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What is claimed is:

1. A delivery system comprising:

from about 1% to about 15% by weight of the system of at least one non-aqueous
flavorant having an octanol/water partitioning coefficient logP of less than 3; and

an encapsulant selected from seeds and grains in which the at least one non-aqueous
flavorant is disposed;

wherein the delivery system exhibits a T50 at 30°C of greater than about 30 minutes.

2. The delivery system according to claim 1, wherein the system includes from about 1% to
about 10% by weight of the system of at least one non-aqueous flavorant having an octanol/water

partitioning coefficient logP of less than 3.

3. The delivery system according to claim 1, wherein the encapsulant is selected from the

group consisting of sesame seeds, quinoa and millet.

4. The delivery system according to claim 1, wherein the system exhibits a T50 at 30°C of

greater than about 50 minutes.

5. A consumable comprising the delivery system according to claim 1.
6. The delivery system according to claim 1, further comprising an active element.
7. The delivery system according to claim 1, further comprising at least one member

selected from the group consisting of colorings, thickeners, water-soluble flavorants, electrolytes,
anti-foaming agents, stabilizers, emulsifiers, preservatives, gums, starches, dextrins, vitamins and

minerals, functional ingredients, salts, sweeteners, and polyunsaturated fatty acids.

8. The delivery system according to claim 1, wherein the delivery system exhibits an

induction point of greater than about 50 hours.
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9. A delivery system comprising:

from about 1% to about 15% by weight of the system of at least one non-aqueous
flavorant having an octanol/water partitioning coefficient logP of less than 3; and

an encapsulant selected from seeds and grains in which the at least one non-aqueous
flavorant is disposed;

wherein the delivery system exhibits an induction point of greater than about 50 hours.

10.  The delivery system according to claim 9, wherein the system includes from about 1% to
about 10% by weight of the system of at least one non-aqueous flavorant having an octanol/water

partitioning coefficient logP of less than 3.

11. The delivery system according to claim 9, wherein the encapsulant is selected from the

group consisting of sesame seeds, quinoa and millet.

12.  The delivery system according to claim 9, wherein the system exhibits an induction point

of greater than about 100 hours.

13. A consumable comprising the delivery system according to claim 9.

14. The delivery system according to claim 9, further comprising an active clement.

15. The delivery system according to claim 9, further comprising at least one member
selected from the group consisting of colorings, thickeners, water-soluble flavorants, electrolytes,
anti-foaming agents, stabilizers, emulsifiers, preservatives, gums, starches, dextrins, vitamins and

minerals, functional ingredients, salts, sweeteners, and polyunsaturated fatty acids.

16.  The delivery system according to claim 9, wherein the delivery system exhibits an

induction point of greater than about 200 hours.
17. A cereal bar comprising:

dry ingredients;

a binder; and
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a deliver system, wherein the delivery system includes from about 1% to about 15% by
weight of the system of at least one non-aqueous flavorant; and an encapsulant selected from
seeds and grains in which the at least one non-aqueous flavorant is disposed; and wherein the

delivery system exhibits a TS50 at 30°C of greater than about 30 minutes.

18. The cereal bar according to claim 17, wherein the encapsulant is sesame seeds.

19. The cereal bar according to claim 17, wherein the delivery system exhibits an induction

point of greater than about 50 hours.
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