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Consumers are prioritizing 
their health and sugar  
reduction, this is an  
ongoing trend.

Flavourings with modifying 
properties (FMPs) can help 
create beverages with  
reduced sugar content  
and enjoyable drinking  
experiences.

You can use FMPs to  
comply with regulations and 
stay competitive. In areas 
with sugar taxes, FMPs  
can help companies save 
money by reducing sugar.

FMPs can help simplify  
product labelling.

It is possible to reduce the 
amount of sugar substitutes 
such as artificial sweeteners  
in alignment with today‘s 
consumer mindset.

FMPs improve  
the flavour perception, 
refine the mouthfeel  
and mask undesirable 
aftertaste in products  
with artificial sweeteners  
or sugar substitutes.
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Governments  
and health  
organizations  
are urging for  
sugar reduction  
to address obesity  
and related 
health concerns.

FMPs can be used in a wide 
array of beverage categories, 
including all CSDs as well as 
tea based drinks,  
flavoured water, sports drinks 
and beer based beverages. 

Get ready to revolutionize  
your product line! Captivate 
your customers with the  
ultimate flavour experience!
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