Beck Gewlirze
und Additive GmbH

Process Engineering | Recipe

from the gr

BECKSPERIENCE N

Season 3 ~  of taste
four webinars packed with BBQ highlights! Glutamate, Umami & Co.
All products! All recipes! for maximum tastel!

Plus: BECK people — success and family stories




2 EDITORIAL/CONTENTS

WELCO |-

Dear readers,

~ F: N . things have been really busy at BECK . :
= g} A Our team is our greatest pride.
Gewdurze und Additive in the last few
Get to know the people

1 ' . ,

-*.l e / months! V\/Q have modernized many : behind BECKI!
processes in order to be able to serve
customer inquiries even faster. We have

thought about where we can support g N s #
people in the food industry still better in G : i 5
the future. Trends that we notice world- b i P

wide: the return to traditional products
with genuine ingredients, the enthusiasm
for barbecuing as well as the lucrati-

ve business with BIO, the hot snack
counter and convenience productsl!
BECK already offers a comprehensive
portfolio for all sectors — but our special
strength lies in our BECKSPERTS, our
expert consultants who visit customers
all over the world and work out individual
solutions with them. The results are often
so convincing that they inspire us to
come up with some true product innova-
tions — like our new barbecue breading,
which we are using to ,gritzel” ("grill” +
"schnitzel” = "gritzel") delicious meat and
vegetable dishes as a world premiere

in the third season of our online show
BECKSPERIENCE. Our relationships with
our customers are a genuinely honest
give-and-take. This is also reflected in
the BECKSPERIENCE shows, where we
not only present our products, but also
involve our viewers live in our Q&A chan-
nel. This direct line is what makes BECK . BECKSPERIENCE: THIS WAS SEASON 3!
special. In a continuous exchange with From BBQ to WORLD PREMIERE:
you - be it at the BECKSPERIENCE show The highlights of the four live shows
or in workshops with our consultants at .
your site — we develop the products you
need for your success. And our BECK-
SPERTS know: It's not primarily about
selling, but above all about LISTENING.
Therefore, we always have an open ear
for your wishes and suggestions!

o
MY BECK |

BECKSPERIENCE:
WORLD PREMIERE
.Gritzel” - Schnitzel
finally from the grill!

TECHNOLOGY TOPIC: GLUTAMATE
For a maximum taste experience.
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BECKSP

Ea’%;@ ALL RECIPES FROM SEASON 3:

.j Here you will find ali recipes
E for all products from
BECKSP
ERIENCE season 3! Show No. 1| Tender but hearty
e Hermann and Stephan show you
E":I-' E . .
s how to use marinades and spices
i @ to conjure up real palate-pleasers
|1 ey 2 .
for the grilll

This was
season 3!

Four online shows, nine
BECKSPERTS and a world first!
In season 3 we already sizzled

Show No. 2 | Republic of the bratwurst
From Franconia and Thuringia

to Maghreb: Max and Mark

take you on a bratwurst journey

around the world.

The live BECKSPERIENCE:
for the next barbecue season! your chance to get to know your BECK-

SPERTs and their specialties in person!

ummer is just around the corner, the grills are
running hot again and the butcher’s counter is
all about the products that make a BBQ a real
feast forthe palate: From international bratwurst
varieties to tender steaks to hearty marinated pork belly and
juicy burger patties, we've left nothing out this time —and even
added one more delight: With ,Gritzel” our BECKSPERTS con-
jured up another fascinating innovation on the grill!

And because there is no taste sensation internet yet: Once
again, all participants had the opportunity to book a tasting
package when registering for their BECKSPERIENCE - so that sl

they could try out our products live during the show. By the lm EH].EBE"' :'_'..T_'_'-_-m.

way, BECK always supports social institutions with the pro-
ceeds from the tasting packages.
~a- REGISTER NOW
L T .
% TO SEASON 4!

Become part of the BECKSPERIENCE! Get the latest ideas on
how to make your butcher counter even more exciting for
customers! Hot tip: Season 4 is all about your favorite topics!

Show No. 3 | World premiere ,,Gritzeln"
Crispy on the outside and

juicy on the inside? Max and

Mark tell you how to prepare

breaded treats on the grill.

To sum up: For one day, we had so much fun with sizzling and
tempting aromas at BECK that we are determined: The next
BECKSPERIENCE is coming in September!

Option 1: You just want to be there Show No. 4 | Make it with minced meat
Enjoy your BECKSPERIENCE pure and completely free of charge. You From burgers to bifteki: Ralph

just have to register in time. and Ottmar show you how to
quickly create international
specialties with the perfect flavoring.

Option 2: You want to be there and taste everything yourself
Order your tasting package for 9.95 Euros when you register! We will
send you everything you need in time before the shows.

Option 3: You want to be there, taste everything and book a

f:_‘; . LY ! : : workshop with your BECKSPERT right away.
L& : . For 49.95 Euros you get our all-inclusive offer: the BECKSPERIENCE
Happy about the success of BECKSPERIENCE season 3: | Joint forces for good taste: The BECKSPERTS team shows, the tasting package and an individual workshop with one of our
Junior boss Max Beck, founder and managing director Man- | gives everything to fulfill your customer wishes. BECKSPERTS.

fred Beck and BECKSPERT Mark Militzer (from left to right). | Book a workshop on a topic of your choice now!

www.beck-gewuerze.de info@beck-gewuerze.de
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Tender but hearty

BECK barbecue spices and marinades

Profile:
Qualification: Master butcher
With BECK since: 2020

Your contact person in: Bavaria

What is your passion?

I love my job as a butcher and have
been working in the spice sector for 12
years.

What motivates you most?

