
FLAVORINGS IN FOOD

Aroma is a very important feature of food products!
Most consumers consider aroma (along with taste) to be one of the main 

factors that make them buy a product.  

Aroma combines both taste 
and smell sensations

Taste refers only 
to the perception 
experienced with 
tongue receptors

Smell is mostly 
experienced in nose, 

less on palate

FOOD FLAVORINGS ARE CHEMICAL 
COMPOUNDS RESPONSIBLE FOR FORMATION 

OF DESIRED FOOD AROMA

WHY DO WE USE ARTIFICIAL FOOD FLAVORINGS?
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natural flavoring substances:1

We divide them into:

plant-origin
(essential oils 

of spices)

animal-origin
(milk aroma)

microbiological-origin
(product of yeast, bacteria 
and fungi, e.g. lactones)

produced in 
a chemical process 

- not present in nature

artificial flavoring 
substances

2 synthetic 
(identical to natural)3

present in nature but obtained 
via chemical synthesis

Most of all, they are much cheaper 
than those obtained from natural sources.

e.g. cost of natural raspberry aroma 
is 20 times more expensive than its artificial counterpart

To satisfy the market, producers often reach for its replacement 
- vanillin, which is produced from rice bran.

Rice bran contains ferulic acid, which may be 
converted into vanillin using microorganisms.

The annual worldwide consumption 
of vanilla essence is around 15k tonnes

You will find both vanilla and vanillin sugar at your local store, 
but their price will be different.

According to the Regulation of the European Parliament and of the 
Council, flavorings and food ingredients with aroma properties may 

be introduced to the market once they meet the two important 
conditions:

they do not pose a safety risk to consumers, and1

their use does not mislead the consumers.2

Flavorings can be only added to processed food. 
Their adding to unprocessed foods, e.g. fruits, vegetables, meat 

or honey, is strictly forbidden!

MOST COMMONLY FLAVORED FOOD PRODUCTS:

FLAVORINGS ON FOOD LABELS

frozen products 
(pizza, lasagne, 
vegetable meals)

canned food, 
pickles

dairy 
(youghurt, 

cheese, dressings)

sweets 
(puddings, chocolates, 

marmalades, jellies, 
ice-cream) 

beverages 
(alcohol free, juices)

ketchup, mayonnaise 
and other dips

instant soups baby foods

  Aroma

This information suggests that the aroma has been produced
in a chemical process in the laboratory. 

 Natural aroma, natural flavoring

Such aroma used must be of a natural origin, i.e. plant-based 
or animal-based. Microorganisms may also be used to produce a natural 
aroma. Whenever we talk about natural strawberry aroma, it means 
it is based in 95% on strawberries.

  Extract

It is the essence of flavoring substances extracted from a raw material 
in a solution of ethanol or water. For example, vanilla extract is made 
by macerating and percolating vanilla pods in a solution of ethanol. 

Other examples

If aroma is intended to give a product smoke flavoring, it should
be mentioned in the food label as smoke aroma.

To give your dish a nice aroma you can use herbs and spices, 
both fresh and dried. They owe their scent to so-called essential oils. 

Thyme aroma comes from a high content of terpene compound called thymol, 
which has also expectorant and antitussive effects.

WHAT FACTORS INFLUENCE 
OUR FOOD CHOICES?

DID YOU KNOW?

1 Human nose can detect a trillion of odours!

2 Aroma of food products is shaped by many chemical compounds, 
e.g. there are 800 compounds responsible for coffee aroma.

3
A composition of compounds known as "nature-identical flavoring" is usually 
produced in specialized laboratories. Experts, who have a high sensitivity 
to aroma, are called "super noses". 

4

6g per 1kg of body weigh is a safe amount of a daily consumption of one 
of the most popular flavor enhancers - monosodium glutamate. Its excessive 
consumption can cause dizziness, sweating and anxiety - adverse reactions 
attributed to "MSG symptom complex".

aroma features


