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RAW MATERIALS: Chemicals & Specialities

ENERGY:

MAINTENANCE SYSTEMS:

 Heating oil Fuels Service stations

Safety products Lubricants Surface treatment

The ECSA group is 100% family owned company in the fourth generation comprising Emanuele Centonze SA of Chiasso (Switzerland) 
and ECSA Italia SRL of Milan (Italy). The Group is active in international trading and distribution in three sectors: RAW MATERIALS, 
ENERGY and MAINTENANCE SYSTEMS.
The company was founded in 1913 and employs over 250 people at present.
The Group’s mission is to safeguard its ability to act independently within the targeted geographical and industrial areas. This objective is 
ensured by the following core competencies: specialist in the selected industrial segments, regional focus, sourcing specialist, owner of 
warehouses and own logistics, state of the art infrastructure for the three business units and certified quality and safety management. 

     MAINTENANCE SYSTEMS

LUBRICANTS
Through dedicated technical consultancy services we respond to all 
lubrication and greasing requirements. ECSA is the sole CASTROL 
distributor for the Swiss industry segments. 

SURFACE TREATMENT 
Complete solutions designed to treat building surfaces, in civil and 
industrial engineering. In addition, we provide state of the art 
solutions from principals such as BASF, MÄDER-LACKE, BOSSHARD, 
ARBEZOL and other major brands.

ANCILLARY PRODUCTS
Support and materials for cleaning (detergents, disinfectants,  paper 
for industrial use, agglomerates for oils, etc.), silicones and sealing 
products, antifreeze fluids for closed circuits, products for the treat-
ment of drinking water and swimming pools, various other equip-
ment. 

WASTE MANAGEMENT
By offering this service ECSA is able to complete the supply loop 
from fresh to exhausted products.

EQUIPMENT FOR SAFE STORAGE OF HAZARDOUS PRODUCTS

SAFETY PRODUCTS
Main supplier of personal protection equipment. 

 

     ENERGY

SERVICE STATIONS
Our network, made up of 23 service stations in Ticino and 10 in 
Romandie, satisfies the local and foreign demand for fuels, diesel, 
retail services and food & beverage. ECSA is a BP Partner since 
1925. 

HEATING OIL
ECSA is a leading provider of heating oil for private consumers, 
collective structures and building administrators. 

MOTOR FLEETS
ECSA supplies major clients (transport companies, building contrac-
tors, airports) with diesel, additives (adBlue) and kerosene 
(aviation).
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SERVICE COMPANY
Customer satisfaction is central to our success. Transparency, 
flexibility, agility, the guarantee of “one-stop shopping” and a 
proactive information system are our strengths.

SPECIALISATION & EXPERTISE
Specialist in our segments of competence: logistics, international 
procurement and sourcing.

RESPONSIBLE PARTNER OF CUSTOMERS, AUTHORITIES AND 
SUPPLIERS
High safety standards, respect for the environment, limitation of 
worst case scenarios, waste management, collaboration with 
programmes of suppliers to improve safety and quality.

STATE OF THE ART INFRASTRUCTURE

STAFF
Motivated, identify with the company, are agile in adapting to chan-
ges in the market and react immediately to customer requirements.

     POSITION OF EXCELLENCE

     RAW MATERIALS

ECSA is today the largest Swiss owned company in the 
chemical distribution, specialising in following segments:

The current action fields of ECSA are Switzerland and Europe. The 
Group trades from Rotterdam, Basel, Balerna and Milan/Desio with 
other retailers focusing on raw materials in the principal segments. 
The HUB-Terminal is in Switzerland and Milan/Desio operates as the 
export platform to the European Union.

