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A range of unique specialty synthetic flavour 
ingredients manufactured in the UK by our partners,
Endeavour Speciality Chemicals Ltd, and supplied

globally and exclusively by Treatt.

High-impact, low cost-in use ingredients which 
impart a unique flavour profile to sweet, beverage, 

dairy and savoury flavour systems.

Apple 3835 ethyl 2-(methylthio)acetate
sulphurous; green; tropical-fruity; 

'ripe apple' note.

Primarily used to add a tropical fru
ity note 

to fruit flavours, peach, apricot, str
awberry,

whisky, grape, onion, garlic and ve
getative

flavours, at typical levels of 0.1-1 p
pm.

Soft Fruit Apricot 3603 2-octen-4-one
green/fruity, pineapple/tropical; resembling ‘dried apricot’ and ‘lychee’;jammy, preserves.

Used in soft fruit flavours for confectionery at 2-5 ppm; and in dairy products andbeverages at 1 ppm. Also used in strawberry,cherry, peach and apricot flavours.

Grape
2717 methyl 2-methoxybenzoate

herbaceous, sweet, anisic odour; 
green vegetable, berry/currant taste;
'concorde grape'.

Used in berry, grape and wine flavours 
at 5-10 ppm. Also has use in vegetable 
and soup savoury flavours.

Strawberry

3739 4-vinylphenol 10% in PG 
or Triacetin sweet, spicy, smoky odour; and a sweet

taste; phenolic, medicinal, with sweet,

musty and meaty nuances. Used in berry flavours for alcoholic

beverages, and smoked roast flavours at

0.02-2 ppm.

Blackcurrant

3177
para-mentha-thiol-3-one buchu, green, and cassis leaf;  

minty, green, fruity, berry-like, buchu 

with a fruity tropical and peach nuance.

Used in cassis, grape, peach and berry

flavours; in desserts at up to 6 ppm, bakery

and soft confections at 1-2 ppm, and in

beverages at 0.2 ppm to 0.4 ppm.

Cassis

3785 4-methoxy-2-methyl-2-

butanethiol 1% in TEC sulphurous, fruity; blackcurrant bud;

grapefruit nuance; minty, tropical, mango,

peach; minor nuances of beef and chicken.

Tropical fruity note, for passion fruit, mango;

soft fruit such as peach and apricot;

blackcurrant. Use at less than 0.01% in

fragrance concentrate. Also has use in meat

and vegetable flavours.

Passionfruit

3578
2-methyl-4-propyl-1,3-oxathiane sulphurous, green; tropical fruit;

passionfruit; mango; reported found 

in passionfruit.

Used in tropical fruit flavours - passion fruit,

mango, pineapple at 0.1 ppm in confectionery

and dairy products, and at 0.5 ppm in 

non-alcoholic beverages.

Tropical Fruit
Guava

3851
3-mercaptohexyl acetate

sulphurous, passionfruit, tropical fruit, black

/red berry, guava; meaty background, slightly

caramelized onion-like; guava, mango, catty.

Used in passion fruit, peach, cassis, grapefruit

and tropical fruit flavours at 0.5-1 ppm; and

for roasted savoury notes in chicken and

pork. Also used in onion, garlic and tomato

flavours.

Peach

3555
2-isopropyl-4-methylthiazole

green, earthy, vegetable; tropical fruit,

peach, nutty.

In tropical fruit flavours at 15 ppm and in

soft fruit flavours at 4 ppm; in chewing gum

at 4 ppm; in tea, coffee and confectionery at 

2 ppm and beverages at 1 ppm.

Cheddar Cheese

3310
methyl thiobutyrate

powerful, fermented; sweet, cheesy,

creamy, dairy, cocoa odour; fruity-milky

on dilution; 'ripe strawberry'. 

Used at 1.0-2.5 ppm in fermented cheese,

fermented fruit, blueberry, meat and savoury

flavours. Also has use in dairy, cream, yoghurt,

strawberry, vanilla and tropical fruit flavours

at  <1 ppm.

Butter

37414442

5-&6-decenoic 

acids/milk lactone

powerful milk and creamy odour, 

with a rich and creamy taste. 

