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[57] ABSTRACT

A food composition useful as a flavorant comprising a
free-flowing, non-hygroscopic, water-soluble powder
consisting of in combination a starch hydrolysate,
preferably having a D. E. less than about 40, and at
least one flavoring agent. Said food composition may
also contain an anti-caking agent such as silica, a fat
source and a protein source as well as other ingredi-
ents such as an edible emulsifier and a coloring agent.
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