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Be the first flavor company to ever make your job easy,  

and the last flavor company you’ll ever need again.

We will work for it.

What is a CHALLENGE that is  

taking up time for you?

How can we

MAKE YOUR JOB EASIER?



2019 PERFORMANCE METRICS



DAIRY/

DESSERTS

Ice Cream
Frozen Non-

dairy desserts
Cultured Dairy
Fruit Preps
Syrups

HEALTHCARE

Cannabis & CBD 

edibles 

Gummy Vitamins

Chewable Gels
Chews
Tablets 
Pill Coatings
Liquids
Lozenges
Films

BEVERAGE

Protein Drinks

Sports / Hydration 

Energy Drinks

Dairy & Dairy

Alternatives

Coffee & Tea

Creamers

Dry Mix

Flavored Waters

Juice Drinks

CONFECTIONS

Gummies

Chocolate
Chews
Pressed
Mints
Fruit Snacks
Chewing 
Gum

GRAIN

Bakery

Bars 

Cereal-RTE  

Cereal-Instant 

Snacks

SAVORY

Pet Care

Meat Alternatives

Prepared Meals  

Meal

Components  

Soups/Sauces/  

Dressings  

Marinades/Rubs  

Dry Mixes -

Gravy  

to Rice Dishes

ALCOHOL

RTD Alcohol 

Drinks

Beer/Cider

Hard Seltzers

Zero-Proof 

Drinks

White Spirits

Dark Spirits

CENTERS OF EXCELLENCE

flavor creation – applications – marketing  

best practices – knowledge - innovation



FONA has decades of experience in formulation and flavor 
optimization in a wide range of applications and platforms.

• Mouthfeel optimization - improve flavor delivery and increase 
indulgent sensory experiences

• Sugar reduction - sweetness enhancement solutions

• Protein masking - bitterness, astringency and inherent presence of 
off-flavors

• Sourness, bitterness and metallic masking - vitamins, amino acids 
and other active ingredient masking

• Salt reduction and meat alternative flavor optimization - salt and 
umami enhancement, plant-based protein masking

Taste Challenges? We've Got You Covered.



OUR APPROACH TO COLLABORATIVE INNOVATION

IDEATION
CONCEPT 

DEVELOPMENT
PRODUCT 

DEVELOPMENT
VALIDATION & 

SCALE UP
MARKET 
LAUNCH

Product Development Innovation Cycle

Underpinned 

with Flavor

The key to success 

is to deliver the 

flavor and taste that 

resonates with your 

target audience.  

And, we want to 

make that easier 

for you!

The next big 
idea for 
growth.

Determining the best 
opportunity for your 

product line that 
meets consumer 

demand and 
expectations.

Creating and 
evaluating 

prototypes.

Scale up activities to 
verify product 
performance.

.

Congrats! You’ve 
made it across the 

finish line with a full-
scale product launch. 

FONA can help you: 

• Generate ideas for 
products and flavors 
using market, category 
and consumer insights, 
and proprietary FONA 
consumer research.

• Create whitespace 
opportunity analysis.

• Screen ideas for 
relevance, brand fit, 
uniqueness and initial 
consumer perception.

• Facilitate ideation 
services and creative 
workshops.

• Craft paper concepts 
that bring insights 
and ideas to life and 
get consumer 
feedback.

• By offering technical 
guidance for concept 
feasibility.

• With rapid prototyping 
during a “Flavor 
Heaven” hosted in our 
guest lab in Geneva, IL 
or Innovation Studio in 
Irvine, CA.  Here you’ll 
work with flavorists 
and our applications 
team to develop a 
winning flavor 
profile(s) for your 
product.

• Evaluate product 
viability with pilot-
scale equipment 
offering the ability to 
simulate a variety of 
thermal processing 
conditions along with 
pilot-scale aseptic-
filling in our Beverage 
Innovation Studio.

• Gain customer 
feedback using our 
sensory team and 
suite of available 
sensory testing.

• Try it out with 
complimentary trial 
orders and small-
batch order options.

• When you’re ready to 
look at product line 
extensions, new 
flavors and 
incorporating new 
ingredients or 
product benefits.


