F@DPAIRING

Cream -
cheese Mild
Emmental 'y Cheddar
Saucisson _
Iberico
i ham
Cointreau®
Kwai Feh
Chicken
fonds
Pineapple Basil
m
Izarra® (¢ °
Passion ¢ N .
fruit = yme

Grapefruit Cilantro

Horse — Clementine
mackerel “ \ peel oil

Cod
Cherry wood
smoke
Shellfish Mengazzoli aceto
fumet di mele biologico
Brown sugar F;e.nch
Toast bread res
Honey Cucumber

'Buckwheat' Fava bean

BRESC

Produits Culinaires

WHAT IS A FOODPAIRING TREE AND HOW CAN | USE IT?

Once thearoma components of a particular food have been analyzed, they are compared to a database of several hundreds other food & beverages products. Products
which have aroma componentsincommon with the original ingredient are retained. The results are then graphically presented on a Foodpairing tree. The chosen food is
placed at the center of the treeand surrounded by possible combinations. The closer to the center, the better the match.

Discover new matchingingredientand create exciting taste combinations at Foodpairing.com!
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