Market Insights: The Growing Preference
for Global Flavors

Kalsec

® predicts that global flavors will be a growing trend in 2019. As more and more people travel—
especially younger consumers—they will experience new places and different foods. When they
return home, they will want to recreate those experiences and share them with family and friends. This results in an
overall greater appreciation and excitement for well-rounded, full-flavored cuisine.

“I’m more interested in trying ethnic flavors than I was a year ago.”1
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Whether they seek out experiences through travel, or find them closer to home, more consumers are enjoying the discovery
of new cultures—and many cultural distinctions revolve around foods and flavors. According to Innova Market Insights,
“Ethnic flavors are tightly linked to aspirational values, such as world travel and the concept of ‘global citizenship,’ both of
which have immense social [importance] with younger consumers. Brands that are adept at leveraging this dimension can
expect to enjoy great success in this dynamic sphere.”
Trending regional flavor preferences include those from Latin America, such as jalapeño, ghost, ancho and cayenne
peppers, as well as those from the Middle East, Africa and Southeast Asia.

Trending Regional Flavors2

MIDDLE EASTERN
Harissa
Ras el Hanout
Dukkah
Baharat
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LATIN AMERICAN
Mexican Taco
Cajun
Costa Rican
Caribbean

ASIAN
Chinese Szechuan
Indian Madras
Philippine Adobo
Japanese Teriyaki
Indonesian Sambal
Thai Tom Yum

ITALIAN
Red Pesto
Green Pesto
Arrabiata
Bolognaise

Beyond Ethnic Flavors
Other global flavors, like fermented flavors, are
also starting to become more popular in different
regions of the world. In the U.S., fermented foods
with probiotic properties and umami flavors are
starting to show up on restaurant menus and
grocery store shelves. A few rising flavor concepts
include gochujang, kimchi, kombucha, mead
and harissa.3
Consumers have individualized preferences for
global flavors. And, there is no doubt globalization
will continue to expand these preferences. This
gives manufacturers the opportunity to capitalize
on preferences with limited time offers and
product line extensions. But, they need an easy
way to create them.

Culinary Collection Crafted by Kalsec™
In response to these trends, Kalsec continues to expand and innovate its Culinary Collection line. These easy-to-use liquid
blends provide the distinguishing characteristics and overall flavor profiles associated with various regional dishes.
The most recent additions include our Middle Eastern and African blends. Using our culinary skills
and expertise in spice and herb flavor extract development, they are reminiscent of the authentic
aromas and flavors of the regions they represent. They begin with spice extracts, such as allspice,
black pepper, capsicum, cardamom, cinnamon, clove, coriander, nutmeg and turmeric.
When combined with additional spice flavors, each blend has its own distinguishing
characteristics. The resulting blends currently include Emirati Bezar, Za’atar,
Syrian, Turkish Baharat, Ethiopian Berbere, Moroccan, North
African and Harissa. They are ideal for a full range
of applications, including prepared meals,
snacks, sauces, soups, dressings, meat and
poultry products.
Want to learn more about the flavor
profiles of the Middle East and North
Africa? Follow Marco, a food blogger, in
this animated video as he travels through
the region and documents his journey.
Watch video.
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