
The market success of your food product is undeniably linked to taste. The right 
taste excites and connects people. As experienced flavour specialists, we know all 
about this. For over 150 years now, we have developed and manufactured flavours 
for the food industry with one goal in mind: 
to make your product taste like more!

‘Surprisingly Natural’; our theme for the Intrafood:16

In response to the increasing demand for both natural declaration and new, exciting flavour 

combinations, we invite you for a tasting session at our stand. Choose your favourite 

topping – or several! – with a yoghurt flavoured ice cream. Enjoy and please ask us what it 

is we can support you with for your product. 

The toppings we are presenting today have been developed in co-operation with Colac, 

a specialist in the area of toppings, dessert sauces and fruit preparations (www.colac.be).

Taste that excites 

We are delighted to present our large portfolio of authentic and natural declaration flavours. 

Our specialists are constantly working to develop new flavours that appeal to consumer’s 

taste and deliver great eating experiences. Please look at our ‘Flavour of the Month Idea’ or 

ask for a product presentation for your R&D and marketing teams. Better yet, we could offer 

you a tailor made inspiration session, specifically designed around your food products. 

Do you need more information? 

Please see our website www.buteressence.com or call us at +31 (0)75 631 44 11. 
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SURPRISINGLY NATURAL

ENJOY!

Autumn Delight
  maple + walnuti  

Blueberry Pie 
 blueberries + cookies

 Hot Summer 
 mango + gingeri  

 Pomelo Twist 
 grapefruit + rosemary

Carribean Cardamon 
 coconut + cardamon

Choose your favourite topping with  
yoghurt flavoured ice cream.

All natural, delicious flavour combinations!

Chai Coffee 
 chai herbs + coffee

 Happy Green
 pear + fennel

Negroni con Amore 
 gin + vermouth + orange


