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Utilize solutions with layered

ingredient matrices to add depth

and mouthfeel that rival market

leaders on and off the shelf.
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Synergy’s sample with Organic Vegan Cream Type

Flavor in creamer outperformed the Market Leading

Vanilla Almond product for overall liking and

mouthfeel liking. 

NON-DAIRY ALMOND CREAMER ADDED TO

COLD BREW COFFEE (SAME TEMP/RATIO)

Synergy Flavors Vegan Cream Type & Vanilla Flavor

Market Leading Vanilla Almond Product
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to learn about our solutions 

to improve mouthfeel and

creaminess in your non-dairy

alternative product. 

CONNECT WITH US