Used especially in imitation dairy flavours

(milk, cream, butter, and cheese type), in

bakery, dairy and dessert products.

Butter

3526
2-acetoxy-3-butanone

sweet cream
y buttery odour; sweet fruit,

grape, wine taste.

Used in fruit and dairy flavours, 

at up to 10 ppm
. Also finds use in

chocolate and strawberry flavours.

M
ilk

3780

dairy lactone, 

cis-6-Dodecen-4-olide

pow
erful dairy fatty odour, rem

iniscent of

fresh cream
 and butter; rich fatty taste;

sw
eet, fatty, w

axy, dairy, cream
y, fruity.

Used in dairy, fruit and m
ushroom

 

flavours at levels up to 10 ppm
.

Savoury

3304
3-m

ethyl-2-butanethiol

sulphurous, m
ercaptan-like odour; m

eaty,

on dilution; found in cooked beef. 

Used in m
eat, savoury, tropical fruit, durian, 

coffee flavours, at 0.01-1 ppm
 in finished

product. Also used in bakery, cereal, m
ilk

products and soups at 0.8 ppm
, oils and fats

at 0.05 ppm
.

M
eat Broth

Savoury

3188
2-m

ethyl-3-furanthiol

odour and taste of roast m
eat; 

beef stew
, HVP notes, fishy.

Used for m
eat and poultry flavours in snack

foods at 15 ppm
; in m

eat products at 2 ppm
;

and in soups at 1 ppm
.

Savoury

3205
sulfuryl acetate

savoury; m
eaty: chicken and 

ham
-like; bready, m

ilky; brow
n, 

brothy, caram
el, gravy.

Used in m
eat, nut and chocolate flavours 

at 0.5-55 ppm
. Also used in bakery, dairy 

and savoury flavours.

Beef

3266
tetrahydrothiophen-3-one

roast m
eat, butter, cooked garlic, clam

notes. Nature-identical, in coffee, cooked

beef, roast filbert and roast peanut.

Used in coffee, chocolate, roast nut, 

toasted cereal, m
eat spice soup and 

savoury flavours at levels of 0.01-1 ppm
.

Beef
3300

3-m
ercapto-2-pentanone

cooked roasted, w
ith m

eaty, cereal and

nutty nuances; savoury notes of roast m
eat;

beef; raw
-m
eat, blood-like, in dilution.

Used in onion and garlic enhancers; savoury

notes for roast beef, chicken and turkey;

hazelnut and other nut; and in tropical fruits;

from
 0.03-0.3 ppm

 m
ax. Also used in egg,

tom
ato, potato, apricot, peach, pulpy fruit.

Roast M
eat

Beef
3298

3-m
ercapto-2-butanone 

10%
 in Triacetin

beefy, m
eat-like in dilution, fried onion,

cabbage, coffee, pot roast, dairy, m
ilky.

Used in roast m
eat flavours, at 0.1-1 ppm

.

Pork
3787

2-m
ethyl-3-

tetrahydrofuranthiol
pow

erful cooked m
eat arom

a; reported
found in heated pork; roasted, crusted beef
and pot roast, sulphurous, m

ildly alliaceous.

Used in m
eat and poultry flavours in snack

foods at 15 ppm
; in m

eat products at 2 ppm
and in soups at 1 ppm

. Also has applications
in coffee, caram

el and roasted flavours.

Liver Sausage
3502

3-m
ercapto-2-butanol

catty, currant-like; w
ith tropical and m

eaty
notes. 'liver sausage’.

Used in blackcurrant and tropical fruit
flavours; in m

eat, onion, savoury and coffee.
Council of Europe lim

its - 0.2 ppm
 in

candies.

M
eaty

3210
thioguaiacol

m
eaty, onion/garlic, sulphurous/eggy;

sm
oky; caram

el.
Used in flavours for snack foods at 14 ppm

,

m
eat products at 2 ppm

, bakery and soups

at 0.2 ppm
. Also used in sm

oke, coffee, nut

and m
eat flavours.
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he
es
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An
im
al 
Fa
t

Go
at 
Ch
ee
se
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me
thy
loc
tan
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 ac
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'go
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', s
we
aty
-fa
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o c
all
ed
 's
oo
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od
ou
r o
f m
utt
on
; a
nim
al-
no
te 
in 
da
iry
 fa
t; 

re-
he
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d b
ee
f, c
he
es
y, 
cre
am
, w
ax
y.

