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Acidifier

Mixture of

1.2 1b. citric acid

0.5 1b. tartaric acid
1.0 1b. lactic acid

4.8 1b. phosphoric acid

Dissolve in sufficient water to obtain a yield of 1 gal.

acidifier

Cherry Fruit and Fruit Flavor
Mixture of

56.0 1b. partly defrosted, whole or loosely comminuted Morello

cherries, without pits

10.2 1b. or 1.5 gal. alcohol 95%

33.8 1b. full flavor Morello cherry concentrated juice of 68° Brix
Total

100.0 1b. cherry fruit and fruit flavor

Raspberry Fruit 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
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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

Cherry Frozen Juice Flavor
Mixture of
97.0 gal. cherry full flavor concentrated juice 68° Brix
3.0 gal. cherry pit flavor distillate, 76% alcohol
Total
100.0 gal.

Black Raspberry Frozen Juice Flavor

Mixture of
95.0 gal. black raspberry full flavor concentrated juice 70.5°
5.0 gal. raspberry flavor distillate, 50% alcohol
Total
100.0 gal.

Fruit Juice Mix

Mixture of

1.00 gal. full flavor concetrated juice and flavor distillate
10. 00 gal. syrup—74.9° Brix
2.00 1b. stabilizer
0.25 1b. tartaric or citric acid 50%; add water to make:
Total
60. 00 gal. fruit juice mix.
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Cherry Fruity Ice Pop Flavor

Mixture of

Gm.
4.00 cherry flavor imitation
100. 00 cherry full aromatic fruit flavor
21.3b water
1.90 permitted red color
10. 00 salt
1. 00 sodium benzoate
1.75 acid, citric, 50%
860. 00 syrup-74.9° Brix
Total
1000. 00 cherry fruit ice pop flavor

Grape Fruity Ice Pop Flavor

Mixture of

Gm.
4. 00 Concord grape flavor imitation
100. 00 Concord grape full flavor concentrated juice 68° Brix
1. 00 permitted blue color
3.25 permitted red color
6.75 salt
1.35 acid citric, 50%
1. 00 sodium benzoate
23. 50 water
860. 00 syrup—74.9° Brix
Total
1000. 00 grape fruity ice pop flavor

Orange Fruity Ice Pop Flavor
Mixture of
Gm.
28.5 alcohol, 95%
2.5 o0il of orange, cold pressed, California, 10-fold, terpenes removed
by vacuum distillation;

1.5 oil of orange, cold pressed, Florida, 10-fold, terpenes removed by
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50.
33.

870.

Total

1000.

SO O O O O o o1 o O

vacuum distillation;

0il of tangerine

0il of lemon, cold pressed
Permitted yellow color
orange juice

water

acid citric, 50%

benzoate of soda

salt

syrup—74.9° Brix

orange fruity ice pop flavor

Raspberry Fruity Ice Pop Flavor

Mixture o
Gm.
4.00
100. 00
1.75
8.00
24. 50
0.75
1.00
860. 00
Total
1000. 00

f

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

Strawberry Fruiy Ice Pop Flavor

Mixture o
Gm.

100.
17.
10.

f

.00

00
00
00

.50

1.25

860.

.00

00

strawberry flavor imitation
strawberry true fruit flavor
water

salt

acid citric, 50%

permitted red color

sodium benzoate

syrup—74.9° Brix
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Total
1000. 00

st

Fruity Ice Pop Mix

Ingredients
72 1b.
22 1b.
1 gal.
30 oz. av.
48 f1. oz.

rawberry fruity ice pop flavor

cane sugar

corn sugar

fruity ice pop flavor,
stabilizer

acid citric solution

‘add sufficient water to make 60 gal. finished ice pop mix.

Cherry Flavor Emulsion

Disperse in
16. 000
2.000

2. 000
64. 000

30. 000
3. 000
16. 000
0.125
Yield
1.0

fl.

OZ.

fl.
fl.

fl.
oz.
fl.

OZ.

OZ.

av.

OZ.

OZ.

OZ.

av.

OZ.

av.

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

sodium benzoate

cherry flavor emulsion

Grape Flavor Emulsion

Disperse in

16. 0000 fl.o0z. propylene glycol

2.0000 oz.av. gum tragacanth, or;

1.0 oz.av.gum tragacanth, or;

6.0 oz.av.gum acacia;then add:

2.0000 fl.oz. grape flavor imitation
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64. 0000 fl.o0z. water,agitate rapidly and mix with a prepared color soluti
on
consisting of':

30. 0000 fl.oz. water and

3.0000 oz.av. Permitted red color

0.1875 oz.av. Permitted blue color

16. 0000 fl.o0z. grape fruit flavor

0.1250 oz.av. sodium benzoate

Yield

1.0 gal. grape flavor emulsion

Lemon and Lime Ice Emulsion
Disperse in

16.000 fl.o0z. propylene glycol

2.000 oz.av. gum tragacanth, or:

1.0 oz.av. gum acacia; then add:

0.750 fl.oz. o0il of lemon, cold pressed

2.000 fl.oz. oil of limes, distilled

0.100 gm. antioxidant;

then add:
80.000 fl.oz. water; agitate rapidly and mix with prepared color solution
consisting of:

32.000 fl.oz. water

4.000 oz.av. permitted yellow color

2.000 oz.av. permitted blue color

0.125 oz.av. sodium benzoate
Yield

1 gal. lemon and lime emulsion

Pineapple Flavor Emulsion
Disperse in
16. 000 fl.o0z. propylene glycol
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.oz. pineapple flavor imitation
64. 000 fl.oz. water,agitate rapidly and mix with a prepared color

solution
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30. 000 fl. oz.
1. 500 oz. av.
16. 000 f1. oz.
0.125 oz. av.

Yield
1.0 gal.