The friendly contact with my custo-
mers. When | realize that | can bring
about positive changes with my
workshops.

hat attracts customers
most at the butcher's
counter before the
barbecue? ,Red, green and yellow al-
ways go!” says seasoning BECKSPERT
Hermann Haider, thinking of curry,
turmeric, paprika, herbs & Co. They
make BBQ foods in the display shi-
ne so brightly that your mouth starts
watering instantly. From BECK Soft-
Fix Marinade ZitronenTraum (Art. No.
46.1840000) for poultry or pork loin to
the delicious Cheese Onion Dip (Art.
No. 52.6124920) and various seasonal
herb butters: ,Southerner” Hermann
Haider and ,Northern Light” Stephan
Fuller demonstrate in the first show
what you can get out of BECK's bar-
becue seasonings. Hermann relies
on the ingenious BECK SoftFix Ma-
rinade Frankische Heimat (Art. No.
461875000), which gives every roast
that special kick, while Stephan falls for
BECK SoftFix Marinade Smokey Honey
(Art.No. 46.1879000) when grilling pork
belly. Even surprise bee Willi from the

BECKSPERT Hermann Haider

What are the most important
future trends?

The hot snack counter and snacks in
general will be real revenue genera-
tors for butchers.

My specialty:

- Barbecue products

- Consulting for optimal counter
design

- Practice-oriented customer work-
shops

www.beck-gewuerze.de

ALL RECIPES FROM SEASON 3:
Here you will find all recipes

for all products from
BECKSPERIENCE season 3!

Profile:
Qualification: Master butcher

With BECK since: 2018

Your contact person in: Northern
Germany, Scandinavia, Baltic States,
Romania, Bulgaria, CIS ...

What are the most important
future trends?

The industry will continue to diversify,
vegan and vegetarian will find their
own niches.

My specialty:

- Gathering ideas for new recipes
while traveling

- Customized special developments

What is your passion?
Everything that has to do with meat.

What motivates you most?
Working with customers, which is
marked by great trust and heartiness
in all countries.

film team is blown away by the sweet, Stephan shows how easy it can be done: 500 g cream cheese, 500 g créme fraiche

slightly fumy honey delight! The two and 50 g seasoning mix BECK Cheese Onion Dip - and the yummy treat is ready!
BECKSPERTS agree: BECK marina- — e T

des and barbecue spices are not only
a perfect fit for a wide variety of meats,
but also for grilled cheese and vegeta-
rian vegetable treats. And whether mi-
xed with water or oil, refined with beer,
wine, créme fraiche or other spices — all
products can be individually adapted
to the customer's taste with little ef-
fort. While Hermann and Stephan are
spontaneously creating several reci-
pes, Christian Leuthold always keeps
an eye on the Q&A channel. Many vie-
wers’ questions revolve around preser-
ving dips — and product developer Rolf
Sommer always has a competent ans-
wer ready. Hermann and Stephan also
provide valuable suggestions for pre-
sentation at the counter. Finally, the to-
pic of color comes up again: Hermann
explains how to quickly find the right
products for every type of meat using
the color codes in the BECK flyer ,Ma-
rinades and Barbecue Seasonings”.

ek A N NN R RN

& k : i i sl
Art. Ne 52.2302000
BeckWiirz Baked nio

s ¥

0 Art. Ne
145.3500000
# BeckEmulsan
Art. Ne 52.6124920
Cheese Onion Dip

info@beck-gewuerze.d
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The Bratwurst
Republic

International sausage and
bratwurst specialties

hat becomes immedia-
tely clear in Max Beck's
and Mark Militzer's
show: Whether raw or
scalded, bratwurst is a worldwide hit at
meat counters. And no one can claim
the patent recipe for the perfect brat-
wurst. Because it's delicious everywhe-
re — from Franconia and Thuringia to
Spain, France, Greece and the Orient.
Max and Mark know the secrets behind
Nuremberg sausages as well as those
behind chorizo or merguez — and show
that there are no absolute rules when
it comes to choosing varieties of meat
or seasoning, as long as the ingredients
are declared correctly. It is interesting
that the Franconian bratwurst tastes
best with Majoran gerebelt “Original
Thuringer” (Art. No. 70.9870098). And
that there are also many regional dif-
ferences in the seasoning of Thurin-
gian bratwursts. In Italy, versions with
tomatoes and mozzarella are popular,
in Greece with feta. BECKSPERT Man-
fred Beck explains what the ,.Bandel” of
the Franconian bratwurst is all about.
And then everyone turns to the cruci-
al question: How do you make the best
currywurst? Which sausage do you use
for it? And is it possible to offer durab-
le currywurst in a glass jar? Of coursel
No problem with BECK Currywurst
Sauce (Art. No. 45.4680000)! Also an
important topic with our viewers in the
Q&A channel: Is bratwurst made with
nitrite curing salt allowed on the grill?
BECKSPERT Manfred Beck says: Nitrite
curing salt is mainly used in reddened
scalded and grilled sausages to achie-
ve a safe shelf life and an appealing
color, e. g. in bockwurst in southern
Germany. Max and Mark add: The
phosphate-containing cutter aid BECK
Cutter PR 4 for cooked sausages with
reddening not only improves shelf life
and coloration, but also achieves opti-
mum sausage meat binding and crisp
consistency. The conclusion of the se-
cond show: Bratwurst knows no limits
— neither regionally nor in production.
The tip from our BECKSPERTS: Start
with a basic seasoning and then build
on it with individual variations. Our ex-
pert advisors will be happy to assist you
with their experience!

www.beck-gewuerze.de

Profile:

Qualification: Master butcher, meat
sommelier, business economist
With BECK since: 2016

Your contact person in: Germany
and worldwide

What is your passion?

Taking the BECK company further,
also with products for end customers,
such as our ,Spice Invaders” range.

E.‘%E ALL RECIPES FROM SEASON 3:

. 3 .3 Here you will find all recipes
E for all products from

BECKSPERIENCE season 3!

What motivates you most?
The interpersonal contact and the
exchange of ideas with customers

What are the most important
future trends?

Barbecue and convenience are on the
rise, as is the ,back to the roots” trend
with natural ingredients.

