
Botanical extracts  TAST’EFFECT

Food flavouring usually impact only the smell (direct olfactory pathway) 
and the flavor (retro-olfactory pathway) in the final product.
However, the taste as we feel it while eating involves another fundamental 
dimension: lingual and trigeminal sensation (astringency of wine, 
bitterness of tonics, heat of chili pepper, fruit sweetness, fermented soy 
umami…).

Flavouring perception

Tast’Effect has been developed to add or reinforce 
perceptions  in  food  flavoring  by  allowing  the increase 
or acquisition of this additional sensory dimension.

What is Tast’effect ?

Tast’effect is a range of botanical extracts specially formulated for their impact 
on taste perceptions.
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Range of extracts

Possible applications

Form
In liquid or powder form, the 5 Tast’Effect 
products are natural plant extracts.

Certifications
The 5 Tast’Effect products are halal, kosher 
and vegan extracts, available in organic and 
conventional (bio-compatible) versions.

Our extracts are a natural alternative to 
additives or undesirable ingredients and 
facilitate clean labelling.
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TEA EXAMPLE

TAST’EFFECT «ASTRINGENCY» TEATEA AROMA

+ =
PEPPER EXAMPLE

TAST’EFFECT «HEAT» PEPPERPEPPER AROMA

+ =
BITTER ORANGE EXAMPLE

TAST’EFFECT «BITTERNESS» BITTER ORANGEBITTER ORANGE 

AROMA

MORE INFORMATION, CONTACT OUR SALES TEAM ! 

Z.A.C de la Noue Rousseau
6 Rue d’Alembert
91240 SAINT MICHEL SUR ORGE - FRANCE

info@plantex.fr

Tél. : + 33 (0) 1 60 16 69 25 

Fax. : + 33 (0) 1 60 16 69 37 

 PLANTEX.FR
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Testez et découvrez quel 
ingrédient Tast’effect 

se trouve dans nos meringues !


