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Ty *he Consumption Ratio was introduced in
1 1981.! It was discussed in detail in papers in
this journal? and in Food and Chemicals Toxicol-
ogy.? The purpose of the Consumption Ratio is to
put the need for safety evaluation of flavoring
substances in proper perspective against the as-
sumed safety of traditional food consumption.
The Consumption Ratio compares the average
intake of added flavoring materials to the quan-
tities consumed as unavoidable components of
traditional foods. The Consumption Ratio is de-
fined as the ratio between the quantity of a
flavoring material consumed as an ingredient of
basic and traditional foods, and the quantity of
the same flavoring material consumed as a food
additive by the same population over the same
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period. The Consumption Ratio is a number be-
tween 0 (for flavoring materials not occurring in
food) and infinity (for flavoring materials which
occur in food and are not used as additives).

If the Consumption Ratio of a flavoring mater-
ial is more than 1, this substance is consumed
predominantly as an ingredient of traditional
foods, and it can be called “Food Predominant.”
This has been indicated by a + in the tables, If
the Consumption Ratio is over 10, then the use as
added flavor adds on average less than 10% to the
total intake of the substance, an almost insignifi-
cant increase. In this case the Food Predom-
inance has been marked as + +.

For the calculation of the Consumption Ratio
data are needed on:
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1. the quantitative occurrence of individual
flavoring materials in traditional foods

2. the average per capita annual consumption of
these foods

3. the quantity of these flavoring materials used
as added flavor, in most cases via the products
of the flavor industry.

The data on quantitative occurrence of flavoring
materials in foods used in this third cumulative
series have largely been derived from five liter-
ature search reports by CIVO in the Nether-
lands.+# This literature search has been finan-
cially supported by the International Organiza-
tion of the Flavour Industry, IOFI. Additional
quantitative data were published by Dr. de Vin-
cenzi et al., of the Instituto Superiore de Sanita,
in two reports, of which one has been published
in a journal.® The Commission of the European
Economic Community has provided financial
support for this literature search. Data have also
been contributed by the Subcommittee on Natu-
ral Occurrence of FEMA, the Flavor and Extract
Manufacturers’ Association of the U.S, Several
flavor manufacturers have contributed data from
their research. If several quantitative data have
been reported for the same substance, the lowest
and highest value have been listed, and the aver-
age of these two values has been used for the cal-
culation. If no usage as added flavoring material
has been reported, the Consumption Ratio has
been given as: >999,999.

The average consumption of various foods was
obtained from trade and growers associations,
statistical and economic services of the U.S. De-
partment of Agriculture and of Commerce or per-
sonal communication from experts. The annual
per capita human consumption of foods used for
the calculations are listed in Table I.

The annual quantities used by the flavor in-

dustry were derived from a U.S. survey. A

joint survey was organized by the National
Academy of Sciences and the FEMA for the year
1982, and published in the report on the use of
food additives by the National Research Coun-
cil/National Academy of Sciences.!?

As data for these three factors are updated, the
Consumption Ratio will be updated. Additional
quantitative data on the occurrence of flavoring
materials in food are being published regularly.
A new survey on the quantities of added flavor-
ing materials used in the U.S. is planned for the
year 1987.

The first series of Consumption Ratios was
published in 1983, covering 93 flavoring mate-
rials.!! This third series contains Consumption
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Ratios for 499 substances, of which 106 are Food
Predominant +, and 309 are 4+,

Since data on the quantities of flavoring mate-
rials used as additives are only available in the
U.S., Consumption Ratios can only be calculated
for materials used in the U.S. Such materials
occur on the FEMA/GRAS list, or are permitted
in the Code of Federal Regulations. In addition,
the FEMA GRAS list includes 409 flavoring ma-
terials which have not yet been identified in
food, and which, therefore, have a Consumption
Ratio of §.

The five CIVO reports list quantitative occur-
rence in food for an additional 792 flavoring ma-
terials.

Moreover, it is known from qualitative data on
the occurrence of flavoring materials in food in
another series of reports by CIVQ, also supported
by IOFI, that, so far, close to 5000 flavoring mate-
rials have been identified in food.1?

