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ARERFEMITIEIC, REFORRERZEH NS, bbAA, RIRFRESICE
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#z—2 TNV REKEEREM
Flavor ingredient Flavor type Patent NO. * | 3Cfikskek
1-acetyl-3, 3-dimethyl (2-prope|fruit US 4,064, 281(1978) | 2
nyl) cyclohexane
acetaldehyde apple, pineapple, stra 3
wberry, peas
acetoin apple, banana, peas, st 3
rawberry
acetone apple, strawberry 3
acetophenone cranberry, strawberry
2-alkyl—-4—phenyl dihydropyran|fruit US 4, 070,491(1978) | 2
S
alkyl sulfinates fruit GM 2, 257,050(1977) | 2
allyl benzoate cherry 1
allyl butyrate apple, apricot 1
allyl caproate pineapple 1
allyl cyclohexylacetate pineapple 1
allyl cyclohexylbutyrate pineapple 1
allyl cyclohexylcaproate peach, apricot 1
allyl cyclohexylpropionate pineapple 1
allyl cyclohexylvalerate peach, apricot, apple 1
allyl isovalerate apple, cherry 1
allyl 2-nonylenate pineapple 1
allyl pelargonate pineapple 1
allyl phenoxyacetate pineapple 1
allyl propionate apple, apricot 1
allyl salicylate grape 1
allyl undecylate peach 1
isoamyl acetate apple, banana, strawbe 3
rry
amyl alcohol apple, cranberry, stra 3
wberry
isoamyl alcohol apple, cranberry, stra 3
wberry
n—amyl butyrate cherry, apple 1
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isoamyl butyrate apple, banana, strawbe 3
rry
isoamyl hexanoate apple 3
isoamyl octanoate apple 3
amyl phenylacetate apricot, peach 1
anisyl alcohol peach 1
anisyl butyrate cherry, peach 1
anisyl formate strawberry 1
anisyl propionate cherry 1
benzaldehyde apple, cranberry, stra 3
wberry
benzyl acetate apple, cranberry, stra 3
wberry
benzyl alcohol apple, cranberry, stra 3
wberry
benzyl formate apricot, pineapple 1
benzyl isobutyrate strawberry 1
benzyl isovalerate apple 1
benzyl propionate apple, apricot 1
benzyl salicylate raspberry 1
bornyl acetate pineapple 1
n-butyl acetate pineapple 1
n-butyl 2-methylbuthyrate apple, strawberry 3
butyl formate plum 1
butyl isobutyrate pineapple 1
butyl isovalerate apple 1
butyl propionate apricot 1
butyl valerate apple 1
butyric acid strawberry 3
isobutyric acid strawberry 3
4-carvomenthenol apple 3
C. sub. 1-C. cub. 6 alkyl-2-methy|fruit US 3,978,239(1977) | 2
1-3, 4—pentadienates
cinnamaldehyde melon 1
cinnamic acid apricot 1
cinnamyl acetate pineapple 1
cinnamyl anthranilate grape 1
cinnamyl formate apple 1
cinnamyl isobutyrate apple 1
l-citronellol peach 1
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citronellyl acetate apricot
citronellyl butyrate plum
citronellyl formate plum
citronellyl isovalerate apple
citronellyl propionate plum
cuminic alcohol strawberry

cyclohexyl acetate

apple, banana

cyclohexyl butyrate

banana, apple

cyclohexyl caproate

peach

cyclohexyl cinnamate

peach, cherry

cyclohexyl disulfide

grape

US 3,982,009 (1977)

cyclohexyl formate

cherry

cyclohexyl isovalerate

white apple

cyclohexyl propionate

apple, banana

v —decalactone

plum, apricot, peach

0 —decalactone

strawberry

decanal cranberry, strawberry
decanol cranberry

decyl acetate pineapple

decyl butyrate strawberry

decyl formate grape

Wil lwlrlwlwlw|l—rl—~l—[—INIPRHRIHRIFR]IHR]HR]—~]+—~]+—]+~

diacetyl banana, cranberry, str
awberry
dialkyl-diacyl succinates fruit flavor enhance|GB 1,514, 090(1978)| 2
T
dihydrofuran strawberry CN 907, 405 (1977) 2
diphenyl ether black currant 1
v —dodecalactone apricot, peach 1
0 —dodecalactone strawberry 3
ethyl acetate banana, cranberry, str 3
awberry
ethyl acetoacetate strawbery 3
ethyl acrylate pineapple 3
ethyl benzoate cranberry, strawberry 3
2—ethylbutyl acetate pear 1
ethyl butyrate pineapple 1
ethyl caproate apple, pineapple, stra 3
wberry
ethyl cinnamate apricot, peach 1
ethyl decanoate strawberry 3
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ethyl formate pineapple 3
ethyl heptylate pear 1
ethyl hexadienoate pineapple, melon 1
ethyl 2-hydroxyhexanoate strawberry 3
ethyl isovalerate apple, pineapple, stra 1,3

wberry

ethyl 2-methylbutyrate

apple, strawberry

ethyl 3-methylthiopropionate |[pineapple

ethyl metylphenylglycidate strawberry
ethyl octanoate strawberry
ethyl phenoxyacetate pineapple

ethyl phenylglycidate strawberry
ethyl propionate strawberry
ethyl trans—2-butenoate strawberry

ethyl valerate

apple, banana

formic acid

peas, strawberry

furfural

cranberry

geraniol “palmarosa”

peach, apricot

geranyl butyrate apricot
geranyl isobutyrate apricot
geranyl isovalerate apricot

guaiol acetate

black currant, grape

guaiol butyrate plum

v —heptalactone strawberry
2-heptanol strawberry
2-heptanone strawberry
heptyl acetate apricot

heptyl alcohol

apple, strawberry

heptyl formate plum
heptyl propionate apricot

v —hexalactone strawberry
0 —hexalactone strawberry

hexanal

apple, banana, cranber

ry, strawberry

wlwlwlmrl—rlwlRrlwWwlwWw|l W]~~~ Rr]lW[W[R]|W|[WHR[R]W]|F~R]W]|W

hexanoic acid apple, strawberry 3
2-hexenal apple, banana, strawbe

rry
cis—3—hexenal banana 3
2-hexen—1-ol apple, strawberry
3-hexen—1-o0l apple, cranberry, stra 3
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wbherry

trans—2-hexenyl acetate apple, banana, strawbe 3
rry
hexyl acetate pear, apple, strawberr 1
y 3
hexyl alcohol apple, cranberry, stra 3
wberry
hexyl butyrate pineapple, apple, stra 1,3
wberry
hexyl isobutyrate apple 3
hexyl formate plum 1
hexyl furan carboxylate pear 1
hexyl hexanoate apple, strawberry 3
hexyl 2-methylbutanoate apple 3
hexyl octanoate strawberry 3
2—-(4-hydroxy—4-methyl-pentyl) |raspberry US 3,886,289(1975) | 2
norbornadiene GB 1,449,110(1977)
4-hydroxy—2, 5-dimethy1-3 (2H) — | strawberry 3
furanone
o —lonone raspberry 1
specified « —ionone derivativ|raspberry GB 1,478,565(1977)| 2
es GB 1,478,566 (1977)
isoamyl acetate pear 1
isoamyl formate plum 1
isoamyl butyrate pineapple 1
isoamyl salicylate strawberry 1
isobutyl anthranilate strawberry, grape 1
isobutyl cinnamate raspberry 1
isopropyl acetate apple 1
isopropyl benzyl carbinol peach 1
isopropyl formate plum 1
isopropyl isovalerate apple 1
isopropyl propionate plum 1
isopropyl valerate apple 1
isovalerophenone grape 1
lauric acid strawbery 3
linalool plum, cranberry, straw 1,3
berry
linalool oxide strawberry
linalool plus selected combin|blueberry US 4,041, 185(1977) | 2
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ation of trans—2-hexenol, cis—

3-hexenol, and cis-3-hexenal

linalyl acetate black currant 1
linalyl formate pineapple 1
linalyl isobutyrate black currant 1
linalyl propionate black currant 1
2-mercaptobenzoic acid and delgrape US 3,984,573(1977)| 2
rivatives
3-mercapto—2, 6-dimethyl—4-hep|fruit US 4,024,289 (1977) | 2
tanone
4-mercapto—b—nonanone fruit US 4,064, 280(1978) | 2
2-methoxy—4-vinylphenol strawberry 3
methyl acetate banana 3
methylacetophenone strawberry 1
2-methylallyl butyrate apple, plum 1
2-methylallyl caproate pineapple 1
methyl amyl ketone pear 1
methyl anisate melon 1
methyl benzoate strawberry 3
methylbenzyl propionate cherry 1
3-methyl buthylaldehyde banana 3
methyl butyrate apple, strawberry 1,3
methyl cinnamate strawberry 1
2-methyl-6-ethoxypyrazine pineapple US 3,803,331(1974) | 2
methylheptenone pear 1
methyl hexanoate apple, strawberry 3
methyl 3-hydroxy hexanoate strawberry 3
methyl ionone raspberry, black curr 1
ant
methyl isobutyrate apricot 1
methyl laurate apple, strawberry 3
methyl methylanthranilate peach 1
methyl 3-methylthiopropionate|pineapple 3
methyl 4-methylthiopropionate|pineapple 3
methyl B -methylpropionate pineapple 1
methyl myristate apple 3
methyl naphthyl ketone strawberry 1
methyl nonyl ketone peach 1
methyl octanoate apple, strawberry 3
methyl octine carbonate peach 1
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2-methyl-2-pentenoic acid strawberry US 3,499, 769(1970) | 2
(fruit like) GM 1,692, 685(1970)
2-methyl-cis—3-pentenoic acid|berry US 3,984,579(1977)| 2
methyl propionate black currant 1
methyl salicylate strawberry 3
methyl undecylate pineapple 1
methyl valerate pineapple 3
methyl isovalerate pineapple 3
musk ambrette peach 1
myristic acid strawberry 3
nerolin strawberry 1
neryl acetate raspberry 1
neryl isobutyrate strawberry 1
neryl propionate plum 1
2-nonanol strawberry, apple 3
2-nonanone strawberry 3
nonyl alcohol strawberry 3
v —octalactone peach, strawberry 1,3
0 —octalactone strawberry 3
octanoic acid apple, strawberry 3
1-octanol apple, strawberry 3
3-octanol strawberry 3
2—-octanone banana 3
1-octen—3-ol strawberry 3
octyl acetate peach, apple, strawber 1,3
ry
octyl butyrate melon, strawberry 1,3
octyl isobutyrate grape 1
octyl 2-methylbutyrate strawberry 3
oxa—thia—(3, 3, 0) octadienes fruit US 3, 753, 738(1973) 2
palmitic acid strawberry 3
2-pentanone banana, strawberry 3
2-pentenal strawberry 3
1-penten—-3-ol strawberry 3
phenethyl acetate apple, strawberry 3
phenethyl alcohol peach, apple, cranberr 1,3
y, strawberry
phenethyl dimethyl carbinol |apricot 1
phenethyl formate green plum 1
phenethyl isobutyrate green plum 1
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phenethyl isovalerate peach 1
phenethyl salicylate peach 1
phenylallyl alcohol plum, peach 1
2-phenyl-3-carbethoxy—furan algrape US 3,917,870(1976) | 2
nd bis(cyclohexyl)disulfide

phenylglycidate strawberry 1
phenylpropyl acetate grape 1
phenylpropyl alcohol apricot 1
phenylpropyl butyrate plum 1
phenylpropyl ether grape 1
phenylpropyl isobutyrate peach 1
o —pinene strawberry 3
propionaldehyde apple, starwberry 3
propionic acid strawberry 3
propyl acetate pear, strawbrry 1,3
propyl alcohol apple 3
propyl cinnamate peach, apricot 1
isopropyl alcohol apple 3
propyl formate plum 1
propyl isobutyrate pineapple 1
rhodinyl butyrate whortleberry 1
rhodinyl formate cherry 1
rhodinyl isobutyrate peach 1
rhodinyl isovalerate cherry 1
santalol raspberry 1
santalayl acetate apricot 1
spiro—1, 2, 4-trithiolan deriva|fruit flavor enhance|US 4, 073,957(1978)| 2
tives T

selected sulfinate compounds |fruit—like US 3,966,989 (1976) | 2
styrene strawberry 3
terpenyl acetate raspberry 1
terpenyl butyrate plum 1
terpenyl isovalerate apple 1
terpineol peach 1
tetrahydrofurfuryl propionate|apricot 1
tolualdehyde (o, m, p) cherry 1
2,4,6-trimetyl-S—trithiane black currant US 3,982, 034(1977) | 2
v —undecalactone apricot, peach 1
2—undecanone strawberry 3
valeraldehyde strawberry 3
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B —naphtyl methyl ether (yaral|strawberry ‘ 1 |

yara)

* US : UNITED STATES
GB : GREAT BRITAIN
GM : FEDERAL REPUBLIC OF GERMANY
CN : CANADA
** 1 : HANDBOOK OF FLAVORS INGREDIENTS, 3RD EDITION, 1995 CRC Press, INC.
2 : Source Book of flavor, The AVI Publishing Company , the Westport, Conneticu
t, USA(1981)
3 : Consumption Ratio and Food Predominance of Flavoring Mterials—-Second Cumu
lative Seris, Perfumer and flavorist 9(4), 53-83 (1984)
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IRAEKFHE 4.33 [18.66 | 9.34 | 1.49 | 9.74 | 1.08 | 0.06 | 0.09
7L 32— VS 76.60 [30.46 |36.90 [42.03 |48.51 |33.51 |82.70 |53.08
7T N 10.57 |23.34 [20.01 |16.60 [23.12 |11.71 [11.28 |32.89
ANV | trace | 0.07 | 0.43 | 0.18 | 0.08 | 0.13 | 0.09 | -
] 0.39 | 0.65 | 0.27 | 0.39 | 0.23 | 1.62 | 0.04 | 0.11
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F—3 V2 ANLEEINTEHERKT
Hydrocarbons Aldehydes propyl propionate
o —farnesene butanal propyl butyrate

pentanol
2-pentanol
3-pentanol
1-penten—-3-ol
hexanol
2—hexanol
2—ethylhexanol

2-methylbutanal

propyl hexanoate
isopropyl acetate
isopropyl butyrate
butyl acetate
butyl propionate

butyl hexanoate

Alcohols pentanal
propanol hexanal
isopropanol (Z)—-2-hexenal
butanol (Z)-3-hexenal
2-butanol (E) —2-hexenal
isobutanol nonanal
2-methyl-1-butanol

3-methyl-1-butanol Ketones

butyl heptanoate

2—pentanone
2-methyl-2-heptenone

3—octanone

butyl octanoate
butyl decanoate
isobutyl acetate

isobutyl butyrate

Acids

acetic acid

hexanoic acid
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pentyl acetate

propyl 2-methylbutyrate

butyl 2-methylbutyrate

isobutyl 2-methylbutyrate
2-methylbutyl propionate




(Z) -3-hexenol
heptanol
2-heptanol
octanol
2—octanol
3-octanol
nonanol
2—nonanol
decanol
linanol

a —terpineol

4-terpinenol

octanoic acid

decanoic acid

Esters

methyl propionate
methyl butyrate

methyl 2-methylbutyrate
methyl hexanoate

ethyl formate

ethyl acetate

ethyl propionate

ethyl isobutyrate
ethyl 2-methylbutyrate
ethyl valerate

ethyl crotonate

ethyl hexanoate

ethyl octanote

ethyl decanoate

propyl formate

propyl acetate

pentyl butyrate

pentyl propionate
pentyl 2-methylbutyrate
isopentyl acetate
isopentyl hexanoate
isopentyl octanoate
hexyl acetate

hexyl propionate

hexyl butyrate

hexyl isobutyrate
hexyl 2-methylbutyrate
hexyl hexanoate

hexyl octanoate
(Z)-3-hexenyl acetate
(E)—2-hexenyl acetate
heptyl acetate

octyl acetate

benzyl acetate

© BRELHEM

ERDO 7 L —N"—FE, RIRKDT v T NWICE ENDEFEXR T NEAICHN LD

N, EERBSUSNDOERER bR LR D,

IO DOERERNEL, AT H L W0E, AP FEFEICIVERINLD, &

REBEM OB LTE, £—4BIT L5 bDEETHND,

#F—4 TvTNTL—R—DFEEMY

allyl butyrate

cyclohexyl acetate methyl allylbutyrate

allyl cyclohexylvalerate cyclohexyl butyrate |styralyl acetate

allyl isovalerate ethyl nonanoate terpinyl isovalerate

amyl acetate

amyl butyrate

amyl valerate

benzyl formate

bezyl isovalerate
butyl valerate
cinnamyl formate
cinnamyl isovalerate

citronellyl isovalerate

ethyl acetate
ethyl butyrate
ethyl formate

ethyl valerate

geranyl acetate
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ethyl heptanoate
ethyl isovalerate

ethyl phenylacetate

geranyl isovalerate

acetic acid
butyric acid
acetaldehyde
benzaldehyde
citral
citronellal
decanal

cis—3-hexenol

rhodinol




dimethyl benzyl carbinyl acetate
ethyl methyl phenyl glycidate
phenylethyl isobutyrate

anis oil

orange oil

isopropyl isovalerate

isopropyl valerate

methyl acetate

geranium oil

maltol
vanillin
anethol

lemon oil
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(3) T N7 L —R_—pfiliEp
T IINT L=, RAREFEEEMEZ IR LN s, BRI L THESINS,
PAFIZZEOFRED 2 rT,

T oI L—N—

o—X7 7YY a—Fh
Hefg A7 U L

2.0 i e
2.5 T HF—v
120.0 HEfg 7 I v
85. 0 BEEE T 2 L
285.0 HERBRT IV
1.5 T =AF AV
0.6 PR~ UL
17.9 A4V EERY I
7.5 v T—
6.5 YhrRT—L
17.0 Fefiz > XA F LX) )L e =)L
40.0 Fefe— )L
32.0 NF R R T )L
6.0 3-AF) -3 - TJxz=7 ) RigFL
10.5 7T =A =)
7.0 YI=oLat AL
50.0 WEfg 77 = v
12.0 VeV AV
3.5 <)L h—JL
5.6 F LA
14.2 A VLT =~ =)L F )L
.5 ny /) =)
.3
.0
7.0 DT HhT I RN

25.0 N=Y

233.9 VRA

1,000.0

T TIVT L—N—

10 isoamyl formate
10 isoamyl acetate
5 isoamyl caproate
1 isoamyl caprirate
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T T\

acetaldehyde
geraniol
geranyl formate

geranyl acetate

< DAl

T oI T L—N—

35 amyl valerate
35 ethyl acetate
15 ethyl butyrate
15 e.t.c.

Total 100

Imitation Apple Flavor

Mixture
Gm.

17.
17.
17.
17.
17.
17.
26.
35.
35.
44,
44,
70.
167.
212.
221.

Total

1000.

c o o1 o1 o1 — O

of

.70
.40
.30
.30
30
.85
.85
70
70
70
70
70
70
50
40
40
25
25
80
75
50
25

00

oil of rose
benzyl formate
geranyl acetate
0oil of anise
butyric acid
Palatone (trade name)
citral

aldehyde Ci6
aldehyde Ci14
ethyl vanillin
0il of geranium
citronellal
styralyl acetate

geraniol

(USP 1366541, 1436290)

phenylethyl isobutyrate

acetaldehyde, 50%

dimethylbenzylcarbinyl acetate

cinnamyl isovalerate
propylene glycol
Hercolyn (trade name)
amyl butyrate

amyl valerate
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1. &Y OREFH, FI8EE, 19984128 10 H #I Ll
2. Food & Food Ingredients journal No.155(1993) p.77
3. San—Ei News, No. 130(1971) pp.4-5

4. FFt No. 153 HEFH624E3H  pp. 20-21

5. Source Book of Flavors, IFU AVI Publishing Company, INC. Weatport, Connecticut,
USA (1981), pp. 675-836

6. HErOF, FAEEIREIT, 198098 H27TH MRS LR
7. FEL No. 170, “FR34:6H, pp. 35-36

8. AFlZ— K& IAn, 1997-7, p.46

9. BT, 31(9) 64 (1988) pp. 67-68
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WEHE, Wi ibamE, 7Y —VE =7V, TV 77U, AR F Y
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#K—2 JVL—UDbREINEEFERRS

Hydrocarbons

1-butene l-octadecane l-triacontene
hexane nonadecane hentriacontane
1-hexene 1-nonadecene 1-hentriacontene
2-hexene eicosane dotriacontane
3—-hexene l-eicosene l-dotriacontene

2-methyl-2, 4-hexadiene
3-methyl-1, 4-heptadiene
decane

1-decene

undecane

dodecane

1-dodecene

tridecane

tetradecane
1-tetradecene
pentadecane

hexadecane
1-hexadecene
pentadecane

hexadecane
1-hexadecene
heptadecene

1-heptadecene

heneicosane
1-heneicosene
docosane
1-docosene
tricosane
1-tricosene
tetracosane
1-tetracosene
pentacosane
1-pentacosene
hexacosane
1-hexacosene
heptacosane
1-heptacosene
octacosane
1-octacosene
nonacosane

1-nonacosene

B —myrcene
o —farnesene
cyclohexane
o —terpinene
limonene

a —humulene
3—carene

a —cadinene
v —cadinene
o —muurolene
v —muurolene
B —selinene
o —guaiene

B —caryolphyllene
o —copaene

B —ylangene

B —bourbonene

octadecane triacontane

Alcohols

methanol l1-octanol 1-nonanol
ethanol 3-octanol 1-phenylethanol

1-propanol
2-methyl-1-propanol
2-methyl-2-propanol
1-butanol

2-butanol
2-methyl-1-butanol
3-methyl-1-butanol
3-methyl-2-butanol
2-methyl-2-buten—1-ol
3-methyl-2-buten—-1-ol

(E) —2-octen—1-ol
1-octen—3-ol

3, 7-dimethyl-1, 5, T-octatr
ien—3-ol

(E)-3, 7-dimethyl-1, 5, 7-oc
tatrien—3-ol

3, 7-dimethyloctane—1, 7-di
ol

3, 7-dimethyl-1-octene-3, 7
—diol
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2-phenylethanol

o —terpineol
terpinen—4-ol
p—menthane—1, 8—diol
cis—p—menthane—1, 8-diol
ionol

sabinene hydrate

a —cadinol

1-decanol

1-undecanol




1-pentanol
2-pentanol
3-pentanol

(E) -2—penten—-1-ol
1-penten—-3-ol
4-methyl-1-pentanol
1-hexanol

(E) -2-hexen—-1-ol
(Z)-3-hexen-1-ol
(E) -3-hexen—-1-ol
5-methyl-1-hexanol
2—ethyl—-1-hexanol

2, 6-dimethyl-7-octene-1, 6
—-diol

3, 7-dimethyl-1, 6—octadien
e—3, 5—diol
2,6-dimethyl-1, 7-octadien
e—3, 6-diol

(E,E)—2, 6-dimethyl-2, 6-oc
tadiene—1, 8-diol

2, 6-dimethyl-3, 7-octadien
e—2,6-diol

(E)-2, 6-dimethyl-3, 7T-octa
diene—2, 6-diol

citronellol

geraniol

nerol

linalool

(Z)-2, 6-dimethyl-2, 7T-octa
diene—1, 6-diol

(E)-2, 6-dimethyl-2, 7T-octa
diene—1, 6-diol
(Z)-ocimenol

(E) —ocimenol

3, 7-dimethyl-1-octen 3, 6,
T-triol

1-heptanol myrcenol

2-heptanol benzyl alcohol

Aldehydes

acetaldehyde hexanal nonanal
propanal (E) —2-hexenal decanal
butanal (Z) —2-hexenal geranial
2-methylbutanal (Z) -3-hexenal neral
3-methylbutanal (E, Z)-2, 4~hexadienal benzaldehyde

