helping hand to those in need. In collaboration with 
Shiloh Synergy, we set out to provide nourishing meals 
to 800 children. However, thanks to the tremendous 
efforts of our dedicated team and the support of Shiloh 
Synergy, we were able to exceed expectations. We 
proudly fed close to 1150 children, ensuring that their 
tummies were filled with a delicious and wholesome 
chicken and vegetable stew.

The smiles on the faces of these young ones as they 
enjoyed their meals filled our hearts with immense 
joy and a sense of fulfillment. Our collective efforts 
truly made a difference in the lives of these children, 
aligning perfectly with the values that Nelson Mandela 
himself embodied.

We extend our heartfelt gratitude to everyone who 
contributed to the success of this event. Your kindness 
and generosity have left a lasting impact on the 
children and their families, and we are incredibly 
proud of what we achieved together.

Let us carry this spirit of empathy and compassion 
forward, not just on Nelson Mandela Day but every day. 

youth day 2023 With 
hope for youth sa at 
WeLLiNgtoN museum 
On Youth Day 2023, Synercore proudly partnered 
with Hope for Youth SA for a special event at 
Wellington Museum, where we came together to make 
a positive impact on the lives of young individuals in 
our community.

In commemoration of the historical significance of 
Youth Day, we took a moment to reflect on the brave 
students of 1976, whose courageous actions paved the 
way for the liberation struggle in South Africa. Their 
sacrifices and determination have left an indelible 
mark on our nation’s history, inspiring us to continue 
striving for a better future for our youth.

At the heart of our Youth Day event was the spirit of 
giving and empowerment. Synercore sponsored care 
packs filled with essential toiletries and snacks, which 
were distributed to young participants. 

Through this event, we aimed to instill hope, inspire 
dreams, and encourage the next generation to pursue 
their aspirations with determination and resilience. The 
Wellington Museum, with its rich history and stories of 
struggle and triumph, provided the perfect backdrop 
for this meaningful occasion.

Synercore is a proud sponsor of Hope for Youth 
South Africa whose key focus is empowering young 
entrepreneurs and high-performing students from 
disadvantaged backgrounds.

To date, 180 entrepreneurs have attended this 
programme, 15 of them being women. The student 
initiative offers bursaries, skills upliftment, business 
training, food parcels and more, to ensure that young 
people reach their full academic, sport, culture and 
entrepreneurial potential.

The goal of Hope for Youth South Africa is to 
motivate young people to become more responsible, 
entrepreneurial, focused on the future, and to be able 
to lead positively. 

ceLebratiNg the spirit of 
NeLsoN maNdeLa

“It is sometimes easy to get caught up in your 
own problems, challenges, work, and priorities; 
however, days like today make these seem 
trivial and insignificant.”
- Tertius Cilliers, CEO

P7



csi committee aNNouNced coNgratuLatioNs 
Congratulations to Alister Sutton, our esteemed 
Synercore Bakery Executive, on this momentous 
occasion of getting married!

May your journey as a married couple be filled with joy, 
laughter, and countless beautiful memories.

Alister, your dedication and leadership have been 
instrumental in driving our bakery department to new 
heights of success. Your commitment to excellence and 
your passion for crafting delightful bakery solutions have 
earned you the respect and admiration of our team.

May the love and bond you share with your partner grow 
stronger with each passing day, and may you continue to 
inspire us all with your outstanding contributions to the 
success of Synercore.

footbaLL associatioN: 
duNooN deveLopmeNt 
youth academy

We support the goal of this association to promote and 
foster a thriving soccer culture in Dunoon. At Synercore, 
we believe that sport can have an uplifting effect on entire 
communities, that’s why we’ve supplied this initiative with 
a new taxi and service assistance, refreshments for sport 
days, and sport kits for the teams. 

NEw AppOiNtMENts

John Kiambi 
Sales Manager 

East Africa

Graham Sutherland 
Culture Specialist 

Klapmuts

Emma louw 
R&D Technologist 

Klapmuts

luyanda Zulu 
HR Officer 

Hermanstad

marizaan Bredenkamp, Chairperson, 
Finance management, correspondence (internal/external)
Jana le roux, Committee member,
Event coordinator (Photography and innovation)
Cara Uys, Committee member,
Event coordinator (Internal marketing and public relations)
Karla Verneel, Committee member,
Event coordinator (Creative designs and culinary lead)
luyanda Zulu, Committee member,
Pretoria branch coordinator
Vacant, Committee member,
Secretary and admin
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