My specialty:

- Future planning for BECK

- Building up the ,Spice Invaders”
brand

BECKSPERT [Viax Beck

The ideal take-away item for the counter: Max and Mark show how to

preserve hearty currywurst in a jar in just a few steps.

R R S & @ e =& @ e =&

BECKSPERT Rolf Sommer

Profile:

Qualification: Butcher apprentice-
ship, food and meat technology
With BECK since: 2016

Field of activity: Product develop-
ment at BECK

What is your passion?

How to use recipes, high-quality
ingredients and modern technologies
to improve the taste, appearance and
quality of meat products.

What motivates you most?
Being a consultant and problem solver
for our customers.

What are the most important
future trends?

Typical regional products will gain in
importance again.

My Specialty:

- Development of recipes and spice
mixtures

- Support and advice to customers in
manufacturing processes

Curry sausage in a jar RecipeNo. 14181-4-¢

Material for the sausages:
40.00 kg S 1I-11l

20.00 kg S VI (cheeks)
20.00 kg S VIII (bacon)
20.00 kg ice

Spices and ingredients per kg of material:

20.0 g NPS

4.0 g BECK Cutter PR 4 umgerdtete Brithwurst (Art. No. 10.1804200)
5.0 g Wiener/Frankfurter GS (Art. No. 51.2842500)

3.0 g BECK AktivFresh CONS (Art. No. 58.1770000)

1.0 g BECK Joinect IN strong (Art. No. 70.9877262)

If desired: 2.0 g BECK Glutarom S (Art. No. 32.1015000)

Ingredients for the sauce:
300.0 g Currywurst Sauce (Art. No. 45.4680000)
700.0 g water, cold

Yourdkectﬁneto_

r BECKS -
(+29) 9163-92 29 21

info@beck-gewuerze.de
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BECKSPERIENCE oN

World premiere:
~Gritzeln”

Breaded schnitzel from the grill

(g

% Beck Schnitzel

ou can always enjoy a
schnitzel, can't you?
Even during the BBQ
season! That's what
our BECKSPERTS had in mind - and
thought about how you could throw
the good piece on the grill without the
breading burning into an inedible black
crust. And once the innovators from
the BECK Technical Center have set
their minds to something, they carry it
through! And here it is, the world novel-
ty: a grill breading that also withstands
high temperatures over direct fire and
guarantees perfect schnitzel results!
.Gritzeln” is our new summer high-
light! Schnitzel low in fat from the grill
— juicy on the inside and surrounded
by a crispy, tasty coating with an in-
credibly delicious, fresh lemon ginger
note. The fascinating bit: The breading
is very heat-resistant and adheres per-
fectly to the meat. Of course, you can
also use it to make wonderfully crispy
cordon bleus, chicken wings, nuggets
or fish fillets. The special clue: The
new grill breading and BECK Schnitzel
Quick Fit are the perfect combination
for your convenience range: The brea-
ding does not soak through and even
allows the manufacturing of frozen pro-
ducts. BECKSPERT Mark shows that a
wide variety of grilled cheeses are also
wonderfully suitable for ,Gritzeln”. After
the tasting, everyone agreed: ,Gritzeln”
also works in the pan, but tastes best
from the grilll Our recommendation: be
sure to try it!

Art. N2 20.0251510
Quick Fit

. Art. Ne. 45.3564000
Beck GRITZEL
Grillpanade

www.beck-gewuerze.de

ALL RECIPES FROM SEASON 3:
Here you will find all recipes

for all products from
BECKSPERIENCE season 3!

Profile:

Qualification: Master butcher, meat
sommelier, business economist
With BECK since: 1998 as company
founder

Your business contact: \Worldwide

What is your passion?

To establish BECK Gewdrze und Addi-
tive firmly in the market as a family bu-
siness and to ensure healthy growth.

What motivates you most?
Honesty, authenticity, reliability,
mutual respect.

Profile:

Qualification: Master Butcher
With BECK since: 2017

Your contact in: focus on Thuringia,
Saxony, Upper Franconia.

What is your passion?
Raw and cooked sausage, Thuringian
specialties.

What motivates you most?

| am not a typical salesman, but see
myself as a consultant who supports
customers directly on site.

What are the most important
future trends?

Never standing still. Picking up on
global trends and developing our own
from them. Always give everything for
employees and customers.

My specialty:

Convincing customers with exper-
tise, commitment and outstanding
products.

What are the most important
future trends?

The refocusing on regional products
and quality optimization to stand out
among the general market.

My specialty:

Individual customer workshops, ex-
plaining the effects of additives such
as various starter cultures.

BECKSPERT Mark Militzer

It couldn‘t be easier: treat schnitzel with BECK Schnitzel Quick Fit and coat in BECK GRITZEL Grillpanade, then place on the grill or in the pan without oil!

info@beck-gewuerze.de
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BECKSP E | Season

Ready to go with minced meat

Minced meat specialties worldwide

ardly anything is as di-
verse and international
as minced meat pro-
ducts. In the last show of
the third season of BECKSPERIENCE,
Ottmar Dorsch and Ralph Bauer show
what can be done with minced beef,
pork, lamb and poultry to offer custo-
mers something special. The journey
begins with Kénigsberger Klopse — a
traditional delicacy made of meatballs
in a light sauce refined with capers (Art.
No. 441495000). The meatballs can be
perfectly preserved as a convenience
product in a jar, so that the customer
only has to briefly heat them up. Won-
derful enjoyment in quick cuisine! But
minced meat can do much more: Ralph
and Ottmar take us to the Balkans and
serve delicious cevapcici made of beef
and pork, which become real tasty
hits with BECK Cevapcici Kombi (Art.
No. 57.0100000), the Zwiebelgranulat
(Art. No. 70.9870247) and Liquid Knob-

Profile:

Qualification: Master butcher
With BECK since: 2015

Your contact person in:
Germany-wide

What is your passion?
Raw ham and raw sausage

What motivates you most?
The friendly, honest interaction with
my long-standing customers.

