FMP

FLAVOURINGS WITH

MODIFVING PROPERTIES

HEALTHY &
TASTY

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

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

(LSANER &
ATTRACTIVE

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.

FIVE
REASONS
WHY

©

ENHANCNG
& REFINING

FMPs improve

the flavour perception,
refine the mouthfeel

and mask undesirable
aftertaste in products
with artificial sweeteners
Oor sugar substitutes.

experiences.
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