
 

 

 Givaudan works for delivering 
authentic flavors without 
calories 

 

 

 
 Salt, sugar and fat reductions without flavor 

losses 
  
Flavor technologies that allow to recover flavor 
characteristics in salt, sugar and fat reduced products is 
one of the principal innovations of Givaudan, a leader 
company in the flavor and fragrance industries in the 
world.  The company, which started in Switzerland over 
200 years ago, has patented in the latest two years 
around 80 new molecules at world level. 
 
In our country it counts with a flavor division, in charge of 
Sebastian Ferrari, its country manager, in which said 
flavor technologies, called TasteSolutions™ that 
transform healthy products in attractive ones.  Besides, 
they have invested in technologies to support their clients 
in reducing nutrients that the industry must do, due to the 
new law on nutritional labeling approved by the 
government.  To that end, they work a multi-disciplinary 
team that includes food technicians, physicians, among 
others. 
 
The goal of this program is to recover the flavor impact 
that is lost in foods when the content of salt, sugar or fat.  
This technological solution has had very good results as it 
allows a significant reduction in percentage for these 
ingredients, without affecting the agreeability feeling of 
the healthy product.  He highlights the reductions can be 
between 20% and 30% for sugar, between 40% and 
50%, due to the fact that fat has a larger role in the 
functionality of food, the range of reduction ranges 
between 10% and 20%. 
 
Finally, whatever it is the nutrient it is fundamental to 
know what to reduce and how much to reduce, because 
each of them has a microbiological contribution; some of 
them, for example, allow the food to retain water. 
 
These technologies that are captured from different 
sources, nature, vegetal, animal are analyzed and 
processed, once the client makes the reduction, they add 
the flavor technology to the food, which permits to deliver 
consumers a product with the same flavor characteristics. 
 
Other technology in which Givaudan is working on, within 
the TasteSolutions platform, is the Masking, which 
function is to dissimulate flavors that are not agreeable to 
the taste.  By way of example, he stated that a product 
that carries a high intensity sweetener, because it is 
artificial, gives metallic notes that are not pleasant; what 
Givaudan does is to mask those notes and help to render 
a much nice flavor. 
 

 
Always in the line of developing flavors, the company 
counts with a third area, Treks (in which they capture 
original flavors) that give it the opportunity to explore and 
discover new flavors and ingredients that are translated in 
original, unique and distinctive flavors.  They work with 
flavorists that capture different ingredients and flavors 
from the nature, which are then analyzed by experts and 
scientists in order to obtain an authentic flavor that add to 
different foods.  To explain this process, Ferrari mentions 
the work they performed during the extraction of flavors in 
different types of meats, which upon cooking expel smells 
they capture and with which they capture and elaborate 
the flavor with, that then add to snacks, potato chips, 
hamburgers, cold cuts.  The objective is that the product 
has the same characteristics of the type of meat selected 
that permit delivering the consumer a food like home 
cooked. 
 
Ferrari highlights they have clients in all the industry, soft 
drinks, dairy, candies and savoury, that is, they work with 
all the food and beverages industry.  In his opinion 
success of these products is based on the fact flavour is 
very important for the consumer and according to some 
studies, a 45% of the decision of purchasing again a 
given product is determined by flavour. 
 
The company, at all times focused on innovating and 
providing solutions to health problems that exist in the 
world and, particularly, in Chile organised a seminar that 
covered subjects such as obesity and non-transmissible 
chronic diseases, current regulatory framework and a 
study realised in Latin America, to understand how the 
global Health and Welfare trend is replicated in our region 
and what are the drivers for growth of this trend for Chile.  
Closing the event, the company presented its technology 
proposal of flavour to achieve that healthy food remain 
attractive for the Chilean consumer. 
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