@ SensoryEffects

TASTE OF THE SEASON

SensoryEffects® has a wide range of specialty ingredient systems that will help you spice up your
holiday season. Whether it's helping you add a new twist to an old favorite, or offering an
effective foundation for you to build a brand new

tradition upon, we are here to be your collaborative

developmental partner.

Here's just a taste of a few of the mouth-watering
possibilities:

* Vanilla Bean Eggnog

* Caramel Apple Crisp

* Cinnamon Pumpkin Muffins

* Cranberry Pear Sugar Cookies
* Peppermint Hot Chocolate

* Fruity Holiday Cupcakes

e Chocolate Covered Strawberries

Whatever your taste buds desire during this holiday season, SensoryEffects® can help make it
more memorable with one of our ingredient solutions. These systems span a wide range of
technical platforms including:

Inclusions

Frozen Dessert Systems

Beverage & Dairy Systems Creaming Agents

Powdered Fats

Nutritional Systems

Visit our booth #56514
at the WWEFE in
Whip Toppings & Dessert Systems * Diehl® Organics Chicago Oct. 28-31

Chocolate Systems Specialty Powders
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