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MICRO-
ENCAPSULATION

Encapsulated ingredients for 
controlled release, improved

product performance and 
sensory characteristics

Functional ingredients and 
compounds for the meat

industry as well as for 
plant-based alternatives

Dry and liquid seasonings, 
spice blends, marinades

and sauces

FRESHLINE
TECHNOLOGY

Savoury preparations, pastes
and other chilled systems
crafted from chilled and 

frozen raw materials

CO2 EXTRACTION
Highly concentrated,

solvent-free extracts with
true-to-nature taste 

characteristics

COMBINING
TASTE &
FUNCTIONALITY
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TASTING:
HYBRID PROTEIN BALLS
Inspired by the fusion of meat and plant-based ingredients, combining 
familiar taste and texture with vegetable-driven freshness for a balanced 
and innovative eating experience.

Trend Driver

Hybrid meat is gaining traction by combining the best of meat 
and plant-based ingredients, meeting demand for natural, 
cleaner-label products. This approach reduces meat content 
while maintaining familiar taste and texture, opening up new 
possibilities for more sustainable and flavourful food 
solutions.

Trend-Tags

RAPS Ingredient Solution:
1107500 Cauliflower Paste (30-50%)
Ingredients: Cauliflower, parsnip, onions, water, maize starch, salt

1730429 Compound for Hybrid Meat Balls (5-6 %)
Ingredients: Pea protein, potato starch, stabiliser: diphosphates E450

1730430 Seasoning for Hybrid Meat Balls BBQ (2-3 %)
Ingredients: Sugar, dextrose, tomatoes, spices (i.a. smoked), onions, garlic, natural flavouring

Product Benefits:

 Stable texture during processing and storage
 Juicy, tender bite despite reduced meat content
 Balanced nutrition by combining meat and plant proteins
 Rich, savoury taste
 Vegan & halal suitable
 Shelf life: paste 30 days | compound 18 months | seasoning 12 months

Sustainability Awareness Health & Nutrition
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TASTING:
PLANT BASED BITES CURRY
Inspired by the growing popularity of global plant-based cuisine, 
combining a juicy wheat-based texture with aromatic curry seasoning for 
a rich and authentic Indian taste experience.

Trend Driver

Plant Based Bites tap into the rising demand for globally 
inspired plant-based foods that combine indulgence with 
wholesome ingredients. Featuring a juicy wheat-based texture 
paired with aromatic curry seasoning, these Indian-inspired 
bites deliver a rich balance of warmth, spice, and savoury 
depth. 

Trend-Tags

RAPS Ingredient Solution:
1727976 Compound Wheat Texture (2-3 %)
Ingredients: WHEAT protein textured (WHEAT protein, WHEAT flour, pea fibre); rice flour; 
rapeseed oil

1728368 Vegan Protein Bites Curry (7-8 %)
Ingredients: Linseed partially deoiled, natural flavouring, spices, salt, inulin, garlic, onion, sugar, 
herbs

    

Product Benefits:

 Protein-enriched
 Fibre-enriched
 E-Number-free
 Reduced salt
 Nutriscore B
 Vegan & halal suitable
 Shelf life: 24 months

Multi-Sensory Health & Nutrition
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TASTING:
SALAMI STICKS
Inspired by Szechuan pepper spice, combining citrusy notes and tingling 
heat with rich salami for a bold taste experience.

Trend Driver

Szechuan pepper–seasoned salami sticks tap into the growing 
demand for bold, tingling flavour experiences, bringing a 
unique combination of citrusy spice, subtle heat, and mouth-
numbing sensation. This distinctive profile elevates traditional 
meat snacks into exciting, globally inspired taste adventures, 
appealing to consumers seeking intensity, complexity, and new 
sensory moments.

Trend-Tags

RAPS Ingredient Solution:
1707937 Rapsolution AO (functional extracts for antioxidant purposes)

Ingredients: Spice extracts

1722526 Electrifying Szechuan Pepper Seasoning (13 g/kg)

Ingredients: Spices, (Szechuan Pepper 6%), dextrose, salt, herbs, garlic, onions, spice extracts

Product Benefits:

 No EU allergens
 No E-numbers subject to declaration
 Vegan & halal suitable
 Shelf life: Rapsolution 12 months | Seasoning 18 months

Savoury Mashups

RAPS Group | Alimentaria 2026

Global Flavour Fusion
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TASTING:
LEMON & HERB FRESH CHEESE DIP

Combining creamy fresh cheese, zesty lemon, and aromatic herbs for a 
fresh, vibrant, and versatile taste experience.

Trend Driver

This Cream Cheese responds to the growing consumer 
demand for fresh, natural, and versatile taste experiences. 
Combining the creamy richness of fresh cheese with the bright 
citrus notes of lemon and the aromatic complexity of herbs, it 
delivers a light yet indulgent taste profile that aligns with 
trends towards Mediterranean-inspired taste, clean-label 
indulgence, and everyday premiumisation.