Banana Fruit Flavo
Ingredients
2500.0 1b.
166.0 1b.
190.4 1b.
3.0 1b.
50.0 1b.
Procedure
(a) Spred out 2500

1500. 0 1b.

20.0 gal.
3.0 1b.

28.0 gal.
(b)  50.0 1b.
95.0 gal.

(¢) The remaining
30.0 gal.

consisting of':

water and

Permitted yellow color
pineapple fruit flavor

sodium benzoate

pineapple emulsion

r

bananas

or 20 gal. water

or 28 gal. alcohol, 95%
enzyme Pectinol

filter aid

1b. bananas and allow them to become overripe, but not too
soft, in order to permit easy peeling

peeled fruit is run through the comminuting machine and mixed
with:
water and
Pectinol

The mixture is to be well agitated to form a uniform mash
which is then allowed to stand for one day in order to thin
its consistency and to dissolve the pectins.

alcohol, 95% is then added and thoroughly mixed with the
banana mash.

filter aid is added to the mixture of (a) and the juice
separated by draining and then by pressing; the yield is about
banana juice and flavoring extract; it is used in (d).
mash is mixed with:

water and distilled at atmospheric pressure to yield:

first fraction

5.0 gal.

flavor distillate of about 60% alcohol content; it is used
in (d);

second fraction

5.0 gal.

(d)Mixture of

distillate of about 40% alcohol content; it is used in the

next production batch;
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95.0 gal. extract of (b)
5.0 gal. first fraction
Total of
100. 0 gal. banana fruit flavor is derived from 25 lb. of fruit

Flavor Property — 1 gal. banana fruit flavor is derived from 25 1b. of fruit.

235 3Lk
&=, No.b4, (1973) ,pl5-18
8, No. 153, BEFI624E3 H , p17-22
BMTE,31 (9) , (1988) , p64-70
i & B, 19904E2 H, p95-103
AF|7— K7 I A1b, 19904104, p76-81
Dy N7 — R AL =R, (30) , 19914E5H, p49-53
B, No. 170, k346 H, p83-89
Source Book of Flavors, IFU AVI Publishing Compang, INC. Weatport
Connecticut, USA (1981), pp675-835
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SRR

Apricot Fondant

Mixture of

Gm.

Total

100.

00

N = O O O O

.01
.24
.30

50

.25
.50
10.
10.
16.
19.
19.
21.

00
00
00
00
00
20

0il of jasmin

0il of star anise(anethole)

eugenol

oil of petitgrain
amyl alcohol
vanillin

ethyl valerianate
aldehyde Ci14
ethyl acetate
amyl acetate
ethyl butyrate
butyl butyrate

Blueberry Fondant

Mixture of

Gm.

Total

100.

DN = = O O

.25
.50
.00

25

.50
.50
22.
33.
37.

00
00
00
of
00

oil of cardamon
oil of cloves
galanga

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

ethyl acetate

Cherry Fondant

Mixture of

Gm.
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0.1 0il of cinnamon
1.1 oil of cognac
1.4 oil of cloves
1.8 benzyl benzoate
1.8 vanillin
24.0 benzaldehyde
6.0 amyl acetate
.2 ethyl oenanthate
26.6 amyl formate
32.0 ethyl acetate
Total of
100.0

Cranberry Fondant

Gm.
0. 35 methyl salicylate
0. 35 0il 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 of
100. 00
23 IR

1. FEk No. 194, FRk94E6 H, pl74-179

2. FFBl No. 170, E-Rk34E6 A, p91-95

3. FHl No. 170, FER34E6 A, pl05-111

4. Source Book of Flavors, IFU AVI Publishing Compang, INC. Weatport
Connecticut, USA, (1981), pp675-835
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TV —T 7L —R_"—DOFB L 7%, methyl anthranilate [T 0 DB WTITBEK
N K DBERDBEC D7D TE 722V, £ 2 TEOFHFELRTH D, methyl methyl
anthranilate X° methyl dimethyl anthranilate 23 FIZfEH X415 methyl meth—
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yl anthranilate (FHMEBINCITHEEZE L DD TELEIZIIFEHTE 220,
3. BE—F T L ——

E—F (Ak) 7 L= N"—ZAERT 555, o7 —YIZH_XTZ AT L EEN
DTN DYEHNMEZ T2 D DR SN oD, T AT AEENDRNZ b
—F T L= NI DOFR L~ o F LTI v 7 AT A=Y EHF NI LLFIHT %,

F7/m. BE—F 7 L — =RV benzaldehyde 1%, 2% LTLEH &,
FEE D, Sk EF Y Ee>oTLE 9,

4., Va——T =Y T L —R— « ZDMD T )L— FE

Va——T =T L —R_—Lid RARZFGEELLZWVWATLOT =2—A VH AL
HOFRTHD, FTa—A U TAZBWT N7 L—"_"—D—2ThHV, HFRT
TV RRIZRWT, REaT7—REETHDH, 7V—YDEFHRS ThHDHEHET AT
NEHRLIZE LY, VEVEOHIBRITME O Y, Je—T U4 EZ =7
— VEED AN AN E A L TERT 5,

Fm, FRUAMIE T 2a—A L HLHT7L—NR—L L TCT v TN T L —R_— <R
By RN TZ == NA T IV TL—N"— FxzJ—TL—N— Anr7lL—
N— TN—=_RY =T L —R— Iy T ATIL—ITL—N—ERH5,

