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structure

ERELEM (Morocco) SARL
Production of aromatic extracts

mediterranean herbs

BFA Laboratoires SA
 aromatic extracts
natural chemicals

extracts

RENE LAURENT SAS
food flavours

sweet flavours plant Le Cannet
savory flavours plant Mouans Sartoux

EREL SAS
holding
property
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René Laurent sas

107, Avenue Franklin Roosevelt
06117 Le Cannet Cedex

France
Phone 33 (0) 493 692727

Fax 33 (0) 493 691980
Mail arom@rene-laurent.fr
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Facts

Specialist in food
flavours and natural
aromatic extracts

food flavours  8,000,000 euros

natural aromatic extracts

4,000,000 euros

70 persons in France

15 persons in Marocco
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 production

RENE LAURENTRENE LAURENT
LE CANNET

liquid/ liquid extraction
ex: citrus soluble
essences

solid/liquid extraction
ex:infusions

 atmospheric distillation
ex:alcoholates

Rectification under
vacuum
ex:sesquiterpenless
anethol

Concentration under
vacuum
ex:vanilla oleoresin

Torrefaction
ex:coffee

High pressure
homogeneisation
ex:soft drinks emulsion

Spray Drying
ex:Flavorseal range

FLAVOREXFLAVOREX
MOUANS SARTOUX

Enzymatic process
ex:hexanal

Hydrodistillation
ex:hexanal

liquid/solid adsorption
ex:Fflavorex range

Emulsification
ex: Emulspices range

Encapsulation
ex: Flavorseal range

ERELEMERELEM
MOROCCO

Extraction
ex:oleoresins

distillation
ex:essential oils
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Sales/Marketing

  René Laurent
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  BFA
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Flavours for the Food and Drink industry

  Extrerel

E
xt

ra
ct

s Natural aromatic extracts

Natural flavouring molecules for the flavour industry
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Flavours for Beverages

Soft Drinks
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Flavoured Waters
Clear Drinks
Tea Drinks

F
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Flavours : Water soluble, essential oils, emulsions,
natural, nature-identical
Brands: Supersoluble, Natin, Flaverel, Emulrel

Alcoholic Drinks

F
la

vo
u

rs Flavours : Water soluble, essential oils, emulsions,
natural, nature-identical
Brands:Supersoluble, Flaverel, Natin

Flavours : Water soluble, essential oils, emulsions,
natural, nature-identical
Brands:Supersoluble, Flaverel, Natin
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Flavours for Dairy, Bakery & Confectionery

essential oils (citrus, mints, herbs and spices)
natural fruit extracts
cocoa, coffee, vanilla extracts, etc
water soluble flavours
oil soluble flavours
natural flavours
nature-identical flavours
liquid flavours
spray dried flavours
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Savoury Flavours

Ready meals
Gravies, Sauces
Soups, Snacks
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Seasonings and  Mixes
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Flavours : liquids, emulsions, spray-dried
Brands: Flavorex,Flavorseal,Emulspice,Emulrex
Basic and Gourmet range
Pepper, Nutmeg, Thyme, Laurel….Shrimp,  Chicken,
Beef ….Tomato, Asparagus, Leek  ...

Herbs and Spices

ex
tr

ac
ts Flavours : liquids, emulsions

Brands:Flavorex, Flavorseal, Standaresin
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René Laurent flavours

Commercial repartition

RL

others : 10%of sales
confectionery, bakery, dairy, ice creams ...

Beverages : 50%of sales
soft drinks, cordials, tea drinks, clear drinks,
flavoured waters, alcoholic drinks ...

Savory : 40% of sales
ready meals, gravies, sauces, soups, 
meat products, seasonings, snacks ...

RL   - FOOD INDUSTRY
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Commercial repartition

BFA
Natural flavouring ingredients

Natural extracts : 60%of sales

oleoresins
essential oils
infusions 
alcoholates
absolutes

Natural chemicals : 40% of sales

benzaldehyde
hexanal
2.4 decadienal
penthyl furane

….

BFA

BFA - FLAVOURS INDUSTRY
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EXTREREL PRODUCT LIST

RAW AROMATIC MATERIALS

Essential oils)

Oleoresins

Distillates

Fruit Tinctures

Plant Tinctures

Natural Flavouring Substances
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EXTREREL PRODUCT LIST

TECHNICAL AROMATIC MATERIALS

Hydraresin (absolutes)

Standaresin (whole natural extracts)

Basic (extracts flavours)

Supraresin (antioxydant))

Xsencaps (encapsulated extracts))

Colourings

Toperel (alcoholic top notes)

Citrus specialities
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