


spices & seeds
Spices and seeds provide color, flavor and texture to food that enriches the 
experience and have become an integral part of global cuisines. From the warmth 
of cinnamon in Middle Eastern sweets to the fiery kick of chili peppers in Latin 
American dishes, each spice and seed brings its own unique flavor profile.

In addition to being a treat for the tastebuds, spices and seeds often have historical 
and medicinal significance, highlighting centuries-old trade routes and traditional 
healing practices.
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chili
Chili peppers are vibrant and versatile ingredients that have

 become a staple in cuisines around the world. 

In food, the peppers are used for depth, spice and sweetness. In 
beverages, chili peppers are being creatively added to cocktails and non-

alcoholic drinks for an added kick or tangy element.
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468

641

666

814

874

1273

Number of launches – US, Last 3 years

Garlic

Chicken

Lime

Red Tomato

Cheese

Beef

Source: Innova Market Insights

chili



ginger
Known for its bold flavor and versatility in both food and beverage, 
ginger adds a warm, zesty flavor in everything from savory dishes to 

cookies. Its pungent, aromatic profile enhances marinades, sauces and 
dressings, making it a staple in global cuisine.

In beverages, ginger shines in teas, juices, cocktails and kombuchas, 
often linked to potential health benefits like digestion and anti-

inflammatory properties.
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ginger

TOP 5 CATEGORIES

Ginger Cookie
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cinnamon
Cinnamon is sweet and slightly spicy, complementing a wide range of dishes from 

baked goods like cinnamon rolls and pies to savory meals such as stews and curries. 
In beverage, cinnamon enhances everything from spiced teas and coffee to 

seasonal favorites like mulled cider.

Known for its rich aroma, cinnamon elevates flavor but also has potential antioxidant 
properties and digestive support, making it a popular wellness ingredient.
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curry
Rooted in Indian and Southeast Asian cuisines, curry offers a diverse range of 
flavor profiles from mild and aromatic to intensely spicy. Its ability to enhance 

dishes like stews, soups and rice make it a staple in savory dishes.

Curry has made its way into beverages in recent years, especially in the health-
conscious market, where turmeric-based drinks incorporate mild curry flavors.
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TOP 3 ONLINE 
RECIES IN 2024

TOP FLAVOR PAIRINGS
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hawaij
Global cuisines continue to pique consumers’ interest because of 

the unique flavors and ingredients that deliver a sense of 
adventure and connection. In fact, 63% of consumers said this year 

that they are open to trying new cuisines, according to Innova 
Market Insights. In 2025, Tastewise predicts Hawaij, a Middle 

Eastern staple will dominate American kitchens.

FLAVOR TO WATCH



17 INNOVA MARKET INSIGHTS

Hot Topics + Social Media: Captivating Yuzu: A Fruit-Forward Approach to Flavor - Global - Oct 2023

hawaij



18 INNOVA MARKET INSIGHTS

Hot Topics + Social Media: Captivating Yuzu: A Fruit-Forward Approach to Flavor - Global - Oct 2023

hawaij



19 INNOVA MARKET INSIGHTS

Hot Topics + Social Media: Captivating Yuzu: A Fruit-Forward Approach to Flavor - Global - Oct 2023

hawaij



20 INNOVA MARKET INSIGHTS

Hot Topics + Social Media: Captivating Yuzu: A Fruit-Forward Approach to Flavor - Global - Oct 2023

hawaij



CONTACT US
For Additional Insight and Information
us.inquiry@synergytaste.com
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