The quantity of the 500 flavoring materials re-
ported in this third cumulative series, used annu-
ally as added flavoring, represents more than
99% by weight of total quantity of all nature
identical flavoring used annually.

In most countries other than the U.S., all na-
ture-identical flavoring materials may be used. It
is quite likely that many of these several
thousand generally known materials are indeed
being used, probably in relatively small quanti-
ties. Moreover, it is to be expected that fiavor
companies, as a result of their own research, are
aware of the existence of many more nature-
identical flavoring materials. Even though the
individual and total quantities of such substances
used can be assumed to be relatively small, a
Consumption Ratio could only be calculated for
them if the quantity used is known.

As explained in the introduction to the Second
Cumulative Series,!3 lemon oil has been consid-
ered a food for the purpose of the calculation.
The same status has been assigned to spearmint
oil and peppermint oil. Several major spices have
also been included.

The calculation of the Consumption Ratio has
been carried out by dividing the total annual con-
sumption of a flavoring material as a component
of foods in the U.S. by the annual quantity used
in the U.S. as added flavor. In the case of olive oil
and green tea, the quantities consumed as food
by a population of 230 million are theoretical
values, since they are based on the per capita
consumption of these foods respectively in
France, Italy and Greece (combined) for olive oil
and in Japan for green tea.

No consumption has been calculated for acetic
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acid, since its main consumption is in the form of
natural or synthetic vinegar.

The Consumption Ratio of limonene has only
limited significance, since the d-limonene used
as “added flavoring” is also a natural material,
isolated from oranges by distillation,

The Consumption Ratio has been generally ac-
cepted as a valuable tool for the setting of
priorities for the safety evaluation of flavoring
substances. The general understanding of its sig-
nificance is inspiring flavor researchers to pub-
lish the results of their work in a form which

nlanvly valatac tha nnantity Af the cnhotannac
Vi aliy AVialTa il yualitily Ul it suuswalilios

identified to the food. A recent publication of
Nouleau and Toulemonde is an excellent exam-
ple of this fortunate tendency.!4
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Table I. Annual Per Capita Food Consumption In the United States
Annual Consumption Annual Consumption
Food in kg Refersnce £ood —inkg Reference
almond, roasted 0.61 22 Temon 011 0.003 10
apple juice 3.20 25 lentils 0.35 Lk
apples 8.10 25 Tobster 0.115 51
artichokes 0.20 22 loganberry 0.2z 4
asparagus 0.97 50 maize 12.35 21
avocados 0.70 47 mango 0.1860 97
bacon 4.20 22 melons (musk) 9.50 22
banana 10.20 21 melons, honeydew 0.90 22
beans 2.20 7 milk 102.00 28
beef, roasted 34.90 15 mushroom, fresh 0.93 28
beer 94.00 27 mushroom, dried 0.004 22
blackberry 0.22 kI mustard, brown & black 0.025 23
btueberry 0.22 k' nutmeg 0.000 22
brandy, grape 0.27 48 olive oi‘l‘ 9.30 17
bread, white 24.70 K] onion 5.20 21
bread, dark 3.80 46 orange Juice 16.00 25
brussel sprouts 0.20 22 oregano 0.017 44
butter 2.00 19 peaches 3.50 25
cabbage 4.70 21 peanut, roasted 3.10 22
carrots 3.35 21 peanut ol 0.46 L)
cauliflower 1.60 22 pear 1.20 22
celery leaves 3.36 37 peas 0.68 37
theese, blue 0.09 22 pepper 0.163 42
cheese, cheddar 3.90 29 peppers, bell 1.60 22
cheese, swiss 2.87 20 peppermint oil 0.002 45
cherry 0.70 KL pineapple 2.10 25
chicken 25.20 22 pork 29.20 38
chocolate 0.95 43 potato chips 1.90 26
cinnamon 0.008 52 potato 57.00 21
cloves 0.004 " potato, sweet 2.80 37
cocoa 1.22 0 raisin .90 22
cocoa butter 0.524 43 raspberry 0.22 k7]
coconut 0.18 22 rice, cooked 5.00 24
coffee roasted 4.B5 18 rum 0.410 27
crab 0.041 51 spearmint ofl 0.001 45
cranberries 0.67 47 strawberry 1.60 25
cucumbers 4.30 21 tea, black 0.33 22
figs, dried 0.06 22 tea, green 0.80 53
filberts, roasted 1.18 28 tomato 30.80 21
fish 5.90 3z vanilla 0.004 16
grape 4.00 34 whiskey 1.18 217
grape, concord 1.00 39 wine, red a.90 36
grape muscat 0.05 40 wine, table 5.10 3%
grapefruit juice 1.20 25 wine, white 1.20 k1Y
hazelnuts 1.18 28 yogurt 1.20 33
horseradish 0.10 22
kiwifruit 0.08 LY
1amb 0.7 38 *  consumption data for Greece, France and Italy
combined
Tamb fat 0.06 35 **  consumption data for Japan
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FLAVORING MATERTAL: FEMA

