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Foodservice

Since 1935, and now across four family 
generations, Manna has been providing 
high-quality sauces that perfectly fit with 
the Belgian food culture. Our range is 
traditional and authentic, yet 
continuously evolves with flavors from 
near and far. 
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60 countries
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Two current sites will merge into one, increasing our efficiency. 
We are building a new production hall of 7,000 m², which will double 
our production capacity to almost 60,000 tons and an expanded  
20,000 m² warehouse for the highest service standards.

Industrielaan 70
2900 Schoten – Belgium
export@manna.be
+32 (0)3 327 32 80 
www.manna.be

1935

Founder Henri Van den Broeck 
starts producing pickled herring 
under the brand name Manna.

The future: Horizon 2030.

Manna starts producing mayonnaise, marking the 
beginning of cold sauces. Demand rises fast along 
with the popularity of snack shops and street food.

1950

1980

Henri’s grandson launches the first ready-to-eat Bolognese 
sauce, establishing Manna as today’s market leader. A large 

warehouse is acquired next to production facilities.

2026

2004

The fourth generation, with Sylvie Van den 
Broeck as CEO, takes the helm, focusing on 

modernization and expansion. 
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