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Natural   Flavors
Global growth of natural flavors from 
$4.9B to $7.7B by 2023.

It’s a good thing our list 
of natural flavors keeps 
growing.

Let us custom build 
your flavor systems 

using natural 
ingredients today. 

Natural Flavors?

Recent studies confirm that over 70% 
customers prefer the term “Natural” to 
“Artificial” on ingredient statements. As 
these consumers actively avoid those 
products that don’t display “Natural” 
on their labels, the choice is clear: 
It’s time to formulate more of your 
products with natural flavors. 

What does Natural mean?

According to the United States Food 
and Drug Administration: “The term 
natural flavor or natural flavoring 
means the essential oil, oleoresin, 
essence or extractive, protein 
hydrolysate, distillate, or any product 
of roasting, heating or enzymolysis, 
which contains the flavoring 
constituents derived from a spice, fruit 
or fruit juice, vegetable or vegetable 
juice, edible yeast, herb, bark, bud, 
root, leaf or similar plant material, 
meat, seafood, poultry, eggs, dairy 
products, or fermentation products 
thereof, whose significant function in 
food is flavoring rather 
than nutritional.”

Why is it difficult?

Working with natural ingredients, 
sweeteners, and colors can present 
challenges in both costing and stability 
in delivering the same flavor profiles 
associated with artificial flavors. Simply 
replacing an artificial sweetener with 
a natural sweetener like Stevia or 
Monk Fruit can dramatically increase 
the cost of a flavor system. And many 
natural ingredients simple cost more to 
create than their synthesized “artificial” 
counterparts.

Is it getting better?

Yes. As demand grows for the more 
common natural ingredients and 
sweeteners, prices will fall. And 
while food scientists recognize that 
“natural” doesn’t automatically mean 
“better,” our certified flavor chemists 
will continue to find new ways to 
use naturally sourced raw materials. 
Because as long as consumers are 
making the purchase decisions, natural 
flavors will continue to be an important 
ingredient in your brand’s success.



Apple
Apple Pie
Golden Delicious
Granny Smith
Red Delicious

Alcohol Inspired
Brandy
Irish Cream
Rum
Rum & Coffee
Tequila
Whiskey

Baked Goods
Butter
Cake Batter
Cake Crust
Churro
Condensed Milk
Cookie Dough
Cookies + Cream
Danish Streusel
Doughnut
German Chocolate Cake
Graham Cracker
Malt
Milk Crumbs
Strawberry Shortcake

Berry
Blueberry
Blackberry
Raspberry
Black Currant
Elderberry

Blue Raspberry
Blue Raspberry
Blue Raz Popsicle

Candy
Bubble Gum
Cherry Bubble Gum
Cherry Popsicle
Cotton Candy
Grape Bubble Gum
Marshmallow
Orange Creamsicle
Orange Slice
Peach Rings
Red Fish
Rocket Popsicle
Sour Gummy Worm
Starfruit Candy

Cherry
Black
Fresh
Maraschino

Chocolate
Brownie
Dark
Fudge
Hot Chocolate
Milk
Rich Chocolate

Citrus
Blood Orange
Clementine
Grapefruit
Lemon
Lime
Orange
Tangerine

Fruit Punch
Candy
Cherry
Citrus Bubble Gum
Tropical Punch
Tutti Fruity

Grape
Concord
Tart
White Grape

Melon
Cantelope
Golden Honeydew
Honeydew
Watermelon

Nut (allergen free)
Almond
Almond Cream
Cashew
Hazelnut
Roasted Almond
Walnut

Other Fruits
Acai
Apricot
Banana
Nectarine
Passion Fruit
Plum
Pomegranate

Strawberry
Creamy
Fresh
Jammy
Ripe
Tart

Sodas
Cola
Cream Soda
Ginger Ale
Lemon Lime
Orange
Rootbeer

Tropical
Dragon Fruit
Guanabana
Guava
Kiwi
Mango
Passion fruit
Peach
Pineapple
Starfruit

Vanilla
Creamy
Custard
Extract
French
Ice Cream
Vanilla Bean

Other
Butter Pecan
Buttered Popcorn
Caramel
Cinnamon
Coconut
Cream
Ginger
Hibiscus
Honey
Pumpkin Spice
Rice
Tea
Toffee
Yogurt

New & Noteworthy
Black Pepper
Chamomile
Jostaberry
Lavender
Limequat
Pineberry
Pluot
Tangor

Flavor Enhancers
Bitter Blockers
Fresh Flavor
Sweetness Enhancers

Hundreds of unique flavors available 
in NAT, N&A and ORGANICSampling    of    flavor     keys

For Remote Sensory 
Lab Testing, try the 

Sensapure App: 
sensapure.com/app
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