
Senegalese Boiled 
Peanut Hummus

= 1/8 serving of vegetable 
in 2 tablespoons of hummus
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This recipe card is intended to industry professionals. It is the 
responsibility of each manufacturer to verify the compliance of 
the final product’s labelling and communication indicated on 

the finished foods to be delivered as such to the consumer with 
respect to the applicable local legislation.

Senegalese Boiled Peanut Hummus

DIANA FOOD INGREDIENTS:
SWEET POTATO FLAKES 68311 3.5%
TOMATO FLAKES RD01510013 1.8%
ROASTED ONION POWDER 68262 0.5%
WOK BLEND 68226 0.4%
LIME JUICE POWDER SD00550001 0.4%
FRIED GARLIC POWDER 68888 0.4%
THAI CHILI FLAKES 68200 0.2%

REASONS TO BELIEVE

• Interesting innovations fuse traditional West 
African ingredients and flavors, with more 
modern and accessible application formats

• Opportunities exist for sweet and savory 
spreads to clearly highlight health benefits, such 
as fruit and vegetable equivalence claims

KEY PRODUCT BENEFITS

• Natural color, sweetness and full 
bodied texture from sweet potato 
flakes 
• Intense savory taste experience from 
clean label culinary preparations: Thai 
Chili, Wok, Roasted Onion, Fried Garlic

Vegan

Clean label

No added sugarAllergen: Peanut