BECKSPERT Ottmar Dorsch

What are the most important
future trends?

Many customers are currently focu-
sing on traditional products and also
keeping an eye on raw material prices.

My specialty:

Guiding customers through the entire
manufacturing process of their pro-
ducts in workshops.

www.beck-gewuerze.de

ALL RECIPES FROM SEASON 3:
Here you will find all recipes

for all products from
BECKSPERIENCE season 3!

Profile:
Qualification: Master butcher,
business economist, head of BECK
technical center.

With BECK since: 2012

Field of activity: technical advice in
the technical center, product develop-
ment

What is your passion?
Raw ham and salami

What motivates you most?
At BECK, no day is like the other, new
challenges are waiting every day.

What are the most important
future trends?

Those who specialize in the market
with just a few products and thus
stand out from the crowd will continue
to be successful.

My specialty:
Demand-oriented support of custo-
mers with individual solutions

BECKSPERT Ralph Bauer

laucharoma (Art. No. 67.6002000). The
journey continues to Greece: Bifteki
can be prepared in the most diverse
ways. With the basic seasoning BECK
Gyros Rhodos GewduUrzsalz (Art. No.
52.3050000), Zwiebelgranulat grob 4
mm (Art. No.70.9870247) and Petersilie
glatt gerebelt (Art. No. 70.9870117) you
already have a solid basis on which you
can build your own Bifteki variants — for
example with a melting filling of feta
cheese! For an appealing shine in the
counter, you can spice up the bifteki
with our BECK SoftFix Marinade Gyros
Fix oG (Art. No. 46.8591000). You can
prepare the Turkish Kofte in a similar
way, which can be perfectly varied for
party service products and will awaken
spontaneous appetites in the counter.
Ralph then shows you how to create
imaginative burger variations with litt-
le effort — for example, a Turkish burger
with Kofte seasoning, a rustic version
with potato roast on top or the BECK
burger with the smoky BECK Barbecue
Dip-Pulver mild (Art. No. 45.4600001),
any processed or grilled cheese and
Knusperzwiebeln (Art. No. 70.9870173)
for the right bite.

Rezeptur-Nr.: 13.601-e
Bifteki with feta cheese

Whether Berliner Bulette or Franconian Fleischkiichle: Everything is Frikadelle! And with the basic seasoning
BECK Frikadelle Optimal (Art. No. 45.9230000), it finally tastes like grandma used to make it!

If you would like ideas for your own bifteki
creations: The BECKSPERTS are happy to

support you with individual recipes!

info@beck-gewuerze.de
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I

gecure your

registration
now!

| SRR

How to take part:

Register now
and secure your
attendance in
season 4:

Normal participation
in all shows for freel

All shows and tasting
package only 995 Euros

All shows, tasting
package + workshop
only 4995 Euros

-l' + e 3
1 1 R
-k
LIVE ERLEBEN! =—==—
—

TIFPS, KNOWHOW, INSPIRATION
" UND TRENDS
FUR DEINE THEKE 2023,

BECKSPERIENGE;

i |
Make a wish: B
\Which themes do you want to sour).
\What do you want us to Show YO

Write us an e-mail

meike.beck@beck—gevvuerze.de

Meats 'n Spices 2023

Enjoy your
Becksperience

Seas

on 4

This is what you can
expect in season 4

From now on we will
broadcast in HD quality.
Best picture for maximum
enjoyment!

See how the products
are made.

Your tasting package:
Test the products and
try out recipes at home.

Q&A - your questions
will be answered live
on the show.

Professional tips from
our BECKSPERTSs on all
show topics.



GLUTAMATE

Glutamate

a question of taste

Glutamate is a subject of controversy: although it is harmless to
health as a food additive, there are always reservations about
the flavor enhancer. But are they justified?

hen was the last time
you ordered No. 57a in
a Chinese restaurant
and were thrilled by the
intensity of the exotic
flavors with which the
fresh vegetables, ten-
der meat and incredibly delicious sauce
caressed your palate? Then perhaps
glutamate was one of the reasons why

Vo

it tasted especially good to you. When
we think of monosodium glutamate, the
first thing that comes to mind for many
people is Asian cuisine. In fact, people
there like to use monosodium gluta-
mate as a flavor enhancer to give their
dishes that extra zing. But monosodium
glutamate is also found quite naturally
in many foods in which most consumers
would probably not even suspect it ...

What scientific research
says about monosodium
glutamate

Let's start with the question most often
asked when the subject of ,glutamate”
in food comes up: Is it harmful to health
ornot? The controversy over an alleged
monosodium glutamate or ,Chinese
restaurant syndrome” has persisted
ever since a certain Dr. Robert Ho Man

Meats 'n Spices 2023

17

Kwok, in a letter to the editor of the New
England Journal of Medicine in 1968,
theorized that monosodium glutamate,
when consumed in excess, would lead
to hypernatremia, which can be accom-
panied by feelings of weakness, fatigue
and difficulty concentrating, among
other symptoms. However, scientific
proof of the existence of monosodium
glutamate syndrome has not been pro-
vided to date. Rather, it is assumed that
the complaints mentioned after eating
Asian food are due to other food into-
lerances, such as those that can occur
with nuts, fish sauces, shrimp and simil-
aringredients.

Accordingly, monosodium glutamate
is completely harmless to health in the
small quantities in which we usually
consume it in food. Occasionally, peop-
le who are very sensitive to some foods
may experience temporary mild heada-
ches, but these do not require any me-
dical treatment. A connection between
the consumption of monosodium gluta-
mate and obesity has also not yet been
proven.

Glutamates in foods

Animal source foods
Glutamate Mass

Plant & fungi-based foods

Glutamate Mass

BY THE WAY:

Yeast extracts also have a

flavor-enhancing effect and -

unlike glutamate - do not

have to be declared as a food

additive with an E number.

