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a CeNturY OF eXPertIse
100 years of excellence producing new world crops

This year marks the 100th year of Sensient manufacturing chili products. Over the years we 
have provided high quality, unique varietals from all around the world for your innovation. 

This is all made possible by our growers and our customers, and we are delighted to celebrate 
our centennial anniversary with all of you. 

rigorous standards ensured by audits and in-house quality analysis

Sensient has rigorous processes to identify and process chili varietals. Our Turlock-based 
laboratory is ISO 17025: 2017 Certified and equipped for in-house analysis of incoming raw 

materials, outgoing finished products and analysis of your product samples. We conduct 
testing for micro-organisms, adulteration, heavy metals, pesticides, ASTA, Agtron, moisture, 

and more to provide consistent quality and sensory characteristics.

develop clean label products with clean, simple ingredients 

Consumers are demanding more clean label products, made with only natural and 
recognizable ingredients. We developed clean label and organic chili varietals to meet 

product innovators’ needs.
• No Ethoxyquin added: rosemary extract available as an alternative
• No Silicon Dioxide added: rice hulls and cellulose available as alternatives
• Organic: no Ethoxyquin nor Silicon Dioxide added 

Find out more about our chili varietals on sensientnaturalingredients.com  
Contact us at sni.sales@sensient.com or 209.667.2777

Chili Pepper terminology 
Pungency range: Measures pungency in Scoville heat units. The lower the heat unit number, the milder the chili 
asta Color range: Measure extractable color according to the standards set by American Spice Trade Association (ASTA). The 
higher the number, the higher the extractable color       
agtron Color range:  Measures dry surface color. The higher the number, the lighter the surface color or Agtron color
*Treatment options available include steam, ETO, PPO, and gamma irradiation



taste of enchantment
New Mexico is well-known for its fertile soil, intense 
sunlight and cool desert nights. Its rich culture of 
Indigenous, Hispanic, Latin and American roots is 
reflected in their cuisines. 

Among all the popular varieties of chili peppers 
from this region, HATCHTM Chile Peppers grown 
along the Rio Grande are the ones with the most 
accolades. Connoisseurs and chefs around the 
world attend the annual HATCHTM Chile Festival to 
enjoy this irresistible ingredient. 

Just like fine wine that is identified by its unique 
taste and flavor in relation to geography, geology 
and climate, this coveted gem from New Mexico’s 
Hatch Valley has been distinguished for its mouth-
watering aroma and bold, savory flavor.

Due to HATCHTM Chile’s short harvest season - just 
a few weeks in late summer each year, HATCHTM 
Chiles are hard to source for research chefs and 
product developers. 

Inspired by the unique flavors from the Land of 
Enchantment, Sensient Natural Ingredients has 
partnered with chili pepper growers in Hatch Valley 
to bring you certified HATCHTM Chiles so you can 
utilize this world-famous, US-grown chili varietal for 
your next product innovation.

New Mexico 
Sandia Chili 

Pepper
Mild heat, bright, fruity 
flavor with hints of pear

Red HatchTM

Chile
Sweet, spicy flavor with an 

earthy undertone

Smoked HatchTM

Chile
Sweet, savory flavor with 

mild heat, mouth-watering 
aroma, and a smooth, 
camp-fire smoky finish

Blazed HatchTM

Chile
Subtle sweetness layered 

with cooked notes

Green HatchTM

Chile
Savory taste, mild heat, 
mouth-watering aroma
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Ancho
Hints of coffee, anise, dried plum, and 
raisin with a slight wood undertone

Organic version available
Clean label available

ChIlI VarIETalS

Chipotle
Dried red jalapeño smoked with subtle 
tobacco and chocolate undertones

Guajillo
Green tea and earthy flavor notes 
with hints of berry; “sweet heat”

Habanero Blend
Consistent, intense, yet palatable, level 
of heat. This blend has a beautiful orange 
color that alludes to a distinct fruit flavor

Green Jalapeño
Crisp, vibrant vegetable flavor and typical 
jalapeño heat 

Red Jalapeño
Sweet flavor notes and warm. High Heat.

Pasilla
Mild hints of berry, grape, and herbs with 
a slight fennel undertone

Serrano
Fruit and citrus flavors backed by intense 
heat

Smoked Paprika
Mild, smoky flavor with minimal heat

Chili Powders
To match your exact flavor profile, our chilli powders are milled to a coarse or fine grind 
and blended with spices. With your application in mind, Sensient Natural Ingredients can 
develop custom flavor profiles and color ranges. 

