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Consumers want natural solutions.
But they don’t want great taste to
get lost in bad texture.

We've teamed up with Dole Asia Holdings,
one of the world's leading fresh produce
providers, to bring you Green Banana Powder
— a natural, clean-label, upcycled alternative

to synthetic texturisers that credfes..-d delicious




Extruded snacks
& savoury crackers

Green Banana Powder
has been proven to

enhance texture in a -2
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broad range of i
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& dressings
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Discover our
concepts

From creamy sauces to crunchy
snacks, here are some examples of
what you can achieve using Green
Banana Powder in your food
experience innovations.




Soups, sauces
& dressings

Consumers want hearty soups,
flavourful sauces and creamy
dressing — but many are also
looking for natural products without
modified starches and gums*.

Green Banana Powder:

® Thickens your formulation and
imparts a velvety mouthfeel.

® Allows you to create a product that
is packed with fruit content.

4. FMCG Gurus Clean Label Trends in 2023.




Tomato Tang

A flavourful natural, clean-label
tomato sauce with natural BBQ
seasonings.

The hero ingredients

« Sense Texture’s Green Banana Powder.

* Taste Collection of BBQ Seasonings.

Concept features

« The addition of Green Banana Powder
replaced a modified waxy maize starch,
meaning that no thickeners (gums/modified
starches) were used.

- Green Banana Powder can impart earthy
and cooked tomato notes in savoury
applications which go well with this concept.







A delicious clean label,
natural, mango-flavoured fruit
preparation for yoghurt.

» Sense Texture’s Green Banana Powder.
* Taste Collection Mango Flavour.

* Mango cubes.

* Thanks to the addition of Green Banana
Powder, no thickeners or stabilizers
(for example, pectin or modified
starches) were required.

* The concept also works perfectly for a
broad range of flavours and other fruits,
like strawberries.







Balanced Bites

A healthy but indulgently chewy

choice, perfect for guilt-free snacking.

The hero ingredients

» Sense Texture’s Green Banana Powder.

Concept features

* Delivers on health and indulgence with
a Nutriscore A rating and a formulation
based on natural ingredients.

« Offers multiple nutrition claims, making it
a guilt-free choice for consumers seeking
balance between taste and wellness.

* Its neutral profile makes it suitable for a
wide range of applications.







A clean-label, gluten-free savoury
cracker, ideal for afternoon snacking.

» Sense Texture’s Green Banana Powder.

* Taste Collection Rosemary Flavour.

« Combines natural ingredients with a
versatile and neutral profile and multiple
nutrition claims.

* Thanks to the addition of Green Banana
Powder, this cracker achieves enhanced
crunchiness without adding extra dryness.







Indulgent, gluten-free banana
cookies made with Green Banana
Powder, delivering enhanced
chewiness and a perfectly
consistent texture.

» Sense Texture’s Green Banana Powder.

» Taste Collection Banana Bread and
Banana Powder.

* Taste Essentials® Banana powder 300.

« Offers indulgence with a wholesome twist,
featuring up to 60% whole fruit content in
every biscuit.

* Delivers a genuine fruity taste that satisfies
cravings while embracing clean-label
appeal.




Delicious and convenient BananOat
meal made with Green Banana
Powder, offering a satisfying chew
and a smooth, consistent texture.

« Sense Texture’s Green Banana Powder.

» Sense Texture's SweQOat® H VBD for
naturally occurring sugars.

« Offers a Nutriscore B rating and up to
60% whole fruit content made possible
by Green Banana Powder.

* Provides multiple nutritional benefits,
including fibre claims.

* In Mexico: 6.4 G fiber per RTE portion.

* In Europe: “Rich in fibre”.

7. This concept is applicable in EU, LATAM, APAC and SAMEAN countries.
Green Banana Powder is considered FFP (for further processing) in North
America, meaning there must be a "kill step" in the processing of application,
which is not a standard for the concept mentioned on this page.




About Givaudan

Sense Texture

Nature offers highly effective,
consumer-friendly texturising and
emulsification solutions that deliver
perfect mouthfeel. Our experts have
harnessed these to create a portfolio
of clean label plant-based ingredients
from oats and quillaia to banana that
will take the quality of your food and
beverage products to the next level.







Human by nature



