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 iquorice (or Licorice) is a ! avour symbol that reminds
 consumers of confectioneries with the unique liquorice taste
 with many aromatic nuances in varying intensity. It also 
reminds of the soothing sweetness of cough syrups and the 
pleasant smell of some tobaccos. This is Liquorice as it is known 
by consumers of " nished products. 

On the industrial production side, Liquorice Extract is a tra-
ditional raw material and a natural ! avouring agent used in the 
whole world by manufacturers, confectioneries, foodstuffs and 
beverages, pharmaceutical products, tobaccos and cosmetic 
products. The traditional forms of Liquorice Extract - big blocks 
and spray-dried powder - present some handling disadvantages 
in the production practice, such as a long dissolution time, clouds 
of brown and sticky dust in the place of production and storage 
problems due to the extreme hygroscopicity of the product. 
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Alfred L. Wolff (Germany) has been involved in the trade 
and production of Liquorice Extract for several decades, which 
means a long experience with the raw material, its character-
istics and properties. This also means long-standing sourcing 
connections, owned processing facilities and a state-of-the-art 
analytical laboratory for chemical quality checks and sensory 
evaluations. Knowing the dif" culties of the users in handling 

Advantages for the industrial users:

•  Easy and clean handling and storage  
•  No pollution through the brown and sticky dust in the production place  => avoids lung and bronchial  troubles for sensitive 
 persons in the production plants
•  Easy and quick dissolution  => time-saving properties 
•  Low hygroscopicity => no agglomeration problems during storage 
•  Low percentage of residual humidity => stable shelf life 
•  Speci" c Glycyrrhizin content according to the selected origin  
•  High industrial performance 
•  Natural ingredient, 100% from vegetable, not genetically modi" ed origin 
•  Kosher and Halal certi" ed 
•  Guarantee of standardized qualities from ALW production units or from strictly controlled production partners

Liquorice Extract, Alfred L. Wolff's Liquorice specialists have 
developed user-friendly forms of Liquorice Extract, transform-
ing it into a clean and easy-to-use natural ! avouring ingredient: 
QSLic™ quickly soluble, agglomerated Liquorice spray-powder, 
Liquorice Granules, Liquorice Nuggets, Liquorice Paste These 
innovative Liquorice qualities proceed from Alfred L. Wolff's  
technological knowledge of the natural raw material, its chemical 
composition and its sensory characteristics. Production time, 
energy consumption,  production technologies in constant 
evolution, changing market needs and trends, ecological and 
legal aspects are elements are systematically integrated in our 
development projects for tailor-made ingredients to meet the 
technological standards of our worldwide clients. 
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Liquorice Extract is offered in different qualities according to 
the " eld of application, the expected functionality in the " nished 
product and the customer’s speci" cations. Flavour designers and 
food creators look for aromatic notes to round up, harmonize 
or enhance their compositions and recipes. Liquorice has a 
typical odour and taste but a great variety of nuances, ranging 
from sweet, mild, and caramel-like to spicy, burnt, strong or 
pungent. 

By Anita Bénech
Public Relations & Marketing Manager, ALFRED L. WOLFF GmbH
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Liquorice Extract is an unmatched ingredient for confection-
eries such as hard pastilles, gums and jellies, chewing-gums, 
toffees, sticks and spaghetti, snails, rolls, allsorts, hard-boiled 
candies, caramels and countless others in all forms, colours, 
consistencies and ! avours. Scandinavian countries enjoy it in 
salty confects, South-European countries like it pungent and 
strong in small pastilles, other European countries, including 
Germany, like its plain ! avour or combination with other aromatic 
components in a multitude of candy products with a variable 
percentage of Liquorice Extract. The USA has a similar trend, with 
an endless range of licorice gums, jellies and toffees. Chocolate 
manufacturers willingly include a small percentage of Liquorice 
Extract in some of their cocoa masses to harmonize and enhance 
the natural cocoa ! avour. 

In bakery products, like ginger bread, spicy cookies, fruit 
loaves, a small touch of Liquorice Extract enhances both the 
aromatic sweetness and the brown colour of the dough. Herbal 
teas use the aromatic power of Liquorice to enhance the herbal 
taste or neutralize its bitterness. Beverages such as liquors, 

Liquorice Extract ALW Quick-Soluble Powder 
enables a better yield in food, candy, beverage and 
pharmaceutical applications.

soft-alcoholic drinks, cocktails or dark beers round up their taste 
and occasionally their colour and consistency with Liquorice 
Extract. Aromatic sauces can be sweetened and ! avoured with 
a small quantity of Liquorice Extract. Ice-creams now exist with 
the ! avour of Liquorice but the colouring in! uence may not be 
as appealing to consumers, although it can be solved with a dark 
chocolate enrobing cover. 

Pharmaceutical recipes traditionally include Liquorice Extract 
as a debittering, masking or ! avouring agent in cough drops, 
syrups and various medicines. It has been known forever for its 
own healing, emollient and lenient properties against coughing, 
sore throat, bad digestion and gastric pains. The cosmetic sec-
tor has now discovered the value of Liquorice and its aromatic 
ability for shampoo, soap, toothpaste where it rounds up the 
taste and odour at the same time. Often combined with Honey, 
Liquorice Extract is integrated in the ! avouring sauces that are 
sprayed on some tobaccos to harmonize their ! avour and odour. 
The colouring power of Liquorice Extract offers new openings to 
food designers whenever a browning effect or a speci" c colour 
enhancement is required.
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Liquorice is de" ned as a foodstuff by the food legislation. At 
the same time it has the status of a natural ingredient, the essen-
tial functionality of which is its ! avouring power and sweetening 
ability. Liquorice Extract is both a natural ! avour and a ! avour 
enhancer, a sweetener, a debittering or masking agent as well as 
a traditional plant extract. Glycyrricin, the major active substance 
of Liquorice Extract, is about 50 times sweeter than the saccha-
rose of cane sugar or beet sugar. Due to this natural property, 
Liquorice Extract is interesting as a sweetener, a small quantity 
of which provides a strong sweetening effect. Here it behaves 
like a sugar substitute or synthetic sweetener and can be used 
as a sweetening agent for diabetic foodstuffs.                FBA

Liquorice Extract ALW Quick-Processing Paste is easy 
to dissolve and integrate to food, candy, beverage and 
pharmaceutical liquid or solid product formulations.
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