COSMETICS & PHARMACEUTICALS
FOOD & FEED
FLAVOURS & FRAGRANCES
LABORATORY REAGENTS
DETERGENTS
METAL PROCESSING & GALVANIC
COLOURS & PAINTS
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PRESERVATIVES AND ACIDITY REGULATORS 
NAME  E-NUMBER FUNCTION

Sorbic acid E200 Preservative 

Potassium sorbate E202 Preservative 

Calcium sorbate E203 Preservative 

Benzoic acid E210 Preservative 

Sodium benzoate E211 Preservative 

Sulphur dioxide E220 Preservative 

Sodium sulphite (Na2SO3) E221 Preservative 

Sodium hydrogen sulphite (Sodium bisulphite,  
NaHSO3)

E222 Preservative 

Sodium metabisulphite (Sodium pyrosulphite, 
Na2S2O5)

E223 Preservative 

Potassium metabisulphite E224 Preservative 

Nisin E234 Preservative 

Natamycin (Pimaricin) E235 Preservative 

Sodium nitrate E251 Preservative 

Potassium nitrate E252 Preservative 

Acetic acid E260 Preservative, acidity regulator 

Potassium acetate E261 Preservative, acidity regulator 

Sodium acetate E262 Preservative, acidity regulator 

Calcium acetate E263 Preservative, acidity regulator 

Lactic acid E270 Preservative, antioxidants, acid 

Propionic acid E280 Preservative 

Sodium propionate E281 Preservative 

Calcium propionate E282 Preservative 

Potassium propionate E283 Preservative 

Malic acid E296 Acidity regulator, acid 

Fumaric acid E297 Acidity regulator 
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ANTIOXIDANTS AND ACIDITY REGULATORS 
NAME  E-NUMBER FUNCTION

Ascorbic acid (Vitamin C) E300 Antioxidant 

Sodium ascorbate E301 Antioxidant

Calcium ascorbate E302 Antioxidant

Ascorbyl palmitate E304(i) Antioxidant

Tocopherol-rich extract (natural) E306 Antioxidant

Alpha – tocopherol (synthetic) E307 Antioxidant

Gamma - tocopherol (synthetic) E308 Antioxidant

Delta - tocopherol (synthetic) E309 Antioxidant

Erythorbic acid E315 Antioxidant

Sodium erythorbate E316 Antioxidant

tert-Butylhydroquinone (TBHQ) E319 Antioxidant

Butylated hydroxyanisole (BHA) E320 Antioxidant

Butylated hydroxytoluene (BHT) E321 Antioxidant

Sodium lactate E325 Acidity regulator 

Potassium lactate E326 Acidity regulator

Calcium lactate E327 Acidity regulator

Citric acid E330 Acidity regulator, acid 

Monosodium citrate E331(i) Acidity regulator 

Trisodium citrate E331(iii) Acidity regulator 

Tripotassium citrate E332(ii) Acidity regulator 

Tricalcium citrate E333(iii) Acidity regulator, firming agent, sequestrant 

Tartaric acid (L(+)-) E334 Acid

Monopotassium tartrate (Cream of tartar) E336(i) Acidity regulator 

Dipotassium tartrate E336(ii) Acidity regulator 

Sodium potassium tartrate (Seignette salt, Rochelle 
salt) E337 Acidity regulator 
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NAME  E-NUMBER FUNCTION

Phosphoric acid E338 Acid

Monosodium phosphate E339(i)  Antioxidant 

Disodium phosphate E339(ii)  Antioxidant 

Trisodium phosphate E339(iii)  Antioxidant 

Monopotassium phosphate E340(i)  Antioxidant 

Dipotassium phosphate E340(ii)  Antioxidant 

Tripotassium phosphate E340(iii)  Antioxidant 

Monocalcium phosphate E341(i)  Anti-caking agent, firming agent 

Dicalcium phosphate E341(ii)  Anti-caking agent, firming agent 

Tricalcium phosphate E341(iii)  Anti-caking agent, firming agent 

Magnesium citrate E345 Acidity regulator 

Metatartaric acid E353 Emulsifier 

Triammonium citrate E380 Acidity regulator 

Niacin (nicotinic acid, Vitamin B3, Vitamin PP) E375 Colour retention agent 

Nicotinamide E375 Colour retention agent 

Calcium disodium ethylene diamine tetraacetate 
(calcium disodium EDTA) E385 Sequestrant 
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VITAMINS
NAME  E-NUMBER FUNCTION

