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Global Flavour Enhancers Market: Coverage 

Attributes Details 

Title Global Flavour Enhancers Market: Size, Trends & Forecasts (2018-
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Regional Coverage APAC, North America,  EMEA and South America  

Market Influencing Variables Growth Drivers, Challenges, Market Trends 

Forecast Period of Market 2018-2022 

Competition in the Market Fragmented 

Key Players Associated British Foods (ABF), Givaudan, International Flavors & 
Fragrances Inc. (IFF), Sensient Technologies 
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Global Flavour Enhancers Market 

Ingredients term can be defined as a substance or compounds, artificially or naturally derived, that are mixed or combined, to add specific 
characteristics and functionalities to an end product. A special ingredient is any substance that is added to a food to achieve a desired 
effect.  The different types of special ingredients are flavours & fragrances, texturants, nutritional ingredients, personal care, enzymes, 
sweeteners, flavour enhancers, acidulants, food colors, food preservatives and cultures.  

Flavour enhancers are used to exaggerate flavours, in foods and beverages. Flavour enhancers alter the sense of taste in the food without 
adding any substantial flavour of its own. There are two types of flavor enhancer such as natural and artificial. Natural flavor enhancers 
are derived from plants and herbs or the raw material of animals. Artificial flavour enhancers are developed from synthetic sources to 
mimic common flavors. Flavour enhancers are largely obtained from natural fermentation or extraction from cereals. The various food 
applications in which flavor enhancer is used  are snacks, soups, rice, pasta, noodles, beverages, etc. The different types of flavour 
enhancers are Monosodium Glutamate (MSG), Hydrolyzed Vegetable Proteins (HVP), Yeast Extracts and Nucleotides. 

Monosodium Glutamate (MSG),  is one of the chief flavor enhancers that is used as a flavor in protein rich food. MSG is a sodium salt of 
glutamic acid, produced by fermenting corn, sugar cane, sugar beet, wheat, tapioca, etc, mainly used as a flavour enhancers to increase the 
taste of umami (savoury taste) in protein rich food such as fish, meat, etc. Hydrolyzed vegetable protein, or HVP, is produced by boiling 
cereals or legumes, such as soy, corn, or wheat, in hydrochloric acid and then neutralizing the solution with sodium hydroxide. Yeast 
extract is the general name for various yeast products made by removing cell walls of the yeast culture and using the cell contents as food 
additives, flavorings and nutritional supplements. 

The global flavour enhancers market is expected to increase at high growth rates during the forecasted period (2018-2022). The global 
flavour enhancers  market is supported by various growth drivers, such as, increasing demand for fast food and convenience foods, rapid 
urbanization, growing youth population, rising consumer expenditure and disposable income, etc.  
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Specialty Ingredient Market: Global Analysis 

Global Specialty Ingredient Market by Value  

The global specialty ingredient market was valued at US$... billion represented an increase from US$... billion in 2016. The global specialty 
ingredient market is anticipated to reach at US$.... billion in 2022, increases as compared to US$.... billion in 2018. The market is expected to 
grow at a CAGR of …% over the years 2018 to 2022. 
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Flavour Enhancers Market: Global Analysis 

Global Flavour Enhancers Market by Value  

The global flavour enhancers market was valued at US$... billion in 2017, increased as compared to US$... billion in 2016. The market 
increased at a CAGR of …% during 2013 to 2017 years. The global flavour enhancers market value is anticipated to rise up to US$.... billion in 
2022, increase as compared to US$.... billion in 2018. The market is estimated to grow at a CAGR of ….% from 2018 to 2022 years.  
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Flavour Enhancers Market: Global Analysis 

Asia Pacific (APAC), xx% 

North America, xx% 
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Global Flavour Enhancers Market by Region; 2017 

Global Flavour Enhancers Market by Segments; 2016 



Flavour Enhancers Market: Global Analysis 
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Global Flavour Enhancers Market Volume by Region; 2017 

Global Flavour Enhancers Market by End Use; 2016 



Flavour Enhancers Market: Regional Analysis 

APAC Flavour Enhancers Market by Value  North America Flavour Enhancers Market by Value  

EMEA Flavour Enhancers  Market by Value  Region CAGR 
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Flavour Enhancers Market: Dynamics 

Growth Driver 

•Increasing Demand for Fast Food and Convenience Foods 

•Rising Consumer Expenditure and Disposable Income 

Challenges 

•Fluctuating Prices of Raw Materials 

•Regulatory Issues 

Market Trends 

•Clean Label Products 

•Growth in Retail E-commerce Sales 



Flavour Enhancers Market: Competitive Landscape 

• Sensient Technologies 

 

• Givaudan 

 

• International Flavors & Fragrances Inc. (IFF) 

 

• Associated British Foods (ABF) 

Players Profiled 

Note: The graphs on this slide are only for sample representation. 


