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Today’s Agenda

Flc'vor 01 Human +Food Connection

« General Overview of Prepared
Trends Meals & Side Dishes
& 02 Flavor Trends in Prepared Meals &
Demo Beyond
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2025: The year diners GRUBHUB

Foodmaxxed ==

for function & flavor ‘\

§ Matcha orders
climbed 34%

\
~ : >
e 4> Electrolyte era __’ — -
&= - 52M uggets, tenders
—— : 76,000+ electrolyte + > and strips ordered 4>
drinks delivered
N | 4 monthly

*‘38 ) Gut-health trend

L 1.5+ tons of beans
'» delivered

Cold foam upgrades
jumped 75% o ; n:»




DoorDash

Top Ten Foods
2025

1. French Fries
2. Garlic Naan
3. Tacos

4. Pad Thai

5. Miso Soup

6. California Roll
7. Chicken Tikka Masala

TOP GUILTY PLEASURES
BY GENERATION

ooooooooo

8. Edamame
9. Chips
10. Burrito

Q- NG

D DOORDASH forMerchants
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Noodles & Company
Brothless Ramen

Social Bar
GenZ

[Eretillzss Remen
(VesYiisliamenbutibetter)]

o
87%
Of US Gen Zers have
bought food or drink

products because

they saw them on
social media

Korean
Bulgogi
Hot Pocket

BREAKFAST BAO
BACON, EGG & CHEESE

3\/0430/ Of Gen Z survey respondents’ express
O interest in trying collaborations

between brands

Source: Stylus, Gen Z Food & Drink Trends: 25/26 d i -
6 Food Institute, July 2025 Sm flrmenICh “.

Mintel, Leap 2025 Fabalish x Mr. Bing




Source: Stylus, Gen Z Food & Drink Trends: 25/26
Menu Tiger

Pizza is experiencing a "glow
up” with more examples of
wood fire, gourmet frozen
and flavor fusion mashups.

43%

Of Gen Z survey respondents’
express interest in trying
collaborations between brands

50%

of diners say social
media influences
their restaurant
choices

dsm-firmenich ese



Tabitha Brown by
Mccormick
has mixed up

: a whole new line of
A vegan seasoning

blends with
McCormick

Of US consumers use frozen
meals as a weekend

Spice & Sauce convenience meal
packs simplify
preps

Convenience & Faster flavor
boost for at home food

enthusiasts

Cooking at home

Convenience rules

Busy home cooks want scratch-made
flavor without the scratch-made effort.

°4%

of US consumers use
frozen meals as a side
dish for a meal

cﬂ[[e,,dew’ SR
FAMILY SIZE o O

of US consumers use
frozen meals as a quick
weekday meal

i o s &

PARTY SIZE

dsm-firmenich ese

8 7 Source: dsm-firmenich Tastelounge -
2026 MC 256 respondents




Younger Consumers cooking methods

A variation of Appliances and Methods

81% 74%

Y

Ll

ages 18-34 cook
or heat-up
prepared meals
(e.g. frozen
meals)

Mace & Cheese

79%

82%

2L

ages 18-34 cook
meals that combine
prepared raw
ingredients (e.g.
add meat to
premade sauce)

35%

59%
= &
ages 18-34 use

meal kits (e.g. Hello
=Cresh, Blue Apron)

Source: Mintel, US Cooking Habit Frequency, 2025

86% 78%

L.

ages 18-34 cook
with small
appliances (e.g. 5
Instant Pot, Air

3 “"5 4
DUE.
PRl

FRVER
g‘&EADY?
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Fakeaway with sauces
Restaurant style dining conveniently made at home. Premium Seasonings mixes &
S | Sauces

Restaurant-inspired flavors are fueling growth in
sauces and seadsonings, with Korean BBQ, buffalo
ranch, garlic parmesan, hot honey, and sweet
chili driving quick-prep meal solutions.

