
Soda Stream 
 
As far as soda goes and in order for them to actually work in some 
type of soda stream, you’ll need to add some type of emulsifier or try 
to thicken the concentrate by creating a base.  
  
We have customers who attempted to use our flavors by adding it 
directly into a White Claw, Truly’s and La Croix’s and it’s definitely helped but in order to 
get it from the start, you’ll need to thicken it in a couple of ways.  
  
Add either Sugar (Liquid), like you had mentioned you did use.  If the flavor is still not 
evident, add Vegetable Glycerine as a base.  
  
Take 5% of our flavors…any flavor…as a starting point, and add about 95% Vegetable 
Glycerine to the “Base” and it should work well enough to give you that strong soda 
flavor that you’re in search of.  You would still have to add a hint of sweetener, either 
Monk Fruit, Stevia, Sucralose, or Sugar.  However, if you want to stay away from 
Vegetable Glycerin for whatever reason, you can always go with 5% Flavoring, 95% 
Water, and then add an emulsifier such as Pectin or Xanthan Gum.  A small sprinkle of 
that stuff should work. 
  
The flavors are really dependent on what your finished base or finished product is. So it 
really comes down to the development stage on your end to try to figure out a good 
ending point.  Basically, because most of our customers are spread all over the place, 
it’s really hard to pinpoint exactly what percentage of flavor you would need. 
  
As far as the thickening agent, I’m guessing that it may have something to do with the 
carbonation.  If you look at all of the fountain drinks that are out there, they don’t use 
“straight” concentrate and are syrups that are in a bag.  These syrups in a bag are a 
combination of Water, Pectin (or some form of Thickener), and natural and artificial 
flavoring.  From there, and it may be due to the carbonation stage, the flavor is lost 
somewhere.  We have had customers who tried to use our flavors straight into a soda 
stream without the “syrup mix” and it just isn’t as potent as that of finished syrup.  
  
I hope that one makes sense as well.  You may need to do a bit more research on the 
Carbonation Stage to see where you lose the properties of a straight concentrate versus 
a syrup. 
 
 