2-methyl-2-butenal
(E) -2-pentenal
(Z) -2-pentenal
2-methyl-2-pentenal

(E, E)—2, 4-heptadienal
octanal

(E) —2-octenal

(E, E)-2, 4—octadienal

2-hydroxybenzaldehyde
phenylacetaldehyde

Ketones

acetone

3-buten—2-one
3-methyl-2-butanone
3-methyl-3-buten—2-one
3—hydroxy—2-butanone
2—pentanone
3—-pentanone
1-penten—3—one
3-methyl-2-pentanone
2-methyl-3—-pentanone

2—hexanone

2-heptanone

3-heptanone
6—methyl-5-hepten—2-one
2—-octanone

2, 6-dihydroxy—2, 6—dimethy
1-7-octen—-3-one
2—-nonanone

2—decanone

3-0xo— a —ionol

6, 10, 14-trimethyl-2-penta
decanone

vomifoliol

acetophenone
anetovanillone

B —damascenone

B —ionone

benzophenone

carvenone

Acids

acetic acid
2-methylpropanoic acid
butanoic acid

2-methylbutanoic acid

tridecanoic acid
tetradecanoic acid
tetradecenoic acid

pentadecanoic acid
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eicosanoic acid
eicosenoic acid
docosanoic acid

(E)-geranic acid




3-methylbutanoic acid
pentanoic acid
hexanoic acid
(Z)-3-hexenoic acid
2—ethylhexanoic acid
heptanoic acid
octanoic acid
nonanoic acid
3—nonenoic acid
decanoic acid
undecanoic acid

dodecanoic acid

pentadecenoic acid
hexadecanoic acid
9-hexadecenoic acid
heptadecanoic acid
heptadecenoic acid
(Z)-9-octadecenoic acid
(Z,7)-9, 12-octadecadienoi
¢ acid

octadecanoic acid
octadecadienoic acid
(Z,72,7)-9, 12, 15—octadecat

rienoic acid

benzoic acid
4-methylbenzoic acid
2-hydroxybenzoic acid
4-hydroxybenzoic acid
phenylacetic acid
3-phenylpropanoic acid
cinnamic acid
3—-isobutyl-2, 2-dimethyl-c
yclopropanecarboxylic aci

d

Esters

methyl formate

ethyl formate

hexyl formate

methyl acetate

ethyl acetate

propyl acetate

butyl acetate
isobutyl acetate

1, 2-dimethylpropyl acetat
e

pentyl acetate
isopentyl acetate
hexyl acetate

(E) —2-hexenyl acetate
(Z) -3-hexenyl acetate
heptyl acetate

octyl acetate

nonyl acetate

geranyl acetate

neryl acetate

benzyl acetate

phenethyl acetate

ethyl propanoate

pentyl propanoate

ethyl 2-methylpropanoate
isopentyl 2-methylpropano
ate

hexyl 2-methylpropanoate
ethyl butanoate
isopentyl butanoate
hexyl butanoate

methyl hexanoate

ethyl hexanoate

hexyl hexanoate

methyl octanoate

ethyl octanoate
isopentyl octanoate
hexyl octanoate

ethyl decanoate

hexyl decanoate

ethyl dodecanoate

isobutyl dodecanoate

isopentyl dodecanoate
hexyl dodecanoate

ethyl tetradecanoate
isobutyl tetradecanoate
isopentyl tetradecanoate
hexyl tetradecanoate
ethyl octadecanoate

ethyl 9, 12-octadecadienoa
te

methyl geranate

monoethyl succinate

ethyl benzoate

isopentyl 2-hydroxybenzoa
te

methyl 4-hydroxy—3-methox
y—benzoate

hexyl phenylacetate
dimethyl phthalate
diethyl phthalate

dibutyl phthalate

Others

4-hydroxy—4-methyl-5-hexe
noic acid lactone
dihydroactinidiolide
ammonia

methylamine

dimethylamine
diethylamine
phenethylamine
pyridine

2-isobutyl-3-methoxypyraz
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linalool oxide
cis—rose oxide
trans—rose oxide
nerol oxide

anhydrolinalool oxide




ethylamine ine theaspirane

propylamine dimethyl sulfone vitispirane

isobutylamine benzothiazole 2,4, 5-trimethyl-1, 3-dioxo
(2-methylbutyl)amine 1—-ethoxy—1-methoxyethane |lane

isopentylamine 1, 1-diethoxyethane

@B AR

Wi

BROT L—N"—=F ML, 7L —TIZEENDIERRDDEAICHNDOND D, 3%
BRUANDOERER b XIS L 72D,
INHOAERERT., AMOFEHH DT, AR TFEECLVEKREND, &
MEBSEM 2GR AEEM OB E LT, flxiX, £-3ICHEIT X >RbOEETH
b,

#—3 T L—FT7VL—R—DOREEHDOHY

amyl isovalerate ethyl hexanoate citral

cinnamyl isovalerate ethyl heptanoate hydroxycitronellal
cinnamyl propionate ethyl nonanoate tolaldehyde

ethyl acetate methyl anthranilate cinnamyl alcohol
ethyl benzoate methyl salicylate petitgrain

ethyl butyrate terpinyl acetate

(3) 'L —F 7L —R—pilyst >
T =TT =N IRAREFRFEM Z EICHP L6, BRICS L TERERF#EM S %
R LR DA S5, LTFICZOME %R,

TV —TT L —N—

8. AV EEBRA YT IV
oI NT v a—)v
AV EREBR I
A= 0 = VA [ S RN
VT
WEfE — F v
&AW TV
B lE — F )L
NFY R TV
3—AFN—3—T =T YL RfpmF L
NTH R TTF )L
ST BT v
tRkefrvhrxo—L

5
3.
3
1
62.

3.
15.

O O O O O O O O o o o o o

—= W 0 O w
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132.0 TV NT=VERA TV
12.0 B FLlip A F L
1.0 TFITVA T ANINT TT A
10.0 FEfE T LB = v
3.0 4 —AFNRUOXT VT E R
718.0 A
1,000.0
Imitation Grape
Mixture of
Gm.
1.725 benzylidene acetone
22.075 benzyl propionate
50. 200 ethyl caproate
926. 000 methyl anthranilate
Total

1000. 000

Imitation Grape Flavor

Mixture of

Gm.

155 imitation grape

180 butyl stearate

665 Hercolin (trade name)
Total

1000

Imitation Concord Grape
Mixture of
Gm.

aldehyde Ci4

0oil of lime, terpeneless

a —ionone

10 ethyl oenanthate

15 aldehyde Ci6

30 cinnamic alcohol

30 rum ether

30 methyl naphthyl ketone crystals
60 ethyl anthranilate
347 dimethyl anthranilate
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466
Total
1000

ethyl

acetate

Grape Fruity Ice Pop Flavor

Mixture of

Gm.

.00
100.
1.00
3. 25
6.
1
1

00

75

.35
.00

23.
860.

50
00

Total

1000.

Grape Flavor Emulsion

Disperse

16.
2.

30.

00

in
0000
0000

. 0000
64.

0000

0000

3. 0000

. 1875
16.
. 1250

0000

fl.

OZ.

fl.
fl.

fl.
o7.
o7.
fl.

OZ.

Concord grape flavor imitation

Concord grape full flavor concentrated juice 68° Brix

permitted blue color

permitted red color

salt

acid citric, 50%

sodium benzoate

water

Syrup—

grape

OZ.

av.

OZ.

OZ.

OZ.
av.
av.
OZ.

av.

Yield

1.

0

Concord Grape

Mixture of

F1. Oz.

ga

1.

74.9° Brix

fruity ice pop flavor

propylene glycol

gum tragacanth, or;

1.0 oz.av.gum tragacanth, or;
6.0 oz.av.gum acacia;then add:
grape flavor imitation

water, agitate rapidly and mix with a prepared color soluti
on

consisting of':

water and

Permitted red color

Permitted blue color

grape fruit flavor

benzoate soda

grape flavor emulsion

Fruit Flavor
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32.0 desugared grape extract, imported from Italy

64.0 Concord grape full flavor concentrated juice, 68° Brix
2.0 Concord grape recovered flavor essence 100-fold
20.0 alcohol, 95%
Total
128.0 Concord grape fruit flavor.

Concord Grape, Imitation

Gm.
30.0 ethyl acetate
28.0 methyl anthranilate
16.0 racemic ether
8.0 cinnamic alcohol
4.0 ethyl butyrate
4.0 ethyl pelargonate
4.0 amyl valerianate
2.0 orange crystals
1.5 0il of orange, 5—fold
1.0 cinnamyl propionate
1.0 glacical acetic acid
0.5 rhodinyl acetate
Total
100. 0

Concord Grape Royale

99% Concord grape juice and imitation grape flavor

Per 1 gal.
90.0 gm. Concord certified color
67.5 gm. amaranth certified color

32.0 fl.oz. boiling water, and then cooled;to it are added
70.0 fl.oz. Concord grape concentrated juice of 68-72° Brix
24.0 fl.o0z. alcohol, 95%, are mixed with:

2.0 fl.oz. Concord grape imitaion

(4) 7V =77 L—="—0DFH
@© B DRARS 7
TOREELE 7L =T ORI LV, BE T L — T ORI R S BT T R
VRREAFEEZNND T ENZODEE BIRITE T ORI B O FORH AR 0 BRI 52
TOHERDH D, 7 FURBEHERD T2 FEOMTT 7S LB WA T & % 7o o0 FE %
e, WLV D DR < ERIFEBE, RADL LE2 b7 o2, EEA
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T5HEEL D,
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T =T IIERORENE N, TITEREEEFD 2~ ALy MRIAFHTLIZEZ
(N I éb%ﬁ@m%&7Vyyn&ﬂ% CTDHIENTED, 7y az
BROFBLUZThexanol RO 7V —> ) — F R KRELSHFEHT 5,

~ ANy hOFYOFIZIE, T AYBFEOT K7 ORI S Td DHmethyl anthr
anilateNTFER ", phenylethanol, geraniol, linalool7g ¥ 7 1 —F L4y H%
W, Ll EBEO~AD y hOFHZIZ, 7r—F v/ — b ez, RiHEE&ED
H7-®Zmethyl anthranilateZ /x5 2 & H%0N,

2 BN

I FY OfEE FAEIE 1998125108 FIAE L

2. ST 1987-2.28. pp.69-70

3. Volatile Compounds in Food , TNO-CIVO Food Analysis Institute, Zeist, Netherlan
ds, 1996

4. FEL No. 153 WEFN624-3H  p. 21

5. Source Book of Flavors, IFU AVI Publishing Company, INC. Weatport, Connecticut,
USA (1981) pp675-835
B No. 170 k346 H p. 35

AFIZ7— K7 IHv 1997-7 p. 46

b &A% VOL. 30 NO. 12 pp. 9-10
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HEXMD EREEIBEITEA L, FRED ZRIEICET KRR E LTEINT 5, (AR
REEIZSWNTIZ, (21«3 [\IRTZL—_—] OIEEAZHMR)

O RIRERLFEH
RIRERFEME L THHENAA XY — (LUFAFITL b0 9) X, NTRA
FIRIZET D, FEKEFEEOFT VA FALIKFEEDONN—V =T A FIANE T X T
RELEINT-AT o H A F I (Frogaria ananassa) D>, BAEOREESENEENT-,
HATER S TV D RfEE LTI, RAARTEZ RS TWS [kl | PEH
ARKTEHIFEEINTWD TEXoh) 2K LEE LT, &P . [EL854E] .
[BEATL) . T F—1 . NIXBH00) RENFET LN,

F—1 TAFIONEEMNE

pi Fi P

el (X2 DX ZF—) LEERLAZH & L TR S L2k
HEE Mo mTE, RIBITHEEE TR, REAITHEROH 58
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DHHY, ZHTT = F—F0O0 22 i@ T
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& kon RIGTERZ2 O LIS O KRR, REAITOLRO B 2 FERL
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P (5<iE) RHSEEOIR T, REAIFEHLATELS, B%bE

VAR OEMRLE L TL 96 OFEMRETHRIESN
2o TOHROEREH E L THE SN,

ELRAE (139529 0H) RIGAIHA D3 0 T S, R CTEERL A T H 223 7
Vo RADRLRFEDL, —RANTIZREOME b LE

L. AR, HEpk, M OERIASATRE T 5 & AKHIC bR
Uy,

REAL P &L D DINDO TN DI b ITZ, RIBIE F HE
FEORRTIHERS L\, REAITERO S L, HEEE
CBREELICES, BV LHLDB, BERPODELD YT

[

4} — (donner) BAHEEIZ O RR T, REAITIREALEA CTH A EBEKRD /N T
VAHREL, BELROmEE S &<, PG & LT
Honoins,

X5 D RETIR < Wkt D D, RIBITM S TRAE, KAk

R, BRITIHEVEALRY, FONHY ., BEENE
<L EERITOR D N, BT L,
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2 baRY —OFLES L LT, BB FLEDT AT VHE, ~FH ) — L%
TAI— LR, trans-2-~FE T LHOT AT N, WL, BRSO LR
BRXESE . M < DR RHE STV,

7. A PR —DOHEOEGT AT E LT, MEEOHTWETRELY 92, 5-3
AFN-4-b Fux3CQN-77 /2 y-TAT7 FENNLNTND, £—2,
£ 3IZA b rAY —OFLRIBIE TS,

F—2 ZAbpXRY—OFIRLS?

Hydrocarbons

ethane nonane benzene

ethylene decane toluene

hexane undecane 1, 2-dimethyl benzen

heptane dodecane 1, 3-dimethyl benzen

octane methylcyclohexane 1, 4-dimethyl benzen
limonene

Alcohols

methanol 1-hexanol 1-nonanol

ethanol 2—hexanol 2-nonanol

1-propanol 3—-hexanol 1-nonane—3-ol

2-propanol trans—2-hexen—1-ol 1-decanol

isobutanol cis—3-hexen—1-ol 2—decanol

1-butanol 1-hexen—3-ol 2—undecanol

2-butanol 2—ethylhexan—1-ol 1-dodecanol

2-methyl-1-butanol 1-heptanol 2—dodecanol

isoamyl alcohol 2-heptanol linalool

2-methyl butan—2-ol 3-heptanol benzyl alcohol

3-methyl butan—-2-ol 1-octanol 2-phenyl ethanol

1-pentanol 2-octanol 4-hydroxy phenyl ethanol

2-pentanol 3-octanol alpha—terpineol

3-pentanol 3-octen—1-ol isofenchyl alcohol

1-penten—3-ol 1-octen—3-ol borneol

Carbonyls

acetaldehyde nonanal 2—-heptanone

propanal benzaldehyde 2-octanone

acrolein 2—-propanone 2-nonanone

butanal 2-butanone 2—decanone

2-butanal 3-methylbutane—2-one 2—-undecanone

2-pentanal diacetyl acetophenone

hexanal 2—-pentanone furfural
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trans—2-hexenal
cis—3-hexenal

heptenal

3—pentanone

2—-hexanone

2-methylfurfural

2—acetylfuran

Acids

formic acid
acetic acid
propanoic acid
2-methyl propanoic acid
butanoic acid
pentanoic acid
hexanoic acid
2-hexanic acid
heptanoic acid
octanoic acid
7-octanoic acid

nonanoic acid

decanoic acid
9-decanoic acid
lauric acid
tridecanoic acid
myristic acid
tetradecanoic acid
pentadecanoic acid
palmitic acid
palmitoleic acid
heptadecanoic acid
oleic acid

linoleic acid

linolenic acid
nonadecanoic acid
docosanoic acid

benzoic acid

salicylic acid

2-methyl butanoic acid
cinnamic acid
2-methyl-cis—3-pentenoic a
cid
2-methyl-trans—3—pentenoic
acid

2-methyl-2-petenoic acid
phenyl acetic acid

phenyl propionic acid

Esters

methyl formate ethyl decanoate n-butyl octanoate
methyl acetate ethyl dodecanoate isobutyl nonanoate
methyl propionate ethyl 2-methylbutyrate isoamyl formate

methyl butanoate ethyl cinnamate n—amyl formate

methyl hexanoate ethyl salicylate isoamyl butyrate

methyl heptanoate n—hexyl 2-methylbutyrate |n—amyl butyrate

methyl octanoate 2-hexyl hexanoate isoamyl 2-methylbutyrate
methyl nonanoate trans—3—hexenyl hexanoat |isoamyl heptanoate
methyl decanoate e n—amyl octanoate

methyl dodecanoate n—hexyl octanoate isoamyl octanoate
methyl myristate hexenyl propanoate isoamyl nonanoate
methyl palmitate 2-heptyl acetate n-hexyl acetate

methyl stearate ethyl acetoacetate trans—2-hexenyl acetate
methyl oleate ethyl benzoate cis—3-hexenyl acetate
methyl methyl propionat |n—propyl acetate 3-heptyl acetate

e isopropyl acetate 2-heptyl butanoate
methyl methyl butyrate |n—propyl butanoate 2-heptyl hexanoate
methyl cinnamate isopropyl butanoate octyl acetate

ethyl formate
ethyl acetate

isopropyl octanoate

isopropyl decanoate
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ethyl propionate n-butyl formate octyl hexanoate
ethyl isobutyrate n-butyl acetate 2-nonyl butanoate
ethyl n-butyrate n-butyl butyrate benzyl acetate

ethyl isovaletate n-butyl-2-methylbutyrate |phenyl ethyl acetate
ethyl caproate isobutyl-2-methylbutyrat |n-butyl hexanoate
ethyl heptanate e isobutyl butyrate
ethyl octanoate

Lactones

0 —hexalactone
v —heptalactone

v —octalactone

v —decalactone
0 —octalactone

0 —decalactone

v —dodecalactone

S—compounds

hydrogen sulfide
methyl sulfide

dimethyl sulfide
dimethyl disulfide

Acetals

1, 1-dimethoxy methane
1, I-dimethoxy ethane
1-ethoxy—1-methoxyethan
e
1-butoxy—1-methoxyethan

e

1-methoxy—1-pentoxyethan
e
1-hexoxy—1-ethoxyethane
1, 1-diethoxyethane
1-ethoxy—1-ethoxyethane

1-ethoxy—1-pentoxyethane
1-ethoxy—1-(hexenoxy) ethan
e

1, 1-dihexoxyethane

1, 1-diethoxypentane

Others

maltol

F—3 VBT (LLDON) OFRLHME”
GC area %

compouds INTT A
acetaldehyde 0. 40
methyl acetate 4. 76
ethyl formate —
ethyl acetate 3.76
methyl n-butyrate 24. 15
isobutyl acetate —
methyl isovalerate 3.83
ethyl n-butyrate 2. 80
ethyl isovalerate 8. 41
n-butyl acetate 4. 20
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n—hexanal 1. 47
CuHa trace
isoamyl acetate 0.11
methyl caproate 17. 94
limonene 0.99
trans—2-hexenal 0.57
ethyl caproate 3.54
styrene 0.24
n—hexyl acetate 1.09
p—cymene trace
cis—3-hexenyl acetate 0.92
n—hexanol 0. 31
trans—2-hexenyl acetate -

cis—3-hexenol 0. 38
methyl caprylate 0.17
CuaHzo trace
trans—2-hexenol 0. 46
acetic acid -

p— o —dimethyl styrene 0.29
CisHaz 0.93
benzaldehyde 0.35
linalool 1.01
acetophenone 0.19
2-methylbutyric acid 0.14
naphthalene 0. 20
caproic acid 0.21
benzyl alcohol 0.16
CaoHaz 0.10
phenol 0.19
nerolidol 0.11
others 13.23
total 100. 00

-— ! no ditect.
@ B AR
BRD 7 L= N—F L, A b —ICEHENLDEFRK
BRI S DERRER SR &2 D,
INDLDOEMERHT, AMOILFNH 5 VE, EMFRFEEIC

FEARFNZ AN S D DY,

FVEmEns,

BREH#EM G LRGREM OB E L TR, IR, £—4ZBITS X5 b0z
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b o,

F—4 ZRbpXRY—TL—RN—OHEEMDOHY

amyl acetate

amyl butyrate ethyl valerate

amyl valerate isobutyl anthranilate
anisyl formate isobutyl butyrate
benzyl acetate methyl anthranilate
benzyl isobutyrate methyl benzoate
cinnamyl isobutyrate methyl cinnamate
cinnamyl valerate methyl heptine carbonate
ethyl acetate methyl salicylate
ethyl butyrate neryl isobutyrate
ethyl cinnamate anethol

ethyl heptanoate maltol

ethyl 3-phenylglycidate phenylethyl alcohol
ethyl methylphenylglycidate|acetic acid

ethyl lactate butyric acid

ethyl propionate

diacetyl dipropyl ketone
hydroxyphenyl-2-butanone
alpha—ionone

beta—ionone
4-methylacetophenone
methyl naphthyl ketone
vanillin

ethyl vanillin
heliotropine
4—undecanone

jasmin absolute

lemon oil

neroli oil

orris resinoid

rose oil

@A b rRY =7 L S— DO FRIFEI BT 2 K5
2R ARY =T L= N—OFREMC T DA £ — 5I10RT

K5 AbaRY—T L "—OFHEMICET DK

2 T
AT VRV —EB#—3 —FFY VY[R b —( [BF970074%5
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3, T—VAFN—FIrH7—=2, 6 =Y WHLIOFHEFENE |FHiF888615%

T=)L— A )BT E o ORETE

TTAE T s OBE L

¥ 1263528%

2, 3=—THBUTVF—NZ ATV, E|A XX —FKF |KFF139001 2%
DB R OF] A &
NaFrEEhv 7 a~d Y UFER (A FIROGE (FEF141746 7%
REHER L ORL G Z Gy |[HEYE

FEBLIO/ FH37r—WE (2, |3/ HoA4F ¥ 59-139334
2, 5, 5=—TFThFI7AFNL—EI |k — ]
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AFTEHDL D
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35.
529.
1, 000.

0
4
0

N= v
sl

Imitation Strawberry Flavor

Mixture of

Gm.

17.
362.
530.

10.

30.
.75

Total

1000.

S MMM DD oD E -

25
05
00
00
25

25
25
25
20
25
25
25
25
75

00

Corps Praline (trade name of Firmenich Co.)
alcohol, 95%;agitate and heat untill dissolved, then add;
propylene glycol

glacial acetic acid

aldehyde Cis

benzyl acetate

vanillin

methyl cinnamate

methyl anthranilate

methyl heptine carbonate

methyl salicylate

B —ionone

aldehyde Cu

diacetyl

anethol

Imitation Strawberry Flavor
(Wild Strawberry)

Mixture of

Gm.

