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A PASSION FOR MEAT

Product 
code Product name Form Legal status (EU) Taste profi le Palm Vegetarian/ 

vegan
Soups/
Stocks 

Sauces/
Dressings 

Processed 
meat/
Analogues*

Chicken Dosages

SY871145 CHICKEN FLAVOUR dry Flavouring, 
additive(s)*1

white meat, umami, roasted, 
broth-like, boiled free vegan 0.20 % 0.25 % 0.20 %

SY265293 CHICKEN FLAVOUR 
TYPE BOILED dry Natural fl avouring dark meat, fatty, boiled free vegan 0.10 % 0.15 % 0.15 %

SY251505 CHICKEN FLAVOUR 
TYPE BOILED dry Flavouring boiled skin, fatty, sour, 

sulphurous free not suitable 0.15 % 0.20 % 0.25 %

SY169168 CHICKEN FLAVOUR 
TYPE BOUILLON dry Flavouring dark meat, skinny, boiled, 

sourish, bouillon-type, juicy free vegan 0.20 % 0.20 % 0.25 %

SY984887 CHICKEN FLAVOUR 
TYPE BREAST dry Flavouring juicy, meaty, white meat free vegan 0.20 % 0.30 % 0.20 %

SY700620 CHICKEN FLAVOUR 
TYPE GRILLED dry Flavouring fatty, grilled, skinny

con-
tai-
ned

vegan 0.10 % 0.15 % 0.20 %

SY386774 CHICKEN FLAVOUR 
TYPE ROASTED dry Flavouring sour, roasted, skinny, fatty free not suitable 0.10 % 0.15 % 0.10 %

SY265292 CHICKEN FLAVOUR
TYPE ROASTED dry Natural fl avouring roasted, fatty, crusty, umami free vegan 0.15 % 0.20 % 0.25 %

The global consumption of chicken meat is increasing and the market will continue to grow in the coming years. 
As consumers consider a healthy lifestyle to be attractive and important, Symrise o� ers solutions that support the 
lifestyle and values of the conscious consumer.
Food manufacturers need to adapt quickly to o� er consumers with recognizable natural, sustainable, traceable and 
nutritious product solutions.

With the global expertise inspiring chickenTM is Symrise one massive step ahead. It shows the expertise in fl avour creations, 
technological understanding as well as market and consumer insights.
The comprehensive portfolio of natural and non-natural chicken solutions includes a wide range from high-performing to 
organic suitable fl avours over foodstu�  solutions in various key tonalities - from roasted to fried to cooked/boiled and beyond. 

These proven solutions are available in powder and liquid formats to meet the technical needs of all relevant culinary applications.

With the understanding of sensory and market needs, Symrise developed authentic and balanced fl avour profi les with an 
outstanding performance at a� ordable costs. 
The inspiring chickenTM range meets religious, dietary and regulatory requirements in all key regions.

PFS SELECTION* – CHICKEN

* Sample deliveries including documentation mostly available in a very short time



WHAT MAKES THE DIFFERENCE?
COMPETENCIES OF SYMRISE AT A GLANCE 

• Technological meat know-how and state-of-the-art meat processing equipment
• Flavour expertise for all key applications
• Tailor-made developments
• Flavour functionality and heat stable product references
• Vegetarian and vegan meaty fl avour types for e.g. meat analogues
• Organic suitable solutions for culinary applications
• Several halal or kosher complaint fl avourings
• Coverage of various taste profi les 
• Range of di� erent declarations
• Authentic taste experiences
• Product solutions in line with market and consumer requirements 

Th. Geyer Ingredients GmbH & Co. KG
Tel.:   +49 5531 7045-0
ingredients@thgeyer.de

www.thgeyer.com

For more information, please contact:

YOU NEED A SOLUTION FOR YOUR APPLICATION THAT IS NOT PART OF OUR PFS? 
PLEASE CONTACT US!
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