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_LET'S SOLVE
IT TOGETHER LABELED AS

Natural Flavor,
may also appear as Green Tea Extract,

Your Product. Your Conditions. Acerola Cherry Extract

Your Performance. That’s where our
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e partner with your team to test, validate, component, application, fat content,

and optimize solutions for shelf life, texture, regulatory requirements, and product
flavor, and safety—tailored to your process, quality targets.

your formulation, and your goals.

From pilot trials and shelf-life testing to
sensory and analytical insights, we combine
technical rigor with real-world relevance.
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Fhpley See how this solution can
help preserve freshness,
protect quality, and
optimize performance.
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