FORMULATION
Flavors

FINDING YOUR FLAVOR
Advances in natural flavors have bakers and consumers wanting more.
by Donna Berry

S

Sweet, savory, spicy, sour … anything goes in baked
goods. What matters most, as always, is delicious, consistent and authentic taste. The label must represent
what’s inside. But now consumers want more on that label, and bakers are challenged with delivering.
“Across all categories of food products, more and
more labels now claim that the product contains
no artificial colors, flavors or preservatives,” said
Anton Angelich, group vice-president, Virginia Dare.
“Product developers now routinely — almost without
exception — ask their suppliers for natural or organiccompliant flavors.”
That’s because research shows that when a natural
food option is available, today’s shoppers gravitate toward that product. The clean-label movement puts pressure on bakers to remove artificial flavors from recipes.
In doing so, however, they are often challenged with
delivering the same robust, stable taste associated with
artificial flavors consumers have grown accustomed to.
Bakery products undergo a physical and chemical change in an extended high-heat system, said Mary
Reynolds, research scientist, bakery, Kerry Ingredients.
“There is greater chance of volatility and reaction with
other ingredients,” she said. “Leavening agents, preservatives, flour, stabilizers and emulsifiers all have the potential to interact with the natural flavor unless the flavor is
formulated to take these interactions into account.”
Ingredient suppliers are expanding their lines with
adventurous taste profiles and economic solutions to
make natural flavors more relevant to baked goods.
Creating natural flavors requires the use of naturally

sourced raw materials that are resistant to degradation
from oven temperatures, exposure to air, and other storage and distribution elements.

Options and limitations

Innovative ways of
incorporating new
flavors could include
a flavor-enhanced pie
crust for cheesecake.
Synergy Flavors

On finished food products, flavors are labeled as either
natural or artificial. Supplier labeling, however, is different — as well as highly regulated — at the industrial
level so that the processor knows the flavor source. For
example, if a flavor manufacturer calls a natural flavor
“mandarin orange,” then it must be 100% sourced from
the name fruit. The supplier may also call it “mandarin
orange WONF,” with the acronym standing for “with
other natural flavors.” This suggests that not only are
mandarin oranges part of the flavor, but also that there
are other naturally derived flavors. This information is
not communicated on the packaged food product ingredient statement.
However, if the baker chooses to describe the product by its flavor on the principle display panel, then it
requires declaration. For example, a strawberry-filled
toaster pastry made with strawberry WONF could be
labeled “strawberry flavored with other natural flavors.”
If it was described using a fanciful name, such as “strawberrylicious,” reference to WONF is not required.
Regardless if the natural flavor is single-sourced or
WONF, the industry faces unique challenges because of the
high temperatures needed to manufacture baked goods.
“Natural flavors can be weaker, so a larger amount or
more concentrated flavor, may be required,” said Kayla
Blanding, application technologist, Synergy Flavors.
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Adding ethnic flavors such as Kashmiri spice to classic baked
goods like carrot cake can bring new levels of excitement.
Fuchs North America

Pair GemPro® Proteins
with all your
clean label needs.
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This can cause challenges in formulation when it comes to the
ratio of liquid to dry ingredients.
Additionally, fewer raw materials
make trying to develop a decadent
flavor naturally challenging.
“There are several flavor components that can’t be found in nature,
which means it’s more difficult
to find a natural replacement for
those flavor profiles,” Ms. Blanding
continued.
Nick Lombardo, applications
scientist, culinary, Flavorchem,
said the company sources innovative natural raw materials that
inspire authentic, on-trend flavor
profiles. “There are many exciting
technological advances in extracts
that allow us to meet demand for
clean label while still delivering
exciting, bold flavors at a justifiable
cost,” Mr. Lombardo said.
For example, carbon dioxide
supercritical fluid extraction of
spices, peppers, herbs and alliums
that have been toasted, roasted
or smoked prior to extraction offer authenticity in building ethnic
flavor profiles. “We can use these
types of extracts in emulsions, oilbased flavor systems and seasonings for a wide range of bakery applications,” he said.
Natural flavors may also take on
a different profile based on the application. Consumers have expectations of a flavor, and that includes
similar tastes in different foods.
“Now more than ever we are seeing crossover of flavors from one
product to the next,” said Cyndie
Lipka, senior flavorist, Prinova USA.
“The challenge is that some products
can tolerate a flavor with a higher
price point while others cannot.”
For example, consumers don’t
seem to have a problem paying
more than $3 for a naturally flavored
ready-to-drink pomegranate iced
tea. To achieve that same taste profile
in a breakfast muffin can be costprohibitive with a natural flavor, as
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While the next big trend can be hard to predict,
it presents opportunities for innovation.
it may break down during baking and distribution thus requiring a higher usage level.