) TR / - Lo,
~ e ¥ =, . " . < o ' < —2— )
} : - . - - i EDAMAME
=1 P s < 1 . | GREEN |
- 3 g e, | el CODDESST
g - by R |a====e|
“ N\ " 3 ': —

Of US households own an ' e
air fryer, reinforcing =
demand for sauces and ==
seasonings designed for
crispy, quick prep style.

GINGERY
MISO

sauct

FVBY ke FIVEY ke 73% of CCItegory k

users agree that a ) .
prepared meal is a Alir Fryer Expansion

great WCIy.t(.) try d Air fryers are fueling innovation in sauces and seasonings, driving
new cuisine demand for crispy coatings, sticky glazes, and heat-stable flavors

. . designed for convenient, texture-focused cooking.
Source: Mintel GNDP, The future of cooking and pasta
sauces 2025, Air Fryer Expansion,. Cooking sauces 2025

Trendhunter . , dsm'firmeniCh “

dsm-firmenich Tastelounge 2026 MC 256 respondents



Shacking & On-The- Go

Convenience
Smaller Portions, Bigger Impact 57%

of consumers seek
snacks to eat on the

go

Reflecting consumers
constant busyness, the
average American spends [FFReEEE
just 52 minutes a day on
meals—and a third have
less than 30 minutes.

[LimiTED
| H |
il

GENERAL TSO'S CHICKEN [V S8 277773
WHITE MEAT CHICKEN, BROCCOLL RED PEPPER, , \ SNACK LAB
ohir ke L )

WITH A BLEND OF SAUCES, & SPICES g [ S 1
BACON MAC & CHEESE ' =) 38 4 6 /
AN AR HEES O o A TR 7 </ o

WRAPPED N A FLAKY CRUST
P O AOLED N CHNCH VAP

Of consumers
usually skip at least
one meal a day or
replace it with
snacks

PECHANGS.

MINI
VEGETABLE

EGG ROLLS &
> .«a:_;_é ‘ o o D 8 20/

s P of American
Gen Z are

1avsand

snackers

1 Source: Circana, 2025 dsm'firmeniCh ..

Stylus, 2024



Sweet Heat: The Magic of Swicy Flavors

The rise of swicy flavors is igniting a new taste revolution — a bold
balance of sweet and spicy profiles that create craveable, unexpected
combinations, elevating every bite with a fiery twist.

Bring on The Heat

Spicy flavors are taking center stage, with heat and boldness shaping a
new culinary landscape — from smoky chili to zesty peppers, these flavors
are adding excitement and adventure to the everyday palate.

Fusion Frenzy: Where Cultures & Flavors Blend

The fusion-fusion trend is blending cultures and flavors in unexpected
ways — traditional ingredients meet modern twists, creating innovative
combinations that bring the best of both worlds to consumers plates.

A Whole New World of Flavor

Global inspiration is redefining flavor innovation — from vibrant street food
to aromatic spices, culinary traditions from around the world are fusing
into bold, unforgettable taste experiences that transport your senses.

dsm-firmenich ese



Flavor Layering

From Swicy to Swangy to “Cricy” Foney I}

The Next Evolution of Flavor

Sweet heat

- Swicy

- Swangy

- Cricy

13 Source: dsm-Firmenich, Taste Lounge

ﬂETVT?oZ(I)lg) (O]

e
——

Sweet, tangy,
spicy, delicious.
The mangonada
is bold and the
perfect SWANGY

=0l KETTLE Cookep
& <paraty yips

oo

=]
\ %
»

{AMALITOZ

B . y
¢ \ FALoMITAZ 7
| were e oorance | EANNH
pconn
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RIRACHA HOT cHiLl sAucE

oo Sl 5w > | > % POPCORN
e g & 5

’ by (OISR

P Ry

%b ’l- \ LS ‘ , \ ' }’353’ @
-. N R 1 @
HONEY

N\

Tlesw AN A

Organic Non-GMO Popcorn with

a mild fruit flavor candy coating

and dusted with chili lime and a
touch of sea salt

Mexican-Asian
fusion siracha

dsm-firmenich ese



Bold & Excitin

Bring on the Heat (... and then
coolitdown®) __ __ _
el

[
M ‘ Twnnnritsn\‘lgns "
| R

American Gen Zers
are 66% more
inclined to buy

items advertised as

‘spicy’ and 44%
would pay more for
them

SCHNE

EST.1890

Auicy
waoeo JUMBOS rarcies

THREE CHEESE JALAPENO
TROIS FROMAGES JALAPENO

Our signature wiener crafted with cheddar, Swiss. mozzarella and spicy jalapefios.
Notre saucisse fumée signature a base de cheddar, suisse ef mazzarella e de jalapefios épicés.