\")
—

S W w w NN OO

.80

80

.10

40
60
00
20
40
00

.20

ethyl heptylate

oil of sweet birch

aldehyde Cu

cinnamyl isobutyrate

ethyl vanillin

Corps Praline (tarde name) dissolved in :
cinnamyl isovalerate

dipropyl ketone

diacetyl

ethyl lactate

- 173 -



100. 00 alcohol, 95%

783. 15 propylene glycol
Total

1000. 00

Strawberry Friut and Fruit Flavor
Mixture of
(a)
43.2 1b. partly defrosted Marshall strawberries and sugar (4 plus 1)
6.8 1b. or .75 gal.alcohol, 95%; the fruit-alcohol mixture is to be
loosely
comminuted to mash without pulverizing the seeds of the
strawberries.
(b)
Mixture of the mash of (a) and
50.0 1b. strawberry fruit flavor

Total
100.0 1b. strawberry fruit and fruit flavor

Strawberry Fruiy Ice Pop Flavor

Mixture of

Gm.
4. 00 strawberry flavor imitation
100. 00 strawberry true fruir flavor
17.00 water
10. 00 salt
0. 50 acid citric, 50%
1.25 permitted red color
1. 00 sodium benzoate
860. 00 syrup—74.9° Brix
Total
1000. 00 strawberry fruity ice pop flavor

(4) 2 PRy —7 L— —D K
@O A buRY — ORI
A bR —OEREAIIIEFICERET, L I EELZEROERILS
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AL LAED ., 1 O 0BIITFNRHONIR U ENAE E WO AIZEARLEETH D,
@ REEEREF~DOFIH "
BRI T F 2T Wie 2 A4 7 L0 AERRZ A 7 O D IREECEHZ AT L
B, EDOFTOVINIEDREDA A=V ST RHETH D,
@ WmE~OFIHY
TN—TL—N"—DH T, AFaRY—T7L—R_—F HEIZBWNT, &bH%<
O TWbHEDThsD, TFaTdVEEER L7 Ly v ala—v—4AT R
FERY—DHEZERODDLDALN—NIAT A A—TERDDT 7 —2 Ao
FTAHZENTED, 770 —2AFIPKETEZI AN TWS, TA A7 Y —LA
HTIE 7y vala—v—4ATREN, Yy —TRI7)V—ThHhbI—77 /1=
— eV Fa—LE~v ANV KRR T )= ThHAFY ) —LTEED, AL —FED
NG ABELEDZEICL VT T 2T NVENBHTE 5,

BN

L& oA, SaEE, 19984124 10 H #IARKE L]

2. FBE, No. 127, MEFI554-2H, pp.95-103

3. 8k, No. 182, FRi64E67, p. 115

4. 7Kk, No. 153, MEAFI624E3H, p.20

5. Source Book of Flavors, IFU AVI Publishing Company, INC. Weatport, Connecticut,

USA (1981) pp675-836

6. TRt F o, A EIEFRIT, 198048 A 27 H HIMES LK

7. %K No. 170, ‘Fhk34E6H, p. 36
CEAL T, 31(9) 64 (1988), p. 67
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L—_— (A7 L— =2V, 21«3 \FINTL——] Z5H) 2. o
fFHERN—2 ) — NG OFD & UTRMERT DRSNS, £z, ITEMICIXEIL
L= =R R T A G LTZRAE SR EH S D,

BRERORME LTL, ATy T NVOFRS ThH HER—F /v, 3 —AFNLFF
TuEFVBATIL, 33—k RRXIAXTH BT LEOTATIVEH, 2—AF /L —3
— T Ty =2 —F—=NVEOTNVaA—NVEH, vy ~FXHT T NoREOT 7 NFE TR D
X7 RNAEOT N UCEPHOLATVN S,

O RARFEIFEM
ATy T ZiE, 10 0FEU LORFERH LN, TENOLERBTHE AT
(Cayenne) fli, 7 4 — (Queen) ffi, A/X=> > =2 (Spanish) fE, 7=/ U =
(Puerto Rico) MDORE < 4TI EIND, TOPTHROAEERNS < —FKITFN
EoTWNWADIE, WA= FEDAL—A « AT (Smooth Cayenne) &FEIEN D HD
Thd, AL—A « IA T REITHRDPRE <, ERITHD 70, REPRKRETHY , R
HA 1. 4kg~3. 5kglt7e V. RAEITHEEALH TH AR RHED D 70 VB B b fE &
INTWD,

F—1 KRB NAF T O

i AL SR

A x U TE ROEFH QM TR, mEfH e LTk
., ERbEnd

7 4 — Uk /INRT Rt D RNE

ANA TR T LTERM, HHR2M< AAORAE

7 b 3l X A LNORTYi

Q) RIRFBFEM DRy

NRA T TIVOFELILTE, TAT IV FHZATF IV AT VOENL OO DI T,
BAEORSE L THETFONDIDIE, 3—AFATFTaF U BO AT VKR TF LT
ATV T D, LIWHELT-REIIZIAFALZATANELL , EOLOZ=F /LT AT
Mg EHESNTWD, £/2, 3FEIFA—F 7T UVHBAT L, 3—Ek RrFxE
72135 =T B UAFHUBAT AR EORERMT AT LR Rax b W07
R UEE L ST AT NVE MOREDOFZ LS L IXRD RS> TN D,

NAFT Y TNVOFERLTE LT, UTObORHE L THEIT LD,

F—2 SUFvTNT L —R—DFEZRLS?

Alcohols

methanol 2, 3—dimethylbutan—-2-ol linalool
ethanol 2-methyl-3-buten—-2-ol alpha—terpineol
1, 1-dimethylethanol 1l-pentanol terpinene—4-ol
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1-propanol

2-methylpentan—2-ol

gamma—eudesmol

isobutanol 3-methylpentan—-2-ol trans—3, 4, 5-trimethyl-5-vin
2-methylbutan—1-ol 2-hexanol yltetrahydrofurfurylalcohol
3-methylbutan—-1-ol 3-hexanol

Carbonyls

formaldehyde acetoxy acetone furfural

acetaldehyde 2, 3-butanedione 2-methylfurfural

propanal 2-pentanone 2, 5—dimethyl-4-hydroxy-2, 3—
hexanal 3—-pentanone dihydrofuran—-3-one
benzaldehyde 2—-hexanone 5—hydroxymethylfurfural
2-propanone 3-hexanone

Acids

acetic acid

coumarilic acid

chlorogenic acid

Esters

methyl formate

ethyl formate

propyl formate

butyl formate

isobutyl formate

methyl acetate

ethyl acetate

propyl acetate

isopropyl acetate
isobutyl acetate
2-methyl-1-butyl acetate
isoamyl acetate

methyl propanoate

ethyl propanoate

methyl propenoate

ethyl propenoate

methyl 2-methylpropanoat
e

ethyl 2-methylpropanoate
isopropyl 2-methylpropan
oate

methyl 2, 2-dimethylpropa
noate

ethyl 2-hydroxypropanoat
e

dimethyl propanedioate

ethyl butanoate

methyl 2-metylbutanoate
ethyl 2-methylbutanoate
methyl 3-methylbutanoate
ethyl 3-methylbutanoate
methyl 3-hydroxybutanoate
methyl pentanoate

methyl 4-methylpentanoate
methyl hexanoate

ethyl hexanoate

amyl hexanoate

methyl cis—3-hexenoate
ethyl cis—3-hexenoate
ethyl trans—2-hexenoate
methyl 3-hydroxyhexanoate
ethyl 3-hydroxyhexanoate
methyl 3-acetoxyhexanoate
ethyl 3-acetoxyhexanoate
methyl b-acetoxyhexanoate
ethyl b-acetoxyhexanoate
methyl heptanoate

ethyl heptanoate

methyl octanoate

ethyl octanoate
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methyl 3-octanoate

ethyl 3-octanoate

methyl cis—4-ocatenoate
ethyl 4-octenoate

methyl 3-hydroxyoctanoate
methyl 3-acetoxyoctanoate
methyl b—acetoxyoctanoate
ethyl b-acetoxyoctanoate
methyl nonanoate
ethyl nonanoate
methyl decanoate
ethyl decanoate
methyl 4-decenoate
ethyl 4-decenoate
4-hydroxybutanoic acid lact
one
4-hydroxyhexanoic acid lact
one
4-hydroxyoctanoic acid lact
one
5-hydroxyoctanoic acid lact
one
4-hydroxynonanoic acid lact
one

4-hydroxydodecanoic acid la

ctone




methyl butanoate 4-hydroxyhexadecanoic acid
lactone

octhyl benzoate

diethyl carbonate

S—compounds

methanethiol methyl methylthioacetate [ethyl 3-methylthiopropanoat
methyldithiomethane methyl 3-methylthiopropan|e
oate
Miscellaneous
chavicol |1,1*diethoxyethane |
@ B AR

BRRD 7 L—"—FME, Ty T E ENDERIR D DEARINTH G503,

llb

BRI UNDERER bR E 2D,
INODOERELNE, AHMOFHH D 0E, FEFHIFEFICIVAKRIND,

RN, Ty TN T ==L KL STV 5 1E% EE%H%:E.?{%H::;M‘J@W

BFR—-3IZET, T, A F v I T L— R SN ALFEERERD S B,
KOMDHEDIZHONTEDEFER. EROFMELAZE— 412787,

K—3 NAT v TINT == ST DEEREGFEM OB

Carbonyls

nonanal |citra1 |Vanillin

Acid

butyric acid | |

Esters

butyl acetate butyl isobutyrate allyl heptanoate

decyl acetate isoamyl isobutyrate allyl octanoate

bornyl acetate cinnamyl isobutyrate isoamyl octanoate

cinnamyl methyl 4-methylpentanate [allyl 2-nonenoate

acetatebenzylpropionate |[allyl hexanoate methyl undecylenate

isoamyl butyrate 2-methylallyl hexanoate |allyl undecylenatediethyl

hexyl butyrate allyl cyclohexylacetate |sebacate

citronellyl butyrate allyl cyclohexylpropionat|allyl cinnamate

propyl isobutyrate e allyl phenoxyacetate
allyl cyclohexylbutyrate

Miscellaneous

maltol

Essential oils

angelica oil lemon oil orange oil

neroli oil
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F—4 NAFT N7 L—N—HERER O RN
Compounds ppm |Odor Taste
allyl 3-cyclohexylacetat|1 ST ATV EREER |(vey TSNy
e
allyl 3-cyclohexylbutyrall ST AT N—Tkk T A F TS
te
allyl 3-cyclohexylpropiol|3 HUSA Ty 7Rk Fife L7273 A F > 7OV JabE
nate
allyl hexanoate 5 INA T TV E AR VX =TT A Ty TIVEE
allyl octanoate NhF—=RXAF o TND | TA R TROLEN
FRUVE R
allyl 3-phenoxyacetate (0.5 |2 v 7 AT7)L—YT L — IN=—fkH S
IN—=NA Ty TIOVER
bornyl acetate 1 PHfEcms DU T X Ttk
citronellyl butyrate 3 U—7k, HOWREZRZE |[o— O 7 L— Y Fk
A8
1, 1-diethoxyethane 5 DX W v—F IR | T —T 4 I &
730
2, b—dimethyl-4-hydroxy- |2 RN T AL, Ux LEE | BER A H S
2, 3—dihydrofuranone
ethyl acetate 50  [ERUERSEER TN—=DOH &
ethyl butyrate 50 [N TF o IR ERR | 7=V EEHWEK
ethyl hexanoate 7 RN T L— T A B A W7 L— ik
ethyl 3-methylbutyrate |5 RSERWNDT AV« T)b— | BT v T IVER
A
ethyl 3-methylthiopropioll iR < RERHWVEXR XA T TIEEH WEBE
nate
methyl butyrate 10 |8 U > TEE TIN—20OH
methyl hexanoate 4 H U BL5EkR TV ay ke XA F T
JVER
methyl 2-methyl butyrate|b BV I ER XA F TIVEE
methyl 3-methylthiopropi|0.3 |[MNEASELZEREH & HUW 7 )L — %k
onate
2-pentanone 10 |UA EEDIRBD HUWIAA Y (TOP)

. 26 OMFERERNE, 7 L= =27 2 BEOMEIZE > THZORRNE
DoTLHIENBOLEATND,
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@ RAF TN T L —R_R—DOFERFZEMIZEST D EH
RAF oy TNT L= N—OFREMCET D85 2 R — 5 1R,

#£—6

SAF T NT L= N— DFREM BT B

(=mFNL2, 5—AFIL—3—FFV—
4 (2H) — 7 UV h—RFx—1])

~ACEBPOE
IS

AR FH & N - B ERE S
AT TNT b —RR— FEEE (N ATy T RFEF18 713785

FEHERRY (2 —TE®F L —4 —AF)L—
4 =T VBT IV)

INA Ty T
D FWkk DN

¥ 1681485%

FEREEY (2, 5—UAF)L—4 —
( (1 —=FFY) = by, —3 (2
H) — 75 /)

WA Ty TN
AP O
7S

B 1897767%

FEHLEY (1 —vno ) HEEH) NRAFT TR FFF28 167 75%
FR

4— (6, 6 —VAFNL—2—RAF Loy |[RXAFT T NVEE|FBHTFE07-109253

JaA~FII) —2—AFL—2—-TTFTF |EFX

— VDB K OB

1—xFrt’e—L—2—HLVRUVBT A (XA F v 7R KBEFE08-113560

TV TR

4—=TINFXTT7T ) UHFEERNIZED | T TVER| B 09-110853

B R O ol 5 1k TR

(3) A F v T T L—nR—DfljE" ¥
WA F o T NT L—_—{F,

THETITHRATFRIR, BROFEM 2RI L7226 BRI

JECTHE SN D, BLFICICE DGl 2", £, R—BICHE LI ATy 7>

L S—DBERORE T

NRAF O TNVT L—IN—

20.0 HEfE~ L L
40. 0 FLoVF AN 3—TF— R
40. 0 NR=1

70.0 Wefe A Y 7 IV
70.0 WA Y7 I v
100. 0 HElE = F )L

100. 0 NS B BT
160.0 xR TF L
200. 0 F&lg — F v

200. 0 ANEY T UL
1, 000. 0
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Pineapple Ether
(Allyl Phenoxy Acetate)

Mixture of

Gm.
200. 0 allyl alcohol
4.6 phosphoric acid
2.5 sulfuric acid
152.0 phenoxyacetic acid
60. 0 benzol

Imitaion Pinapple Flavor
(a) Imitation Pinapple

Mixture of

Gm.
180.0 ethyl isovalerate
180.0 ethyl butyrate
140. 0 allyl heptylate
100. 0 n-buthyl acetate
100. 0 allyl caproate
80.0 ethyl propionate
60. 0 ethyl oenanthate
20.0 vanillin
20.0 amyl acetate
40.0 oil of orange, cold pressed
10.0 0oil of lemon, cold pressed
10.0 pineapple ether
Total
1000. 0
(b)Mixture of
250.0 imitation pineapple of (a)
100. 0 alcohol, 95%
400. 0 propylene glycol
250. 0 water
Total
1000. 0 imitation pineapple flavor

Pineapple Flavor Emulsion
Disperse in

16. 000 fl.o0z. propylene glycol
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2.000 oz.av. gum tragacanth, or;

1.0 oz.av. gum tragacanth, or;

6.0 oz.av.gum acacia;then add:

2.000 fl.o0z. pineapple flavor imitation

64. 000 fl.oz. water,agitate rapidly and mix with a prepared color solution

consisting of:
30.000 fl.o0z. water and
1.500 oz.av. Permitted yellow color
16. 000 fl.o0z. pineapple fruit flavor

0.125 oz.av. benzoate of soda

Yield

1.0 gal. pineapple emulsion

-5 WAELE AT v T T L—R"—DFEY

FORMULA TYPE 1 TYPE 2 TYPE 3
acetic acid 3.9 - 1.0
ethanol - 50.0 67.2
ethyl acetate 40.0 3.0 -
2-pentanone 6.0 2.0 2.0
methyl butyrate 7.0 3.0 1.0
1, 1-diethoxyethane 2.0 0.5 0.5
ethyl butyrate 3.0 3.0 1.5
ethyl 3-methylbutyrate 4.0 4.0 6.0
ethyl hexanoate 4.0 2.0 1.0
ethyl 3-methylthyiopropionate 0.1 0.5 0.5
allyl hexanoate 0.5 1.0 -
allyl 3-phenoxyacetate - 0.5 0.5
allyl cyclohexylpropionate 0.5 1.4 0.5
2, b—dimethyl-4-hydroxy—-2, 3—dihydrofuranone - 2.0 .0
citral - 0.1 -
vanillin - - 0.1
maltol - - 0.7
total 100 100 100

TYPE 1 : FF 2T 0 F AT TEILORNE ZAZRER L RENE (FrICRIEFENS
WIBA) ORBELIE S, Ty TNV AT VA 7L —_"—Th 5
TYPE 2 : /34 F v FAE A 7T ESIHICH D SITREAH D . 207 U LT 2T L5
IR BN D
TYPE 3: RTIATAN—Y AL F v T NEATT, Eib, BRILCEVWS—2 FREEH IR
b, TINWVERATIEHEVELONT A T v T A= B D70,
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(4) Fe®

— WIS T TAEBHZ B W T, 23 Ty TV RERIER O BEFEW R Rt 2 L
TR TIERBRDE D 228, EEICIZEIRHEL N D RHEHHA LI LORBETH D,
Flo, ATy IV RHTERDBSERT L, FICRHOEREEN LR DHITE, WOk
HRBEIZHOL,

PRA T VR RS R IR R DN B SN D, T ORI EBEEARS
BRARICE D B DT, FHNDDOZEBKO—MIFEREEITE L NG FR DR S v, B
RHICHMNMENTWS, ZOHE, TXTOFEFMRDBEIR SN D DT TIER<, K
R L RER. K EILITRONITHE FR D DRI S NS T2, Ty by 7 I &I
FADO—ERIZTE R, F7o, BE FMUETEMR L TWDO TRITFOEINDIRnEITE
Z ERH LT IE, FOFEROEITII LTS,

T L= R—{MEIE, DI LTI O L I ICBL L= HFEEERT O I
DT 20, o, WL TNAEKRE~ A7 L, BHEEEDDLNIH D,

23 R

L& oA, BIaEE, 19984124 10 H #IRRE L]

2. FkE, No. 130, BEFNG64E1H, pp. 97-106

3B, WEEIEIEIT, 19804E8 H 27 H WK 1l

4. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,
USA (1981) pp675-835

3+2+6 SNFFTL—s8—10

(1) Bl

NFEFT L= N—L, TFN—Y I v T AR V=LY —H « oA TEDIHIFRDK
EHEZ IR & L TR T ' — FEFICFIH STV 5,

LRI AT F 7 U= _—O I RE (BN BE. F5 ) 72 Sl oW TREHET 5,

(2) RNFF TV —_—FEH

FEE LT, B0 a2 — L E2RBHT ABICRAET 2FKR D ZEIL L2 B 7 L —
N T R NERChH 5, (B T7 L—_— 22Tk, 2 -1+ 3 [T
L—_—] W) ZONFFEIRT L— =%, —HOFEHIEL A SND N, EERIX
RO TWded, AGERNERINEERZ N,

FEBRIOFRM E LTE, N T OERES TH LTV, BifgA Y 7T, HifE
AT I, WA Y T T, BEEEA VT INEDO T AT IVEHDIEN ML L DT L a—)L
¥, 7Y N, 7T e REXAHWLND,
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O RKIREBIHREM
NP, 50 OFEEL EOSFENH D08, BAANTFERBT S L 22— AP
EA—A N T U LAVEIZHT HID, FEMIRIE D EE T U7 &2 02, & Our i
WA b Ei ) AEE T, BEEF o2 —F =T ORI XU TICESEESNTWD, BET
X, HIE, 7790 740 VY =77 KA TSR TV 5,

FK—1 FEhnFFomtEs g

i T e

H—_2T 4 va (cavendis |RIFIIEEZ16~22cm, HE3. 5~4cmT,

h) JEWkZ s, MR CTHRAT L ERLVEAIZR D,
RATFVDPEL, OIS, EATHE A
HThs,

JesE BEFEONFT T OFEHERLFET, A-H, REITKRD
TR, RATEE CHLTER > TENEL,
HRITIRE T LW,

E7—F (morado) ERHANTFO—5FE, RIEDINLDIRBDI - -7

BTHDH, RATHAA, REITEE RO,
BV TGTEND D,

X — NS ) ERAANTTFO— M, RBITESN7 cm, 2.
5cm&/PNEWVDRBRIT IV,

7 X 73 ) (cooking ban|RIGIFEMICE A, MEBN T L TEHESND,
ana) Lo TEFEEO—2THD, FRNZEL ., FHEITIZ
TWd,

7 = A /N (fei banana) iz, WEHAELTHLW LN, AEHLH D,

Q) RIRFEFEM OF XS

BEFETIIANTFTOFZER T ELT2 30 EDILEWRIALNZENTEBY, oy
DELNFTZ AT, Tha—i, ALVR=ZAVETHD, T HEAOFEKITILC a~
CoDT NV aA— /LR R = AT IVREEIRN Th D, ETFEARE & LTAA
F)=N, FAT )=V AF =T Z IV RO Tr—L 07 = ) —
N —T VEOHFEBH LI TWD, Fiz, RAFBMOFL X, BRRFYICE
feFarZEnmohTcng (£F-3)

F—2 NI TOFEKKS (Musa sapientum L.) *

Alcohols

methanol 1-hexanol (Z)—4-hepten—2-ol
ethanol 2-hexanol (R)—(Z)-4-hepten—2-ol
2—aminoethanol (R)—2-hexanol (S)-(Z)-4-hepten—2-ol
1-propanol (S)—2-hexanol 1-hepten—-3-ol
2-propanol 3-hexanol 1-octanol
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2-methyl-1-propanol
1-butanol

2-butanol
2-buten—1-ol
2-methyl-1-butanol
3-methyl-1-butanol
1-pentanol
2-pentanol

(R) -2-pentanol
(S)-2-pentanol

(E)-2-hexen—1-o0l
(Z)-3-hexen-1-o0l
(E)-3-hexen—1-o0l
(Z)-4-hexen—1-o0l
(E) -4-hexen—1-o0l
1-hexen—3-ol
1-heptanol
2-heptanol
(R)—2-heptanol
(S)—2-heptanol

1-nonanol
2-nonanol
3—nonanol
1-nonen—3-ol
1-decanol
2—decanol
1-undecanol
2—undecanol
1-dodecanol

2—dodecanol

3-pentanol 3-heptanol linalool
1-penten—3-ol 1-heptanol 2-phenylethanol
Aldehydes

acetaldehyde 3-methylbutanal (E)—2-hexenal
propanal pentanal (Z)-3-hexenal
2-methylpropanal hexanal nonanal

butanal

Ketones

2-butanone
3—hydroxy—2-butanone
2—pentanone
3—pentanone
1-penten—3—one

2-hexanone

2-heptanone
3-heptanone
(Z)—4-hepten—2-one
(E) —4-hepten—2-one
2—-octanone

3—octanone

2—nonanone
3—nonanone
2—decanone
3—decanone

2—undecanone

Acids

acetic acid

propanoic acid
2-methylpropanoic acid
butanoic acid

2-butenoic acid
2-methylbutanoic acid
3—hydroxybutanoic acid
3-methyl-2-oxobutanoic ac
id

pentanoic acid
4-methyl-2-oxopentanoic a
cid

hexanoic acid

(E) -2-hexenoic acid

(Z)-3-hexenoic acid
heptanoic acid
6-heptenoic acid
octanoic acid
7-octenoic acid
nonanoic acid
decanoic acid
decenoic acid
decadienoic acid
undecanoic acid
dodecanoic acid
dodecenoic acid
dodecadienoic acid

tridecanoic acid

tetradecanoic acid
tetradecenoic acid
pentadecanoic acid
hexadecanoic acid
9-hexadecenoic acid
hexadecenoic acid
heptadecanoic acid
octadecanoic acid
(Z)-9-octadecenoic acid
(Z,7)-9, 12-octadecadienoi
c acid
(Z,7,7)-9, 12, 15-octadecat
rienoic acid

nonadecanoic acid

Esters
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methyl acetate

ethyl acetate

propyl acetate

isopropyl acetate

butyl acetate

isobutyl acetate
sec—butyl acetate

pentyl acetate

isopentyl acetate
1-methylbutyl acetate
(S)—1-methylbutyl acetate
hexyl acetate
1-methylpentyl acetate
(E) —2-hexenyl acetate

(E) -3-hexenyl acetate

(Z) —4-hexenyl acetate

(E) —4-hexenyl acetate
heptyl acetate
1-methylhexyl acetate
(S)—-1-methylhexyl acetate
2-heptenyl acetate

