
FOOD SERVICE
Cata log



It all begins when a food
molecule touches a microscopic 
taste bud on the tongue.  
In the brain, where taste connects with 
other senses, it becomes a rich, personal, 
joyful experience that urges us to eat.
Taste receptors, volatiles, taste cortex… 
But now there is even more…

B E YO N D
TREND
FORECAST

TASTE IS 
Chemistry



As Chef Seasons, we leave a
significant mark not only on the 
palate but also in people’s lives. 
Through our unique and creative flavors, 
we carry food “beyond taste”

su

s t a i n a b l y

p r o d u c e d

ORIGINAL
AND
CREATIVE

Flavors



- NO WAZTE-- NO waste-

Taste Alchemist Flavor EngineeringFlavor Company

For more info 
WWW.CHEFSEASONS.COM

WWW.CHEFSEASONSCORPORATION.COM

S p i c i n g
u p  l i f e

chef seasons

chefseasonsglobal

chefseasonsglobal



STATE
OF THE ART 
MANUFACTURING
FACILITIES
Production Area: 8500 m2

Strong R&D and 
Innovation Capabilities
Dry Ingredients
9,000 mtons, 
Liquid Sauce 15,250 mtons
production capacity / year 
Production capabililty of all kind 
of sauces, spices, spice blends, 
seasonings, dressings, marinades, 
salt seasonings, flake salt, top-
pings, cocktail syrups, drink pow-
ders, herbal tea mixtures, aroma-
tized coffee drinks, emulsifed oils, 
coatings, plant based protein 
mixtures, mushroom powders, 
vegan foods.  

100% solar green energy
supplying electricity to 
whole plant.

green
energy

COMPANY TRAILER VIDEO



DEMI GLACE
SAUCE POWDER

CURRY SAUCE
POWDER

PEPPER SAUCE
POWDER

CAFÈ DE PARIS
SAUCE POWDER 

WORLD
CUISINE

PASTA SAUCE MIX
TOMATO TASTE

PASTA SAUCE MIX
CHEDDAR TASTE

PASTA SAUCE MIX
PESTO TASTE

1 0 0 0  c c  B u c k e t

N E W S . . .  N E W S . . .



MAC&CHEESE
PASTA SAUCES

P OTATO E
P U R E E  FA L A F E L  

H U M M U S
P OW D E R
M AYO

C R E A M
P OW D E R

P OW D E R
K E TC H U P

PRACTICAL TASTES

1 0 0 0  c c  B u c k e t



F I S H  B R OT H

M E AT  B R OT H

C H I C K E N
B R OT H

BOUILLONS

1 0 0 0  c c  B u c k e t

N E W S . . .  N E W S . . .



COATINGS

1 0 0 0  c c  B u c k e t

B AT T E R  M I X
P OW D E R

C H I C K E N
N U G G E T
O R I G I N A L
 

SUPER CRISPY
CHICKEN
COAT- HOT

SUPER CRISPY
CHICKEN
COAT

N E W S . . .  N E W S . . .

- NO WAZTE-- NO waste-



1 0 0 0  c c  S q u a r e  P e t



1 0 0 0  c c  B o t t l e

WORLD
CUISINE



WING SAUCES

1 0 0 0  c c  B o t t l e



ORIGINAL
MIXES

UNIQUE
FLAVORS

1 0 0 0  c c  B u c k e t

NEWS
NEWS

- NO WAZTE-- NO waste-



F o r  u s ,  a  t a b l e  i s  n o t  o n l y  
a  p l a c e  w h e r e  t h e  c h e f  

d e m o n s t r a t e s  h e r  o r  h i s  
t a l e n t s  a n d  g e n e r o s i t y ,  b u t  
i t  i s  a l s o  a  g a t h e r i n g  p o i n t  

w h e r e  t h e  e x p e r i e n c e  i s  
e n r i c h e d  w i t h  p a r t i c i p a t i o n  

o f  e a c h  g u e s t .



WORLD CUISINE

5 5 0  c c  P e t  F l i p  T o p



5 5 0  c c  P e t  F l i p  T o p



5 5 0  c c  P e t  F l i p  T o p

S P I C E S



GOURMET SALTS

5 5 0  c c  G r i n d e r

5 5 0  c c  B u c k e t

Lorem ipsum



- NO WAZTE-- NO waste-
ZIYAN YOK
.

A BRIDGE 
BETWEEN 
PEOPLE, 

chefseasonsglobal

chef seasons



THE FUTURE IS
Tastier Together