@ VI TART L—sN—
VT AROBEMIIEDOERSY TH DV B L ENERIREIC L DR LN
LWOT, EXIVEZAZTFML CRWEDOLE.ZF > T\ 5,
1. LEUAFAIL
Fa—A U HEHT7 L—s3—L LTIE, EHEM (cold pressed oil) &MkRFZE(LIC
FRNY — X L AME B, VECVORFERSY THDH Y N T —, IBURT VT R
R, A4 2 F AN, T —FTN—=YF A )NEMDZEICE0 HilizT v 7 &8
FEONRLUEUVFRZRA L TV,
2. AL TUA AN
Fa—A L TLHAT7 ==L LTEIRIENERSNDO T, A2 FKIzC—
8. C—10T7LAFTE R, =FALTFL—Fr, PR —N LS LTS,
Fo, BINEDAFENZIE, A EENICREN EN2Wizd, ALyt A
L= BN FANRE D2 ) o F AN EHNTIHET 5,
3. JL—TT)N—F A1)
Fa—A UHLAT7 L— =L LTI, MO TIIFFERIHN =D, ZORHEK
BTHHA—I B P RAF TV — A IV TFL— " EZRE LTV,
4, FA4 LAV
TA LA A VIR, —RITITRAREE M TR, MFoRK (HRI) AL T
BOBONDZERHLDOT, TORAICIFER LARTNE 620, MmN
HYHEMIZE VNS HERTWND,
TALFANE, VETARLIVIRDT 7R hELTHLEL bR TWS, L
FEETA LDORERIZANR—=I FEAXT I MORFRE LTS,
5. ZOMDY N T AR T L —/—
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—fRIZIE, VRV TA LR AN TALDEINCI v T AV NT ADENSE

U,
RKIRFEMIZIZ, 2 XA AN AZFHAN, ARAFTA I Ny H 7 F A VER
B 5,

@ ZOMDOF 2—A U HLHT L—r3—
1. FEy 7L —3—

Fa—ALVHTLHAZ7L—N_"=2X, FTEFLDOFERS TH D cinnamic aldehyde
EERIC TR, 2= VR, v =T )= AV b= E R
%5, L?22L. cinnamic aldehyde #Z&IZHEH L725E. TOERICEELET S,
2. A—b—7 L —/N—

a—t—DOFRMDTE LTEL DILEMDBRIESINTWDED, BOBRIROH 5T
2—A VT EAEFERHIMER SN TE LT, - T, Fa—A U TAIZIE, T—EB—K,
A ARZ v ha——z AT 20ER’H D,

3. fLIKxT7 L ——

Fa—A U HLHFLNCIL, linalool, linalool oxide, geraniol, iso-valeroa
ldehyde, theaspirane, methyl jasmonate, jasmin lactone ZGED{LEWPTF A K
T ML THET D, £, KVPRERBET L7200, AT FANRY X —
FEMEHT 5,

F—1 TR LOEH L T D~ — 2R OB M

FRbECSY BFRSY gl
Fol=  (AMBNTDYRIR AN AR (2B | 7w V| MITER (N YT
N YT IFVATF | d-DERY | YAy ZAES Jya—-y
V7T ER (V=) Ay W

FElR © = L I8HIG © © X O © X O ©

T ATV A © © © © JAN X X ©
KK L O [ | [ | X X X X X
SN A=A X X © X X X X X
~A7m 7 UAZYIA © © X X X X VAN
YU T A

O© : SERICEM O KESEM A OB B SE2ICE O KREHAE X BN - iR L
(2) Fa—ArHIHT L—_"—DlyE K O

Fa—A U HHTE, ZNETITEZRHELZE LT, 3. BEFEOZ A 7hlIF
PE) IR SN S HEE 2 21X L, KR, Ao EERZ ., SHMAEA 278 L
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BRGNS LB TE D, BT, Fa—d A A7 L— A OB R O 2 5
ﬁﬁ“éo

RNR—3I v M LFEHR

Peppermint oil 93.0
Eucalyptus oil 2.0

Citrus oil 2.5
Others 2.5

IRSBH 1L A E

Menthol 50.0
Peppermint oil 30.0
Eucalyptus oil 5.0

Wintergreen oil 2.5
Spice mix 2.5
Citrus oil 5.0
Others 5.0

N RERE T LFE

Menthol 10.0
Peppermint oil 57.5
Spearmint oil 10.0
Eucalyptus oil 5.0

Wintergreen oil 1.0
Pennyroyal oil 0.5
Spice mix 1.0
Citrus oil 10.0
Others 5.0

275 LRk

1. ¥k No. 182, Fp64F6 A, p105-120
2. B} No. 170, ERE34E6 H, p97-103
3. AFlZ—KZ I, 1997-7, p35-38
4. AEL T, 19874E2H 28 A 5, p67-74
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434 FagalL—rHZ7L—1—

(1) Fazalb— AT L——DRE*?

Faal— MI, A RIEOMILIEERHY, TNENICL-TH 7 L= T DS
EIFEDL->TL 5, HEOERE L LTIE, WEESEE, MRERNLE LY, Faal
— MIKDNH D EYPEMICHEBEEZELS 5720, FEE L UIBEO L OREE LS,
AW Z > CEBEANIC T oL 7 ) a— L2 AW KEEERSE LWL Z LN TE 5,
KREPEEEHI A=V 0 ~b b= 7 EREEMHEO B ORI & < . £ RS &
RIS T2 ENTE D0, —RICHEEERHIEREFROBN L OEED Z LN T
5, LLFIZ, Faalb—NMNAIHEINSGERT7 L ——IZ2OWTiT,

DO RNR=F 7L —\—

FLF VLIV ERON=T T L —N—=RNEL HLN TS, ZOMict, =%
N7 7 NEORAKRER, ERERELEDRLTWS, AREGHEERDO A=) U Z2TF 3
AL— FOEMIZEDEERMT D2 EHEL, ZNICED, AHDTR A L SR
Wah~vAX 7L, 2oNRN=U rObOMERHOVERICED RO L0 REBE 2D,
@ Fagzal—hT7L—R—

Faal— DA VLA LI U ERIFTFRALEAREREZEDE- 24 7T, Aie
KORREZHZBE LTZVEOT-DTH5OR4—Y Ry I AR Z A T THDH, 7 a~<DF
FRIZE D AKROT a2 b — DO Z LS KRMTOWRDIEAEZHETHITHWON S,

