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Birch Beer Emulsion

Lb.

477.9850  oil of sweet birch
1.0000 oil of anise
1.7950  o0il of cinnamon
0.4950 oil of allspice
1.7950  oil of cloves
1.7950 oil of bay
0.0050 oil of hops
3.9995 wvanillin

75.0000 gum arabic
Q. S. processed water to make

100  gal. emulsion
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Pit Flavor Distillate
Slow distillation at atmospheric pressure of the following mixture:

128 fl.0z. wild cherry bark flavor distillate

2 1b. oil of bitter almond, free from Prussic acid, and

32 fl.oz. water
to obtain a distillation yield of:

128 fl.o0z. pit flavor distillate of approx. 75% alcohol content.
The distillation yield should always be analayzed after each batch to determine
the content of benzaldehyde, in order to preserve uniformity of flavor by adjus

ting the quantity which is to be added to cherry flavor mixtures

Citric Acid Solution

4.3881b. acid citric, anhydrous

Q.S. processed water (heated—warm)
To make
1 gal. solution
Club Soda
167. 8 gm. calcium chloride
37.2 gm. magnesium chloride
8.2 gm. potassium chloride

10.6 fl.o0z. salt(sodium chloride) solution
Q. S. processed water (heater—warm)
To make

1 gal. solution, which is tobe filtered with chrysotile

Club Soda
1 1b. and 5 oz. av. sodium carbonate

9.08 gm. sodium sulphate

Q. S. processed water (heated—warm)
To make
1 gal. solution

Cola Flavor Emulsion
Gm.
454  brominated vegetable oil
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340 gum acacia
50  oil of cinnamon
25 01l of lemon, cold pressed
10 oil of lime, distilled
10 o0il of orange, cold pressed
5 o0il of coriander
Q.S. processed water
To make
1 gal.
Procedure
(a) Combine essential oils, add magnesium carbonate and filter;
(b) prepare brominated vegetable oil and gum acacia emulsion by heating first th
e oil up to 140° F.for 1/2 hour; take off heater and add to the heated oil slowl
y the gum acacia—-keep agitating for another 15 minutes;
(¢) to the mixture, add slowly first the essential oil, then the water and keep
agitating for another 15 minutes
(d) Homogenize the mixture of (c)at 3001b. per sq. in. Use 0.21 gal. in 5 gal. ¢

oncentrate to include in 105 gal. syrup

Cola Syrup
F1. Oz.

82.00 cola flavor emulsion
6. 40 phosphoric acid 85%
5.41 caramel, acid proof
4.70 salt solution
3.60 citric acid solution

Q.S. processed water

To make

1 gal.

Cola Flavor Concentrate
Gm.
5.00 vanilla extract
16. 24 solid extract Kola nuts
83. 07 caffeine
94. 62 lime extract
158. 00 cola flavor emulsion
286. 00 phosphoric acid 85%
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600. 00 caramel, 2-fold, acid proof
Q. S. processed water
To make

1 gal.

Dietetic Cola Syrup
Mixture of
82.00 ml. cola flavor concentrate
5.41 ml. caramel, acid proof
3.60 ml. citric acid solution
2.05 ml. lime oil extract
1.60 gm. soluble saccharin
23.50 gm. calcium cyclamate
Q. S. processed water
To make

1 gal.

Cola Nut Essence (Tincture)
Formula: 200-400 gm. cola nut, comminuted, are extracted in:
(a) 800 gm. propylene glycol at 80° -100° F. for 8 hours, and then gently di
stilled under vacuum to separate

100 gm. distillate;
(b) To the residue in the still (after removal of the vacuum) are added Q.S. dis
tilled water to obtain:

1000 gm. essence

Cola Flavor Base
Dissolve the following oils:
Gm.
46. 80 lemon, California, cold pressed
14. 20 limes, distilled
10.65  cassia or cinnamon

3.50 nutmeg

0.01 neroli
24.84  orange
Total
100.00 gm. in:
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11.00 f1.o0z. alcohol, 95%, agitate and add:
5.00 fl.oz. water; put the mixture into separator; it is left there to stay
for 24 hours at temperature of 60° F. for separation of terpenes;

the clear mixture is taken off and filtered if necessary.

Cola Nut Extract
(a) Extraction of:
125.0 1b. cola nuts, comminuted, with
207.5 1b. or 25 gal. warm water of 122° F.; after one hour extraction, mix
with
170.0 1b  or 25 gal. alcohol, 95%; circulate menstruum twice daily; after
3 days take off
31.0 gal. flavoring extract
(b) The remaining mash is then extracted with:
155.7 1b. or 19 gal. water for 2 days; agitate twice daily; then take off
19.0 gal. flavoring extract
(C) Mix:
31.0 gal. flavoring extract of (a) with
19.0 gal. flavoring extract of (b)
Yield
50.0 gal. cola nut extract

Cola Flavor

Mix:
12.0 fl.oz. cola nut essence
2.0 fl.oz. vanilla extract 2-fold and solution of: 2.0 oz.av. caffeine
10.0 fl.oz. water
16.0 fl.oz. glycerin
32.0 fl.oz. lime juice
32.0 fl.oz. caramel, acid proof
12.0 fl.oz. cola flavor base
12.0 fl.o0z. alcohol, 95%
Total

128.0 fl.o0z. or 1 gal. cola flavor.
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Cream Soda Flavor
Mixture of
Gm.
0. 55 ionone, beta
2.20 benzaldehyde
17. 60 aldehyde Cis
8. 80 amyl acetate
44. 00 ethyl acetate
35. 20 oil of lemon, terpeneless
452. 00 vanillin
439. 65 alcohol, 95%
Total
1000. 00 cream soda flavor.

Ginger—-Extraction
(a) 10kg. (22 1b.) comminuted ginger root are mixed in percolator with a menstr
um of 10 kg. hot water of 180° F.,in which also 2 kg. of sodium bicarbonate have
been dissolved.
(b) After 24 hours the menstruum of (a) is removed from the percolator by pourin
g 20 kg. of cold water; the outflowing liquid is of no further use
(¢) The same procedure of (b) is repeated twice more with 20 kg.of cold water ea
ch time.
(d) After having drained off the water from the wet ginger root in the percolato
r—7Tkg. alcohol 95% are poured over the packed ginger in the percolator and let i
t run off.
(e) The percolator is then closed, the removed alcohol returned to the ginger, a
nd to it added the part of another menstruum consisting of:

15kg. alcohol, 95%, and

20kg. water
to cover the ingredients in the percolator
(f) After 3 days the extract is slowly taken off, while the rest of the menstruu
m of (c) is poured to the ginger in the percolator.
(g) After the take—off of the percolated extract more water is added to the ging
er in order to obtain a total yield of

50kg. ginger percolate
(h) The yield of (g) is to be analyzed for alcohol strength; filteration is reco
mmended
(i) The remaining ginger—root is to be transferred to a still and there mixed wi
th
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(j) bkg. of ginger percolate of (h) are sufficient to flavor 100 liter ginge
r syrup for use in carbonated beverages, or 100 liter ginger liqueur of 40% alco

hol content and 25% syrup of 36 Baum

Ginger Flavor
Mixture of

4.0 Ib. oleoresin of ginger

1.0 1b. oil of lime, expressed
1.0 1b. oil of lime, distilled
1.0 1b. oil of lemon, cold pressed, California
1.0 1b. oil of orange, cold pressed
27.2 1b. alcohol, 95%
41.5 1b. water
Total

76.7 1b. or 10 gal. ginger ale flavor

Agitate well and let stay for separation of terpenes; then decant.

Ginger Flavoring Extract
Extraction of':
(a) 132.0 1b. Jamaica ginger, comminuted, with:
481.4 1b. or 58 gal. heated water of about 194° F.;circulate the liquid ov
er the ginger for 10 minutes, then let the mixture stay for 24 hours to cool;
(b) to the mash of (a) is then added:
285.6 1b. or 42 gal. alcohol, 95%; the menstruum is to be circulated for 1
0 minutes to obtain uniform alcohol content of 40% strength;
(¢) after 3 days extraction during which the menstruum has been circulated twice
daily, the liquid is drained off and yields approx.
672.0 1b. ginger extract; it is used in (e);
(d) 227.

