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BOTANICAL EXTRACTS

Extracts capture the flavor and aroma
components of a material with a
concentrated substance that is more

stable and has a longer shelf life than om0 Stability

the source material. IRSPPEEEES Longer shelf life
| SO Natural flavoring

Our Botanical Extracts are often used as R Aroma boosting

natural flavoring and aroma boosting The Benefitof .. Bioactive contents

Using Extracts
due to its authenticity. Many of them
can also be extended as functional
ingredients due to its bioactive

contents.

Application

Botanical extracts can be applied to a
wide variety of products, from flavoring to
finished goods, from bakery and
beverage to personal care products.

@, Cocoa Extracts

Cocoa Extract 709 () Cocoa Extract DC 744 0
Roasted chocolate-like aroma; bitter, Dark chocolate-like aroma; bitter,
caramellic taste cocoa taste

Labelling: Natural Extract Labelling: Natural Extract

Cocoa Extract AF 718 @ Cocoa Extract 705 @
Roasted chocolate-like aroma; bitter, Roasted chocolate-like aroma,

slightly caramellic taste slightly caramellic, rhummy taste

Labelling: Natural Extract Labelling: Natural Extract



@ Coffee Extracts

Coffee Aroma A 730

Earthy, smoky, spicy, slightly roasted aroma
Labelling: Natural Extract

Coffee Aroma Mandheling L 711401

Dark roasted, spicy, smoky
Labelling: Natural Extract

Coffee Extract 701

Roasted, caramellic with sweet brown note
Labelling: Natural Extract

Coffee Extract Expresso L 711301

Brown, nutty, chocolaty
Labelling: Natural Extract

Coffee Extract Arabica L 711302

Caramellic, roasted, hint of cocoa note
Labelling: Natural Extract

ES Tea Extracts

Black Tea Aroma 5F L 711409

Woody, mild-sweet, floral, slight honey
and tobacco aroma
Labelling: Natural Extract

Black Tea Extract L 711014
Woody, slight sweet floral aroma,

bitter taste
Labelling: Natural Extract

Coffee Extract Robusta L 711303

Roasted, smoky, sweet coffee aroma
Labelling: Natural Extract

Coffee Robusta TP L 757107

Medium roasted, sulfury, brown, good body
Labelling: Thermal Process

Green Coffee Extract Powder 752

Source of chlorogenic acid
Labelling: Natural Extract

Natural Caffeine Anhydrous 711601

Purity min. 98.5%
Labelling: Natural Extract

Green Tea Aroma 10F 758

Sweet floral, green, slightly herbal
musty aroma
Labelling: Natural Extract

Green Tea Extract 725

Sweet floral, slightly herbal musty aroma,
astringent, slightly bitter

Labelling: Natural Extract
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=% Vanilla Extracts

Vanilla Extract 2F L 711811 0
Sweet, creamy, intense rhummy,

slightly fruity vanilla aroma

Labelling: Natural Extract

Mdgr Vanilla Extract 2F L 711812 ()
Creamy, intense sweet,

slightly rhummy vanilla aroma

Labelling: Natural Extract

Vanilla Extract 2F L 711806 (0]

Sweet, creamy, rhummy, vanilla aroma
Labelling: Natural Extract

Vanilla Extract 10F L 711807 (0]

Sweet, creamy, rhummy, slight fruity,
floral vanilla aroma
Labelling: Natural Extract

@3 Indonesian Specialty Extracts

Pandan Aroma 5F L 711410 @

Grassy, sweet corn-chip,
almost vanilla-like aroma
Labelling: Natural Extract

Tamarind Extract 702 (0]

Floral, green, slight herbal
aroma; sweet and sour taste
Labelling: Natural Extract

Galanga Extract 713 0

Warm, herbal, aromatic aroma,
herbal, slight burning taste
Labelling: Natural Extract

Yam Bean Extract 760 (0)
Slightly sweet, earthynotes

For use in skin & personal care

Labelling: Natural Extract

For further information:
contact@indesso.com 1S101-12/21.V02