@ INT - 7Y —LTL—s3—

SNT e )= AT L= NR—EDHRL T L — N —XF 3 2 L — MO O E
WA fsm, b L, AEERERE LT v 795, BROBICSCHLWED T » 7
IZEEBZE 7 L — N — X X — DA ENTH 5,

@ FofoFaar— R HT7L——

TN—YRTEFA AR =7 L— "= BAVEFEEZE LTS, Faal
— MHIZIEZ Ny PLHDBWVRAR 7 Ly v aEOHHbDONRREL, B ¥ —7 4
Vo T TRHERPCERAZME ST DO TIEIRORNV Yy — I —RRIOHDL T L —"—n~v
F45, TOMAL LY, Anr, XA F TN RNFFEEFRIAL MFaallT L
— NV TRARETH D, B F—T 4 VT TIREEAED T L—YRAHETH Y
BERE7L—N—NHEHTE D, 277F a3 a2 — NMEHOREMIIZR 0 72D
HZERHI— R L VRO TRHBOH DL O LW,

F7-. A=Y UANTITARLEZD 7 L — =T, v AHILR—F%, 7 U —LhF—
AREDM T — A7 L—_"— =)L N7 L—R_—SER] S TWD, £z
by BETL—N"— a—b— HETL—A"—FHL I HNLNTWD, fEkED,
HBRRTZL—R"—=¢L LT, 77074 —, L, UL AF—REALY VR, F=
V=TT T 4—, FaT V=7 D) Fa—VRGQEZLEEZELLOREDRL T
Do

(2) Faalb— M7 L—"—DREEKOWT;
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Fazal— M, TRNETICEZ/HELZEL T, 3. REFBOZ 1 TRk
PE) IR SN2 S AR 2 2 1L L, KR, SO EERZ ., SHEAEA 2708 L
BRBBHANWDZENTE D, £72, KON, Faab— ML HxREONTIE
EBRHY, TNZENICEoTHET7 V=N I OHEFEDY LEIIETT, 7=
—EHETOUENRD D,

S35 3R

1.  &¥k No. 170, “ER34£6 H, p129-135
2. @b, No.21, (1964) ,pll-15

3. &b, No.108, (1992) ,p22-28

4«35 BEXEFL - R—BUV—HFHI7L—1N—

(1) BExgET, =DV —FHHT7 L ——OR Y
Bex B, X— U —FHIX, BEERTO R OB Tp HRD2 0 7 A0 VRN H D720,
TTICHFEROLENEAELTEY, BERICEVBEZXES, =) —EHHA7 L — =%t
EHIZOEL oD, o, BEET, X—BV—HH7 L — =BT, 2HRITHEH
TAHDITIL, TORMEE S EE L5, U L2/ OFERE LT 5720121, XK
ARINZITMBA TR THZOWRN - 1A - 72080 TE AR E CRIEDO TR & X
MEBOWMEME LTEb o L b BE LW, JEXHET, =B U A7 L — =
FiEE LTUTOFERELN TS, o, UTFICHEEES X—h U —FHH71L—~N
—ZOW T b,
O 7 —_"—ZRIFEHIEST 5 1k
ZOHEF, RUOHIZT7 L— =20 AL THLEIRTREE L5kt &M
HEFETHY, BUCL D7 L — =D E T L HICZTDH, T TTL—3—
DIRAFR A E O D= OICHIEEICIERM L Tv b, RIS 0 A L7z 05 5350 B
Thod, TOHFETIEZ, 7= "—0OFRAFRIT, MEFE X 0 BREE O T A EWE
DRETEL, A7 TFXA N CMEFRZ2 08T M RER 2 ER S 5,
@ Fix LTt ErREICHEREZMET DL
ZOHFEE, BEE ETEZICHEFRERmCA T L—F 50, B L TRET 5,
ZOFFEIIMBREET 5D DT, FEIOFHB R 23070, FEPERmICHEH S
NTNWB0T, BEORFHICERSCBIL SN TWEHENH 5, 25 LEEIc®
TEPED B WA BIORIRC, QEBR~ORENLETH D,
@ Fix LIFt%, ErREICHEEE &2 8MAT 25 5L
ZOHEF, BEE ETEZROEFREICHEEZ A T L —XX, Bfitk, MREE %
WAL CRET S, BEARY) —HATDOERry hRAFT v Z7IZELFIHEN TV D,
FERDY DRI Ca—T 4 7 &N b OEFEHATE 50T, FHECCIR{LS S
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SWFHEDS 8 %0
@ 74V IR B T ERR AT S EOMAE DY REM R TN ET S
ik

ZOHFEZ, BEAT Y RV v X —RKETERHAEDEDL 7 Y —L0E Y —,
TH BN, T AV TSl U RN ET 5 A TR X D BRIy O
BRI NDT, IEFIZT IV r— e, 2o AELEHATE D,

(Dﬁﬂﬁyb\&y%~m7v~ﬂ~®%&

Ay b, 7y ENAEFROKEEL LTIE, ELEEESTE ., #J
AN D OFBRAEZERGF L7720, BOERICFEIS TRENGA T LEE L< RWERE
MET DLVl BT OEND, LLTIZ, BEXFy b, ZyXF—HIHEHIND
F R FEHZ DWW TRT,
1.X=T 7 L —/3—

ERAry b, 7 yF— _ﬁﬁéﬂéﬂ T 7L —R_R—DffFELE LT, N"=FH
EORKEZ AN LTIZbD L N=TF BERORKZRmICHT Z LR BEOT L—N
—%, FLOLHEE llfa‘b%@é%al FIZERT 256035 5,

