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Thermal Process Flavourings




TPF: Thermal Process Flavourings

TPF are obtained by heating vegetable proteins
and reducing sugars. The induced Maillard
reaction results in a variety of cooked and
roasted meaty notes with a natural brown
colour.

Famous for their strong flavour impact and
favourable cost in use, the Liebex PF/F and
Liebarom flavour ranges are ideal building
blocks for the development of savoury flavours
and seasonings.

BEEF FLAVOURS

CODE NAME DECLARATION

COOKED BEEF

3449.01 Liebex PF 852 M Flavouring

1023.01 Liebex F 852 Flavouring (soy)

LIGHT ROASTED BEEF

1089.01 Liebarom B Flavouring

3336.01 Liebarom BS Flavouring (E621, E631)

ROASTED BEEF

3345.01 Liebarom RB Flavouring

3447.01 Liebex PFRBM Flavouring

1021.01 Liebex PF BK Flavouring (soy, E621,
E631, E150d)

VERY STRONG ROASTED BEEF

3439.01 Liebarom B 24 Flavouring

3454.01 Liebex 201 M Flavouring

2284.01 Liebex 201 Flavouring (soy)

Our TPF ranges

 LIEBEX PF: TPF based on HVP
« LIEBAROM : TPF based on Yeast Extract

POULTRY FLAVOURS
ROASTED CHICKEN
1090.01 LiebaromC 8 Flavouring
3685.01 Liebex FC 25 Flavouring

3391.02 Liebex F Chicken  Flavouring (soy, wheat, E621,

E627,E631)
CHICKEN BROATH, MEAT

1028.01 LiebexPFC1 Flavouring (soy)

1016.01 Liebex PFC Flavouring (soy, E621, E631)
ROASTED PORK

3765.01 Liebarom F P Flavouring

3453.01 LiebexPFPM Flavouring (E621, E631)
1041.01 Liebex PFP Flavouring (soy, E621, E631)
MEATY NOTES

3395.02 Liebex FRB 852 M Flavouring

3275.01 Liebex 33 Flavouring (wheat)

We are capable of designing tailor made process flavourings to meet your needs.




