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GOURMET

The indulgence of sweetness

Our expertise in vanilla, cocoa and coffee has naturally led us to extend
the concept of gourmet flavours, shaping our identity of “The expert in sweet
brown flavourings”.

FORMS CERTIFICATIONS

OIS ®®O

Hazelnut

Cdshew C/vesmur
Coconut

Peanut butter Roasted

Pecan

BIG FAMILIES

Gianduja
NUTS CARAMEL
Praline

A/fhond Inspired by our comprehensive portfolio,
our flavour creation team invites you on a

Marzipan . .
journey to the heart of traditional sweet

recipes, with a wide palette of sweet brown

Bée/, flavouring notes satisfying consumers’

V- ios o tastes around the world.
Rum
Vodka Amber

Banoffee

queur ] Turkish delight DO/’? UZ_
Wh/S/(y Polocorn Cotton Candy ~ Macaron

ALCOHOLIC Pandan DAIRY

i Marshmallow
/‘/O/’?@)/ Green Tea
Limonada de coco Matcha Tea
App/e ,D/e Gingerbread
Biscuit Banana Bread
GOURMET

Bakery, pastry & confectionery

ORGANIC RANGE

PROVA'’s flavourists created a comprehensive and original portfolio of products both
organic and Fair Trade certified. Combining PROVA expertise in terms of technology
and formulation, this range of flavourings, which is available in powder and liquid form,
fully meets the market’'s demand for naturalness, traceability and sustainability.



