
Organic Flavors 
Natural Flavors, Inc. offers a comprehensive selection of 

organic flavors certified by Oregon Tilth. Kosher and non-GMO, 

they meet all standards for use in organic products, and 

each flavor is offered with the same turn-key support and 

service provided with our line of natural flavors. 

Headquarters:
Natural Flavors, Inc.
268 Doremus Avenue
Newark, New Jersey 07105
Tel: (973) 589-1230
Fax: (973) 589-0016

West Coast:
Natural Flavors, Inc.
911 9th Street, Suite #305
Santa Monica, California 90403
Tel: (310) 451-7619
Fax: (310) 451-8619

Oils and extracts include,
but are not limited to:

Amaretto
Apple
Apricot
Banana
Blueberry
Butter
Caramel
Chai Spice 
Chai Vanilla

Cherry
Coffee
Condensed Milk

Cranberry

Cream
Egg Nog

Hazelnut
Maple

Mocha
Peach
Raspberry
Strawberry
Vanilla
Whipped Cream
White 

Cheddar

Flavors include, but are not 
limited to:

www.flavor.com

Almond
Anise
Caramel
Chocolate
Coconut
Coffee
Hazelnut

Lemon
Orange
Peppermint
Rum
Vanilla
Vanilla with Gum Arabic
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Beverage
applications include:

New Age & Soy-Based. From ready-to-drink teas and 
coffee . . . to soymilk, smoothies and nutraceuticals.

Distilled & Blended Liquors. Flavored vodkas, 
low proof cordials, bar mixes or liquors.

Flavored Coffee & Tea. Roasted beans and tea leaves 
or ready-to-drink . . . from mocha to orange pekoe to Irish cream.

Juice-Based. Hot-packed, aseptic or cold filled . . . from raspberry to cranberry 
to mango . . . from children’s favorites to isotonic sport drinks.

Instant Beverage Powders. From teas to soft 
drinks to dietary supplements . . . and just about 

anything in-between.

Carbonated. Traditional, ethnic or exotic, clear or 
opaque . . . from cola to citrus to berries and blends. 

Natural Flavors Culinary
applications include:

Bakery &
Snack Food

applications include:
Popcorn
Potato Chips, Pretzels & 

Extruded Snacks
Breads, Cakes & Related 

Products
Breakfast Cereals

Confectionery
applications include:

Candies. Hard or soft, jellies or starches . . . from cherry 
to butterscotch to vanilla. 

Chewing Gum. Stick, bubble or candy-coated, sugar or 
sugar-free . . . from mint to fruit to specialty.

Chocolate. Compound coatings, fillings, compounds 
and more . . . from bars to chips, from candies to mints 

to pretzels, from gourmet to childrens’ 
favorites, plus enrobing, reduced fat and more.

Novelties. Ethnic, exotic or original . . . 
from cappuccino to tropical passion to custom-blended tongue pleasers.

Dairy & Soy
applications include:

Soymilk
Frozen Desserts

Puddings 

From concept to 
development to assisting 
in commercial production,
Natural Flavors’ 
partnering relationships
have resulted in the 
successful introduction of
ready-to-drink herbal
teas and other new age
beverages.

Pharmaceutical &
Healthcare 
applications include:

Analgesics—Chewable 
&  Liquid

Cold Preparations
Cough Drops & Syrups
Dentrifices
Dietary Supplements

Natural Flavors, Inc. offers you and your products the advantages 

needed to succeed in today’s highly competitive food marketplace, including:

• A comprehensive selection of kosher natural flavors and artificial flavors, also available as non-GMO. 

All of your most common selections, plus a fine variety of exotic, ethnic and fantasy flavors. 

• Turn-key application support—from R&D to prototype through ongoing production. Our 

flavor specialists work closely with you every step of the way, until we’ve created the perfect 

taste for your product.

• Dedication to serving all of your flavoring needs—from overnight deliveries to 

continuing product support. 

• Affiliation with the Elan Group—a pioneer in natural aromatics—provides  

the advantages of cutting edge flavoring technology, perfectly coordinated 

with exceptional creative ability. 

Natural Flavors. The genuine taste of success.

Amaretto
Apple
Apricot
Banana
Blueberry

Butter
Buttermilk
Cap-H
Cappuccino
Caramel
Chai Vanilla
Cheddar
Cheesecake

Flavors include, but are not limited to:

Cookies & Crackers
Frozen Baked Goods

Instant Oatmeal
Salted Roasted Nuts & Seeds
Shortening & Cooking Oils
Tortillas

Butter & Spreads
Margarine & Cooking Oils

Cherry
Chicken
Chocolate
Citrus Fruit

Coffee
Condensed Milk
Cranberry
Cream
Cream Cheese
Dill Pickle

Egg Nog
Fried Wok

Fruit
Garlic
Graham Cracker

Grape
Hazelnut
Honey
Irish Cream

Lemon Poppy
Marsala Wine
Melon
Mints
Mint Blends
Mirin Wine
Mocha
Mozzarella
Mushroom
Parmesan
Peach
Peanut Butter
Raspberry
Red Fruit
Roast Beef
Roast Pork
Romano Cheese
Salt Enhancer
Sausage
Sauteed 

Onion
Sesame
Strawberry

Sour Cream
Tomato
Tropical Fruit
Turkey
Vanilla
Whipped  

Cream
Worcestershire

Soy Analogs
Frozen Dinners
Gourmet Food
Health Food

Meat & Poultry
Prepared Food

Sauces (Marinades,
Coatings & Gravies) 

Liquid Food Substitutes
Throat Lozenges & Sprays

Mouthwash
Toothpaste
Vitamins—Chewables & Liquid

Yogurt
Smoothies
Milk Beverages
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