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A practical guide to
create your favourite sauce

Flavourings are defined in the European

Flavours Regulation (EC) No 1334/200808

Flavour: the flavouring components are not 100% from natural origin.

Natural flavour: the flavouring components are 100% from natural origin but there
is no clear connection between the individual aromatic components used in the
flavour and the titled aromatic profile.

Natural flavour of (name) with other natural flavours (WONF): the aromatic
components of this natural flavour are for a significant part derived from the named
material. The taste profile can be clearly identified.

Natural flavour of (name): a minimum of 95% of the flavouring components are
obtained from the material that is referred to. The 5% remaining are used to tailor
the aroma profile.

Ialatural flavour * (*from organic origins): this natural flavour corresponds to
the organic farming requirements as certified by Ecocert.
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Spices

Spices, herbs and their extracts are also often used in sauce creations. Due to
comprehensivesexpertise in spice mix formulation, Nactis Flavours is able to suggest
a range of suitable blends that - if desired - include our flavours. Our blends provide
distinct aromatic characteristics and naturalness to your sauce, by for instance, the
use of attractive visual effects such as spice markers.

Texture

Next to taste, a desirable texture is one of the key parameter in your final
sauce. Nactis Flavours is able to support you to obtain the right texture, for your
market. We can offer you a bespoke flavour and texturizing mix. As a step-up to your
final sauce, we can provide you with emulsified sauces from our vacuum homogeniser
pilot plant.

Colour
In order to obtain the appealing colour that you desire, we offer colouring,
colour blends and/ or colouring foodstuffs for clean label formulation.
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Tomato based sauces

For ketchup £

uncdnding owr chompion
o For barbecue
tomato flavours and fop sauce
i Ote/S i
: ¥ s Tradismotke
* Splee composflons for Rl '
ketchap '-
%, . flavour
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* Natwral bouguet &
For tomato sauces PR
fomato sounce flavour: cooked, bavpecutaste notvial
chili, Napolitano, Bolognese, g
Provengale, pizza coromel colowring

* herbal notes: basil, ovegano,
farragon , boy, cumiin

* sy notes: coyerune
peprer, S-spice, peppes

* Savoury notes: cheese,
olive, garlic







The chef’s recipe: Algerian sauce

Inspired by Algerian taste sensation, this sauce is very desirable for both its
sweet and vinegary notes. It is formulated with tasty onions and a warm spice blend
and has a beautiful orange colour:

76% Newtrol base made witiv FPF3316 Créa'Tex 1
7,7% FPF7078 Algeriom Créa’'Top n°4
1,0% Natwral flovowr (Hhe Cief’s secret!)
witiv 14,5% sugor ond 0,8% white vinegonr

Emulsified sauces
‘ WO'WW ﬂmo—ws Complete Spice/ ." ¥ ] e
gorlic, tarragon , onion , flavour mixes
pepper, mwstord, lemon ,  Algeriom , Andalnsion , pit 2i.

corionder biggybuwrger, wargw Mmroam
hownundpad , cheezy, cocktail , bearnaise,
. ok
£A flovoty AW season peppers, Tunision , tzatzki,
bowrgybwrger

Some favourites

Burger saunce, 4 -peppers, Cheesy notes

Andaluwsion , Americon , bearnaise, White cieese, blue cheese,

Caesor, cocktoil , cvwnrry, escobeche,  comembpert, cheddar, goat

havrussa., kepob, somowrad , tartare, cheese , enmmential , aged

tzotziki, worcestesivive gowda , gruyere, maroille,
pormesom , mozzorella,
«<vieuwx Brugess>>

Meaty notes

Cooted wmeat, grilled beef, sautéed. ~ And also..

meat, boided ov braised meat, bz&@/f Wihhite W) WVG«QO‘I&, QVU{/LML

W,VOWW,W, WM)W)M,M%,

smoked bacon , soutled weal Thai basil, il , cecumber,
howey, herbes de Prowence
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The chef’s recipe: boletus and walnut mustard

/
Discover this forest-like association for a middle sharp mustard: Q}w/f/@

0,8% FNB7276 Boletus natural flavour P
0,6% FNB7295 Walnut naturral flovour WW\“
01% Colowring ingredient: potato and hibisews extracts

0,2% Boletus powrler

Mustard notes

Muwstard flovouwr, sueet mwstard ,
traditlonal maustaro

Sweet notes
. red fruits: blackewrrant, rospherry,
ronperry, cherry
. ctrus notes: lume , orange, bloool
oronge, gropefrut, dementine

*  walnt, cotonunt, howvey, pepper, alimond,
Ihazelimnt

Savoury notes

* aromatfic herbs and spices: mint, basil, andise,
vy, olive, Tom Yo

* muwshwoom, bolefus, movel, truffle

* oy sonce, smoked meat charvacters

s wihiite wine







Vinai grette

d splces
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ge  towao, garlic, F,rmty.q;id

Hhyme
o
n, passion frudt,

£t 7

Flavours for brine and pickling applications

Selection of aromatic herb & spice
composiflons: chill, pepper, tarragon
AU, onwon , boyleaf, boasid , ovegano, ferael




NACTIS FLAVOURS, supplier of taste

«Nactis Flavours creates taste and functional tailormade solutions everywhere
in the world- In partnership with our customers, we contribute to their
success with the quality of our products, our service oriented culture and our
flexibility-»

Contact

Z| La Mariniére - 36 rue Gutenberg - 971070 Bondoufle
Tel : +33 7 60 86 85 32 - www-nactis.com - info@nactis-com

Our certifications QH*




