FORECASTING THE FUTURE OF FLAVOR

FLAVOR TRENDS
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Flavor Trends:
Discover the Flavor Landscape of 2026

As we approach 2030, changes in technology, cultural events, accessibility, and
surrounding elements will prompt facets for innovation. In the midst of all this change,
adaptation is at the forefront. When it comes to food and beverages, outside influences
shape the demand for cravings, necessities, and flavors while maintaining the familiar
components that make us feel secure.

This past year, we saw nostalgia infiltrate consumers’ desires, an uptick in functional
foods and drinks, and global flavors meeting local tastes for a transportive mashup
that combines cultural influence with at-home traditions. In 2026, we can expect a
lingering of these trends while also welcoming new ones.

Let’s dive into the flavor trends expected to shape the food and beverage industry,
in line with shifting consumer preferences.




REINVENTING TRADITION BUT KEEPING IT CLASSIC Nostalgic favorites are being modernized

through updated formats, premium ingredients and subtle twists that preserve their original flavor foundations.

LATIN AMERICAN REGIONAL FUSIONS Exploring coastal dishes and regional ingredients will inspire

culturally rich flavor profiles across beverages, frozen meals, condiments and broader culinary concepts.

TEXTURAL EXPERIENCES FOR EVERYONE Expect fun textural additions like gooey, crunchy, carbonated,

and sprinkled elements to make everyday foods exciting and suitable for various food sensitivities.

DIRTY DRINKS Blending nostalgic soda-shop culture with other drink types will win favorably among the
youth. Create indulgent, photo-friendly beverages with customizable flavor add-ins and dairy elements.

BITTER BOTANICALS As low- and no-alcohol beverages continue to grow, demand is rising for bold, great-
tasting flavors. Lesser-known botanicals, such as mugwort, ginger, and palo santo willamplify these experiences.

FERMENTED FLAVORS With the momentum in gut health, miso, kefir, kombucha, and kimchi are gaining
traction. Expect deep flavors to infiltrate the condiment category as consumers seek out umami richness.

WRAPPED FOODS Snacking, portability and small packaged meals are encouraging exploration of new
cuisines presented in wrapped formats. Look to South Asian cuisine or meat-stuffed dishes for inspiration.

IT'S GRILL-TIME The U.S. 250th anniversary and the World Cup will bring more outdoor gatherings, fueling
demand for grilled flavors. Restaurants and prepared foods will mirror these smoky and grilled profiles.

OCEAN DERIVED UMAMI Growing interest in sea greens, seafood concentrates, and marine-inspired
seasonings is adding depth and savory complexity to categories such as prepared meals and snacks.

HYPER LOCAL HERB INNOVATION Consumers are seeking sustainable, authentic options that highlight

region-specific botanicals, micro-grown herbs, and garden-driven flavor cues to elevate freshness and locality.




Consumer Trends 202

Keeping pace with an evolving world is paramount to the human experience. Artificial
intelligence has crept its way into our livelihoods over the past few years, increasing
pressure to adapt or risk being left behind. This shift is evident in our everyday use of
technology. During this rapid change, human emotions and a sense of control remain
essential for navigating challenges and embracing new ideas. Consumers want to feel
empowered as they explore new, innovative concepts.

Nutrition will continue to be a priority and Al's dominance will play a role in influencing
consumer decisions. Still, maintaining a clear focus on consumer interests will be
key to retaining their loyalty. It will be important to explore various textures, flavors,
and key ingredients that appeal to all age demographics. Tailoring offerings to each
demographic, especially aging consumers and parents, will require a balance of clean,
healthy and appealing options.




‘I ZERO-WASTE INDULGENCE

Food waste and unsustainable practices
are a thing of the past, as consumers
become increasingly eco-conscious.
Upcycledingredients present a new
opportunity for brands to maintain a “clean
label” image while reducing costs and
enhancing social and environmental impact.
Transparency will be essential, ensuring
consumers understand exactly what they are
consuming. Through a zero-waste concept, elevating

the experience through flavor will remain just as important.

2 FIBER-FOCUSED

While 2025 saw major momentum around prebiotics, probiotics, and protein,

fiberis taking center stage in 2026. Inspired by the Asia-Pacific region, fiber-rich
foods and ingredients are set to make a significantimpact on the North American
market. Without overshadowing protein, fiber will complement well as consumers
realize itis just as crucial for their gut health.

3 BLURRED AGE STAGES

Traditional milestones are fluctuating as personal goals shift based on
individuals' needs and capabilities. The meaning of adulthood across
generations is evolving and brands will need to navigate around these
blurred life stages to stay relevant. Within the food and beverage space,
providing escapism through craft drinks and regional specialties can help
deliver the luxury experiences consumers crave. Non-drinkers can also engage
in these moments through flavorful, health-minded mocktails. Nutrition and
well-being will be top priorities as people aspire to live longer, healthier lives.

4 CELEBRATORY MICRO-OCCASIONS

Consumers want to break free from routine. Blurred age stages are reshaping
modern lifestyles, and with that, celebratory moments are also evolving. People
are embracing the idea that celebration doesn't require a major milestone. Instead,
adding smallindulgences to "minorstones” will be a fun-added experience

that elevates the day-to-day. These tiny luxuries will be done with intention,
highlighted by premium ingredients, fun flavors, and playful add-ons.