What the legislator says
about glutamates

Nevertheless, the legislator in Germany
plays it safe. Monosodium glutamate is
subject to mandatory labeling as a fla-
vor enhancer under the number E 621.
Throughout Europe, Regulation (EC)
No.1333/2008 on food additives has set
a maximum level of 10 g/kg for glutamic
acid and its derivatives such as monos-
odium glutamate.

What glutamate adds to the
taste?

Glutamate refers to the salts of the na-
tural amino acid L-glutamic acid (E620),
which are naturally present in all living
organisms. Even our body forms gluta-
mate itself - it is found endogenously

Fermented* foods

Glutamate Mass

Type of food proportion in % Type of food proportion in % Type of food proportion in %
Parmesan cheese 19=27 Kombu, dried 14-32 Miso 05-=1
Roquefort cheese 1.28 Nori 1.378 Soumbala 17
Gruyére cheese 1.05 Shiitake, dried 1.06 Fish sauce, Japanese 1.383
Gouda cheese 0.46 Walnut 0.658 Fish sauce, Vietnamese 1.37
Camembert cheese 0.39 Tomato, dried 0.648 Soy sauce, Korean 1.264
Ham, dried 0.337 Tomato 0.246 Anchovi 1.2
Emmental cheese 0.308 Potato, boiled 0.18 Douchi (black beans) 1.08
Sardine 0.28 Corn 0.13 Fish sauce, Thai 0.95
Cheddar cheese 0.182 Broccoli 0.115 Soy sauce, Chinese 0.926
Scallop 014 Pea 0.106 Fish sauce, Chinese 0.828
Mussel 0.105 Potato 0.102 Soy sauce, Japanese 0.782
Chicken meat 0.044 Garlic 0.099

Mackerel 0.036 Shiitake 0.071 * What happens during fermentation?
Beef 0.033 Soybean 0.066 One of the oldest methods of preserving
Pork meat 0.023 Onion 0.051 food with the help of microorganisms and
Chicken egg 0.023 Asparagus, green 0.049 eliciting new flavors from it — for example
Salmon 0.02 Spinach 0.048 in the production of sauerkraut and kim-
Breast milk 0.019 Asparagus, white 0.036 chi, but also in meat and sausage (salami),
Lamb meat 0.008 Avocado 0.018 beer, whiskey, coffee or tea.

Quelle: https://de.wikipedia.org/wiki/Glutamate

www.beck-gewuerze.de

info@beck-gewuerze.de
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GLUTAMATE

What does umami have
to do with glutamate?

In 1866, the German chemist Heinrich Ritthausen suc-
ceeded for the first time in splitting glutamic acid from
wheat gluten. However, the term ,,umami“ has only been
in use since 1908, when the Japanese Kikunae lkeda ext-
racted monosodium glutamate from the seaweed kombu
and perceived a taste quality that cannot be described by
the familiar flavors sweet, salty, sour and bitter. ,Umami*
is the Japanese word for ,tasty,* ,savory“ and ,spicy.‘
Glutamate, along with aspartate, inosinate and guanosi-
nate, plays an essential role in creating this special taste
experience. While monosodium glutamate is completely
tasteless by itself, it activates the umami taste receptors

of our tongue in interaction with protein-containing
foods such as meat and certain vegetables, and the
typical umami taste is created. One disadvantage of
umami and glutamate is that it stimulates the appetite
and tempts us to eat more.

In Asian culture, people like to use fermented products
such as soy, fish and oyster sauce and miso pastes to
give dishes that special umami touch. The variety of
flavors in Japanese sushi would be almost inconceivable
without the monosodium glutamate content of salmon,
tuna, shrimp and nori leaves.

»Butchers’ stores do best when their
counters offer what customers want.
Whether with or without glutamate
does not determine sales success.«

Rolf Sommer, Development Manager BECK Gewiirze und Additive

in the brain as well as in the muscles or
internal organs. We absorb exogenous
glutamate through food - in a varied
diet about 20 grams of glutamic acid
daily as a bound component of natural
proteins. Plant proteins contain up to
20 percent glutamic acid. Wheat pro-
tein and soy flour are particularly rich in
glutamic acid. We also absorb glutamic
acid with animal protein — for example in
eggs, meat or dairy products.

However, glutamic acid only has a fla-
vor-enhancing effect in its free form
when it has been released from proteins
by certain enzymes. The content of free
glutamate is particularly high in Ro-
quefort and Parmesan cheeses, dried
shiitake mushrooms, tomatoes and nori
seaweed, which is used in the prepara-
tion of sushi.

The separation of free glutamic acid
from proteins can also be achieved
by cooking and fermenting, as is often
done to preserve foods. The splitting
of cell structures is favored by these
processes. Thus, free glutamic acid is
also produced during the manufacture
of sauerkraut. This capability is used in
the industrial sector, for example, in the
production of meat and yeast extracts,
ready meals, broths and stocks, but also
in popular food condiments, soy sauce,
miso or fish sauce.

Prevalent glutamate skepti-

cism - are there alternatives?
Dr. Kwok's legendary letter to the editor
has not failed to have an impact: Even
more than 50 years after its publicati-
on, theories about health side effects
allegedly attributable to the flavor en-
hancer glutamate persist. Even though
these have not been scientifically sub-
stantiated to date, many consumer
advocates continue to warn against
glutamate. In addition, consumers are
disconcerted by relevant media reports.
For this reason, many manufacturers of
food seasonings, ready-to-serve meals
and instant meals have changed their
recipes in recent years and replaced in-
dustrially produced glutamate with, for

www.beck-gewuerze.de
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example, yeast extracts and food condi-
ments with a low proportion of natural
glutamic acid, which do not have to be
labeled with an E number. Chemically,
however, there is no difference between
industrially prepared and natural gluta-
mate, so yeast extract as a flavor enhan-
ceris not ,healthier” per se.

