


2026 marks a shift | III the world of llavor

Taste moves from being a product feature to a driving force
behind how people choose, feel and live.

People aren't just deciding what to eat.

They're deciding how they want to feel, who they want to be, and how they want
to connect with the world through what they taste.

| Today, flavor carries far more than taste. It acts as a cultural code, an identity

signal, and a functional as well as an emotional expectation — impacting energy,
comfort, well — being and pleasure in a single moment.

Brands that understand this change will be the ones setting the rhythm of

the market.
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how people choose.

O Flavor as a stance; taste becomes a way of taking a position.

O Freshness as speed; bright, clean profiles match a faster life.

O Heat as cultural energy; spice expresses confidence and attitude.
O Comfort as emotional balance; people look for grounding, not escape.

O Depth as the return of premium; time, craft and layers regain value.

Function woven into flavor; gut health, lightness, focus, recovery are expected;
without compromising on flavor.

Value as smart pleasure; small luxuries expand to the everyday with the
right format and right portions.

The era of chasing isolated “food fads” is closing. This is the era of reading the
direction of change and building flavor that truly fits into people’s real lives.

Across data, retail, delivery, social behavior and menus, one truth is clear: flavor
doesn't just respond to culture anymore; it actively shapes it.




Because taste has become the guiding principle of
brand, not just a finishing touch.

Because flavor is no longer
about liking it or not.

Today, flavor: |
O drives category growth, |
O defines the fate of product launches,
O makes premium feel justified,
O supports loyalty and repeat,
O carries stories of origin, craft and responsibility,
O connects enjoyment with well-being and smart value.

Tastescape is the name we use to define this new landscape.
It is the strategic roadmap that codes the flavor architecture
" of 2026 — from heat to freshness, comfort to function, texture
to everyday indulgenc




Daleomas- o ihe s of
e sl nes

In 2026, fiavor will ||ve and thive:

O on the palate, .

O in strategy.and pOSItlonlng,
O in product andformat design,
O across menus and occasions,
O on the shelf and in delivery,
¢ “within the brand’s emotlonal
O and funetional promise.

Tastescape 2026 offers a clear view of where this shift is heading and how it
can be turned into real opportunities — for new concepts, smarter formats,
stronger partnerships and long-lasting flavor platforms.

The future of Ila_wnr slarlsnow. ©
Decode It
Shape it.
Leadgt




2026 TRENDS

LAVOR FORW

Comiort Re-Coded:
The Emotion Stays, The Formula Evolves

The Heat Shift:
Heat Becomes the PlllSB 0| 2026
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TEXTURE WINS:
FLAVOR'S MULTI-SEN

Fire & Ferment 5.0:

Smart Savory: 3
Foundation 0f The Flavor Architecture

1703 T s
The New Signature of Feel-Good Flavor .

Everyday Indulgence: :
Pleasure Becomes An Everyday Ritual




ru;n
TON

L ] ‘l:.ii
2026 introduces a cleas loves from a supporting role to a strategic driver.
Products aré no longer chosefforwhat they
promise — they win or lose on the rlty,

dness and identity of their flavor.

This shift didn’t appear suddenly. B

It's the natural outcome of people choosing honesty over complexity, lmpact
over subtlety, and emotional resonance over generic taste for the last fe
years. ot
Flavor Forward captures this direction: a world where flavort
sets the tone, and makes the decision easy. -

The modern loo
recognizable,

®- flavors that speak in ong second,
® flavors that stang for something,
@ flavors that feel crafted, not crowded.
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Clarity of Flavor =~

Straightforward, honest profiles.
Clean flavor lines with no noise, no héS|

High- Imnact SBIISOI'V _




Comiort Re-Goded:

Comfort is coming back in
2026, but not with the
flavors we remember.

The emotional need for
grounding stays the same,
yet the way people
experience comfort shifts
toward cleaner, lighter,
clearer and more

A\ Bl o S
In 2026, comfort is neither
indulgence nor escape.
It is balance, a return to
center, a stabilizing taste that
is both familiar and new.

And we strongly believe that
rewriting comfort is one of the

strongest growth paths of 2026.

The Emotion Stays,
The Formuia Evolve

Ve
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Comfort is no longer a
heavy bowl, a rich sauce,
or a nostalgic memory. It |
becomes a modern flavor
behavior shaped by sim-
plicity, balance, warmth
and familiarity, without
the weight.

Today's comfort blends
the past and the
present; the emotion .
stays, the formula 4 P
evolves. AR ,/
Comfort Re-Goded reframes comfort as:
Ciean Comfort

Simplified classics with cleaner ingredients
and clearer flavor lines.

