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SPECTRA
Yeast Extract
Levex Spectra is a versatile yeast extract crafted to amplify the natural taste of savory foods, 
delivering a rich umami experience without overshadowing individual flavors. 
As a clean-label solution, it provides optimal results across a variety of culinary applications, 
offering a balanced, natural taste in any recipe.

Levex Spectra is suitable for all types of food production. It serves as an excellent source 
of base notes in food formulations, elevating the perception of flavors and providing 
a solid foundation for balancing various top notes. a solid foundation for balancing various top notes. 
This ensures a well-rounded taste profile in diverse applications.

taste the spirit of innovation



Natural Product: Provides a balanced, rich umami taste that amplifies natural flavors in savory 
applications without adding specific or overwhelming notes.

Clean Label Solution: Levex Spectra yeast extract is derived from natural sources, supporting clean label 
product formulations. This is increasingly important for consumers looking for minimally processed, 
natural ingredients in their foods.

Fully Soluble :  Levex Spectra is fully soluble, which ensures easy integration into various food applications,
from soups and sauces to snacks and prepared meals, without altering the texture or appearance of the final from soups and sauces to snacks and prepared meals, without altering the texture or appearance of the final 
product.

Vegan Product : evex Spectra yeast extract is 100% vegan, making it an ideal ingredient for plant-based 
and vegan formulations. It delivers a rich umami taste and naturally brings out the flavors, without any 
animal-derived ingredients, catering to the growing demand for ethical and sustainable food choices.
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Levex Spectra can be widely use in  bouillons , soups, seasoning , savoury , 
meat , snacks and offers efficient solutions

Taste Diagram

* Dosage should be calculated  over the end product. 

Proteins          min%35      AOAC 960.52:1994
Dry Matter           min %95
Moisture(105± 2°C)   max %5    FCC5th
Sodium Chloride      %36-40     Mettler Toledo App.
pH (2% solution)    5.0- 6,8
    

Application Dosages

Physicochemical Characteristics
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Analysis Methode