14 Cooling Sauce for Hot 315 Spicy Cheese
Sauce e Q Stuffed Hot Dogs

Hot Honey Chicken &~
Waffle Biscuit ?’4
= »

dsm-firmenich ese®



Global Profiles & Textures

72% of consumers globally seek out foods with diverse textures Clobakes

inspired
Co-branded
“Real Sichuan
ingredients”
Tingly Chili
sauce packet

o d

Happy'’s Pizza, Ml
Asian BBQ Pizza
Szechuan BBQ Sauce

e
Spicy Calabrian 5;
Pasta Sauce from
Trader Joe's

73% of Cotegory users qgree that a
. prepared meal is a great way to try a
new cuisine

.
X
N

o
e S

ALZINO

SPICY PIZZA
TOPPING

ST TRASTIIRAL YT

"ﬁvaumc%' Ton

£00D ‘2" NP o MEXICO :
oG o e +
¢ .,Y

“CRUNCH BLENDS

ONPER

PARMESAN HERE
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Bold & Exciting
Globally Inspired

73%

Of surveyed

]APANESE consumers find that
ARBEC E
SAUC

craving bold flavors
| motivates them to try
Asian-inspired meals

SAUZ

Mz Garlic
Marinara

Umami flavors naturally enhance taste and sensorial

indulgence

» Consumers’ desire for more savory, less sickly-sweet

. - « shacks and food is driving their move towards umami and

‘*‘“:;5"5 o RN\ - e . Asian inspired flavors.

e e T « The umami craze is globally-inspired but with Asian roots.

saver Y % ¥ « Gochujang, furikake and tamarind flavors are
particularly popular.

» Infusing traditional snacks / sauces with miso, soy or

BLack GARLIC

Pokeworks kombu can
Of US adults say they are more Black Garlic Aioli ' ' :
3 O/ likely to try a new product or reframe these products as better for you options.
7 /O dish if it has Asian flavors or
16 ingredients

dsm-firmenich ese®

Source: dsm-firmenich Tastelounge —2026 MC 256 respondents



fusion is i 72 L TN @emplggaz%as

v R Iy § e :
\&¢, iy " — . e L Piae. \
g \! 9 8 ..\ ;
' A { 4 : a 2 v
; 7 - . . ce
L)\ N > 1 ; : L CHEESE, AND
P A, ¢ o~ . : AR N FLAVORFUL | KEEP FROZEN
4 > 25 h A » - SEASONING
.;, 4 5 * -
r -

NETWT
READY TO COOK 90z(2559)
2 N 3
o f
B

snacking and ¥

Jinya Ramen Bar, CIAO Ramen La Fe Pizza Empanadas

o , , : ,
6 1% of surveyed consumers are interested in trying Asian +
American Comfort food global cuisine combination in a frozen meal

Source: dsm-firmenich
Tastelounge —2026 MC 256
respondents

dsm-firmenich ese



Italian trends on menu

Italian-Asian Fusion 51% of surveyed consumers are
interested in trying Asian +
Italian global cuisine
combination in a frozen meal

Jules Honey Sriracha
Chicken - roasted all-
natural chicken, bacon,
caramelized onions, honey
sriracha drizzle, arugula,
ricotta, mozzarella

Wafu Italian at
pastaRAMEN Fuses
Japanese & Italian
flavors in Montclair

Cacio e pepe dumplings
Pep pling S 0 LE S

TH I A 'l='Hl-l

Source: dsm-firmenich Tastelounge - i I
18 2026 MC 256 respondents dsm flrmenICh L




