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THE INDULGENCE
OF SWEETNESS

NATURAL & ARTIFICIAL FLAVOURS
BAKERY, CONFECTIONERY, DESSERTS, DAIRY, NUTRITIONAL PRODUCTS & BEVERAGES



The indulgence of sweetness

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

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.

ORGANIC RANGE

FSSC
22000

CERTIFICATIONSFORMS

Fresh Milk
Condensed

Butter

Cooked Milk

Brown Butter

Cream

Rum
Vodka Amber

Beer

Capirinha

Cuba libre

Amaretto

Orange liqueur

Whisky

Apple Pie

DonutBano�ee

Green Tea

Cotton Candy

Matcha Tea
Honey

Gingerbread

Limonada de coco

Pandan

MacaronPopcorn
Lucuma

Turkish delight

Biscuit

Marshmallow

Banana Bread

Fudge
To�ee

Butterscotch

Dulce de leche
Salted

Amber

Manjar
Fruity

Roasted

Praline

Hazelnut

Coconut

Toasted 

Marzipan

Peanut butter

Chestnut

Pecan

Gianduja

Almond

Cashew
Turskish pistachio

CARAMEL

GOURMET
Bakery, pastry & confectionery

ALCOHOLIC DAIRY

NUTS 5BIG FAMILIES

Inspired by our comprehensive portfolio, 
our flavour creation team invites you on a 
journey to the heart of traditional sweet 
recipes, with a wide palette of sweet brown 
flavouring notes satisfying consumers’ 

tastes around the world.


