
	



	
















	Our Solutions
	
Ice Cream
	
Savory
	
Bakery
	
Beverage
	
Sugar Reduction
	
Sodium Reduction
	
Clean Label
	
Plant-Based



	Our Science
	Taste Technology
		Masking
	Boosting
	Adding



	Flavors
	Extracts
	Hydrolyzed Vegetable Proteins + Yeast Extract
	Ice Cream Ingredients
	Colors
	Dehydrated Natural Ingredients



	Get to Know Us
	About Us
	Our Businesses
		Sensient Technologies
	Natural Ingredients
	Food Colors
	BioNutrients
	Pharmaceuticals
	Industrial Colors
	Beauty
	Essential Oils



	Research & Development
	Careers
	Contact



	Trends + News
	Trends to Taste
	In The News
	Innovation in Action
	Market Trends
	View All




	
	



		
				
                                                        [image: ]English
			
	
				
                                                        [image: ]Español
			
	
				
                                                        [image: ]Deutsch
			
	
				
                                                        [image: ]简体中文
			
	
				
                                                        [image: ]Français
			














[image: ]
In The News
Elevating Condiments through Global Exploration
In a recent interview with Food Business News, Our Application Scientist, Erika James, taps…
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In The News
A Stealthy Approach to Sodium Reduction
In a recent interview with Baking & Snack, Mathias Bohn, Senior Product and Strategy…
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Innovation in Action
Expert Q&A with Mona Clifford
Application Scientist, Mona Clifford has been in the food industry for 19 years, focusing…


Read More

[image: ]
EU
Plant-based Innovation in Europe: Navigating Consumer Preferences and the Imperative for Food Manufacturer Innovation
Jen Lyons, Marketing Manager, Sensient Flavors & Extracts As published in an issue of…
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Market Trends
Food allergies?
Vegan baking could “take the cake” Food allergies continue to rise, especially among children….
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EU
Enhancing Mouthfeel: Crossing Taste & Texture with NACRE
Florence Hanot, Senior Flavorist, Sensient Flavors & Extracts As published in a Food Ingredients…
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Market Trends
Savor the Simmer: Unveiling the Hidden Powers of Soup in Todays Culinary Landscape
For centuries, various food items have had their time in the spotlight – think…
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EU
A Sweet Future
Larissa Leites, Product Manager Sweet Flavours, Sensient Flavors & Extracts As published in an…
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Innovation in Action
Expert Q&A with Master Flavorist, Darrel Terry
Master Flavorist, Darrel Terry began his flavorist career 30+ years ago. In his interview…
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