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TOTALLY NUTS 2.0
IMPACTFUL AUTHENTICITY

With Totally Nuts 2.0, Symrise provides a broad portfolio of natural flavors covering all varieties of nuts and fitting several

sweet applications.

Totally nuts 2.0 - facing the nut challenge

THE CHALLENGE

Nuts are a key tonality within the
bakery and chocolate segment. They
are perceived as natural ingredients,
supporting a healthy lifestyle while
leveraging a premium taste experi-
ence as well.

Therefore, the demand for natural
and authentic products as well as
ingredients is rising, especially in
nut flavors.

Consumers are looking for food as
close as possible to their natural
status, but at the same time they are
not willing to compromise on taste.

THE SOLUTION

Symrise has realized the growing
demand for authentic, natural nut
flavor solutions in the sweet cate-
gories and provides an impactful
portfolio for bakery and chocolate
applications.

Totally Nuts 2.0!
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THE SENSATION

Totally Nuts 2.0 has been developed
specifically for the European market
and meets all the relevant customer
restrictions.

Our deep understanding of consumer
needs and liking, detailed sensory
flavor profiling and regulatory know-
how enabled Symrise to provide a
collection of different nut varieties
fulfilling consumer wishes for natural
and authentic taste experiences at
its best.

BAKERY
FILLINGS
SPREADS

CHOCOLATE
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OUR PRODUCTS

Product

Product name
code

Hazelnut Flavors ‘9

331218 ROASTED HAZELNUT FLAVOR
331219 SWEET HAZELNUT FLAVOR
331220 PRALINE HAZELNUT FLAVOR
331221 FRESH HAZELNUT FLAVOR
331222 ECE\;\:RELIZED HAZELNUT
331223 FRESH GOLDEN HAZELNUT

FLAVOR

Product

Product name
code

Peanut Flavors

DEEP FRIED PEANUT

331347 FLAVOR

ROASTED PEANUT BUTTER

331349 FLAVOR

Product
code

Pistachio Flavors @

DOUBLE ROASTED

Product name

330480 piSTACHIO FLAVOR
330489  FRESH PISTACHIO FLAVOR
431775  FRESHLY ROASTED

PISTACHIO FLAVOR

o.s. = oil soluble
w.s. = water soluble

liquid

liquid

liquid

liquid

liquid

liquid

liquid

liquid

liquid

liquid

liquid

Legal
name EU

Natural
flavoring

Natural
flavoring

Natural
flavoring

Natural
flavoring

Natural
flavoring

Natural
flavoring

Legal
name EU

Natural
peanut
flavoring

Natural
peanut
flavoring
WONF

Legal
name EU

Natural
flavoring

Natural
flavoring

Natural
flavoring

Dos. Dos.
Fat fillings Chocolate

Dos. Bakery

0,10-0,30%  0,10-0,30% 0,20 -0,30 %
0,10-0,30 %  x 0,20-0,30 %
0,10-0,30% 0,10-0,30% 0,20 -0,30 %
0,10-0,30%  0,10-0,30%  0,20-0,30 %
0,10-0,30% 0,10-0,30%  0,20-0,30 %
0,10-0,30% 0,10-0,30%  0,20-0,30 %

Dos. Dos.

Fat fillings Chocolate Dos. Bakery

0,10-0,30%  0,10-0,30% 0,20 -0,30 %

0,10-0,30%  0,10-0,30% 0,20 -0,30 %

Dos. Dos.
Fat fillings Chocolate

Dos. Bakery

0,10-0,30%  0,10-0,30% 0,20 -0,30 %
0,10-0,30%  0,10-0,30% 0,20 -0,30 %
0,10-0,30% 0,10-0,30% 0,20 -0,30 %

Solubility

0.s.

0.s.

0.s.

0.5.

Solubility

Solubility

0.s.

free

free

free

free

free

free

peanuts

peanuts

free

free

free
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50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg
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OUR PRODUCTS

LRI Product name
code
Walnut Flavors
=
370018 WALNUT FLAVOR

447907 SKINNY WALNUT FLAVOR

447910 DARK WALNUT FLAVOR

il Product name
code

&
Almond Flavors &

ESS
448023 BLOND ALMOND FLAVOR
448024 BITTER ALMOND FLAVOR
675934 ROASTED ALMOND FLAVOR

Product

Product name
code

Coconut Flavors @

TROPICAL COCONUT

448025 FLAVOR

898130 COCONUT FLAVOR

o.s. = oil soluble
w.s. = water soluble

NATURAL
FLAVOR
LABELLING

Legal

name EU

liquid Natural
q flavoring
Lo Natural
liquid flavoring
- Natural
liquid flavoring

liquid Natural
q flavoring
- Natural
liquid flavoring
- Natural
liquid flavoring

Legal
name EU

liquid Natural
4 flavoring
- Natural
liquid flavoring

ALL LIQUID
FLAVORS

Th. Geyer Ingredients GmbH & Co. KG

Tel.: +49 5531 7045-0
Fax: +49 5531 7045-200
ingredients@thgeyer.de

www.thgeyer.com

Dos. Dos.
Fat fillings

0,10 -0,30 %

0,10-0,30%  x

0,10 -0,30 %

Dos. Dos.
Fat fillings

0,10-0,30%  x

0,10 -0,30 %

0,10 -0,30 %

Dos. Dos.
Fat fillings

0,10 -0,30 %

0,10-0,30%  x

PALM OIL
FREE

Chocolate

0,10 -0,30 %

0,10 - 0,30 %

Chocolate

0,10 -0,30 %

0,10 -0,30 %

Chocolate

0,10 -0,30 %

Dos. Bakery

0,20 - 0,30 %

0,20-0,30 %

0,20 - 0,30 %

Dos. Bakery

0,20 - 0,30 %

0,20 - 0,30 %

0,20 - 0,30 %

Dos. Bakery

0,20 - 0,30 %

0,20 - 0,30 %

Solubility

0.5. free v
W.S. free v
0.5. free v

Solubility

W.S. free v
0.5. free v
0.5. free v

Solubility

0.5. free v

W.S. free v

TH.GE

SUPPLYING YO

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg

50 kg
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