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START-UP COMPANY LAUNCHES INNOVATIVE FOOD TECHNOLOGY WITH THE GOAL TO MAKE POPULAR FOODS
HEALTHIER AND ALLERGEN-FREE

July 18, 2018 – Buffalo, NY—Botaniline, a Buffalo, NY-based food science company, has developed an all-natural, 
vegetable-based ingredient that can be used to create healthier processed meats and proteins. Botaniline’s innovative, 
patented technology also formulates allergen-free alternatives to foods that people love, but either cannot or should not eat 
due to dietary restrictions. 

Botaniline’s one-ingredient substitution allows processed meat and protein manufacturers to improve their existing recipes 
and eliminate all fillers, binders, allergens, and chemical additives. The result is a reduction in sodium by up to 95% and a 
product that’s free of all allergens, gluten, MSG, lactose, TVP, and soy while maintaining its quality, flavor, taste, and texture.

This innovative food technology was invented in the test-kitchens of Buffalo-based Wardynski’s & Sons by Dean O’Brien, 
Botaniline co-founder and food scientist. It has been fully approved by the USDA and Food and Drug Administration (FDA), 
and it is in full commercial use.

Botaniline has also created an allergen-free “Pea-Nutless Butter.” This product tastes exactly like regular peanut butter, but 
contains just 2mg of sodium and less fat, calories, and sugar. “We have an opportunity to revolutionize the food industry by 
creating allergen-free versions of popular foods that consumers eat regularly,” said co-founder Skip Wardynski.

Botaniline has introduced their groundbreaking technologies to the US military, correctional facilities, schools, hospitals, and 
major food manufacturers who are looking for ways to eliminate chemical additives, reduce the sodium content in food and 
ease their manufacturing processes. They are testing their protein technology with 25 national and international 
manufacturers in hopes of improving their existing recipes.

Mark Celmer, former President and CEO of Multisorb Technologies International joined the Botaniline team as CEO / 
Managing Director in early 2017. Mark’s experience at Multisorb and his 25-years as a hospital and health system CEO 
reflects his passion for public health, making him a natural fit. “Botaniline’s mission to improve worldwide health directly 
aligns with the big picture goals and ambitions I have worked for throughout my career. The food that we eat directly impacts 
our health – increasing or decreasing the likelihood of hypertension, obesity, diabetes, and so many other conditions and 
diseases. I firmly believe that if people are eating healthier foods, they will live healthier lives”, explained Celmer.

About Botaniline
Botaniline is an early-stage company located in Buffalo, NY. They are a spin-off company of F. Wardynski’s & Sons, a Buffalo
meat manufacturing business established in 1919. The Botaniline food technology substitutes all-natural, vegetable-based 
ingredients to create low sodium, allergen-free, and chemical free products. Their meat protein breakthrough technology is in
full commercial use throughout the United States, and they are working with select strategic partners to bring their science 
into Canada, South America, Europe, and Asia. 
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