(Z) —4-hepten—2-yl acetate
octyl acetate

(Z) -4-octenyl acetate

(Z) -5-octenyl acetate
1-methyloctyl acetate
phenethyl acetate
1-methylbutyl propanoate
methyl 2-methylpropanoate
ethyl 2-methylpropanoate
butyl 2-methylpropanoate
isobutyl 2-methylpropanoa
te

pentyl 2-methylpropanoate
isopentyl 2-methylpropano
ate

octenyl 2-methylpropanoat
e

ethyl butanoate

propyl butanoate

isobutyl butanoate

pentyl butanoate
isopentyl butanoate
1-methylpentylbutanoate
(S)-1-mehtylbutyl butanoa
te

hexyl butanoate
1-mehthylpentylbutanoate
1-methylhexyl butanoate
(S)-1-methylhexyl butanoa
te

butyl 2-methylbutanoate
isobutyl 2-methylbutanoat
e

isopentyl 2-methylbutanoa
te

mehtyl 3-methylbutanoate
ethyl 3-methylbutanoate
propyl 3-methylbutanoate
butyl 3-methylbutanoate
isobutyl 3-methylbutanoat
e

pentyl 3-methylbutanoate
isopentyl 3-methylbutanoa
te

1-methylbutyl 3-methylbut
anoate

2-heptenyl 3-methylbutano
ate

octenyl 3-methylbutanoate
ethyl pentanoate

butyl pentanoate

pentyl pentanoate
isopentyl pentanoate
1-methylbutyl pentanoate
ethyl hexanoate

butyl hexanoate

isobutyl hexanoate

l-methylbutyl hexanoate
(S)-1-methylbutylhexanoat
e

hexyl hexanoate
1-methylhexyl hexanoate
isopentyl heptanoate
ethyl octanoate

butyl octanoate

isopentyl octanoate
1-methylbutyl octanoate
hexyl octanoate
l-methylhexyl octanoate
methyl nonanoate

ethyl nonanoate

isopentyl nonanoate
l-methylbutyl nonanoate
methyl decanoate

ethyl decanoate

isobutyl decanoate
isopentyl decanoate
l-methylbutyl decanoate
hexyl decanoate

methyl
methyl
methyl
methyl
methyl
methyl
methyl
methyl
methyl
methyl

dodecanoate
pentadecanoate
tetradecanoate
hexadecanoate

1, 5—hexadecenoate
hexadecadienoate
heptadecanoate
9-octadecenoate

9, 12-octadecenoate
9, 12, 15-octadecatr
ienoate

dimethyl malonate

methyl benzoate

ethyl benzoate

isobutyl benzoate

Others
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ammonia isobutylamine
methylamine isopentylamine

ethylamine dimethylamine

1, 4-butanediamine

N- (3—aminopropyl) -1, 4-but

anediamine

#F—3 ANFFa—LOIRKIC L BELY

Chemical component NFFEa—1L | N FEa—L
(Mg iy B fiee) (Felgery )
ethyl acetate etc 11800 6600
methyl ethyl ketone + 2-propanol etc 3800 4000
2—pentanone etc 5400 7700
1-propanol + isobutyl acetate etc 16000 5200
ethyl butyrate etc 800 1000
n-butyl acetate + isobutyl alcohol etc 5100 4100
2-pentanol etc 150 400
isoamyl alcohol etc 5200 2900
n-butyl alcohol trace 10
isobutyl butyrate 1900 540
isoamyl alcohol 1200 1500
a, B—hexenal etc 150 trace
isoamyl butyrate etc 1568 420
hexyl acetate trace trace
1-hexanol 50 30

® AMFEFEH

BD T L—="=FM L, N TTIZEEND

KT UNDERRERORR L 2D,

=

519

S PIEARBIT AN B D 3,

%E

IO DOERELNE, AHMOFHH 0T, AP FEFICIVERINLD, &
REBIREM 22 0MEaEM OB L LTI, fliE, £#—4ZHBITL5X90bDE2%05

o,

R4 ATT 7L OFHBREFM OB

amyl acetate ethyl octanoate

amyl butyrate ethyl heptanoate
amyl valerate ethyl valerate
benzyl butyrate
cyclohexyl butyrate hexyl acetate
cyclohexyl isovalerate isoamyl acetate
cyclohexyl propionate isoamyl butyrate
isobutyl acetate

2—ethylbutyl acetate hexanol

ethyl acetate
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geranyl propionate

acetaldehyde
2—hexenal
helitoropin

methyl amylketone
methyl heptanone
alpha—ionone
alpha—irone
gannma—methyl ionone

orange oil




ethyl butyrate linalool lemon oil

ethyl hexanoate vanillin rose oil

@ SFF T LS DT BT R
RFFT LS OFHRII BT DR E R 51T

-5 TS T LS OFREMIC T 5

A ok - A
FR2T VX — @ — 3 =4V (N FFTEREOT7 V| BF97007 4%
‘/iﬁ — N\ —
TS A EWFHEERB IO N RE | NFF 7L — T 140388 9%
Pl —
BTEHAEY) (T AT =V ATFAHEE (N T TEOT7 V| FATFE06-86599
KafGREsr &3 5) —N—HHLRR ) D

Frioe P imaH

(3) /FF7 L S DBE R OIS
RFFT LS ZIE TSRS, AROTRFRM 2R L7275 5 B I
LCHlaShA, UTIC, Z0MaHERT,

NFF T L—N—
30.0 N=1 v

8.0 TFNNR=Y

1.0 n—~F%Y% —

5.0 AT INVT I a—)L
1.0 trans— 2 —~F W —)L
2.0 n—7H ) —)b

38.0 Wil 1 V7 I L

32.0 il 7 F L

28.0 WElg A ) 7 F L

16.0 ST EFIL

85.0 s — F v

12.0 FEfE~X L

15.0 B A Y 7 IV

8.0 AV ERA YT IV
3.0 cis— 3 —~Fk&/)—
2.0 Hifig cis— 3 —~Fk=/1
1.0 [E{H7

28.0 AIFAT ) —v
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55. 0 B& i — F L
630. 0 gl
1, 000. 0

Imitation Banana

Mixture of

Gm.
7.2 imitation violet
22.0 benzyl propionate
24.0 ethyl caproate
24.0 heliotropin
24.0 vanillin
24.0 coumarin substitute
40.0 linalool
60. 0 amyl valerate
120.0 amyl butyrate
120. 0 acetoaldehyde
534. 8 amyl acetate
Total
1000. 0

(4) RFF 7L —_—Dh %
Bk & DRAR T
NFFTL—=NR=TTN—=Y I v 7 AR V=LY —F « oA JHEDOHFKDS
O LFIPER L,
F, BELLTUIEEZL DEFRZHAZTHAICH b LPTERMTHHI-0mA L
HAL, BT L— _—TOEBHI —MITHLE Z 5720,

23 ik

1. &V ORGE, FI8EIE, 1998412 A 10 H FIKES Ul

2. FRtoF o, FIAEIERIT, 19804E 8H 27 H #IAR A L

3.Volatile Compounds in Food , TNO-CIVO Food Analysis Institute, Zeist, Netherland
s, 1996

4. F#}, No. 121, BEFn514:4H, pp. 85~92

5. &8k, No. 153, BEFN624E3H, p.21

6. Source Book of Flavors, IFU AVI Publishing Company, INC. Weatport, Connecticut,
USA (1981) pp675-835

7. %8, No. 170, FRk346H, p. 37

8. ffhh & BA%E, VOL. 30, No.12, p.10
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3:2:7 E—FT7L—s—17

(1) BHW

E—F 7 L= =3, BEEEE LTET TR, BN EROLERAE L THEHEET
bbb, T, E—FTOFVIINVANAERIATOEFEVICELS AT 50T, FHELBEHKO
Fy 77 —=HMZHESETY ANSNTZH00REZ N, BEEROFIHE LTE, K7 va—
WRERC =7 U 4 —F — 2 DA T F— e EZ < o/RMICFIH SR T 5,
UTICE—=F 7 L—"—D&gFrE (R 5, Fi) 2SI o0 TRET 5,

(2) ©—F 7L —"—FH

E—F 7 L——L, RAPLOEIUIEEITONLTELT . ALHIELN TV S,
Thbb, —F LUTFTEELEHVI) OFIKSO—FTHLy -V THT7 Mo%
HFMZ LT, 77 FVEONT U ATHWRABEZH L, XU XT AT e R, =27 VA,
TAT e REEME LN BED EFbhTng,

O KIRFE BB

E—F O EMITFEER B E S TWb, BETIE, 3—n v 5EEE RS, T
AV HEARELETHE SN TS, BRI, H<nblabo Tk ) TH DA,
BNG LRI BB T, 68k (P persica) NEERTH -7, FEFKDOLDIT1 8
7 SAEENSHPENLEASNT BEEE TR E L THR SN B DT, KEKE 8-
THEICE->TWVD, E—=FORDOHMIT1 5~2 0FLEL, MEEBLEARZ L
WD, OBV EDY . FEMOBENL S,

oD, TENOIE, BEOFEFICLY, HEXRS NI 5,

#£—1 FEpkoimfEEEE

pita T PEE
FR BRI DO RIERBR G N bR ER S, HE

DOFHEGFEL o - AR, BITEMINS5100~11
0 H TR LIRS D72, £ T, HEFBEN K

VY,

Hox 23 )1 ISR T 0 B RS R 2= 5Bk 15 CAZBL M T,
1979 ITHEINT-, BAEHANLPS5100~110
HCREVL, FIZHEUE T, k., BEDELENRLTW

5o

H I E B LWFLECREIN-ABOEZDLY WET, 1981
FEIZBEEINT-, WE., BEDHOBN-RAERE L
THEZ T L T3,
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RIPR

PHAE®IZAS 10 0~1 1 0 A CHUEAT 5 ANFE, {Hak
ZH DI, PO TIEFORRMETH 7225, &Ik
PRI TH D I b, IEERIED - TV o,

AR FBE (%0 A dk)

195 1HEEUFFRTCHEALIN-ARFASFE, BEIE
H/n5100~110HTHERAL, RENXRKEL, &
et vy,

RN

19 3 2 FICRAINT-AATE, BREWNS1 10~
120 HTHRATHN, BFELEZTEN, RREFES
DOV ERIT RAF, AR S, REICEALRY
HoR\REETELTHHBIITTND,

+ 27 %Y (nectarine)

EE LR CMIEDRZIZEL 2V, REITHKIE T, £
EFIERDH D RIE SRR NERE TEDNL TV D, RA
BIIAA, HEANDH DA, BERE L TV D aniEiEix
ENEPFRAETH L, REITD 60 < ST THRIK
WY, SOONREERND D,

fikk (canning peach)

EFEED—FETHHLIN, RANPBESERN LRV, Tl
MTACS R SN7-FEEH T, RANOIAEND 7
<, ALEEMEINDH OB DRBIORNEAY S - T
W5, BERRIZLEENZ L, BV b D,

XA L 9 (peen—to)

TEDO RN, HLOSENZ L )RR RE A
~L, BEbLRETH D, MBI EDT WEILEL
T, BHLEERIT IV,

&

EREORZARET1 95 2R EN, 196
AR EINTZEHA, PAOEEH SR, BITESH
5100~110HTHAL, AALTH IO
JBEDR DD, HEFH, EktEiT e bliz k.,

I s Ak

FHROBRAE T, KETHRELENENLTND Z &0
DRV X TV D,

F5 e

196 1ETHEBEATRA I Nk mAE, F5EiX
KIET250g< bW, RRITHEEGT, BFEDBA X
U,

KEKE B

B UOICHENSBEA SN, RIEBBRY . 3
WIT RIS BT 5, Bksm< ., Bkizs5b
AN

Ty 2T

T AU BEBEEICBWNT, BESINHADER XY
g2 v, BRNDRL BRATOHRE LS,

© RKIREBIHEM OB LS
REORST E LTI Ol DILEMBFRIES N TS, EEDOFLILTIIMOR
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DEFEDNFHER T, ¥ H o ~—T W77 P ZRICEAEINTWDLRGTH D, £
D7 7~ DS TIE, BRIV, Bifit rans —2—~F =/ XUXTL
TE R, ~"XHP = RUUAT I a— )L EREE L FEL TS, o
REIRWEERTW W aaF o VEFRE L2026 — XU Fl—a —Er U RNME
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Hydrocarbons

hexane dodecane tricosane
1-nonene tridecane pentacosane
1-decene tetradecane o —terpinene
undecane pentadecane limonene
(E,7,7)-1, 3,5, 8—undcatetr |hexadecane « —bergamotene
aene heptadecane

(E, Z)-1, 3, 5—undecatriene |heneicosane

Alcohols

ethanol
3-methyl-1-butanol
3-methyl-3-buten—-1-ol
1-pentanol

2-pentanol
3—-penten—2-ol
1-hexanol

(E) -2-hexen—1-ol

(Z) —2-hexen—1-ol
(Z)-3-hexen—1-ol

(E) -3-hexen—1-ol

hexenol

hexen—1-ol
2—ethyl-1-hexanol
heptanol

1-octanol

3, 7-dimethyl-1, 5, 7-octatr
ien—3-ol

dodecanol

1-hexadecanol
geraniol
linalool
(R)-(-)-1inalool
(S)-(+)-1inalool
cyclohexanol
benzylalcohol
2-phenylethanol

a —terpineol

Aldehydes

acetaldehyde (Z)—-2-pentenal 2-nonenal

2-butenal hexanal (E, E) -2, 4—decadienal
2-methylbutanal (E) —2-hexenal benzaldehyde
3-methylbutanal (Z)—2-hexenal phenylacetaldehyde
(E) —2—pentenal nonanal carvomenthenal

Ketones

2, 3-butanedione
1-penten—3-one
2, 3-pentanedione
2—hexanone
3—hexanone

2, 3-hexanedione

2-heptanone

3-heptanone
6—methyl-5-hepten—2-one
2-octanone
3—-nonen—2-one

2—undecanone

2—dodecanone
acetophenone
4-methylacetophenone
dihydro— « —ionone
dihydroionone

B —ionone
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Acids

acetic acid

(S)—2-methylbutanoic acid

3-methylbutanoic acid

hexanoic acid

Esters

diethyl carbonate
ethyl formate
hexyl formate
methyl acetate
ethyl acetate
propyl acetate
butyl acetate

pentyl acetate
isopentyl acetate
hexyl acetate
(E)—2-hexenyl acetate
(Z)-3-hexenyl acetate

benzyl acetate

ethyl propanoate
ethyl 2-emthylpropanoate
ethyl butanoate
ethyl octanoate
methyl benzoate

hexyl benzoate

Lactones

4-hydroxybutanoic acid la|4-hydroxyoctanoic acid la|b-hydroxydecanoic acid la

ctone ctone ctone

4-hydroxypentanoic acid 1|5-hydroxyoctanoic acid la| (Z)-5-hydroxy—-7—-decenoic

actone ctone acid lactone

4-hydroxyhexanoic acid la|4-hydroxynonanoic acid la|4-hydroxyundecanoic acid

ctone ctone lactone

4-hydroxyheptanoic acid 1|4-hydroxydecanoic acid la|b—hydroxydodecanoic acid

actone ctone lactone

Others

pyrrole 4, 5—dimethylthiazole benzothiazole

dimethyl disulfide

#—3 B EEMLFEOMEIEIER MY

compounds e N/ =i T T o LR 1 1 I o TR = E S = B 7
T 446 | B4 TBdk | ARk Fdk | Bk

acetaldehyde 0.23| 0.08| 0.14| 0.54| 0.34| 1.72| 1.41| 0.20| 0.17| 0.86

ethyl formate 0.58| 0.17| 0.16| 0.24| 0.25| 0.63| 0.45| 0.12| 0.10{15.01

ethyl acetate 0.98| 0.36| 0.51| 0.71| 0.97| 2.26| 1.64| 0.77| 0.34| 1.08

ethyl alcohol 0.22| 0.07| 0.10| 4.20| 1.26| 3.47| 0.95| 1.97| 0.02| 0.30

n—hexanal — — —| 0.64 - —-—| 0.69 - - —

n-butanol 0.21| 0.14| 0.76| 0.04| 0.13| 0.10 -—] 0.15 - —

1-penten—-3-ol 0.29| 0.14| 0.25| 0.08| 0.28| 0.27| 0.17| 0.29| 0.06| 0.08

n—amyl acetate - — - - - - - — — 0.11

limonene 0.25| 0.07| 0.09| 0.15| 0.38| 0.58| 0.47| 0.12| 0.63| 0.60

trans—2-hexenal 3.85| 0.78| 7.10| 0.43| 0.82| 0.86| 0.55| 0.80| 0.28| 0.34

n—amyl alcohol 0.11 —1 0.10 - —1 0.09 — — —1 0.12

+ vy —terpinene

n—hexyl acetate 1.88| 1.55| 1.47| 1.06| 0.70| 0.61| 1.34| 1.51| 1.09| 0.26
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acetoin
cis—3-hexenyl acet
ate
trans—2-hexenyl ac
etate
n—hexanol
trans—3-hexenol
cis—3-hexenol
trans—2-hexenol
acetic acid
n—heptanol
2—ethylhexanol
theaspirane
benzaldehyde
linalool
n—hexadecane
menthol
acetophenone
isovaleric acid
a —terpineol
v —hexalactone
benzyl acetate
trans—2—-nonenol
n—heptadecane
v —heptalactone
phenylethyl acetat
e
dihydro o« —ionone
+ caproic acid
geraniol
benzyl alcohol
BHT
v —octalactone
B —ionone + 2—ethy
l-hexanoic acid
benzothiazole
dihydro—beta—ionol
0 —octalactone
v —nonalactone

caprylic acid

21.

e

© o w©wo o

S

.52

.21
.51

32

.30
.52

24.

19.

13.

e

o

e e e e e

o o~ o o

. b7

.19
.31

57

.34
.29

.15

0. 66

0.08
0. 06

28.

27.

S =

e e e e

.11

0. 52

o O

o o o o o

.19
.47

.26
.43
.05

05

.04
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26.

25.

o~ o oo

— O

S O O O

0.11
0. 82

.78

.17

0.70
0.44
0.39

.21
. b7

.15
0.

16

25.

217.

.08

0.49
0.57
0.15

.21

1.21

.26

.05

0.29
0.15
0.13

16.

19.

(=

. 26

0.35
0.51
0. 36

.14

1.52

32.

34.

.96

.18

.24

24

.13
.10

oo oo 0o

.95

35
19
63
79

.53

0.79
0.13

.10

.05

0.29
0.65
0.25




BHA 0.76| 0.45| 0.50| 0.27| 0.11| 0.10| 0.20| 0.07| 0.40| 0.21
di isobutyl adipat| 2.58| 0.93| 0.83| 0.21| 0.32| 0.38] 0.75 - —| 1.07
e

v —decalactone 7.07| 8.36| 4.77| 6.15| 3.07| 1.45(10.22| 1.41(18.03| 7.94
eugenol 0.14] 0.30| 0.07| 0.15| 0.92| 0.22| 0.22 —| 0.20| 0.4b5
0 n—pentyl-a-pyr| 1.10| 0.73| 0.72| 1.77| 1.00| 0.69| 3.40| 0.41| 2.96| 3.84
one

0 —decalactone 2.32| 1.52| 1.66| 2.58| 0.90| 0.93| 3.13| 0.55| b.11| 3.50
jasmin lactone 0.21| 0.18| 0.15| 0.41| 0.41| 0.43| 0.57 —] 0.69| 1.34
v —decalactone 0.36| 2.54| 0.14| 0.63 13 —| 0.53| 0.91| 3.77| 1.27
others 22.06(13.87|11.08(14.29(13.93|11.56|16. 84| 5.36|12. 38|41.89
total 100 |100 (100 100 [100 {100 |100 |100 (100 [100

@ ARERIFEM
BRDO T L= "—=FML, E—FICEHEENDIEFRRD DEARMICHN LN, 7%
BEREUSNOEREFR b XIRE 725,
INHDOARREREM L. DMOIFENH D0 T, FIEFHTEREICL Y EREIND,
BRERIEM EEORERM OB E LT, flxid, —41CBFL2LR2b052% T

{11

5id,

F—4 E—FT7L—/—

D& 34 DBl

allyl cyclohexylhexanoate
allyl cyclohexylvalerate

ethyl valerate

hexyl formate

4-heptanolide

4-hexanolide

amyl acetate methyl cinnamate 4-nonanolide
amyl butyrate methyl methylanthranilate [4-octanolide
amyl formate methyl octine carbonate 4-undecanolide
amyl phenylacetate octyl acetate 4-decanolide
amyl valerate phenylethyl cinnamate alpha—ionone
anisyl butyrate acetaldehyde vanillin
benzyl acetate benzaldehyde anis oil

benzyl propionate

cinnamic aldehyde

cinnamon oil

ethyl acetate citral coriander oil
ethyl butyrate anethole geranium oil
ethyl hexanoate linalool lemon oil
ethyl octanoate citronellol mandarin oil
ethyl cinnamate phenylethyl alcohol neroli oil
ethyl methylphenylglycida|terpineol orange oil

te geraniol rose absolute
ethyl phenylacetate
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10.0 IR ONT A, 7/ A NV
20.0 y—=—FI 2T~
100. 0 y—/FZ7 b
150. 0 y—OYTHTT hv
0.1 K< Ay

10.0 N=Y v
118.4 Al

1, 000. 0

Imitation Peach Flavor

(a)Mixture of imitation peach

Gm.
168. 00 vanillin
304. 50 alcohol, 95%
0.75 cinnamic aldehyde
0.75 geraniol
4. 00 benzaldehyde
16. 00 amyl butyrate
16. 00 amyl acetate
30. 00 amyl valerate
36. 00 amyl formate
38. 00 capronic ether
48. 00 imitation neroli
88. 00 ethyl valerianate
250. 00 aldehyde Ci4
Total
1000. 00
(b) Mixture of
287. 50 imitation peach of (a) and
600. 00 propylene glycol, and
112.50 water
Total
1000. 00 agitate and let stand 24 hours for separation of terpenes;

filter if necessary.

Peach Cordial Flavor

Mix:

Gal.
4. 25 peach fruit flavoring extract, 15% alcohol content
0.75 peach fruit color, 15% alcohol content
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This color is manufactured similarly to apricot fruit color

5.00 peach cordial flavor.