No.
ACETAL 2002
ACETALDERYDE 2003
ACETOLR 2008
ACETOPHEROKE 2009

Consumption Ratlo and Food Predominance of Flavoring Materials

OCCURRING IN:

BRANDY, GRAPE
ROM
WHLSKEY

APPLE
APPLE JUICE
BEANS

BEER

BRANDY, GRAPE
BREAD, WHITE
BUTTER

CARROT

CHEESE, CHEDDAR
CHEESE, SWISS
CHICKEN, HEATED
CUCUMBER,
FLLBERTS, ROASTED
FISH

GRAPEFRUIT JUICE
LENTILS
LOGANBERRY
MAIZE

MANGO

HILK

ORANGE JUICE
PEANUT, ROASTED
PEAR

PEAS

PINEAPPLE

PORK.

POTATO

RICE COOKED
[0

STRAWBERRY
TEA, BLAGK
TOMATO

WHISREY

WINE, RED
WINE, TABLE
WINE, WHLTE
YOGURT

ORANGE JUICE
PEAS

PORK.
RASPBERRY
STRAWBERRY
WINE, RED
WINE, WHITE

BEANS
BEEF ROASTED

LENTILS
OLIVE OIL

ANN CONS XG ANN CONS KG ANN CORS KG CONSUMPTION FOOD PRE-
VIA THIS FD VIA FOOD AS ADDED FLAV RATIO DOMINANT

39,543.7 397 66,238 ++

w
B

613,976.3 147,678 4.137 +

189,314.5 7,882 24.017 ++
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CORSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (contioued) CONSUMPTLON BATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued)
FLAVORING MATERIAL: FEMA OCCURRING IN: ANN CONS K6 ANN CONS KG ANN COMS KG CONSUMPTION FOOD PRE PLAVORTNG MATIZRIAL: FEMA OCCURRING IR: ANN CONS KG ANN CONS XC ANR CONS ¥G COHSUMPTION FOOD PRE-
NG, VIA THIS FI VIA FOOD A5 ADDED FLAV  RATIO DOMZRANT RO, VIA THIS FD VIA POOD AS ADDED FLAV  RATIO DOMIBANT
PEAS 56.4 CRAPE, MUSCAT 1.6
BASPBERRY 1.4 MUSHROOM, DRIED .2
STRAWBERR1ES 1.0 MUSHRDOM, PFRLESH 181.%
TEA, GREEN LoL.2 OLIVE OIL 320.%
1,36L.7 258 5.277 + ORANCE JUICE 883.2
POTATC CHIPS 2.3
ALLYE IS0 THIOCTANATE 2034  BRUSSELS SPROUTS 4.6 RASPBERRY i82.9
CABBAGE 1,243.0 UM 45,64L.2
CAOLIFLOVER 27.8 STRAWBERRY 123.3
BORSERAD1SH 31,050.0 TRA, BLACK 720.1
MUSTARD Bl. & BL. 57,500.0 TEA, GREEN 2,352.0
91,525.2 15,311 5.997 + WHISKEY 263,852.9
WINE, RED 121,543.5
ALLYL MERCAPTAN 2035  ONION 478.4 WEHE, WHITE 55,513.3
478.4 7.2 66,444 + 1,546,052.2 L6, 308 94,803 ++
150 AHMYL ACETATE 2055  APPLE 1,735.4 IS0 AMYL BENZOATE 2058  BEER 216.2
APPLE JUICE 2,392.0 216.2 8.1 26.691 —
BANANA 43,401.0