Pungency Range (Scoville Units) ASTA Color Range
Agtron Color 

Range

Dark Brown 
Red

Medium Brown 
Orange

Medium 
Brown Red

Light Orange 
Brown

Dark Orange 
Red

Light Orange 
Red

Red Peppers
Often referred to as “cayenne”, our red pepper is offered in a range of intensity levels-- 
from a mild kick to serious heat. available in a finely ground or crushed texture. 

Pungency Range (Scoville Units) ASTA Color Range
Agtron Color 

Range

Course Red 
Pepper

Ground Red 
Pepper

Dark Ground 
Red Pepper

1/4 Inch 
Crushed Red 

Green Chilli Peppers
Produced from the pepper commonly known as an Anaheim chili, our air-dried green chili 
peppers offer a bright, green color and mild flavor.

Pungency Range (Scoville Units)
500-3,000

Green Chili 
Pepper 
Powder

Green Chili 
Pepper 
Flakes

Chili Peppers
Our chilli peppers offer pure, natural heat and color. Shortly after harvest, our chilli 
peppers are air-dried and milled to a coarse or fine grind. At your request, Sensient 
Natural Ingredients will create custom chilli pepper blends.

Pungency Range (Scoville Units) ASTA Color Range
Agtron Color 

Range

Dark Brown 
Red

Dark Brown 
Orange

Medium 
Brown Red

Medium 
Orange Brown

Light Orange 
Red

Light Red 
Orange

Paprika
Our air-dried paprika is milled to a fine grind and provides brilliant color, a mild flavor, and 
low heat. Available in natural, cooked and smoked forms.

Pungency Range (Scoville Units) ASTA Color Range
Agtron Color 

Range

ASTA 85 ASTA 120 Smoked 
Paprika

Sweet Red Pepper Flakes
Sensient Natural Ingredients produces sweet red pepper flakes with a mildly pungent 
flavor. Available in air-dried form, our sweet red pepper flakes are offered in a 1/16” to 1/4” 
piece sizes.

Pungency Range (Scoville Units)
500-3,000

Sweet Red 
Pepper 
Flakes

Sweet Red 
Pepper Granules

Diverse regional cuisines calls for a wide range of 
specialty chili peppers. Each has its own unique 
color, flavor profile, aroma and heat level. 

Devanur Chili
Grown in southeast India, the Devanur
Chili has a red-brown color that signals an earthy, 
nutty flavor. Medium heat.

Byadgi Chili
Grown in Karnataka in southwest India, the Byadgi 
Chili has a bold color and pungent, sweet flavor.
Mild Heat.

Teja Chili
Grown in Andhra Pradesh in southeast India. The Teja 
Chili has an orange-red color and sharp flavor along 
with a rich, smoky-sweet undertone. serious Heat.

Red Sriracha
Red Sriracha Blend has a distinct garlic-and-heat 
flavor with the profile of an incredibly popular 
tableside condiment.Cayenne 

 Bright and savory flavors with high heat



 

This Ancho Chicken Curry was 
inspired by one of our employees’ 
family recipes. We have taken global 
flavors like Sensient’s Ancho Chili 
Pepper to add mild heat and smoky 
tobacco notes to the savory curry.

There are endless ways we can layer 
different flavors of chili into our dishes 
for added dimension and new fusion 
ideas.

In another application, we used 
Sensient Red HATCH™ Chile, a chili 
pepper specific to Hatch Valley, New 
Mexico, in a Red HATCH™ Chile  
Spiced Honey Cinnamon Whipped 
Butter. Its distinct sweet, floral notes 
balance out the creamy whipped 
butter. The lingering mild back-end 
heat also adds an exciting kick at the 
end, making it a perfectly balanced 
spread for toasts, bagels, pancakes and 
other baked goods. Nuanced flavor 
combinations like “sweet heat” are 
becoming more popular as consumers 
are looking for new, complex flavors 
to satisfy their adventurous palates. 
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ancho Chicken Curry

Chili peppers are often 
used to add an exciting 

layer of flavor. As nuanced 
flavors like “sweet heat” get 

increasingly popular, our 
chili varietals provide unique 
regional flavor profiles and 
are versatile in both savory 

and sweet applications.
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QualItY assuraNCe 
Equipped with in-house, ISO 17025: 
2017 Certified laboratory to provide 
quality analysis

glOBallY INsPIred FlaVOrs 
Range of globally sourced chili varietals 
that are diverse and versatile in applications

PrOduCt deVelOPMeNt eXPertIse
Every chili is unique in flavor, texture, color and 
complexity; let our r&D help you develop 
tailor-made, custom applications for your product
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