
World-class innovator of freeze-dried 
products using the best produce



Forager heritage is steeped in a rich 70-year family history in 
farming and the food industry within Tasmania. Edward and 
Betty Ranicar moved to Tasmania around 1950 from India where 
Edward was a tea plantation manager. After the Second War, 
Edward left the army and they sought a new home with good 
farming, fishing and a healthy environment choosing Tasmania. 
In the 1950’s they purchased Red Hill Farm near Deloraine, the 
home of Forager.

Both sides of the family have significant histories in food 
production in Australia. On Susie’s side was Sir Thomas Mort – 
inventor of the first refrigerated transport of food between the 
UK and Australia. Sir Thomas also pioneered the dairy industry 
in NSW starting what is now Bega Cheese. Piers’s Mothers family 
were the Barrett’s – who built the brewing industry once owned 
by Elders IXL and still trading as Barrett Burston Malting.

By mid 80’s, Piers had studied the fish farming industry and 
became a pioneer of the Tasmanian Salmon industry, with a farm 
developed near Port Arthur. The next generation, John Ranicar 
studied aquaculture and joined the family business. Hence the 
desire to produce world class food in Tasmania was passed down 
another generation.

In 2009, John Ranicar working with Tasmanian Pure Foods, had 

developed a food manufacturing factory for the company. In time 
John purchased the equipment and moved it to his factory at Red 
Hills to commence contract manufacturing.

Forager Foods was created in 2011, a collaboration with Hazel 
Mactavish West, a well respected food scientist from Tasmania, 
the brand Forager Fruits was launched in 2012.

Now Forager is a leader in the Australia freeze dried industry 
working across all sales channels, from an expanded healthy food 
snack environment, to ingredients found in some of Australia’s 
best restaurants, to a major supplier of industry’s needs. The 
rich family history in food is now refining the way fresh produce  
is used.

There is a huge range of freeze dried food available on the market, 
but what exactly is it?  Freeze drying is the removal of moisture 
whilst the product is in a frozen state and under a vacuum. The 
original product is frozen to around -20 degrees C and placed on 
trays in a vacuum chamber. The atmospheric pressure is lowered 
using vacuum pumps, which has the effect of lowering the boiling 
point of water. In our machines, water actually boils at -20 degrees 
C! The water vapour literally boils out of the fruit (whilst frozen so 
it is cold, not hot), which is called sublimation. The water vapour 
is then captured on frozen pipes at the end of the freeze drier 
that are at -40 degrees C or colder. After about 24 hours, all of 
the moisture in the product has migrated to the pipes (called the 
condenser) and formed a solid block of ice. Now we finally have 
some freeze dried food. The product is now completely dry but 
retains its colour, shape and nutritional value - almost identical to 
the fresh product.

Benefits of freeze dried food
Apart from the fact that freeze-dried food is delicious, there 
are a range of practical reasons that you might freeze dry food. 
Volatile antioxidants and vitamins like vitamin C are preserved 
in the product. It can improve shelf life, reduce the weight of 
products and add a unique texture unlike no other. Imagination 
is your limit, you can freeze-dry just about anything and lock in 
the goodness and flavour.  

Forager Providore
Innovation is key in Food service, and freeze-dried applications 
for fruits, vegetables, herbs and spices allow for those across 
the industry to experiment in food and find applications to 
improve their product deliver, whether in restaurants, bakery or 
confectionary sectors. 

Fruit powders are a great, natural way to add delicious flavours 
and vibrant colours and a nutrient boost to products such as 
chocolate, sweet fillings, juices and smoothies, cocktails, and a 
range of bakery products.

The baking industry has found many innovative uses for freeze-
dried fruits. Adding powders and pieces as inclusions can 
provide natural flavour and colour to fillings and pastes. Pieces 
and powders offer great natural topping and decoration ideas.

Freeze-dried fruits have become important for the confectionery 
industry as a natural source of flavour, colour and texture. Fruit 
is a natural partner to chocolate, and the variety of flavours and 
formats of freeze-dried products provides endless possibilities 
for innovation.

Industrial
Through our extensive investment in research and development 
and our factory meeting the highest of international standards 
for food manufacture, we partner with a range of industries using 
whole food to provide innovative and sustainable solutions to 
their product manufacturing needs.

This can be supplying product ingredients to form part of their 
product manufacturing or developing new products and then 
contract manufacturing and a packaging on their behalf. We 
service many large industry clients to create clean label products 
across Retail, Food Service, and the health industry.

Who is Foragers?  How do you freeze dry food? 

The Forager Food Co Range
For our customers, to buy or partake in The Forager product 
experience is to be a part of redefining the food movement. 
We are innovative by nature and in redefining food we 
challenge people’s perception.

Traceability and providence is important to our company, 
but on the pristine Island of Tasmania, Australia, such things 
as traceability and providence is a way of life. Our quality-
assurance in manufacturing is to global standards. 

Our products are health choices, and deliver intense flavours, 
and great taste for our clients around the world in retail 
innovation, a new approach to food service ingredients, and 
professional contract manufacturing to industry.

Forager Retail 
The Foragers Food Co is redefining the food experience 
through its unique range of clean label; whole food freeze-
dried fruits, vegetables, herbs, spices, meals and superfood 
combinations. Our products are grown in the world’s purest 
air using clean water and perfect growing conditions, 
packaged in foil pouches for 24-month shelf life, which are 
presented in colour coded, shelf ready cardboard shippers 
perfect for retail display They contain no artificial additives, 
colours or flavours – JUST 100% FRUIT WHOLE FOOD. 

“These freeze dried apple 
slices are AMAZING!!! 
Aussie made too!”
- Barb Fletcher, QLD



95 Montana Road Red Hills Tasmania Australia 7304
Phone +61 3 6362 3989
Email. sales@foragerfoods.com.au 
Product of Tasmania Australia

Passion for Excellence
Powered by desire, belief and the energy to achieve, we step 
up to deliver excellence in all that we do.

Trusted & Respected
Through mutual respect and authenticity; and by honouring 
on our promises, we make genuine connections with all we 
do business with.

Proud & Local
Our heritage is our history, and our history challenges us 
to never forget where we have come from, to be proud 
Tasmanians and local in focus.

Product Creators
Specialists, innovators and doers, will push the boundaries  
to ensure we are redefining food.

Provenance & Sustainability
Food is a resource, we care about where it comes from, and we 
strive to partner with farmers who care about how it is grown.

Our Promise
We innovate and surprise our clients through what we create.

Our Purpose
To positively impact our family, community, customers and farmers.


