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A new range of flavours
designed by Robertet in order
to give the most efficient
response in the field of
powder formulations.

AR INANIEAN " =8 Encapsulation tech.

Natural/organic intake
Stability intake

Health intake
Sensory intake

Technical intake

Granulometry intake

Possibility of organic certification

Inuline as a matrix protects whole
flavour profile as well as active
ingredients (vegetable omega-3
precursors, vitamins,curcumin,..)

Inuline is a prebiotic, and helps transit
and digestion

Inuline in pellets gives a crispy
sensation

Inuline makes water-soluble any liposoluble
Ingredients

From small pieces to light powder

-~ NATURAL / More than a simple complex
ORGANIC flavour/matrix, Inuline opens new gates
T e | for flavour formulations.\ ATUR=CELL R
HCGLCEVCRI @ | ensures your product having prebiotic
UIELLCNEN | properties, « natural » marketing claims
and technical solutions.
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Brown flavours

Fruits
Flavoured tea bags Red fruits

Vanilla Exotic fruits
Caramel - Confectionery Kitchen Garden fruit
Coffee... including chocolates itchen gr €N Iruis

Yellow fruits...

Spices - Dry mix for

Pepper  beverages Vegetables

Exotic spices... | Soups
Dairy products Green
Red...
Flowers - Soups
Herbals
Nutraceuticals Teas
Linden blossom
Diet food Chamomilla...
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