Food retail chains and discounters
also prefer products with fewer ingre-
dients that require labeling in order to
better appeal to nutrition-conscious
customers. Often there are attempts
to replace glutamate or yeast extracts
with spices and spice extracts and
also sugars. Flavor rounding is par-
ticularly successful with ingredients
such as celery, onion, garlic or parsnip.
However, it is not possible to achieve a
pleasant umami taste with them.

Glutamate in meat products
- a question of belief?

The consumer controversy surrounding
glutamate has long since reached meat
processing companies. The additive is
now used as a flavor booster in a wide
variety of sausage and ham varieties.

Development Manager Rolf Sommer
and his colleagues at the BECK Techni-
cal Center experiment every day with
new recipes for meat products of all
kinds - with and without glutamate. ,You
have to offer consumers alternatives
in order to serve the market optimally,”
says Sommer. ,But we keep finding that
the umami effect cannot be recreated’
equally well with glutamate substitutes
in all meat products. From my point of
view, there is nothing to be said against
the use of glutamate. Meat manufactu-
rers should decide whether or not to use
the additive based on their personal pre-
ferences and customer needs. Health
concerns need not play a role in this.”

»Glutamate makes
even simple foods
tastier and is used
virtually everywhere
today: in seasonings as
well as in snack foods
for TV nights or con-
venience foods and
packet soups ...«

Rolf Sommer, Development Manager
BECK Gewiirze und Additive

info@beck-gewuerze.de
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Beck lives from team spirit!

We congratulate long-standing employees
And warmly welcome new colleagues!

The vocalist

For some people, BECK can come into their lives quite unexpec-
tedly — this is also the case with Jirgen Gebhardt, who actually
learned the profession of construction mechanic and then found
his way to BECK through the recommendation of a colleague
in the choral society. Since joining BECK, JUrgen has worked in
various fields and today supports production and takes care of in-
coming and outgoing goods. Jurgen has experienced the growth
of the company at first hand — and is pleased that the unique team
spirit has been maintained to this day. He loves the variety in his
job and looks very much forward to the summer and barbecue
parties with his colleagues every time. JUrgen particularly praises
the fact that BECK also stood firmly behind him when he had to
take a temporary break due to a long-COVID iliness.

Jurgen Gebhard

« Apprenticeship as construction mechanic

« Working at BECK in production, among other things

The customs expert

Klaus Sehrig can still remember the early days of BECK, when he
worked closely with Managing Director Manuela Beck on adminis-
trative tasks, purchasing, shipping and forwarding. Klaus' first con-
tact with BECK also came about through mutual friends — today,
his specialty is customs clearance and exporting goods to third
countries: ,Customs regulations are a very complex matter, but I'm
always up to date because | have a good, direct line to the Nurem-
berg authorities.” Klaus has only good things to say about his col-
leagues: .| have a great team relationship with all of them, it's just
perfect.”

Klaus Sehrig

« Apprenticeship as wholesale merchant
+ Awide range of administrative activities at BECK

Congratulations: 20 years Beck!

www.beck-gewuerze.de
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The industrious

In conversation, Georg Strobel becomes really euphoric: | can't
believe that it's already been 20 years at BECK. Time has flown by,
and | haven't regretted a single day yet!” Georg was originally em-
ployed in his parents’ fruit wholesale business, then came across
a job advertisement from BECK and traded apples and pears for
spices. Today, he works in the goods receiving and inspection de-
partment and provides materials for production. But his field of
activity is even more varied: Georg has also put together spice
mixtures himself or taken care of the delivery of goods. , It is preci-
sely this variety that | enjoy. In addition, the bosses always have an
open ear. Fair dealings with each other are quite typical for BECK,
and nothing has changed in this respect during the 20 years I've
been with the company.”

Georg Strobel

« Apprenticeship as retail salesman

« Working at BECK in goods receiving and control

The creative

Ralph Bauer came to BECK ten years ago via an
Internet job ad, but had already made contact
with the company beforehand during visits to
trade fairs. To this day, he is happy to have made
the decision to work for BECK. Because as part of
the product development team and head of the
in-house technical center, he can fully live out his
enthusiasm for salami and raw ham. What Ralph
Bauer particularly appreciates about BECK: the
typical Franconian corporate culture with short
decision-making processes and a lot of personal
freedom. Ralph Bauer looks after customers from
Norway to Africa and often travels the world with
Manfred Beck. And in his private life? Ralph found
the love of his life in the company and got mar-
ried. The BECK offspring came into the world in
June 2022. ,It's great how BECK has developed
over time. I'm proud to have played my part in this
growth.” We wish the Bauers good luck and all
the best in the world for their family future!

Ralph Bauer

« Training as master butcher and business economist
« At BECK head of the technical center and technical advisor

Congratulations: 10 years Beék!
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The aroma
specialist

Sabine Magdefrau, a trained ecotrophologist and nutritionist, has
joined BECK from Dusseldorf and recently strengthened the team in
the area of quality management and quality assurance. Before moving
to Franconia, she worked in the flavor and baked goods industry. She
quickly made herself at home in idyllic Schnaittach and was warmly
welcomed by her colleagues at BECK. She prefers to take on challen-
ges such as process optimization or certification preparations. What
she particularly appreciates about BECK is the unique team spirit and
the comprehensive insight into the various company divisions.

Sabine Magdefrau

« University degree as an ecotrophologist and nutritionist (M. Sc.)

+ Worked in the flavor and bakery industry

« At BECK, she is responsible for quality management and quality assurance tasks as a
quality management representative

The award winner

For Felix Huber, too, his career at BECK began with a job advertise-
ment: He applied, first completed a vacation job and liked the team
spirit that characterizes the daily work routine. Subsequently, Felix
worked at BECK for four years in various functions from production
to goods dispatch and completed his training as a specialist in food
technology. He is pleased with how committed his employer sup-
ported him in his project work. But Felix is also really good at what
he does: he was even awarded the state prize for his outstanding
achievement in his training as a food technician.

