
Flavors • Flavor Modulation • Encapsulated Flavors • Seasonings 
 Culinary Flavor Bases • Condiments & Sauces • Herbs & Spices

for all your applications
FLAVOR SOLUTIONS

FOR THE 
L   VE 

OF FOOD

...FROM CONCEPT 
TO CONSUMER-PREFERRED

How do you turn the flavors your 

consumers dream about into a winning 

product? Collaborate with McCormick 

Flavor Solutions,  a comprehensive and 

innovative product development 

partner. Regardless of your application, 

we use our culinary-inspired heritage to 

help you create consumer-preferred and 

differentiated taste experiences.

YOU’RE COVERED, FROM 
SIMPLE TO LAYERED PROFILES

SWEET BROWN VANILLA

FRUITS & BERRIES CITRUS

VEGETABLE,  
ONION & GARLIC

DAIRY

MEAT,  SAVORY 
& CUISINE

EXPERTISE IN 

LAYERING ON 
the flavor

HERB & SPICE

Learn more at McCormickFlavor.com
or Call 1.800.FLAVOR9