2. LA A
LEVAAMIRRTT Ly v a, T—T 4 —7RFD 2> T\ DH7D, AR
Rl SrbIALEHEN S, T2, TARVILAFANLEHRINDE DX, LELD

FEXWE 2 L2 O THEBHEWIFRICH 2 TEY bigvy, £/, "= 71—

N—%B| ENLTHHEEERF> TV D

3. AL TA A
FLTFANME, VEUFANVEIDFZODPWIER T L— =L LTHEHINT

Wb, LTV FANELVEUVFANVERUL, BlbEZT0T <, T L AS

AN E LTOFANE S RFHESE Y O SIZENL TV D,

4. LB AR
N&—\?—f\iW7%®§ﬂﬁE<%w%hfwéoN5~7V—N~m\7

—HV o DOFF 2T NNRE—EmNSL, TF 2T —EJEREERIND,

A —DFZM T E LTHLN T AILEWiX, IBIBE, 727 e R, F by, =X

T, T b, G E CIMEBWENEE L 25 DT L— N— ORI E

ROZ 7 KNP, 20 ORIBMEOFHANHAE M OEME L 70 b, £, IREEHHIC

RN HDIZ, BETZL—_—0b5, ZIUIHKRT DV R—BUERIZ K - TH

HILDENE —FED T L— \—TMRrDIENIEFR Z A L, BEWENE L,

.|y, DUy
TR, VT EVEFMTELTHDDOIIR L, By v v XSRS R H

Bo ZOANRAL AIHEGOHHREBRLSFTAMTHDOT, A, ZvX— K—F v,

TN —=FFILS SN TS

6. Yy —

TrTx ik, HWOEA LWHE LR T AIRITFEDR H 5,
1.7V RT « A—2
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T AT ORIEMEDF Y TR—=TF v VI SN DN v F—ICbRfnd 5,
A=A I, AU R r=FFIMEA S, =XV TF oV AKREEZA AT Y 7 Ty
A—IZbVEMEHIND,

® 2 F v 7 H7 L——DF

AF v I A7 L—_—p&EL LT, FHRomk, #ihx v 77 ¥ —0ii{b, B
P FERIEO M Bl ERET NS, ATy ZEFIZBONTE, Anshbs 7 L—
N—DEREL LT, FANBREIC YD — A= T A0, RNy X —JEREICHT-
Hy— A= JNg X =R ERICEH STV S,

VR T H A TR, B D WITEMMEIIE E VT, B ARA R &
W, SR EORMBEM D OIMEBERER E OB X 0 MRICHEER 2 BT S8
HOT, HEFIIND TR EREADERF > TS,

V=R= Ny =38, ALFIWE B, AR & 0 AR BT X X
A A RIRFASE 2 & O RRER CEKZED . 20 Rt LiFicyr—X=07F
ANIBREOTEL 7 L—N_"—ZFHALTWVDE, ZOV—RA=U TR X —OFREE LD
MO LTI, T L—N— FTANVEOHNZE ZLRM GNP EE TH D,

(2) BEEFE S, X—=D U —HEH7 L —"—0RIER WS

FExH 7 R—HB UL, INFTICRREEELEE LT, (3. ARER0X
A TR ICRRE SN BSEER 221X 0D, KK, AROSTEEE A, KRR i
ERHLZBOHWDZ R TE D, AITIC, BEEF, X—H ) —FH7L——DH
B OS5 51 % G 5,

Instant Bread Flavor
Ingredients
20 1b. skim milk
5 1b. bakery yeast
1000 gm. skim milk
2 gm. Bacillus bulgaricus
Procedure
(a) Starter
1000 gm. skim milk heat in water bath up to 212° F. keep at this temperature
for 30 minutes then cool down to 100° F.Add
2 gm. Bacillus bulgaricus, mix well, close top, keep at 68° —-70° F. for 24
hours, to be used in (b).
(b)
20 1b. skim milk heat in water bath up to 212° F., keep at this temperature
for 1/2 hour, cool down to 135° F.then add

5 1b. yeast broken into small pieces, keep temperature at 120° F. while
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agitating for 1/2 hour, cool further down to 100° F. then add
1000 gm. bulgaricus starter of (a), mix well, cover, let stand for 7 days,
then mix with
3.5 1b. alcohol 95%, agitate well then centrifuge to obtain yield of
approximately 27 1b. extract. Then filter and refrigerate yield
untill used in (d).
(¢) Distillate of filter remains with equal weight of water to obtain 1 1b. of
flavor distillate which is used in (d)
(d) Fomula of finished Instant Bread Flavor consisting of: filtered yield in
weight of (b) with equal weight of glycerin and 1 1b. flavor distill
ate of (c).

Baker’ s Margarine

Parts
80.50 fat(vegetable oil)
2.70  salt
0.25 lecithin

0.25 monoglycerides

15.50 milk
0.80 milk solids
Total of
100. 00

Honey Imitation-Fortifier
Mixture of
Gm.
250.00 methyl phenyl acetate
125.00  ethyl phenyl acetate
87.50 ethyl cinnamate
50.00 oil guaiac wood, concrete
15.00  phenyl acetaldehyde
15.00 phenyl acetic acid
15.00  benzodehydropyrone
12.50  anisaldehyde
20.00 para cresyl acetate
37.50  bromelia
15.00  benzyl isobutyrate
15.00 geranyl acetate
0.50 laurinaldehyde
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2.

12.

15.

45,

25.

12.
229.
Total o
1000.

Cake Emulsifier

Ingredients

Gm.
200.
150.
100.

20.

5.

50.
475.
Total o
1000.

