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A complete line of natural smoke flavors for the meat industry.

Flavourstream Americas offers a range of natural wood-smoked flavors that deliver an authentic
traditional smoked taste for a wide variety of meat applications. Designed for atomizing,
vaporization, drenching, tumbling, injection, and meat emulsions, these solutions provide rich
smoky notes ranging from strong hickory profiles to earthy mesquite styles. Available in liquid,
powder, and oil formats, the flavors are easy to incorporate into existing processing systems
while ensuring consistent flavor performance. Their versatility makes them well suited for
manufacturers seeking reliable traditional wood-smoked character across different meat products
and processing methods.

ADVANTAGES

More consistent color for greater consumer

appeal.

@
Increased shelf life due to antimicrobial properties.

&
Lower cleaning costs in the smoking area.

@
Traditional wood-smoked flavor with strong
consumer appeal.

@
Improved plant safety by eliminating open
flames from the production area.

@

Cleaner processing with no smokehouse emissions.

The SmokeStream™ product range can help achieve
the traditional color, appearance, and the wood-
smoked taste desired in smoked food products. In
addition, selected SmokeStream™ products are
designed to increase the shelf life of a wide range

of meat, fish, poultry, and delicatessen products.
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APPLICATION METHODS

O Atomizing / Vaporization

(O Showering / Drenching & Dipping

O Direct addition to meat emulsions

O Tumbling process

O Co-extrusion

4@ PRODUCTS () APPLICATIONS 3@* SOLUBILITY FORMAT O LABELING

SmokeStream™ 10X U Atomizing _ o

— Vaporization / STO Use Undiluted Liquid Natural Smoke Flavor

SmokeStream™ STO 75X Atomizing ) o

— o Use Undiluted Liquid Natural Smoke Flavor

Vaporization / STO

SmokeStream™ BSP U

— Injection Water Soluble Liquid Natural Smoke Flavor

SmokeStream™ RED U Injection

- Water Soluble Liquid Natural Smoke Flavor
Internal

SmokeStream™ 85XP U

— Drenching Water Soluble Liquid Natural Smoke Flavor

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

BSQF

SOF 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.

STR[AM )"' +1(833) 892-3838

sales@flavourstream.com

490 Baier Road, Crossville, TN 38571 flavourstreamamericas.com
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