Lipophilics

Liposoluble products obtained through direct extraction and subsequent filtration of
raw materials in vegetable oils. Suitable for the production of flavored oils, dressings, sau-
ces, gravies, ready-to-eat dishes, and frozen products. They impart the finished products

with typical Mediterranean flavors.

Labeling: Natural extract of... or Natural flavor of...

Garlic Lipolytic Natural Extract

Bay leaves Lipolytic Natural Extract
Dill Lipolytic Natural Extract

Anise Lipolytic Natural Extract

Star Anise Lipolytic Natural Extract
Sweet orange Lipolytic Natural Extract
Basil Lipolytic Natural Extract
Capsicum Lipolytic Natural Extract
Cloves Lipolytic Natural Extract

Onion Lipolytic Natural Extract
Lemongrass Lipolytic Natural Extract
Coriander Lipolytic Natural Extract
Turmeric Lipolytic Natural Extract
Garam Masala Lipolytic Natural Extract
Tarragon Lipolytic Natural Extract
Fennel Lipolytic Natural Extract
Porcini mushroom Lipolytic Natural Extract
Gentian Lipolytic Natural Extract
Juniper Lipolytic Natural Extract
Ginseng Lipolytic Natural Extract
Lime Lipolytic Natural Extract

Lemon Lipolytic Natural Extract

Bitter Lemon Lipolytic Natural Extract
Marjoram Lipolytic Natural Extract
Mandarin Lipolytic Natural Extract
Spearmint Lipolytic Natural Extract
Peppermint Lipolytic Natural Extract
Olive Lipolytic Natural Extract
Oregano Lipolytic Natural Extract

Sweet paprika Lipolytic Natural Extract

Black pepper Lipolytic Natural Extract
Pink pepper Lipolytic Natural Extract
Pimento Lipolytic Natural Extract
Pizza Lipolytic Natural Extract
Tomato Lipolytic Natural Extract
Parsley Lipolytic Natural Extract
Rosemary Lipolytic Natural Extract
Sage Lipolytic Natural Extract

Truffle sauce Lipolytic Natural Extract
Savory Lipolytic Natural Extract
Celery Lipolytic Natural Extract

White Truffle Lipolytic Natural Extract
Black Truffle Lipolytic Natural Extract
Thyme Lipolytic Natural Extract
Vanilla Lipolytic Natural Extract
Saffron Lipolytic Natural Extract
Ginger Lipolytic Natural Extract





