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No Doubt flavour is one of the most important attributes of the food products we eat in our daily life. Man
does not eat simply to live but even more so lives to eat. The flavour industry has become a vital element in
the growth and success of food and beverage industries worldwide. the present book contains formulae,
processes of various flavours applied in food and beverage industries. This book is intended to be a practical
companion to the flavourist, technologists, entrepreneurs, libraries or for those who are already in the field of
manufacturing.
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NIIR Project Consultancy Services (NPCS) is a reliable name in the industrial world for offering integrated technical consultancy services. Its various

services are: Pre-feasibility study, New Project Identification, Project Feasibility and Market Study, Identification of Profitable Industrial Project

Opportunities, Preparation of Project Profiles and Pre-Investment and Pre-Feasibility Studies, Market Surveys and Studies, Preparation of

Techno-Economic Feasibility Reports, Identification and Selection of Plant and Machinery, Manufacturing Process and or Equipment required, General

Guidance, Technical and Commercial Counseling for setting up new industrial projects and industry.

NPCS also publishes varies technology books, directory, databases, detailed project reports, market survey reports on various industries and profit

making business. Besides being used by manufacturers, industrialists and entrepreneurs, our publications are also used by Indian and overseas

professionals including project engineers, information services bureau, consultants and consultancy firms as one of the input in their research.
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