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Application sheet Vegetarian 
 

Kingusto is a natural umami rich food ingredient that is used in a broad range of products. Due to its savoury 

flavour, it is very suitable to be used in meat replacers. Kingusto reduces salt in meat replacers, enhances the 

overall flavour of the meat replacer and intensifies the taste of other flavourings used. Kingusto is also used to 

replace MSG and yeast extracts.  
 

Mix Kingusto into products, together with other seasonings, flavours, herbs or spices, before cooking it. This way 

the flavours get the chance to optimally incorporate into the product, so an optimal effect of Kingusto is achieved. 
 

Examples 

Vegetarian burger 
This vegetarian burger is a soy based burger, with some gluten, starch 

and methylcellulose for extra binding. To give the burger a meaty 

flavour and to mask the soy flavour, Kingusto is added, together with 

the herbs and spices mixture and beef flavour. Kingusto helps to lift up 

the flavours present. For this example 1.0% Kingusto already enhances 

the flavours present, however 2.0% Kingusto is used, to get an optimal 

flavour contribution. At the same time it is possible to reduce 30% salt. 

Although the dosage is quite high, no mushroom flavour is introduced.   

 

Table 1. Example recipe vegetarian burger 

Ingredient Reference (g) 30% salt reduction (g) 

Texturized soy 16.5 16.5 

Gluten 6.7 6.7 

Potato starch 3.3 3.3 

Herbs and spices mixture 1.00 1.00 

Methylcellulose 1.00 1.00 

Caramelized sugar 0.30 0.30 

Beef flavour (vegan)* 1.00 1.00 

Water 69.6 67.9 

Salt 0.60 0.27 

Kingusto  2.00 

Total salt 1.00 0.70 

Total 100.0 100.0 

* Beef flavour contains 40% salt, the salt addition is corrected for the salt content of the beef flavour. 

 

Preparation method: Mix the water with the texturized soy and set apart for 10 minutes. Mix the soy and water 

with the other ingredients by using a kitchen machine, until it has the right consistency. Form the mixture into 

burgers and bake 30 seconds at 180 °C in frying oil. For final preparation, bake the burgers in the oven for 10-12 

minutes at 200 °C. 
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Vegan chicken pieces 
These vegan chicken pieces have a typical structure, which comes from 

the development of the gluten network in this product. This gives the 

product a chewy bite. This product is suitable for a wide range of dishes, 

from vegan chicken curries, to a tasty piece of bread with vegan chicken 

“shawarma”. The addition of Kingusto to the reference adds extra flavour, 

making it deeper, rounder and more savoury. This also makes it possible 

to reduce the salt content of the product with 33%. Again without 

introducing a mushroom flavour.  

 
 

Table 2. Example recipe vegan chicken pieces 

Ingredients Reference (g) 33% salt reduction (g) 

Gluten powder 30.8 30.8 

Flour 12.6 12.6 

Water 53.0 51.0 

Garlic powder 0.50 0.50 

Onion powder 0.25 0.25 

Curcuma powder 0.50 0.50 

Chicken flavour (vegan)* 1.00 1.00 

Salt 1.34 0.84 

Kingusto  2.50 

Total salt 1.50 1.00 

Total 100.0 100.0 

* The chicken flavour contains 16,25% salt, the salt addition is corrected for the salt content of the chicken flavour. 

 

Preparation method: Mix all dry ingredients in a bowl and all wet ingredients in another bowl. Gently mix the 

wet ingredients through the dry ingredients and kneed it for 5 minutes. Let it rest for a few minutes and kneed 

it again for 5 minutes. Roll the dough into a sausage and wrap it in aluminium foil, so no moisture can escape and 

the dough is not exposed to the air. Put de aluminium covered dough sausage in a preheated oven at 150 °C for 

1 hour. Take it out of the oven and let it cool down. Remove the aluminium foil and cut or tear the sausage up in 

small pieces. Bake the pieces in a bit of (sunflower) oil for evaluation. 

