Are you searching for a signature flavor for your application? Our R&D team has a passion for custom
flavor development, a Trilogy specialty that helps our partners meet their specific flavor needs and
consumers’ changing flavor preferences.

Developing a flavor is only the beginning of our process. Trilogy is a one-stop-shop for total product
development. Our team of flavor chemists work alongside our customers from idea to production to ensure
a seamless integration of the optimal flavor delivery system.

Starting with high-quality raw materials, Trilogy delivers a deliciously flavored pickle in every bite. Our
pickle seasonings are cost effective, shelf stable, completely soluble in the finished product, and are free of
microorganisms, which avoids microbial contamination.

SOME OF OUR FLAVORS FOR PICKLED VEGETABLES INCLUDE

(823054) BREAD AND BUTTER, HOT
(62397) BREAD AND BUTTER, NATURAL
(62296) DILL PICKLE

(95974) JALAPENO DILL

(62196) KOSHER DILL

(62096) SWEET PICKLE

Don’t see what you're looking for? We have thousands more! For inquires, please contact your sales
representative or email us at info@trilogyei.com. Visit our website to easily search our Sample Library and
quickly request samples.
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