WITH SPICES

WITH SAUCES
& MARINADES

we need it

ﬂavours we offer

The taste, colour and components of a food product are key factors that determine its success in the market. One of Viscofan’s challenges
is to ﬁnd solutions that connect with consumer tastes but at the same time, are efﬁcient for your food business. For this reason, we have
developed ediLEAF, a new disruptive technology focused on ﬂavouring food, which will help you respond to new consumer trends while
efﬁciently reducing costs.
Food ﬂavouring is nothing new in the food industry, but ediLEAF is the next thing for sure!. Viscofan has developed better performing and
more versatile solutions that offer endless ﬂavouring possibilities. ediLEAF is an innovative food functional product. It is developed from
polysaccharides, which allow the transfer of ﬂavours, colours and active components to different foods. ediLEAF is a transparent edible ﬁlm,
which disappears when it comes into contact with the moisture from the food product.
Once prepared, the ﬁnal product will have a remarkable added value and can be consumed directly.
Our range consists of 2 lines with a wide variety of ﬂavours:
• Spices in 3 levels of coverage: high, medium and low.
• Marinades and sauces.

Curry
Black pepper
Oregano
Dill
Sweet paprika
Provencal herbs
Nordic mix
Mexico hot mix
Dried tomato and basil
Garlic, red and green pepper mix

sauces &
marinades

WHAT
spices

WHY

Tomato sauce chef
Thai curry sauce
Green sauce with parsley
Roasted chicken seasoning
Smoked BBQ marinade
Tikka masala seasoning
Hot seasoning
Mushroom sauce
BBQ sauce

HOW

WHICH

we use it

products we apply it to

Its mode of application is agile, simple and clean:
1. DIRECT CONTACT of the leaf with the surface of the food.
Spices: place the ediLEAF on the top of the product.
Sauces & Marinades: place the ediLEAF on the bottom of the product.
2. PACK the piece, preferably vacuum packed. After 24 hours, the leaf will have completely dissolved.

• FRESH PROTEIN.
(ﬁsh, chicken, pork, beef, lamb and plant based food).
• PROCESSED PRODUCTS.
(hams, poultry, lunch meats, burgers, sushi, pizzas).
• Any type of CHEESE.
• READY TO EAT FOOD.
• ANIMAL FOOD.

ediLEAF is the ideal product to meet the needs of the food industry and can also help food service business.

ADDED VALUE
Homogeneous ﬂavour for your products.
The leaf melts on the product.
Increases nutritional properties and adds
a delicious ﬂavour and colour to the food.

SUSTAINABILITY
Zero Waste.
“Use only what you need”.
Eco-friendly.
Efﬁciency in production.

TAILOR MADE

FOOD SAFETY

We can adapt ediLEAF to your
preferences, we are offering you the
opportunity to be unique.
A worldwide innovation.

Higher microbiological safety.
Only ingredients in the spices,
marinades and sauces
must be declared.

COST SAVINGS

TIME SAVINGS

Reduces cost of production.
Reduction of energy consumption.
Maintains the same packaging.

Faster clean-up operation.
Easy handling of spice mixes.
Reduces down time when changing
spice, marinade or sauce.

The innovative solution that will
change the way we produce food.
The revolution has just begun.

Ready to TASTE it?
www.viscofan.com

