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We at Colin Ingrédients-Diafood
believe that growth is measured not only

in numbers, but also in projects, new ideas

and bold action. For 60 years now, our company
has been steadily evolving thanks to innovation,
a passion for flavour and above all thanks to you,
our customers and partners.

TOGETHER WE GROW embodies our

corporate vision, which is to move forward,

create and reinvent together. By supporting
you with tailor-made solutions, high-performance
ingredients and hands-on expertise, we help you
stay ahead of trends, meet new challenges and
turn your ideas into successful products.

Each collaboration is an opportunity for joint
growth, synergies and shared success.

By helping you evolve,

WE GROW HAND-IN-HAND.

Colin Ingrédients-Diafood is always
one stepahead in matters of taste

3 MOST POPULAR TRENDS




Asian flavours are becoming increasingly popular thanks to their subtle
balance of fresh and exotic notes, meeting the demand for greater
originality.

C Reference Designation Aspect Aromatic notes )
16723021 Chicken ramen seasoning PowQer and Soy sauce, ginger, roast‘ed garlic, leek, carrot -
sprinkles umami note
313F2401 Korean stew Liquid Gochujang, soy sauc;::;,tr;ushrooms - umami
605022231 No-allergen s*esame Wate'r—s'oluble Sesame note
flavour liquid
159F2305 Shichimi Sprinkles White sesqme,.ch'lll pepper, orange, seaweed -
spicy, iodized and citrus notes
109N2301 Thai seasoning Pumpable liquid MO, ginger, corla.nder, s, Sl -
fresh, slightly spicy notes
MPO56E250T1 White miso Powder Dehydrated fermenterc]joségybean paste - umami
4772003 Yuzu Granules Fresh, acid and fruity notes

*declaration: natural flavour

Dried using Colin’s

to guarantee aromatic potency, stability and resistance to cooking.
new technology

SPICY

Spicy flavours are gaining ground, driven by a desire for intense spicy
culinary experiences.

C Reference Designation Aspect Aromatic notes Spiciness>
81774021 Chipotle Sprinkles Smoky, spicy notes jﬂﬂ
. _— Notes of green Jalapeno chili A
049N2514 Jalapeno seasoning Pumpable liquid and green bell pepper ’Jjj/
Smoked sweet chili, cayenne
- . Assorted chili pepper, chipotle, garlic, cumin,
134L250M Assorted chili seasoning seasoning cooked onion, parsley (green j}ﬁ
sprinkles) and paprika
. . ’j A
8011202T Green jalapeno Powder Spicy, grassy notes )/
239F24022 Hot & spicy seasoning Powder Chili, paprika - sharp, spicy note j’_/’/
- Chipotle, red jalapeno,
196N2501 3 chili paste Paste habanero j)j
91F8171 Natural chili flavour** WatTirq—jicgjluble Very spicy note )”

**declaration: natural chili flavour




SMOKY

Smoky notes are distinguished by their authenticity and aromatic
complexity, creating a unique gourmet signature.

C Reference Designation Aspect Aromatic notes >

Paprika, tomato, coriander, cumin, smoked

600030403 Barbecue marinade Liquid flavouring - cooked and smoky notes
049N2506 Chipotle seasoning Pumpable liquid ClTeeiile, e, onion - CEEled, HeY) e
spicy notes
8811202 Smoked black pepper Crushed Smoked and slightly spicy notes
81705021 Smoked sweet chili Powder Smoked and slightly woody notes
05612001 Smoky Rub Sprinkles Smoked sweet ch|I|_, chlpotle, mustard, green
pepper, garlic, onion, dill seeds
Paprika, smoked sweet chili, onion, garlic,
. . Powder and tomato, smoked black pepper, combawa leaf,
(S 05 Iberian seasoning sprinkles chipotle chili - fresh and slightly smoked

gourmet notes

605022236 Intense smoke flavour*** WatTi;—jicéluble Intense smoked note

***declaration: flavour

substitute to Smoke Flavours
(SF): in keeping with new
regulations! Aromatic notes
similar to SFOO1and SFO02

Adapted to the new regulations!
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Our comprehensive
range of more than
2 000 references

> by scanning the QR code
or contacting your

dedicated sales
representative today

conception : wik-factory.com
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Colin Ingrédients Diafood

67170 Mittelhausen - France 69126 Heidelberg - Germany
Tél.: +33 (0)3 88 5122 22 Tel.: +49 (0)6221 64 210
info@colin-ingredients.com info@diafood.de

Read more information on:

www.colin-ingredients.com




