
 
CHICKEN BOUILLON 

APPLICATION FORMULA 

The above information is believed to be accurate to the best of our knowledge and is provided in good faith but no guarantee of  
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Springer 0402 / 40 – MG – L 
Yeast extract 

 based on baker’s yeast 
  rich stock, vegetable notes 

 
Springarom CK 7005 / 30 – PW  
Process flavour 

 based on yeast extract 
 specific meaty flavouring notes without meat 

 

     
 

 

 

INGREDIENTS % 

    
 

 

1.SPRINGER ® 0402 / 40 – MG – L 27 

  

2.SALT 26 

  

3.SPRINGAROM® CK 7005 / 30 – PW 18 

  

4.MODIFIED STARCH 15 

  

5.CHICKEN MEAT POWDER 5,2 

  

6.CHICKEN FAT 4 

  

7.ONION POWDER 2 

  

8.GARLIC POWDER 1,5 

  

9.CURCUMA POWDER 1 

  

10.PARSLEY DRIED 0,3 

 

 

 
 

11.FLAVOR 
Recommended 
dose 

 

            
 

 

 

 

 

PROCESS 
 
Mix homogeneously the powdered ingredients. 
Disperse 27 g of blend in 1 liter water. 
Boil for a few minutes. 
 

 

 

 