0 1b. remaining mash is mixed with:
150.0 1b. water, and distilled at atmospheric pressure , to yield:
0

110.0 1b. flavor distillate of about 25% alcohol content;it is used in (e)
(e)Mix:
672.0 1lb. ginger extract of (c),with

110.0 1b. flavor distillate of (d), to yield:
Total
782.0 1b. or 100 gal. ginger flavoring extract.
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Ginger Ale Extract
Mixture of

1.500 fl.o0z. oleoresin ginger

0.125 fl.o0z. oleoresin capsicum

0.250 fl.o0z. o0il of ginger

0.250 fl.oz. oil of orange, cold pressed
0.250 fl.oz. o0il of lime, distilled
0.500 dram 0il of mace

0.500 dram 0il of coriander

32.000 fl.oz. alcohol, 95%

64. 000 fl.oz. propylene glycol

2.000 oz.av. magnesium carbonate

32.000 fl.o0z. water
Procedure
(a) Mix oleoresins with 22 fl.oz. alcohol, 95%, and 32 fl.oz. propylene glycol;a
dd 2 oz.av. magnesium carbonate, mix one hour, and then let stand overnight; dec
ant and filter
(b) Mix the oils with 10 fl.o0z. alcohol 95% and then with the filterred mixture
of (a); afterward add to it 32 fl.oz. propylene glycol and
(¢) A few drops of o0il of rose are sometimes added to the essential oil mixture

to give it a destinctive character.

Ginger Ale Pale Dry Extract

Mixture of

Gm.
(a) .5 o0il of rose
.5 phenyl ethyl alcohol
.5 methyl nonyl acetaldehyde 50%
22.0 oleoresin of ginger
22.5 o0il of ginger
27.0 oil of bergamotte
246.0 oil of orange cold pressed, California U.S.P.
300.0 oil of lemon, cold pressed, California U.S.P.
372.0 oil of lime, distilled
5000.0 alcohol, 95% lasting 5 minutes, then add:
7000.0 distilled water and mix for another 5 minutes. The mixture is then p

oured into separator, and left there covered in a cool place for 48 hours.
(b) After the terpenes have settled on the surface of the mixture, the clear ext

ract is taken off;
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(¢) the remaining terpenes are mixed well with:

1500 gm. alcohol, 95%, and to it added:

3500 gm. distilled water; mix well for 5 minutes then pour the mixture into
separator; after 48 hours take off clear extract and discard the trpenes
(d) Extract mixtures of (b) and (c) are united, and agitated for 5 minutes befor
e the compound is poured 1into separator; there the mixture is left for 48 hours
; the terpenes will seoarate to the surface; the clear extract is taken off, and

the terpenes are discarded.

Root Beer 0il Extract

(a) Fomula:
Gm.
50 0oil of sweet birch, Northern
40 oil of sassafras
5 oil of anise
2 oil of lemon
1 oleoresin of ginger

0.5 oil of ginger
1.5 oil of coriander
(b) It is advisable to mix the oils of (a) with:
100.0 alcohol 95% to prevent rancidity of the oils in long storage
Yield

200.0 root beer oil extract

275 Lk

15 & A4, 36(8), 448-452 (1995)

2. B0 LB, 30(2), 82-88 (1988)

3. &#F, No. 194, 160-167 (1997)

4. &8}, No. 170, 33-39 (1991)

5. APl 7 — K47 2 BV, 1997-7, 44-47

6. Source Book of flavors, The AVI Publishing Company, the Westport, Conneticut,

USA (1981)
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Black Cherry Concentrated Fruit Flavor

Mixture of
37.5 gal. desugared grape extrace, non—alcoholic, imported from Italy
14.
25.

0 gal. caramel, acid proof
0
7.0 gal. wild cherry flavoring extract
0
5
0

gal. full aromatic Morello cherry fruit flavor—15% alcohol content

5
0.
11.
Total
100.0 gal. finished flavor

Use and Storage Conditions

gal. pit flavor distillate, 60% alcohol content
gal. two—fold vanilla extract
gal. alcohol, 95%

(1) Use 2 gal. per 100 gal. syrup;

(2) use 41b. acid citric and 21b. and 5. 30z. av. benzoate of soda
(3) store flavor between 70° and 80° F.;

(4) use flavor within three months;

(5) do not expose to prolonged sunlight.

Pit Flavor Distillate
Slow distillation at atmospheric pressure of the following mixture:
128 fl.0z. wild cherry bark flavor distillate

2 1b. oil of bitter almond, free from Prussic acid, and
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32 fl.oz. water

to obtain a distillation yield of:

128 fl.oz. pit flavor distillate of approx. 75% alcohol content.

The distillation yield should always be analayzed after each batch to determine

the content of benzaldehyde, in order to preserve uniformity of flavor by adjus

ting the quantity which is to be added to cherry flavor mixtures

Cherry Fruit Flavor

Dissolve:

18.

2.
25.
25.
18.
12.

75
50
00
00
75
50

6. 65
6. 25
4. 00

70.
100.
.75

50
75

Total

100

.00

1b.

gal.
gal.
gal.
gal.
gal.
gal.
gal.
gal.

acid citric in:

water;then mix with:

Ecocianina—desugared grape extract, nonalcoholic, fruit color
wild cherry flavoring extract

Morello cherry full armatic fruit flavor 15% alcohol content
caramel, acid proof

wild cherry bard flavor distillate 63.65% alcohol content
Dalmatian cherry fruit flavor

alcohol 95%

add to the alcohol:

oz.av.oil of bitter almond, free from prussic acid

gal.
gal.

gal.

finished flavor of 15% alcohol content, less:

allowed for sedimentation

finished flavor

Black Cherry Concentrate

Per 100 gal.
47. 92
22. 14

Yield

99
17
08
70
26
S.

S O A

100. 00

gal. cherry fruit flavor WONF(without acid citric)
gal. citric acid solution

gal. salt solution

1b. magnesium concentrate

gal. caramel color, acid proof

1b. pectinase concentrate

gal. sodium benzoate solution

water—processed

gal.
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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 oil 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.o0z. Concord grape concentrated juice of 68-72° Brix
24.0 fl.o0z. alcohol, 95%, are mixed with:
2.0 fl.oz. Concord grape imitaion

Lime 0il Extract
83.300 1b. alcohol, 95%
30.605 1b. prossed water
8.751 1b. oil of lime distilled
0.334 1lb. citric acid solution(citric acid solution 1 gal = citric acid
anhydrous 4.338 1b + Q.S.)
Yield
10.0 gal.
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Orange Emulsion
100. 000 1b. cottonseed oil, brominated
51.870 1b. gum arabic(acacia)
9.380 lb. o0il of orange (Valencia)
26. 250 1b. o0il of orange, 5-fold
1.875 1b. o0il of orange, 15-fold(terpeneless)
65. 000 1b. oil of orange, cold pressed, California
9.375 1b. o0il of tangrine
Q. S. processed water
Yield
100. 00 gal.

Orange Syrup

F1. Oz.
105. 47 sugar syrup 65° Brix
16. 19 processed water

1.218 (36 ml.)benzoate solution(benzoate solution 1 gal = Sodium benzoate

2 1b. +Q.S.)
0.1523 (4.5 ml.)salt solution
3.2 (90. 2 ml.)orange concentrated juice 65° Brix

1. 46 (43.17 ml.)citric acid solution
0. 46 (13.6 ml.) orange emulsion

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 red raspberry freit 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
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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.