(4) Fe”
E—F 7 L —N— I~ AV RTCRERFERZ L O, 77 FVHOBEBEERE D, 7
7 MBI WIER. ARREDOAM THDH DT, HARFEM L OMERR,
EHIT, BE—F 7 L= IR DO AT VANV IR N T DD T — Y FE e <
FLRTL I v 7 27—V EFRNCLLAA IS,

BN

L&Y ORAFER, WIAEFE, 19984124 10 H FIRKH LA

2. HEtOFI, YIAEERIT, 19804 8H 27 A WIS LA

3.Volatile Compounds in Food , TNO-CIVO Food Analysis Institute, Zeist, Netherl
ands, 1996

4. %t No. 182, “FHK64:6H, p. 116

5. %%} No. 153, HAFN624E3H, p.21

6. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,

USA (1981) pp675-835

7.5 & BE%E, VOL. 30, No.12, p.9

328 Xprr7l—s—"%
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Hydrocarbons

ethane heptadecane y —terpinene
pentadecane octadecane limonene
l-pentadecene nonadecane B —pinene
hexadecane heneicosane

Alcohols

methanol 3—hexanol nonadienol
ethanol (Z)-3-hexen-1-o0l I-decanol
2-propanol (E)-3-hexen—-1-0l 1-dodecanol
2-methyl-1-propanol 1-heptanol geraniol
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1-butanol
2-methyl-1-butanol
3-methyl-1-butanol
3-methyl-3-buten—-1-ol
3, 3—-dimethyl-2-butanol
1-pentanol

2-pentanol

(Z) -2-penten—1-ol

(E) -2-penten—1-ol
1-penten—-3-ol

l1-octanol
(E)-2-octen—1-o0l
l1-octen—3-ol

1-nonanol

(E) -2-nonen—-1-ol

(Z) -3-nonen-1-ol

(Z) -6-nonen-1-ol
1-nonen—4-ol

(E, Z) -2, 6-nonadien—1-ol
(Z,7)-3, 6-nonadien—1-ol

nerolidol

benzyl alcohol
2-phenylethanol
phenylpropaol
3-phenyl-2-propen—1-ol
(E) -3-phenyl-2-propen—1-o
1
o —terpineol
myrtenol

cis—sabinol

1-hexanol

Aldehydes

acetaldehyde (E)—2-octenal (E, E)—2, 4-decadienal
propanal nonanal geranial
2—ethylbutanal 2-nonenal neral

pentanal (E)—2-nonenal benzaldehyde

(E) —2—pentenal
hexanal

(E) -2-hexenal

(Z) -3-hexenal

(E, E) -2, 4—hexadienal
(E) -2-heptenal

(E, Z) -2, 4~heptadienal
(E, E) -2, 4-heptadienal

octanal

(Z)-3-nonenal

(Z) -6-nonenal

(E, E) -2, 4—nonadienal
(E, Z) -2, 6—nonadienal
(Z,7)-3, 6-nonadienal
nonadienal
4-oxononanal

decanal

(E, Z) -2, 4—decadienal

4-methoxybenzaldehyde
phenylacetaldehyde
(E) -cinnamaldehyde

B —cyclocitral
myrtenal

piperonal

Ketones

3-hydroxy—2-butanone
1-penten—3-one
2-heptanone
6—methyl-3—-heptanone
6—methyl-5—hepten—2-one

3—octanone

acetophenone
acetovanilline
B —ionone
verbenone
1-octen—3—one

2—nonanone

(E)-6, 10-dimethyl-5, 9—und
ecadien—2-one
6, 10, 14-trimethyl-5, 9, 13—

pentadecatrien—2-one

Acids

formic acid

acetic acid
2-hydroxypropanoic acid
butanoic acid

dodecanoic acid

tetradecanoic acid
hexadecanoic acid
octadecanoic acid

(Z)-9-octadecenoic acid

oxalic acid

malonic acid

citric acid

3, 4-dihydroxycinnamic aci
d

Esters

diethyl carbonate

|buty1 propanoate
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methyl acetate

1, 2-ethanediol diacetate
propyl acetate

isopropyl acetate
2-methyl-2-propenyl aceta
te

1, 2-propanediol diacetate
butyl acetate

isobutyl acetate
2-methylbutyl acetate
3-mehtyl-2-butenyl acetat
e

2, 3-butanediol monoacetat
e

2, 3-butanediol diacetate
pentyl acetate

isopentyl acetate

hexyl acetate

(Z) —3-hexenyl acetate
heptyl acetate

octyl acetate
l-octen—3-yl acetate
nonyl acetate

(Z) -3-nonenyl acetate

(Z) -6—nonenyl acetate

(Z, 7) -3—, 6—nonadienyl ace
tate

decyl acetate

benzyl acetate

phenethyl acetate
3-phenylpropyl acetate
cinnamyl acetate

terpinyl acetate

methyl propanoate

ethyl propanoate

isobutyl propanoate
2-mehtylbutyl propanoate
isopentyl propanoate
hexyl propanoate

benzyl propanoate

methyl 2-mehtylpropanoate
ethyl 2-methylpropanoate
butyl 2-methylpropanoate
isobutyl 2-methylpropanoa
te

isopentyl 2-methylpropano
ate

methyl butanoate

ethyl butanoate

propyl butanoate

butyl butanoate

isobutyl butanoate
1-methyl-2-oxopropyl buta
noate

2-methylbutyl butanoate
isopentyl butanoate

octyl butanoate

methyl 2-methylbutanoate
ethyl 2-methylbutanoate
propyl 2-mthylbutanoate
butyl 2-methylbutanoate
isobutyl 2-methylbutanoat
e

2-methylbutyl 2-methylbut
anoate

methyl 3-mehtylbutanoate
ethyl 3-methylbutanoate
methyl pentanoate

ethyl pentanoate

propyl pentanoate

(Z)-3-hexenyl pentanoate
ethyl 3-methylpentanoate
methyl hexanoate

ethyl hexanoate

propynyl hexanoate

hexyl hexanoate

octyl hexanoate

ethyl 3-hexenoate

ethyl 3-hydroxyhexanoate
ethyl octanoate

propyl octanoate

butyl octanoate

pentyl octanoate

hexyl octanoate

ethyl decanoate

methyl dodecanoate

ethyl dodecanoate
isopropyl dodecanoate
methyl pentadecanoate
methyl hexadecanoate
ethyl hexadecanoate
methyl 9-hexadecenoate
ethyl 9-hexadecenoate
methyl 9-octadecenoate
ethyl 9-octadecenoate
methyl 9, 12-octadecadieno
ate

ethyl 9, 12-octadecadienoa
te

methyl 9,12, 15-octadecatr
ienoate

ethyl 9,12, 15-octadecatri
enoate

ethyl benzoate

ethyl phenylacetate

Lactones

4-hydroxybutanoic acid la
ctone
4-hydroxyoctanoic acid la

ctone

4-hydroxynonanoic acid la
ctone
5-hydroxynonanoic acid la

ctone

4-hydroxydecanoic acid la
ctone
5-hydroxyundecanoic acid

lactone
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Others

dimethyl disulfide
2-(methylthio) ethanol
3—(methylthio)—-1-propanol
2-(methylthio)ethyl aceta
te

3—(methylthio)propyl acet
ate

methyl (methylthio)acetat

e

S—methyl acetothioate
ethyl (methylthio)acetate
methyl 3—(methylthio)prop
anoate

ethyl 2-mercaptopropanoat
e

ethyl 3-(methylthio)propa
noate

S—methyl butanethioate

S—-methyl butenethioate
3—(methylthio) propanenitr
ile

diethyl ether

1, 8—cineole
phenylacetonitrile

B —ionone oxide

£—-3 Aur (ER) OFXEIMR

GC area percent (%)
Compounds Al Hh LS
SDE-EX H-S SDE-EX

acetaldehyde 0.89 0. 20 2.24
ethyl formate - — 0.43
ethyl acetate 6. 28 31.07 3.22
ethanol 10. 34 2.90 35. 47
ethyl propionate 0. 68 1.81 0.16
ethyl isobutyrate 0. 26 0. 56 0.18
n-propyl acetate 1.03 2.02 0.22
methyl n-butyrate 0.23 0.45 —

isobutyl acetate 3.66 4. 45 0.74
ethyl n-butyrate 7.29 12. 69 1.35
n—propyl propionate 1.19 - -

ethyl 2-methylbutylbutyrate 1.17 4. 47 0. 35
n-buthyl acetate 8.97 10. 17 1.68
isobutyl alcohol 0.87 0.19 0.52
2-methylbutyl acetate 10. 62 6.67 2.13
n-butyl alcohol 1.03 0. 26 0. 88
n-butyl isobutyrate 0.04 - -

n—amyl acetate 0.31 0. 20 0.15
methyl hexanoate 0.19 0.21 -

2-methyl-1-butanol 3.39 1.37 0.65
1, 8—cineole 0.17 - -

ethyl hexanoate 4. 24 3.81 0. 28
n—-hexyl acetate 12.70 6.41 3.76
acetoin 0.93 0. 66 14. 50
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trans—3-hexenyl acetate 0.19 0.10 -
cis—3-hexenyl acetate 4.73 1.95 1.57
n—hexyl alcohol 2.80 1.51 0. 58
n—heptyl acetate 0.42 — —
cis—3—-hexenol 0. 88 0. 46 1.69
3—acetoxy—2-butanone - — 0.41
ethyl 2-methylthioacetate 0.27 0.12 0.32
n-octyl acetate 0.93 0.17 0.24
2, 3-butanediol diacetate(p—1) 0.90 0. 07 0. 57
3-mercaptopropyl acetate 0.20 - -
cis—6—nonenyl acetate 0. 20 0.03 0.12
benzaldehyde - — -
2, 3-butanediol diacetate (p—2) 0.73 0. 04 1. 62
cis—6—nonenyl acetate 0.12 0.04 -
n—-octanol 0.09 0.21 -
2, 3-butanediol diacetate (p—3) 0.07 — 0.78
3, 6nonadienyl acetate 0. 27 — -
ethyl 3-methylthiopropionate 0.20 — 0.16
2, 3-butanediol diacetate(p—4) 0.14 — 2.28
ethyl 3-acetoxybutanoate 0.16 — -
n-hexyl hexanoate 0.09 - -
ethyl benzoate 0.09 - -
cis—6-nonenol 0.07 - -
benzyl acetate 2. 17 0.04 0.96
3, 6nonadienol 0.07 - -
1, 4-butandiol monoacetate 0.07 - 0.22
beta—phenylethyl acetate 0. 25 — 0.20
ethyl laurate 0. 06 — -
benzyl alcohol 0.17 — 0.91
B —phenylethyl alcohol 0.04 — —
phenylpropyl alcohol 0. 08 — —
others 7.06 4.69 18. 46
TOTAL 100. 00 100. 00 100. 00
SDE-EX: 1#if5i 7% %ﬁﬁﬁ
H-S:~y RAR— Rk

@ B

BRRDOT7 L —R_R—=F T, A G ENIFR[DNERICHNLN DN, %E
KT UNDEREFE bR E 70D, AREEIORHEEOM E LT, ~Fk&/—%k,
2, 6= AF)N—5—~"THF—)L AFN~TFUHILVRIA ., CoREAFIIEN
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RO AT VRO HFEOT B2 —VHERD T HILD,
INODOERELRHE, AT H D 0E, FEFHFEFICIVAKRIND,

@ Anr T L—S—OFREMICBT 55T
AT L= A= OFERFEMCET 2R R — 410R T,

F—4 ARy T L—R—OFNEMICET 2

4 FR ik
o —TNTZNVAFNANT N 2G0T [ A BEORAK |FF1550740%
%7 BHER AEREE5 7Y
— /) —k

BB E G (3— (3= | TA—=YFDAn |FiF2523930%
V=2—ANTz=)V) THEF—L) | DOEWN
FEED (1RS, 5RS) —5—2 |An A% BB 07-291887
FN—xxFY - ruorshy
—4—F U EEGHET LMY, —ED
FMEE DAY, BB K O BHA
MBSO WRHEZ TG, [\ ok, BEK
AT T D 1k, FEHEEW e O
BHASINELE, . 72 B QNS RERLE ) o S5
%

(3) Aoy 7 L—R—OHEER OG>
A7 L —_—L, BREMETEICHBELRAL, BRI U TGRESN D, LLTFIZ
ZOHEH & RT,

A7 L —NN—

200.0 FEfg 7 I v

100. 0 FEff = F /L

50. 0 NR=l v

40.0 & i 0= - )L

30.0 FEER UL

30. 0 U FABR TV
30.0 R T T L

30. 0 I F IV R R TF L
20.0 Baliz 7 2 L

20.0 FEfR -~ 2L

20.0 rua—T7 NNy RFA)L
20.0 ZBREHBTF L
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20.0 RT g F v

20.0 Wi~ 1 'L

10.0 RUAT LT R

10.0 ~J)LV h—
5.0 DRAFNT B — )L
5.0 /v

340.0 RNV T L a—)b
1, 000. 0

Imitation Melon Flavor

Mixture of

Gm.
1.0 anisaldehyde
1.0 methyl cinnamate
1.0 benzyl cinnamate
2.0 methyl anthranilate
2.0 aldehyde Cis
5.0 vanillin
2.0 phenyl acetaldehyde
10.0 benzyl benzoate
15.0 ethyl pelargonate
10.0 oil of lemon, cold pressed
20.0 ethyl formate
30.0 amyl valerate
30.0 amyl butyrate
40.0 ethyl valerianate
531.0 propylene glycol
300.0 water
Total
1000. 0
Less
100. 0 separated terpenes
Yield
900.0 to be mixed with:
Plus
100. 0 propylene glycol
Total
1000. 0 imitation melon flavor, terpene—free

(4) Freg" "
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A ANIMFFOHBFTHT LNED &7 = FILRER H LR, TV T —ILFRDT
U= FBPRRNET Y RIZED>TLED ZENRDH D,

Flo, AnrORERELZMNTERDOAZBLET 5 LHELRER VL GENL TV D,
HEVRARIIEETHLENZ > TEINIE N TRV LSIELS RSV TLHDOT, R
DHEN, RS LWEHKAZERT D,

25 3R
L& oA, A EIE, 1998412 H 10 H #IRRE L
2§ﬂ®$ﬁ,%ﬁaﬁ%ﬁ,wm$8ﬂmam% £ Ll
3.Volatile Compounds in Food , TNO-CIVO Food Analysis Institute, Zeist, Netherland
s, 1996
4. &8}, No. 182, FA64E6H, pp. 117-119
5. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,
USA (1981) pp675-835
6. FEE, No. 170, FhK346H, p. 36
7.B5 T2, 31(9) 64 (1988), p.67

3-2-9 TR, UA, B TFURDT L—s3—1

(1) BB

TR, UA BT TUREINTRY Y TRBICBRT HIEBOETH D, T2 RTERSR
Hi, DY LREERLICESN, TUoRAT7L—_"—L L TiE, Vv i, Hil. Frv o7
4, B = EOBMIIEAINTND, VAT L—_"— %, HERENRH D, OORLFEEE,
SVRERRHY, IUFROTL—N—=L LTEIL, HAh, Aty o, U —SETH
WCHWHATE D | HEHECHET L, A= 2EOIN TREMBICIEL Hnbhd, 277
ROFEYOVDODF 2 —T7 L —R_R—=DH oLt b ZWHRITF =) —a— 7 ORMAHT TH 503,
BV —, X7 44—, Ruy 70Xy 7 o HER, £EESEEE LTHRIAEIRS,
FHARHFRE LTI v v =B FRIO Ry 7 ) — FOEHRFE LTHEHA SN, U
TIZT A, A 7 T RO T7 L— =08 5k, 83E B R Eizown
TR T 5,

(2) TV R, OA BT T UHRDT L—N—FH
TR CATFT7 7V ay hEbnd) ORKRERHIA ANV, =F AT 7 FEEHIZT
FETITRZ LA EREENTELT, ALICHG L7 L—"=BFEIIH bR TND
TATL— =L LTI, RARFEE LTORIMMIEN TN, iz % 2 |
77 MR ERITA VALY A cEESND, F2, Zoftl, AE LT L—1—%
N TW5
P77 ARBUT T2 =0 )) FF=V—x2ovv X E L THHEIN, B HE
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X —T—F L NEA N, Fo V=T —R VT ANADELN, EREOREY LV 5B T
29 y%—[ () Kirschl 65, o, ZOMICHE L7 L—"—Dfi 1
INTW5B,

O KIRFEM
. 70X (77 V=zyh)

7 o ADFEMITPEFEM T E SN TS, 7T RFAERBICL > T oI ES
N5, a—av/RIEFHFENLA VLYY, TIAA=ZT ZRETX U UTIZED . BlIEM
F—na yRKED Y T A V=T NBERERIZ > TWND, I3—a v/ RITHAD
REBEICIEE L Ty, — RIS, 3 —r y R fEITH < TERICH WV, iR
ISR T 7 ko LI U, B AR Il S 2T, EE LPEE AR
THR, s Tns, — &I, KEZROMEITB > XV RN L, Vv h, 7
UH—7 {Hah. R I 5,

T RX, BEROFESEC LY . FRES BHE S,

F—1 FRTUAOMEEMHE
bl PEE

SEFn BEIT4 0 g, RERE CREITRO SO, BN
3% EBERSOT <L MRMED D 2 TR TRES D IR R R
B, DIz, BELFINVERLS, vy &,
ZOMOIMTEIZ Lz AR ITEL ., B0k,
FHENL TV D,
BRI HKIETS5 0 ghiith,. REORE INLRZALDR,
RATFEHEOG, AEITEE T, SV ITE < BER
DR, BEVIEIFLIHN, Vv A var Yy TEITO
ENTFLT v X780 Ly,
L 3 5 RRREE TR A, 35~40¢g. BAAIZDT)N
<, RS X0 BEEBEN, KRED HFZZ O
FAENOBEE SN, BILALOKEERHE 2 >odh
o

2. A

T ADFERITTEE SN TS, TAZ, REZHLS LT LSO, 7 A HE
EEORLCEMAICHHA SN TE I, v AFMBGRENE L, 7 2 RISk CHERM: b
B, M, B X O iR e EOIZ NS, AIESCBRAERRO X 9 72T o AT A |
WMEOHFHOEE, KERERD D, FEITRAVIINIIGE FE T < | HEHECHD B
BUIC, B LE(LEED AEIIMET LICH <, KRB EOKICIZT I Z XY VUG
FNERICLVEREHETED, BV AOERIILERTH D,
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*K—2 ERUAOMEEMNH

pii F

PE

ER (7eo0)

FHMBERRT OFRE, EIXAaTRkE BTEIZREN,
REFHNS, 20~25 g, RIEHHIIEL THRAL
R<IF e, FITRT L WE AR Y . Bt mEIEH W
Rt L 7D, RAITHEE CREIX LV, M, T
LI 5,

R L RR

HIS IR Z < BEE S D, EIZRILED 5578
fETHEm, REITNLS, 25 gBE, REITHkEH

T, BEIIFLAZHEOD, RAIIEMHED D72

< RBUTHE S EICIIER TV D, MEE, HET LIS
Y5,

AN (ZEe7puy)

WG LR, AR PE 2 A X 512 % < fis S
Too RANFZRLROBMIE T, 2 5 g WSk, RIEFIIOR
KD, REFHHOT, BotmiIgeeat s,

2 A5 17 A (Chinese bush frui
t)

RERFERT, 2L, BRIETREMNL. 5c¢
m, 6 HHAICHKRSAT, REIZHREBZH D, HEE-
X, BRAIICHOLNL . AEBDIE), REBEICHIA
<O

HIE (LA

TLRRHR2 DS S, BUE D BIRHTICE VN, RE
T3 0~40 g, REUFBENET(Z O THLEA 2 7
U5, RANTELS THH#HED D72 <0 SEIZERL T
o

il M LICEd 5,

@

DAL T AOMEREICHR L, TEN SRR LA
EEZDLNTVWD, REITHKIEEZIMFEEKRIZ TS 0~
70 g, RAICITMHENZ < REMES, MEEOE
D & <A,

FEK LR IAT O 5 ©, B FEMEFEDE LS 55
BIRAMLETH D, REF20~25 gBEET, MEIX
B TW5, BXEIIAAICEGCT D, BT L, fE
i3 5,

FH f5e /)

REW /PR O—2, fiiFE~ORME L LTH
Ly, BREFOCHERTE, NETE g, Bz
NWCRMEIIRAZ ST LT D,

RO RN & BITHEC IR A0 MRS, X
INROEW MR S /MEE LTE<ADLIL, W
H/MHE T ICH O S,
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c. TR

V7R EE, IV THOREORHT, T VTR, TAY KR, I—n8 v
FRD3FREGE, BATIEI—n v Znklmbh, TORTHLREZERTLI N
HAET BRI TH D, bolESL T ¥ L0, REECENDI Y AT F 7T
HATITIZE A EHEEE S LTV 220,

HRAT NTINT T REFEE S TW5, ZIXAFRRREEN, EHIFE
el BRLUWVHFIZE L TWD, BFHEH <, BRIFHN2. 5 cm, FRILEREN
H.OEIE TRE O AR, R, BREAREITR D,

#x—3 VI I7UAROMHEEMNE

fi A Mg
FRLF 187 2T AV IMBEASINT, EFITHFERE
(Napoleon Bigarreau) T, BpEME, RIEILT grit T, EOOLIEE., R

EARBEE G, RRITRCHT < B, BRI
R, WREIES D D | R R - TR O EE R

AETH D,
TAY v F =l — BHIcHY 7 =T ML T N NPE, FRERD

LRBRREEE LD, B THTROORRA LBNED %
oMy 7L T L= DIFh, VETHDLNPE
BERHEHEATHES, HOBRRAORDLLLNWL—T =
TIREND D,

Ve je ) FRUA L EEEORETEENT-EHESIND BA
EFENOEEELFETCH D, RRITE O TRE S
WAL, RO EITE ORISR A, BiThEL, £
WT, HALBmwPRERE ML, SMEIXERL T

2o

iy TAYBING 187 24FEITHEA I MR, BT
IRE O CHOBE., RROMAEEAATH < MER
K, BERRKELS, REDBSDLDLWVO T, gkt »
KW OREES TH D, ShFET R VA & AR
Fpk 23 i@ < B L,

—a—Y—F R Za—U =TV RhbAINLY T TR TR—Y

YaEELT D,

Q@ RRFEM OF LT

1.7 X

T RERELDEE L, HAIa<w NI T 7 4 —THRRIRGERBLIZEZ A, R
Ko, ¥ o=A—n, VFra—n XUV T)Na—), y—FITHTT7 v, AV
e, ~XHh oW, 5o =7—NVEThH5,
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#—4 7 X (Prunus.armeniaca L.) DFXKT?

Hydrocarbons

decane tricosane terpinolene
(E, Z)-1, 3, 5—undecatriene |hexacosane limonene
dodecane (E) - B —ocimene a —pinene
tridecane B —myrcene B —pinene
pentadecane o —phellandrene

eicosane v —terpinene

Alcohols

1-propanol
2-methyl-1-propanol
1-butanol
2-methyl-1-butanol
3-methyl-1-butanol
2-methyl-2-butene—1-ol
1-pentanol

2-pentanol

3—-pentanol
a—terpineol

terpinen—4-ol

1-penten—-3-ol
1-hexanol
2—hexanol
3-hexanol

(E) -2-hexen—1-ol
(Z)-3-hexen—1-ol
2—ethyl-1-hexanol
l-octanol
geraniol

nerol

3, 4-didehydro— 8 —ionol

(R)-(-)-1linalool
(S)-(+)-linalool
ocimenol
farnesol

benzyl alcohol
2-phenylethanol
p—cymen—8-ol
p—cymen—9-ol

a —fenchol linalool

Aldehydes

3-methylbutanal 2, 4-heptadienal hexadecanal

pentanal octanal geranial

hexanal nonanal benzaldehyde

(E) —2-hexenal (E) —2—nonenal 4-hydroxybenzaldehyde
2, 4-hexadienal decanal 4-methoxybenzaldehyde
heptanal (E, E) -2, 4—decadienal phenylacetaldehyde
(Z) —2-heptenal tetradecanal B—cyclocitral
Ketones

2-butanone

2, 3-butanedione
2—pentanone

2—hexanone
5—methyl-3-hexanone
2-heptanone
6—methyl-5—hepten—2-one

2—octanone

3—nonen—2-one

(E) -6, 10~dimethyl-5, 9—und
ecadien—2-one

(Z) —jasmone
2,2,6-trimethylcyclohexan
one

acetophenone

1, 4-diacetylbenzene

dihydro— 3 —ionone
B —damascenone

o —lonone
epoxy— f3 —ionone
fenchone

verbenone

Acids

acetic acid

hexanoic acid

- 210 -
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2-methylpropanoic acid
butanoic acid
2-methylbutanoic acid
(S)—2-methylbutanoic acid

benzoic acid

decanoic acid
dodecanoic acid
tetradecanoic acid
pentadecanoic acid

hexadecanoic acid

octadecanoic acid
(Z,7)-9, 12-octadecadienoi
c acid

octadecadienoic acid

Esters

ethyl acetate

propyl acetate

butyl acetate

isobutyl acetate
2-methylbutyl acetate
3-methyl-2-butenyl acetate
pentyl acetate

isopentyl acetate

hexyl acetate

(E) —2-hexenyl acetate
3-hexenyl acetate
(Z)-3-hexenyl acetate
hexenyl acetate

heptyl acetate

ethyl propanoate

propyl propanoate

butyl propanoate

isobutyl propanoate
isobutyl 2-methylbutanoate
2-methyl 2-methylbutanoate
2-methylbutyl 2-methylprop
anoate

pentyl 2-methylpropanoate
hexyl 2-methylpropanoate

methyl butanoate

ethyl butanoate

propyl butanoate
isobutyl butanoate
2-methylbutyl butanoate
pentyl butanoate
isopentyl butanoate
hexylbutanoate

(Z) -3-hexenyl butanoate
methyl 2-methylbutanoate
ethyl 2-methylbutanoate
propyl 2-methylbutanoate
butyl 2-methylbutanoate
pentyl 2-methylbutanoate
hexyl 2-methylbutanoate
(Z) -3-hexenyl 2-methylbu
tanoate

butyl 3-methylbutanoate
ethyl pentanoate
2-methylbutanoate

methyl hexanoate

ethyl hexanoate

propyl hexanoate

butyl hexanoate

isobutyl hexanoate
2-methylbutyl hexanoate
pentyl hexanoate
isopentyl hexanoate
hexlyl hexanoate
ethyl heptanoate
methyl octanoate
ethyl octanoate
propyl octanoate
butyl octanoate
isobutyl octanoate
hexyl octanoate
ethyl (E) -4-octenoate
ethyldecanoate

butyl decanoate
ethyl (E)—4-decenoate
ethyl dodecanoate
ethyl tetradecanoate
ethyl pentadecanoate
methyl hexadecanoate
ethyl hexadecanoate
ethyl benzoate

hexyl benzoate

dibutyl phthalate

Lactones

4-hydroxybutanoic acid lac|b5—hydroxyoctanoic acid la|4-hydroxyundecanoic acid
tone ctone lactone
4-hydroxyhexanoic acid lac|4-hydroxynonanoic acid la|4-hydroxydodecanoic acid
tone ctone lactone
4-hydroxyheptanoic acid la|4-hydroxydecanoic acid la|dihydroactinidiolide
ctone ctone

4-hydroxyoctanoic acid lac|5-hydroxydecanoic acid la

tone ctone

Others
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indole 1, 4-cineole furfural

ethyl nicotinate eugenol trans—roseoxide
benzothiazole linalool oxide
2. 7 A

U ADREFZL T E LT, BT, BER7 TV, v =T BT 7 o, BEEE,
e Re—-p—3a /v BV 2—TFN—3—AFNLETV 2-—TkFNLE
o— L7 ERRWEI NS,

K—5 M@V ADOEILD

ethyl acetate hexanoic acid hexanol
butyl acetate benzyl alcohol (Z) -3-hexenol

(E) —2-hexenal gamma—decalactone (E) —2-hexenol
hexyl acetate delta—decalactone 5-hexenol

(Z) -3-hexenyl acetate |jasminlactone octanol
benzaldehyde vanillin 2-methylbuthric acid
gamma—hexalactone butanol methyl salicyrate
eugenol phenylethyl alcohol hexanoic acid
benzoic acid benzyl alcohol geraniol

.Y TR

Y77 ROEFERS E LTEL, RURT VT b RS T, B = 2 7 L
B, ~Ftv /=, AP F—INETHD,

#—6 Y27 F2AR (Prunus avium L.) OFKMD?

