Natural flavours are created using ingredients that are sourced entirely from natural sources. Essential oils

and extracts are primary ingredients for these flavours.

They are supplemented by a vast array of other

ingredients that are derived from foods entirely by physical means.

The cornerstone of TPM’s natural philosophy is commitment to technological innovation and creations from

fairly sourced and traded natural materials.

Acai

Almond
Aniseed
Apple
Apricot
Banana
Basil

Barley

BBQ
Bergamot
Berry

Bitters
Blackberry
Blackcurrant
Blood Orange
Blueberry
Boysenberry
Brandy
Brown Sugar
Bubblegum
Butter
Butterscotch
Calamansi
Cantaloupe
Cheese
Cheesecake
Caramel
Carrot
Celery

Chai

Cherry

Chilli
Chocolate

Choco Berry
Chrysanthemum
Cinnamon
Citrus

Clove

Coconut

Cola

Coffee
Condensed Milk
Coriander
Cranberry
Cream

Creme De Menthe
Creaming Soda
Cumin
Cumquat
Custard

Dragon Fruit
Dulce De Leche
Earl Grey

Egg Yolk
Elderflower
Eucalyptus

Fig

Forest Berry
Garlic

Ginger

Ginger Beer
Ginseng
Gojiberry
Grape
Grapefruit

Grill
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Guava
Guarana
Herb

Honey
Honeycomb
Jasmine
Kiwi
Lavender
Lemon and Lime
Lemon
Lemongrass
Lemon Lime
Lemon Meringue
Lemonade
Lime
Lychee
Mandarin
Macadamia
Mango
Maple
Melon

Milk

Mint

Mixed Berry
Mixed Fruit
Mocha
Nectarine
Orange
Orange Grapefruit
Pandan
Parsley
Pastry
Passionfruit

Natural
Flavours

Peach

Pear
Peppermint
Pineappléﬂ
Pistachio
Plum
Pomegranate
Pomelo
Raspberry
Red Grape
Rose
Rosemary
Rum
Smoke
Soursop
Spearmint
Strawberry
Tangerine
Tea

Toffee
Tonic
Triple Sec
Tropical
Vanilla
Watermelon
Wild Berry
Yoghurt
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Natural Flavours and ingredients are derived from the best The Product Makers team is at the forefront of flavour creatien®loySmenitoring *glo

sources to create exciting natural flavours. The Product requirements. Label reading consumers are moving towards "al
Makers are dedicated to provide complete natural flavour labelling. We have responded by creating a comprehensive range of ne
solutions to respond to the increased demand for natural and familiar to the most exotic.

authentic products.

In today’s health dominant market, perceptive and health

. . -
. . . . - Application and development support.”
conscious consumers are not just seeking convenience but

more importantly a healthier lifestyle. Following these global With our in house flavour specialists and technologists.

trends many are taking the leap into, - Cost effectiveness.

A tailor made plan, designed to deliveperfect flavour solutions efficiently.

- Highest quality.

“Natural Flavours” a “Healthier Choice”

The collaboration of our technologists and application experts guarantee
the performance standards and consistency of natural flavour profiles.
- Creative innovations.

Flavour ingredients are constantly changing. The Product

. . . Close association with customers and understanding of their unique
Makers are dedicated to assess new ingredients and capture d q

nature’s natural opportunities. This will benefit the natural requirements.

flavour enhancement in manufactured products. Our - Reliable and flexible service.

creations team is committed to explore and harness these Well integrated processes in place and strong leadership.

intangible properties of nature and transform them into healthy . - A team committed to customer satisfaction.

products where consumers can benefit. ‘ Long term relationship committed to customer satisfaction.
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