Us
ed
 in
 so
up
s, 
sa
uc
es
 an
d m
ea
t p
ro
du
cts
 at

0.0
5-
0.5
 pp
m,
 an
d a
t 0
.3-
3 p
pm
 in
 da
iry

pr
od
uc
ts 
an
d s
na
ck
 fo
od
s. 
Us
ed
 in
 fla
vo
ur
s

for
 m
ea
t, c
he
es
e, 
an
d p
os
sib
ly 
fis
h p
ro
du
cts
.

Fe
rm
en
ted
 Ch
ee
se

27
06

2-m
eth
ylh
ep
tan
oic
 ac
id

fat
ty-
oil
y, s
ou
r-r
an
cid
 od
ou
r; w

ith
 a 
fru
ity
,

so
ur,
 nu
tty
 ta
ste
; w
ax
y, g
ree
n, 
ch
ee
sy,

sw
ea
ty,
 bu
tte
rm
ilk
 

5 p
pm
 in
 ba
ke
ry/
da
iry
 sn
ac
k f
oo
ds
. 

Us
ed
 in
 fru
ity
, n
ut,
 an
d m
ea
t fl
av
ou
rs.

Ba
rle
y

270
2

5-m
eth
ylf
urf
ura
l

spi
cy-
sw
eet
, w
arm

 an
d s
lig
htl
y c
ara
me
l

od
ou
r; s
we
et, 
car
am
el, 
spi
cy,
 br
ead

y t
ast
e. 

Us
ed 
in 
ma
ny 
NI 
fla
vou

rs 
in 
sm
all 
qu
an
titi
es

(e.
g. b

rea
d, y
eas
t, c
ho
col
ate
, co
ffe
e, r
oas

t

nu
ts, 
po
pco

rn,
 m
eat
, ho

ney
, ra
spb

err
y, t
ea,

rum
 an
d w

his
ky)
 at
 0.0

05-
0.1
 pp
m.

Cra
cke

r

320
3

5-m
eth
ylq
uin
oxa

line

roa
st n

ut, 
roa
st c

orn
, co

ffee
. 

Use
d in

 co
ffee

 an
d ro

ast
 nu
t fla

vou
rs f
or

con
fec
tion

ery
, de

sse
rts,
 me

at p
rod
uct
s, 

and
 no
n-a

lco
hol
ic b

eve
rag
es 
at 0

.1-1
0 p
pm
.

Cer
eal

Swe
et B

iscu
it

312
6

2-a
cety

lpyr
azin

e

pop
corn

, nu
tty, 

'sw
eet 

bisc
uit'

, mu
sty,

roa
sted

, bre
ad, 

cho
cola

te, c
offe

e, h
aze

lnut
.

Use
d in

 fro
zen

 dai
ry (

7 pp
m), 

bak
ed g

ood
s 

(4 p
pm)

, me
at p

rod
ucts

 and
 bev

erag
es 

(1 p
pm)

. Als
o ha

s us
es i

n co
coa

, nu
t, 

coff
ee, 

pota
to, p

opc
orn

.

Rice

3611

2-pr
opio

nylth
iazo

le

basm
ati r

ice o
dour

; bre
ad-c

rust
, cor

n; 

brow
n-ro

aste
d, va

nilla
-like

 odo
ur. 

Used
 in p

anda
n an

d ba
sma

ti ric
e fla

vour
s, 

at le
ss th

an 0
.1 pp

m. A
lso u

sed 
in nu

tty 

and 
roas

ted f
lavo

urs.

Tortil
la Ch

ip

3328

2-ace
tylthi

azole

nutty
, popc

orn, b
read,

 toast
ed ce

real n
otes;

swee
t, ma

ple an
d roa

sted m
eat.

Used 
at 0.0

1-1 p
pm in

 flavo
urs fo

r corn
 

chip, 
swee

tcorn
, popc

orn, n
ut an

d cho
colate

,

corn 
snack

s, bak
ed br

ead, m
eat an

d sea
food

flavou
rs.

