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ME o= But what exactly makes smoke so likable?

H E RﬂIAﬁE UF SM d The flavour of smoke is the result of exposing food to
AC @ 0 R il‘ ﬂ N G Tﬂ A smoke from burning or smoldering wood. We want to
&/ , transform the ancient art of smoking into cutting-edge
GERTAN N WQU II TVPE snack seasonings that captivate the senses and ele- _,
L) | ! vate everyday snacks into extraordinary experienc s <%
Therefore, we have decided to pick the most com (!
Ever gmce humans first discovered cooklng, smoke and wood types and work them into smoke flavoured sna

mixes. Choosing the right type of smokewood is an

important decision, as the w ﬁé t*gple greatly influences

the flavour of the snack. F the irresistible aroma of
-aE:hckory tfthe bold intensity of Mesquite, each wood

|mparts |ts own umque flavour.
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The labelling of the wood type used

on your products enables an elegant
declaration and provides an authentic
smoked taste without the inclusion
of smoke flavourings. Additionally,
this approach supports the popular
heritage-style declaration, adding a
modern yet classic appeal.
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WOOD TYPE

~ without ov

Cherry wood smoke offers a subtle and slightly
sweet smokiness that adds a delicate, fruitynu-

ance to a variety of dishes. Its mild yet distinctive
flavour is perfect for enhanc’l%ﬂ-‘lght ’ j& s
such as poultry and pork, as well a

ing a rosy tint to lighter-colourex
wood’s natural sweetness and

vide a bf!l_anced, refined tast
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Apple wood smoke is known for its mild, sweet,
Ok-

iness to a variety of dishes. lts ge ma en-

and fruity flavours, which brings a deli

WOOD TYPE

hances pork, poultry, fish, vegetables and 'ieese

with a subtle sweetness that comp their

natural flavours. This versatile sme ffers o {
a balanced profile, making it ¢ fdr A8

‘ those who prefer a less i P
- both 1OW C 1 il 'g’ — |‘ -
2 d a golden ht

ling to both traditional and
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Hickory wood smoke is celebrated for its rich, bold flavour
profile. Known for its strong, bacon-li

na, Hickory

reet smokiness
1eats and other

: arly well-suited

delivers a robust, flavours, and sligh
that enhances the natural flavours of
dishes. This versatile smokewood is

for pork, ribs, ham, and beef, imb 'I
mahogany color and a sat_isfy' cko _ ‘
- distinctive, full-bodied fl /ourite I
' for both iti 1" hec 3 Ve -
-~ grilli

ith a deep f’"







WOOD TYPE

Beechwood has a mild, pleasant scent that is
slightly sweet and earthy. When bur
smoked, it releases a subtle, warm smoky aroma
that is neither too intense néﬂiob"sh # ech-
wood smoke pairs perfectly with va \eats

and fish. Its subtle flavours enhan

from poultry and bacon to sal
without overpowering the n







WOOD TYPE

~ that enhar

Oak wood smoke is renowned for its versatile and
balanced flavour profile, offering a medium=bodied

smokiness that perfectly compleme wide

range of meats without over ing their natural
flavours. With its rich, nutty aroma ity to

, Oak

impart a beautiful deep golden
is ideal for smoking beef, por
sausaggsﬁlt provides a '
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SNACKMIX



WOOD TYPE

Spruce wood smoke is celebrated for its clean, piney
ique and

aroma and mild smokiness, which bri
refreshing flavour to various foods. 1
slightly sweet, and earthy notes, spruce wad is par-

ticularly well-suited for enhancing ral flavours

le _fiepth

g- Ive #

n for its crisp,

of fish, poultry, and vegetables, .
without overpowering them. |
smoke offers a delicate b.
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SMOKED H

Art. No. M1239




Mesquite wood smoke is renowned for its bold and
end of
spiciness and subtle sweetness witk t of bit-
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intense flavour profile, delivering a u

WOOD TYPE

robust taste that’s perfect for creati hentic

American barbecue experience illing, =5 ,l
mesquite infuses meats with. .

- essence, making it a poj
~ the flavo '
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SNACKMIX
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Be up to date

on what'’s hot
'@
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... we are your
trend research and

development partner.
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Your partner for
the perfect snack

E-MAIL

marketingﬁ@hueg\i.com
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We are Hugli, an international food company specialising in the production

and sale of soups, sauces, bouillons, seasonings, functional foods, desserts,
ready meals, snack seasonings and flavours.
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Our strengths
In researcﬁ and
development

We specialise in developing unique snack ideas. Our
experienced team works closely with you to understand
your ideas and vision. We take the time to learn about
your taste preferences, target group and market trends to
bring you seasonings that stand out from the crowd.



Products that meet your needs

Our products are customisable and meet a wide range of needs. We offer bespoke
solutions that ensure the perfect product to meet your specific requirements.
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Available Available
on request on request

Here’s a sample of our many certifications.
Please contact us for other certification options.
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Want to try. | -
other varieties?

Order now for free! _SMOKEW0OD




