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Trilogy’

FLAVORS

HISPANIC FLAVORS

189703 Cinnamon Curro Natural & Artificial o :
804251 Liquid Taco S S
(<0.10% artificial top note) (W/S) iquid Taco Seasoning (W/5)

Z{:Azz\?wcsr)\ipotle Cinnamon Chocolate Extract, 11077 Lime Extract Natural (W/S) #700

925266 Chipotle Chili Extract, Natural (W/S) 112490 Lime Flavor Natural (O/S) #2490

925173 Chipotle Pepper Flavoring (0/S) 592360 Mango Habanero Flavor WONF
765623 Corn Fresh Type N&A (W/S) 1113 Oleoresin Cilantro
51396 Garlic Roasted Type Natural (O/S) 20890 Oleoresin Cumin

55345 Garlic and Red Bell Pepper Roasted
Type Flavor (0/S)

43615 Jalapeno Hot & Spicey Red/Green
N&A (W/S)

43566 Jalapeno WONF (O/S) 765604 Taco Flavoring, Natural (O/S)

62499 Oleoresin Fajita Blend (0/S)

571855 Prickly Pear NFB (W/S) #1855

433551 Jalapeno Flavor, N&A (<0.10%
Artificial Topnote) (W/S)

THE TRILOGY METHOD

RECOMMEND COLLABORATE DELIVER

SCAN THE QR CODE
TO LEARN MORE AND
REQUEST SAMPLES

1304 Continental Drive  Abingdon,MD 21009 « 410.612.0691 « www.trilogyflavors.com