Hydrocarbons

B —myrcene |limonene |

Alcohols

methanol 3-methyl-1-butanol hexenol

ethanol 2, 3-butanediol 2—ethyl-1-hexanol
1-propanol 1-pentanol linalool
2-propanol 2-methyl-2, 4—pentanediol |[benzyl alcohol
2-methyl-1-propanol 1-hexanol o —terpineol
1-butanol

Aldehydes

acetaldehyde hexanal nonanal

propanal (E)—2-hexanal (E, Z) -2, 6—nonadienal
2-methylpropanal heptanal decanal

butanal octanal benzaldehyde
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pentanal |phenylaceta1dehyde |
Ketones

acetone |6—methy1—5—hepten—2—one |
Acids

acetic acid
2-hydroxybenzoic acid
2, 5—dihydroxybenzoic acid

quinic acid

3,4, 5—trihydroxybenzoic a
cid
3,4, 5—trihydroxy—1-cycloh

exene carboxylic acid

4-hydroxycinnamic acid
3-hydroxy—4-methoxycinnam

ic acid

Esters

methyl acetate
ethyl acetate
butyl acetate
2-methylbutyl acetate

isopentyl acetate

hexyl acetate

benzyl acetate
butyl butanoate
butyl 2-methylbutanoate
hexyl 2-methylbutanoate
ethyl hexanoate

hexyl hexanoate

ethyl octanoate
methyl benzoate
ethyl benzoate
propyl benzoate
isobutyl benzoate

isopentyl benzoate

Others

eugenol

furfural

© BEM

BIRDOT L= "=FE, T A vA 7T RIZEEND
RIS DERBER R R LT D,
IO DEREENE. AHMOMFERH D W0IE, EEFRIFEFICLD Ak

= =
nz%%ﬂ

i LANCY ARV

@ TR, XA YT T URT L——ZEET SRR

A
20
&

&

TR, A BT TURTL— R T AR AR — TITRT,

FH—T7 TR, URA BT TURTL—N— | FET D EE

2R FHi& ek

2—ZMTTFN—A AT N —v 7 a | T UAREROE |FF2018545%

A —LERER (2 — =T TR

—4 —AF )= 7ua~FNT BT

—h)

FEHERY) (A =3 -T2y —5— |77V ay MEE 52639746 %

IV REefGRkn s 3%) DFERERFRME

TA T I T a—LikEk T7Uay MEFE |FF2794333%
DER

TA Ty T T e RFER T ay MED |REF2 727254 %
TR

- 213 -




(3) 7L ——BER O ¥
O 7oX (TFVay ) 7L——

T U RT LSl G, RARMERI LA b

LITIZEofE s 2m5m7,

TFVay 7 L—/_—
0.2 ra~XUNLTHURT UV

11.5 2 —7 —FL R4 AL
7.5 Wefg A V7 2L
7.5 Bl A >~ 7 2L
10.0 XA VT IV
15.0 AV ERBA YT IV
0.5 Nl (=N  B SV D a1 2
14.5 HElg = F L
4.5 Fglg— 7 L
10.0 XY BTV
50. 0 AV EHRBRTF L
0.5 BI=U LA AN
.1 7 = )VEREEA Y T IV
.5 X AIVT T a—
.0 VBV A
18.5 Fual)F A
10.5 FL VA A
0.2 FA KT v e
3.0 02—X7 7YY a—hk
200. 0 V=T HTT R
85.0 NR=1
9.5 aoa—3 /)
527.0 T A
1, 000. 0

Imitation Apricot Flavor

Mixture of

Gm.
30.0 a —1onone
30.0 ethyl oenanthate
120. 0 benzaldehyde
520.0 peach imitation
300.0 propylene glycol
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Total
1000. 0

Apricot Fondant

Mixture of

Gm.
0.01 oil of jasmin
0.24 0il of star anise(anethole)
0. 30 eugenol
0.50 0oil of petitgrain
1. 25 amyl alcohol
2.50 vanillin
10. 00 ethyl valerianate
10. 00 aldehyde Ci14
16. 00 ethyl acetate
19. 00 amyl acetate
19. 00 ethyl butyrate
21. 20 butyl butyrate
Total
100. 00

Apricot Liqueur Flavor
Mix
3.75 gal. apricot fruit flavor, 19% alcohol content
0.47 gal. wine distillate, 65% alcohol content, in which are dissolved:
8.0 gm. 0il of bitter almond F.F.P.A. (free from Prussic acid)
3 gm. 0il of cinnamon
0.75 gal. apricot fruit color—-15% alcohol content
100.0 gm. vanilla extract 2-fold
5.00 gal. Apricot liqueur flavor

Apricot Cordial Flavor

Mix
2.00 gal. apricot fruit flavor
2.25 gal. apricot true fruit flavor concentrated extract
0.75 gal. apricot fruit color

Yield is

5.00 gal. apricot cordial flavor

@ AT L—R—
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U AT L—S—E, AIREM. FREM AR LR S, HIICE U THA SN,
UFIC 2 DA% 7

AT L—N—

10.0 y—=THhTU kv
3.0 FAT )=
5.0 f—7 =)L F)LT)La—)L
5.0 &AW TV
1.0 NXYZTNTEe R
0.1 B—H~wAay
5.0 MRl L
2.0 UJrue—iu
1.0 ~FH ) — )
3.0 Helig A~ 7 v
5.0 TH ) =)L
5.0 2 — XAF)VEAE = F L
10.0 FEfs = F L
200. 0 N AT LT R
574.9 RUUNT I a—)b
20.0 2 — A F LR R
100. 0 A=AV
50. 0 [E{H173
1, 000. 0

@ VIR (FoU—) 7L —i—
BT URT ==L, AEM. RARFBEMEZFH LN, BIIE L TRA S
N5, LFICEORER 27T,

Fxl —T L —N—

60. 0 HelgA >~ 7 2L
50. 0 Wl A V7 2L
150. 0 F& e — F v
1.0 7R A TV
0.5 cis— 3 —~x%t /) —)L
7.0 AT )=
50. 0 T=AT T E R
200. 0 RUZATNLVFE R
2.0 UJrue—iu
2.0 T A KT F v
0.5 s —7 Ry KA AL
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0.
20.
30.

0.
50.

5.

371.

1, 000.

N7 7 —)v

p— ML T LT E R
LVEUAA IV
K< Aay
N=1 v

TF <)L h—)b
P F

Imitation Cherry Flavor

Mixture of

Gm.

Total

1000.

Imitation Black

.75
.50
.25
.25
.50
.50
.00
.00
.25
.00
125.
558.
130.

00
00
00

00

Mixture of

Gm.

.00
.25
.00
.50
.25
.75
.25
.25

eugenol

cinnamic aldehyde
anisyl acetate
anisic aldehyde
ethyl oenanthate
benzyl acetate
vanillin
aldehyde Cie
ethyl butyrate
amyl butyrate
tolyl aldehyde
benzaldehyde
alcohol, 95%

Cherry Flavor

ethyl vanillin
heliotropin
vanillin
alcohol, 95%
aldehyde Cis
rose oil (otto)
aldehyde Ci4

cinnamic aldehyde
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10.
12.
2b.
2b.
90.
125.
506.
1.

2
5.
5
7

.50
00
.00
.75
25
25
00
00
00
75
00
25

Total

1000.

00

oil of cloves
ionone, beta
amyl valerate
anisyl acetate
benzyl acetate
amyl acetate
tolyl aldehyde
ethyl butyrate
ethyl acetate
benzaldehyde
propylene glycol

balsam of Peru

Cherry Friut and Fruit Flavor

Mixture

56.0 1b.

10. 2 1b.
33.8 1b.

Total

100.0 1b.

of

partly defrosted, whole or loosely comminuted Morello cherries,
without pits.
or 1.5 gal.alcohol 95%

full flavor Morello cherry concentrated juice of 68° Brix

cherry fruit and fruit flavor

Cherry Fruity Ice Pop Flavor

Mixture
Gm.

100.

21.

1.

10.

1.

1.

860.
Total

1000.

of

00

cherry flavor imitation

cherry full aromatic fruit flavor
water

permitted red color

salt

sodium benzoate

acid, citric, 50%

syrup—74.9° Brix

cherry fruit ice pop flavor

Cherry Flavor Emulsion

Disperse

in
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16.

64.

30.

16.

000

. 000

. 000

000

000

. 000

000

. 125

fl.

OZ.

fl.
fl.

fl.
0z.
fl.

OZ.

OZ.

av.

OZ.

OZ.

OZ.

av.

OZ.

av.

Yield
1.

Cherry Fruit Flavor

0

gal.

propylene glycol

gum tragacanth, or;

1.0 oz.av. gum tragacanth, or;
6.0 oz.av.gum acacia,

then add:

cherry flavor imitation
water, agitate rapidly and mix with a prepared color
solution

consisting of:

water

Permitted red color

Morello cherry fruit flavor

benzoate of soda

cherry flavor emulsion

(With Other Natural Flavorings—WONF)

Dissolve:

18.

2.
25.
2b.
18.
12.

75
50
00
00
75
50

6. 65
6. 25
4.00

70.
100.

50
75
.75

1b.

gal.

gal.

gal.

gal.

gal.

gal.

gal.

gal.

OZ. av.

gal.

gal.

Total
100

.00

gal.

acid citric in:

water;then mix with:

Enocianina—-desugared grape extract, nonalcoholic, fruit color
wild cherry flavoring extract, 15% alcohol content

Morello cherry full aromatic fruit flavor

caramel, acid proof

wild cherry bark flavor distillate 63.65% alcohol content
Dalmatian cherry fruit flavor, 15% alcohol content

alcohol 95%

add to the alcohol:

oil of bitter almond, free from prussic acid

finished flavor of 15% alcohol content, less:

allowed for sedimentation

finished flavor.

Black Cherry Concentrate

Per 100 g

al.

47.92 gal. cherry fruit flavor WONF (without acid citric)
22.14 gal.
5.99 gal.

citric acid solution

salt solution
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4.17 1b.
2.08 gal.
0.70 1b.
0.26 gal.
Q. S.

Yield
100. 00 gal.

Cherry Fondant

Mixture of

Gm.

0.1
1.1
1.4
1.8
1.8
24. 0
6.0
.2
26. 0
32.0

Total
100. 0

magnesium concentrate
caramel color, acid proof
pectinase concentrate
sodium benzoate solution

water—processed

0il of cinnamon
oil of cognac
oil of cloves
benzyl benzoate
vanillin
benzaldehyde
amyl acetate
ethyl oenanthate
amyl formate

ethyl acetate

Cherry Cordial Fruit Flavor

Mix
7.0 gm
1.0 fl. oz.
1.0 fl. oz.
32.0 fl.oz.
84.0 fl.oz.
10.0 f1. oz.
128.0 f1. oz.
2275 3CHk

oil of bitter almond

wild cherry bark flavor distillate

bourbon vanilla extract

wild cherry fruit flavoring extract

full aromatic cherry flavor

full flavor raspberry concentrated juice or Dalmatian cherry
extract can be substituted for the raspberry juice when the
raspberry flavor is not wanted.

or 1 gal. flavor of 15% alcohol content.

1. &Y OfRARE, FaEIE, 19984212 7 10 H WK Ll

2.Volatile Comp

ounds in Food , TNO-CIVO Food Analysis Institute, Zeist,
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Netherlands, 1996

3. FOODS & FOODINGREDIENTS JOURNAL OF JAPAN, No.162-1995, pp.76-79

4. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,
USA (1981) pp675-835
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v, cis 3 ~Fk /= Ubu—N, FI=A—) EEBTTFI, BRSO,
FERGE . BATR. o — B %y, UERLARERFTFT LN,

TN—_RY —DOFEMST E LTIE, trans—2-~F ¥ F—/L. trans-2-~F%¥ / —/L,
cis=3-~Fk /) —) UFa—n FI=A—VERNETLND,

LTI ARY — (R—2) [ Ty TF77_Y— (£—3) . T—_U— (-
4) . 7 7RV —DFRIL (F—5) ORERT,

#—2 T ANY — (Rubus idaeus L.) OFZKMD?

Hydrocarbons

B —myrcene limonene B —caryophyllene
p—menthene o —elemene naphthalene

a —phellandrene o ~humulene 2-methylnaphthalene
B —phellandrene o —pinene

v —terpinene B —pinene

terpinolene sabinene

Alcohols

methanol (E) —2-hexen—1-ol (R)-(-)-1inalool
ethanol (Z) -3-hexen—1-ol (S)-(+)-1linalool
1-propanol (E) -3—-hexen—1-ol (Z)-farnesol
2-methyl-1-propanol 1-heptanol (E)-farnesol
1-butanol 2-heptanol benzyl alcohol

(E) -2-buten—1-ol 6—methyl-5-hepten—2-ol 2-phenylethanol
2-methyl-1-butanol 1-octanol (E) -3—phenyl-2—propen—1-o
3-methyl—1-butanol (Z)—-2-octen—1-0l 1
3-methyl-2-buten—-1-ol 3, 7-dimethyl—-6-octen—3-ol |menthol
3-methyl-3-buten—1-ol 1-nonanol a—terpineol

2, 3-butanediol 1-decanol terpinen—4-ol
1-pentanol geraniol p—2-menthen—1-ol
(E) -2-penten—-3-ol nerol myrtenol

1-hexanol linalool sabinol

Aldehydes

acetaldehyde 2-hexenal geranial

propanal (E)—2-hexenal neral

2-propenal (Z)-3-hexenal benzaldehyde
3-methyl-2-butenal heptanal vanillin

2-pentenal nonanal 3, 4—dimethoxybenzaldehyde
hexanal decanal cyclocitral
undecanal

Ketones

acetone 2-undecanone |(E)*4*(1,2*epoxy*2,6,6*tr
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2-butanone
3-hydroxy—-2-butanone

2, 3-butanedione
2—-pentanone

2-hexanone

2-heptanone
6-methyl-5-hepten—2-one
2-octanone

2-nonanone

2—decanone

2—tridecanone
(Z)-jasmone
acetophenone
dihydro— 3 —ionone
dihydro— o —ionone

B —damascenone

a —ionone
(R)=(E) - (+) - a —ionone
(S)=(E)- (=)~ a—ionone

B —ionone

imethyl-cyclohexyl)-3-but
en—2-one
4-phenyl-2-butanone
4-(4-hydroxyphenyl) -2-but
anone
4-(4-hydroxy-3-methoxyphe
nyl) —-2-butanone
piperitone

verbenone

Acids

acetic acid

propanoic acid
2-methylpropanoic acid
butanoic acid
2-methylbutanoic acid
3—-methylbutanoic acid
3-methyl-2-butenoic acid
3-methyl-3-butenoic acid
pentanoic acid
4-methylpentanoic acid

hexanoic acid

2-hexenoic acid
3—-hexenoic acid
2—ethylhexanoic acid
heptanoic acid
octanoic acid
octenoic acid
nonanoic acid
decanoic acid
dodecanoic acid
tridecanoic acid

tetradecanoic acid

tetradecenoic acid
pentadecanoic acid
pentadecenoic acid
hexadecanoic acid
hexanedioic acid
nonanedioic acid
benzoic acid
vinylbenzoic acid
phenylacetic acid

cinnamic acid

Esters

ethyl formate
3-methyl-2-butenyl format
e

(Z) -3-hexenyl formate
ethyl acetate
3-methyl-2-butenyl acetat
e

3-methylbutenyl acetate
isopentyl acetate
pentenyl acetate

hexyl acetate

3-hexenyl acetate
(Z)-3-hexenyl acetate
geranyl acetate

linalyl acetate

benzyl acetate

menthyl acetate

methyl propanoate

ethyl 2-hydroxypropanoate
methyl hexanoate

ethyl hexanoate

ethyl 5-hydroxyoctanoate
ethyl 5-hydroxydecanoate
diethyl succinate
diethyl malate

ethyl benzoate

ethyl 2-hydroxybenzoate
dimethyl phthalate
diethyl phthalate

Lactones

4-hydroxyhexanoic acid la
ctone

(R) —4-hydroxyhexanoic aci
d lactone

(S) —4-hydroxyhexanoic aci

(R)—-4-hydroxyoctanoic aci
d lactone
(S)—4-hydroxyoctanoic aci
d lactone

5-hydroxydecanoic acid la
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5-hydroxydecanoic acid la
ctone
(R)—4-hydroxyundecanoic a
cid lactone

(S)—4-hydroxyundecanoic a




d lactone
5-hydroxyhexanoic acid la
ctone

(R) —4-hydroxyheptanoic ac
id lactone

(S) —4-hydroxyheptanoic ac
id lactone
4-hydroxyoctanoic acid la

ctone

ctone
(R)-4-hydroxynonanoic aci
d lactone
(S)—4-hydroxynonanoic aci
d lactone
(R)—4-hydroxydecanoic aci
d lactone
(S)—4-hydroxydecanoic aci

d lactone

cid lactone
(R)—4-hydroxydodecanoic a
cid lactone
(S)—4-hydroxydodecanoic a
cid lactone
5-hydroxydodecanoic acid
lactone

dihydroactinidiolide

Others

dimethyl sulfoxide
dimehtyl sulfone

1, 8-cineole

linalool oxide

#K—3 TTv IR —DFIL?

Hydrocarbons

a —phellandren limonene camphene

v —terpinene o —pinene 0 —cadinene

terpinolene B —pinene o —cubebene

Alcohols

ethanol 1-nonanol (Z) -3-phenyl-2-propen—-1-o
2-mehthyl-1-butanol 1-decanol 1

3-methyl-1-butanol geraniol p—cymen—8-ol
2-mehtyl-3-buten—-2-ol linalool a —terpineol

1-pentanol cyclohexanol terpinen—4-ol

1-hexanol
(E) —2-hexen—1-ol
(Z) -3-hexen—1-ol

benzyl alcohol
4-isopropylbenzyl alcohol
2-phenylethanol

cis—piperitol
perilla alcohol

trans—pinocarveol

2—ethyl—1-hexanol 2-(4-hydroxyphenyl) ethano [myrtenol
1-heptanol 1 borneol
l-octanol 3-phenyl-1-propanol isoborneol
l-octen—3-o0l

Aldehydes

butanal (E, E)-2, 4—octadienal tetradecanal
3-methylbutanal nonanal pentadecanal
pentanalhexanal (E, E)-2, 4—nonadienal benzaldehyde
(E) -2-hexenal decanal vanillin
heptanal (E)-2-decenal phenylacetaldehyde
(E, Z) -2, 4—heptadienal (E, E)-2, 4-decadienal cinnamaldehyde
(E, E) -2, 4-heptadienal undecanal perillaldehyde
octanal dodecanal myrtenal
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(E) —2—octenal

tridecanal

Ketones

3-hydroxy—2-butanone
2—-pentanone

3—pentanone

2-heptanone
6—methyl-5—hepten—2-one
3-octanone

2—undecanone

2—dodecanone
2—tridecanone
acetophenone
4-methylacetophenone
dihydro— 3 —ionone

B —damascenone

« —1onone

B —ionone

isopiperitone
4-(4-hydroxyphenyl) -2-but
anone

pulegone

carvone

verbenone

Acids

formic acid

acetic acid

Esters

diehtyl carbonate
phenethyl formate
ethyl acetate

butyl acetate

pentyl acetate
isopentyl actate
hexyl acetate

(E) -2-hexenyl acetate
(E) -3-hexenyl acetate
octyl acetate

methyl propanoate

methyl butanoate

ethyl butanoate

butyl butanoate

ethyl 2-methylbutanoate
ethyl 3-methylbutanoate
methyl pentanoate

butyl pentanoate

methyl hexanoate

ethyl hexanoate

methyl heptanoate

methyl octanoate

ethyl octanoate
methyl nonanoate
methyl decanoate
ethyl decanoate
ethyl dodecanoate
ethyl tetradecanoate
ethyl hexadecanoate
diethyl malonate
diethyl succinate
ethyl benzoate

ethyl cinnamate

Lactones

4-hydroxybutanoic acid la|4-hydroxynonanoic acid la|b5-hydroxyundecanoic acid
ctone ctone lactone
4-hydroxyhexanoic acid la|4-hydroxydcanoic acid lac|4-hydroxydodecanoic acid
ctone tone lactone
4-hydroxyoctanoic acid la|b5-hydroxydcanoic acid lac|b5-hydroxydodecanoic acid
ctone tone lactone
5-hydroxyoctanoic acid la|4-hydroxyundecanoic acid

ctone lactone

Others

1, 1-dimethoxyethane

|1,1*diethoxyethane

#F#—4 7 )—~_Y— (High-Bush Blueberry) OFX L

Hydrocarbons

B —myrcene o —pinene 1-isopropenyl—-4-methylben
limonene B —caryophyllene zene

Alcohols
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ethanol
1-butanol
2-butanol
1-pentanol

2-penten—1-ol

2—ethyl-1-hexanol
1-heptanol

l1-octanol

3, 7-dimethyloctane—1, 7-di
ol

linalool

farnesol

benzyl alcohol
2-phenylethanol
3—-phenyl-1-propanol

1-penten—-3-ol 1-nonanol (E) -3-phenyl-2-propen—1-o
1-hexanol citronellol 1

(E) -2-hexen—-1-ol geraniol a—terpineol
(Z)-3-hexen-3-ol nerol hydroxyisocarvomenthol
Aldehydes

hexanal benzaldehyde (E) —cinnamaldehyde

(E) -2-hexenal vanillin

Acids

acetic acid

butanoic acid

2-methylbutanoic acid

pentanoic acid

hexanoic acid

Esters

ethyl acetate

hexyl acetate

farnesyl acetate

(E)—2-hexenyl butanoate

ethyl 3-methylbutanoate

Ethers

1, 8—cineole

|penty1furan

#F%—5 27 F2~_YJ— (Vaccinium macrocarpon Ait.) DFZKY

Hydrocarbons

1-octadecene B —pinene kaurene

B —myrcene camphene 1-isopropyl—-4-methylbenze
o —terpinene 3—-carene ne

limonene pimaradiene indene

o —pinene o —cedrene

Alcohols

ethanol (E) —2-hexen—1-ol nerol

1-propanol (Z) -3-hexen—1-ol linalool

2-methyl-1-propanol

1-butanol
2-butanol

2-methyl-1-butanol
3-methyl-1-butanol
2-methyl-3-buten—2-ol
3-methyl-1-buten—2-ol