3 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)
Total
128 black raspberry fruit flavor WONF and certified color

(d) Use 4 fl.oz. in 1 gal. syrup including 1'/4 fl.oz. citric acid solution

ZE LR
1. &8 No. 170 ERE34E6H, pp. 41-45
2. Beverage Japan, No. 165, 19954F9H, pp. 36-38
3. Bdh & BHFE, VOL. 32, No.1l, pp.27-28
4. SAN-EI NEWS, No. 139 (1979), pp.21-29
5. Source Book of Flavors IFU AVI Publishing Company, INC. Weatport, Connecticut,
USA (1981) pp675-835
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ER7 == S D ERRIRER KOG SR 2~
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KIRZE B} Mathe absolute IN=T (TT T 4—)
Violete leaf absolute TJIV—2 (V=T 4—)
Cassie absolute 759 — (TTv7T 4—)
Geranium oil 779 — (TTvTT )
Lentisque (Mastic) 7539 — (TTv7T 4—)
Melilotus absolute 7539 — (TT9I7T 4—)
Nutmeg oil AR = (T V=T )
Davana oil IN—T 4 — (TTvIT 4—)
Jasmin absolute T50— (¥ AIT 1)

B Linalool B IO T7 77—l

cis—3-Hexenal

D X oM7) — 3

Linalool oxide SORNIRT T 4 —il
o ~Ionone HLBEERT TV —il
B ~lonone HLEERT T Tl
1-Menthol Hiie 7 Ly ¥ aif

1-Menthyl acetate

BRI 7 Ly ¥ 2

Geraniol

AV A AVESS|

cis—Jasmone

TN—T 4 =727 7T —if

Phenylethyl alcohol BRHW7 7 U—
Furfural HEED R ER
Methyl salicyrate T ys o —i

Nerolidol FEUIN—TEED T T T —
Indol T —a U EEEDFENED

a —Terpineol

7 < HON—T

@ =— b —REKORYE R OILTT

a—b—OFLKEDELTE, 800U ELDOANEREINTEY, ZhbHDH
BELOIT OMABGDE TREMN T 217> T D, £loy RBMHT L—r3—%0,
ABER R LR FBIIH, KERRERREIC LD T L — =% BT L —— 4, ]
SNTWD, A AZ ha—be—bHEHOT7 L— "=kt LTEETHDL, W
FTHOHBAICBNTH, L L E IR TE B H D, BWEA Yy bR F—T,
FEHIRFICI 2 5 6 O TRIFIIUZ R 5720,
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<a—b— KU 7 A5 >0

a—b—~_—2x 25
I—bt—7 L —— 40
e e B M 20
)T T L—R— 30
a—b—xZFA KT 7 b 400
HT AT T — 7
PG 478

G 1000

@ = 3 7 HCE O LD R

aa7@EHZB W T a—e —fELE R C SRR, AOEE T L—"—%2HWn 5
ZENTED, aar "X —0WEP LSV ML Ry bRUX—TOFXSL
DORFIEEICERENVLETH D, 237 7 L—"—|ZFH N D EERFEM & LT,
AT INTNa—), RUXTLVTEe R, AV TFALTATEe R, 7F Vv I 7
v R, 7k FN, = FALTFL—b, Tz TFATET—F, Tz LT
Ta—), AU ALT AT R, U=y, v/ = VERNEETHD, Fi-.
RIRFMELTE, IHAEOZXA LT 7 MOA VAL URELSFHENS,

275 3Lk
L. ATl Z— R4 I #1, 1990-10, 29-33, 1990
2. B EFRE BRI, 19794F4 H 20 H 31T
3.k BRI, 30(12). 12-14
4. 7k, No. 194, 160-167, 1997
5. 7FF. No. 170, 49-55. 1991
6. 7k+. No. 153, 105-114, 1987
7. %Fk. No. 153, 105-114, 1987
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N AL B ET 5, DIFEEZEM & OMABE ORI L DU I3k 2 &0 5%
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BT LA (calamus) O O O O O O
HE I (camomile) O O
TAT) T (cascarillia) O O
Centaury O O O O
Chirata O O O
Cinchona O
T E (cinnamon) O O O O O O
277 J—t— (clary sage) O O O O
rJa—=>7 (clove) O O O O O
27X —  (coriander) O O O O
Dittany of crete| O O O O O
LK — Elder O O
Elecampane O O
Galanga O O
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Germander O O O O
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FL VAL — b O
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ke —r O O
A A O O O O O
N=5 O
Y oa— Ay R O O O © © ©
UA—hUy Kvg T O O O O O O
Yarrow O O O O
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- 9356 -




(2) 7 a— LRk E 7 L— R — BT A R
TV a— )L RECEHZ 31T 5 FEER O R 2 & — 4 1”7,

£—4 Toa—)LREEIE 7 L— N—ZB89 D R

FEHOA - HE

REREE

¥77/ %oy b e E B AMEADREBIR 2B/ T HE)H9h7A O1FE
PLEE, zh)-vE G/ T DM, 1777 B % 4G9 5 Tva-VEk
BHZEH S5,

HFBA£10-094366

RS JRBRFE VI O RIEE AR D Y . §F L <ITE B M E T LIl
e AL USRI BR 2 9 % FEiail & |k 5 ik,

PR Y10-179113

FHEZFERE L THHAT A v L IEalo il TRICER
W, RIEEZEAL, BEIAEZHET 5 2 L2 X v B2 R
DOFEYaE & fET 5 Z LIBT3 5,

HrBHSE10-179121

W7 AMBTAMED L 53 T DN 77 4Fabn 7 I BERESE=RSY &2
BN &3 DT hva-ECEED SRS,

HBHYE10-313849

TAAF=7" TV =78 EDOZKEE LT Tva-VEBHZ JREED 2%0. 1kg/cm2
PLEO. Bkg/cm’ Rl & 72 DREEICE R SHDHZ LT LD, KE
TE S TTVa-VEENMET L CHARDEE Z < 2 EFTX
D, PREDIREE % 5 oW va-vilk},

¥ #r2529072

HEEWE & ST HBEREE A Tha-vEe - A& mAT 5 =
TR BEREATVA-WEL - A BRI ALER LT va- VR 2
AT ORI VA £ 7= 0%, BT Va-piEr v A A FES B 7Tk,

712582070

BRPEDmWREZ TR L TR 2 /IS 5 HiEICB VT, &
AT/ BB IC K o TR 2 Jab ST, BERNC X D2 1T
O 2 &R e LT RFEEORLETT A,

Kr#F2583178

(3) 7Tha—VRWEH T L —"—D L KOS

T3 — )L REEHZ IR, I E TR RELEBE LT, HElE 7 L— 1 —%2 b L
T 13, BNEROZ A 7EM] CRESNESHEEE 221X 00, KK, AROEHE
Ek A&, SRR AZRHA L2N6HWS 2 EnTx 5, LTI,

7 L— " — D RIE K DML 5] & e a9 57,

Creme D’ Absynth (creme: H< TI<DHDH Y Fa—))
Mixture of
Gm.
400 alcohol, 95%
5 o1l of orange

8 o0il of star anise
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0oil of wormwood
anise

0oil of lemon

oil of cognac
0oil of coriander
oil of mace

oil of melissa
oil of cinnamon

0il of camomile

O1 W W DN DN 1 o1 o1 o

0il of fennel

Allash-Kummel (kummel: % = > A VA FEOEHITF ¥ 7V =z— (AU A Fa 7)) THY
ZOF2) ¥ 2—)L)
Mixture of
Gm.

400 alcohol, 95%

30 oil of caraway

oil of star anise
oil of lemon
oil of orange
oil of cinnamon

oil of anise

— W DN o oo O

0oil of orange blossom

Altvater—Jaegerndorf
(a)Botanical ingredients:
gm.
225.00 mullein
187.50 angelica root
112.50  wormwood
57.00 orris root
57.00  calamus root
57.00 cardus Benedictus
37.50 unripe orange fruit
37.50  Curacao peels
37.50 galanga root
37.50 orange peel sweet

37.50 orange peel bitter
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18.75  peppermint leaves

18.75  buckbean

7.50 marjoram
(b) The botanicals in (a) are comminuted and percolated with 3.0 liters of hot w
ater at 130° F. The mixture is left to stand twenty—four hours to cool; the wate
r is then draind off. With it are also removed the bitter resinous substances.
(c) The remaining boatanical ingredients are then extracted for three days with
a menstrum consisting of:

5.65 1. alcohol, 95%

5.15 1. water
Yield is:

10.50 1. extract.
(d) After percolation, water is added to the extracted herbs to obtain an additi
onal yield of:

1.75 1. percolated extract; it is mixed with the

10.50 1. extract of (c), to yield:

12.25 1. Altvater flavoring extract of (d)
(e) Mixture of: 100 liters cordial consisting of:

12.25 1. Altvater flavoring extract of (d)

36.85 1. alcohol, 95%

30.40 1. water

23.00 1. syrup of 36° Baume
Yield is:

100. 00 1.