50
50
00
00
00
50
50
f

00

0
0
0
0
0
0
0

T
0

cognac oil

vanillin
benzaldehyde

heliotropine

cetyl acetate

para cresyl phenyl acetate
alcohol 95%

glyceryl monostearate

sorbitan monostearate

polyoxyethylene

coconut fatty acids

sodium carbonate

diacetyl

water

Coffee Cake Flavor

Dissolve:

Gm.
92
850
20
8
10
8
10
2
Total o
1000

Custard Flavor

f

vanillin, in

alcohol, 95%, then mix with:

oil
oil
oil
oil
oil

oil

of cinnamon bark,

of bitter almond, free from prussic acid
of lemon, cold pressed

of coriander

of nutmeg

of cardamon

(with rum flavor)
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Mixture of

Gm.
1.0 0il of nutmeg
2.0 oil of orange, cold pressed
23.0 ethyl vanillin
192. 2 vanillin
60. 0 rum ether
.3 diacetyl
.3 oil of lemon, cold pressed
0.2 ethyl butyrate
721.0 alcohol, 95%
Total of
1000. 0

Kuchen Loaf Flavor
Mixture of
Gm.
35.20 ethyl vanillin
176.00  vanillin
110.88  o0il of cinnamon bark
35.20 oil of nutmeg
17.60  o0il of cardamon
17.60 imitation rum flavor
7.04 oil of clove buds
400.72  butter imitation
199.76  alcohol, 95%
Total of
1000. 00

Lemon Custard Flavor
Mixture of
Gm.
4.25 o0il of cinnamon bark
9.50 o0il of nutmeg
19.25  o0il of mandarin
277.00 oil of lemon, cold pressed
7.75 ethyl vanillin
160.25  vanillin
522.00 alcohol, 95%

- 994 -



Total
1000. 00

0il Lemon Custard Flavor Imitation

Mixture of

Gm.
.5 heliotropine
4.0 0il of cinnamon
12.0 oil of bois de rose
13.0 oil of coriander
16.0 benzodehydropyrone
32.0 ethyl vanillin
40.0 0il of nutmeg
72.0 vanillin
160. 0 oil of lemon, cold pressed
316.0 alcohol, 95%
333.5 butyl stearate
Total
1000. 0

Lemon Emulsion
ingredients
16.0 fl.oz. oil of lemon, cold pressed
32.0 fl.oz. propylene glycol
2.0 oz.av. gum tragacanth
80.0 fl.oz. water
0.18 oz.av. or 5.1lgm. acid citric

0.36 oz.av. or 10.22gm castor oil

Madeira Imitaion
Mixture of
Gm.
44. 00 0il of nutmeg
132. 00 0oil of lemon, cold pressed
22.00 0oil of coriander
10. 00 0il of bitter almond
22.00 diacetyl
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44. 00 rum ether
44. 00 vanillin
550. 00 alcohol, 95%
132. 00 propylene glycol
Total of
1000. 00

Cake Flavor for Napfkuchen

Mixture of

Gm.
30.0 ethyl vanillin
190.0 vanillin
35.0 oil of bitter almond, free from prussic acid
35.0 oil of nutmeg
70.0 0oil of cinnamon
120. 0 0oil of cassia
220.0 0oil of lemon, cold pressed
300.0 oil of orange, cold pressed
Total
1000. 0

Terpene—Free Orange 0il Essence
ingredients
4.0 1b. oil of orange, cold pressed
3.2 oz.av. oil of orange, 10-fold, whose terpenes have been removed by vacuum
distillation
1.5 oz.av. citral
42.5 1b. or 6.25 gal.alcohol, 95%
39.2 1b. or 4.0 gal. freshly expressed orange juice

Pound Cake Flavor 0il

Mixture of

Gm.

27.5 ethyl vanillin

126.0 vanillin

66. 0 0il of bitter almond
420. 0 oil of cinnamon bark
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66. 0 oil of cloves

33.0 0il of cardamon
66. 0 0il of nutmeg
195.5 oil of lemon, cold pressed
Total of
1000. 0

Rum and Butter, Imitation
Mixture of
Gm.
454. 50 ethyl oxyhydrate
319. 00 ethyl acetate
69. 25 ethyl butyrate
61. 50 glacial acetic acid
46. 25 butyric acid
20. 00 Jamaica rum
10. 00 vanillin
8. 50 heliotropine
5.25 ethyl vanillin
2.25 butter imitation
2.25 0oil of lemon, cold pressed
1.25 benzodihydropyrone
Total of
1000. 00

(Imitation Butter)

Mixture of

Gm.

2.64 benzilidine acetone
3.74 cinnamic aldehyde
4.62 heliotropine
5.50 valeric acid

8. 80 cinnamyl butyrate
9.24 ethyl butyrate

11. 88 benzodihydropyrone

36. 74 vanillin
45. 54 lactic acid
338. 58 butyric acid
532.72 diacetyl
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Total of
1000. 00

Sweet Dough Flavor

Mixture of

Gm.
150. 00 0oil of lemon, cold pressed
140. 00 oil of orange, cold pressed
2.50 0il of nutmeg
2.50 oil of cinnamon bark
4.75 oil of coriander

71.00 vanillin
18. 00 ethyl vanillin

0.15 heliotropine
9.00 citral
0. 05 diacetyl, 100%
602. 05 alcohol, 95%
Total of
1000. 00
BN

i e R BETIE, 1984, p85-86

New Food Indusutry, Vol 30, No. 2, 1988, p17-21

New Food Indusutry, Vol 31, No. 3, 1989, p17-21

B} No. 170, ERk 34£ 6 H, pl13-117

B} No. 170, ERk 34E 6 H, pl19-127

&=, No. 114, 1994, p17-24

AF)7— K47 2 AL, 1997-7, p29-34

AF) 7 — K47 2 A1V, 1997-7, pA8-55

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

© 0 N O O1 B W N
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4 -4 PBEE- WERLETL——

