
FOOD FLAVOURINGS

IPRA FRANCE 
A R O M A T I C  P R O D U C T S

Pays  de Grasse
www.iprafrance.com

SWEET 
PRODUCTS

Bakery  -  Confect ionery  -  F i l l ing  & Chocolate



SWEET 
PRODUCTS

LIQUID FORM

Flavouring Application Dosage (g/kg)

Almond Bakery, Filling & Chocolate 0.50 - 1.00

Banana Confectionery 2.00 - 3.00

Butter Bakery, Filling & Chocolate 0.50 - 1.00

Caramel Bakery, Filling & Chocolate 2.00 - 3.00

Cherry Confectionery 2.00 - 3.00

Coco Bakery, Filling & Chocolate 1.00 - 2.00

Cocoa Bakery, Filling & Chocolate 2.00 - 3.00

Coffee Bakery, Filling & Chocolate 2.00 - 3.00

Grape Confectionery 0.50 - 1.00

Hazelnut Bakery, Filling & Chocolate 2.00 - 3.00

Lemon Confectionery 1.00 - 2.00

Milk Bakery, Filling & Chocolate 2.00 - 3.00

Orange Confectionery 2.00 - 3.00

Orange Blossom Bakery 0.30 - 0.40

Raspberry Confectionery 2.00 - 3.00

Rose Bakery, Filling & Chocolate 1.00 - 2.00

Strawberry Bakery, Filling & Chocolate 2.00 - 3.00

Strawberry - Vanilla Confectionery 2.00 - 3.00

Tutti Frutti Confectionery 1.00 - 2.00

Vanilla Bakery, Filling & Chocolate 1.00 - 2.00

POWDER FORM

Flavouring Application Dosage (g/kg)

Butter Bakery 2.00 - 3.00

Caramel Bakery 4.00 - 5.00

Cocoa Bakery 5.00 - 6.00

Milk Bakery 3.00 - 4.00

Vanilla Bakery 3.00 - 4.00

Vanilla - Butter Bakery 3.00 - 5.00

For each flavouring, we can offer various flavour profiles. This list is not exhaustive.