Hazelnu
t

3761

5-meth
yl-2-he

pten-4-
one

buttery,
 and roa

st haze
lnut odo

ur; and 
a butter

y

/mushr
oom ha

zelnut t
aste; fil

bert, ha
zelnut,

roasted
, fatty, s

weet, b
uttery, c

offee-lik
e.

Used in
 coffee 

and nut
 flavour

s; 50 pp
m in

chewin
g gum, 

at 20 pp
m in ce

real oils
/fats

and nut
 produc

ts, dair
y and s

ugar co
nfection

at 5 ppm
, and in

 bevera
ges at 0

.5 ppm.
 

Nutty
Hazelnut, Bu

ttery
EC

09.824
Ethyl 2-ethy

lacetoaceta
te

fresh, fruity
; burnt-roas

ted; sweet, 

heavy, caram
el-like.  

Used in haz
elnut, alcoh

olic beverag
es, 

apple and o
ther fruit fla

vours at 2-1
0 ppm.

Roast Chestnut4159
2-mercaptoanisoleroast barley, earthy, coffee; a warm

 meaty

stew character; ‘roast chestnut’.
In savoury flavours at 0.1-0.5 ppm

; in

beverages, soups and sauces at 0.
1-1 ppm;

and in dairy products at 0.4-2 ppm
. Also used

in vanilla, grape and wintergreen f
lavours.

Toffee3269
3,5-dimethyl-1,2-
cyclopentadione

burnt sugar, toffee; brown sugar, bready, molasses and coffee notes at 100ppm in water.

Used for the caramelized note in coffee, toffee, brown sugar, caramel, roast meats(pork, chicken, beef), liquorice, at <5 ppm in foods and 10 ppm in beverages.
Caramel

Candy3458

1,2-cyclohexanedione

caramel; burnt sugar; nature–identical, 
in coffee and malt whisky.

Used in smoke and maple flavours 
at levels of 0.05-7 ppm.

Candy Floss

3797

furanone acetate

powerful ‘candy floss/cotton candy’; burnt

sugar;  cooked strawberry, caramellic,

sweet, brown, toffee, fatty, cream.

Bakery and chewing gum at 3 ppm; desserts, 

soft confection, dairy toppings and soft drinks 

at 60 ppm, dairy toppings at 40 ppm, and desserts

at 80 ppm. Also used in strawberry, fruit, coffee,

caramel, cotton candy, molasses and meat

flavours.

Whisky

2675

2-methoxy-4-vinylphenol

sweet, spicy, clove, smoky odour; 

and a sweet taste; smoky bacon.

Used in alcoholic beverages, and smoked

roast flavours at 0.01-1 ppm. Also used 

in strawberry, vanilla, bacon and coffee.

Spirit

Rum

2495

furfurylidene acetone

warm, spicy, woody, sweet; 

coumarin-cinnamon odour.

Used in banana, cherry, prune, raisin, 

coffee, cola and plum flavours at 

0.05-4 ppm. Also has uses in caramel,

butterscotch, nut and rum flavours.

Vanilla

2671

4-methylguaiacol

sweet, spicy, vanilla odour; smoky, 

phenolic, with a woody nuance.

Used in vanilla, smoke, rum, whisky,

chocolate, spice, nut and occasionally fruit

flavours at 0.01-1 ppm in the food or

beverage. Also has use in meat, cheese,

barbeque sauces and coffee.

Vanilla

2436

4-ethylguaiacol

sweet, spicy, phenolic-medicinal, mildly

smoky, bacon; woody and vanilla nuances.

For use in vanilla and spice flavours. Used to

introduce smoky notes. 5-25 ppm in finished

flavours. Used as a background note in

nature-identical flavours.

Smoky

Roast / Smoke

3394

3-ethylpyridine

strong sweet smoky note; butter, green,

caramel; roast odour; and a roast, 

smoke-like flavour. 

Used in artificial smoke, coffee, meat, 

roast nut, tea and tobacco flavours at levels 

up to 0.06 ppm.

Ash

4061

1-phenylethyl mercaptan

powerful burnt match odour, sulphurous,

smoky; on dilution, curry-leaf, duck 

confite, BBQ note.