Vitamin A acetate  1.0, 1.5 mIU/g, oil Forms 

Vitamin A palmitate  1.0, 1.7 mIU/g, oil Forms 

Vitamin A acetate 250, 325 CWS, powder forms 

Vitamin A palmitate  250  CWS, powder forms 

Beta-carotene  E160a(ii) Pure 96-101% 

Beta-carotene  E160a(ii) CWD 1%, 10%, 20% 

Beta-carotene  E160a(ii) Ol suspension 20%, 30% 

Vitamin B1 (Thiamine) 

Vitamin B2 (Riboflavine)  E101 

Vitamin B3 (Niacin - Nicotinic acid,  
Niacinamide) 
Vitamin B5 (D-Panthenol , Pantothenic acid, 
pantothenate) 

Vitamin B6 (Pyridoxine) 

Vitamin B7 (Biotine) 

Vitamin B9 (Folic acid) 

Vitamin B12 (Cobalamin)   0.1%, 1%, 100% 

Vitamin C (Ascorbic acid)  E300 Antioxidant 

Vitamina C coated 

Vitamin D2  (Ergocalciferol)  2.0 mIU/g, oil form 

Vitamin D2  (Argocalciferol) 100 CWS, powder form 

Vitamin D3  (Cholecalciferol) 1.0 mIU/g, oil form 

Vitamin D3  (Cholecalciferol) 100 CWS, powder form 

Vitamin E natural, Mixed Tocopherols powder 30, 50% 

Vitamin E natural, Mixed Tocopherols oil 50, 70, 90% 

Vitamin E natural, D-alpha tocopherol acetate Powder 700IU, oil 1100IU/1360IU 
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NAME  E-NUMBER FUNCTION

Vitamin E Synthetic, DL-alpha tocopherol acetate 96% min, oil 

Vitamin E Synthetic, DL-alpha tocopherol acetate 
50% CWS powder 

Sodium ascorbate E301 Antioxidant 

Calcium ascorbate E302 Antioxidant 

SWEETENERS
NAME  E-NUMBER FUNCTION

Sorbitol E420(i) Sweetener, emulsifier, humectant 

Sorbitol syrup E420(ii) Sweetener, emulsifier, humectant 

Mannitol E421 Sweetener, anti-caking agent 

Acesulfame-K E950 Sweetener 

Aspartame E951 Sweetener 

Sodium cyclamate E952 Sweetener 

Isomalt E953 Sweetener 

Sodium Saccharin E954 Sweetener 

Sucralose (Trichlorogalactosucrose) E955 Sweetener 

Neohesperidine DC (Dihydrochalcone) E959 Sweetener 

Stevioside E960 Sweetener 

Maltitol E965(i) Sweetener, stabiliser, humectant 

Maltitol syrup E965(ii) Sweetener, stabiliser, humectant 

Lactitol E966 Sweetener 

Xylitol E967 Sweetener 

Erythritol E968 Sweetener, humectant 
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STARCH, MODIFIED STARCHES AND DERIVATIVES 

Native Starches 
NAME  E-NUMBER FUNCTION

Corn 

Waxy corn 

Wheat

Tapioca 

Potatoes 

Rice

Modified Starches 
NAME  E-NUMBER FUNCTION

Acid-treated starch E1401 Thickening agent, stabiliser 

Oxidized starch E1404 Thickening agent, stabiliser 

Distarch phosphate E1412 Thickening agent, stabiliser 

Acetylated distarch phosphate E1414 Thickening agent, emulsifier 

Starch acetate esterified with acetic anhydride E1420 Thickening agent, stabiliser 

Acetylated distarch adipate E1422 Thickening agent, stabiliser 

Hydroxy propyl starch E1440 Thickening agent, emulsifier 

Hydroxy propyl distarch phosphate E1442 Thickening agent, stabiliser 

Starch sodium octenyl succinate E1450 Thickening agent, stabiliser, emulsifier 
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Carbohydrate – Saccharide (mono-, di-, poly-) 
NAME  E-NUMBER FUNCTION

Dextrose monohydrate 

Dextrose anhydrous 

Glucose syrup 

Bio Glucose syrup  

Maltodextrin (DE5-20) 

Glucose dried syrup (DE30-DE40) 