LB 7 L — R —ZoWnTid4 « 2 EHAZ L— =) OEIZHEFHL THDLDT
COWETITHARBEAR ., BEAH., ~—HV U HARED 7 L — =W TEHH T S =
L7,

4+-4-1 I—IJNVFHZ7L—s—1D

=7 M, TOEMBREBICEZVEEL (FL—r, ~"—FK, YT KV 7 ., 7
n—Xy) EILEEERE (BARELEE 3 %L b, MIRILETE 3 % AH) ([CHEI N5,

Inooa—rn o, BELOREE LTO A¥ —X —Bfk, R R
ICHE LT DIERE L, HEK TRICHET L HIEO%REE - HEMI — 27 b (set
yogult) & @ ¥ 7 CTHEEKL/INIE D BeslZFRE LM EIT 5 FIEOFIFEE - fifpfila — 7
JL K (stirred yogult) @ 2 FiERH Y | LICHBRFEEKEHT, O @I REEEALZ K E LT,
BE AR, BREFITZMNMZ THRT 5 51E, @ FBEEAFKICHER, itk lzinzTtyr
vy RE LI2t%, BREKRETDHE (v 724 TEARNL— AT ERHD), O
FREA L ARk, BREIL, BRERT R IR =Y — 2 LIRA%RTET D HIEE R
%o FLEBEECEIORIEIZOW TR — 112, 3 =270 FOPGRFFEIZ OV TIER — 1IT7R
Lz, 7285, BEELOBIEIZONTIE3 + 3 - 5 (3= NV FRT7L—1—) ODHEHESH,

—1  FLEREECR O —r ik

FHK X R Ok | 2p—s— | | sl
7 N2 i VNG
%o
Ta—A
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F—1 I—7V FoOpEihEE

D H AT ¥ (E

Tr—r Hi7e REERL C, B O E X A TRBDH, TDOFEE, X
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BERSICHA~—HY VHO T L—N—% KRBT DL, T v a ¥ —H AT,
NS — B AT TV —LEAT 2y TEAT AT UAINITHAT R=
TEET VU LERETNREATRERD D, ¥R~ —H Y VIS E T
WUl CIER SN DT OMENEE & HITMBATRERZR-BL 7 L— =035 L 9
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(4) NE—T L— — LY
@D  Imitation Butter

Mixture of
Gm.
2.64 benzilydene acetone
3.74 cinnamic aldehyde
4.62 heliotropin
5.50 valeric acid
8.80 cinnamyl butyrate
9.24 ethyl butyrate
11.88 benzodihydropyrone
36.74 vanillin
45.54 lactic acid
338.58 butyric acid
532.72 diacetyl

Total 1000.00

®@ Imitation Butter Flavor

Mixture of
0.125 oz. av. Benzaldehyde
0.250 oz. av. oil of lemone , distilled

2.500 oz. av. butyl butyryllactate
3.000 oz. av. diacetyl

4.000 oz. av. ethyl butyrate
4.000 oz. av. butyric acid

0.125 oz. av. oil of nutmeg dissolved in:
9.000 Ib, and 2.000 oz. av. vegetable oil

Total 10.000 Ib.

©) Imitation Butter and Rum
Mixture of
Gm.
2.20 diacetyl
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2.20 oil of lemone

6.38 ethyl vanillin
8.36 heliotropin
10.56 vanillin
19.80 imitation Jamaica rum
46.20 butyric acid
61.60 glacial acetic acid
69.30 ethyl butyrate
319.00 ethyl acetate
454.40 rum ether

Total 1000.00

@

®

Vanilla-Butter Flavor Imitation

Dissolve
Gm.
2.25 ethyl vanillin
5.00 veratraldehyde
5.00 benzodihydropyrone
7.50 Vanillidine (trade name)
10.00 ethyl butyrate
12.50 butyl butyryllactate
17.50 acetoin
27.50 vanillin
30.00 butyric acid
50.00 diacetyl
832.50 propylene glycol

Total 1000.00

Rum and Butter, Imitation

Mixture of
Gm.
454.50 ethyl oxyhydrate
319.00 ethyl acetate
69.25 ethyl butyrate
61.50 glacial acetic acid
46.25 butyric acid
20.00 Jamaica rum
10.00 vanillin
8.50 heliotropine
5.25 ethyl vanillin
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2.25 butter imitation O
2.25 oil of lemone, cold pressed
1.25 benzodihydropyrone

Total 1000.00

4443 F—XEHTL——9

F =R NWZIET T 2T N T—XemT Z EREBRMICER STV, LarLEICK
STHEHF—RILTELHRT, TFa7Lb 72 el LTNEEZALD D,
HARODFT =X ZIEICA—A N TV TEOTF =X —%HLIZL, bFnica—a v/ ED
FTF2INF=RXEMELTEbDNREL, BRANZR LRI WTF—RAD T L—/—03F
NS OHLE R L TN D,
FTF2INF—XAKDOT L—_"—F, BIEBENPOGA L DL 7 L—"—DRT, FFIZT
L—R—Z T2 2 0875, L LAMONMTESOBRWMITFIHERSND Z DN
LW, 22Tl AF—X (FakwAF—X, ok RAF—X« AT L — KAL)
WZOWTOARFEIRT HZ & & LT,

(1) uvtkrF—xX

T AF—XEF, FTF2INTF A0 2/ U LEEAG L, SWITEEZOMOME
ERAELELOTF =N EEU EE2 LD, HoZ oM h LA, BiH A LT 4
YIYNVE (VR E) EMATERBLI-bOEET, b7 rkE AT — X
R, aFE, FEL FEEL REEOIENE R, BOCRE A TS KWIE N EEhn T a2
Mz THINWZ LI oTWVD, ZOEH T RAF—XHEHTL 7L —1"—F, AE
— 7 7 L= N—Z I LOBFEBERICH IS T D27 L= "= SN D Z LTk D,

(2) 7ok AF—X+ ZFL—FK
22CTEALEALIERED Yo AF—X 2T BEATFT—X « S L—REMES, Z
DAT L— RIZITHEE, Sk, BB Tk B, 2. WhEZMA 5 LR TE
e TOXIHHMOEMEMZT-F—X « A7 L— RiE, a2l BEOMELE S AL
MAEETHY, AT L7 L= "= ZHEARICKHET D2 EEIERT == S
noZ licns,

(3) F— X7 L—"—DALFY
@ Imitation Blue Cheese Flavor

Mixture of
Gm.
2 phellandrene
44 butyl butyryl lactate
44 iso-valeric acid
44 butyric acid
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22 caproic acid

44 ethyl butyrate
800 propylene glycol
Total 1000

@ Imitation Cheddar Cheese Flavor

Mixture of

Gm.
20 butyl butyryl lactate
50 iso-valeric acid
20 ethyl butyrate

120 butyric acid
30 ammonium iso-valelate
10 lactic acid
60 caproic acid

690 propylene glycol

Total 1000
©) Cheese Imitation Flavor
Mixture of
Gm.