Dairy Indulgence

Consumers are drawn to indulgent
condiments for their ability to deliver rich,
buttery, and cheesy comfort. At the same

time, textural experiences like creamy, silky,
and gooey elevate indulgence into multi-
sensory satisfaction. These qualities highlight

that indulgent d di tonly o v loan
clt lMeldigie il seliclss @l 'IpS el el el Chicken University Cow & Cheese
about taste but about creating memorable, Upgrade your Friday dinner with This meals bl different & &
layered experiences that transform everyday  atwist! induige in our Korean Smashburger, Kwame B fries,
. .. . . Fried Chicken wrapped in and scratch-made beer cheese.
dishes or mini meals into rewarding luscious cheese fondue. It's a Pull up and treat yourself . (..)
cheesy, crispy delight that's sure
moments. to make your Friday night

unforgettable. ©
#KoreanFriedChicken
#CheeseFondueWrap
#FridayFeast #CrispyAndCheesy
#DinnerDelight

ey (R
§o T 4 ama o

SPICY A SPICY ALEREDO \LFRED0

*FRESH ING
§ ~ FRESH INGREDIENTS
e | %5 suaan avoes| siTErE

+13.5% YoY
for
condiment

s

. LEMON
TEMPTRESS

Seany temon

SHicE

SREDIENTS
avos'| suvriean

J

w '”J &7
CARBONE

"ACK TRypFLE ALFREY

33% of US consumers associate
the melt-in-your-mouth texture
with overall indulgence

Locatelli
Crema Cacio e
pepe Cheese e
Spreadable R A CNO o " nasTa saues
Cheese & Pasta -

souce -':.':L"—_’lv 1:»~l,',zr,,,,,w A prop—— Spi QGElmyAlfrldﬂ”w 1
y Isting with Cajun style fla*

~ NETWT. 14,5 0z (4118)

dsm-firmenich ese

Source: Tastewise, Indulgent Condiments Report, 2025
Black Swan Data, 2025


https://www.instagram.com/p/CzxQD_uLliy/
https://www.instagram.com/p/DMvDkzqubN_/

Spicy rules... followed by Garlicky , Creamy and
Umami

Consumers clearly want Bold & indulgent flavor attributes when buying prepared meals.

62%

of respondents want
Creamy andrich
Prepared meals

want it garlic-forward 66%
SN R are interested
in spicy

60%

are interested in
profiles

5p|cy + Garllc-forward

Spicy and gorllc forward flavors lead interest, with &
creqmy/rlch ginger, sweet, and sqvory/umoml olso ol
performing strongly. Overall, consumers appear
open to layered, bold flavor profiles rather than
relying on one dominant flavor characteristic.

154
N\
~_—‘ (’ ’j

\ \
\\\ » dsm-firmenich ese

Source: dsm-firmenich Tastelounge — Prepared meals 256 respondents ( \_\ ANA
__ -



We bring
progress




# tolunastart

e  Familiar Asian cuisines provide the strongest foundation. Chinese, Japanese, Korean, and Thai lead cuisine interest, while Korean BBQ/Bulgogi
emerges as the strongest specific future flavor.

e Bold flavor and authenticity matter. Consumers are particularly drawn to spicy, garlic-forward, ginger, rich, and umami flavors, while authentic
flavor is the single most important consideration when choosing an Asian-inspired frozen meal.

e |nnovation works best when paired with familiarity. Strong performance for Korean Beef, Ginger Chicken Rice, and Asian-inspired Mac & Cheese
suggests consumers are comfortable exploring new flavors when presented through recognizable proteins and meal formats.

e Thai represents a particularly strong development territory. Thai Red Curry Chicken and Thai Basil Noodles are among the highest-performing
concepts in their respective categories.

e There is opportunity across both entrees and sides. Purchase intent is consistently high across the concepts tested, supporting a broader Asian-
inspired frozen food platform rather than relying on one specific product format.

8/31/2026 37
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