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As spring (finally) arrives, |
find myself thinking about
new growth. Not just the
growth of trees, flowers,
and new life, but also the
members of the FONA
Family that | see growing
and stretching themselves
every single day.
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From the President

FLIPPING THE SWITCH

From the President:
Flipping the Switch

It's interesting as a Baby
Boomer to see younger
generations like Millennials find their passions

In my latest
business &
culture post, |
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ORGANIC FLAVOR RULES

THE RULES FOR ORGANIC FLAVOR ARE CHANGING, AND CHANGING QUICKLY.
BUT WHAT DOES THAT MEAN FOR YOUR BUSINESS?

What Changed?

At the end of 2018, the National Organic Program (NOP) announced changes
to the National List of Allowed and Prohibited Substances. Organic certified
flavors will be required in all organic products, unless the certified flavor is not
“‘commercially available.”

Potential Game Changer

The new rule may prove to be a game changer for many food and beverage
products: Many flavors used in the food and beverage industry currently

are organic compliant flavors, but these will not be acceptable for organic
certified products moving forward according to the NOP.

Background

The rule change is part of NOP's response to a petition submitted by the
Organic Trade Association. The OTA seeks to expand the use of organic
products by consumers. More organic certified flavors will require the use of
more organic certified ingredients and crops. Over time, the organic footprint
overall will increase.

Who Decides?

According to the NOP, an ingredient is deemed to be commercially available
when it can be purchased in the appropriate form, quality & quantity to fulfill
an essential function. But who determines those qualifications? Much of it
will come down to the organic certifier. Many food and beverage companies
already work with a third-party certifier, who conducts an annual review of
the company’s Organic Plan. That certifier will be the deciding force for what
is a qualifying circumstance for any sort of allowance.

How Can a Flavor Supplier Help?

Communication across all parties can go a long way. A true taste solutions
partner will provide you with guidance and open communication as you
navigate your options and changes. They will be happy to speak with your
certifier. It also helps if, like FONA, your flavor vendor has years of
experience working within the organic parameters and a robust
existing line of certified organic taste solutions. That expertise
will be a useful starting point for you.
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A true taste
solutions partner
will provide you with
guidance and open
communication

as you navigate
your options and

changes.

Clarity is power.
It's time to empower you and your team.

We're ready to cut through the complexities around these organic changes,

and identify the right solution for you and your brand. From a wealth of
organic certified flavors to regulatory experts on the front lines of the
industry, count on the guidance you deserve.

We'll examine your options and explore what the future looks like for your
organic product. Whether it's time to reformulate to organic certified — or
if that justisn’t a possibility for you, know that you deserve access and
openness.

LOOKING FOR MORE DETAILS?
WE’'RE HAPPY TO HELP.
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ANDY FLAHERTY ACCOUNT EXECUTIVE

Andy brings extensive experience in driving growth for customers in the healthcare and related
industries. Past roles have included business development and sales, with a focus on excipients
into both small and large molecule drug formulation. This, coupled with his technical laboratory
experience, will serve him well as he works to create lasting growth for FONA's valued partners.

LILA BAKER ACCOUNT EXECUTIVE

As an accomplished sales professional, Lila brings more than 19 years of experience to FONA,
including roles in the food, beverage and nutraceutical industries. Lila's focus will be on fostering
mutually beneficial partnerships with valued customers, particularly in the functional and
performance nutrition space.

PROMOTIONS

JACQUE FINNER CERTIFIED FLAVORIST - FLAVOR SCIENCES / RESEARCH & INNOVATION

FONA and the Society of Flavor Chemists have named Jacque Finner a Certified Flavorist. This
certification caps more than seven years of required study and testing, resulting in a unanimous
recommendation to Full Certification. Jacque has flourished as a subject matter expert within
FONA for 11 years, and supports flavor creation for FONA's Flavor Sciences and R&| team. She has
a bachelor's degree in biology from Northern Illinois University.

GLENN KRAEMER CERTIFIED FLAVORIST - BEVERAGE

A leader on FONA's Beverage & Flavor Creation teams, Glenn has been voted into the Society
of Flavor Chemists as a certified flavorist. The achievement is the culmination of seven years of
dedication & intensive training. Glenn has 13 years of experience in the flavor industry, and a
bachelor's degree in food science from Kansas State University.

JOSE PENA SENIOR ACCOUNT ASSOCIATE

Jose Pena leads FONA's Geneva-based sales team with excellence and unparalleled dedication
to quality and service. A FONA leader for 14 years, José has an incredible knack for fast service
and creating followings. In his time at FONA, he has grown in roles that include shipping, sample
services and revenue generation — all before leading the Geneva-based team to record growth.



