
Cleaner processing with no smokehouse emissions.

ADVANTAGES
More consistent color for greater consumer
appeal.

Heat-Stable & Efficient
SmokeStream™ is heat stable and delivers strong

smoked flavor even at low dosage, making it a highly

efficient solution for a wide range of food applications.

Easy to Formulate
SmokeStream™ integrates easily into seasonings,
marinades, sauces, snacks, and processed meat
applications, giving formulators flexibility and
speed in product development.

A Commercially Smart Choice
For US flavor houses and seasoning manufacturers,
Smokestream offers a cost-effective, label-conscious
way to create authentic smoked flavor with
consistency and strong commercial value.

SmokeStream™ is a versatile range of smoke flavor solutions manufactured from a variety of
woods, including mixed hardwoods, oak, beech, maple, hickory, apple, pecan, and mesquite.
Developed to deliver the authentic taste, aroma, and character of real wood smoking,
SmokeStream™ helps create true-to-type smoked profiles across a wide range of applications. All
smoke profiles are available in multiple formats, including powders, oil-soluble systems, and
water-soluble solutions, giving flavor and seasoning companies maximum formulation flexibility.

SmokeStream™ is a versatile range of smoke flavor solutions manufactured from a variety of
woods, including mixed hardwoods, oak, beech, maple, hickory, apple, pecan, and mesquite.
Developed to deliver the authentic taste, aroma, and character of real wood smoking,
SmokeStream™ helps create true-to-type smoked profiles across a wide range of applications. All
smoke profiles are available in multiple formats, including powders, oil-soluble systems, and
water-soluble solutions, giving flavor and seasoning companies maximum formulation flexibility.

A complete line of natural smoke flavors for seasonings, sauces, and other food applications!

Smokestream
TM

NATURAL SMOKE FLAVOR -
FOR A WIDE RANGE OF APPLICATIONS.
Smokestream™ brings authentic wood-smoked character to
sauces, rubs, seasoning blends, snacks, coated nuts and
plant-based foods. With flexible formats and consistent
delivery, it helps create bold smoked profiles without
traditional smoking equipment.
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✓

✓
SQF Certified NON-GMO Halal Certified Kosher Certified

In addition, we can provide supporting documentation for FDA compliance, USDA requirements, allergen statements, vegan suitability, and other relevant certifications.

SmokeStream™ MSDX

SmokeStream™ HSDX

SmokeStream™ SO U

SmokeStream™ 3H

Smokestream™ 3 M 

PRODUCTS APPLICATIONS LABELLING

flavorStream™ offers a comprehensive range of products for various applications, and we would be pleased to discuss the complete portfolio with you.

Did you know we also offer smoked
ingredients – FIRESTREAM™?

Naturally smoked ingredients such as salts,
sugars, oils, vinegars, spices, garlic, onion and
chipotle.

+1 (833) 892-3838

f lavorstreamamericas.com490 Baier  Road Crossvi l le ,  TN 38571

sales@flavorstream.com

DOSAGE FORMAT

™ 

Different wood types create different profiles,
including hickory, beechwood, mesquite and
mixed hardwood.

Can deliver anything from a light background
smoke note to a strong, authentic smoke
impact. Suitable for BBQ sauces, marinades,
snack seasonings, soups, deli meats and plant-
based meat alternatives.
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