INGREDIENT INNOVATIONS

The®

mami flavor with less salt sounds

like a welcome formulation for

such savory applications as soup,
sauces and meat. Yeast extracts may aid
inachieving such a formulation.

“Bakers yeast extract brings the
umami taste to food because it has quite
a high concentration of naturally occur-
ring amino acids such as glutamic acid
and nucleic acid,” said Jovany Chanying,
in product development and culinary
applications for Savoury Systems Inter-
national, L.L.C., Branchburg, N.J. “These
are known as amino acids and are nat-
urally occurring in all foods, especially
in protein-rich foods. Glutamic acid and
nucleic acid are responsible for giving
you that savory rich taste that we love.”
Biorigin, Sdo Paulo, Brazil, will fea-

ture its Bionis yeast extract line at IFT18,
the Institute of Food Technologists’
annual meeting and exposition July 15-18
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in Chicago. Yeast extracts may provide
umami taste, reduce sodium and sugar,
and serve as an alternative for caramel
coloring, according to Biorigin.

“Due to the yeast extracts natural
composition of protein, amino acids,
carbohydrates and others, it is possible to
complement, intensify flavors or balance
aromas from neutral to strong savory
taste, also to bring a taste like meat and to
deliver a diverse umami character to food
products,” said Maria Helena Manh3o
Branco, a food application specialist for
Biorigin. “The amino acids and nucleo-
tides naturally present in the yeast extract
are responsible for delivering umami taste
— the fifth taste that promotes a subtle
salivation, and it is often perceived as
combinations of sweet and salty taste.”

Sodium reductions of 259 to 50%
are achievable, Ms. Manhio Branco said.

Bakers yeast may reduce sodium at
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Yeast extracts may
reduce sodium in
soups, sauces and meat

different levels, Mr. Chanying said.

“A good starting point is (a) third
reduction in salt, but it can be used to
remove salt used for taste from a system
entirely,” he said.

The Dietary Guidelines for Ameri-
cans 2015-2020 recommends people con-
sume fewer than 2,300 mg of sodium per
day, but the average intake for Americans
age 1and older is 3,440 mg per day. About
90% of Americans consume more than
the amount of sodium recommended in
the Dietary Guidelines for Americans.

Mixed dishes account for 44% of
the sodium consumed by Americans.
Examples of mixed dishes are pizza
(6% of sodium consumed), burgers and
sandwiches (21%), meat, poultry and
seafood dishes (6%), rice, pasta and
grain dishes (7%), and soup (4%). Other
main sources of sodium include protein
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Alliance highlights differences between M.S.G., yeast extracts

umami boosters, flavorings for vegetarian dishes, salt reducers,

and sources of vitamin B12 and
protein. The alliance also will explain
what yeast extracts are not: monoso-
dium glutamate (M.5.G.). The Savory
Taste Alliance, formed earlier this year
by a collection of yeast extract man
ufacturers, is working with kglobal,
a public relations agency based in
Washington.

"Yeast extract is an increasingly
important ingredient for the world,
especially in Europe and the United
States,” said Gene Grabowski, a
partner for kglobal. “There was a lot
of misinformation about it. A lot of
people thought it was M.5.G. A lot of people thought it was a sneaky
way to get M.5.G. back into foods.”

Rightly or wrongly, some consumers have a negative percep-
tion of M.S.G. Whole Foods Market, Austin, Texas, includes MSG on
its list of unacceptable ingredients.

“M.S.G.is a glutamate salt,” Mr. Grabowski said. “Yeast extract
has glutamic acid, which is a form of glutamate, but it's a natural
ingredient. It's not a salt. It's not an additive to an ingredient in the
product that has a taste of its own.”

Glutamic acid is found in such food as cheese, tomatoes, peas

The Savory Taste Alliance will promote what yeast extracts are:
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and mushroom, according to the Savory Taste Alliance. Homemade
lasagna with ground beef, tomato sauce and Parmesan cheese
contains hundreds of times as much
glutamic acid as one would find in

a bow! of soup seasoned with yeast
extract, according to the alliance.

Mr. Grabowski does not demon-
ize M.5.G.

“There are people that do have a
reaction to M.S.G., but M.5.G. in itself
is not a bad ingredient or a harmful
ingredient,” he said. “Nevertheless, all
you have to do is say M.5.G. and some
people’s immediate reaction is that
it's bad, get it out of the food.”

The internet has played a role in
the perception of ingredients.

“We live in a world that's pretty much formed and influenced
by the internet and by good and bad information, and it's hard to
tell the difference,” Mr. Grabowski said. “You've got to get out and
share the facts about your product in a very aggressive way. Other-
wise activists can ruin it.”

The Savory Taste Alliance is sharing information about yeast
extracts with media, consumers, bloggers and supermarkets.

“So far it's been well received,” Mr. Grabowski said. “Reporters
and some consumers and bloggers we've spoken with have wel-
comed the information.” ren
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CONTINUED FROM PAGE 56
foods (14%), grains (11%) and vegetables (119).

Helping provide a clean label represents a positive
aspect of yeast extracts. They may be listed as “yeast
extract” or “natural flavor” on the ingredient list although
regulations may vary between countries, Ms. Manhio
Branco said.

Mr. Chanying said, “We like the nomenclature of bak-
€rs yeast extract (on the ingredient list) because our strain
of yeast is the same strain bakers use every day.”

Savoury Systems International offers organic and
non-G.M.O. yeast extract options.

Yeast extracts are suitable for vegan and vegetarian
recipes, Ms. Manhio Branco added.

“The main objective is to promote yeast extracts as a
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natural, clean label, non-G.M.0O. solution for sodium and
sugar reduction, for caramel color improvement, (and)
at the same time improving the overall taste, body and

: mouthfeel of food products, being a suitable solution for
We've got your non-GMO, natural, ;

vegan and vegetarian recipes as well," she said.
elale orgcmic savory flavors and Lesaffre, Marcg-En-Baroeul, France, has expanded in

yeast extracts recently. The company acquired the Stras-
yeost extract needs covered. bourg, France, yeast extract food business of Sensient Tech-

nologies in 2017 and Alltech's yeastextract facility in Serbia
Fora sample call 9085262524 eaﬂiir this year. Yeast extracts may be used to reduce sugar
as well as salt since it may develop flavors such as cacao and
vanilla, according to Biospringer, part of Lesaffre.
DSM Food Specialties, part of Heerlen, The Nether-

VISIT Us AT ou R lands-based DSMilhas the calljalljilities to prgduce1 spefiialty
textracts rich in natura glutamate and nucleotides.
IFT BOOTH #S4916 Asy

A synergistic effect between the compounds and their
interaction with other amino acids and peptides results in
better-tasting food products. The company offers Max-
arome Select and Maxarome Pure. Yeast extracts may
Create more authentic flavor profiles, reduce levels of taste
i enhancers such as sodium and MSG, and reduce the use of
S avou ry Syst em S more expensive ingredients such as beef, chicken, cheese
A BROOKSIDE FLAVORS COMPANY 01 tomato powder, according to DSM Food Specialties
Enzymes break down proteins into their taste-deliv-
ering parts, which is the yeast extract, according to Angel
ot With st [in) Yeast, Yichang, China. Because ofits strong taste, yeast

extract may be used in small quantities. The concentration
SavourySystems.com of yeast extract in dishes is usually less than 1%. ren
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