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SOY
Savor-Lyfe® tastes like…             
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Spider chart: Savor-Lyfe® SSC

POWDER MIX G %

Savor-Lyfe® SSC 19 g 38%

Salt 19 g 38%

Sugar 12 g 24%

TOTAL     50 g 100% 

*Add water 100 ml Savor-Lyfe® SSC (2,5% solution in water) compared  
to Soy sauce (liquid, 5% solution)
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Savor-Lyfe® SSC - Soy Sauce Classic
Allergen-free, clean label alternative to soy sauce 

Fans of Asian cuisine are pretty familiar with soy sauce, the brown, salty, liquid used as a condiment or seasoning in many dishes.  
Soy sauce is made from fermented soybeans, salt, water, and sometimes wheat roasted grains. It is popular for its dark, tipical fruity 
aroma and umami flavor, which makes it an ideal all-purpose seasoning. 

Soy sauce is available in huge varieties, depending on the ingredients and method used to create the sauce.  Also the geographical area 
of origin with its tradition influence the soy sauce taste. The main ones found in grocery stores are light, dark, low sodium, and tamari 
sauce. All have of course in common soybean as basic ingredient, known as one of the most common food allergens.

How to provide full-bodied soy sauce taste without allergenic risks? 
Lallemand Bio-Ingredients Savor-Lyfe® SSC is a yeast extract derived from yeast of the genus Saccharomyces cerevisiae with the 
addition of natural flavoring. The result is an allergen-free light brown powder with characteristic umami, savory impact and the classic 
soy sauce flavor notes. 

Add Savor-Lyfe® SSC to soups, sauces, marinades, snacks and spice blends, to enjoy soy sauce flavor. 

We recommend a dosage of 0,1-0,4% in end product, according to the application and intensity needed. 

Savor-Lyfe® doesn’t contain added salt. The flavouring characteristics of yeast extract, combined with soy sauce notes, make it an ideal 
solution to reduce salt level without compromising on taste, thus contributing to a balanced and low-salt diet.    

If you wish to create a soy sauce alternative in liquid  
form, blend Savor-Lyfe® with sugar and salt, add water. 
The recipe is indicative, as according to different regions 
the saltiness or sweetness could be different and  
adjusted accordingly. 
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