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Bio Springer, the global producer in 
yeast extracts, provides solutions for 
significant sodium reduction, natural flavor 
enhancement and clean label products. 
Bio Springer offers an extensive range 
of yeast extracts, enabling us to partner 
with customers to develop healthier 
and tastier products with long-lasting 
richer flavor profiles.

WHAT WE OFFER:
•	 Customized	blend	solutions	–
	 build	unique	flavor	profiles
•	 Consolidation	–	reduce	overhead	and	
	 maximize	efficiency	of	operations
•	 Collaboration	–	innovative	product	
	 development	with	in-house	technical	staff
•	 Expertise	of	our	parent	company,	Lesaffre
•	 State-of-the-art	technology	in	our		
	 GFSI-BRC	certified	Iowa	facility
•	 Improved	supply	chain	efficiency

ENDLESS APPLICATIONS:
•	 Broths,	soups,	sauces,	gravies,
	 salad	dressings
•	 Snack	seasonings	for	chips,	crackers	
	 and	more
•	 Dry	blends,	flavoring	mixes
•	 Prepared	foods	–	macaroni	&	cheese,	
	 frozen	dinners,	vegan	burgers
•	 Baked	goods
•	 Chocolate,	caramel,	and	coffee-flavored	
	 food	products

The Yeast Extract Specialists

Springer® Range
Provides	bouillon	and	meaty	
notes	to	flavor	bases
Springer® 2000 Range
Naturally	rich	in	nucleotides,	
effective	for	salt	and	MSG	
replacement
Springarom® & PronaromTM

Unique	flavor	bases
Inactive Dried Yeasts
Efficient	carriers	for	
dry	seasoning	blends

Springer
Provides
notes
Springer
Naturally
effective
replacement
Springarom
Unique
Inactive Dried Yeasts
Efficient
dryP

ro
du

ct
 P

or
tfo

lio

All	of	our	100%	natural	clean-label	ingredients	
are	Kosher	and	Halal	certified.

For	recipes,	visit	www.biospringer-na.com
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