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FOR SAVORY APPLICATIONS

SAVORY LEMON FLAVEDO

ABOUT US

Since 1947, we've been part of California’s citrus story. What began as one of
the state's first fresh orange juice companies has grown into one of North
America's leading fruit processors. Today, we produce a full range of citrus
ingredients, including juices, purees, frozen peels, dry peels and powders, oils,
and flavedos, sourced and processed in the heart of California's Central Valley.
With GFSI-certified facilities and certifications that include USDA Organic, BRC,
and Halal, we're committed to delivering high-quality citrus ingredients backed
by decades of expertise, innovation, and partnership.
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Lemon Herb Marinade

SAVORY LEMON FLAVEDO

Flavedo formulated specifically for savory applications by
removing sweetness and amplifying salty, umami and fresh
citrus peel cues. It delivers whole lemon flavor — fresh
peel aroma up front, bright acidity through the middle, and
complex savory depth on the finish — working like zest,
aromatics and seasoning in one. Available in lemon.

INGREDIENTS

Lemon Peel, Sea Salt, Lemon Pulp Cells, Lemon Juice Concentrate, Water,
Lemon Qil, Citrus Fiber, Yeast Extract, Yeast.
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FEATURES & BENEFITS

- No Sugar Added

- Zest, Aromatics & Seasoning in One

- Increases Complexity & Fresh Lemon Notes
- Increases Visual Appeal & Quality Cues

- Threshold-Level Umami

- Visible Peel & Pulp Cells

- Replaces Zesting Labor

APPLICATIONS Recommended Usage Range

Marinades & Brines 5-20%
Sauces 5-15%
Glazes 2.5-10%
Salad Dressings & Vinaigrettes 2.5-10%
Dips & Spreads 2.5-10%

Savory Baked Goods 2.5-10%