Amaranitina Cordial (amaranth:7 < 7 AFEDKFE, cordial: A & HFEWAEMZTZIRE
IRFOWRDT v a— VAR BFIZRFED Y F2—)L)
(a) Extract the following comminuted botanical ingredients:
Gm.

300 sweet orange peels

300 Dbitter orange peels

300 cascarilla bark

180  cardamom

150  cinnamon bark

120  zedoary root

120 winters bark

120  gentian root

100  centauri herb

100  cardus benedictus
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100 wormwood
60 Curacao peel
50 angelica seed
50 clove buds
40  musk root;
Extracting menstruum 12 1. of 60% alcohol.
Time of extraction: 8 days
Yield: 10.0 1. extract
(b) Extract three times
Extracting Menstruum. 4.5 1. water for each extraction to wash remaining her
b mixture of (a)
Yield of the Three Extractions of (b).
(c) Mix
10.0 1. extract of (a)
12.0 1. extract of (b)
Total
22.0 1. flavoring extract of about 25.5% alcohol content. It is either allo
wed to stand to remove sediment or it is filtered and used in (d)
(d) Amarantina cordial
40% alcohol
Mixture of
20.0 1. flavoring extract of (c) 25.5% alcohol content
5.0 1. wine distillate of 64/65% alcohol content
33.5 1. alcohol, 95%
18.5 1. water
25.0 1. syrup of 36° Baume
Yield
100.0 1. Amarantina cordial to which caramel color may be added to desired s

hade of brown

Full Aromatic Creme de Anisette (7 =Z AV OHODY F=2—/1)
(a) The extraction is perfomed in the still, for 24 hours, and the botanical ingr
edients are comminuted before use:

16.0 kg. anise seed

16.0 kg. badian or star anise

2.0 kg. orange peel sweet

2.0 kg. lemon peels

800.0 gm. coriander

450.0 gm. orris root
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400.0 gm. juniper berries

400.0 gm. melissa herb

250.0 gm. cinnamon bark

200.0 gm. angelica root

80.0 gm. cloves

60.0 gm. nutmeg

The botanical ingredients are extracted with a menstruum consisiting of:
240.0 1. alcohol, 95%
80.0 1. wine distillate, 65%
2.0 1. rose water
2.0 1. orange flower water

150.0 1. water
(b) After twenty—four hours maceration, the extract mixture of (a) is distilled s
lowy at atmospheric pressure to obtain a yield of 300.0 liters flavor distillate
(¢c) The second fraction is distilled to recover the rest of the alcohol. It is r
edistilled and is used in the next produciton batch.
(d) The 300 1. flavor distillate of (b) are mixed with 120 1. watr to lower proo
f strength. The mixture is filtered and then redistilled slowly at atmospheric p
ressure with dephelegamation on , to obtain ayield of:

250.0 1. flavor distillate of about 84% alcohol content. The second fractio
n contains the balance of the alcohol; it is redistilled and is used in the next
production batch
(e) Mixture for 700 1. liqueur:

250.0 1.  flavor distillate of 84% alcohol content of (d)

4.0 1. glycerin

33.0 1. distilled water

420.0 1. syrup made from 280-350 kg. sugar.

700.0 1. Cream de anisette, 30% aocohol content

Anisette Cordial Flavor (7=t~ FAV DY F=2—/)
Compound
Gm.
13.75 o0il of orange, cold pressed
13.72  o0il of lemon, cold pressed
35 o1l of nutmeg
03  oil of neroli
35 o0il of cassia

50 oil of cloves

= e e

20  o0il of cardamom
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0.50 oil of rose
1200.00 oil of star anise
8762.60 alcohol, 95%
1237.40  water
Agitate well. Let stand 24 hours for separation of terpenes which are then remo

ved. Filtre remaining mixture.

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. oil of bitter almond F.F.P.A.
3.0 gm. 0il of cinnamon
0.75 gal. apricot fruit color

100.0 gm. vanilla extract 2-fold

5.00 gal Apricot liqueur flavor

Aprocot Cordial Flavor (7 7'V =av FUFa—/b HAEEEFERNEE)
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

Benedictine-Type Cordial Flavor (7 7 L AFED Y F 2 — /LD —Fif)

(a) Extraction of comminuted botanical ingredients:

Lb.

0.150 nutmeg

0.250 cloves

0.500 cassia

0.500 cardamom seeds
0.875 musk seed
1.000 arnica blossom
1.250  thyme

1.250  hyssop leaves
1.250  hyssop herbs
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.500 calamus root

000  coriander

250 Valencia orange peels

500 peppermint leaves

500 mugwort

500  lemon balm herbs

.500 imported angelica root first with:
163.930 or 19.75 gal.warm water 140° F. and after cooling, mixed with:
93.500 or 13.75 gal. alcohol, 95%

257.430  or 33 gal. menstruum of 40% alcohol content.

Agitate twice daily. On the fourth day, take off 20 gal. extract which is to be

NN DD

used in (c).
(b) To the remaining herbs and menstruum of (a) are added the comminuted botanic

al ingredients:

Lb.
1.250  thyme
1.875  cardamom seeds
1.875 Roman camomile
1.875 cloves
2.250  Spanish orange peels
4.500 gentian root
4.500 mace
4.500 imported angelica root
4.500 calamus root and menstruum consisting of:

153.000 or 22.5 gal. alcohol, 95%
294.050 or 35.5 gal. water
Total
447.650 or 58.0 gal. of 37% alcoholic content.
(¢) The mixture of (b) is then distilled at atmospheric pressure on the followin
g day; the distillation yields:
first fraction: 10 gal. flavor distillate which is to be used in (d),
second fraction: to be rectified and used in the next production batch.
(d) Finished mixture:
20.0 gal. extract of (a)
10.0 gal. flavor distillate of (c)
30.0 gal. flavor of approx. 50% alcohol content.
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Benedictine-Type Flavoring Essence (7 7V APFED J % = — /)LD —Fi)
(a) Benedictine-type flavor consisting of:
Gm.

20 oil of angelica root

16 oil of bitter orange

16 oil of lemon, cold pressed

—
Do

oil of peppermint, rectified
oil of cognac, rectified
oil of lavender

oil of wormwood

0oil of calamus

0il of neroli, Bigarade
0oil of pimento berries
0oil of wintergreen

oil of genger

0il of bergamot

oil of cinnamon bark

oil of cloves

DD DD DN DN DN DN B0

0oil of nutmeg

[\l
o

ethyl acetate
Total
120  or approx. 4 fl.oz.
(b) Mixture of
Fl. Oz.
4.0 Benedictine—type flavor of (a)
20.0 alcohol, 95%
10.0 water, ice cold
Total
34.0 agitate the mixture for 5 minutes, then let stand for 24 hours to sep
arate terpenes;there will be:
-1.5 of separated terpenes; which are used in (c); to the
32.5 terpene—free mixture are then added:
+1.5 alcohol, 95%
Yield
34.0 essence
(¢c) 1.5 separated terpenes of (b) are mixed with:
5.0 alcohol, 95%, and
2.5 water, ice cold
Total

9.0 agitate the mixture for 5 minutes, then let stand for 24 hours to sep
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arate terpenes; there will be:
-1.0 of separated terpenes, which are to be discarded; to the remaining
8.0 terpene—free mixture are added:
+0.5 alcohol, 95%
Yield
8.5 essence
(d) Benedictine—type flavoring essence consists of:
34.0 essence of (b)
8.5 essence of (c)
Yield

42.5 finished flavoring essence

Aquavit Flavor (Aquavit : ¥+ 7V —ODOFETREKEDITIZAL T 4+ 4 7 DiFEH
7T T )
Gm.
125  oil of caraway
8 0il of coriander
3  o0il of orange, terpeneless
744  alcohol, 95%
120 water

