
Huegli has the following range of services to offer:-

1. Total Savoury Systems –Including the Base, Profile & the Top Notes. Say a 
complete system for the Wafers (American Onion, Tangy Tomato, Mexican Salsa 
Etc, for the RTE Industry Etc.   

a. Snack Seasoning –.  

What is it good for?

A compounded flavour blend, ready to use on all snack products. A specific sensory 
tool that you can dust OR sprinkle on snack products. For applications like 

- Extruded Snacks, Savoury Nuts, 

- Fried Products like –Chips, Wafers, Chivda, Baked Savoury, Etc 

- extruded products



Product

Snackmix

Comments 100% Vegetarian Ordering 
Code

Oriental Saffron & Curry MU6317

Tomato / Basil Typical Tomato & Basil 
Flavour

MU6377

Thai Sweet & Hot Ginger, Hot, Paprika MU6318

Aloe Vera Sweet Aloe Vera MU6379

Pizza Tomato, Basil, Oregano, 
Onion, Cheese

MU6347

Basil Typical Basil MU6377

Cheese Typically Spicy Cheese Mix MU6419

Tomato Typical Hot Tomato Flavour MU6418

Rosemary/Olive Typical Rosemary & Black 
Olives

MU6346

Mexican Tomato, Peproni,, Paprika & 
Hot. 

MU6340

Thai Hot & LemonGrass With Lemongrass Premium Contains milk 
products

MU6764

Energy Lemon With Glucuronolacton MU6234

Sweet & Sour

Typical Sweat & Sour with 
slight Pinapple note. 

100%  Veg MU7731

Ginger / Curry Slightly Hot, Ginger in the 
foreground & fresh curry in 
the background. 

100%  Veg MU7734

Dill/ Mustard Full taste of Mustard 
accompanied by mustard with 
nice hotness. 

100%  Veg MU7729

Pepper Fresh Pepper with pleasant 
hot note. 

100%  Veg MU7730

Crème Fraiche Fresh & Very Creamy 100%  Veg MU7763

Hot Chilli Jalapeno Nice typical Mexican Note 
with Chili Taste. 

100%  Veg MU7765

Cheese & Red Onion 
Chutney

Light Sweet, cheese with 
lighty smoky onion taste, 
lightly sour+hot. 

100%  Veg MU7711



b. General Seasonings

What is it good for?

Unspecific sensory tool to round and boost your recipe/products like

- canned vegetables, sauces, soups, 

- processed meat or meat replacement like sausages, burgers



Product

General SEASONING

Comments 100% Vegetarian Ordering Code

Organic Seasoning Powder 
Without Celery

Light Product 100%  Veg 04 10 31

Organic Seasoning Powder BIO Suisse Certified 100%  Veg 04 10 35 01

Seasoning Without 
MSG/HVP

Strong Flavour Enhancement, 
yellow without celery, yellow

100%  Veg 04 10 52

Seasoning C Without celery, yellow 100%  Veg 04 10 32

Clear Seasoning ‘Finesse’ Similar to Fondor, 100%  Veg 31020

Seasoning ‘Finesse’ Extra Similar to Fondor, with a 
vegetable note. 

100%  Veg 31031

Picanta Seasoning Strong flavour enhancement, 
yellow

100%  Veg 04 10 01 04

Seasoning ‘Finesse’ Classic Similar to Fondor resp. 
Aromat.

100%  Veg 31032

Took out the organic spice 
blends and the HVP:  are 
not in actual portfolio 
anymore



C) Bouillons 

What is it good for?

Specific sensory tool in flavour combination with your ingredients. Can be tailored to 
your own requirements in recipes like:

- vegetables, sauces, soups, 

- ready to eat meals

- processed meat or meat replacement like sausages, burgers

Product

Standard vegetable 
bouillions

Comments 100% Vegetarian

Deleted all organic veg. 
Bouillon  to specific to 
start with

Vegetable Bouillon C Standard veg. Bouillon with 
no Flavour enhancers

100%  Veg 01 14 24

Vegetable Bouillon C (Salt 
reduced)

Veg. Bouillon with no Flavour 
enhancers and low salt

100%  Veg 01 04 25 01

Vegetable Bouillon C 
(allergen free)

Same as above but no 
allergenic substances

100% Veg 01 10 62

Vegetable Bouillon C 
Economy”

Economy version of 

01 14 24

100% Veg 01 04 27 03

Vegetable Bouillon Standard vegetable bouillon 
with Flavour enhancer

100%  Veg 01 10 63



2.          Top Notes 

What is it good for?

