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Bell’s extensive portfolio of organic flavors is designed to meet all your flavor development needs.
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Cardamom
Chamomile

Chive
Cilantro

Cinnamon
Clove

Coriander
Elderflower

Ginger
Hibiscus
Lavender

Mint
Nutmeg
Parsley

Peppermint
Rosemary

Sage
Spearmint

Sumac
Thyme

Turmeric

Herb/Spice
Champagne

Coffee
Cola

Fruit Punch
Gin

Green Tea
Jasmine Tea

Rooibos Red Tea
Root Beer

Tequila
Thai Tea

Beverage
Apple (Fuji, Cinnamon)

Avocado
Banana

Black Cherry
Blackberry
Blueberry

Cherimoya
Cherry

Coconut
Cranberry

Dragon Fruit
Grape

Grapefruit
Guava

Kiwi
Mango
Melon

Mixed Berry
Papaya

Passion Fruit
Peach
Pear

Pineapple
Pomegranate
Prickly Pear

Pumpkin
Raspberry

Soursop
Strawberry

Tomato
Watermelon

Fruit

Asiago Cheese
Blue Cheese

Chantilly Cream
Cheddar Cheese

Cream Cheese
Egg Nog

Milk
Parmesan Cheese

Pepper Jack Cheese
Ranch

Sour Cream

Dairy

Blood Orange
Clementine

Key Lime
Lemon

Lime
Orange

Citrus

Aji Amarillo Pepper
Celery Seed

Chipotle Pepper
Corn (Roast)

Cucumber
Garlic

Green Hatch Pepper
Habanero Pepper

Kale
Onion

Red Bell Pepper
Red Chili Pepper

Rhubarb
Spinach

Vegetable

Anchovy
Balsamic Vinegar

Beef (Broth, Roast, Stock)
Black Garlic
Black Truffle

Chicken (Broth, Roast, Stock)
Dijon Mustard

Ketchup
Mustard

Pizza
Seafood

Soy Sauce
Turkey (Broth, Roast, 

Smoked)

Savory

Agave Syrup
Almond

Almond Extract
Bread

Brioche
Brown Sugar

Butter (Brown)
Butterscotch Biscotti

Caramel
Chocolate

Cinnamon Toast Crunch
Cocoa  

Dulce de Leche
Egg

Gingerbread
Hazelnut (Praline)

Honey
Maple
Peanut

Peanut Butter
Pumpkin Pie
Toasted Oat

Toffee
Vanilla (Creamy, Extract, 

French)

Bakery

Bitterness Masker
Cloud Flavors

Cooking Techniques (Roast, 
Grill, Smoke)

Mouthfeel Enhancer
Salt Replacer

Sweetness Enhancer

BellTech®

0224US

Request samples today!


