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Welcome to
Flavorchem
Flavorchem specializes in the cre-
ation and manufacture of flavor and 
color solutions for food and beverages. 
We’re able to form strong partner-
ships because we begin with a solid 
foundation.
By listening, asking questions, and 
really getting to know your company 
and the goals you strive for, we gain 
insight into your brand and an un-
derstanding of your customers. It’s 
no surprise, then, that our customers 
include top food and beverage brands 
that are well-recognized throughout 
the world.
Whether your company is brand new 
with big aspirations or well estab-
lished and seeking to enhance your 
brand, Flavorchem pledges to deliver 
the dedication on which we’ve built 
our reputation.
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The Hispanic population represents 
one of the fastest growing ethnic 
groups in the U.S. The U.S. yogurt 
market is also thriving, forecast to 
reach over 10.4 billion USD by 2014, 
representing a CAGR (compound 
annual growth rate) of 7.3%*. Our 
new line of Hispanic-inspired flavors 
was specifically developed to address 
the increasing demand for innovative 
flavors that target this growing seg-
ment and population.

Flavorchem’s dairy expertise ranges 
from basic dairy flavors to those with 
complex sweet and savory profiles. 
Our knowledge ensures that your 
dairy products will have the authentic 
dairy taste, aromas, and consistency 
that you expect.

We’ll customize flavor, color, and nu-
trition solutions for all your food and 
beverage products. Let us show you 
the Flavorchem advantage.

Horchata	 # 85.971
A traditional Mexican beverage made with fresh milk,
vanilla crème, and cinnamon

Mamey	 # 92.178
An exotic fruit, mamey is earthy and creamy - similar to a 
combination of sweet potato and pumpkin

Mango	 # 92.186
Fresh and juicy, this delicious flavor is bursting with the 
sweet taste of ripe mango fruit

Pina Colada	 # 19.137
A refreshing tropical fruit cocktail highlighted by creamy 
coconut and fresh pineapple

Tamarind	 # 33.171
The tamarind has a distinctive flavor with a unique dried 
sweet-tart raisin character

Baja Cacao Cake	 # 17.872
Yellow cake filled with fluffy strawberry whipped cream 
and drenched in chocolate

Cappuccino	 # 21.850
An aromatic blend of robust, roasted espresso and frothy, 
steamed milk

Chocolate-Cinnamon	 # 17.062
An indulgent pairing of smooth, velvety chocolate and 
rich, warm cinnamon

Flan	 # 12.070
Delicious and tempting dessert flavor with a heavy cream 
and sweet custard profile

Guava	 # 92.985
Tropical, mouthwatering guava fruit with sweet, jammy, 
and green characters

2011 YOGURT TRENDS: HISPANIC MARKET
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* Source: Mintel GMN


