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Sensapure    Flavor 
Technologies   - 
SensaCAP
Sensapure Flavors don’t just taste better – they work better. 

What is SensaCap™?

The problem is as old as the industry 
itself.  Finding ways to keep nutrition 
products fresher, longer, at a price 
point consumers will accept. Flavor 
degradation is particularly challenging 
in nutritional supplements due to 
the variety of active ingredients, 
vitamins and minerals that all impact 
flavor freshness. Keeping the flavor 
component of the product shielded 
from active ingredients can often add 
product and shelf life stability. The 
challenge up until now has been cost. 

Introducing: SensaCap. A flavor 
technology that delivers superior 
encapsulation at an affordable price.
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Why is it Better?

Because time is money. And giving our 
customers and their customers more 
time to enjoy the products is a win-
win. Customers re-purchase products 
that the love to the last scoop, and 
SensaCap extends the time frame 
for them to enjoy the product at an 
affordable price.

Available in virtually all Spray 
Dried Flavors.

How Does it Work?

Encapsulation is the term we use in 
the flavor industry to describe the 
process of coating or enveloping the 
flavor formula inside tiny particles that 
will blend uniformly throughout the 
finished good. While there are a variety 
of encapsulation compounds in the 
market today, the industry has not yet 
found the “Goldilocks” solution…  Most 
encapsulation methods are either too 
costly, or not robust enough to protect 
the product beyond 12-18 months of 
shelf life. SensaCap uses a proprietary 
process that is “Just Right.”

Ask your partnering 
manager how Sensapure 

Technologies can give 
your products a boost in 

the marketplace today.

Introducing solutions to the three biggest problems in 
nutraceutical flavor systems today.

 1) Shelf life stability
2) Base matrix 
     incompatibility.
3) Aroma impact

SHELF   LIFE   STABILITY



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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