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Discover UmamiXplosion!
Our natural flavour gives your dishes an irresistible

Umami, depth and perfect harmony. Whether you are an
a decisive factor for experienced chef or an creative product developer, with
outstanding taste UmamiXplosion you can unleash the full potential of your
experiences creations. Thanks to its various potential applications,

this highly versatile vegan recipe component is sure to
become a staple ingredient in your cupboard.

Our experts say

e natural flavouring

e masks off-flavours

e vegan, kosher* and halal*

Consumers’ desire for e flavour enhancing
natural solutions requires
simple ingredients with

full flavour o free of yeast extracts, added flavour enhancers and

e free of allergens and colorants

seasonings (HVP)
e suitable for low-salt/low-fat diets

e clean label

Test case: hummus spread

ingredients Hummus
umami
(per 100g) Umami Control 4
Xplosion
pre-cooked chickpeas 64,45 64,45 A
. t g boulli
Turn your products into olive oil/sunflower oil 13,0 13o| Ve outtion
. . lemon juice 4,50 4,50
experiences - with ’
sesame paste 2,50 2,50
UmamiXplosion fresh grated garlc 0,20 0,20
water 13,0 13,0
salt 1,60 1,60 salty bitter
spices 0,25 0,25
potato flakes 0,50 0,50
. A sour
UmamiXplosion 0,30 0,00
e CONErO| e UmamiXplosion

*depending on order volume
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Zum Genagelten Stein 1
52159 Roetgen

natural - innovative - tasty