Angostura Essence (Angostura : 4 7 7 /L OERA)
Ingredients
4 oz. galanga root
4 oz. zedoary root
/2 1b.  carob
/2 1b.  cardamom
'/, 1b.  ginger
'/ 1b. calisaya bark
'/ 1b.  lemon peel
°/1 1b.  cloves
1b. bitter orange fruit
1b. tonka beans
1b.  cinnamon bark
1b. bitter orange peel
2'/» 1b. angostura bark
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Blackberry Cordial Flavor W.O.N.F.
(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 0il of cassia

15.50 oil of ylang
7.75 0il 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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Brandy Paul Graf Keglevich
45-52 1. % wine distilalte 65% alcohol content
55-48 1. % alcohol, 95%

100  gm. cognac oil extract
35  gm. furfurol extract
20  gm. ethyl acetate
250-500  gm. wine yeast dreg-distillate 65% alcohol
2.0 1. white wine
1.0 1. Bonificateur
1.0 1. malaga
0.5 1. sherry wine, dark
320-350  gm. crystallized sugar
100 ml. caramel solution

Cognac 0il Extract
Mixture of
125 gm. cognhac oil white
5 1. alcohol, 95%

California Wine Bitter Aperitif

(a) Extraction

Gm.
300 melisa herb
100 hyssop herb
300 absinth herb
300 angelica root
200 angelica seed
50 arnica flowers
50 muscat flowers
1000 coriander
50 nutmeg
50 calamus root

and menstruum consisting of:
26 1. alcohol, 95%
25 1. water

extraction time 48 hours;

(b) then distilled at atmospheric pressure to yield
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17.5 1. flavor distilate of about 75% ethyl alcohol.
(c)Mixture of
10.0 1. syrup 36° Baume
65.5 1. wine 12% alcohol content
17.5 1. flavor distillate of (b) 75% ethyl alcohol
4.0 1. orange distillate
10  gm. tartaric acid dissolved in wine
3.0 1. alcohol, 95%, to make
Total
100.0 1. of approx. 18% ethyl alcohol

Cassis Flavor
(a) 5 kg. or 11 1b. cassis flower buds, are to be extracted with a
menstruum consistinf of':
3.25 gal. alcohol, 95%, and
2.75 gal. water
Total
6.00 gal.
Extraction should last 5 days, then take off:
4.00 gal. flacoring extract
(b) Distill at atmospheric pressure, slowly, of remains mixed with:
3.00 gal. water—-to obtain:
first fraction: 1 gal. flavor distillate. further distillation is to be
discontinuted
(c) Mixture of
4.00 gal. flavoring extract of (a)
1.00 gal. flavoring ditillate of (b)

Chartreuse-Type Flavor (Chartreuse : 77 AD /L b w VAR CllES 5 & Ek
DY F=2—)L)

(a) Maceration of the following comminuted botanical ingredients:

Gm.

11, 847 angelica seed
6, 661 angelica root
2,862 arnica blossom
1, 893 calamus root
2,385 cardamom

11, 847 lemon peels
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1, 893 mace
11, 355 melissa herb
1, 893 cloves
11, 355 wormwood
10, 220 hyssop herb
1, 325 saffron
Total
75,536 gm. total to be extracted with a menstruum consisiting of:
450 1b. or 75 gal. alcohol, 95%, and
415 1b. or 50 gal. water
Total
865 1b. or 125 gal. (alcohol content 57%)
after 5 days take off 5 gal. extract for use in finished flavor
mixture of (d) and 115 gal. extract for use in distillation (c).
(b) To the remaining botanicals and menstruum add:
664 1b. or 80 gal. water; agitate and press to obtain about 85 gal.
expressed extract for use in distillation (c).
(c) 115 gal. or 2.-extract of (a) macerations—is mixed with:
85 gal. expressed extract of (b) to make
Total of
200 gal. extract; the mixture is filtered and then distilled at
atmospheric pressure to obtain a yield of:
95 gal. of flavor distillate of about 60 to 65% alcoholic content. The
flavor distillate is used in (d) finished flavor mixture;
(d) Finished flavor mixture consisting of:
5 gal. extract of (a)
95 gal. flavor distillate (d) to yield
Total of

100 gal. Chartreuse—type essence

Chartreuse White—Type Flavor Distillate
The comminuted botanical ingredients:
Gm.
(a) 399.0 melissa herb
116.0  peppermint herb
152.0  genepi herb
58.0 genepi des Alpes
117.0  hyssop herb
23.0 nutmeg
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23.
116.
20.
5l.
31.
8.
81.
39.

S O O O O o o o

tonka beans

angelica seed

angelica root

cardamom seed
cloves

cinnamon bark
calamus root
sweet orange peel

are mixed with:

21.5 gal. menstruum of 56.5% alcohol content and after an extraction of

48 hours distilled, at atmospheric pressure, to yield in:

(b) First fraction: 0.5 gal. distillate which contains alcohol of high proof and

very little flavor and is returned to still after the second

or middle fravtion progresses.

(c) The yield of the second fraction is 13.25 gal. flavor distillate

(d) The third fraction is redistilled after having been first mixed with sodium

sulfate for purification and filtered. The redistilled

fraction is used in the next production.

Cherry Cordial fruit flavor

Mix

7.0 gm.
1.0 fl.
1.0 fl.
32.0 f1.
84.0 f1.
10.0 f1.

Total

128.0 fI.

OZ.

OZ.

OZ.

OZ.

OZ.

OZ.

oil of bitter almond

wild cherry bark flavor distillate
bourbon vanilla extract

wild cherry fruit flavorinf extract
full aromatic cherry fruit flavor

full flavor raspberry concentrated juice

or 1 gal. flavor of 15% alcohol content.

Fernet Aperitif

(a) Extraction of

Gm.
500 star anise comminuted
300 rhubarb root comminuted
250 Virginia snake root comminuted
250 Curacao peels comminuted
250 betram radix comminuted
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100
75
75
75
50

1925

angelica root comminuted
cloves comminuted
myrrh comminuted
gentian root comminuted

saffron comminuted

Menstruum

15 1.
7 1.
22 1.

alcohol, 95%
water
64/65% alcohol content

(b) Dissolve 330 gm. teriak 3.0 1. hot water
(¢c) Dissolve 150 gm. licorice 2.0 1. hot water
(d) Mixture

37 1.
22 1.
3 1.
2 1.
37 1.

alcohol, 95%
extract of (a)
terriak
licorice

distilled water

Fernet Aromatic Extract

(a) Mixture of

Gm.
200

> B O > O 0

alcohol, 95%, and
oil of angelica
oil of badian

0oil of lemon

oil of galanga
oil of coriander
oil of absinthi

0il of marjoram

3 oil

of

peppermint; mixture to be agitated for 3 minutes; to it add

200 gm. distilled water and mix well for another few minutes

(b) Pour mixture of (a) into separator, and keep it refrigerated for 48 hours,

then take off clear extract and discard the separated terpenes

(c¢) The extract of (b) is recommended for use in 100 1. of Fernet liqueur.
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Italian Bitters Essence

Ingredients

2
5

5

5

7

8

12

12

12

12

12

1

1

1

1'/4
Total

10

o7.
oZ.
oZ.
07.
07.
07.
07.
07.
07.
0Z.
0Z.
1b.
1b.
1b.
1b.

1b.

rosemary leaves

thyme

sage

mar joram

cloves

cinnamon

orris riit

wormwood leaves

fennel

calamus root

anise

buckbean leaves

angelica root

lemon peel

bitter orang peel

Gin Distillation

(a) Distillation, at atmospheric pressure, in an especially built gin still,

the comminuted botanical
18 1b.
1 1b.
1 1b.
1 1b.

2147 1b.
2621 1b.
Yield:first fraction—2145 1b. gin distillate.

(b) The second fraction contains the recoverd alcohol. It is redistilled and

juniper berries
and 14.5
and 13.5
and 11.0

12.

75

12.0

5
25
25

. 25

0Z. av.
0Z. av.
0Z. av.
origin
0Z. av.
0Z. av.
0Z. av.
0Z. av.
0Z. av.
0Z. av.