1-pentanol

2-pentanol

1-heptanol
3-heptanol
1-octanol
2—octanol
3—octanol
2—octen—1-ol
1l-octen—3-ol
1—nonanol

1-decanol
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(E, E) -farnesol
2-methylcyclohexanol
3-methylcyclohexanol
benzyl alcohol
2-phenylethanol
2—-(4-hydroxyphenyl) ethano
1
3-phenyl-2-propen—1-ol

a —terpineol




3-pentanol 1-undecanol terpinen—4-ol
1-hexanol l-octadecanol p—menthane—1, 8-diol
3-hexanol geraniol cedrenol

Aldehydes

acetaldehyde (E, E)—2, 4-heptadienal (E) —2—decenal
2-methylbutanal octanal 2, 4—decadienal
pentanal 2-octenal undecanal

hexanal (E) —2-octenal dodecanal

heptanal nonanal benzaldehyde
2-heptenal (E)—2-nonenal 4-methoxybenzaldehyde
(E) —2-heptenal 2, 4—nonadienal cinnamaldehyde

2, 4-heptadienal decanal

Ketones

aceton 6—methyl-5-hepten—2-one |2-octadecanone

3-methyl-3-buten—2-one
3-hydroxy—2-butanone

2, 3-butanedione

2—octanone
2-tridecanone

2-pentadecanone

3,5, 5—trimethyl-2-cyclohe
xene—1-one

acetophenone

Acids

acetic acid
propanoic acid
butanoic acid

2-methylbutanoic acid

hexanoic acid
(Z)-9-octadecenoic acid
(Z,7)-9, 12-octadecadienoi

¢ acid

(Z,7,7)-9, 12, 15-octadecat

rienoic acid

Esters

benzyl formate
ethyl acetate
benzyl acetate
methyl butanoate
ethyl butanoate

isopropyl butanoate
hexyl butanoate
methyl heptanoate
methyl benzoate

ethyl benzoate
benzyl benzoate
benzyl 2-hydroxybenzoate

ethyl cinnamate

Others

2-hexylthiophene
2-heptylthiophene
benzothiazole

1, 1-diethoxypentane
1, 1-diethoxyhexane

2-pentylfuran
benzyl ethyl ether
1, 8-cineole
2-butylfuran

dibenzofuran

furfural
5—methylfurfural
linalool oxide

manoyloxide

® BRFEM

BRD 7 L—R—FM L, RBREMIZE TN D ELRRD NIEARNZH NS D 08,
HERUNDEREE b RIG L 2D,
THHDOEREERNL. NHOLFHH HUVIE, EEFH TR LD SR AN S,
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K—6 TAXNY—T7 L —"—DOFEGFEH OB

amyl acetate acetic acid beta—ionone

amyl butyrate butyric acid methyl p—naphthyl ketone
benzyl salicylate valeric acid methyl disulfide
demethyl anthranilate acetaldehyde 4— (p~hydoxyphenyl) -2-butan
ethyl acetate hexanal one

ethyl butyrate vanillin diacetyl

ethyl methylphenylglycid [anethole jasmine absolute

ate geraniol lemon oil

diethyl succinate cis—3-hexenol orris resinoid

2-hexenyl acetate maltol rose absolute

isobutyl cinnamate alpha—ionone 4-undecanolide

terpinyl acetate

@ NV —HT L SO F R B 5 R
NY T LS OFRFEM BT DR R R - TITRT,

BT Y BT LS OFFHEC BT 5 R

2R
1—=7%F V-3, 3—VAF AT Inu |EWHLIEE, 7|5 56-138136
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oh OB RERHE A B9 KR4 2 71k —. HEH) 7
AR —fk
HEMEY (TT7ACT 2587 5) | N —HKOEE | FFAK62-40329
HELR

(3) RY—HHD 7 L — N—DHRGE KOS »
NRY—HHDT7 L—_"—F., AEEMEEFA LS, BIZS L THRE SN,
1D ok 1 kg e B
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250. 0 HElR T 2 L
.5 fElEe T L
.3 T3 k=L
.5 N—AFIVT N T =)VEEATF L
30.0 HElE = F )L
37.0 sl = F )L
10.0 3—AFN—3—Txz=VT7 Vv RKiEzTF )L
6.5 TT = A=
8.0 T AXRY —47 K
105.0 a—3 )
.5 VY AIVT TV Va—F 10%
6.5 Ve AV
1.5 <~V h—)b
0.5 CAFNT AT 4 R
30. 2 a—ARrr
5.0 nY /) —)v
5.0 y =D THhTI b
43.0 N= Y v
450. 0 T Al
1, 000. 0

Imitation Raspberry

Mixture of

Gm.
1.25 leaf alcohol (cis 3-Hexen—1-ol)
1.25 dimethyl anthranilate
1.25 Corps Praline(trade name of Firmenich and Co.)
1.50 dimethyl sulfide
2.00 oil of cascarilla
12. 00 citral
13.50 diethyl succinate
15.50 aldehyde Cu
16. 00 imitation violet

16. 00 oil of cherry
21.50 anethol

21.50 ethyl valerate
30. 00 aldehyde Cis
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40. 00 vanillin

58. 00 ethyl acetate
180. 00 imitation Jasmin
568. 75 ionone, beta
Total
1000. 00

Raspberry True Fruit and Imitation

Mixture of

Gm.
250
250
500
Total
1000

imitation raspberry
alcohol, 95%

raspberry fruit flavor

Raspberry Friut and Fruit Flavor

Mixture of

64.0 1b. partly defrosted red raspberries
11.0 1b. or.75 gal. alcohol, 95%
25.0 1b. full flavor black raspberry concentrated juice of 70° Brix

Total

100. 0 1b. raspberry fruit and fruit flavor

Raspberry Fruity Ice Pop Flavor

Mixture of

Gm.
4. 00
100. 00
1.75
8. 00
24. 50
0.75
1. 00

860. 00

Total
1000. 00

raspberry flavor imitation
raspberry fruit flavor
Permitted red color

salt

water

acid citric, 50%

sodium benzoate

syrup—-74.9° Brix

raspberry fruity ice pop flavor

Black Raspberry Frozen Juice Flavor
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Mixture of
95.0 gal. black raspberry full flavor concentrated juice 70.5° Brix
5.0 gal. raspberry flavor distillate, 50% alcohol
Total
100.0 gal.

Black Raspberry Fruit Flavor

(For Use in Syrup and Carbonated Beverages)

Mix:
1.0 gal. full flavor black raspberry concentrated juice of 70.5° Brix
nonalcoholic
0.3 gal. raspberry flavor distillate of 50% alcohol content
3.7 gal. red raspberry fruit flavor
Total

5.0 gal. black raspberry fruit flavor of 15% alcoholic content.

Black Raspberry Fruit Flavor WONF
(and Certified Color)
(a)

24 fl.oz. boiling water mixed well with

16 gm. permitted red color
16 gm. umbria brown shade
16 gm. concordine grape shade

(b)
To the dissolved color mixture are then added, while agitating:
F1. Oz.

8 caramel, acid proof, and left to cool;
(c)
32 black raspberry juice, single—fold ,are mixed with:
32 red raspberry fruit flavor
20 black raspberry fruit flavor
2 raspberry WONF
10 alcohol, 95%
32 color mixture of (b)
128 black raspberry fruit flavor WONF and certified color
(d)

Use 4 fl.oz. in 1 gal. syrup including 1'/: fl.o0z. citric acid solution
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Blueberry Fondant

Mixture of

Gm.

22.
33.
37.

Total

100.

®

D i e R e

25
50
00
25
50
50
00
00
00

00

oil of cardamom
oil of cloves
galanga

0oil of cinnamon
oil of coriander
oil of fennel
amyl acetate
benzyl benzoate

ethyl acetate

Ty IRy =T L—N—

Imitation Blackberry Flavor

Mixture of

Gm.

10.
40.
40.
80.
80.
80.
80.
100.
224.
260.

Total

1

000.

O O O O O O O o o o o

Palatone (trade name)
ionone, —beta

methyl anthranilate
ethyl vanillin
anisaldehyde

ethyl oenanthate
imitation jasmin
imitation violet
oil of cloves
alcohol, 95%

heliotropin

Blackberry Cordial Flavor W.O.N.F.
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(For French-Type Blackberry Liqueur)

Mixture of

Gal.
4.125 blackberry fruit flavor
0. 125 raspberry flavor distillate(50% alcohol content)
in which are dissolved:
0.15 gm. oil of cinnamon
0.75 gm. oil of bitter almond F.F.P.A.
0. 750 red fruit color, without flavor(15% alcohol content)
Yield

5. 000 blackberry fruit flavor W.O.N.F.

Blackberry Fortifier W.O.N.F.
Mixture of
Gm.
124. 50 0il of cinnamon
93. 50 oil of pimento
93. 50 oil of cloves
31. 00 0oil of cassia
15. 50 oil of ylang
7.75 oil of lemon—-5—-fold

375. 75 rhubarb root tincture(a)
258. 50 orris tincture (b)
1000. 00

and

300. 00 water
Agitate and let stand 24 hours for separation of terpenes which
are then decanted. The remainng mixture is filtered.
(a) Rhubarb Tincture
Extraction of':
Gm.
312. 00 rhubarb root Indian, pulverized
1000. 00 alcohol, 95%
(b) Orris Tincture
Gm.
7.75 orris concrete
1000. 00 alcohol, 95%
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Imitation Cranberry

Mixture of

Gm.
0.75 vanillin
0. 60 methyl salicylate
1.75 linalool
2.50 benzyl acetate
10. 00 ethyl benzoate
20. 00 amyl butyrate
20. 00 amyl acetate
20. 00 ethyl valerate
39. 00 ethyl acetate
Total

114.60 or 4.0 oz.av. dissolved in:
12.0 oz.av. propylene glycol

Total 16.0 oz.av. imitation cranberry

Cranberry Fondant

Gm.
0.35 methyl salicylate
0.35 oil of coriander
0.75 oil of petitgrain
2.50 vanillin
3.50 benzyl benzoate
10. 00 ethyl benzoate
15. 00 amyl acetate
18. 00 amyl butyrate
20. 00 ethyl valerianate
29. 55 ethyl acetate
Total
100. 00
BN

1. /Y OREEE, WA &S, 1998412 8 10 H FIRRES Ll
2.Volatile Compounds in Food , TNO-CIVO Food Analysis Institute, Zeist,
Netherlands, 1996
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3. &8k, No. 153, BAFN624E3H, pp. 21-22
4. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,
USA (1981) pp675-835

32«11 hFrEAINLTN=TTL—N—"2

(1) 77 X7 L —R—
O BHY

77 NORENLEENICERFEM E L TR ERBI TRy, KBROFY 220
FHBT L L IRETH LD, SRR EE2BEBITRAERZSD, farhr
TL—NR—=L L THEAT D, REEIRBY —, Va—R, Uy LE~INL, FREEO
FEbE LCRIAT D, R X I A, CEEFICE R, BEMEE LTl

Q 77 NT LB
1. 77
T 7 X (guava) [3EVE T A U D FFED F i/ NEARDORE T, fIcHino A T 4 A
DEIH LW e, RO iy iS5, REITERE, BIONE, HERLF
BRETHD, EIE20~400¢g. ZUIMES ~1 3 cm, FRRITATLEHEAD
WAL GIZ e D, RRITAEA, BAG, EHi, WAERGRET, HARLBOEENE,
BENH 5,

2. T 7 NDOFERT

BROEFERMS L., ~* VT —I, trans2-~FtvF—/, BifEcis—3-~F =/l
ANFY ) =R EOT ) —HOFYDRRETH D, FFAEOFRS E LT, 3(2
-7 ) VHRI- RN A TF =), AFNET VU EOMBEILAHRERILAEY
W B D,

F—1 Zr7\OREL, FE, Ea—LOFEXKD &Y

Compound PEEL |LEAVES PUREE *

A B C D
ethyl butyrate 0.13 10.29 |- - - -
furfural - - 0.73 [0.70 ]0.98 ]0.30
trans—2-hexenal 0.35 |1.03 |- - - 0. 34
cis—3-hexenol 4.84 [4.68 |9.79 [24.79 |12.93 |32.20
n—hexanol 1.34 [1.18 |4.04 [12.42 |5.03 |[3.68
benzaldehyde 1.47 [8.33 |1.46 |[1.44 |1.02 [1.37
o —pinene 0.28 ]0.35 |trace |- - -
methyl heptenone trace |0.61 trace |[— - -

- 236 -



cis—3-hexenyl acetate |5.42 (0.34 |0.14 ]0.61 1.32 ]0.48
n—caproic acid - - - 1.07 |3.79 |-

n—hexyl acetate 0.34 |- trace |[— - -

v —hexalactone - 0.36 |- - - -

limonene - - 0.10 |- - -

1, 8-cineole 7.65 52.31 |trace |- 0.43 0. 69
linalool 0.13 [0.46 ]0.16 [0.23 |0.51 |[0.35
benzyl acetate 0.10 ]0.38 |- - 0.14 |0.17
borneol - 0.31 1]0.84 |- 0.40 |-
terpinen—4-ol 0.64 |[1.43 |0.19 |- 0.22 0.24
a—terpineol 2.66 [7.90 |8.19 [4.32 |7.56 |2.12
benzothiazole - - 0.14 10.20 |3.28 |0.17
methyl 3-nonenoate - - 0.37 10.75 |- 0.62
3-phenylpropyl alcohol |- - - - 0.75 |-

neral - 0.54 |[1.06 |- 0.57
geranial - - 0.19 (0.63 |- 0.14
perillaldehyde - - 0.12 10.49 ]0.27 10.97
cinnamyl alcohol 0.54 [0.15 |3.39 |[1.76 |2.44 |(0.72
3—phenylpropyl acetate |- - 2.00 ]0.75 |trace |1.47

ethyl caprate - - - - 0.23 |-

cinnamyl acetate 0.42 10.14 |6.45 0.44 |- 0. 57
pentenyl acetate 1.57 |- - - - -

a —cubebene - - 0.64 (0.40 |- 0.10

B —caryophyllene 0.74 |- 10.89 |5397 |4.63 |b.68
aromadendrene 0.20 |- 2.26 |1.54 10.92 |1.05

o —humulene 0.11 |- 2.02 10.92 ]0.72 ]0.95

B —bisabolene 0.20 |- 3.17 |1.55 |1.37 |1.25

v —muurolene - - 1.08 ]0.36 ]0.35 ]0.31

0 —cadinene - - 2. 58 1.43 1.84 ]0.98
cadinenol - - 1.70 |1.03 |1.28 [1.04

0 —cadinol 5.23 [0.66 |3.71 |[3.00 (3.83 |2.58
*PURE (A~D D E = — L OMEIR)

A B C D

JRE Philippine Formosa Formosa Formosa
BRAEIRFH ? summer summer spring
B yellow white white white
pH 3.9 4.1 4.1 4. 05
Brix 9.5 8.0 7.9 7.2
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(2) Ny ar7—r7L—s_="
O HHY
NyaryZL—FRWE L TERSH, £72. Rt SN T S TEE i
RIS,
B2 EDOMFICHEHENA Sy a TN —Y T L —NR"— 3 KRD/Ny g 7))L
—YDEFEREDEBZICL T FTa— RO AT L ERHE L TESN D,

@ RyarIN—Y T L—N—FEf

1. RXyrar7n—y
Ny a 7 /— (passion fruit) X7 7 U/VEE CHREITF R KN EEMTH
5, REIFERCHEHE T, EE5~8 cm, ATICONTEREAIZRD, REITES
SmmIEFETH AN, 2O 4@t ) —koRRII/ESG, 21 CHB-I1EL.
HFEICET, WEYIVICLT, I EAERTHIEN, BERMTICHWS

2. Nwirg 7 L—YDOEFEIKD

BHOFZES L LTI, Bife~FI v, BT, BREE~F L, BifEcis3-
ANF¥FE= L, AT UBT TN EOT VAR E T OND, BEOEFEXDMD E L
Tx7 27 (edulan) MUSOERMEEKRTESLS TN, 72 —F /1T —REDORNE
KCREOEFEIZHEG L TWD, iz, 3-AFILTFFAXH - 1-F4— VLD EILE
MPRHY, hrEALTL—Y L L TOFELXDORFEBEZRL TS,

F—2 RyiarIL—YOEIEN"

Hydrocarbons

pentane B —myrcene methylbenzene
heptane megastimgmatriene 1, 2-dihydro-1, 1, 6-trimeth
(Z)- B —ocimene terpinolene ylnaphthalene
(E)- B —ocimene limonene

Alcohols

methanol (Z) -3-hexen—1-ol (E) -3-octen—1-ol
ethanol (E) -3-hexen—1-ol 2-nonanol
2-methyl-1-propanol (E) -4-hexen—1-ol citronellol
1-butanol 2-heptanol geraniol
2-pentanol 1-octanol linalool
1-hexanol (Z)-3-octen—1-ol a—terpineol
Aldehydes

acetaldehyde |benza1dehyde

Ketones

acetone 2-heptanone 2-undecanone
2-pentanone 2-nonanone B —ionone

- 238 -



Acids

acetic acid

butanoic acid

hexanoic acid

hexenoic acid

octanoic acid

octenoic acid

Esters

methyl acetate

ethyl acetate

butyl acetate
isobutyl acetate

1, 2-dimethylpropyl acetate
hexyl acetate

(Z) -3-hexenyl acetate
(E) -3-hexenyl acetate
1-methylhexyl acetate
octyl acetate
citronellyl acetate
phenethyl acetate
ethyl propanoate
hexyl propanoate
methyl butanoate
ethyl butanoate
propyl butanoate

butyl butanoate
1-methylbutylbutanoate
hexyl butanoate

(Z) -3-hexenyl butanoate
(E) -3-hexenyl butanoate
(Z) ~4-hexenyl butanoate
(E) —-4-hexenyl butanoate
3, b~hexadienyl butanoate
1-methylhexyl butanoate
octyl butanoate

benzyl butanoate

ethyl 2-butenoate

ethyl pentanoate

methyl hexanoate

ethyl hexanoate

propyl hexanoate

butyl hexanoate

hexyl hexanoate

(E) -3-hexenyl hexanoate
(Z) -3-hexenyl hexanoate
(Z) —4-hexenyl hexanoate
(E) —4-hexenyl hexanoate
l-methylhexyl hexanoate
ethyl 2-hexenoate

ethyl 3-hexenoate

ethyl (Z)—-3-hexenoate
methyl 3-hydroxyhexanoate
ethyl heptanoate

ethyl octanoate

ethyl (Z)-3-octenoate
ethyl (E)—-3-octenoate
ethyl 4, 7-octadienoate
methyl 2-hydroxybenzoate

Lactones

4-hydroxyhexanoic acid lac|4-hydroxyoctanoic acid la|dihydroactinidiolide
tone ctone

Others

dietyl ehter |edu1an |1,8—cineole

@ RNyvar7l—"—pfEY’

Nyar7ZN—7 L —_"—F, AREEMZFHL T, B U THRE SN
%, LLFIZF 086 %7,

NoTaryInN—I7L—/N—

11.0 BEfie — L

3.0 cis— 3 —~Fk&/—/b
5.0 ~FH S —v

2.0 RUAT VT e R

19.0 XU T

2.0 HElis cis— 3 —~F k=L
70.0 U a—/u

4.0 Vroa—nA4FH A K
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25.0 BE i~ 2L

15.0 D AN SaNC S
5.0 a —TILE R A — L

15.0 v hT7—v
4.0 l&lR cis— 3 —~F =)L

.0 ANFYV UM cis— 3 —~Fk= )L

6.0 B—3 /v

809.0 gl

1,000.0

Imitation Passion Flavor

Mixture of

Fl. Oz.
1.5 0il of lemon, cold pressed
1.5 oil of orange, cold pressed
1.5 0il of bergamot
3.0 imitation peach flavor
4.0 imitation pineapple flavor
8.0 imitation grape flavor
16.0 imitation strawberry flavor
32.0 alcohol, 95%
60. 5 propylene glycol
Total
128.0

(3) "L ¥ T L —r3—
O BB

PN TYORET S o IXS RIS, FEEE & 1TIZE A ER B0, ARLIS
IZ15~20%BMIEAELTIZFEAERTEAV E2—LOFEEIERD, Ea— LK
B JFEFCR B OB E Sh B,

Ea—LOF 77 L—"—DBESCREREOMEHRICY Fr—, VFr—1LF4Fx
AR, B, AT VEHEEZFHALE NS, Y7 L— "= MEBN TV 5D,

@ A ¥ T L—R—FEH
. "4 %
734 ¥ (papaya) 1%, BT A U BFGE CTHEBOBEARRIEA, RRICIZ, #F - &
RED2FH Y . FADFEV N L THV, REZF U0 EZMSEI0 2L TEN
b, VEVRTIALEKRSTINTHERBEIENLL, BNBRUITR B,

2. A Y DOFEZRLSY
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I Y RED hu BTN — TRR BRI E LTIA VT4 T R
YIUNRDDL, UFue— (67.7%) . AV FATT BV (13.1%) . VS
02—V A XA RN (7T U8 BB DbETI3.1%) BERLDOT, 7==7T
Eh=hI, vy —FHT77 M REFRUCHFEGT OO NEZL ANTEEShTH5,

#—3 %1% (Carica papaya L.) DOFZS
Hydrocarbons
hexane o —ocimene terpinolene
heptane (Z)- B —ocimene limonene

octane (E)- B —ocimene germacrene D
nonane (Z)—neo—allo—ocimene B —pinene

decane (E) —neo—allo-ocimene sabinene
tetradecane B —myrcene B —caryophyllene
pentadecane methylcyclohexane o —terpinene
hexadecane propylcyclohexane v —terpinene

o —phellandrene

isopropylcyclohexane

p—1-menthene

B -phellandrene butyleyclohexane p—4 (8) —menthene
Alcohols

methanol 3—hexanol 1-nonanol
ethanol (E) —2-hexen—1-ol 1-decanol

1-propanol
2-propanol
2-methyl-1-propanol
1-butanol

2-butanol
2-methyl-1-butanol
3-methyl-1-butanol
2-methyl-2-butanol
2-methyl-3-buten—-2-ol
1-pentanol
2-pentanol
3—pentanol

(Z) —2—penten—1-ol
(E) —2—penten—-1-ol

(Z) —2-hexen—1-ol

(Z) -3-hexen—1-ol
2—ethyl-1-hexanol
1-heptanol

3-heptanol
2-methyl-2-heptanol
1-octanol

3—octanol
2—ethyl-1-octanol

3, 7-dimethyl-1, 5, 7-octatri
en-3-ol

2, 6-dimethyl-1, 7-octadiene
-3, 6-diol

2, 6-dimethyl-3, 7-octadiene

1-undecanol

2—undecanol

I-nonadecanol

geraniol

nerol

linalool

(Z)-2, 6-dimethyl-2, 7-octa
diene—1, 6-diol

(E)-2, 6-dimethyl-2, 7-octa
diene-1, 6-diol

benzyl alcohol
2-phenylethanol

o —terpineol

terpinen—4-ol

1-penten—3-ol -3, 6-diol isoborneol
1-hexanol 3, 7-dimethyl-1-octene—3, 6,

2-hexanol T-triol

ALdehydes

acetaldehyde heptanal benzaldehyde
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2-methylbutanal octanal phenylacetaldehyde
2-methyl-2-pentenal nonanal

hexanal decanal

Ketones

acetone 2, 4-pentanedione 2—octanone

2—-butanone
3—hydroxy—2-butanone

2, 3-butanedione
2—pentanone
4-methyl-2-pentanone
4-hydroxy—4-methyl-2-pent

anone

5-methyl-2-hexanone
2-heptanone

4-heptanone
5-methyl-3-heptanone
6—methyl-5-hepten—2-one
(E)-6, 10-dimethyl-5, 9—unde

cadien—2-one

cyclohexanone

3,5, b—trimethyl-2-cyclohe
xen—1-one

acetophenone
2-methylacetophenone
3-methylacetophenone

B —ionone

Acids

formic acid

acetic acid

hydroxyacetic acid
propanoic acid
2-methylpropanoic acid
2-hydroxypropanoic acid
3—hydroxypropanoic acid
2-hydroxy—2-methylpropano
ic acid

butanoic acid

2-butenoic acid
2-methylbutanoic acid

(S) —2-methylbutanoic acid
(R) —2-methylbutanoic acid
3-methylbutanoic acid
3—-hydroxybutanoic acid
pentanoic acid
2-methylpentanoic acid
4-methylpentanoic acid
4-oxopentanoic acid

hexanoic acid

2—hexenoic acid
2—ethylhexanoic acid
3-hydroxyhexanoic acid
heptanoic acid
2—ethylheptanoic acid
3-hydroxyheptanoic acid
octanoic acid
2-methyloctanoic acid
3-hydroxyoctanoic acid
nonanoic acid
3-hydroxyoctanoic acid
decanoic acid
3-hydroxydecanoic acid
(E)-5-hydroxy-7-decenoic a
cid

undecanoic acid
dodecanoic acid
3-hydroxydodecanoic acid
tridecanoic acid
tetradecanoic acid

pentadecanoic acid

hexadecanoic acid
(Z)-9-hexadecenoic acid
heptadecanoic acid
octadecenoic acid

(Z) -9-octadecenoic acid
(E) —geranic acid
succinic acid
2-methylsuccinic acid
pentanedioic acid
hexanedioic acid
heptanedioic acid
octanedioic acid
nonanedioic acid

malic acid

benzoic acid
2-methylbenzoic acid
2-hydroxybenzoic acid
p—1, 8menthadienoic acid
phenylacetic acid

