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An authentic taste
Naturally functional Easy to use
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Ice Tea, Soft drinks Milk-based drinks 1 x PREPARATION Y™ ; DlUTRlTlON

Functional drinks Drinking yogurt
Mocktails Flavored skyr
Shots Plant-based
Kombucha, Kéfir Dairy desserts

Syrups Ice creams
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Purees Boost and energy

Compotes Recovery
Sauces Balance




PRODUCT

LATIN NAME OF THE PLANT CONTAINS
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ALLIANCE
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STORAGE

DMD
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DEV190056b Infusion of black Tea RFA «South India» Camellia sinensis L. O. Kuntze xanthan* 1,6% ** . +4°C 12 20

DEV240016a Infusion of black Tea RFA «South India» Camellia sinensis L. O. Kuntze sugar 3% ** Ambient 12 300
DEV180085c Infusion of black Tea «Assam» organic Camellia sinensis L. O. Kuntze 3,7% ** +4°C 12 300
DEV180085a Infusion of black Tea «Assam» organic Camellia sinensis L. O. Kuntze sugar 4,2% ** Ambient 12 20

DEV220055b Infusion of green Tea RFA Camellia sinensis L. O. Kuntze xanthan* . 12 300
DEV180085A Infusion of green Tea organic Camellia sinensis L. O. Kuntze sugar 3,84% ** Ambient 12 300
DEV240027a Infusion of green Tea and of matcha tea organic ~ Camellia sinensis L. O. Kuntze 3,6% ** Ambient 12 300
DEV170004c Infusion of white Tea organic Camellia sinensis L. O. Kuntze sugar 3,53% ** Ambient 12 300
DEV240010a Infusion of concentrated green Tea Camellia sinensis L. O. Kuntze 0,25% . Ambient 12 700
DEV180092b Infusion of soft Mint Mentha spicata L. 1-3% Ambient 12 300
DEV190072a Infusion of Maté organic Iles paraguariensis A.St-Hil 1-3% Ambient 12 300
DEV180029b Infusion of Rooibos Aspalathus linearis Burm.F.R. Dahlgreen 1-3% Ambient 12 300
DEV190042b Infusion of Lemon balm Melissa officinalis L sugar 1-3% Ambient 12 300
DEV180044c Infusion of Verbena Aloysia citrodora Palau 1-3% Ambient 12 300

DEV210008a Infusion of Hibiscus Hibiscus sabdariffa L 1-2% +4°C 12 300
DEV220051a Infusion of Chamomille (Matricaire) Matricaria chamomilla L 2-4% Ambient 12
DEV190019a Infusion of Elderflower flower Sambucus nigra L 1-2% +4°C 12 300

COLD BREW COFFEE

81000

“Cold brew” Coffee extract (28% DM)

Blend Coffea arabica / Coffea robusta

2-3%

Ambient

12

81010

“Cold brew style” Coffee extract (28% DM)

Coffea arabica

2-3%

Ambient

12

** dosage based on «Compendium of Guidelines for Tea»

* not declarable on the finished product
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DEV200032a Infusion of bitter Orange zest Citrus aurantium L. 4-6% Ambient 12 Consult us
SUGAR REDUCTION

DEV230036¢ Infusion of Stevia organic Stevia rebaudiana bertoni 0,5 -1% Ambient 12 300
FUNCTIONAL INFUSIONS INGREDIENTS

DEV200053b Focus & Relax Chamonmile, Lemon Balm, Magnesium 46¢g Ambient 12 Consult us
DEV200043b Immunity Elderberry, Hibiscus, Zinc 53¢g +4°C 12 Consult us
In development  Clean Energy Guarana Vitamin B3

In development  Gut Health Currently in development

FERMENTED INGREDIENTS

PF-BD2007-0007  Fermented Ginger juice Zingiber officinale 1-3% . +4°C 12 50
DEV-K7-TV-2 Infusion of fermented green Tea Camellia sinensis 4-6% +4°C 12 500
DEV-TN-24-01 Infusion of fermented black Tea Camellia sinensis 4-6% +4°C 12 500

Syneum offers :

> processing of your raw materials

> controlled supply chains on demand

> an R&D team at your disposal for

. > French manufacturing
custom solutions

> and 30 years of experience !

contact@syneum.eu Vincent Dutaut
_ +33 6 98 46 57 91
herbal@p v.dutaut@herbalt.net



