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particul ar soups, sauces and desserts, gives rise to'the sane flavour

i mpression as the addition of the wunderlying alcohol- containing |iquid.

The ‘aroma powder displays little taste of its own, is readily

free-flow ng and neterable, particularly i%ﬁg&'y form and is
non-shygroscopi c or only slightly hygrontopiC. aronma powder contai ns

aroma- active constituents of an al cohol-containing liquid and, as a carrier
for the aroma-active constit Gbattgventirghpronidescast axass powdet ibased oo

particul ar pea starChe@NQiReRefIddetulaing 1iquid, in particular a wine
powder, which, when used in foods, in particular wmoups,
sauces and desserts, gives rise to the same flavour
impression as the additieon of the underlying slochol-
aopkaining liquid. The aroma powdsar displays littlas taate
of its own, 1is readily <£ree-flowing and meterable,
particularly in the dry ferm, and is non-hygzoscopic ox
enly slightly bygromcopic., The arcas powdsr contains
arcma-active constituents of an aleochel-containing ligquid
and, u# a carriar for the arcma-aative constitusnts, a
high-anylese staxeh product, in particular pea starch and
pes amylose.
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