Used in smoke and meat flavours, 

at 0.001-0.01 ppm in beverages and soups,

and up to 0.5 ppm in snack foods and 

sauces. Also used in tropical fruit flavours.

Fenugreek

3634

sugar lactone 3% in PG

extremely powerful caramel aroma;

fenugreek and celery-like; with a sweet 

burnt taste.

Used in soup, fruit, sherry, fenugreek, sake,

beef broth and seasoning flavours, with

recommended usage at 0.5 ppm. Also finds

use in malt, molasses, sugar, nut, caramel,

coffee, vanilla and cola flavours.

Sugar Furanone

3373

2-m
ethyl 

tetrahydrofuran-3-one

sweet and solvent-like odour, with a brown,

rum
-like and nut-like nuance; caram

el, 

light cream
y alm

ond, raw potato skin.

Used in chocolate, bread, and m
eat flavours,

up to 10 ppm
. Also used in flavours for nuts,

fried potato.

Sugar

Sw
eetness Inhibitor

3773

sodium
 2-(4-m

ethoxyphenoxy)

propionate

Low, bland odour. Used as a taste 

m
odifier. Nature identical in coffee.

Used to m
odify a sw

eetness flavour profile, 

in confectionery/dairy/bakery/snack food

applications, and in soft/flour confections 

and jam
s/sauces at 50-150 ppm

.

Sw
eetness Inhibitor

3773

2-(4-m
ethoxyphenoxy) 

propionic acid

Low, bland odour. Used as a taste 

m
odifier. Nature identical in coffee.

Used to m
odify a sw

eetness flavour profile 

in confectionery/dairy/bakery/snack food

applications, and in soft/flour confections 

and jam
s/sauces at 50-150 ppm

. 

Coffee Body

 3208

m
ethylthiom

ethylpyrazine

nutty, roast alm
ond/hazelnut; roast 

coffee; toasted cracker, earthy, peanut.

Used in roast nut, chocolate, and bread

flavours at 0.02-0.2 ppm
.

Coffee

Coffee Arom
a

4676

1-(furfurylthio)propanone

intense, brew
ed coffee odour 

and cabbage taste.

Used in coffee flavours at 1-3 ppm
. 

Also used in poultry flavours at 0.1 ppm
;

baked goods, beverages and snack foods 

at 1 ppm
; and confectionery, gravies and

m
eat products at 2 ppm

.

Roast Coffee

3146

difurfuryl disulphide

sulphurous; pow
erful roast coffee, 

roast m
eat; m

alty, burnt caram
el; onion,

cabbage, potato, m
eaty.

Used in m
eat-beef, chocolate-cocoa, 

and coffee flavours. Norm
al use levels 

in end product: 0.01-1 ppm
. Also has use 

in butter, potato and soup.

Full Roast
3366

5-m
ethyl-2-m

ethylthiofuran

sulphurous, burnt, cream
y, w

arm
, fruity,

onion, garlic, coffee, m
ustard, horseradish,

pepper, m
ushroom

.
Used at 0.015-1 ppm

, in roast coffee, 

roast m
eat, and other roast flavours. 

Also has use in cheese, dairy products,

savoury and vegetable flavours.
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ef
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10
%
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 M
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w
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ct
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te
w
ed
 b
ee
f j
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.
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ed
 in
 c
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ke
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m
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pe
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t 0
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 p
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, c
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tri
bu
tin
g 
'ro
as
t f
at
'

ch
ar
ac
te
r. 
Al
so
 fi
nd
s 
us
e 
in
 d
ai
ry
 a
nd
 c
itr
us

fru
it 
fla
vo
ur
s.

Ch
ic
ke
n 
Fa
t

33
52
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3-
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e
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en
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he
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se
ra
di
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us
ta
rd
,

w
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sk
y-
lik
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 fr
ui
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pi
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l, 
pe
pp
er
, 

ro
as
te
d 
on
io
n,
 'c
hi
ck
en
 fa
t'.

