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Umami taste
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Organoleptic profile done by Biospringer sensory expert panel following
1SO 8586, 13299 and ISO 8589 standards.

Product tasted at 1% in 55°C water.

This profile does not predict product’s behaviour and impact

in culinary application.
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https://www.linkedin.com/company/825313/
https://www.youtube.com/channel/UCIwlo39VHSwHryOBeg3w-rw
https://biospringer.com/en/



