Rethinking the
Flavor Experience of
California Walnuts
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The Food & Beverage CPG Industry
Building Blocks of Flavor Experiences
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The 360° Flavor Experience of CA Walnuts

nenjianes
Brainlike

pajuaulidd
Gnarliness

LITERATURE /
REVIEW = L

cnoco®
EB“YN

Starchy, "“7'7/‘s;, Smoky

34 Peer-reviewed Creamy lifornia fd
ACademiC Papers Cucumber

Moist
Vegetal

SxIX3L
\e21sAug

Chewing Bell Pepper

J Herba|

chewy ® T
*°

\6\*‘3\

Meaty

pasty

m ":lv-lj m

L) |
4@ FI';.
wd O o
17 L ey
.ig r. .




Visual
Appearance

o
WALNUTS
()



Strawberry

Terpene

Violet




o
WALNUTS



Primary Tastes
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TASTE
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Have Questions?

Robert Danhi | : A &
c. . . Chef-in-Residence T
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