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					More than a flavour

Scentium is a global flavours company with

over 35 years creating flavours for brands worldwide
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through taste
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Powered
by Senses

				With market knowledge and consumer understanding at the core of our developments, our creations offer a strong sensory experience value.

From the ideation of your product, its creation and delivery, our team of professionals strives to offer tailored solutions corresponding to the needs of the local consumer.

More info

			

		

				
	

		
	
		
			
				Croda International Plc - Parent Company

				Scentium is a member of the Croda Group, working in synergy to provide creative solutions to consumers around the world. Leaders in the creation and commercialisation of high-performance ingredients that serve a wide range of markets grouped under the divisions of Life Science and Consumer Care.



Driven by their Purpose, to use Smart Science to Improve Lives, Croda are committed to being Climate, Land and People Positive by 2030.



Learn more about Croda



Croda

Smart science to improve lives
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            We are turning on the heat to celebrate World Spic
            	                    [image: We are turning on the heat to celebrate World Spicy Food Day!  Today, Scentium is taking spiciness to a new level. Looking for a spicy flavour to warm up those cold winter days? From hot to numbing, you can count on our team of flavourists to create exactly what you are looking for.   #Scentium #WorldSpicyFoodDay]
        
    



    
        
            Our new #flavours of corporate #candies are here!

            	                    [image: Our new #flavours of corporate #candies are here!  After thoroughly analysing global market trends, we have created special and unique flavours complementary to the different seasons of the year to give a 360 experience for the palette.  For spring, which is considered the beginning of the blooming season for many flowers and plants we have hibiscus and peach. For the warmth of the summer, we offer you a tropical feel with 2 flavours: coconut and guanabana and also tamarind. As soon as the weather begins to cool, spicy flavours become more comforting. For that we have mango and chilli, and ginger and chilli. Then when winter finally arrives, we mimic the taste of baked confectionaries with black tea and cinnamon. We also have a warm and onctuous cappuccino-flavoured #candy.  #scentium]
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            It's summertime! At #Scentium we’re celebrating 
            	                    [image: It's summertime! At #Scentium we’re celebrating this Summer with our new exotic vegan flavour created for ice cream: Natural Coconut and Guanabana flavour.   This exciting flavour is low in sugar, and is the perfect combination of two tropical fruits:   What is #soursop? Soursop is a fruit native to the tropical regions of America, the Caribbean, and some African countries. This large, oval-shaped fruit grows on trees and has a green, prickly exterior that covers a white, creamy flesh. When eaten, soursop moves seamlessly through tastes from tangy to sour to sweet.   What is #coconut? Coconut originates from South Asia and South America and is a fruit harvested from the tropical coconut tree, the most cultivated palm tree worldwide.  #flavours]
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				        "Actuaciones destinadas al fomento de la eficiencia energética y el uso de energías renovables cofinanciada por el Fondo Europeo de Desarrollo Regional (FEDER) y la Región de Murcia:

Auditoría energética determinando el potencial de ahorro energético y evaluando las oportunidades de reducción de la cantidad de energía consumida.

Renovación de equipos de iluminación y climatización por equipos con mayor eficiencia energética consiguiendo la reducción de las emisiones de CO2 emitidas a la atmósfera.



Objetivos de la actuación “INSTALACIÓN FOTOVOLTAICA PARA AUTOCONSUMO”: Conseguir una economía más limpia y sostenible. Avanzar en la evaluación y mejora de la eficiencia energética de las empresas, en particular las PYME. Fomento del uso de energías renovables por las empresas, en particular las PYME.

Resultados de la actuación “INSTALACIÓN FOTOVOLTAICA PARA AUTOCONSUMO”: Ahorro energético anual (10,47 tep/año). Capacidad de producción de energía (capacidad de la planta 109,02kWp, producción anual de 160,70MWh). Ahorro de emisiones de GEI anual (68,718 toneladas equivalentes CO2/año).

Estado de la tramitación “INSTALACIÓN FOTOVOLTAICA PARA AUTOCONSUMO”: Concedida. Inversión total realizada (75.387,23€). Apoyo financiero de la Unión (subvención obtenida, 24.933,03€). Subvención cofinanciado por FEDER 80%, y la Región de Murcia 20%."

						
			        

			    

				
			
			
    



































