
Symrise offers organic suitable 
taste solutions for all culinary 
applications
– in line with new EU regulation.

Don’t let your organic label fade away …



The new EU organic regulation
(EU 2018/848) will go into effect on January 
1, 2021. It defines the requirements for 
natural flavors in organic products more 
clearly. This means that many natural 
flavorings will need a review.

After January 2021, only certain natural 
flavors will be allowed in organic products 
(see infobox). At least 95 % of a natural 
flavor must always originate from the 
named source.
That means that 95 % of onion flavor must 
come from onions. The other 5 % from 
natural sources may round off the onion 
taste.

Organic products with flavors other than a 
natural X flavor must therefore be adapted 
to meet the new requirements.

Will taste change due to the 
EU organic regulation?
—

Balancing the label 
and the consumer – 
in organic quality!
—
Consumers want the perfect taste in food 
as natural and as organic as possible. 
That’s why they are increasingly turning 
to products with clear labels and natural 
ingredients. 

This becomes clearly evident in the growing 
demand for organic products in Europe. 
Sales of organic food recorded double-
digit growth in almost all savory product 
categories.

Where is this trend coming from? 
Consumers understand organic as the 

highest form of naturalness. At the same 
time, they perceive these products as 
healthier. As a result, organic is now 
considered to be the most important 
“product promise” on the packaging. 
(Mintel, 2019)

Symrise consumer studies confirm this 
image of naturalness. When consumers 
see the term natural X flavors on the label, 
they perceive this as particularly natural 
and definitely prefer this over “natural 
flavorings.” A natural onion flavor therefore 
seems much more natural than a “natural 
flavor” – only.

On top a product becomes particularly 
attractive when it tastes authentic and turns 
consumption into a pleasure experience. In 
this environment, the EU organic regulation 
determines which flavor can go into organic 
products. 

Appeal to consumers’ tastes with 
organic-suitable solutions from Symrise!

Consumers in Europe clearly 
prefer natural X flavoring 
over natural flavoring

Double-digit growth of retail 
sales in Europe

Organic is the most important 
claim in all food categories 
and key markets in Europe

+ 11 %

Organic suitable flavors 

Not anymore suitable for organic products

100 %
from the named source

<=95/5
Less than 95 % comes 
from the named source

>=95/5
at least 95 % originates 
from the named source,
the other 5 % come from 
other natural sources

- Extracts
- Oils
- Juice Concentrates

Natural Flavoring /
Flavoring with other
natural Flavorings

Natural X Flavoring



Culinary Code of Nature® portfolio of 
organic-suitable taste solutions
—

Allspice
Caraway
Cardamom
Chillies
Clove
Coriander
Cumin
Dill
Ginger
Juniper Berry
Laurel

Lovage
Majoram
Mustard
Nutmeg
Origanum
Pepper
Rosemary
Tarragon
Thyme
Turmeric

Symrise already offers organic suitable solution 
for moments of flavorful delight
—

The new EU organic regulation brings with 
it a slew of new requirements. Symrise 
is already implementing these and has 
developed its solutions to meet these needs.

Thanks to its in-depth regulatory expertise, 
Symrise offers savory products that fully 
meet the new EU organic regulation 
requirements. Manufacturers get natural X 
flavors in organic suitable quality especially 
from vegetables, spices and meat.

This constitutes a major plus point as beef 
and poultry tonalities require specific 
capabilities in order to produce the required 
quality from raw materials while also 
achieving an authentic taste.

Symrise offers organic-suited flavors 
within its code of nature portfolio. 
These range from spice and herb flavors 
to vegetables and meat. Customers can 
continue to give their organic products 
authentic flavors in the future.

Specific regulatory 
requirements
—

Because producers must precisely 
adhere to legal requirements, using 
natural flavors in organic products 
takes a lot of careful work. And a lot will 
change:

Natural flavors now belong to the 
ingredients of agricultural origin once 
the new EU organic regulation goes into 
effect. An organic flavor must meet the 
following criteria:

1. 

It must always be a natural 
X flavor. At least 95 % of 
it must come from the 
named source, such as 
vegetables, herbs or meat. 
The remaining 5 % may come 
from other natural sources.

2.
They must be free of GMO 
materials, nano materials, 
ionizing radiation.

Mastering legal challenges.

Asparagus
Carrot
Celery, 
Celeriac
Garlic
Mushroom
Onion
Tomato

Beef
Chicken

Natural X flavorings fulfill the desire for 
consumer-friendly ingredient lists. They support 
the promise of being organic as well as the desire 
for more naturalness. 



Got a taste for flavor? 
Talk to us.
—

What you’ll get  
from Symrise:
— · Regulatory expertise and support

·  Authentic culinary taste solutions for your  
organic products

·  Understandable ingredient list for  
satisfied consumers

  Symrise combines the best of nature with the  
best of science for you and your customers.

culinarytaste@symrise.com
–
Symrise AG
Mühlenfeldstraße 1 · 37603 Holzminden · GERMANY
–
twitter.com/symriseag · youtube.com/agsymrise
linkedin.com/company/symrise 
xing.com/companies/symrise