3-phenylpropanoic acid

Esters

ethyl acetate

1, 2, 3—propanetriol triace
tate

butyl acetate

isobutyl acetate

butyl butanoate
benzyl butanoate
methyl 2-butenoate
ethyl 2-butenoate
benzyl 2-butenoate
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methyl dodecanoate

methyl tetradecanoate
isopropyl tetradecanoate
methyl 2-hydroxytetradeca

noate




isopentyl acetate ethyl 2-methylbutanoate methyl hexadecanoate

methyl propanoate isobutyl 2-methylbutanoate|methyl octadecanoate
propyl propanoate ethyl 3-methylbutanoate methyl geranate
isopropyl propanoate methyl pentanoate methyl benzoate
methyl 2-methylpropanoate|methyl hexanoate ethyl benzoate

ethyl 2-methylpropanoate |butyl hexanoate butyl benzoate
isopentyl 2-methylpropano|hexyl hexanoate isobutyl benzoate
ate methyl 2-hexenoate isopentyl benzoate
methyl butanoate methyl heptanoate benzyl benzoate
ethyl butanoate methyl octanoate methyl 2-hydroxybenzoate
propyl butanoate ethyloctanoate ethyl phenylacetate
isopropyl butanoate methyl decanoate

Lactones

4-hydroxyhexanoic acid la|4-hydroxyoctanoic acid lac|b5-hydroxydecanoic acid la
ctone tone ctone

5-hydroxyhexanoic acid la|b5-hydroxyoctanoic acid lac|4-hydroxydodcanoic acid 1
ctone tone actone
4-hydroxy—4-methyl-5-hexe [4-hydroxynonanoic acid lac|4-hydroxytridecanoic acid
noic acid tone lactone

4-hydroxyheptanoic acid 1|4-hydroxydecanoic acid lac

actone tone

Others

pyridine methyl thiocyanate 1, 1-diethoxyethane

methyl nicotinate ethyl thiocyanate 1, 1-diethoxy—2-methylprop
pyrazine 2-methylthiopene ane

methylpyrazine benzothiazole 1,8-cineole

2, 3—dimethylpyrazine 1-ethoxy—1-methoxyethane |thymol

(methylthio)acetic acid |linalool oxide carvacrol

methyl (methylthio)acetate

@ ST L — =Y
ALY T L — =L, EFEEM 2R LT, BTSN U THREEINS, LLTFIC
T DHEH 2 T,

2NN T L —/R—

100. 0 UFa—
60. 0 UFoa—nAdxHA R
5.0 73

20.0 A~ R

10.0 7 PR
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8.0 y—"FHT7 N

2.5 y—FI 2T~
2.0 7T =g — v
20.0 F&ig — F v
4.0 ~xY S —r
768.5 A
1, 000. 0

(4) wvd—7 L—/—"

© B
KIRIND
WEIT~ L T—DF T

B OFEFOBUZ i&h8&< v IA—RENLDEILT L— =B D,
FEEX Y 7 4, BB, R ST 5,

@ ~wrad—7 L —_—Fh

1. = d—
AV REA Y RUTHEENFHEDOFERKEARTH Y, BUETIE, B, RV
RSB SN TWD, REFAROM, FBH mEi. BV —. 2R, EYFICT D,

2. < I —DFKST

~ I —DEERELIRSE LTIV FUERD D, Flcaafy Y E—FEED
BEREKLSEDy- A7 2T 7 bbb, £l SV T UEmEILUDIENEO
GHENZ O ERRBE L TETOND, TOM, cisA T AL VTRV, a-t
FU. B-ERY, a B-TNAEXLREDBRILAZR., 7V 7F—, FasF—,
5-AFNTNT T—NIREDHIVR=NALEY, EIERA TV, 2-THFLT T
REMBETF NS, v T —OFEKETIENEICEI S TERLZZ LM TS,

F—4 < T —OFZESY

Hydrocarbons

2, 4-hexadiene
octane

(E, Z,7)-1, 3, 5, 8—undecatet
raene
tetradecane
hexadecane
heptadecane
octadecane
nonadecane
eicosane

B —ocimene

(Z) - B —ocimene

cyclohexane
methylcyclohexane
ethylcycohexane
dimethylcyclohexane
a —phellandrene

B —phellandrene
o —terpinene

v —terpinene
terpinolene
limonene

B —elemene

germacrene D
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a —bergamotene
v —cadinene

0 —cadinene

o —muurolene
a —selinene

B —selinene
valencene
eremophilene
o —guaiene

0 —guaiene
bicyclogermacrene

B —caryophyllene




(E)- B —ocimene
allo—ocimene

(Z)-allo-ocimene

o —pinene
B —pinene

o —fenchene

o —copaene
aromadendrene

alloaromadendrene

(E)-allo-ocimene sabinene @ —gur junene

B —myrcene 3-carene isolongifolene
Alcohols

methanol (E) -3-hexen—1-ol B —terpineol
ethanol l-octanol cis—carveol

2-methyl-1-propanol

1-hexadecanol

trans—carveol

1-butanol citronellol a —cadinol
3-methyl-1-butanol geraniol v —cadinol
3-methyl-2-buten—-1-ol nerol cubenol
2-methyl-3-buten—1-ol linalool selin—-11-en—4-o0l
1-pentanol benzyl alcohol viridiflorol
1-hexanol 2-phenylethanol globulol

(E) —2-hexen—1-ol p—cymen—8-ol

(Z) —3-hexen—1-ol a —terpineol

Aldehydes

acetaldehyde nonanal benzaldehyde
propanal (E)—2-nonenal 4-methylbenzaldehyde
hexanal 2, 6-nonadienal 4-isopropylbenzaldehyde

(E) —2-hexenal citronellal phenylacetaldehyde
(Z) -3-hexenal citral B —cyclocitral
hexenal geranial

Ketones

acetone 3-penten—2-one B —damascenone

3-hydroxy—2-butanone
2, 3-butanedione
2—-pentanone

3—pentanone

2-heptanone
2—-tridecanone
acetophenone

4-methylacetophenone

B —ionone

verbenone

Acids

acetic acid
hydroxyacetic acid
2-hydroxypropanoic acid
3—hydroxypropanoic acid
butanoic acid

2-butenoic acid
2-methylbutanoic acid
3-methylbutanoic acid
2-mehtyl-2-butenoic acid

3-hydroxyheptanoic acid
octanoic acid
3-hydroxyoctanoic acid
nonanoic acid
3-hydroxynonanoic acid
decanoic acid
3-hydroxydecanoic acid
9-oxodecanoic acid

(Z)-5-hydroxy-7—-decenoic
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(Z) -9-hexadecenoic acid
heptadecanoic acid
octadecanoic acid
(Z) -9-octadecenoic acid
(Z,7)-9-12—octadecadienoi

¢ acid

(Z,7,7)-9, 12, 15—octadecat

rienoic acid

benzoic acid




3-hydrobutanoic acid
pentanoic acid
2-methylpentanoic acid
4-methylpentanoic acid
hexanoic acid
5—methylhexanoic acid
2—ehtylhexanoic acid
3—hydroxyhexanoic acid

heptanoic acid

acid
(E)-5-hydroxy-7—-decenoic
acid

undecanoic acid
dodecanoic acid
3-hydroxydodecanoic acid
tridecanoic acid

hexadecanoic acid

4-hydroxy—3-methoxybenzoi
¢ acid

3, 4—dimethoxybenzoic acid
phenylacetic acid
3-phenylpropanoic acid
(E)-cinnamic acid

(E) -4-methoxycinnamic aci

d

Esters

methyl acetate

ethyl acetate

butyl acetate

isobutyl acetate
isopentyl acetate

hexyl acetate

(E) -2-hexenyl acetate
3—-hexenyl acetate
(Z)-3-hexenyl acetate
(E) -3-hexenyl acetate
linalyl acetate

benzyl acetate

phenethyl acetate

ethyl propanoate

(Z) -3-hexenyl propanoate
ethyl 2-methylpropanoate
methyl butanoate

ethyl butanoate

butyl butanoate

isobutyl butanoate

isopentyl butanoate

hexyl butanoate

3-hexenyl butanoate
(Z)-3-hexenyl butanoate
methyl 2-butenoate

ethyl (Z) -2-butenoate
ethyl (E) -2-butenoate
3-hexenyl (Z) —2-butenoate
3-hexenyl (E) —2-butenoate
(Z)-3-hexenyl (E) —2-buteno
ate

ethyl 3-butenoate

butyl 3-buteoate

ethyl butenoate

vinyl butenoate
(Z)-3-hexenyl butenoate
phenethyl butenoate

ethyl 3-methylbutanoate
ethyl 2-methyl-2-butenoat

e

ethyl 3-hydroxybutanoate
butyl 3-hydroxybutanoate
isobutyl 3-hydroxybutanoa
te

(Z)-3-hexenyl 3-hydroxybu
tanoate

(Z)-3-hexenyl pentanoate
(Z)-3-hexenyl pentenoate
methyl hexanoate

ethyl hexanoate

butyl hexanoate

(Z) -3-hexenyl hexanoate
(Z) -3-hexenyl (E) —2-hexeno
ate
ethyl
ethyl
ethyl
ethyl
ethyl
ethyl

3—-hydroxyhexanoate
octanoate
decanoate
dodecanoate
tetradecanoate

hexadecanoate

Lactones

4-hydroxybutanoic acid la
ctone

4-hydroxy pentanoic acid
lactone

4-hydroxyhexanoic acid la
ctone

4-hydroxyheptanoic acid 1

actone

4-hydroxyoctanoic acid la
ctone
5-hydroxyoctanoic acid la
ctone
4-hydroxynonanoic acid la

ctone

4-hydroxydecanoic acid la
ctone
5—hydroxydecanoic acid la
ctone

dihydroactinidiolide

Others
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2-acetylpyrrole

dimethyl sulfide
phenylacetaldehyde
diethylene glycol monoeth
yl ether

benzothiazole
phenylacetonitrile
furfural
5-methylfurfural

furaneol

mesifurane
2-acetylfuran
acetylfuran
furfuryl alcohol

2—-furancarboxylic acid
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1. 7945
TAFIL, PEREENSA > R BT CEFEEE TS, AYEH R R
IXEWTH D, REIZIE T, 3 ~4d cm. B2, 5~3 cmThdD,

2. FAF T L —N—DOFEHS
FAF T L —RN—DFXFSS E LT, a-curcumene, zingiberene, citronellol,
geraniol N ZEIT H L5

£—5 TAFOFERES"
Hydrocarbons
hexadecane o —terpinene o —pinene
eicosane v —terpinene B —pinene
docosane limonene camphene

B —myrcene zingiberene sabinene
1-isopropyl—-4-methylbenzene

Alcohols

2-methyl-2-buten—1-ol geraniol menthol
1-hexanol nerol o —terpineol
1-hepten—-3-ol linalool terpinen—4-ol
1-octen—3-ol 2-phenylethanol fenchol
citronellol

Aldehydes

geranial benzaldehyde cinnamaldehyde
neral

Ketones

3-hydroxy—2-butanone thujone

Esters

phenethyl formate phenethyl acetate benzyl 3-oxobutanoate
isopentyl acetate cinnamyl acetate ethyl tetradecanoate
others

1, 2-dimethoxy—1-phenylethane |benzothiazole linalool oxide
methyl phenethyl ether
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6. Source Book of Flavors, IFU AVI Publishing Company, INC.Weatport, Connecticut,
USA (1981) pp675-835

7.FOODS & FOODINGREDIENTS JOURNAL OF JAPAN, No.162-1994, pp.93-97

3:212 FoOMoOTNL—YT L —/X—"

(1) X771 —s_3—
O HHY

X7 (LATFFEbn o) ORETEFRSFEME L TIRERHA I TV RN, RENS
FEIZIREGD Z ENRNDO T, flix OERERFEM ZHANWTELNTZZ L OFEED,
OB, BEFEEATLT, B BHRO 7 L—N"—L LTHEHAEA TV,

@ ~T T LSS

1. X7
FTYVRBIZIZ20REH L, =K Ty, Favdrsry, 843U O3RN
I<HmbEnTWD, =R vid=arhry~FhvaAREE L, —#TIIAI VT v~
FU RS ETHASNTE LM ToHD, Fa v =7+ hEA T 5T
AH Y —F 3 FALEICE WA Y — =Ry~ T R TTE LRI Z WD
S —REAFET, 250 0ELATMLRIESNTEE, 43w F g —n

- 249 -



o NFEARAZ AL LT, ARUFID ORISR TE 2, R, PE, 44
V7, TAVATELI R INTND

F—1 TRFLoOMEE L ZF O

it PR

FriZ

=7+ (Japanes

e pear)

REFFVICZLL, BB, REkE, BB L, RENEL
DX HIcanr7@inEL TEHeaoRF, —+Hitido Xk dican
IREMIEFEAERLS TREAOEFRL, KO LD IZHEOF A
D=k 5, RFEIITAMBENRLL, S35 & LEFHFAMD )
O, FavIarsrrlblchr RXT =L EEN S,

E+HE: FE250~300 g, AEFTCOOES THL. HAIT
2D, HEFBIFEN,

TR REITN300g, H<EHLHY, WENRL.,
ZHTHREDLLREN,

K REFEIZ200~300¢g, RETHADBKELSAZLON
R, WEIZBR <. 23 TH,

F a3y ) (Chi

nese pear)

BIEREFED R CICRERERNRHY, LTFTO3HITIRI LN
TW5, AU —FUBORFFERENSLL, HidEs, H4
Zu, INHER LIEOLIFHT D /DL, BREERD,
AV —HORFIIBEIIE, BB T, BRITY—V—DL)
IR BN Z VR, WHLEabLH D, vy — U —REHIRIR, e D
=R k< ETnsd

Y—U— (BBFY) : BHEIZ300 g. BRIFFFET, FONL
SBRRWITZZ O WD, BT 7,

A4 375 (Burop

ean pear)

RERFTVDDLERRDITH, REERECINE 2 Eix Th 5,
FHEMDIR, IR 7 ~2 0 HREOBRANRME, hoOFUEHIZ A~
PEELH Y 7 AR AT <R, las kb & Lz FHfil
DINBARHE =T — LIS,

T 7T A REOEIE T, BRUIN2 0 H, FmAHEA
O, 0L L, BN TS EREREIZRD, RIX
e IN5b,

N—=h Ly b BRIIWDDLERR, £EHIZ180~250
g, AR, MToOWAT, BEWEI10~15H,

2. XT OEFEZKKT

YA I T OFLZMIIEE T 0 L, BT F v, BEER T 2 L7 8 ORI
RO AT VIRV, 2, 4— RT VT URETFINVEORFESRIER T AT

- 250 -
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Hydrocarbons

ethane

(E, Z)-1, 3, 5—undecatriene

o —farnesene

limonene

Alcohols

ethanol 2-methyl—-1-butanol 2—ethyl-1-hexanol
1-propanol 1-pentanol 1-heptanol
1-butanol 1-hexanol 1-octanol
Aldehydes

butanal |hexana1 |(E)—2—hexena1
Ketones

6—methyl-5—hepten—2-one

Acids

(E, Z) -2, 4—decadienoic aci

d

hexadecanoic acid

Esters

methyl acetate

ethyl acetate

propyl acetate

butyl acetate

pentyl acetate

hexyl acetate

(Z) —2-hexenyl acetate

(Z) ~hexenyl acetate
heptyl acetate

octyl acetate

methyl (E)-4-hydroxy—2-bu
tenoate

ethyl (E)-4-hydroxy—2-but
enoate

methyl octanoate

ethyl octanoate

methyl (E)-2-octenoate
ethyl (E)-2-octenoate
methyl 2-hydroxyoctanoate
ethyl 2-hydroxyoctanoate

methyl (Z, E)-2, 4-decadien
oate

methyl (E, Z)-2, 4—decadien
oate

ethyl 2,4-decadienoate
ethyl (E, Z)-2, 4—decadieno
ate

ethyl (E, E)-2, 4-decadieno
ate

propyl (E, 7Z)-2, 4—decadien
oate

propyl (E, E)-2, 4—decadien
oate

butyl (E,Z)-2,4-decadieno
ate

hexyl (E,Z)-2, 4-decadieno
ate

hexyl (E,E)-2, 4-decadieno
ate

ethyl (E,Z,7)-2,4, 7-decat
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ethyl dodecadienoate
ethyl (E, Z,7)-2, 6, 9-dodec
atrienoate

ethyl tetradecanoate
methyl (Z)-5-tetradecenoa
te

ethyl (Z)-5-tetradecenoat
e

methyl (Z)-8-tetradecenoa
te

ethyl (Z)-8-tetradecenoat
e

ethyl tetradecenoate
methyl (Z,7)-5, 8—tetradec
adienoate

ethyl (Z,7)-5, 8-tetradeca
dienoate

methyl (E, E, 7Z)-2, 4, 8-tetr
adecatrienoate

ethyl (E,E, 7)-2,4, 8tetra




methyl 3-hydroxyoctanoate
ethyl 3-hydroxyoctanoate
methyl decanoate

ethyl decanoate

methyl (E)-2-decenoate
ethyl (E)-2-decenoate
methyl (Z)-4-decenoate
ethyl (Z)-4-decenoate
methyl 2, 4-decadienoate

rienoate

ethyl (E, E, 7Z)-2,4, 7-decat
rienoate

ethyl dodecanoate

methyl (E)-2-dodecenoate
ethyl (E)-2-dodecenoate
ethyl (Z)-6-dodecenoate
methyl (E, Z)-2, 6-dodecadi
enoate

ethyl (B, 7)-2, 6-dodecadie

noate

decatrienoate

methyl hexadecanoate
methyl hexadecenoate
ethyl hxadecenoate

ethyl hexadecadienoate
methyl octadecanoate
methyl (Z)-9-octadecenoat
e

dibutyl phthalate
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2. I LADOEFELKS

KIRD T T LAOFR T & LT, BT v, BT/, Big~% 0, Big
cis—3— Tt AXHUBZTNVEOZATNVE, ~FH/—, UFnm
— IR EDT NI NVFHDIEN, ST =N, vy =T H T 7 FoRELL DG NH
o

N, T T 5 (T—2) IZoWnWTE 77 T7—, RURXTILTE R, 7=
NTERTIVTE R, RUVALTIVa—)b, y—FTHT77 b7 EE L OFZRSH
FFohs,

UTICT T LOBFEIT ZRT,

K—4 T TLOFXED

Hydrocarbons

4-ethyl-2, 2, 6, 6-tetrameth|4, 5—dimethylundecane

ylheptane

octane

nonane

decane
2,2,9-trimethyldecane
3,3,4-trimethyldecane
4, 4—dimethylundecane

dodecane
tridecane
tetradecane
pentadecane
hexadecane
heptadecane

octadecane

eicosane
heneicosane
docosane
tricosane
limonene
o —pinene

B —pinene

Alcohols

methanol

ethanol

1-propanol
2-methyl-1-propanol
1-butanol
2-buten—1-ol

1-penten—3-ol
1-hexanol
(E)-2-hexen—-1-o0l
(Z)-3-hexen-1-o0l
(E)-3-hexen—-1-o0l
3—-ethyl-1-hexanol

2—nonen—1-ol
geraniol

nerol

linalool

benzyl alcohol
2-phenylethanol

2-methyl-1-butanol 1-heptanol p—cymen—8-ol
3—-methyl-2-butanol 1-octanol a —terpinen—4-ol
2-methyl-3-buten—-2-ol 1-octen—3-ol borneol

1-pentanol 1-nonanol cadinol-T
(Z)-2-penten—1-ol

Aldehydes

acetaldehyde hexanal citral
2-methylpropanal (E)—2-hexenal neralbenzaldehyde
2-methoxypropanal (Z)—-2-hexenal phenylacetaldehyde

2-methylbutanal
3-methylbutanal
2-methyl-2-pentenal

heptanal

octanal

nonanal

(Z)—cinnamaldehyde
(E) —cinnamaldehyde

Ketones
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2-butanone
3-hydroxy—-2-butanone

2, 3-butanedione

2—pentanone
3—pentanone

3—octanone

acetophenone
carvone

verbenone

Acids

formic acid
acetic acid
2-methylpropanoic acid

octanoic acid

butanoic acid
2-methylbutanoic acid

hexanoic acid

benzoic acid
3, 4-dihydroxycinnamic aci
d

Esters

diethyl carbonate

ethyl formate

hexyl formate

ethyl acetate

propyl acetate

butyl acetate

isobutyl acetate
2-methylbutyl acetate
pentyl acetate

isopentyl acetate

hexyl acetate

(E) -2-hexenyl acetate

(Z) -3-hexenyl propanoate
ethyl 2-methylpropanoate
2-methylbutyl 2-propanoat
e

pentyl 2-methylpropanoate
isopentyl 2-methylpropano
ate

hexyl 2-methylpropanoate
ethyl 2-hydroxypropanoate
methyl butanoate

ethyl butanoate

propyl butanoate

butyl butanoate
isobutyl butanoate
pentyl butanoate
isopentyl butanoate
hexyl butanoate
(E)—2-hexenyl butanoate
(Z)-3-hexenyl butanoate
heptyl butanoate

octyl butanoate

ethyl 2-butenoate

hexyl 2-methylbutanoate
(Z)-3-hexenyl 2-methylbut
anoate

butyl pentanoate

hexyl pentanoate

pentyl 4-methylpentanoate
methyl hexanoate

ethyl hexanoate

propyl hexanoate

butyl hexanoate

pentyl hexanoate
isopentyl hexanoate
hexyl hexanoate

ethyl heptanoate

methyl octanoate
ethyl octanoate
butyl
hexyl
ethyl
ethyl

methyl decanoate

octanoate
octanoate
octenoate

nonanoate

ethyl decanoate

hexyl decanoate

methyl (E)—-4-decenoate
ethyl (Z)-4-decenoate
ethyl (E)-4-decenoate
butyl (E)-4-decenoate
isobutyl (E)-4-decenoate
ethyl tetradecanoate
ethyl pentadecanoate
ethyl benzoate

methyl 2-hydroxybenzoate
ethyl 4-methoxybenzoate
ethyl phenylacetate

methyl cinnamate

Lactones

4-hydroxyhexanoic acid la

4-hydroxynonanoic acid la

4-hydroxydodecanoic acid

ctone ctone lactone
Others
benzothiazole 1—-ethoxy—1-(3-hexenoxy)et|1, 1-diethoxyhexane

1, 1-diethoxyethane

hane
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