Modern Nostalgia

Familiar taste, modern texture;
nostalgia carried by updated
techniques and brighter profiles.

Cultural Comfort Godes

Comfort written in many accents;
Anatolian, Middle Eastern, Latin, Asian
- all reinterpreted with today’s taste clarity.

Roasting, caramelization, slow-cooked
depth; richness without heaviness.

- L
% o R
. e
g s

22T

\<I



IneHeatSnift:
nedrsecomes
the puise 012026 .

2026 brings'a new kind of heat. Not intensity for the sake of intensity but
a cleaner, brighter, sharper heat that carries energy, clafity and attitude.

The Heat Shift is the rise of a modern heat profile that opens fast, cuts clean
and stays controlled. %

This new/heatiis/htilton
four clear inovements:

Bright Heat E

Citrus-lifted, vivid, refreshing heat that
feels alive from the first second. #
Clean Heat

Short formulas, clear lines, no heaviness.
Heat that wakes up the profile without overwhelming it:

Roasted, smoked or fermented foundations that give
heat shape, and richness depth.

Character Heat

A flavor direction that feels personal, confident, expressive. -"r-gf".

The Heat Shift transforms heat from a background
kick into a signature driver of flavor — something
that sets pace, adds tension, sharpens sweetness,
lightens creamy profiles and energizes savory lines.

2026’s modern heat is intentional.
It’s bright. It's designed.
It's a pulse running through the new taste era.




For years, sweetness lived in the world of ”re}"‘ " “indulgence,” Efg
and “energy.” In 2026, that cycle breaks. | = e
Sweetness is no longer just sugar; it becomes a touch that calms, balances,
refreshes and supports the more mindful way-e@‘eople want to eat today, w
compromising flavor. 5

In 2026, sweetness steps away from being ”héény,wand intense” and moves -
into a form that is felt but not overwhelming, strongyet simple, full yet'|
We call this reconstruction of sweetness: Sweetness Rebuilt.




soul of a dish and fits the modern palate.

Aromatic sweetness \ F
<
e s e

Coming from fruit concentrate, citrus peel oils, roasted notes;’
not sugar, but natural flavor depth. It

Light sweetness

A layer that lifts the dish without weighing it down and ahgné with the shift
toward lighter, feel-good eating. e ot
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Sweet + acid, sweet + heat, sweet + savory duos that reflect how \
consumers crave complexity without heaviness. :

Identity through sweetness

Sweetness is no longer “sugary”; it is the signature, the emotion,
the character of the product — a modern marker of comfort and calm.

Sweetness Rebuilt is not about reducing sweetness but refining it.

Sweetness is no longer a category; it becomes a flavor layer that defines the
emotional tone of a product and fits seamlessly into everyday life with balance,
lightness and intention.
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o FLAVOR'S
'MULTI-SENSORY
PﬂWEHHUUSE

how ﬂavor is felt; loved and rem%

Texture is no Ionéer in a supportin
a product’s identity, emotig- and i
modern consumers wan t more of
O Crisp means energyj
O Creamy means comfort.
O Crunch means cravability.
O Velvety signals refinement.
O Chewy delivers satisfaction.
O No single flavor note can
replace what texture delivers.

Texture is the new rhythm, the new emotion,

# the new signature of flavor — a driver of both
pleasure and percelveq' IL&Y It also creates “smart value”:
small amounts, big lmpac‘t, %@ﬁger memory.

; *fm:“

Texture stands as one of Tastes ape 2026's strongest behaviors, because
it is no Ionger a companion to flavor; it is the part that wins the flavor game.

And at Chef Seasons, we b;tfelieve that texture is flavor in 3D,
‘transforming taste into a sequence of sensations.
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Fire & Fer

Some flavors aren’t born from a single technique, but from the meeting of two forces.

Fire and fermentation have always shaped kitchens.

In 2026, these two worlds will come together once again, creating a result that feels
familiar yet entirely new and strikingly aligned with the modern appetite for depth and
character.

What excites us in 2026 is that these two forc?o longer work separately.
Fire opens the flavor, ferment completes it. OR€ creates the moment, the other creates
the memory — a two-step interplay that delivers more impact with fewer ingredients.

When flavor gains this two-step rhythm, the P
ingredient feels warm yet fresh, dark yet

vibrant. A character that feels both modern

and rooted — a profile that meets today’s

demand for boldness without heaviness.

Fire & Ferment 5.0 stands not as another direction,

but as a new flavor behavior, one of the strongest

signature moves of 2026, uniting heat, acidity,
eg];h and craft in a single, unmistakable line.

Where fire touches, it leaves a mark:
char, smoke, caramelized darkness, that faint
burnt edge...

This mark gives an ingredient its character
— a bold signature that requires no
explanation.