Felix Huber

« Apprenticeship as food technology specialist

« Currently employed at BECK in the fields of production and goods dispatch

Completion of training in 2022

st J
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The empathic

.| felt well received right away. They like mel” says Finn Bayer, an
apprentice at BECKwho is currently completing his training as a food
technology specialist. Finn is currently working in production, mixing
recipes together. Finn got the recommendation to try BECK as a trai-
ning company from his grandfather, who has known the company
for a long time. After a try-out in the laboratory, it was clear to Finn
that BECK was the right

AT e Trainee at Beck since 9/2022
he is particularly enthu-  [FIRA Bayer

siastic about the team
spirit and helpfulness  * Apprenticeship as food technology specialist

among his colleagues. « Currently working in production at BECK

The cosmopolitan

Juan Francisco Schwan
has been around the
world a lot: Born in
Ecuador, he last lived
in  Barcelona, Spain,
before joining BECK in
Schnaittach,  Franco-
nia. The decisive fac-
tor for this was, on the
one hand, his German
wife and, on the other
hand, a friend who re-
commended the BECK
company to him. Juan
has already worked
at BECK for two years
and is now completing
his training as a food
technician. He alrea-
dy knows BECK from

UERDRCCCUSENCCEIN Trainee at Beck since 9/2022
and is familiar with the n
Juan Francisco Schwan

processes in the labo-
ratory, production and
warehouse. His goal
now is to get his mas-
ter's degree — and then probably stay on at BECK.

« Apprenticeship as food technology specialist
« Currently employed at BECK in production

The quality expert

Anna Scharrer is a person of very genuine heartiness. Although
she has to cope with a particularly large number of tasks in her
daily life as a single mother of a 10-year-old son, she always ra-
diates good humor and confidence. She applied to BECK in re-
sponse to a job advertisement that came just at the right time.
And as a career changer, she very quickly succeeded in familia-
rizing herself with her demanding tasks: Quality assurance with
documentation and incoming goods inspection, packaging ... no
problem at alll Also no problem at BECK: reconciling work and fa-
mily. ,During the Corona pandemic, daycare centers and schools
were often closed. | was allowed to adjust my working hours ac-
cordingly and even bring my son to the company sometimes,”
Anna says and has only kind words for the working atmosphere
with management and colleagues.

Anna Scharrer

« - Apprenticeship as bakery saleswoman

« - Working at BECK in the quality assurance department

info@beck-gewuerze.de
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Taste Alert! SPICE INVADERS Incomin

Spaceship BECK. Infinite spice galaxies.

. particular strength of the BECKfa- The desire to cook and prepare high-quality food is cur-

The year IS 2023- and these are the adventures Of the A mily "spaceship” has always been rently experiencing a true renaissance: people are eating

. . . . to find the right answers for new more consciously, want to quickly bring perfect taste ex-

SP|CE lNVADERS Thelr mission: tO tranSform the /_\ market trends particularly quickly. periences to the table with ready-made products, but

. . . . This only works with a warp drive  also want to have under control "what's in it". At the same

prOfeSSK)nal and hObby kltChenS Of thls World |nto of creativity, the best ingredients time, there is a growing demand for first-class blends that

. and ... energy! And so Meike and Max Beck are already ta-  help save work in the catering and snacking business. And

peaC@fUl Oases Of pleaSU re thrOUgh ﬂavor exp|OS|OnS king off on their journey through new galaxies of taste! that's where SPICE INVADERS are quick to come up with

www.beck-gewuerze.de info@beck-gewuerze.de
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Meike

| am a passionate hobby cook myself and like

to try out new things - also a reason why | have
always put together my own spice blends. |

like down-to-earth meals like grandma used

to prepare - but with a modern touch. | put
everything on the table - from a delicious steak
pan to stews and casseroles to a juicy barbecue
skewer with a colorful salad bowl. My favorites
among the SPICE INVADERS: | love GRAN-
NY'S SPACE with its traditional ingredients like
parsnip, lovage, marjoram and caraway. It brings
back memories of my Franconian childhood! And
| can't have salad without the fresh herbal scent
of APOLLO GREEN!

Recipe ideas for your quick kitchen

The SPICE INVADERS really mix up your kitchen.
Because they encourage you to try completely new,
interplanetary delights. Why not give your Bolog-
nese an Asian touch with PLANET YAKITORI? Or

create a delicious curry
sausage variation in just
a few minutes with BBQ
STREAM? Use the QR
code to go directly to our
recipe ideas and get lots
of inspiration!

clever solutions. They fill a real gap in the market: with the
finest, versatile seasoning creations from down-to-earth
regional and hearty to Mediterranean or Asian flavors. With
sophisticated mixes that are ideal for crossover cuisine.
When ordering, spice connoisseurs can even specify
which ingredients they want to exclude — because com-
ponents such as coriander, chili or a distinctive spiciness
are not equally popular everywhere.

Unlike the BECK products known to date, which are aimed
primarily at bulk consumers from industry and trade, Mei-
ke and Max are also targeting end consumers who love to
cook at home with their SPICE-INVADERS range: innovative
spice blends with spacey names such as FLOWER COS-

www.beck-gewuerze.de
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MOS or PLANET YAKITORI, available in very small quantities
for the home kitchen — in fancy packaging that also makes
a good gift idea and is made of 100 percent biodegradable
paper and corn starch.

Whether BBQ, roast, vegetarian curry, oven vegetables,
summer salad or fish: The SPICE INVADERS turn every dish
into a galactic taste experience — because the exquisite in-
gredients are so perfectly matched that you don't have to
add anything else to the seasoning.

The SPICE INVADERS have been successfully launched —
and will surely soon receive an enthusiastic welcome when
they land on your home planet!

