
AQUEOUS SMOKE 
 

PRODUCT DESCRIPTION USAGE MOQ 

TRU SMOKE PYA 
A mellow, natural hardwood smoke with antimicrobial properties.  Can be used 
as an antimicrobial obstacle in meat processing operations and for flavoring in 
cheese applications. 

0.20% 19 kg 

TRU SMOKE 10  A dilute (10 brix), natural hardwood smoke flavor.  0.40 % 19 kg 

TRU SMOKE 15 A slightly more concentrated (15 brix) natural hardwood smoke flavor.  0.35 % 19 kg 

TRU SMOKE 25 Our standard product with a very traditional, natural hardwood smoke flavor.   0.20 % 20 kg 

TRU SMOKE 35 A medium concentrate used when a specific match is required.  Used in sauces, 
direct addition to meat emulsion and atomization.  0.15% 21 kg 

TRU SMOKE 45 Concentrated condensed hardwood smoke flavor with a traditional smoke 
profile made specifically for industrial meat applications including atomization.   0.10 % 21 kg 

TRU SMOKE 45 E Our concentrated hardwood smoke with a lower flavor profile, high browning 
capability for atomization applications. 0.10% 21 kg 

TRU SMOKE 
 EUROPEAN BEECH 25 

European Beech smoke with the distinct, robust flavor of traditional smoke 
typical of high-quality smoked meats.    0.20 % 20 kg 

TRU SMOKE  
EUROPEAN BEECH 45 

Concentrated European Beechwood smoke made for vaporous smoking 
applications.    0.10 % 21 kg 

TRU SMOKE MESQUITE Made from 100% Mesquite wood from Texas, with the earthy, full bodied flavor 
characteristic of southern BBQ.   0.30 % 19 kg 

TRU SMOKE MESQUITE 15 Concentrated, made from 100% Mesquite wood from Texas, with the earthy, full 
bodied flavor characteristic of southern BBQ.  0.20 %  



AQUEOUS SMOKE 
 

TRU SMOKE OAK 45 
100% American Oak smoke with a slightly more acidic, tannic, smoke profile for 
use in meat applications.  This can also be used in beverages or sauces where 
an aged or oak smoked profile is desired.  

0.10 % 21 kg 

TRU SMOKE MAPLE 45 
100% Maple wood smoke with a traditional yet slightly mild flavor profile. 
Excellent for applications with a more neutral flavor profile suck as chicken or 
turkey breast.  

0.10% 21 kg 

TRU SMOKE APPLE WOOD 45 
Natural hardwood smoke with the hearty, robust flavor of applewood. This 
special blend of sawdust includes the bark from the tree which gives rise to the 
unique flavor of applewood smoke.   

0.10% 21 kg 

TRU SMOKE 65 Our most concentrated hardwood smoke flavor for specialized applications 
including pre-smoked nets and casings. 0.05% 23 kg 

NOTE: Many of the different wood species that we produce can be made into a higher concentration (65 brix) for pre-smoked 
casing or net applications.  Looking for a particular wood species for an application?  Just ask, if we don’t have it, we can make it!  

 


