
THE EVOLUTION OF FLAVOR:
WHY TODAY’S MARKETS
DEMAND ALL-NATURAL
EXTRACTS & FLAVORS

The factors that drive what

foods we like, and dislike, are

actually quite complex. With

the involvement of tiny taste

receptors embedded in taste

buds to pleasurable (or

unpleasant) sensations sent to

the brain, the science behind

what, how and why we taste is

really only now beginning to

unfold.



Add the emergence of the foodie

and the health and wellness

movement – that declares healthy

can still be delicious – and real,

authentic flavor has never been

more important or sought-after in

foods, sweets and beverages.

As human culture and civilization

emerged, these entities instinctually

began to revolve around food, and

food began to revolve around flavor.

However, taste was still regarded

as a base sense, where vision and

hearing were understood as

refined senses. Why? Mainly

because philosophers and

scientists didn’t have the right

tools to study genes and molecular

biology on an acute level quite

yet.1

Today, taste and flavor are focal

points in our society and research.

With interesting new findings and

insights about taste and flavor, how

we conceptualize, create, serve and

consume food and beverage has and

continues to rapidly change.

AS WE HAVE EVOLVED AS A SPECIES,
A SOPHISTICATED PALATE HAS
DEVELOPED IN TANDEM

In our most primitive state, we

seek food, we eat it, we stay alive.
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When food became more

gratifying, tactics for getting food

became more strategic.

Where we are today is
fueling incredible
competition and the
necessity for deep
flavor innovation.

Taste evolved to provide

satisfaction from food.



FLAVOR SOURCES: 
ARTIFICIAL VS. ALL-NATURAL
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Did you know every part of the

tongue can detect every taste?

 

The flavors infused in the foods

and beverages we consume are

almost always the tipping point to

our satisfaction and repeat desire

for the products. 

 

Today’s customers are demanding

fuller flavor and a greater variety,

but don’t just pack your application

with just any flavoring source.

Where your flavor ingredients,

oils, concentrates and extracts

are derived from and how they’re

created matter more than ever.

 

Not all flavors are created

equal. Imitation ingredients, flavors,

and extracts are unhealthy,

originate from unnatural sources,

take shortcuts in production and –

ultimately – cheat your end product

with weak, subpar flavor.



WHY PREMIUM, NATURALLY
SOURCED EXTRACTS?
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Always derived from all-natural,

premium flavor sources

Created with the utmost quality

and care

Formulated to be stronger and

more versatile than other

flavoring methods* 

Suitable for almost any

application

Deliver fresh, authentic, unique,

innovative and bold flavors

By using only the highest quality

ingredients and flavor extracts,

your product will stand in a class

all its own.

 

It is the passion of creating the

highest quality product that helps

some small and large batch makers,

chefs, manufacturers, wholesalers,

retailers, distributors and others

achieve greatness. 

 

In pursuit of this goal, it is essential

to use the best extracts and

ingredients in order to become the

best at what you do.

Using high-quality, naturally sourced

extracts can make all the difference

in your end products, growing

consumer base and brand reputation

and longevity.

*Depending on the flavoring brand you use



It’s no secret that today’s society is all about organic and natural, and

individuals are very conscious about what they put into their bodies.

 

Because today’s consumer has a high demand for natural and organic

ingredients, and their commitment to finding products with flavors from

natural sources continues to grow, using all-natural flavors and extracts

can help your product:

The average consumer is taking the

time to study a product’s label, and

some of the biggest things they’re

looking for are the terms "natural" and

"extract."

 

72% of consumers believe that the

presence of these terms largely help

define what a "clean label” is.2

 

 More so, the combined term ‘natural

extract’ is becoming the most

impactful label term to customers, as

it’s proving to be more compelling than

just ‘natural.’3

Naturally sourced flavors and extracts

are versatile and suitable for a wide

range of diets and lifestyles.

 

From Kosher to keto-friendly and

everything in between – like low-

protein, low-carbohydrate, gluten-free,

and much more – these lifestyles helps

consumers achieve a healthy mind and

body year-round.

 

Food and beverages are meant to be

enjoyed, and regardless of lifestyle,

flavor doesn’t have to be sacrificed.

 

All-natural extracts and flavors can

meet particular labeling needs and

seamlessly align with diet- and

lifestyle-specific foods, beverages and

recipes.

PRODUCT APPEAL: ATTRACT MORE
OF THE MASSES WITH ALL-NATURAL
FLAVORS & EXTRACTS
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Achieve a Clean Label Align with More Lifestyles



DOES YOUR BRAND AND PRODUCT
LINE LIVE IN A CROWDED MARKET?
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While the oversaturation of your industry is wildly out of your control, creating

products that deliver robust and one-of-a-kind flavors is definitely not. 

 

Becoming an outlier in your industry relies heavily on innovation and custom

flavors. The path to differentiation is blazed by curiosity, experimentation, and

premium, naturally-sourced flavor extracts. 

 

Give customers and consumers what they want with revolutionary, delicious

flavors that they can’t find anywhere else.

What if a recipe could be better? What if good

flavoring could become standout flavoring? What if

you want to make a remix of a recipe? Or, what if you

have a brilliant idea for a brand new, taste-bud

dancing product?



BICKFORD FLAVORS: WE ARE
CUSTOM FLAVOR EXPERTS
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How do you deliver a signature touch to your flavors?

 

Whether you’re on the verge of capitalizing on a current flavor trend or have a

true, original thought you can’t wait to bring to life, the team at Bickford Flavors

is here to help you achieve full-flavored tastes that are real and naturally

sourced.

BICKFORD FLAVORS OFFERS: BEST IN TASTE
FLAVORINGS AT WHOLESALE QUANTITIES & PRICES

We develop a wide-array of application-specific custom flavors for several

different industries.

We offer custom flavors, have no minimum order requirements after a

gallon, boast faster than normal turnaround times, and create flavors that

fit demanding diets and lifestyles.

Unlike other custom flavor companies, we work hard to flavor match within

a week. Once you approve the flavor, the lead time is no different than any

other order at Bickford Flavors – Orders are processed and shipped the

same business day, if received by noon EST. 

We can create flavors for current market demands and specific lifestyles

and diets.

As flavor chemists, experts, and flavor enthusiasts, our innovative spirit here

at Bickford Flavors remains fixated on supporting you, your growing business,

and your ever-expanding product line with premium flavors.

 

Most flavoring companies can’t beat our wholesale game.



Our premium flavors are always certified Kosher and always derived from the

highest quality, natural sources.

 

With over a century of experience and more than 200 premium flavorings

and extracts – many of which come from proven, 102-year-old formulas –

we stand by tradition and are dedicated to providing you with superior

flavorings, personal service, and value.
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When you partner with Bickford and become a part of our wholesale program,

you benefit from:

Preferred pricing

No minimum order requirement after one gallon

Faster than normal turnaround times – we’re talking same day processing

and shipping on most orders.

Visit bickfordflavors.com 

to download our Wholesale Business Verification Form 

and start working with us to flavor your passion. 