Trend-Tags

RAPS Ingredient Solution:
1727385 Lemon & Herb Seasoning Blend (Dos.: 10%)
Ingredients: dextrose, herbs, salt, onions, sugar, natural flavouring (i.a. lemon), spices, garlic, 
bell pepper

Product Benefits:

 Hiqh quality spice blends based on finest raw materials and advanced refining 
technologies

 Authentic taste profiles – from classic blends to trend-inspired flavour pairings
 Reliable quality at scale: consistent batch-to-batch performance tailored for industrial dairy 

and spreads applications.
 No E-numbers subject to declaration
 Shelf life: 18 months
 Vegan & halal suitable
 Dosage: 5-10% 
 MOQ: 150 kg  | Packaging options: composite can, sachet, bag in box, big bag

Healthier Snacking
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Savoury Mashup
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TASTING:
KOREAN BBQ HUMMUS
Combining the "Swicy" flavour trend with growing demand for healthier 
snacking concepts

Trend Driver

Sweet & spicy (“Swicy”) flavour profiles are gaining momentum 
across social media-driven snack formats, combining 
indulgence with bold global taste experiences. This concept 
taps into growing demand for premium, snackable comfort 
foods and elevated plant-based spreads.

Trend-Tags

RAPS Ingredient Solution:
1727987 Korean BBQ Seasoning Blend (Dos.: 2-4 %)
Ingredients: Spices (i.a. smoked), SESAME, apple powder, garlic, onions, orange peel

1109113 Jalapeno Cherry Bell Pepper Topping
Ingredients: Cherry bell pepper red (cherry bell pepper, sugar, spirit vinegar), demerara sugar, 
jalapeno rings green (jalapeno, cane vinegar, salt), water, onions, spirit vinegar, bell pepper dried, 
garlic dried, jalapeno dried

Product Benefits:

 Designed for hot processing
 Clean label: pure herbs and spices
 Easy processing and handling
 Shelf life: Seasoning 18 months | Topping 90 days
 Vegan & halal suitable
 Dry format for easy storage
 MOQ: Seasoning 150 kg | Topping 360 kg

Global Fusion Flavours
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Healthier Snacking
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TASTING:
JALAPENO CHEESE ROLL
Inspired by the popularity of Tex-Mex, combining spicy jalapeños and 
creamy cheese in a soft bakery roll for a bold and indulgent taste 
experience.

Trend Driver

Jalapeño Cheese taps into the growing demand for bold, 
indulgent taste experiences, combining the spicy kick of 
jalapeños with the rich creaminess of melted cheese. This 
bakery creation delivers a satisfying balance of heat, 
savourines, and indulgence that appeals to consumers seeking 
exciting yet familiar taste experiences.

Trend-Tags

RAPS Ingredient Solution:
1106250 Jalapeno Cheese Filling (Dos.: 20%)
Ingredients: Cream cheese full fat (cream cheese (pasteurized MILK), salt), whipped cream 
(contains MILK), water, Gouda (pasteurised MILK, salt), jalapeno rings green (jalapenos, cane 
vinegar, salt), jalapenos in brine (jalapenos, spirit vinegar, salt), wax maize starch, bell pepper 
dried, MILK protein, salt, jalapenos dried, spice

Product Benefits:

 All-in-one preparation made from high-quality fresh and frozen raw materials
 Delivers an authentic & fresh taste profile and a convincing sensory experience
 Great textural & visual appeal when used as fillings for baked goods; freeze-/thaw- and 

bake-stable
 Vegetarian
 Shelf life: 60 days
 Dosage: 10-20%
 MOQ: 360 kg | Packaging options: buckets

Comfort Food
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Savoury Mashups



9

TASTING: 
ROSEMARY SEA SALT BAGUETTE 
WITH APRICOTROSEMARY & SEA 
SALT BAGUETTE WITH APRICOTSInspired by Mediterranean taste traditions, combining aromatic rosemary 
and sweet apricot in a rustic ciabatta for a refined sweet and savoury 
taste experience.

Trend Driver

Rosemary & Apricot Ciabatta combines sweet and savoury 
with artisanal bakery experiences. The aromatic notes of 
rosemary complement the natural sweetness of apricot, 
creating a sophisticated taste profile that delivers both 
comfort and culinary discovery, appealing to consumers 
seeking premium, Mediterranean-inspired tastes.

Trend-Tags

RAPS Ingredient Solution:
1722020 Magic Bakery Rosemary & Sea Salt (Dos.: 5%)
Ingredients: Rapeseed oil, rapeseed oil fully hydrogenated, sea salt, rosemary, dried garlic, 
spices, dried onions, glucose syrup, sugar, spice extracts, herbs

Product Benefits:

 All-in-one liquid marinade made from high-quality herbs and spices; perfect for in-dough 
application

 Authentic taste profiles and great visual appeal  (colouring effect)
 Freeze-/thaw- and bake-stable, palm-free, halal-conform
 Vegan & halal suitable
 Shelf life: 18 months
 Dosage: approx. 5-10%
 MOQ: 500kg | Packaging options: buckets, container

Comfort Food

RAPS Group | Alimentaria 2026
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TASTING:
KIMCHI STYLE MAYONNAISE
Inspired by the growing popularity of Korean taste, combining tangy, 
fermented kimchi with creamy mayonnaise for a bold balance of heat, 
umami, and richness.

