
CREAM TASTE

What is ?

We want to make plant-based food 
more delicious!

This is the brand name of 
plant-based products
we named with a desire
 to make plant foods richer 
in taste and more satisfying.

No animal
ingredients used 

Adds creaminess
and rich taste 

Adds mature
umami flavor

IKEDA TOHKA INDUSTRIES CO.,LTD.



CREAM TASTE

Features

Product
Specifications

Effects
・

Uses

Cream-like paste without animal ingredients

Adds creaminess and rich taste like milk fat, 
which is difficult to produce on plant-based products (*1)

Adds mature umami flavor with
mature kelp extract (patented technology *2) as a substitute for milk

*1: Patent pending         *2: Patent 6142355

Milky, rich and mature umami flavor increases!!

So

Recommended for the following products

Plant-based products 
(cheese substitutes, processed cheese, processed soy milk, etc.)

Adding rich taste to milk substitutes 
(soy milk, almond milk, etc.)

Milk allergy products

Substitution for animal ingredients for white broth products

【Sensory evaluation score】

Umami
(first-taste)

Umami
(middle-taste)

Umami
(after-taste)

Rich taste
(fat-likeness)

Milkiness

Fermentative flavor

Blank           Emulsified oil and fat           CREAM TASTE
*2% CREAM TASTE added to plant-based cheese (n = 21)

●Appearance
●Packaging
●Storage conditions
●Shelf life
●Allergens
●Food additives

： Paste
： 18 kg/Rectangular can
： Refrigeration required (no more than 10℃)
： 9 months after production ( unopened )
： None ( 28 items in Japan law )
： Emulsifier in Japan law

IKEDA TOHKA INDUSTRIES CO.,LTD.

※The manufacturing factory of this product produces products containing animal ingredients.
　Animal ingredients are not used for this product as far as we can ascertain, 
　but there is a possibility that animal ingredients are used in the process of processing raw materials. ↑“Plant de Rich” special website↑