Us
ed
 in
 s
av
ou
ry
 a
nd
 s
pi
ce
 fl
av
ou
rs
 a
t 

0.
01
-1
 p
pm

, p
lu
s 
ho
rs
er
ad
is
h,
 m
us
ta
rd
,

pe
pp
er
, r
um

, b
ut
te
rs
co
tc
h,
 v
an
ill
a,
 c
of
fe
e,

ve
ge
ta
bl
e,
 c
hi
ck
en
, o
ni
on
 a
nd
 fe
rm
en
te
d

fla
vo
ur
s.

Green, Gass
y

4099 2,4-dimethy
l-1,3-Dioxol

ane ethereal, alc
oholic; fruit

y, green.
Used in gree

n, tropical a
nd fruity fla

vours. 

Also finds u
se as an ace

taldyhde de
rivative.

Citrus Fru
it

Grapefr
uit

3700
grapefr

uit mer
captan 

1% in T
EC

intense
 grapef

ruit top
-note.

Used in
 grapef

ruit flav
ours, an

d to add

ripenes
s chara

cter to 
tropica

l fruit fl
avours,

such as
 mango

, cassis
 at 0.01

 ppb. 

Also us
ed in gr

apefrui
t, orang

e juice,
 and

peach f
lavours

.

Bake
d Pot

ato

3306
cyclo

penta
pyraz

ine

earth
y, bak

ed po
tato, 

roast
 pean

ut; nu
tty,

brow
n, roa

sted, 
swee

t, gra
iny, o

ily, co
coa,

coffe
e, wit

h mea
ty nu

ances
.

Used 
in roa

st fla
vours

: pean
ut, co

conut
, rice,

pand
an, ca

rame
l, frie

d pot
ato, c

ereal
, beef

;

plus c
hocol

ate, c
offee

 and c
orn fl

avour
s at

levels
 up to

 5 ppm
.

Fren
ch F

ries

3374
3-m

ethy
lthio

buta
nal

char
acte

risti
c of 

fren
ch fr

ies/s
oy s

auce
;

gree
n, to

mato
, che

ese;
 coo

ked 
toma

to 

& fri
ed ta

ste. 
 

Used
 in to

mato
, pot

ato, 
vege

table
 

and 
fish 

flavo
urs, 

at 0.
2-2 

ppm
.

Veg
eta
ble Swe

etco
rn /

 Asp
ara

gus
274

6
dim

ethy
l su

lphi
de

pow
erfu

l, cl
ean

, sw
eetc

orn
, as

par
agu

s 

top-
note

; on
ion,

 veg
etat

ive,
 cab

bag
e,

tom
ato,

 gre
en, 

rad
ish.

Usa
ge a

s a 
top 

note
 in s

avo
ury

 flav
our

form
ulat

ions
 e.g

. fis
h, s

eafo
od, 

corn
, da

iry

and
 ber

ry f
ruit

 flav
our

s; a
nd e

spe
cial

ly in

asp
ara

gus
, tom

ato,
 tom

ato 
pas

te, a
t lev

els

from
 0.0

01-
2 pp

m.

Pot
ato

341
5

me
thio

nol

pow
erfu

l, m
eat
y, m

ush
roo
m, 
sou

p-l
ike
, 

soy
 sa
uce

 od
our
 & t

ast
e. 

Use
d in

 me
at, 
sav

our
y, b

eer
, w
ine
, fis

h, 

tom
ato
, po

tato
 an
d s
oup

 fla
vou

rs a
t ty
pic
al

lev
els
 of 
0.0
05-

0.1
 pp
m i
n fi
nis
hed

 go
ods

.

Pot
ato

274
7

me
thi
on
al

sul
ph
uro
us/
ear
thy
, po

tat
o/t
om
ato
, po

we
rfu
l

on
ion
/m
eat
/so
up
: ch

ara
cte
r im

pa
ct

com
po
un
d f
or 
bo
iled

 po
tat
o/m

ash
ed 
po
tat
o.

Us
ed 
in 
po
tat
o, c
ook

ed 
me
at/
on
ion
 fla
vou

rs 

in 
sau

ces
 at
 12
 pp
m, 
ba
ker
y a
nd
 fro
zen
 fo
od
s 

at 
5 p
pm
, da

iry
 an
d d
rin
ks 
at 
2 p
pm
, oi
ls a

nd

fat
s a
t 0
.2 p

pm
.