Trend Driver

Kimchi mayonnaise combines the rising demand for 
fermented, globally inspired taste with consumers’ appetite for 
bold yet balanced taste experiences. Blending the creamy 
familiarity of mayonnaise with kimchi’s tangy, spicy and 
umami-rich character, it delivers a modern taste twist that 
adds depth, complexity and a distinctive Korean-inspired kick 
across a variety of applications.

Trend-Tags

RAPS Ingredient Solution:
1729265 Kimchi Style Seasoning (Dos.: 4%)
Ingredients: Sugar, salt, garlic, spices, lemon juice powder, bell pepper, onions, herbs, spirit 
vinegar powder, spice extracts

Product Benefits:

 Authentic and on trendy taste profile
 No E-numbers subject to declaration
 Vegan and halal suitable
 Shelf life: 18 months
 Dosage: approx. 4 %
 MOQ: 150kg | Packaging: bagsSavoury Mashups
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Global Flavour Fusion
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TASTING:
SMOKY BBQ SAUCE (EU-
CONFORM)
Driven by new regulations and the ongoing demand for smoky taste.

Trend Driver

Smoky BBQ sauce responds to consumers' appetite for robust 
and authentic taste experiences, combining smoky character 
with savoury richness and balanced sweetness. This familiar 
yet exciting taste profile brings the essence of barbecue 
cooking to a wide range of applications, creating memorable 
and comforting sensory experiences, while using EU –
compliant smoke solutions.

Trend-Tags

RAPS Ingredient Solution:
1694903 Ready-to-use BBQ Sauce with EU conform Smoke Solution
Ingredients: Inverted sugar syrup; water; tomato puree; spirit vinegar; tapioca starch; salt; 
caramel syrup; onion powder; spices; thickener: guar gum E 412; flavouring; preservative: 
potassium sorbate E 202.

Product Benefits:

 High-performance liquid bases crafted from premium ingredients and advanced 
processing, for optimal taste release and stability

 Ready-to-use, authentic taste profiles – from classic culinary sauces to bold, trend-driven 
concepts tailored for modern applications

 Consistent quality, ensuring reliable viscosity, coating behaviour, and batch-to-batch 
performance. Ideal for Foodservice

 Vegan & halal suitable
 Shelf life: 18 months
 MOQ: 500kg | Packaging options: 1l Squeeze bottle, canister, bag in box

Authentic Taste Experiences

RAPS Group | Alimentaria 2026

Indulgence

EU-conform smoke solution based on 
flavouring, type smoke and a unique 
combination of rich ingredients!
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TASTING:
LIME XTRA SOUR CHOCOLATE
Contrasting taste and textures continue to drive snacking innovation.

Trend Driver

Crunchy sour inclusions are bringing a playful twist to 
chocolate, as consumers increasingly seek bold taste 
contrasts and multisensory eating experiences. The 
combination of rich chocolate and tangy, popping fruit notes 
delivers excitement, indulgence, and texture, aligning with the 
growing demand for innovative tastes that surprise and 
delight.

Trend-Tags

RAPS Ingredient Solution:
1729139 FC Lime Xtra Sour (coated an coloured acid and lime oil)
Ingredients: sugar, citric acid E330, modified potato starch, natural food colouring, lime oil

Product Benefits:

 Coated ingredient solutions for controlled release, protection against external influences 
and sugar inversion 

 Long-lasting taste stability, diverse & changing taste profiles (prolonged freshness, heat) 
 Colourful impact without colour-bleeding

 Textural contrast & crunch

 Vegan & halal suitable
 Shelf life: 9 months

 Dosage: depending on application

 MOQ: 400kg | Packaging options: cardboard box

Multi-Sensory

RAPS Group | Alimentaria 2026
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TASTING:
SPICY GINGER SHOT
Inspired by the balance of sweet and savoury flavours, combining juicy 
tropical fruit with warming spice for a vibrant taste experience

Trend Driver

Sweet and savoury flavour combinations are gaining popularity 
across snacking and drinking formats, as consumers seek 
exciting contrasts and global taste experiences. Fruity notes 
paired with warming spice reflect the growing demand for 
vibrant, refreshing, and versatile flavour profiles and connect 
to healthy attributes, i.e. using botanical sources.

Trend-Tags

RAPS Ingredient Solution:
1727336 Ginger Shot Concentrate (Dos.: 30 %) 
incl. RAPS ginger paste & ginger extract

Ingredients: concentrated apple juice, ginger, concentrated orange juice, concentrated 
pineapple juice, concentrated apricot juice, spirit vinegar, water, ginger extract, preservative: 
potassium sorbate E 202

Product Benefits:

 Customisable intensity of the ginger profile & heat

 Easy usage and dosage
 No unwanted fibres or particles in the final product

 Paste made from high-quality fresh and frozen raw materialsSavoury Mashups

RAPS Group | Alimentaria 2026

Health & Nutrition



FRESH IDEAS. 
AUTHENTIC TASTE. 

FUNCTIONAL SOLUTIONS.
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