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When taste and speed matter

Read more and become on trend with Einar Willumsen

When taste and speed matter
Then and now
In 2021 we celebrate our 120 years anniversary when the company was founded in Copenhagen by Einar Willumsen as a small-scale essence manufacturer. Every month we will bring you insights for each decade. This time we introduce you to new technologies in in the 1990s and onwards.

Read more here









Why choose us
Do yourself a flavour
No matter what taste you are looking for, our flavourists know how to create it. We enjoy working with our satisfied customers, many of which are market leaders in their specific industries. That makes us proud to be in the flavour business.

Meet the company behind your next flavour






Application areas

Beverage
Confectionary
Bakery
Dairy









Over 100 years of great beverages
Beverages are a cornersone of our business and one of our core competencies. The final beverage only works if all the elements, such as taste, stability, preservation and colour, work together.

Read more about how we handle flavours in beverage





Our fun and vibrant side
Scandinavian candy is known throughout the world for its novelty and splendid diversity. For decades, we’ve had a blast covering a wide variety of confectionery flavourings, such as fruit, berry used for jellies, chews and more.

Read more about how we handle flavours in confectionery





Thinking local, acting global
Our technical experts have solid experience in the global baking industry to support local product development, test baking and implementation in your production lines.

Read more about how we handle flavours in bakery





Tailored to market trends
Innovation in dairy products goes fast and we are constantly developing flavourings to adapt to the latest trends. Our enzyme-modified dairy flavourings are suitable for clean label dairy products.

Read more about how we handle flavours in dairy

  





CONTACT
A/S Einar Willumsen ∙ Denmark

Abildager 23-25

DK-2605 Brøndby

Phone: +45 4345 2244

Fax: +45 4345 9400

mail@ewflavours.com
VAT-nr: DK10343216

AB Einar Willumsen ∙ Sweden

Box 9213

SE-20039 Malmø

Visiting address and parcel delivery:

Betselgatan 3

SE-21377

Phone: +46 40670 1900
VAT-nr: SE556027514001
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