5 SNACKABLE MEALS

GLP-1 medications surged in 2025, and as their use continues, consumers on these treatments will look
for satisfying and functional treats. Portion sizes must deliver indulgence, while innovations can extend
beyond flavor to keep excitement high. As consumers stretch their meal planning beyond conventional
hours, demand for snackable, flexible meal solutions will continue to grow.



Each year, the culinary world eagerly anticipates the flavors that will shape menus
and drive product innovation. T. Hasegawa is excited to spotlight dark sweet cherry
as the signature flavor for 2026. Known for its deep mahogany-red hue, glossy skin,
and rich, layered flavor, this standout fruit adds sophistication to a wide range of
culinary applications. Whether eaten fresh and on its own, baked into desserts,
blended into beverages, or preserved through juicing or freezing, dark sweet cherries
offer exceptional versatility and appeal.

WHAT IS DARKSWEET CHERRY?

Dark sweet cherries are firm, juicy stone fruits ranging in color from deep red to
mahogany. They are known for having an intensely sweet flavor with a mild acidic
finish. Varieties such as Chelan, Sweetheart, Lapin, Sunburst, Stella, and g all hare
this enticing sweetness and rich color, 1r dark sweet c} e




Dark sweet cherries offer a rich, juicy flavor profile
defined by their natural sweetness and balance of
subtle acidity.

Key characteristics include:
* Abold and dominant sweetness
* Alight tartness that provides balance
* Arefreshing and full-bodied, juicy taste
e Earthy notes that add depth
* Afaint almond subtlety

While flavor nuances vary slightly by variety, dark
sweet cherries deliver a harmonious blend of sweet-
ness and gentle acidity that enhances their overall
appeal.

One of the key reasons behind the rising popularity of
dark sweet cherries is their versatility in the kitchen.
They can be incorporated into a wide range of food and
beverage preparations, solidifying their reputation as
a culinary standout.

DESSERTS & BAKED GOODS

Dark sweet cherries shine in desserts, lending
vibrant flavor and rich color to classics like cherry
pie, cherry cheesecake, cherry sorbet, and cherry
chocolate mousse. Their natural sweetness and
juiciness make them anidealingredient for desserts
and bakery delights.

BEVERAGES

Dark sweet cherries are increasingly popular in the
beverage space, appearing in cherry juices, cherry
matcha drinks, and cocktails such as the popular
cherry martini. Their sweet, full-bodied flavor, paired
with subtle bitter notes, creates an appealing profile
for both alcoholic and non-alcoholic beverages that
are hard to resist.

SAUCES & SYRUPS

Dark sweet cherries are a natural fit for sauces,
compotes, and syrups. Their robust, juicy flavor can
be used in dessert toppings and breakfast dishes,
making them a favorite for culinary chefs and home
cooks alike.




EXCITING FEATURES AND BENEFITS OF DARK SWEET CHERRY

NATURAL & VIBRANT COLOR

The deep, luscious hue of dark sweet cherries is a pure gift from nature, making it an
appealing choice for consumers and brands that value clean, all-natural ingredients.

NUTRIENT-RICH

Dark sweet cherries are packed with vitamins, minerals, and dietary fiber. e
They provide essential nutrients, such as vitamin C and potassium, as well ARG
as powerful antioxidants that support overall health and wellness. L

VISUALLY STUNNING

Therich, dark color and glossy appearance of sweet cherries make
them ideal for crafting visually striking dishes and beverages
perfect for social media appeal and standout presentations in
restaurants and cafés.

THE DARK RED SWEETHEARTS OF SUMMER

True to their name, dark sweet cherries feature a vibrant
color and deliver a burst of flavor with every bite. Their
rich mahogany hue and balanced sweetness make them a

standoutingredient across applications from fresh snacking

to beverages, desserts, and beyond.

As a flavor with year-round appeal and strong creative poten-
tial, dark sweet cherry is positioned to influence the next
wave of food and beverage innovation. This beloved fruit :
isn't justa summer favorite, it's a trend with lasting impact. 1

NOVEL AND EMERGING

FLAVORS FOR 2026
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T.HASEGAWA

WE MAKE LIFE TASTE BETTER™
Whether you’ve found a trend interesting,
a brand-new idea has been initiated,
or you're ready to build on an existing formulation,

our team is prepared to collaborate and create
a custom solution to meet your needs.

Contact us and elevate your product to the next level of flavor.
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/ Maskers Blockers Enhancers Boosters
5/ : We develop customized modifier formulations to enhance sweetness, reduce salt,
i enrich umami, augment mouthfeel, block bitterness, or mask off-notes.
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BOOSTRACT EmulsiTRACT" HASEAROMA ChefAroma />
HASEC? " PLAN TREACT '/

DEVELOPMENT CAPABILITIES

LIQUID FLAVORS: Oil Soluble Water Soluble Reaction Emulsion Extract
POWDER FLAVORS: Plated Spray-dried Vacuum-dried
PASTE FLAVORS: Encapsulates Suspensions Viscous Solutions Thermal Processing
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AVAILABLE IN
Organic Natural GlutenFree Vegan Kosher Halal Non-GMO Clean-Label CostReduction Retail Compliant Natural & Artificial Blends
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