
Avocado Flavor
Things to keep in mind about our:

Delighting your senses.

Flavor profile: mature avocado.

Recommended Dose: 3-5ml per every kg/L (2.2 lb/33.8 fl oz) of

prepared product.

Ideal for: Cold and frozen products, ice cream (water or dairy based),

ice pops, beverages, jelly. However it can be used in guacamoles,

mousses, avocado toast mixes and more. In baking it is only

recommended for low temperature creations such as cupcakes.

It is recommended to always use the natural ingredient as all

flavorings are really flavor boosters. Their job is to enhance and

standarize the natural product flavor throughout the entire creation.

It is also important to add the natural product because that will give

your creation the right texture and consistency.

Our sensatika Avocado flavor booster is an artificial flavoring, yet it's

profile is a natural identical flavor. This means that at a chemical level,

the formula is exactly the same as a mature avocado.

 

Facts:

If you have any questions regarding our flavors please

contact us through:

www.latienditaess.com 

or give us a call/send us a WhatsApp at

(832) 415 0161  