OZ. av.

alcohol, 95%

water

ingredients:

coriander
angelica root

bitter orange peels of West Indian or Spanish

bitter orange peels—Californian
Valencia sweet orange peels
orris root

licorice root

cassia

cardamom

calamus root
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used

Dry Gi
Gm.

8

4

1

1

1

mix

The
The

Origin
40
15
15

15

28.

e e x

in the next production batch.

n Flavor

0.0  juniper, Italian
0.0  juniper, Russian
6.0 lemon

0.0 bitter orange, cold pressed
0.0 angelica root
6.0 coriander

4.0  wormwood

2.0  cardamom

2.0  cinnamon bark
2.0 clove buds

2.0 mace

2.0 pimento berries
2.0 petitgrain

1.0  cognac

with

4.08 1b. or 0.6 gal. alcohol, 95%
4.15 1b. or 0.5 gal. water
mixture is agitated and then left to stand for separation of terpenes.

terpene—free yield is approximately 1 gal. flavor and is to be filtered.

al Griotte

gm. sugar are cooked in 20 1. Montmorecy cherry juice, and to it
added

gm. tartaric acid, and

gm. citric acid;
after boiling let cooked syrup simmer gently for about 5 minutes
; at the same time

gm. pulverized cinnamon bark are added to the host syrup; the syrup

is to be cooled, and to it are added:

25 1. expressed Morello cherry juice,

00 1. Kirschwater of 65% alcoholic content

00 1. aged wine distillate of 65% alcoholic content
25 1. genuine vanilla extract single—fold

25 1. Jamaica rum approx.50% alcoholic content
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18.25 1.
5 gm.
2

alcohol, 95%, to which may be added
0oil of bitter almond FFPA and

drops genuine oil of rose

Yield approximately 102.5 1.The real yield is 100.0 1. liqueur.

Kontuszovka

(a) Mixture 5 1. aocohol, 95%

Gm.

15.
15.

h‘
e

ol o1 o1 01 ©O O O O O O o O

—_

e e o n®

oil

of star anise

amyl acetate

oil
oil
oil
oil
oil
oil
oil
oil
oil
dis
agi
it

of anise

of fennel

of coriander

of lemon

of peppermint

of juniper

of rose

of cinanmon

of orange flowers
tilled water;

tate for 5 minutes, then pour mixture into separator and leave

in a cool place overnight;

(b) take off clear oil extract of (a) and discard separated terpenes
(¢c) Mixture of oil extract of (b) and

L.
50.0
5.0
35.5
12.0
Total
102. 5

alcohol, 95%

0oil extract of (c)

disti

led water

sugar syrup 36° Baume

Full Aromatic Kummel Liqueur Flavor

(a) Extraction,

10. 0 kg.
82.0 1.
30.0 1.

0.5 kg

in still, for 24 hours of:

caraway seeds, comminuted with menstruum consisiting of:
alcohol, 95%, and

water; after 24 hours, add the following comminuted ingredients:

sweet orange peels
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0.5 kg coriander
0.3 kg star anise
100. 0 gm. orange flowers;
(b) distill slowly, at atmospheric pressure, without dephlegmation, to yield
the first fraction of:

90.00 1. flavor distillate of about 77% alcohol content. The distillate
is to be reduced with water to 45% alcohol content filtered, and
is to be redistilled at atmospheric pressure to obtain:

(c) 60.00 1. Kummel flavor distillate of approximately 84% alcohol content;
(d) the last fractions of the distillate of (b) and (c) are to be redistilled to
higher proof strength and are used in the next production batch.

(e) Eckau Kummel Liqueur Crystal-mixture of:

57.15 1. kummel flavor distillate of (c) 84% alcohol content

9.35 1. distilled water

36.00 1. syrup 68° Brix
Total

100.00 1. Eckau Kummel Crystal-48% alcohol content.
(f) Kummel Doux or Allasch Liqueur-mixture of:

47.62 1. kummel flavor distillate of (c) 84% alcohol content

29.38 1. distilled water

25.00 1. syrup 68° Brix

Total
100.00 1. Kummel Doux—40% alcohol content

Grand M Type Flavor
(a) Extract the following comminuted botanical ingredients:
Gm.

4750 orange peels

2500 peppermint herb

2250 orange peels, sweet

1750 lemon peels

1500 coriander seed

1500 Curacao orange peels

1500 ginger

1500 orange blossoms
875 cinnamon

1075 cloves

875 angelica seed
250 cardamom
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100 tonka beans
100 saffron
Total
25,525 gm.
with menstruum consisting of:
72 1. alcohol, 95%
50 1. water
Extract for 4 days. Take off:
5 kg. extract
(b) Add to remaining botanical ingredients and menstruum:
50 1. water
and distill slowly at atmospheric pressure to obtain:
90 1. flavor distillate
(¢c) Finished flavor mixture:
90 1. distillate of (b)
5 kg. extract of (a)
5 1. wine distillate
Yield
100 1. Grand M type flavor

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

5.00 peach cordial flavor.

Sloe Gin Flavor W.O.N.F.
Mix:
Fl. Oz.
64.0 sloe flavoring extract
32.0 red fruit color
2.0 vanilla extract
24.0 wild cherry bark flavor distillate
are to be dissolved:
2.0 oz.av. vanillin

6.0 tartaric acid solution 50%
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Yield
128.0 sloe gin flavor

Full Aromatic Triple Sec Cordial Flavor
First Production
(a) Put the following ingredients into a 200 gal. still with a perforated

stainless steel plate above the edge of the steam jacket:

125.0 1b. coarsely groud peels of ripe sweet oranges
425.0 gm. orris root, pulverized
170.0 gm. orange blossoms; add the menstruum of about 60% alcohol content,

consisting of:
249.0 1b. or 30 gal. water
353.6 1b. or b2 gal. alcohol, 95%

Ttalian Vermouth (Vermouth : HEAHEIC=H I EXZDOMOEFEZ AN TEL L0 FE
72 £ HIT)
Gm.
12.50 cloves comminuted
18.75  cinnamaon comminuted
25.00 nutmeg comminuted
25.00 marjoram comminuted
25.00 sage comminuted
31.25 bay leaf comminuted
31.50 fennel comminuted
38.00 coriander comminuted
38.00 orris root comminuted
50.00 calamus root comminuted
63.00 peppermint leaf comminuted
63.00 angelica root comminuted
63. 00 mugwort comminuted
63.00 Dbalm mint comminuted
105.00 gentian root comminuted
126.00  Roman chamomile comminuted
122. 00 alpine wormwood comminuted
Total
1000. 00
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Wine Bitter Aperitif Flavor

Extract the following comminuted botanical ingredients:

(a) Gm.

1000
300
300
200
150
100
100
100

50

50

50

mixture of:

10. 88
11. 62

(b) Add to

coriander

angelica root

melissa herb

angelica seed

wormwood, alpine

hyssop herb
calamus root
gentian root

arnica root

muscat flowers

mutmeg

1b. or 1.60 gal. alcohol, 95%
lb. or 1.40 gal. distilled water

3.00 gal. menstruum of approximately 50% alcohol content; d
uration of extraction: 5 days

Take off 1 gal. extract for use in (c).

the remaining mixture of botanical ingredients and menstruum:

gal.

gal.

gal.

(c) Mixture of

water, and slowly distill, at atmospheric pressure, to obtain:
first fraction yield:

distillate of about 70% alcohol content, which is used in (c¢);
second fraction yield:

distillate of about 45% alchohol content, which is to be mixed
with equal quantity of water, filtered, and redistilled to
obtain a higer alcohol proof. It is then used in the next

producition batch.

1.0 gal. extract of (a) of about 50% alcohol content
0.5 gal. distillate, first fraction of (b) of about 70% alcohol content
2.5 gal. distilled water
Total
4.0 gal. flavor of about 21% alcohol content. Filter if necessary
(d) Mixture of wine bitter aperitif consisiting of:
5.0 gal. syrup 68° Brix
80.0 gal. white wine of low acid content and of about 9-10% alcohol
content
4.0 gal. flavor of (d) of about 21% alcohol content
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11.0 gal. alcohol, 95%
Yield
100. 0 gal. wine bitter aperitif of approximately 18% alcohol content.