Winds of change
Mother Nature has a way of impacting the
price of raw materials and affecting the
availability of natural flavor extracts.
“Natural flavors and colors are impacted by seasonality, climate, natural disasters, political unrest and more,” said Otis
Curtis, business development, taste and
nutrition solutions at Kerry. “This impacts
pricing, availability and quality.”
For example, the recent weather events
in Madagascar have impacted the global
vanilla market. A cyclone that struck the
island destroyed an estimated 30% of its
vanilla crop.
“Madagascar produces more than half
of the world’s vanilla supply,” Mr. Angelich
said. “As a result of the cyclone, global vanilla extract supplies are scarce. In light of
this shortage, many food companies are
considering switching to vanilla flavors.”
The challenge is to find a vanilla flavor
that matches the taste of pure vanilla natural extracts. It is, however, an opportunity
to get creative. For example, a cookie no
longer has to be just vanilla; it can be vanilla ice cream flavor or birthday cake vanilla.
“An alternative is to build a compounded vanilla flavor with other natural flavors,” Mr. Curtis said. “This solution can
provide the same vanilla taste expectation
while requiring a smaller quantity of vanilla beans. The result is a greater consistency in pricing, availability and quality.”

Getting creative
Even though the toolbox of raw materials is limited when it comes to developing
natural flavors, this has not stopped flavorists from innovation.
“We have created some fun ones lately,
such as mountain berry, hibiscus and
speculoos,” Ms. Lipka said. “We have also
focused on developing standard flavors

very well so that they taste like the actual
food, such as banana, black cherry and
wild blueberry.”
There’s been a great deal of innovation using ethnic flavors in baked goods.
Millennials, in particular, are drawn to
foods and flavors that turn eating into an
experience.
“Adding ethnic twists to familiar baked
goods and snacks does just that,” said
Shannon Cushen, director of marketing,
Fuchs North America. The company’s
South Asian collection features a Kashmiri
spiced carrot cake mix, which puts an ethnic twist on a classic. Another seasoning
for baked goods features Moroccan ras
el hanout baked into a sugar or molasses
cookie. “It tastes just like a gingersnap at
first, but finishes with some spicy heat,”
Ms. Cushen said.
Gold Coast Ingredients recently rolled
out savory natural flavors with applications in baked goods. This includes spicy
queso, dairy-free goat cheese, hot seaweed, chimichurri and vegetarian chorizo.
“These flavors can be used in tortillas,
crackers, pretzels and other baked snacks,”
said Megan Trent, marketing, Gold Coast
Ingredients. “On the sweet side, we have
newly developed coffee-banana, cinnamon dulce de leche, honey bourbon,
turmeric-mango-habanero, spiced fig and
baklava flavors.”
Ms. Trent added that there is increased
interest in allergen-free nut flavors, and
the company’s portfolio now includes allergen-free almond, macadamia, peanut,
pecan and walnut.
Kerry offers bake-stable natural flavors in fruits, berries, mints and other
interesting combinations, according to
Amy Peterkes, senior research and development scientist at Kerry. The flavors
were designed for frozen and refrigerated
dough products, as well as dry mixes. The
company has been working on a line of
natural grilled fruit combinations for fine