2.0 butyl butyryllactate

2.0 iso-valeric acid

2.0 ethyl butyrate

2.0 butyric acid

1.0 caproic acid

1.0 methyl-n-amyl ketone

16.0 alcohol, 95%
102.0 propylene glycol
Total 128.0 or one gallon Flavor

@ Imitation Cheese Flavor , Roquefort

Mixture of
FlL. Oz.
2.0 butyl butyryllactate
2.0 iso-valeric acid, anhydrous, pure
2.0 ethyl butyrate
2.0 butyric acid
4.0 ammonium iso-valerate
1.0 caproic acid
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1.0 methyl-n-amyl ketone

16.0 alcohol, 95%
98.0 propylene glycol
Total 100.0

@ Head Cheese-Spices

Per 100 Ib.
Lb. Oz.
2 salt, quantity to required taste
1 onion, powdered or granulated
6 white pepper, powdered
3 caraway, powdered
1 allspice, powdered
1 marjoram, powdered
1 cloves, powdered
25 3Lk

1. &%k No.170  65-71(1991-6)

2. FF#: No.170  73-81(1991-6)

3. &8k No.96  59-68(1970-9)

4. Source Book of Flavor: The AVI publishing Company, INC. Westport Connecticut.
USA (1981)
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@ Minced Ham Seasoning
Ingredients

(a)  Flavor

oil caraway 300.0 gr
oil coriamdor 100.0
oil majoram 60.0
oleoresin dill 300.0
oleoresin celery 230.0

Total 1000.0

one ounce of (a) per 100 Ibs. Seasoning mixture (b)

(b)
Red pepper oleoresin 6.25 Ibs
paprika oleoresin 25.00
dextrose 44.75
salt 25.50
tri calcium phosphate 2.50 (conditioner)

Total 100.00

100.00 1bs. minced ham seasoning
@ ¥k TFYU =Bk, TZaxk) 27y 7 H

F YRy N— (N H—T L— ) 10.0
FVI ) (7T RANSNA ) 3.0
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Iy (T2 RANRAR) 2.0

H—=V 7 (T2 RANALR) 3.0
F—IVAIRA A (T T2 RANA R) 2.0
VAN EE S 1.8
M. S. G. 8.2
RIRFRA: 50.0
il 16.0
FXARY 40

100.0

ay Y AA—=7 ([EH)

HR T A 90 gr
A8 7213 AR 100
MK F 10
iy 105
F¥R (- MA 2L X 9D) 14
B 465
=F R 25
=V UBR 7.5
=V v 7K 5
M. S. G. 75
AL SIS S 5
VARWA 100
BT A 5
=7y — A= ST LR — 10
1016.5

Fxrary XAA—7 (KR E - IZERL)

B 560 gr
Wk 135
M. S. G. 120
IR AR 80
BT AV

=V UMK

=% ¥R 10
=V v IR 2
oy R—¥yR 8
ANA AI v T A 0.8
TR 1.2
F XX AmE 80
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FX A I A=A =TT L—N— 2

1011
® T—ALRA—T (R, Bhy A7)
gy 400 gr
M. S. G. 100
CAEN IS 4
7 R 100
AR 200
anypggy —x 3
HV P 20
23 30
P RER 10
A 5
TV —kHR 3
F = BR 20
=V v 7K 5
FERN S LR 5
T R AN AR 1
E—7 T 2R 20
N— 7 =% ZHyR 50
F XX AR 30
Hx % 20K 10
MARZ— R 10
TR =R T T L—R— K 20
7T AV S
1057

® Chicken Spice Seasoning

Mix:
Lb. Oz. Av.
oleoresin of capsicum, and

6 oleoresin of celery, and

12 monosodium glutamate

8 2 meatloaf flour
79 & 1 salt
Total 100 Ib.
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@ Fish Seasoning
Mix:
Gm.
80
140
40
10
29
210
490
Total 1000

Franffurter Seasoning Oil

Mix:

Gm.
1.650
3.300
3.300
5.225

14.300
17.600
22.000
43.725
372.300

500.000

Total 1000.000

©) Minced Ham Seasoning

Mixture consisting of:

Gm.

300.0

110.0

60.0

300.0

230.0

Total 1000.0

35 3CHK

1. &¥}: No.170
2. &L & B Vol.29

oil of cloves

oil of pimenta berries
oil of cassia
oleoresin of ginger
oleoresin of capsicum
propylene glycol
Tween 80

oil of cumin

oil of mustard

oil of celery

oil of ginger

oil of cloves

oil of sweet marjoram
oil of pimenta berries
oil of black pepper
oleoresin of capsicum

oil of nutmeg

oil of caraway

oil of coriander

oil of marjoram
oleoresin of dillweed

oleoresin of celery

169-175 (1991)
No.9 53-59 (1995)
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3. ATI7=F v 7 A 48-55 (1997)

4. AFI7=F w10 A 66-75 (1990)

5. Source Book of Flavor: The AVI publishing Company, INC. Westport Connecticut.
USA (1981)

6. £ ih & BH¥E: Vol.33, No.12 5-8 (1999)
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