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The days are slowly getting warmer, and 

you can feel Summer 21/22 is just around 

the corner! The summer months are 

perfectly suited to sweet and refreshing 

tropical flavours. Mango, lychee, and 

coconut are particularly hot at the moment, 

and their momentum is likely to continue 

into 2022.

Highlighted as one of Mintel’s ‘Trending 

Ingredients To Watch,’ the versatility of 

coconut can be spotted in many categories. 

Cue coco-nutty beverages, desserts, snacks, 

and even ready meals. 

There has been 13.3% growth in sweet biscuits/cookies using 
coconut-related ingredients, 9.0% growth in cold cereal products 
and 7.4% increase in snack bars (2015-2021). (Mintel GNPD)

Common flavour pairings include almond, raspberry, chocolate 
and caramel. (Mintel,2021)

Latest flavour trend reports from Symrise include ‘coconut sap’ as 
one of the sweet flavours to watch. (Symrise Insights, 2021)

Coconut fits into multiple macro trends for 2021 such as ‘Heal Me,’ 
& ‘Alternative Formulations.’ (IFT,  2021)

Nice & Natural Probiotic 
Oat Bars have used a 
cranberry and coconut 
flavour to complement their  
snack bars (NZ, 2021). 

Super Berry and Coconut 
Porridge Sachets from 
Carman’s Kitchen are vegan, 
made with wholegrain oats, 
fruits and seeds (AU, 2021). 

Gelista Lemon Myrtle, 
Macadamia & Toasted Coconut 
Gelato. Said to be the ‘modern 
flavour of the Australian 
summer’ (AU, 2021). 
via @gelistagelati on Instagram
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New Coconut and Lychee 
spiced rum from Twin Fin. 
Offers a fresh and vibrant 
taste, like that of coconut 
sorbet (UK, 2021). 
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Whilst coconut has been used in many food and beverage applications over the years, its time in the 
limelight is far from over. Suited to both sweet and savoury creations, coconut is summer in a flavour. 
Although we’re seeing a strong proliferation of coconut flavoured launches in the biscuit, cereal and 
snack aisles, there’s room for coco-nutty innovation in many different categories. 

As well as this, coconut fits into the ‘retro’ revival that has swept the world over the past year or 
so. Think coconut cream pie, coconut macaroons and raspberry coconut slice. The IFT Top 10 
Food Trends of 2021 also features coconut in several products considered as ‘market movers,’ 
demonstrating the continuing relevance of coconut in 2021 and beyond.

Hawkins Watts Offerings

  Coconut Flavour

  Complementary Natural Colours and Flavours

  Vitamins and Minerals

  Hydrocolloids and Emulsifiers

     Inclusions

Please contact Hawkins Watts for more information on complementary products or samples.
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Messina Gelato have created a 
frozen gelato cake for picnics. 
Featuring layers of coconut 
biscuit, coconut and raspberry 
bavarois, raspberry jelly and 
marshmallow topped with 
coconut (AU, 2021).

Bintulu Coffeescape make a 
sweet and fragrant coconut 
iced latte, topped with 
coconut shavings (Malaysia, 
2021). 
via @bintulucoffeescape on 
Instagram

Alsa Bakers created this 
summery croissant with 
caramelised coconut and 
blackened coconut shavings 
(AU, 2021). 

Burley Oak Tap Room are 
pouring their new Pear 
Coconut Crumble J.R.E.A.M 
Sour. Described as a sour 
ale with notes of pear, 
coconut, cinnamon, vanilla 
and brown sugar (USA, 
2021).
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