Keeping Up With
Tastes & Trends
In Baked Goods
Tilda’s Bake Shop has been a full-line
bakery in Rocky Point, New York since
1955. And Ed Maher became part of this
baking landmark in 1980. As a young man,
he began his career working at another
bakery and really enjoyed it. Now at the
helm of Tilda’s, Bake Shop, he loves being
in the business!
Tilda’s has a variety of specialty items
including cakes, cookies, pastries, breads,
but is well-known for their all occasion
cakes—especially their wedding cakes. “One
of our coffee cakes is an almond pretzel
coffee cake that is not found anywhere
else,” said Maher. “We enjoy creating new
and unique things for the holidays as well.”
According to Maher, in order to grow, you
have to change to keep up with the
customers’ tastes and baking trends. “What
was a popular item 25 years ago, may not be
a good seller today,” he continued. Maher
also likes to network with other bakers to
give and take advice, and see what is
successful and not so successful in their
product line.
“I like to explore how people’s tastes
change, and do my best to try different
items to meet those changing tastes.” One
of the things he is doing to expand the
product line is offering a variety of ethnic
products, introducing new flavors to
existing products and bringing in new
products.
Maher stated that International® Bakers
Services (IBS) flavors have always been
consistent and available when I need
them. “This helps me keep my products
consistent and my customers happy,”
Maher said. “We like using the dry B&V®
and Natural Vanilla, plus the emulsions
including Orange, Butter, Almond and
Lemon Powder.”
If you want flavors that keep your
customers coming back time after time,
turn to International® Bakers Services. We
have the flavors your customers deserve.
Contact us toll-free at , by
fax at , or visit our website
at: XXXJOUFSOBUJPOBMCBLFSTDPN.
International Bakers Services,
1902 North Sheridan Ave.,
South Bend, Indiana 46628.
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Exciting flavors that are naturally sourced and create
an eating experience add value to baked goods.
Flavorchem
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baking applications, and it has gotten
creative with coffee and tea flavors.
“With the growing popularity of
cold-brew coffee beverages, nonbeverage manufacturers are trying
to capitalize on the flavor trend,” Ms.
Reynolds said. “We have been featuring our cold-brew coffee extract
in a muffin application with creamflavored filling and a chocolatecovered coffee bean on top.”

Year-round flavor occasions
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Like everything else, flavor trends
come and go. While the next big
trend can be hard to predict, it presents opportunities for innovation.
For example, just in time for the winter holiday season, Synergy Flavors
debuted natural sugarplum flavor. It
can be used in holiday cookies, frostings and even toaster pastries.
“Sugarplum is one of the world’s
oldest sugared candies, dating back
to the 17th century,” Ms. Blanding
said. “Synergy sees sugarplum as a
fanciful flavor that appeals to consumers’ quests for adventurous food
and provides a decadent taste with a
unique flavor.”
Cardamom is another example.
The spicy flavor, along with its lemon and mint aroma, can be used in
all types of baked goods, sweet and
savory. “Just a small amount elevates
other flavors in the system,” Ms.
Blanding said.
To meet customer requests for a
more authentic bourbon flavor for
baked goods, Synergy Flavors selfmanufactured an oak essence into
its natural bourbon flavor to give
it an aged, true bourbon profile. It
can further be layered with others
for combinations such as bourbon
maple and bourbon pecan, which

FLAVORS

are trending in the market right now.
Through consumer research, the company also identified an opportunity with florals. Recent prototypes include honeysuckle hibiscus lemon dessert bar and lavender blueberry chocolate relaxation bar.
“The term ‘botanical’ was favorable among consumers
looking for natural ingredients,” said Amy Loomis, business development manager at Synergy Flavors. “Some of
the most commonly used floral flavors are jasmine, rose
and hibiscus. These go well with fruit flavors because
they complement the sweet and tangy fruit notes and are
used in baked goods such as cookies and bars.”
Artisan breads can also get a lift with new bake-stable
natural savory flavors from Sensient Flavors. Many instore baked breads contain herbs and spices for visual
appeal, but flavors are often necessary to deliver the taste
the consumer expects.
“Parmesan garlic and Mediterranean olive oil flavors
bring the right balance of indulgence to better-for-you
breads,” said Sarah Diedrich, marketing associate at
Sensient Flavors.

Flavorchem now offers a natural cinnamon churrotype flavor. The traditional churro is a fried Mexican
pastry that is garnished with sugar and sometimes chocolate sauce.
“This cinnamon churro-type flavor replicates the fried
dough nuances and is balanced with sweet cinnamon notes
and a slightly roasted corn aroma,” Mr. Lombardo said.
There’s continued interest in blending sweet and savory flavors, he added. Flavorchem took an ordinary
sugar cookie recipe and flavored the icing with curry,
candied blood orange, Himalayan pink salt and pequin
chili pepper for a desert. Another flavor Flavorchem
developed for this trend was a chocolate maple baconflavored pretzel for an indulgent snack.
As bakers question how to clean up labels using natural flavors or flavor extracts, the answers can be sweet,
savory, spicy or sour. Anything goes.

•

Find resources for flavors by visiting
www.esourcebaking.com. Browse by category under
Ingredients, and click on Characterizing for listings.

NOT JUST ANOTHER
PRETTY INCLUSION

 Reduce sugar
 Reduce calories
 Add rich ﬂavor
 Enhance caramelization
 Bind ingredients

Please contact us at
sales@sunsweetingredients.com
sunsweetingredients.com

NATURE’S RICHEST FRUIT

60 Baking & Snack December 2017 / www.bakingandsnack.com

