WHERE INSPIRATION, INSIGHTS, AND INNOVATION INTERSECT

Trilogy

FLAVORS

LIQUID SPICES

44224 Basil Concentrate, Sweet Italian Type,
Natural (W/S)

447059 Basil Extract, Natural (W/S) #7059

287052 Black Pepper Flavor, Natural (W/S)

33594 Cardamon Extract, Pure Natural (W/S)

82346 Celery Flavor, Natural (W/S) #346

636282 Cilantro Concentrate, Natrual (W/S)
#6282

45605 Clove Bud Extract, Natural (W/S) #605

45405 Clove Extract, Natural (W/S) #405

45129 Ginger Extract Natural (W/S)

451218 Ginger Extract, Natural (W/S) #1218

45531 Ginger Flavor #53-1 Type Natural (W/S)

43615 Hot & Spicy, Red & Green Jalapeno
Blend, N&A (W/S)
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43618 Hot & Spicy, Red & Green Jalapeno
WONF (W/S) #618

43621 Jalapeno NFB (W/S) #621

43566 Jalapeno WONF (O/S) #566

95974 Jalapeno- Dill Pickle Oil Blend (W/S)

43595 Jalapeno Flavor (Without Heat) Artificial
(O/S) #595

43546 Jalapeno Pepper (Without Heat) N&A
(O/S) #546

45205 Oleoresin Ginger (Min. Vol. Oil Content
2mL/100g) (W/S)

1217 Oleoresin Green Onion (Chive Type)

415302 Oleoresin Guajillo Chili, Natural (O/S)

41571 Oleoresin Habanero, WONF

5804 Oleoresin Italian Seasoning, Natural
(0/S) #4

167080 Oleoresin Italian Zesty Type
(W/5)
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5800 Oleoresin Jalapeno (200,000 SHU) igffj;gg;s'” Rosemary (Min. Vol. Oil Content

41897 Oleoresin Jalapeno (200,000 SHU) (W/S) 25267 Pimento Extract Natural (W/S) #267

5845 Oleoresin Marjoram (Min. Vol. Oil Content
40mL/100g) 418500 Pure Sage Extract, Natural (W/S) #8500

THE TRILOGY METHOD

RECOMMEND COLLABORATE DELIVER

SCAN THE QR CODE
TO LEARN MORE AND
REQUEST SAMPLES
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