
Smokewood 
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Hickory Cherrywood Beechwood 
Applewood Oak Mesquite Spruce



Heritage of smoke – 
according to a 
certain wood type 
Ever since humans first discovered cooking, smoke and 
smoked foods have been part of the meal. Perhaps it’s 
that ancient craving that makes smoked and wood-
grilled food so appealing today. The smoke flavour has 
gained significant popularity, also in the snack market. 
With Barbecue being the third most popular snack 
flavour globally. With this concept, we want to show 
you our approach for smoked seasonings. 

But what exactly makes smoke so likable? 
The flavour of smoke is the result of exposing food to 
smoke from burning or smoldering wood. We want to 
transform the ancient art of smoking into cutting-edge 
snack seasonings that captivate the senses and ele-
vate everyday snacks into extraordinary experiences. 
Therefore, we have decided to pick the most common 
wood types and work them into smoke flavoured snack 
mixes. Choosing the right type of smokewood is an 
important decision, as the wood type greatly influences 
the flavour of the snack. From the irresistible aroma of 
Hickory to the bold intensity of Mesquite, each wood 
imparts its own unique flavour.



The labelling of the wood type used 
on your products enables an elegant 
declaration and provides an authentic 
smoked taste without the inclusion 
of smoke flavourings. Additionally, 
this approach supports the popular 
heritage-style declaration, adding a 
modern yet classic appeal.
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Cherry wood smoke offers a subtle and slightly 
sweet smokiness that adds a delicate, fruity nu-
ance to a variety of dishes. Its mild yet distinctive 
flavour is perfect for enhancing lighter meats 
such as poultry and pork, as well as for impart-
ing a rosy tint to lighter-coloured foods. Cherry 
wood’s natural sweetness and gentle smoke pro-
vide a balanced, refined taste that complements 
without overwhelming, making it ideal for both 
grilling and smoking. 
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Smoked Chicken
Art. No. M123924
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d Apple wood smoke is known for its mild, sweet, 
and fruity flavours, which brings a delicate smok-
iness to a variety of dishes. Its gentle aroma en-
hances pork, poultry, fish, vegetables and cheese 
with a subtle sweetness that complements their 
natural flavours. This versatile smokewood offers 
a balanced profile, making it a popular choice for 
those who prefer a less intense smoke. Perfect for 
both slow cooking and quick grilling, apple wood 
adds a touch of elegance and a golden hue to cu-
linary creations, appealing to both traditional and 
contemporary plates.
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Applewood 
Smoked Cheese
Art. No. M123921



Hickory wood smoke is celebrated for its rich, bold flavour 
profile. Known for its strong, bacon-like aroma, Hickory 
delivers a robust, flavours, and slightly sweet smokiness 
that enhances the natural flavours of meats and other 
dishes. This versatile smokewood is particularly well-suited 
for pork, ribs, ham, and beef, imbuing them with a deep 
mahogany color and a satisfyingly hearty taste. Hickory’s 
distinctive, full-bodied flavour makes it a favourite choice 
for both traditional slow-cooked barbecues and modern 
grilling techniques. 
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Beef Brisket
Art. No. M123923
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d Beechwood has a mild, pleasant scent that is 
slightly sweet and earthy. When burned or 
smoked, it releases a subtle, warm smoky aroma 
that is neither too intense nor too sharp. Beech-
wood smoke pairs perfectly with various meats 
and fish. Its subtle flavours enhances everything 
from poultry and bacon to salmon and mackerel 
without overpowering the natural taste.
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Flame-Grilled 
Salmon
Art. No. M123922

Allergens 
FISH



Oak wood smoke is renowned for its versatile and 
balanced flavour profile, offering a medium-bodied 
smokiness that perfectly complements a wide 
range of meats without overpowering their natural 
flavours. With its rich, nutty aroma and ability to 
impart a beautiful deep golden-brown finish, Oak 
is ideal for smoking beef, pork, chicken, lamb and 
sausages. It provides a smooth and refined smoke 
that enhances the flavours notes of dishes. 
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Smoked Glazed 
Porkchops
Art. No. M123925



Spruce wood smoke is celebrated for its clean, piney 
aroma and mild smokiness, which bring a unique and 
refreshing flavour to various foods. Known for its crisp, 
slightly sweet, and earthy notes, spruce wood is par-
ticularly well-suited for enhancing the natural flavours 
of fish, poultry, and vegetables, adding a subtle depth 
without overpowering them. Its light yet distinctive 
smoke offers a delicate balance that enhances culinary 
creations with a touch of woodland elegance.
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Smoked Ham
Art. No. M123926

Allergens 
MILK



Mesquite wood smoke is renowned for its bold and 
intense flavour profile, delivering a unique blend of 
spiciness and subtle sweetness with a hint of bit-
terness. This powerful smokewood imparts a rich, 
robust taste that’s perfect for creating authentic 
American barbecue experiences. Ideal for grilling, 
mesquite infuses meats with its signature smoky 
essence, making it a popular choice for enhancing 
the flavours of beef, game meats, and other hearty 
dishes. Mesquite smoke goes very well with diverse 
kinds of vegetables as well. 
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Smoked Paprika
Art. No. M123927
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Smoke-Touched 
Herbs
Art. No. M123928



Scan to 
Follow

Be up to date 
  on what’s hot



… we are your 
trend research and 
development partner.

 … your 
Snack 
Base

… your 
Trendy 
Snack

… our 
Snack  
Seasonings



Your partner for 
the perfect snack

E-MAIL
marketingfi@huegli.com

We are Hügli, an international food company specialising in the production 
and sale of soups, sauces, bouillons, seasonings, functional foods, desserts, 
ready meals, snack seasonings and flavours.



We specialise in developing unique snack ideas. Our 
experienced team works closely with you to understand 
your ideas and vision. We take the time to learn about 
your taste preferences, target group and market trends to 
bring you seasonings that stand out from the crowd.

Our strengths  
in research and 
development



Our products are customisable and meet a wide range of needs. We offer bespoke 
solutions that ensure the perfect product to meet your specific requirements.

Products that meet your needs

Here’s a sample of our many certifications.  
Please contact us for other certification options.

Available 
on request

Available 
on request

v-label.eu®



Want to try  
other varieties?  
Order now for free!

SCAN &  
ORDER