Alpine Aromatic Wine Aperitif
Mixture of
Gm.
1000  alcohol, 95%

20 oil of orange, bitter

\)
(e

0oil of lemon

oil of wormwood
oil of angelica root
0oil of galgant

oil of cubeb

oil of gentian

oil of alant

oil of coriander
oil of fennel

oil of cinnamon
oil of cloves

oil of ginger root
oil of mace

oil of lavender

0il of peppermint

D W DN DN DN 3 0 DN DN O W o1 O O1

oil of juniper
3 calamus
(a) Agitate extract mixture for 5 minutes, then add 1000gm. distilled water and
continue agitating for another 5 minures. Transfer mixture into
separator and leave it there coverd overnight. The terpenes will
separate to the surface, while the extract below will be clear
(b) Take off the clear extract. Yield will be approximately 1000-1050 gm.

extract.

New York White Wine Aperitif
Essential oil extract
Gm.
337.5 alcohol, 55%
22.0 oil of orange, bitter
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12.0 oil of lemon
12.0 oil of angelica root
3.0 0oil of cinnamon
5.0 oil of mace
2.0 oil of melissa
2.0 oil of petitgrain
2.0 0oil of coriander
2.0 oil of lavender
0.5 oil of geranium
600. 0 distilled water
Total
1000. 0

New York Aromatic Wine Bitters

Gm.
200 calamus root, granulated or pulverized
150 unripe orange fruit, granulated or pulverized
150 orange peel, granulated or pulverized
150 lemon peel, granulated or pulverized
150 anise seed, granulated or pulverized
150 licorice root, granulated or pulverized
100 cloves, granulated or pulverized
100 camomile, Roman, granulated or pulverized
100 zedoary root, granulated or pulverized
100 galanga root, granulated or pulverized
100 gentian root, granulated or pulverized
50 cassia cinnamon, granulated or pulverized
50 pimento, granulated or pulverized
50 cinnamon flower, granulated or pulverized
Total
1600

Nagaika—Vodka—Apertif

Mixture of
Gm.
1000 vodka—alcohol, 95%
20 oil of orange, bitter
10 oil of orange, sweet
5 oil of quassia
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3 oil of calamus
3 oil of mace
2 oil of cloves
2 oil of coriander
2 oil of star anise
1 0il of cinnamon
1 oil of peppermint
1 0il of cardamom
Rum Ether
Ingredients
(a) 260.0 1i. alcohol, 95%, or the recovered and distilled alcohol of a
previous production with an alcohol content of about 80%
can be used in proportion of:
130.0 1i. alcohol, 95%, and
130.0 11 recovered and redistilled alcohol, 80%
(b) 300. 0 kg. pyroligneous acid containing 11.5 to 12% acetic acid,
tar—free
(c) 3.0 kg acetic acid 60%
(d) 24.0 kg sulfuric acid 66° Baume
(e) 0.5 kg manganese dioxide
(f) 4.0 kg charcoal, powdered or granulated.
Procedure

(g) The ingredients are put into the still (a) followed by (b), (c), (d), (e),and

(f).The mixture is very slowly heated, and distilled at atmos
pheric pressure until all the alcohol is recovered. Dephlegma

tion is applied to eliminate objectionable odor.

(h) The remaining mash is speedily discarded and cold water is flushed through

the still and pipes to remove all odor.

(i) The next day the yield of (g) is mixed with 250 gm. balsam of Peru in the

still. It is then slowly redistilled at atmospheric pressure,
with dephlegmation turned on, to yield:

first fraction: 5 to 7 liters distillate which contains a penetrating odor.
It is discarded

second (middle) fraction: 145 liters rum ether (ethyl oxyhydrate)

third fraction:35 liters distilalte. It is used in the next production
instead of alcohol.

fourth (tails) fraction: contains the rest of the recovered alcohol which is

mixed with charcoal, filtered, and redistilled to higher proof

- 960 -



strength. It is used in the next production instead of alcohol.

Imitaion Rum Flavor

Mixture of

Gm.

1. 50
2.25
3
5.75

8.
11.
11.
25.
117.
343.
470.

25

00
25
25
00
80
95
00

Total of

1000.

00

heliotropin

0il of lemon

acetic acid

ethyl vanillin
Palatone (trade name)
butyric acid
vanillin

imitation of Jamaica rum
rum ether

ethyl acetate

ethyl butyrate

Imitation Jamaica Rum

Mixture of

o
SR W W N OO O O B

w
(@]

. 125
. 600
. 600
. 800
. 125
. 000
. 500
. 125
. 000
. 000
172.
340.
432.

000
000
125

Total of

1000.

000

oil of birch tar, rectified
amyl butyrate
amyl acetate
vanillin

oil of cloves
balsam of Peru
ethyl butyrate
styrax

amyl formate
ethyl oenanthate
ethyl acetate
ethyl formate
ethyl propionate
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(2) FLACEH, FLEEREELH 7 L— " —flk

FLARE, FLEBRHEECELR 7 L— "—2id, T E o=t BE LT, 3. &
FEIO Z A TRIFEE) ISR SRR, ARAEREROBFEER 2 21X U, KK, &
ROEFEEE 2, FRRAENEZFIHA LR SHWS Z ENTE 5, LWBEKEOSA I,
HBEOHESCERICL ST, VN7 AREFMAEDEZLORL, IV N=F R %M
ZT2b DR E | AT THERAHEG STV, LREIOSA, LOMLRELH R
WA UK 9T TIPS IERI ORI 2175 Z & b ETH D,

ZE BN

L &Rt O, FEENE, 198048 A 27 H AT

2. B E TR B RTF RS, 19794F4 H 20 B 3617
3. &#, No. 194, 160-167, 1997
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BEREMERCEHZI WO D 7 L—"—0DBRE L L TUTIZ E A EDRKEEO = v R
AT THDHZN, RIHEFHALEY ., FR (B%) 25 LIZWEEIIZA S
BERHWS D, HEREVERCEE CIZAFICHIE - 2R RM O FWRE L B L2 1T
X570, TRbLEEOEFERE L STmEM BN AX 7 L, FbF T
L7 VL= T T onRMEE D, FMO DL, B A Y THER ST
B ENZ2WNTZD, ~AF U TIZOVWTIRIFEAEZBFEETIC 7L —N) 7 Tx
MW, EPA, y—UJbA Vg, A7 % a3t — W E3REOEREHRE, 7
VRNHY BFEMLRTORAOERERN DD, FLHBFE VLT LRLCPP
(BEBA T H AT HXTFR) [ TbTHRBLEHBREINVIEFE®REET S, &
7oy FF 0 - F M AIRORHE L HBHOFERZA L Tnd, R— 1ITHEREMEER
BHH O 7 L— 3 —Of[n) & i@ 2 EEMER MBI R,

Fo, BEREMERCEHIMEEE . REOHREZ W T 2 DR ITICHRATHDY L& %
VRAA—TVIED SMETH DL, JAV—VHELELD GEEDOI v 7 A/, N—TRT
L——0DOffH7a EI3ENA A=V EEmD D,
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FK—1 HEREMEECEIH O 7 L— N—0 A & 5 IE

FERETE AL MEBEMEZEM IV DD 7 L— " —DF
B RAE R SR A NRyvarIN—y, <wra—%Eprat L7 L1—YK

N7y, B—F, A Fw T, XT7T—b5 NI FE
V. TAL, TL—=TTN—=V bl WVWo U N TRART L—N
— DIV T AT L —RN—RNLL HWWHHNTWAH,

) TPER Ty TN, NAF o TNDI v I AZATRLE I~
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N=—DRHWLNTWD,

EPA (FROFI) REOFER~AF 7L LTE, AL ZART L—s3—)
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N—F T FAENHLND,
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—R— Ty FIT L= B LR L,

gk oA (FELR) e ANV TLEDFE R~ AF L7 ELTIE, AL AR

L—N—=REFHEEIN, Vorvy—, 7ua—7, XyR—7
EOT7 L —N"—F o 2ERNHnb N5,

eV AL IXT| TyFN, B—F, Ir—r, TTFVavhk, Fx=U—,
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TL—nR— =T RO T L — =N FERM OFR~