Polydextrose E1200 Stabiliser, thickening agent, humectant, carrier 

Fructose crystalline 

Lactose

Polyol Powder 
NAME  E-NUMBER FUNCTION

Sorbitol E420 Sweetener, emulsifier, humectant 

Mannitol E421 Sweetener, anti-caking agent 

Isomalt E953 Sweetener 

Maltitol E965 Sweetener, stabiliser, humectant 

Xylitol E967 Sweetener 

Erythritol E968 Sweetener, humectant 

Polyol Syrup 
NAME  E-NUMBER FUNCTION

Sorbitol E420 Sweetener, emulsifier, humectant 

Maltitol E965 Sweetener, stabiliser, humectant 
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FIBERS
NAME  E-NUMBER FUNCTION

Inulin 

Organic Inulin 

Bamboo Fiber 

Wheat Fiber 

Rice Fiber

ENZYMES 
NAME  E-NUMBER FUNCTION

Bakery enzymes Amylase, hemicellulales, lipasi, protease,
glucoxidase, bacterial amylase 

Fruit/Vegetables enzymes Pectinase, amylase 

Wine enzymes 

Brewing enzymes 

Alchool enzymes 

Transglutaminase 

MILK DERIVATIVES 
NAME  E-NUMBER FUNCTION

Skimmed milk powder 

Full Cream milk powder 

Milk protein 

Milk Replacers 
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HUMECTANTS
NAME  E-NUMBER FUNCTION

Sorbitol E420 Humectant, sweetener, emulsifier 

Glycerol (86.5%, 99.5%) E422 Humectant, sweetener, emulsifier 

Maltitol E965 Sweetener, stabiliser, humectant 

Glyceryl triacetate (triacetin) E1518 Humectant 

Propylene glicol E1520 Humectant 

FLAVOUR SOLVENTS 
NAME  E-NUMBER FUNCTION

Ethyl acetate E1504 Flavour solvent 

Glyceryl monoacetate E1516 Flavour solvent 

Glyceryl diacetate (diacetin) E1517 Flavour solvent 

MCT-oil (Medium-chain triglycerides) Flavour solvent 

FLAVOUR ENHANCERS 
NAME  E-NUMBER FUNCTION

Glutamic acid E620 Flavour enhancer 

Monosodium glutamate (MSG) E621 Flavour enhancer 

Disodium 5’-guanylate (GMP) E627 Flavour enhancer 

Disodium 5’-inosinate (IMP) E631 Flavour enhancer 

Disodium 5'-ribonucleotides (I+G) E635 Flavour enhancer 

Maltol E636 Flavour enhancer 

Ethylmaltol E637 Flavour enhancer 

Glycine E640 Flavour enhancer 
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AROMA
NAME  E-NUMBER FUNCTION

Anethol 

D-Limonene 

Ethylvanillin 

Eucalyptol (99.5%) 

Eugenol

Menthol 

Orangene terpenes 

Raspberry Ketone 

Strawberry Ketone (Furanone) 

Vanillin 

ESSENTIAL OILS 
NAME  E-NUMBER FUNCTION

Citronella oil 

Eucalyptus citriodora oil 

Ecalyptus oil (globulus 80/85%) 

Garlic oil 

Lemon oil 

Litsea Cubeba oil 

Orange oil 

Peppermint oil 50% (arvensis) 

Star anis seed oil 

Spearmint oil (60, 80%) 
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GLAZING AGENTS 
NAME  E-NUMBER FUNCTION

Bees wax, white and yellow E901 Glazing agent 

Candelilla wax E902 Glazing agent 

Carnauba wax E903 Glazing agent 

Shellac E904 Glazing agent 

Lanolin, sheep wool grease E913 Glazing agent 

COLOURS
NAME  E-NUMBER FUNCTION

Riboflavin (Vitamin B2) E101(i) Food colouring (yellow-orange) 

Riboflavin-5'-phosphate E101(ii) Food colouring (yellow-orange) 

Riboflavin-5-phosphate, sodium salt E106 Food colouring (yellow) 

