
INGREDIENTS  
BY IMBIBE

Superior 
Taste Solutions



After screening and vetting hundreds of ingredients in search of solutions to our 

own development challenges, we realized we needed to create our own tools 

to meet the needs of our developers and our hundreds of clients. For the first 

time, we are opening up this toolbox that contains our best and most universal 

ingredients to support other R&D teams in their development.  

Our natural ingredients may be available as:

»   Proven success in  
market products

»   Versatile across 
products categories  
and formats

»   Clean taste

»   Label-friendly*

»   Support modern NFPs

»   Optimize taste

VEGANNON-GMO KOSHER

WHY IMBIBE INGREDIENTS: 

PROVEN PERFORMANCE

*The Senses™ are listed as Natural Flavor(s) and Pre/Sense™ Stevia is listed as Stevia Leaf Extract on ingredient statements.



TASTE OPTIMIZED

Flavor booster. 
Modulates sweetness perception. 
Rounds out flavor profiles.
Optimizes low sugar formulations.

High-performing, clean-tasting, 
natural, non-nutritive.
Our one-stop-shop  
sweetener solutions.

Dexterous maskers.
Suppresses bitter and other  
common off notes associated with 
increasingly popular functional products.

Modulates mouthfeel perception.
Adds indulgence and creaminess.

sweet ® MAKE
TM

non ® TM

Pre



SweetSense® helps you deliver great 
tasting products by modulating 
sweetness perception, lifting and 
rounding out characterizing flavors 
to achieve the optimal and multi-
dimensional flavor profile. 

Modulate sweetness 
perception and amplify 
characterizing flavors 

»   Flavor booster. 

»   Modulates sweetness perception. 

»   Rounds out flavor profiles. 

»   Optimizes low sugar formulations.

sweet ®



NonSense® balances the overall flavor profile of 
a product and masks unwanted taste attributes 
like bitterness, astringency, sulfuric, metallic, 
and cardboard notes that are common with high-
intensity sweeteners, functional ingredients and 
plant-based proteins.

Mask unwanted taste attributes that are 
common with high-intensity sweeteners 
and functional ingredients

»   Dexterous maskers.

»   Suppresses bitter and 
other common off 
notes associated with 
increasingly popular 
functional products.

non ®



Give dairy characteristics to alt-dairy 
products, add indulgence, and build 
back mouthfeel

Demand for dairy alternatives and reduced fat and 
sugar products is increasing, but reducing, removing, 
or replacing ingredients affects more than taste. 
MakeSense™ gives dairy characteristics to alt-dairy 
products, adds indulgence, and builds back mouthfeel. 

»   Modulates mouthfeel 
perception.

»   Adds indulgence and 
creaminess.

MAKE
TM



Scrutiny of sugar continues with no 
signs of slowing. Pre/Sense™ Stevia 
is clean tasting and when it pre/cedes 
The Senses™, you can achieve a 
sweetness profile similar to sugar. 

Deliver sweetness  
without compromising  
on taste or nutrition

»   High-performing, clean-tasting, 
natural, non-nutritive.

»   Our one-stop-shop sweetener  
solutions.

SWEETENERS
TM

Pre



INTERESTED?

Email us at 

ingredients@imbibeinc.com  

or visit 

imbibeinc.com/ingredients 

to see if our toolbox ingredients can 

help you achieve the optimal taste 

and sensory profile for your products.

  847.324.4411 

  www.imbibeinc.com

  @imbibe_thedrinktank

  linkedin.com/company/imbibe 

  7350 N Croname Rd, Niles, IL 60714 