In the world of fermentation, time speaks:
softened acidity, rounded saltiness,
natural umami...

This brings depth — a quiet complexity that
feels crafted and intentional.



dMmart Savory:
Foundation 0f The.
Flavor Architectur

In 2026, savory takes on a completely redesigned role. It's no Ionger about .
intensity — it becomes the most intentional and intelligent Iayer of flavor archltecture ;
bringing balance and a sense of controlled richness that fits modern ea“tmg

Threg key shifts define what is truly newj

Targeted effect

Umami, roasted notes and light smoke elevate flavor not by f@reef
precise placement exactly where they can sharpen, lift or wéim
a smarter way to add depth at specific touchpoints.

Layered construction -

This Iayerlng is the sxgnature shift of 2026; a soft, sequential b Irl'
a refined complexity that feels modern and effortless

Flavor backhone

Savory carries the taste as it evolves with every bite, creat
and structure — a backbone that gives the product Sta[)I“t /, definition
long-lasting clarity. T EONE

Smart Savory stands as Tastescape 2026's
control layer. Not a detail on the dish, but the
strategic foundation that holds the entire
flavor line together while supporting the clean,
mindful, modern palate of today.



The New Signature of Feel-Good Flavor.

For years, “fresh” was defined by cooling notes and green flavors.
In 2026, this definition evolves.

The New Fresh introduces a modern view of freshness that feels
light without fading, bright without overwhelming, a taste that
opens like a beam of light on the palate.

A clean finish, a bright aromatic line, a clear first impression,
a light and contemporary sense of flavor energy that fits
seamlessly into modern formats and fast-moving consumption
moments.

Freshness extends far beyond salads and greens; it becomes

a versatile flavor layer that shows up in sauces, dips, coatings,
beverage bases and even warm dishes — performing with the
same consistency across both cold and heated applications.

The New Fresh gives flavor profiles a more 4 =
current, lighter and modern feel through:

Orlight acidity supporting creamy textures
O herb-forward seasonings with a fresh lift
O citrus-driven brightness

O clean, short-finishing sauces

O bright savory profiles |
-"'E polished clarity that enhances perceived quality

In 2026, freshness becomes a refined, clarified and updated
I expression of taste; a gentle, clean-light layer over every flavor.
Modern, bright, light and unmistakably contemporary —

the new signature of feel-good flavor.




Everyday Indi

In 2026, indulgence moves beyond the realm of “special moments” and becomes part
of everyday living — small, meaningful pleasures that feel good, sit lightly and fit naturally
into modern routines. -

This new Everyday Indulgence brings balaficed, contemporary comfort; quietly satisfying,
never heavy, and aligned with the growing desire for controlled, daily well-being.

Indulgence in 2026 is not an escape; it is a gentle lift, a moment of calm, a daily treat,
a light luxury embedded into normal life.

Everyday Indulgence turns products
Into softer, warmer, more comforting
flavor experiences “ll'ﬂll!lh-

O creamy modern sweet notes

O clean-label indulgentssauices

O light, balanced aromatic sweet bases

O smooth, short-finishing profiles

O high-satisfaction textures without heaviness

C formats that deliver pleasure in small,
mindful, value-conscious portions

In 2026, indulgence will manifest itself as small pleasures with big
emotional impact and minimal effort — the kind of comfort that fits
naturally into daily life.




NEW PRODUGTS:

y A warm, soft and clean savory profile with
modern comfort appeal.

Milk-based lightness meets balanced
savory depth. -

Soft Chili Cream Sauce
+4 Trend: The Heat Shiit / Flavor Forward

' A creamy chili sauce delivering clean,
7 controlled heat.

Bright, fast-perceived flavor with a modern
edge.
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3 A refined sauce built on the depth of -

~ slow-roasted onions. \ ¥ ..
Warmth, sweetness and savory depth come " %
- together in a modern balance. ;




NEW PRODUGTS:

Golden Mash SBa_SOIlill!l
Trend: Texture Wins

A warm, golden-toned seasoning
that adds soft comfort and subtle
texture.

Creamy Cheddar BBQ Sprinkie  —
Trend: Everyday Indulgence
A creamy cheddar-BBQ sprinkle

delivering bold identity and
irresistible flavor lift.
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10.58 07 (80 g)

A herb-forward, postbiotic-enhanced
savory seasoning with a fresh,
contemporary tone.

=L, Crispy Butter Coating Mix
¥ | Trend: Texture Wins

A crunchy coating mix enriched with
butter flavor for warm, indulgent texture.

.....
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NEW PRODUGTS:

spiced Milk Dressing

@AY Trend: Heat Shift / New Fresh

spicED ’i A milk-based dressing with a clean, light

| 0=z | heat profile for modern dishes.