Pure Top Note Flavours for the 

- Sweet Side Products like Ice-Creams, Sherbets, Dairy Industry, Jams, Jellies 
Industry, Etc.

Product Comments 100% Vegetarian Ordering Code

Strawberry Flavour Fruity Top Note 100%  Veg 11682

Strawberry Flavour Fruity Top Note 100%  Veg 12230

Mango Flavour Fruity Top Note 100%  Veg 12103



3. Profiles. 

What is it good for?

Meat and vegetable notes for the RTE Industry, Restaurants, Caterers, bulk Ready To Eat 
food producers, for the Masala manufacturers, Etc These are based on Millard reaction, 
not the final composition yet but these ingredients define the flavour direction 
( Vegetables, meat Etc.) 

Specific sensory tool in flavour combination with your ingredients

- Vegetable preparations

- sauces, soups, 

- ready to eat meals

Product

Vegetable Profiles

Comments 100% Vegetarian Ordering Code

Profile Type cabbage Profile with the full cabbage 
boost

100%  Veg 37040

Profile Type roast carrot Profile with the full carrot 
boost

100%  Veg 37041

Profile Type mirepoix Profile with the full mixed 
vegetable boost

100%  Veg 37042



4.     Base Notes 

What is it good for?

Product

Vegetarian Beef Profiles

Comments 100% Vegetarian Ordering Code

Profile Flavour type beef 
(general)

Vegetarian roast Beef profile 
with Flavour enhancer

100%  Veg 37004

Profile Flavour type beef 
(roasted) E-No. free

Vegetarian roast Beef profile 
without Flavour enhancer

100%  Veg 37007

Beef Flavour Profile roast 
BGS 9/TR

Strong vegetarian roast Beef 
profile with Flavour enhancer

100%  Veg Mu8630

Product

Vegetarian chicken 
Profiles

Comments 100% Vegetarian Ordering Code

Chicken Flavour Profile 
roast CGS 10 / TR

Strong vegetarian roast 
Chicken profile with Flavour 
enhancer

100%  Veg Mu8634

Profile Flavour type chicken 
(roasted) E-No. free

Vegetarian roast Chicken 
profile without Flavour 
enhancer

100%  Veg 37007



Unspecific sensory tool to round and boost your recipe. The basenotes with flavour 
enhancing properties help to underline your specific flavour composition or might help 
to reduce flavour costs 

-  HVP (Hydrolyzed Vegetable Proteines). 

- HVP Replacers, 

- MSG Replacers, like Yeast Alternates, Soya based products OR a combination as 
per requirement.

GENERAL BASENOTES

Product:

Liquid Seasoning 
Replacers

Comments

All Products in powdered 
form

100% Vegetarian Ordering Code

WBS 1 

(Basenote : Profile HVP)

Enzymatically HVP flavour 
profile, designed to replace 
eHVP or liquid eHVP

100%  Veg 08 01 01 01

WBS 13 

Basenote eHVP low salt : 

Concentrated enzymatically 
HVP flavour profile, 
designed to replace eHVP or 
liquid eHVP

100%  Veg 08 01 02 01

WBS 28

Basenote general HVP 

Free of food additives and 
allergenic substances. Profile 
of general “liquid” seasoning 
(acid HVP)

100%  Veg 08 01 05

WBS 25

Basenote general HVP low 
salt 

Concentrated and free of food 
additives and allergenic 
substances. “Liquid” 
seasoning (acid HVP)

100%  Veg 08 01 04

WBS 57

Basenote general HVP light 

Flavour with light colour 
which is free if food 
additives. Profile of general 
liquid seasoning (Acid HVP)

100%  Veg 08 01 07



Product:

MSG Replacers 

Comments 100% Vegetarian Ordering Code

Savoury Booster MP 80 To be used as a flavour 
booster (MSG replacement) 
or as a salt replacer

100%  Veg 08 01 12

Savoury Booster MP 80 To be used as a flavour 
booster (MSG replacement) 
or as a salt replacer

100%  Veg 06-085/1   

Product:

Dried HVP 

Comments 100% Vegetarian Ordering 
Code

Dried HVP extra light Based on soy with hardened 
vegetable oil

yes 30324

Granulated Broth soy-free Bases on maize and rape 39130

Granulated Broth standard With sea salt, veg. fat and 
spice on base of soy

39134

Granulated Broth with MSG Contains flavour enhancer 30304

Product:

Dried HVP  Replacers 

Comments 100% Vegetarian Ordering Code

WBR 43 : Granulated Broth 
Replacer

Flavour preparation with 
Broth profile without HVP

32002

Granulated Broth light, no 
colour

Colourless product with broth 
profile

32009