 

Vegetable burger 
This vegetable burger contains peas, corn, paprika and mushrooms. 

It is a versatile product that can be used as a meat replacer. Kingusto 

helps to add and enhance flavours and can also be used to reduce 

salt.  
 

As discussed before it is possible to use Kingusto to replace flavour 

enhancers, like yeast extract. In this example a test with the addition 

of 1.0% and 2.0% Kingusto or yeast extract, show that it is possible 

to replace the yeast extract with Kingusto. Since there are a lot of 

different yeast extracts, the replacement can give a different flavour. 

Kingusto has a deep, savoury taste of its own, which gives a very 

pleasant taste in this burger. When a specific flavour is needed in 

your vegetable burger, Kingusto can also help to enhance the 

flavours of other aromas added to the product.  
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For this example recipe a salt reduction of 30% was possible, by adding 1.0% Kingusto. With the same amount of 
Kingusto it is also possible to replace 1.0% yeast extract or just add extra flavour to your product. 
 

Table 3. Example recipe vegetable burger 

Ingredient Reference (g) 30% salt reduction (g) 

Blanched vegetables 30.0 30.0 

Canned mushrooms (drained) 50.0 50.0 

Water 2.4 1.8 

Sunflower oil 4.6 4.6 

Herbs and spices mixture 1.80 1.80 

Binding powder 6.7 6.7 

Soy isolate 1.5 1.5 

Breadcrumbs 1.9 1.9 

Salt 1.10 0.71 

Kingusto  1.00 

Total salt 1.3 0.9 

Total 100.0 100.0 

 

Preparation method: Put all ingredients in a kitchen machine, until it has the right consistency. Form the mixture 

into burgers and put in a steam oven for 10 minutes at 175 °C. For final preparation, bake the burgers in the oven 

for 10-12 minutes at 200 °C. 

 

Falafel 
Falafel is a well-known Arabian street food dish, made of ground chickpeas and flavoured with onion, garlic and  

spices like coriander and cumin. Often falafel is served in a pita or wrapped in flatbread, with some salad and 

sauce. To lift up the flavour, often a lot of salt is used in falafel. To reduce the salt content of falafel, the addition 

of Kingusto has a positive effect on the flavour. With 1.0% Kingusto 25% salt can be reduces, while making the 

flavour rounder, deeper and more savoury. 
 

Table 4. Example recipe falafel 

Ingredient Reference (g) 25% salt reduction (g) 

Chickpeas, dry 36.00 36.00 

Water 32.40 31.65 

Spinach (frozen) 4.50 4.50 

Flour 3.60 3.60 

Oil 6.90 6.90 

Onion, fresh, chopped 11.40 11.40 

Garlic, fresh, chopped 0.90 0.90 

Parsley, dry 0.25 0.25 

Baking powder 0.25 0.25 

Herbs and spices mixture 2.80 2.80 

Salt 1.00 0.75 

Kingusto  1.00 

Total 100.0 100.0 

 

Preparation method: Put the dry chickpeas in plenty water and let soak overnight. Weigh the amount of water 

taken up by the chickpeas and correct with extra water if necessary. Put it in a kitchen machine, together with 

all other ingredients and mix until you get a dough. Form small balls of the mixture and fry in (sunflower) oil for 

3 minutes at 180 °C. Evaluate immediately. 
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Technical support 
These examples are shown to give you an idea of the effect of Kingusto in some vegetarian applications. Of course 
Kingusto also works in a lot of other applications. Other applications are available on request. 
 

For further assistance or additional information, do not hesitate to contact : 

 UK  Mr Pat McDonagh  

Mail:  pat@expresscontractdrying.com 

Phone:   07584 088463 

 NL  Application technologist Janne van Rangelrooij  

Mail:  j.vanrangelrooij@prochamp.nl 

Phone:  +31 (0)418 63777 

 

We are happy to assist you! 
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