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FEAST Ingredient

Universal & versatile clean-label taste enhancer
powder ingredient

Replaces
MSG T:1

Fermented organic
yellow peas

Organic
yellow peas



=

Clean label &
competitive cost-in-
use

FEAST Ingredient

Value Proposition

&

Sustainability;
delivering umami
without meat

U

Sodium and sugar
reduction &
organic



FEAST Ingredient

Our edge over other umami ingredients

Clean umami taste, not aroma -
universal, versatile taste enhancer for
Mmultiple markets

True umami quantifiable functional
compounds, competitive cost-in-use

Transparent umami made from
fermented organic yellow peas, offering
attractive labelling



FEAST Ingredient

Discover what FEAST can do for your application!

Boost flavour in

Clean up labels Reduce meat Replace meat Salt & Sugar
of synthetics in hybrid food in plant-based reduction

everything from
F&B to pet food

We are looking for pilot application projects & commercial partnerships
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