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The Essence of Nature Itself



A Wholly Authentic 

FlavorExperience,
Trueto Nature's Essence

WHAT IS...



Thinkabout thedifferencebetween...

Or an Alphonso Mango and an Ataulfo Mango. Our team can identify the specific 

molecules that create these different regional variants of a fruit or food's flavor.

A Yellow Peach vs a White Peach

vs.



ReproduceThat 

"First Bite" 

Sensation
was developed with the intention of 

recreating that intimate feeling of biting into your favorite 

fruit, dish or sauce for the first time. Packed with

intricacy, we've crafted the natural flavor solution for

your end products.



Depth

Authentic

KEY BENEFITS

Replication of the Intense 

Aromatic & Flavor Experience

Multi-LayeredFlavor Sensation

Specificity of Botanical Cultivars 

or Culinary RecipesImpact



As one example of our 
many offerings, embark 
on a Zesty Adventure 
with Lime. Created by 
Analyzing Freshly 
Squeezed Key Lime Juice 
from Mexico

With Lime                    our technology matches authentic and 

fresh lime's tart, pulpy, and fleshy flavor profiles. 



Indulge in a delightful 
burst of flavor of 
White Grapefruit.
Crafted Through 
Analyzing the Freshly 
Squeezed White 
Grapefruit Juice from 
Indian River, Florida

With White Grapefruit                     our technology matches authentic

and fresh White Grapefruit’s peely, pulpy, fresh, juicy flavor profiles. 



Embrace the Vibrant 
Flavor of 
Pink Grapefruit.
Developed Through 
Analysis of the Freshly 
Squeezed Pink Grapefruit 
Juice from Indian River, 
Florida

With Pink Grapefruit                     our technology matches 

authentic Pink Grapefruit’s sweet, fresh, juicy flavor profiles. 



Enjoy the Nutritious 
and Satisfying Flavor of 
Banana.
Developed Through 
Analysis of Freshly Ripe 
Highland Bananas from 
the Philippines

With Banana                     our technology matches authentic 

and fresh Banana’s ripe, sugary, highland flavor profiles. 



The nose is more 

sensitive than GC-MS!
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Molecules detected by Flavor Chemist

Retention Time (RT)

The human nose possesses an extraordinary capability 

to perceive a multitude of volatile compounds that are 

beyond the detection range of even GC-MS.

The extent of contribution made by each 

individual molecule is meticulously assessed.



02
With each bite, the depth of each flavor 

molecule is as pronounced as the last, with

sharp defining characteristics

01
Provides an authentic, "Essence of Nature"

flavor profile providing an intense 

aromatic experience and flavor sensation

03
Creating impactful mouthwatering taste 

and aroma with a high specificity of 

botanical cultivars and culinary recipes 

true to origin

So, Why...



THANK YOU

Any 

Questions?
For more info, contact your Flavor Specialist

or visit: 

thasegawa.com


