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Originating in China, lychees have 
been cultivated for centuries. 
So where is the sudden upswing 
in interest coming from? With 
consumers more interested than ever 
in achieving optimal wellness, these 
nutrient-rich fruits have caught their 
attention - and lychee-flavoured 
products have borrowed this healthy 
image.

As well as this, their striking and ‘on 
trend’ colour has launched them 
firmly into the spotlight. 

Lychee flavoured products are most popular in the APAC region. 

Global new product launches using lychee flavour grew by 12.5% 
in the Sugar & Gum Confectionary category & by 40% in the 
Alcoholic Beverage category (Q4 2019 - Q4 2020). 

Lychees are rich in Vitamin C, and are also a source of Potassium 
and Vitamin B-6. 

Claims associated with lychee-flavoured products include: 
functional (digestive), no added sugar, sugar-free and functional 
(skin, nails & hair). 
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All Shook Up has released a 

White Wine Spritz with sparkling 

soda water, using natural peach 

and lychee flavours (2021, UK).

Lychee & Lemon Sparkling 

Water from Nexba is described 

as a tropical dream. It uses a 

blend of natural sweeteners and 

flavours (2021, AU).

Lychee Hard Candy from 

Melting Sweet are made with 

real ingredients, and are said to 

pack a surprising burst of zest 

and sweetness (2021, AU).

Danone Lychee, Peach and Quinoa 

yoghurt uses real lychee, and 

promises to aid digestion (2020, 

Russia).

On the Shelves

Crazy for 
Lychee
With a juicy tropical taste 
and an exquisite pink 
colour, it’s not a huge 
suprise that lychees are 
taking the world by storm...
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Raspberry, rose and lychee 

pavlova, from La Pav (AU).

Lychee Martini at the Blue Kanu 

in Queenstown is made with 

vodka, lychee, elderflower and 

rose water (NZ). 

Rose and lychee ice cream 

scrolls from I-CE-NY (USA). 

Said to be one of the most famous 

desserts in the world, Pierre Herme’s 

Ispahan is made with lychee, rose 

macaron biscuit, rose petal cream 

and raspberries (France).

Whether it’s a health-conscious beverage or an indulgent dessert, lychee flavoured goodies are 
making waves right now. While lychees are often associated with health benefits, they also pair 
wonderfully with other subtle and sweet flavours, making them a natural choice for grown-up 
desserts and treats. Classic combinations such as rose and lychee are proving enduringly popular, 
however more novel combinations are popping up as well - think salted lychee, grapefruit and 
lychee or lychee and honey. 

Although sweet applications are more common, lychee is also seen in 
some savoury meals. Salads, curries and stir-fries are being paired 
with lychee to delicious effect.

Hawkins Watts Offerings

  Natural & Artificial Flavours

  Natural Sweeteners & Taste Modulations

  Botanical Extracts

  Complimentary Natural Colours

Please contact Hawkins Watts for more information.
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On the Menu

What Flavour is Lychee? 

Some say it is similar to a grape 
mixed with pinapple, others 

more like a pear or a watermelon. 
Regardless, its sweet and tart 

flavours make it a perfect match for 
tropical flavours. 


