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Holzminden, Germany, November 10, 2022

Symrise combines expertise in flavorings and natural ingre-
dients with design of a joint food & beverage competence

— Delivers differentiating added value to customers

— Joins flavor house tradition and natural ingredients expertise in one unique portfolio
— Follows sustainable and responsible approach meeting customers’ expectations

— Supports strategic ambition to create comprehensive taste, nutrition & health offering

Following the consolidation of its Taste, Nutrition & Health segment earlier this year,
Symrise has restructured its food and beverages offer, combining it into one joint com-
petence. This unites its flavor house tradition with the natural ingredients’ expertise of
diana food and the skills of IDF in backward-integrated chicken solutions. Its clear ex-
pertise extends into the three complementary areas of taste, nutrition, and health. This
meets consumers’ wishes for sustainable, natural, and distinctive experiences.

Taste, nutrition & health focus

Consumers are increasingly asking for ‘good-for-you’ products. The demand for them is rapidly
expanding around the globe. To address this trend Symrise has structured its offering into one
Taste, Nutrition & Health segment. It now focuses on a joint portfolio with multiple benefits. It
includes state-of-the-art solutions that taste great and come from responsibly sourced ingredi-
ents. At the same time, they bring nutritional value supporting a well-balanced diet. Also, the
portfolio includes products with specific active components for relevant health benefits.

“Our unigque offering comes from the combination of our expertise in taste, nutrition and health.
We already apply these three types of know-how at different levels of maturity with our custom-
ers. Now, we will reinforce each of them. Value for customers and consumers comes from ex-
pertise itself and extra value will come from their relative combination,” underlines Dr. Jean-
Yves Parisot - President Taste, Nutrition & Health (TN&H).

To achieve this, TN&H also formed a Business Incubation Group (BIG) that brings together
new, potentially game-changing ideas and solutions for the future of foods and beverages. This
internal incubation structure accelerates present developments and lays the groundwork for the
future. It also puts circular economy for major raw material sources into the center of its activi-
ties. Through state-of-the-art science and technology, TN&H identifies by-products and side-
streams potentials in and for its supply chain. This enables it to create maximum value from its
natural raw materials. For instance, leading positions in chicken, and banana valorization bring
nutritional and sustainable products on the plates of consumers. Combining sustainably
sourced ingredients with proprietary, gentle technologies yields numerous benefits for food and
beverage customers. ProtiScan™, for example, represents a differentiated Symrise technology
that helps create great tasting alternative protein products.
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The Symrise offering for food & beverages

Within TN&H, the Symrise Food & Beverage Division supplies flavor solutions with individual
tonalities, differentiated ingredients with food declarations, and complete solutions for use in
final products. This includes its code of nature™ platform with its broad portfolio of natural solu-
tions: Natural raw materials ranging from vanilla extracts to vegetable juice concentrates, fruit
powders and flakes to chicken broth and pieces, as well as natural flavoring options. The joint
portfolio delivering taste, nutrition and health serves a broad variety of application areas: culi-
nary products, beverages, snacks, dairy and sweet products, baby food, and consumer health
solutions.

The customer offer includes key tonalities such as chicken, beef, vegetables (onion, carrot,
mushroom, etc.), fruit (incl. a unique palette of citrus materials for beverage and sweet applica-
tions as well as banana meeting the high standards of baby food), vanilla and further botani-
cals. Further, dairy and brown notes also form a key part of the portfolio, while taste balancing
solutions optimize the overall taste for winning products.

“Our solutions help improve the nutritional profile of consumer products by adding functional
ingredients, such as classic proteins, and fibers,” says Regine Lueghausen, Food & Beverage
VP Global Marketing, at Symrise. “We also support manufacturers in removing less desirable
ingredients like sugar, sodium or fat while making these good-for-you products taste great.”

A unique differentiator

Symrise Food & Beverage stands out as an augmented flavor house thanks to its consumer
and market insight led way of working, and its approach to sustainability and naturalness
deeply rooted in the Group. To better serve the market, Symrise Food & Beverage created a
Naturals Business Unit to centralize its natural ingredients expertise. The BU expertise includes
sourcing with purpose, agronomy, risk management as well as gentle processing and a re-
sponsible production approach, including “full stream valorization.”

“Consumers today take greater responsibility for their health than ever. Their demand for effi-
cacy and naturalness continues to drive innovation, as does the spotlight on holistic well-be-
ing.,” completes Nathalie Richer, Global Health Business Leader of Symrise Food & Beverage,
Naturals. The division provides effective standardized active compounds allowing the develop-
ment of health-specific supplements, as well as flavor and masking solutions for pharmaceuti-
cals and OTC medicines. Acerola as natural source of vitamin C, cranberries for urinary health
as well as wild blueberries associated with cognitive health benefits belong to the consumer
health offering to the dietary supplements and functional foods market.

In a challenging context and quickly evolving markets, the Group organizes itself to become a
unique global leader with clear expertise in the three complementary key consumer areas of
taste, nutrition, and health. This will enable Symrise to reach the next level in meeting consum-
ers’ wishes for sustainable, natural, and distinctive experiences.

Specific web pages describe the joint offer in these areas: https://www.symrise.com/de/taste-
nutrition-health/food-beverage/
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About Symrise:

symrise

Symrise is a global supplier of fragrances, flavors, food, nutrition and cosmetic ingredients. Its clients include
manufacturers of perfumes, cosmetics, food and beverages, pharmaceuticals and producers of nutritional

supplements and pet food.

Its sales of € 3.8 hillion in the 2021 fiscal year make Symrise a leading global provider. Headquartered in
Holzminden, Germany, the Group is represented by more than 100 locations in Europe, Africa, the Middle East,

Asia, the United States and Latin America.

Symrise works with its clients to develop new ideas and market-ready concepts for products that form an integral
part of everyday life. Economic success and corporate responsibility are inextricably linked as part of this process.

Symrise — always inspiring more ...

WWW.symrise.com
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