AFx T DNFINRKE,

CPP SNTHR, =TV EFRT L —NR—E =R HHHERT L
—N— T TN T == EERMEN L,

BP0 S X Ty IR ATy TR v AR R EERFIH T

HZEIWZEKY, Eomm EEXY, £2IEOT7 L—NY U TT
ST ATN—Y T L—R—=7p LI L 5> TREDODFE ]IV

21T 9,

A S BRI L—R— N—TTL—R— TV —TFT)—7
V*A*&k#ﬂ%éhfw

IRV =T TL—T T = ﬁ%éﬂé/b71ﬁ\%éwit—

F. FrEDLTNL—VRADT L—_"=2FHEN%,

@ AR—=Y RV ZHOZ7L—_=1 3D

AR—= RV T HDOTZ7 L—s3—F, I RXZTNVIEOKREZNNIY AT 7T 500
ML 725, AR—=Y RU 7%, —BIIEECTH 572, O RREN—JZ5 <
BELONDT-HTHD, %ﬂ@%mwétb T O~AX 7 RO ST O
NOEBRT LV END D, AR— /F)/&@%ﬁﬂ%ﬁf ﬁ#%%ﬂ@7v~A
Vo ZW3EFVICRBED EOoRHE, <LF&, BSZFELIERWI ENRMAFHTHY .,
Lb IR TMEDL EE, %éb@%wﬁ;ﬁo%mkbt%ﬂWU%ﬁéﬁ;m
AV ERBHDH, ZOEIRBENPSAR—=Y R 7 2fKICblz>TDOT7 L—RY v
TIIGR 7 L— =N X, TN DA EDOREORWI L—TF 71—
RLEUNREHEIN TN,

Flo, T L—TTN—2 NRAF v I EOREBREOEONEFEN — 77X
varyIN—=YEFEDOT LSRR, LEUVETA A MITE ®\y71547\vx
J1wv b, BE—F, UAREZTEFIHE LTS OFEREZ K U S0V IEHERED S
b b,

@ H#E - WERI L IHOT L—r—=?

KA WE RNV VF, RSN PMOAEIK E B0 IEFIZZ O LD
AR FERERTDHHLOETHMEND 20, JFEHRERNS K DEIR 2 EFWE KT D
TERB, RECWMERIVIHAOTL—R—F, INLOEREAF LS LT
D, &D0E, FELWEKREZLEX D WA A=V 2@ T 272DV b R
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RKE CWERI VBT A RIERE~ AR 75012, ZTv—7, AT
T, TN, ALY, LRV, BE—F, T AR — FAXR] —
VRN,V H=RT U —ANEERRHENS, ATy TNV EOT AT IVREFRNE
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Flo, LY LEVEDOY R TARERHIFRICES LY 7 NS EEHT 52
KRBV, [HREEGIEHT, E—F, Ty, AbhaXY—=FEFIY T NREAT
DT - R RV 7ICERLSH D,

KFE - WIE R Y U7 I A A=V E R Dm0 B X 2 RO SRR & i
THZELHLN, ZOHBE, DEPHDHLOL L TUIA bR — FARY —,
RATF TN, To—FHOERNEND D, Fio. EHHEAERER 2845 5
HBELTL, =vVr, AT, va, a—F, YRy, su—T T=REOE
BIRFIH S5,

K—2IT8E - WE N U ZITHOBNDER 2T, /o, R— 31TIE, 5KE -
Bidk KU v 7 IO B A—T RO 6 E R

FK—2 RKE-WERFIZITHWOENDFE

HELO 3 FE e

T AT )VH WNAF T, ArhaRY)— T, FAXRY— JL—
7. E—F, =T NEOFE

VAN FLoY LEY, L= T— T4 LEOFE

E— % oI, 7a, a—=7, a—t—, V=T7FOKE

B enN—T 2RIV, ATy, /=T NEY I T=A, TxzX

A4 2% N, BrFav, Y, VU —, ALK, HE =0V UED
FE

(AL R e N—=TRT L— "= IEHI R LA A — T % 5
Z5AMCHE L TWD, £70E LTHER, Hok, FR% 25
STWELONEL, TNEENTHAEEIZXANT I AL
DEEIDENTH D, )

TXANTZI R O|\HTF, va, a—TF, a—b—FEDOEFR

FEIF R VAAX—, Th, ~EY b, R=hIVA2 F2T7Y—
B, TOMY F 2 — L ROFE
AR A AL (FH) RIFPANTINTF I VHEDOFRE

F—3 EB-BEERIZIHOONLEN—T

JEH B4 4 Zh6E
Staranis 2% s AR VEEE VI - 3= N -V ]
Clove 7R Fany” ]
Orange Peel N/VZEE 1A TR fEE . K
Cassia IR ¥ MANEL® fidt'H
Lemon peel Rk VY s
linden flower v XE V)% FIT, FEEN
Peppermint VIR nyh Al S
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Cardamon vauh &t ELYY . BRJE
Piment 7 MR b7 oAb G- | AR, G
N AR)
Ginger vaih # vaun FEH. BRI
Gentian root IANUEE AN, ft'H
Thyme vIE BFV xag)y | BRJEL, P
Fennel ) E VEEEV ' . R
Angelica root ) B yvh PR . P 7 IRl1E
Wormwood )% AR s . Rt
Coriander B axy/p e fEE . BRJE
Caraway (=t EAAFa) fEH . BRJE
Yarrow ¥ E VEVE 2% ) [ E st
Sage VB Fve” 7 fig N gl
Arnica ¥ E TV=h A¥eE. 2 230

(2) FEREMERCELZ OMOEEH 7 L — S — DR OMLT7

b kT

)

I, THETITRATHFELBR L T,
(ZRLH S NI REME 2 R OB/ R L DM OB TSR 2 21X Lo, RIR, AR OB TS
Btz SHEUAERZFHA LN MWD Z &R TE 5, LUT

B 7 L= — D RE R O TG 1l % Fe 9 2,

KEFRVUIH
FE

VILEw R
7 T W
dl-V > apg

T )T INANT F R
I A=l

WEEF7 I
URZ7I B
Hge ) Ry v
7 A
=aF BT IR
AT IY

T —TTyk A
A bRy =2y A
Te Fafgs FY oL

Total

FERIKIZT

20

250

50
500
500

HEDHBBUQUQUQUQUQUQUQUQUQUQWW
— = 0Q  o0Q

2 1001 & 75
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(3. BREEOX A T HIR

2. BRREMERICELE OOk



REERAFR Y 7

%5 20 kg
J T MR 70 g
VARZ7Z e 4 g
7 A R 50 g
=aFr@BT IR 10 g
L — U Ut 20 g
L—T7ANRTX SR TA 40 g
L—JNHZI PRI 20 g
AT I 500 g
HI7FTZXFANT7 b 500 ml
RAF Tyt A 100 ml
| Vg S c a3 30 ml
IR VE 100 ml

KKl Tyaey 7% 3 0LIcHild 5
vy 73 0nlZRBKIZTEE100mlET 5

FLLIATRERN) VT

o 20 kg
Ve k 5 kg
7 T g 250 g
dl-V > g 50 g
WREF T I v g
VRZ7 I 5 g
T A R 50 g
WREAE Y Ry 2 g
=aF U IR 20 g
N NTUBRTIVY T A 2 g
L—V ¥ ek 20 g
F e LA 100 g
L NT I 500 g
HI7FX AT 7 b 500 ml
JavEXxANT T R 200 ml
T T L—R— 20 ml
Jna—77 L—R— 40 ml
V¥a—lxzyk A 50 ml
VA AF—Z vyt A 80 ml
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RAFEL IEEHEN &

Total
FAKIZTE®E100LETAS
HRED% 8 5°C 3 0mEHET D
23 3k

L. AHFIZ— KR4 240 1990(10) pp. 56-65

2. &FF No. 170 “ERpE 34E 6 H pp.57-63

3. bR No 77 (1982) pp. 12-15

4. 7V 7T A% —F /L No.67 (1984) pp. 94-97
5. %58t No.96 pp.47-56 (1970)

6. 7L 275 Ay —F L, No. 75, 130—132 (1985)
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