Plain Caramel E150a Food colouring 

Caustic sulphite caramel E150b Food colouring 

Ammonia caramel E150c Food colouring 

Sulphite ammonia caramel E150d Food colouring 

Mixed carotenes E160a(i) Food colouring 

Beta-carotene E160a(ii) Food colouring 

Lycopene E160d Food colouring 

Calcium carbonate E170(i) Food colouring 

Calcium hydrogen carbonate E170(ii) Food colouring 

Titanium dioxide E171 Food colouring (white) 

Iron oxides (red, brown, yellow) E172 Food colouring 
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EMULSIFIERS, STABILISERS, THICKENERS AND GELLING AGENTS 
NAME  E-NUMBER FUNCTION

Sodium alginate E401 Emulsifier, thickener, stabiliser, gelling agent 

Agar Agar E406 Stabiliser, thickener, gelling agent 

Carrageenan E407 Emulsifier, thickener, stabiliser, gelling agent 

Locust bean gum (carob gum) E410 Emulsifier, thickener, stabiliser, gelling agent 

Guar gum E412 Stabiliser, thickener 

Acacia gum (gum arabic) E414 Emulsifier, thickener, stabiliser 

Xanthan gum E415 Stabiliser, thickener 

Karaya gum E416 Emulsifier, thickener, stabiliser 

Tara gum E417 Stabiliser, thickener 

Gellan gum E418 Emulsifier, thickener, stabiliser 

Sorbitol E420 Humectant, emulsifier, sweetener 

Mannitol E421 Sweetener, anti-caking agent 

Glycerol E422 Sweetener, emulsifier, humectant 

Polyoxyethylene sorbitan monolaurate 
(polysorbate 20) E432 Emulsifier 

Polyoxyethylene sorbitan monooleate  
(polysorbate 80) E433 Emulsifier 

Polyoxyethylene sorbitan monopalmitate 
(polysorbate 40) E434 Emulsifier 

Polyoxyethylene sorbitan monostearate 
(polysorbate 60) E435 Emulsifier 

Polyoxyethylene sorbitan tristearate  
(polysorbate 65) E436 Emulsifier 

Disodium diphosphate -  Sodium Acid 
Pyrophosphate , SAPP E450(i)  Emulsifier 

Tetrasodium diphosphate - Tetrasodium 
Pyrophosphate, TSPP E450(iii)  Emulsifier 

Tetrapotassium diphosphate - Tetrapotassium 
Pyrophosphate, TKPA E450(v)  Emulsifier 

Pentasodium triphosphate - Sodium 
Tripolyphosphate; STPP E451(i)  Emulsifier 

Sodium polyphosphate – Sodium 
Hexametaphosphate, SHMP E452(i)  Emulsifier 
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NAME  E-NUMBER FUNCTION

Methylcellulose E461 Emulsifier 

Ethylcellulose E462 Emulsifier 

Hydroxypropyl cellulose E463 Emulsifier 

Hydroxypropyl methyl cellulose E464 Emulsifier 

Ethyl methyl cellulose E465 Emulsifier 

PHOSPHATES 
NAME  E-NUMBER FUNCTION

Phosphoric acid E338 Acid

Monosodium phosphate E339(i) Antioxidant 

Disodium phosphate E339(ii) Antioxidant 

Trisodium phosphate E339(iii) Antioxidant 

Monopotassium phosphate E340(i) Antioxidant 

Dipotassium phosphate E340(ii) Antioxidant 

Tripotassium phosphate E340(iii) Antioxidant 

Monocalcium phosphate E341(i) Anti-caking agent, firming agent 

Dicalcium phosphate E341(ii) Anti-caking agent, firming agent 

Tricalcium phosphate E341(iii) Anti-caking agent, firming agent 

Disodium diphosphate -  Sodium Acid 
Pyrophosphate , SAPP E450(i) Emulsifier 

Tetrasodium diphosphate - Tetrasodium 
Pyrophosphate, TSPP E450(iii) Emulsifier 

Tetrapotassium diphosphate - Tetrapotassium 
Pyrophosphate, TKPA E450(v) Emulsifier 

