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Taste the Marketing Degree. 

I was walking about Tesco, the other day, when my eyes glanced a packet of 

skittles on special offer.

 

Figure 1:  In Ireland, Skittles are marketed with the phrase, ‘taste the rainbow.’  

I took this photograph with a Hitachi DZHV597E camera mounted on a Hähnel 

tripod.  I used an artist’s A3 sketchpad as a background. 

 

I was about to walk on, without so much as giving these discounted skittles so 

much as a second thought, when my peripheral vision spotted: 
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Figure 2:  “Wild Berry Flavour.”  As opposed to the flavour of mass-produced, 

factory-farmed berries that our rival’s brand of confectionary use. 

 

“Wild Berry Flavour.”  What does this mean, exactly?  Let us consult 101 Facts 

You Should Know About Food authored by John Farndon. 



3 | P a g e  

 

 

Figure 3:  I bought this book in a charity shop for a pittance.  It is very 

informative.  I took this photograph with a Hitachi DZHV597E camera mounted 

on a Hähnel tripod.  I used an artist’s A3 sketchpad as a background. 
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“ 

35. ‘Strawberry-flavoured yoghurt’ may contain very little strawberry; 

‘strawberry-flavour’ contains no strawberry at all 

 

When you pick up a strawberry yoghurt you might expect the flavours 

in it to come essentially from strawberries and yoghurt.  That would 

be true if you made it at home, or on the farm.  It’s rarely true of 

commercial yoghurt, however.  Most of the time, the flavour will have 

been created synthetically with chemical flavourings.  Only if the 

yoghurt is labelled ‘strawberry yoghurt’ will a significant proportion 

come from actual strawberries.  Even then, the processing business 

typically robs so much of the strawberry’s natural flavour that in many 

cases it has to be at least enhanced artificially.  This is so much the 

norm that it’s a unique selling point if a strawberry yoghurt actually 

gets its flavour from strawberries and yoghurt, and it will be promoted 

as pure, fresh strawberry yoghurt to make sure you know. 

 

Whenever you see the words ‘flavour’ or ‘flavouring’ you can be sure 

that the flavour of the food has been created synthetically from 

chemicals.  A ‘strawberry flavour’ yoghurt has never been anywhere 

near a real strawberry.  The word ‘flavoured’, however, is a bit of a 

grey area.  If a yoghurt is said to be ‘strawberry flavoured’, it probably 

means that although the flavour is essentially synthetic, real 

strawberries have actually been added. 

 

The term ‘natural’ can be equally misleading.  You might think that, if 

a food company advertises something as full of natural strawberry 

flavours, then the flavour actually comes from strawberries.  This is 

not always true.  The flavour industry has learned to analyse the 

chemical make-up of flavours that occur naturally, such as 

strawberries.  Then, using a chemical tool-box, they can mimic the 

strawberry’s flavour and make it industrially in a chemical plant.  

Because this chemical flavour mimics the flavour of a real fruit, the 

food industry may call it a natural flavour.  When you see ‘natural 
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strawberry flavour’ on a label, it doesn’t necessarily mean that the 

flavour comes from strawberries; it could just mean that it contains 

chemicals that give it a similar taste to real strawberries.  Some 

flavour chemists will tell you that this natural flavour is literally 

identical to the real thing.  However, natural flavours are actually far 

too complex to mimic identically, so it’s only an approximation.  In an 

attempt to avoid confusion, some countries’ regulations distinguish 

between ‘natural’ and ‘nature identical’ flavours.  Natural flavours are 

flavourings that are at least derived from the natural product – but 

even these can be added to the food artificially.  Nature identical 

flavours are flavours created entirely artificially to mimic natural 

flavours.   

 

Flavours are described as artificial only if they are chemical flavours 

that have no counterpart in nature.  Ethyvanillin, for instance, is an 

artificial flavour a little like the natural vanillin flavour of vanilla, but 

three to four times as strong.  Such strong flavours are often needed to 

make heavily processed foods taste interesting.1   

” 

                                           
1
 101 Facts You Should Know About Food.  (2007).  Cambridge.  Icon Books.  

John Farndon.  © John Farndon.  pp.  66-67. 
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Figure 4:  “Tasty Stuff” we are assured!  Notably absent amongst its list of 

ingredients is “wild berries.”  Food Chemists must be amazing if they can 

synthesize “wild” in a lab! 