Ca
bb
ag
e, 
Co
ok
ed

27
16

me
thy
l m
erc
ap
tan
 10
% 

in 
TE
C (
+ o
the
r s
olu
tio
ns
)

co
ok
ed
 ca
bb
ag
e; 
ch
ee
se
, v
eg
eta
tiv
e,

on
ion
, e
gg
, m
ea
ty,
 co
ffe
e.

Us
ed
 in
 on
ion
, g
arl
ic,
 ve
ge
tab
le,
 ch
ee
se
, 

co
ffe
e a
nd
 m
ea
t fl
av
ou
rs 
at 
lev
els
 of
 

0.0
05
-1 
pp
m 
in 
fin
ish
ed
 go
od
s.

Ra
dis
h

EC
12
.18
1

1-
(m
eth
ylt
hio
)pe
nta
n-
3-
on
e

so
ur,
 ch
ee
sy
 od
ou
r a
nd
 ta
ste
; m
us
tar
d,

ho
rse
ra
dis
h, 
wa
sa
bi,
 gr
ee
n, 
ve
ge
tat
ive
.

Us
ed
 at
 0.
1-
1 p
pm
; in
 sa
vo
ur
y v
eg
eta
ble
 

an
d H
VP
 fla
vo
ur
s.

As
af
oe
tid
a

45
74

m
et
hy
l 1
-p
ro
pe
ny
l s
ulp
hid
e

ac
idi
c, 
ga
rli
c; 
fo
un
d i
n a
sa
fo
et
ida
 

an
d r
oa
st 
se
sa
m
e s
ee
d.

Us
ed
 in
 le
ek
, o
nio
n, 
ga
rli
c, 
m
ea
t a
nd
 

sa
vo
ur
y f
lav
ou
rs
 at
 le
ve
ls 
of
 0.
1p
pm
.

Le
ek

47
48

tri
et
hy
l d
ith
ia
zin
e

su
lp
hu
ro
us
, s
av
ou
ry
; r
oa
st
ed
 fr
ied
 

on
io
n,
 le
ek
.

Us
ed
 in
 fl
av
ou
rs
 fo
r m
ea
t a
nd
 fi
sh
 at
 0.
1 p
pm
; 

no
n-
alc
oh
oli
c b
ev
er
ag
es
, s
ou
ps
 an
d c
er
ea
ls 

at
 0.
2 p
pm
; p
ro
ce
ss
ed
 fr
uit
 at
 0.
3 p
pm
; f
ro
ze
n i
ce
s,

co
nf
ec
tio
ne
ry,
 ba
ke
ry
 an
d a
lco
ho
lic
 be
ve
ra
ge
s a
t

0.4
 pp
m
; a
nd
 sa
vo
ur
y g
oo
ds
 at
 1 
pp
m
.

Al
lia
ce
ou
s

On
io
n

FE
M
A 

m
ix

on
io
n 
oi
l e
xt
en
de
r

st
ro
ng
, g
re
en
 o
ni
on
-li
ke
 o
do
ur
 a
nd
 ta
st
e.

Us
ed
 w
ith
 o
ni
on
 o
il 
in
 s
av
ou
ry
, s
ou
p,
 m
ea
t, 

an
d 
se
af
oo
d 
fla
vo
ur
s 
at
 5
-2
5 
pp
m
 in
 th
e 
fo
od
.

On
io
n 

32
28

di
pr
op
yl
 d
is
ul
ph
id
e

ch
ar
ac
te
r c
om

po
un
d 
in
 o
ni
on
 o
il;

su
lp
hu
ro
us
, a
lli
ac
eo
us
, f
re
sh
, g
re
en
 o
ni
on
,

sc
al
lio
n,
 m
et
al
lic
, s
lig
ht
 tr
op
ic
al
 n
ua
nc
e.

Us
ed
 in
 o
ni
on
, g
ar
lic
, s
ou
p,
 s
av
ou
ry
, m
ea
t 

an
d 
se
af
oo
d 
fla
vo
ur
s.
 T
yp
ic
al
 u
se
 le
ve
ls
 

ar
e 
0.
05
-5
 p
pm

 in
 fi
ni
sh
ed
 g
oo
ds
.