Roasted Vegetable Umami Paste \'Es=d /'
Trend: Smart Savory , ,

" A clean-label umami paste crafted from
roasted vegetables for versatile savory
depth.

{(’\{
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lagline Legelier

8 Fresh Herb Dressing
@ Trend: The New Fresh

_§ Alow-oil fresh herb dressing delivering
\ Clear, bright, modern freshness.




CHEF SEASONS IS BUILDING
THE FUTURE OF TASTE WITH
FLAVOR ENGINEERING

Gourmet salts, seasonings, coatings, spice blends, drink powders, syrups, marinades,
sauces, longevity blends and better-for-you creations....

For 16 years, Chef Seasons has worked alongside some of the world’s most influential
Michelin-starred chefs, combining their vision with our manufacturing mastery to build
a complete ecosystem of flavor.

With more than 3,000 products and 9,000 unique recipes, our work goes far beyond
production; it is an approach where innovation, taste, sustamablhty and quality are
crafted together.

Every formula, every texture, every biend
reflects Ghef Seasons’ way of rethinking flavor.



THE SEAL OF FLAVOR:
THE BLUEPRINT FOR NENT - GENERATION FLAVOR GREATION

The Seal of Flavor represents Chef Seasons’ strategic commitment

to shaping the next era of food innovation.

It brings together four core pillars; Innovation, Taste, Sustainability, and Quality —
not as separate values, but as one integrated system that guides how we create,
collaborate, and deliver flavor.

Four lines. Four promises.

Innovation

advancing new ideas, technologies, and formats that redefine what flavor can achieve.

preserving the emotional and sensory experience at the center of every culinary choice.

Sustainability

ensuring our progress remains aligned with nature, responsible sourcing, and long-term ecological balance.

Quality

upholding the rigor, consistency, and precision that give our work credibility and trust.

Two flowing S-shaped lines at the center of the seal, symbolize the continuous exchange between
creativity and discipline, the interplay of aroma, craft, science, and emotion that powers everything
we do. Together, the four lines and central current form a seal of mastery: a strategic marker that
signifies products, partnerships, and innovations shaped with intention and built for the future.
Wherever the Seal of Flavor appears, it represents a shared standard; a commitment to creating
meaningful, responsible, and forward-thinking taste experiences.

The Seal of Flavor is the signature that ensures our future-forward vision is always rooted in integrity.



NAVIGATE FLAVOR

In a world where food culture evolves every day, flava
as a simple ingredient choice—it is an expression of i
aspiration.

To serve the diverse mindsets, motivations, and crg
we have reimagined our entire portfolio around
model. This new structure reflects how real peop
return to, the flavors they chase, the journeys t
bring to life around the table.

Our product porttolio now'comes:to life tfifough seven distinct flavor worlds:
Together, they create ancw ﬂi!\lﬂl’ map esigned to inspire; explore; and

an no longer be approached
ntity, emotion, heritage, and

ive styles found in today’s kitchens,
esh, human-centered segmentation
interact with taste: the essentials they
'embark on, and the moments they

ors crafted to push boundaries and leave lasting impressions.

CULTURES & CUISINES
Flavors that capture the magic of fire-kissed cooking.

Functional flavors crafted to nourish body, mind, and taste buds.

s more than a new way of organizing products; it is a new way of
or itself. By bringing clarity to the portfolio and meaning to each
the kitchen, Chef Seasons unlocks greater visibility, stronger
storytelling, and a deeper connection with every cook.

out what we offer, but why it matters—and how each flavor can inspire

creativity, confidence, and delight at every level of culinary involvement.

‘Global flavors that turn every kitchen into a shared cultural journey.



CRAFTING TOMORROW'S
FLAVORS, TOGETHER.

Our partnerships go well beyond products; we offer trend insights, flavor consultancy,
category development and, creative direction to help brands reimagine menus,
elevate shelves, and craft flavor platforms that inspire and create deeper consumer

connections.

Today, Chef Seasons reaches over 100 million consumers across#44 countries and

34, 000+ locations through its long-standing business partnerships. The world’s leading
retallers restaurant chains and foodservice operators consider Chef Seasons not just a
suppller but a strategic partner — one that elevates not only their flavors but their

entire category.

FOR MORE INFO

BURAK HUCUPTAN EBRU YAKIN

mobile: +90 532 462 9280 mobile: +90 555.430 54 96
e-mail: burak@chefseasons.com  e-mail: ebru@chefseasons.com

ﬂ chefseasonsglobal @ chefseasons

www.chefseasonscorporation.com
www.chefseasons.com

FOR
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https://chefseasonscorporation.com/media

