


MUSHROOMS MEET OUR 
CUSTOMERS, CUSTOMERS 
MEET OUR MUSHROOMS...

Bell has a line of mushroom flavors ranging from earthy to 
aromatic notes, and also culinary accents like grilled and 
sautéed notes. Bell’s mushroom flavors can cut costs by 
enhancing the mushroom that is in the product, or replacing 
it. These flavors can be used in rice dishes, sauces, soups, 
gravies, flavored salts, seasoning blends, etc.



BELL’S MUSHROOM FLAVORS 

Contact Bell Flavors & Fragrances today, to discuss all your flavor needs.

SHIITAKE MUSHROOM
The Shiitake varies in color from brown to black and is 
shaped like an umbrella. Their meaty texture and woody 
aroma impart a delicious and full-bodied taste to recipes

PORTOBELLO MUSHROOM
The Portobello has an exceptional taste and releases a 
strong, earthy like aroma, that is stronger than most 
cultivated mushrooms.

PORCINI MUSHROOM
The Porcini mushroom has an intense taste with rich, 
woodsy notes and subtle nutty undertones.

MOREL MUSHROOM
Morel mushrooms are unique in that they have a 
woody, earthy flavor that is more intense than most 
other mushrooms.

BLACK TRUFFLE MUSHROOM
The Black Truffle grows solely in conjunction with oak 
trees almost exclusively in Europe. The flavor of black 
truffles is far less pungent and more refined than that 
of white truffles. Its strong scent is often described as 
syrupy sweet.

WHITE TRUFFLE MUSHROOM
The White Truffle is the most cherished, elusive and 
expensive of all mushrooms. Its sublime aroma and 
taste is unparalleled. Its flavor is described as earthy 
with subtle floral notes.




