Valid: July-December 2026

Product Range

CONCENTRATED PLANT-BASED FLAVORS

Authentic Dairy Taste. Naturally fermented.

Decades of experience with cheese and dairy flavor profiles directly drive the de-
velopment of our plant-based flavor range, allowing us to create truly unique and
authentic plant-based profiles that deliver the taste of real cheese.

Powders

( N

Product no. Product characteristic

Plant-based cheese flavors

CCG-91040

Fresh and lactic with mild cultured notes
Cream cheese type

MZG-91080

Fresh and creamy with milky-lactic character
Mozzarella type

CHG-92051

Cheddar type Aged and sharp with savory-fruity intensity

PCG-92031

italian hard cheese type Long-ripened and savory with lipolyzed-sharp notes

EMG-92020 - . . .
Emmenthal type Savory and propionic with creamy sweetness and slight fruitiness
GOG-92010 N p :

Gouda type Middle-aged, long-lasting and savory with buttery-creamy depth
WMG-92710

Young and mild with a clear mushroom note
Camembert type

WHG-92740

) Sour and fresh with a light fermented cheese character
‘Whlte cheese type

> If you're looking for a specific flavor profile not covered in this product range, please let us know.

Dosage

A dosage of 0.5-3 % is commonly used.
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Powders
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Product no.

Product characteristic

Plant-based cream flavors

LCG-92100
Cream type

Dairy-rich and milky-creamy with cooked sweet fullness

SCG-91090

Sour cream type

Creamy and fresh with clean lactic notes

Plant-based milk flavors

MFG-92200
Milk type

Full-bodied and fresh with a clean milk taste

Plant-based yogurt flavors

YOG-92095
| Yogurt type

Fresh and creamy with lactic-fermentative character

> If you're looking for a specific flavor profile not covered in this product range, please let us know.

Liquids

r

Product no.

Product characteristic

Plant-based butter flavors

NBFG-815
L Butter type

Aromatic and cultured with a rounded buttery profile

> If you're looking for a specific flavor profile not covered in this product range, please let us know.

Dosage

Depending on the application and the desired flavor intensity a dosage of 0.1-3 % is recommended.
Please contact your Jeneil sales representative for more detailed information.
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