Why you should definitely get the
SPICE INVADERS in your kitchen

All-in-one spice solutions ~ Constantly new recipe
for hobby cooks and ideas from passionate
professionals - no frillsand  professional chefs.
yet incomparably versatile.
The best and purest spices
Exquisite, high-quality from partners around the
ingredients - pure and world.
unadulterated.
Environmental conscience
Conscientiously hand- included: sustainably
picked and shipped directly  packaged in boxes made
from Bavaria. from recyclable paper and
corn starch.

Your chance to conjure up
something completely new
from familiar ingredients.

MAX

Yes, spices open up infinite horizons! Our mission reqularly
takes me to remote regions of the world. And on the way, |
like to try exotic foods you can hardly get in Franconia. | am
particularly fascinated by the boundless variety of Indian cur-
ries and the Japanese art of teasing out the umami taste from
dishes. That's why | rely on our PLANET YAKITORI and CURRY
STAR spice blends when cooking. The great thing about SPICE
INVADERS is that you can have a lot of fun creating your own
favorite dishes. Try a delicious pasta pan with CURRY STAR,
caramelized carrot strips, sautéed scallions and a hint of lime!
Easy as pie, quick to make and incredibly delicious!

PLANET YAKITORI APOLLO GREEN BBO STREAM

FLOWER COSMOS

Colorful variety: The colors of SPICE
INVADERS stand for flavors: purple for
traditional, dark red for Asian, orange for
Indian, light green for herbaceously fresh,
red for smoky and turquoise for fish.

info@beck-gewuerze.de




The right
contacts for all
your requests

Management
Manfred Beck Managing Director manfred.beck@beck-gewuerze.de +49 (0) 9153-9229 0
Manuela Beck Manager Administration, Controlling, and Human Resources manuela.beck@beck-gewuerze.de +49 (0) 9153-9229 10

Product Development

Rolf Sommer Manager Product Development rolf.sommer@beck-gewuerze.de +49 (0) 9153-9229 11
Timo Franz Product Development and Operations Management timo.franz@beck-gewuerze.de +49 (0) 9153-9229 22
Christian Leuthold Product Development christian.leuthold@beck-gewuerze.de +49 (0) 9153-9229 0
Ralph Bauer Manager Technical Center, Specialist Consultant, Application Engineering Germany and Export  ralph.bauer@beck-gewuerze.de +49 (0) 9153-9229 18
Quality Assurance
Sabine Magdefrau Quality Assurance and Quality Management Representative sabine.maegdefrau@beck-gewuerze.de  +49(0) 9153-9229 16
Sandy Miiller Quality Assurance sandy.mueller@beck-gewuerze.de +49 (0) 9153-9229 39
Petra Ringel Purchasing petra.ringel@beck-gewuerze.de +49 (0) 9153-9229 19
Stefanie Gulden Purchasing stefanie.gulden@beck-gewuerze.de +49 (0) 9153-9229 0
Thomas Meier Purchasing thomas.meier@beck-gewuerze.de +49 (0) 9153-9229 0
Katrin Zinn Purchasing katrin.zinn@beck-gewuerze.de +49 (0) 9153-9229 0
Meike Franz Assistant to the Management, Consulting and Sales, Customers Abroad meike.beck@beck-gewuerze.de +49 (0) 9153-9229 27
Maria Streng Reception, Consulting and Sales maria.streng@beck-gewuerze.de +49 (0) 9153-9229 0
Johannes Schamel ~ Consulting and Sales johannes.schamel@beck-gewuerze.de +49 (0) 9153-9229 0
Sabine Kellermann Consulting and Sales sabine.kellermann@beck-gewuerze.de +49 (0) 9153-9229 14
Elke Pilhofer Consulting and Sales elke.pilhofer@beck-gewuerze.de +49 (0) 9153-9229 297
Ulrike Brandl Consulting and Sales ulrike.brandl@beck-gewuerze.de +49 (0) 9153-9229 0
Beate Pfister Consulting and Sales, Invoice Controlling beate.pfister@beck-gewuerze.de +49 (0) 9153-9229 26
Klaus Sehrig Shipping Home and Abroad (Exports and Logistics), Consulting and Sales klaus.sehrig@beck-gewuerze.de +49 (0) 9153-9229 12
Marcus Holler Shipping Home and Abroad (Exports and Logistics), Consulting and Sales marcus.holler@beck-gewuerze.de +49 (0) 9153-9229 24
Stefan Lauterbach Shipping Home and Abroad (Exports and Logistics), Consulting and Sales stefan.lauterbach@beck-gewuerze.de +49 (0) 9153-9229 296
Sabine Huber Accounting sabine.huber@beck-gewuerze.de +49 (0) 9153-9229 11
Maximilian Beck Specialist Consulting and Application Engineering Germany and Export maximilian.beck@beck-gewuerze.de +49 (0) 173 663 47 90
Thomas Winter Specialist Consulting and Application Engineering Germany and Export thomas.winter@beck-gewuerze.de +49 (0)172 692 33 84
Stephan Fiiller Specialist Consulting and Application Engineering Germany and Export stephan.fueller@beck-gewuerze.de +49 (0) 170734 00 46
Hermann Haider Specialist Consulting and Application Engineering Germany hermann.haider@beck-gewuerze.de +49 (0) 151108 39 004
Ottmar Dorsch Specialist Consulting and Application Engineering Germany ottmar.dorsch@beck-gewuerze.de +49 (0) 173 208 69 67
Mark Militzer Specialist Consulting and Application Engineering Germany mark.militzer@beck-gewuerze.de +49(0)17213318 18
Georg Strobl Specialist Consulting and Application Engineering Germany georg.strobl@beck-gewuerze.de +49 (0) 173 86154 68
Tommy Andersson Specialist Consulting and Application Engineering Sweden / Nimark AB tommy@nimark.se +4670 89 38 555

Beck GewUrze und Additive GmbH | Kirschenleite 11-13 | 91220 Schnaittach | Germany @meatsnspices 'l
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