Pentasodium triphosphate - Sodium 
Tripolyphosphate; STPP E451(i) Emulsifier 

Sodium polyphosphate – Sodium 
Hexametaphosphate, SHMP E452(i) Emulsifier 
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ACIDS, ACIDITY REGULATORS, ANTI-CAKING AGENTS, BULKING AGENTS,
SEQUESTRANTS,FIRMING AGENTS, RAISING AGENTS,  

ANTI-FOAMING AGENTS 
NAME  E-NUMBER FUNCTION

Calcium carbonate E170(i) Food colouring 

Sodium carbonate E500(i) Raising agent, acidity regulator 

Sodium hydrogen carbonate E500(ii) Raising agent, acidity regulator 

Potassium carbonate E501(i) Acidity regulator 

Potassium hydrogen carbonate E501(ii) Acidity regulator 

Ammonium carbonate E503(i) Acidity regulator 

Ammonium hydrogen carbonate E503(ii) Acidity regulator 

Magnesium carbonate E504(i) Acidity regulator, anti-caking agent 

Magnesium hydroxide carbonate E504(ii) Acidity regulator, anti-caking agent 

Hydrochloric acid E507 Acid

Potassium chloride E508 Seasoning, gelling agent 

Calcium chloride (dihydrate, anhydrous) E509 Firming agent, sequestrant 

Magnesium chloride (hexahydrate, 4,5 Hydrate) E511 Firming agent 

Sulphuric acid E513 Acid

Sodium sulphate E514(i)  Acidity regulator 

Sodium hydrogen sulphate E514(ii)  Acidity regulator 

Potassium sulphate E515(i)  Seasoning

Potassium hydrogen sulphate E515(ii)  Seasoning

Calcium sulphate E516 Sequestrant, anti-cacking agent, firming agent 

Ammonium sulphate E517 Improving agent 

Magnesium sulphat, Epsom salts E518 Acidity regulator, firming agent 

Sodium hydroxide E524 Acidity regulator 

Potassium hydroxide E525 Acidity regulator 
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NAME  E-NUMBER FUNCTION

Calcium hydroxide E526 Acidity regulator, firming agent 

Ammonium hydroxide E527 Acidity regulator 

Magnesium hydroxide E528 Acidity regulator 

Calcium oxide E529 Acidity regulator, improving agent 

Magnesium oxide E530 Acidity regulator, anti-cacking agent 

Sodium silicate E550(i)  Anti-cacking agent 

Sodium metasilicate E550(ii)  Anti-cacking agent 

Silicon dioxide (silica) E551 Anti-cacking agent 

Talc E553b  Anti-cacking agent 

Sodium aluminosilicate E554 Anti-cacking agent 

Bentonite E558 Anti-cacking agent 

Aluminium silicate (Kaolin) E559 Anti-cacking agent 

Stearic acid (Fatty acids) E570 Anti-cacking agent 

Magnesium stearate E572 Anti-cacking agent 

Gluconic acid E574 Acidity regulator 

Glucono-delta-lactone E575 Seguestrant, acidity regulator 

Sodium gluconate E576 Seguestrant 

Potassium gluconate E577 Seguestrant 

Calcium gluconate E578 Firming agent 

Ferrous gluconate E579 Food colouring 

Magnesium gluconate E580 

Polyvinylpyrrolidone E1201 Stabiliser 

Polyvinylpolypyrrolidone E1202 Stabiliser 

Polyvinyl alcohol E1203 

Triethyl citrate E1505 Foam stabiliser 
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NUTRACEUTICALS
NAME  E-NUMBER FUNCTION

Chitosan Fat binder 

Chondroitin sulphate  Treatment of osteoarthritis 

Creatin Monohydrat Supplement to gain muscle mass 

Co Enzyme Q10 Antioxidant 

D-Glucosamine Hydrochloride Treatment of osteoarthritis 

D-Glucosamine sulphate   Treatment of osteoarthritis 

L-Carnitin Prevent cardiovascular and muscle diseases 

OTHERS
NAME  E-NUMBER FUNCTION

Caffeine Stimulant 

Taurine Stimulant 

MCT-oil (Medium-chain triglycerides) Flavour solvent 
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