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Trilogy’

FLAVORS

FLAVORS FOR BAKERY

193134 Almond Powder 895569 Gingerbread Type (Encapsulated)
172046 Apple (Encapsulated) 193289 Hazelnut (Encapsulated)
561817 Banana (Encapsulated) 152582 Lemon (Encapsulated)

39705 Caramel Dulce De Leche (Encapsulated) 193284 Macadamia Nut Type (Encapsulated)

911235 Chocolate, Dark (Encapsulated) 981945B Maple (Encapsulated)
911234 Chocolate, Milk (Encapsulated) 463389 Mocha (Encapsulated)

1859 Cinnamon (Encapsulated) 193286 Peanut Butter (Encapsulated)
734551 Coconut (Encapsulated) 353685 Peppermint Oil (Encapsulated)
463445 Coffee (Encapsulated) 171745 Strawberry (Encapsulated)
915539 Cookies And Cream (Encapsulated) 13102 Vanilla Powder

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



