
Functional and sustainable platform to support
Food Industry in preserving in a totally natural way.

MEAT



A significant help in extending shelf life!

MEAT

Growth trends in 
total bacterial counts, 
Lactobacilli and 
Enterobacteria under 
different conditions
of use.



Regulatory Status Suggested
• Natural Flavouring Preparation ( Regulation EC n 1334 2008 )

A unique blend of natural herbal Extract
• Appearance: powder
• Color: White to off white
• Odor & Taste: Mild sensory profile (umami enhancer)

Advantages
• Neutral taste in final applications
• Heat stable
• Clean label
• Costing use



Raw Material
Management

Fully
Integrated
QC Process

Clean
Ingredients
You Can Rely On

WHY CHOOSE
LAYN NATURAL INGREDIENTS?
• 30 years of botanical expertise
• Vertically integrated supply chain
• Sustainable, high-quality natural ingredients
• Customized solutions for your product innovation



p l a n t a e b y l a y n . c o m
i n f o @ l a y n . e u

Elevate your formulations with

Contact us today to learn more!

MEAT


