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Asian cuisine continues/'to grow. in the U.S.driven by the
K-wave, socialFmedia buzz,-and rising demand for
authentic regional flavors.Plant-forward and umami-rich
profiles are leading the way:

Partner with dsm-firmenich to transform your next
launch with dsm-firmenich trend-driven flavors

dsm-firmenich ese



Trends
Growing Interest In Asian Flavors

Authenticity

Korean Cuisine Continues Explosive

Authenticity Over Fusion
Growth

U.S. consumers are shifting
from broad “Asian fusion”
toward regionally specific,

Interest in Korean BBQ, kimchi,
gochujang, and Korean street

authentic cuisines such as food is surging, driven by the
Thai, Japanese, Korean, K-wave and TikTok food
Vietnamese, and Filipino — trends. Korean cuisine is now

the fastest-growing Asian

the latter being one of the )
category in the U.S.

fastest-growing segments.

Social Bar

Social Media Is Supercharging

Discovery Plant-Forward & Better-For-You Asian

Options Rising

Viral food content is a

maijor driver of trial Nearly 50% of globall

among Millennials and consumers are seeking

Gen Z — especially for plant-based Asian meals,
dishes featuring while fermented, functional,
gochujang, ramen, and broth-based dishes (pho,

miso, kombu, kimchi) align
with wellness trends.

37%

Of US adults say they
are more likely to try
a new product or dish
if it has Asian flavors
or ingredients

banchan, salted egg, and
mochi.

Globally,1in 3
consumers favor
Japanese cuisine
for its rich flavors

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including without limitation any
warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further notice. This document is non-controlled and will not
be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user’s product formulations, specific use applications and conditions of use are beyond our control, we make no warranty or
representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user’s specific purposes and the legal status for the user’s intended use of our products.

Our General Terms and Conditions of Sale (“GCS") apply to and are part of all our offers, agreements, sales, deliveries and all other dealings.

The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available
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at https://www.dsm-firmenich.com/corporate/legal-privacy/t-cs.html, a hard copy of which will be forwarded upon your request. i
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Asian Flavors
Products List

Dosage

Code Name Descriptors o
(o]

050024 2841CBK Natural Flavor (Curry Type) Cumin, Curry, Spicy 0.50%

050024 2842TH Natural Lemongrass Flavor Herbal, Citrusy, Aromatic 0.05%

050024 2842CB Natural Flavor (Thai Curry Type) Herbal, Coconut, Basil 0.50%

Umami, Dried Fruit,

0,
Fermented 0:=00%

050024 2843CB Natural Flavor (Gochujang Type)

050024 2896CB* Natural Flavor (Soy Sauce Type) Soy, Umami, Fermented 0.45%

050023

. . o
0788TP0954 Natural Ginger Flavor Fresh, Spicy, Sharp 0.15%

869362 CB * Natural Flavor (Sesame Type) Toasted, Qily, Roasted 0.15%
535439 CH Natural Basil Flavor WONF (Holy Type) Fresh, Herbal, Sweet 0.10%
500772 2TH Natural Flavor (Pho Type) Brothy, Herbal, Meaty 0.10%

869336 2CB Natural Flavor (Wok Type) Oily, Smoky/Grilled, Savory 0.50%

Natural Flavor

(Soy Paste Korean BBQ Type) Fermented, Garlic, Spicy 0.20%

864023 CB*

*: Allergen free

All Flavors are Canada compliant
Other complementary Flavors are available upon request

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including without
limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further notice. This
document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user's product formulations, specific use applications and
conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user’s specific
purposes and the legal status for the user’s intended use of our products.

Our General Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all other dealings. . .

The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available

at https/ \vww cizrn-fi. . enich.com/corporate/legal-privacy/t-cs.htmi, a hard copy of which will be forwarded upon your request. d s m -fl r m e n I ch “
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Asian Flavors
Products List

Code Name

050023 0728CB Natural Flavor (Miso Type)

050023 0729CB Natural Flavor (Teriyaki Type)

050024 2793 TH Natural Ginger Flavor WONF
050024 2794T Natural Flavor (Fermented Rice Type)

050024 2795TH Natural Flavor (Sriracha Type)

Extracts

Code Name

515176 TH Natural Szechuan Pepper Extract

515170 TH Natural Lemongrass Extract

517772 T Natural Ginger Extract

515161 T Natural Cilantro Extract

All Flavors are Canada compliant
Other complementary Flavors are available upon request

Dosage

Descriptors o
(o]

Fermented, Sweet Umami,

(o)
Aromatic 0.50%

Soy, Ginger, Sesame 0.50%

Fresh, Sweet, Floral 0.05%

Fermented, Sweet, Rice Wine 0.20%

Fermented, Tomato, Bell 0.20%
Pepper, Spicy

Dosage

Descriptors 5
o

Herbal, Green, Fresh 0.08%

Herbal, Citrusy, Aromatic 0.05%

Fresh, Fruity, Floral 0.15%

Fresh, Herbal, Waxy 0.05%

For more information or
samples please contact your

dsm-firmenich Account
Manager.

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including without
limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further notice. This
document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user's product formulations, specific use applications and
conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user’s specific

purposes and the legal status for the user's intended use of our products.
our General Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all other dealings.
The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available

at https:/ \www.cizrn--fi.. - enich.com/corporate/legal-privacy/t-cs.html, a hard copy of which will be forwarded upon your request.
©2026, dsm-firmenich ese group.
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Asian Flavors
Products list

Code

050023 0413CB

514333 TPO554

535738 T

516864

050023 0836CB

050023 0823CB

390425
09201TP0O404

581927 TH

050023 0882CB

*: Allergen free

Name

Natural Flavor (Sambal Type)

Natural Yuzu Flavor WONF

Natural Flavor (Fish Sauce Type)

Natural Garlic Flavor (Black Garlic
Type)

Natural Chili Flavor WONF (Sriracha
Type)

Natural Sweet Chili Flavor WONF

Natural Flavor (Szechuan Fried Rice)

Natural Flavor (Kimchi Type)

Natural Flavor (Kimchi Type)

All Flavors are Canada compliant
Other complementary Flavors are available upon request

For more information or
samples please contact your

dsm-firmenich Account

Manager.

New!

Additional Curated
Flavors

Descriptors

Spicy, Fermented, Garlic

Rindy, Pithy, Citrus, Peely,
Candied, Floral, Fruity, Juicy

Oily, Fermented, Umami

Fermented, Alliaceous, Roasted

Smoky, Spicy, Pungent, Garlic,
Umami, Red Pepper, Fermented

Peppery, Sweet, Garlic, Paprika

Peppery, Toasted, Sesame,
Fermented, Soy Sauce, Garlic,
Cooked, Brown

Vegetable, Green, Rice Vinegar,
Sour, Cabbage, Alliaceous,
Fermented

Fremented, Soy, Fresh
Cabbage, Mild Spice, Sweet,
Slightly Spicy

Dosage
%

0.05%-0.15%

0.05%-0.20%

0.05%-0.40%

0.05%-0.10%

0.05%-0.20%

0.50%-2.00%

0.25%-0.50%

0.10%-0.50%

0.10%-0.50%

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including without
limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further notice. This
document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user’s product formulations, specific use applications and

conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our products for the user's specific
purposes and the legal status for the user’s intended use of our products.

our General Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all other dealings.
The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current version of our GCS is available
at https:/www.ctzrn-fi.. 7 enich.com/corporate/legal-privacy/t-cs.html, a hard copy of which will be forwarded upon your request.
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