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50% of U.S. Consumers Would Like to
y More Global Flavors!

¥

There has never been a better time to s
your dish with our signature pepper flavors
: - and BellTech® Sensates. .




Our

l . s .
Approach K

At Bell, we understand and appreciate the cultural

components of each flavor we develop. This is why

we search the world for the best-in-taste dishes
and flavors!

BELLTECH
SENSATES

HEATING AGENT

Our BellTech® Heating Agent can be used in
combination with Bell’s flavors to encompass the full flavor
and heat profile of each pepper.

TINGLING AGENT

Our BellTech® Tingling Agent can be used alongside our
delicious pepper flavors to recreate the tingling sensation
that makes tastebuds hum.

NUMBING AGENT

Our BellTech® Numbing Agent can be used alongside our
robust pepper flavors to recreate the slight mouth-numbing
sensation that peppers like sichuan leave.

Our culinary-inspired approach allows us to take
on the full and authentic complexity of each
pepper’s flavor profile, leaving heat and tingling to
be fully customizable with our BellTech® Sensates.

LRell www.bellff.com
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Featured Favorites Aeross he Globe

Aji Charap!_ta' 2

» Coming from Peru, the Aji Charapita is known to
2 be theWiorld's most expensive pepper.

Flavor notes: citrusy, fruity, sweet

)

Bllstered Shishito » ,,

Orlglnatlng from JaEan, ¥ |niﬁof these pg&pers
Jpackextra heat!

FIavor hotes; charred flavorful smoky ",

- Calabyian Chili
Named after the Calabria region of Southern
Italy, these peppers have thejr own festival.

Flavor notes: fruity, leathery, spicy ,’ .
]

QBell www.bellff.com

Chiltepin

Native to Mexico, the Chiltepin'is the official
State pepper of Texas!

Flavor notes: earthy, fruity, spicy
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/5’ Cobanero Ch|||a

Orlglnatln%from Coban, Guatemala th|s chili gets lts?\:.“ \

unique
Vs
FIavor notes Ieathery, smoky, splcy 7

avor f;_,m drylng ona wood-fired grlll‘
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#immy Nardello

The Nardello family brought these eppers to
America fromtheir Italian®ackyard.

Flavor notes: fruity, sweet; tomato
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000,000 Bell Pepper " " " Aji Panca \ 7-Pot Primo
1, W + Lt T O . -
A Candy Cane TN Aji Rocoto
500,000 - 1,000,000 Ancho Aleppo‘ R
WA £100,000 - 500,000 Serrano Cascabel R bbb by
(NN Mooy )
\ 20,000 - 100,000 A Chipotle \ " " Calabrian Chili \ 3"
1500 - 20,000 o B
:0-500 Ch'potle Morita o { Chlltepln &
Aji Amarillo %! Guajillo N " " CobaneroCtuI\l .
. Ghost Chili
Aji Charapita Merken &% = b b Gochugaru \ hh k!
Blistered Shishito \ Datil N AN Mulato Chili \ b b b Jimmy Nardello © © *
Hatch Green Chili %" " " Lemon Drop Pasilla R bkt Marash ‘
C Peri Peri \ '
AR Prik oy Pimento © " "
Poblano \ ' " " Habanero %\ A\ ' Puya Chili %' * " Scorpion \
Shishito " " " Burning Bush %\ \ Urfa Chili "\ % " Thai Birds Eye \\
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ed Yoee 2 PLATE UP BELL'S
Peﬁhave diffe%\t names once they are dried! P E P P E R F LAVO RS 1

FRESH DRIED : _ _ .
| ' 4 4 -
Jalapefio  Chipotle \& ) . e o -
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Mirasol  Guajillo =0 ' \\
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Serrano  Chile Seco . Mild or hot, we
- Ky have what you-need for -
» . all your pe*p'péfr’fia\‘ipr; eedsii
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"'F’;:: Scan the QR Code to ﬁuest

More Informatlon or a Sample'

Contact Bell Flavors & Fragrances today to discuss all your flavor needs.
www.bellff.com | (800) 323-4387 | info@bellff.com 072405



