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Dear Reader, 

The new decade of 2020 has been marked by a global public health emergency which is 
likely to have a significant impact on consumer preferences towards healthier and cleaner 
food products with a focus on plant-based foods over animal-based ones. 

In this edition of our Flavors Newsletter we will explore new products and flavors based on 
these global trends which FSL has further developed to suit the consumer taste profiles of 
the Middle East region. 

We will also be covering our sugar replacement solutions and a new type of fermented tea 
flavor which is gaining popularity on retail shelves around the world. A few highlights from 
FSL and Fruitalys at Gulfood 2020 have also been shared at the beginning of this newsletter.

Please see our COVID-19 Notice at the end of this newsletter to learn more about what FSL 
is doing to safeguard our employees and customers and to manage our supply chain 
effectively during this crisis.
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The Fruitalys “World of Flavors” range has been approved and was 
exhibited at the FSL stand during Gulfood 2020 to attract Horeca 
customers and distributors in the region. We have been working with the 
Fruitalys Flavor range on various bakery and dairy applications with 
excellent results and will now begin working on a complimentary range of 
innovative sugar-free flavors. 

Fruitalys Range Approved
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1. Sugar Replacement 
Each year during the holy month of Ramadan, it has been a tradition for FSL Flavors 
to release a new flavor range. This year, we have created classic Ramadan drinks 
with a twist which can support our customers in both the recipe and flavors aspect. 
These drinks contain 1020%- juice content such as apple concentrate, lemon 
concentrate or red grape concentrate and no-added sugar. 

FSL Flavors has developed a healthier alternative using date syrup instead of sugar. 
Date Syrup has less calories than sugar and is rich in phenolic compounds which 
are responsible for the rich color and antioxidant activity. Recent studies have also 
shown that date syrup has antimicrobial properties which help ward off 
Staphylococcus aureus and Escherichia coli – making this sugar replacement 
solution a thirst quencher and immune booster.

We are also in the process of developing a sugar-free range of flavors for the retail 
and bakery sector which we will provide more information on in our next newsletter. 

As per various market research sources, flavor themes for 2020 will focus on nostalgic sweet, sour and fermented flavors with a healthy halo. Consumers 
today are ever more curious and willing to embracing a broader range of flavors, engaging themselves with more active and healthy lifestyles while some 
consumers begin moving towards a flexitarian / vegetarian diet.

In order to align with these new emerging consumer demands and trends, FSL – Aromatech, armed with all the essential research and market intelligence, 
has developed a portfolio of new flavor solutions which would align our customers in the direction of these trends within the Middle East Industry. 

These are the top three flavor projects on our plate for 2020:

The Flavors of 2020
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2. Plant-Based Meat Flavor 
Innovation

The rise of the flexitarian diet trend across the globe has been driven by consumer demand for 
healthy, sustainable and ethical substitutes for meat. The COVID-19 pandemic is likely to fuel this 
trend further as consumer skepticism surrounding the safety of meat consumption grows and 
they search for cleaner alternatives.

The immense success of companies like Beyond Meat and Impossible Foods has drawn a great 
deal of attention to the plant-based meat category which saw growth rates of 17% and was 
valued at approximately $3.7 billion in the USA. In comparison, total U.S. retail food sales grew 
just 2% during the same period in 2018. Research indicates that the growth of alternative meat 
products will continue to accelerate in 2020 but the direction will go well beyond plant-based 
burgers. 

FSL-Aromatech has extensive experience masking the off-notes of plant-based proteins and 
replacing them with the delicious meat flavors consumers crave. In collaboration with our Meat 
Ingredients unit, we have developed a range of burgers, chicken tikka nuggets and bacon 
suitable to vegetarians and all religious beliefs. 

We have also developed an innovative and delicious assortment of Arabian plant-based meat 
analogues such as Shish Taouk, Cello Kebab and Shawarma strips with a soy and pea-protein 
base. These products are the first of their kind in the Middle East and we are now developing 
them further for customers who wish to pioneer in this field and grab a share of the fast-growing 
plant-based meat market.



3. Kombucha is a fermented tea 
beverage which has been consumed in the Far 
East for centuries. However, over the past 
decade these products have become 
increasingly popular in Europe and North 
America for their health benefits, low sugar 
profile and unique taste profile. This drink is 
commonly referred to as the “drink of 
immortality” for its ability to treat a variety of 
diseases and stomach ailments.

Today bottles of Kombucha beverages are 
offered in a wide variety of flavors and take up 
space on shelves where sugary juices used to 
once be. Kombucha is created from black or 
green tea and Scoby (a symbiotic colony of 
cultures and yeast). The culture consumes most 
of the sugar leaving less than 5g of sugar per 
200ml serving making this a healthy and 
sugar-reduced option for health-conscious 
consumers with a curiosity for new tastes.
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As the entire world suffers an unprecedented and escalating health crisis, Food Specialities Limited has implemented various measures to ensure the 
continuity of our services and the safety of our employees, customers and society. 

We are monitoring the Coronavirus (COVID-19) situation on a daily basis and have assigned a dedicated team to respond to the situation. We recognize 
the important role which FSL plays in managing the food industry supply chain during these critical times and we have Business Continuity Plans to ensure 
the consistency of our services to customers. 

We are already experiencing a few unavoidable delays with shipments due to freight congestion, unavailability of vessels and a shortage of food grade 
containers. However, we are doing our best to service deliveries in a timely manner and are responding dynamically to ensure operations in these types of 
exceptional situations. 

We are also aligning with directives from public health authorities in the UAE and the World Health Organization and taking the following additional steps 
in response to this situation: 

• Restricting our employees and customers exposure with remote-work solutions and minimizing physical meetings with video-conferencing solutions. 
• Securing our stocks of raw materials and working closely with our suppliers to ensure that they are also following all the necessary precautions. 
• Restricting international travel, large events and meetings. 
• Restricting non-FSL employees from entering any FSL premises. 
• Enforcing social-distancing and other precautionary measures at all times.
• Increasing the frequency of deep cleaning in all our premises.
• Keeping our employees regularly informed of impeccable hygiene practices.

FSL’s commitment to the well-being of all our stakeholders and the health of our society remains as strong as ever. We stand in solidarity with all our 
partners to overcome this challenge together.

We wish you and your loved ones safety and good health. 

Sincerely, 
FSL Management Team

COVID19- NOTICE

COVID19- NOTICE
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For further inquiries, sample request or 
dealership, please contact:

Ms. Reshell Pintor
Customer Service Representative 

Food Specialities Limited
Flavors Unit
Dubai, UAE.

+971 4 8069774
reshell@foodspecialities.com