Ga
rli
c 

20
28

di
al
ly
l d
is
ul
ph
id
e

ch
ar
ac
te
r c
om

po
un
d 
in
 g
ar
lic
 o
il;
 

on
io
n,
 g
re
en
, m

ea
ty
.

Us
ed
 in
 im

ita
tio
n 
ga
rli
c,
 o
ni
on
 a
nd
 s
av
ou
ry

fla
vo
ur
s 
at
 u
p 
to
 8
 p
pm

. A
ls
o 
ha
s 
us
es
 in
 

m
ea
t a
nd
 tr
op
ic
al
 fr
ui
t f
la
vo
ur
s.

Da
rk
 C
ho
co
la
te

32
44

2,
3,
5-
tr
im
et
hy
lp
yr
az
in
e

nu
tty
, b
ak
ed
 p
ot
at
o,
 ro
as
te
d 
pe
an
ut
,

co
co
a,
 b
ur
nt
 n
ot
es
; e
ar
th
y, 
ca
ra
m
el
,

po
pc
or
n,
 c
of
fe
e.

Us
ed
 in
 c
ho
co
la
te
, c
of
fe
e,
 b
re
ad
, r
oa
st
ed
 

nu
t f
la
vo
ur
s 
at
 0
.0
1-
5 
pp
m
 in
 fi
ni
sh
ed
 g
oo
ds
.

Al
so
 h
as
 u
se
 in
 s
av
ou
ry
, m

ea
t a
nd
 s
he
llf
is
h

fla
vo
ur
s.

Ch
oc
ol
at
e

Co
co
a

31
99

5-
m
et
hy
l-
2-
ph
en
yl
-2
-h
ex
en
al

a 
co
co
a 
ar
om

a,
 a
nd
 c
ho
co
la
te
 ta
st
e;
 b
itt
er
,

co
co
a,
 h
on
ey
, n
ut
ty
, s
w
ee
t c
ho
co
la
te
.

us
ed
 in
 c
of
fe
e,
 c
ho
co
la
te
, v
an
ill
a 
an
d 

da
iry
 fl
av
ou
rs
, u
p 
to
 2
5p
pm

.

M
ilk
 C
ho
co
la
te

26
90

m
et
hy
l p
t-
bu
ty
lp
he
ny
l

ac
et
at
e

m
ilk
y, 
cr
ea
m
y, 
w
ith
 a
 fr
ui
ty
 to
p-
no
te
;

sw
ee
t; 
w
oo
dy
, c
ho
co
la
te
, v
an
ill
a;
 h
on
ey
,

gr
ee
n,
 fr
ui
ty
 n
ot
es
.

Us
ed
 in
 c
ho
co
la
te
, c
oc
oa
, h
on
ey
 a
nd

va
rio
us
 fr
ui
t f
la
vo
ur
s 
fo
r i
ts
 p
ow

er
 a
nd

ro
as
t c
ho
co
la
te
 e
ffe
ct
, a
t 0
.5
-2
 p
pm

 in
 th
e

fin
is
he
d 
pr
od
uc
t.

Te
a

Gr
ee
n 
Te
a

40
57

3-
m
et
hy
l-
2,
4-
no
na
ne
di
on
e

ve
ge
ta
tiv
e,
 s
tr
aw

-l
ik
e,
 fr
ui
ty
 o
do
ur
 a
nd

ta
st
e;
 a
nd
 re
m
in
is
ce
nt
 o
f h
on
ey
 a
nd
 fr
es
h

tr
ou
t; 
ch
ar
ac
te
r c
om

po
un
d 
in
 g
re
en
 te
a.

At
 0
.0
01
 p
pm

 in
 b
ev
er
ag
es
, a
t 0
.1
-0
.2
 p
pm

 

in
 a
 b
re
w
ed
 te
a 
ba
se
 a
nd
 a
t 0
.1
-1
 p
pm

 in

ex
ot
ic
 fr
ui
t f
la
vo
ur
 a
nd
 h
on
ey
 fl
av
ou
rs
. 

Al
so
 a
dd
s 
m
ou
th
-f
ee
l a
nd
 a
fte
rt
as
te
.

Dairy/Cheesy

Berry Fruit
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