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Get in touch with taste.




CHEF SPECIALS

Authentic chicken flavour profiles

Since many years, chicken is one of the major drivers of the global demand for meat. In
order to cater on this growing demand, Bell is constantly in the search for creating
authentic, intense and delicious flavour varieties to deliver high-quality product
solutions and innovative taste experiences based on gold standards. With a passion for
great taste, our flavour creation team is therefore combining the knowledge of industry
experts, flavourists and culinary chefs in order to create unparalleled taste profiles

based on successful and traditional meat products and aromas.

Get in touch with taste and discover Bell’s Chef Specials flavour creations based on
chicken notes. All profiles are developed to deliver authentic taste profiles to savoury
applications, such as soups and broth, sauces, meat products, ready meals, processed

cheese and more.

Discover Bell’s key flavour profiles for
culinary chicken notes:

Fatty chicken:
Meaty, with a bold and strong fatty note.

White chicken meat:
White meat type with a hearty profile.

Dark chicken meat:
Strong and full notes of dark chicken meat.

Roasted chicken:
Roasted and brown chicken meat profile.
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CHEF SPECIALS

Authentic chicken flavour profiles

Inspired by the aromatic taste of chicken and its versatility for being used in various
culinary dishes and food products, Bell has created a range of full and intense chicken
profiles, that are fully in line with today’s consumer expectations for authenticity and
naturalness. Identifying the unique flavour profiles of different chicken parts by our
Research & Development team has resulted in 4 key flavour profiles adding a depth of
taste to various savoury applications. Explore Bell's culinary chicken flavour profiles

for creating authentic savoury products:

High-impact natural chicken Intense and rich profiles,
flavours based on traditional delivering full and authentic
culinary benchmarks (also meat characteristics, improved
available in non-natural variety). taste and rounded mouthfeel.
High quality products allowing Fully in-line with consumer needs
for clean labelling due to and expectations for pure and
declaration “natural flavouring”. simple products that are free from

MSG and carry a natural labelling.

Designed to fulfil industry standards Functional solutions allowing
and deliver reliable product for the creation of different
properties, without the use of taste cooking profiles and flexible use
enhancers (such as MSG, ribotides). in a broad range of applications.
Allows for developing cost- High efficiency due to convenient
effective and appealing products and easy applicable powder format
on a standardised quality. and long shelf life (12 months).
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Authentic chicken flavour profiles

Key profiles — declaration: natural flavouring

1. Fatty chicken Notes:

4300309 Chicken flavour powder
Declaration: natural flavouring
Dosage (broth/salt solution): 0,2 : 100
Taste profile: fatty, meaty, stewing hen

X halal-conform, X palm oil free

2. White chicken meat Notes:

4300314 Chicken flavour powder
Declaration: natural flavouring
Dosage (broth/salt solution): 0,2 : 100
Taste profile: white meat, delicate

X halal-conform, X palm oil free

3. Dark chicken meat Notes:

4300319 Chicken flavour powder
Declaration: natural flavouring
Dosage (broth/salt solution): 0,2 : 100
Taste profile: dark meat, slightly juicy

X halal-conform, X kosher-certified
X vegan & vegetarian

4. Roasted chicken Notes:

4300312 Chicken flavour powder
Declaration: natural flavouring
Dosage (broth/salt solution): 0,2 : 100
Taste profile: meaty, roasted, intense

X halal-conform, X palm oil free
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Authentic chicken flavour profiles

Additional key profiles — declaration: flavouring

1. Fatty chicken Notes:

4300281 Chicken flavour powder
Declaration: flavouring

Dosage (broth/salt solution): 0,2 : 100
Taste profile: fatty, meaty, stewing hen

X halal-conform, X palm oil free

2. White chicken meat Notes:

4300282 Chicken flavour powder
Declaration: flavouring

Dosage (broth/salt solution): 0,2 : 100
Taste profile: white meat, delicate

X halal-conform, X palm oil free

3. Dark chicken meat Notes:

4300291 Chicken flavour powder
Declaration: flavouring

Dosage (broth/salt solution): 0,2 : 100
Taste profile: dark meat, slightly juicy

X halal-conform, X palm oil free

4. Roasted chicken Notes:

4300292 Chicken flavour powder
Declaration: flavouring

Dosage (broth/salt solution): 0,2 : 100
Taste profile: meaty, roasted, intense

X halal-conform, X palm oil free
X kosher-certified
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