BEER 16,7510 AMYL BUTTREATEZ 2058  APPLE JUICE 25.8
BRANDY, GRAPE a1 CRAPE 2374
BUTTER 230.0 263.2 6,659 04 -
COCOA 56,1
GRAPE, MUSCAT 9,9 150 AMYL BUTTRATE 2060  APPLE 5.5
MANGO .5 BAMAMA 1173
PEACH 434.7 GRAPE, NUSCAT 1,2
LM 518.7 MANCO .9
. STRAWBERRY 75.4 PEACHES 1,368.5
TEA, BLACK _98.7 UK 141.5
WHISKEY 4,111.7 STRAWBERRY 11.9
WINE, RED 1,588,0 TOMATO 1,416.8
WINE, TABLE 5,630.4 3,062.7 13,592 .2z4 -
WINE, SHETE 1,462,8
142,707.4 73,83¢ 1.933 + IS0 AMYL PORMATE 2009 RUM 188.6
186.6 4ib 453 -
L-PENTANOL 2056  APPLE 754.6 AMYL HERANOATE 2074 APPLE JULICE 1.4
APPLE JUICE 1,122.4 1.4 190 .007 -
BEANS 9.2
CRICKEN, HEATED 611.6 180 AMYL HEXANOATE 2075 APPLE 5.5
COCoA 113.6 BEER 4,432.1
CRANBRRRIES 10.8 GRAPE 282.0
CRAPE 3,634.0 GRAPEFRUIT JUICE .0
GRAPE, CONCORD 11.5 RUM 94.3
GRAPE, MUSCAT 1.5 WHISKEY 108.6
LEXTILS 7.6 WIRE, ZED 1,166.L
MUSAROOM, DRIED .2 WINE, WHITE 248.4
OLIVE DIL [ 6,337.0 08 20.575 +
PEANUT, ROASTED .7
PRAS 42.8 150 ANYL LAURATE 2077 BEER 216.2
SOTATO CHIPS 26.3 GRAPE, MUSCAT 18.4
RASPBERRY 12.7 - M 4.3
RICE GOOKED 46.0 328.9 .1 3,289,000 ++
RUM 235.8
STRAWBERRT 46.0 AMYL OCTAMOATE 2079 APPLE JUICE 5.3
TEA, BLACK 37%.5 25.3 L6 1,807 +
TRA, GREER 2,003.2
TOMATOQ 1,438.2 150 AMYL OCTANOATE 2080  APPLE 15.0
WINE, RED 2,332.2 BEER 17,296.0
WINE, WHITE 248.4 GRAPE, MUSCAT 1.8
19,125.% 407 46.991 -+ UM 9.3
WHISKEY 219.9
150 AMYL ALCOHOL 2057 APPLE 1,7350.8 WINE, WHITE 1.6
APPLE JUICE 7,%80.8 17,628.6 24 734.526 -+
BANANA 2,756.6
BEER 1,059,380.0 150 AMYL PROFIONATE 2082 BEER 432.4
BITTER 2.3 RUM 9.4
COCOA 168.4 461.8 11,370 039 -
COFFEE ROASTED 3,904.3
CRANBERRIES 0.8 150 AMYL SALIGTLATE 2084  GRAPE 14,281.9
CRAPE, MISCAT 18.9 CRAPE, MUSCAT 2.
16,286.2 8L 176,372 +
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CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued)

FLAVORING MATERIAL:

IS0 AMYL LSO VALERATE

BENZALDEHYDE

BINZOFHENORE

BINIYL ACETATE

BENZYL ALCOHOL

36/Perfumer & Flavorist

FEMA QCCURRING 1M
HO.
2:RS BEER

WHISKEY

2127 ALMOND, ROASTED

MUSHROOM, FRESH
OLIVE OIL

WINE, WHITE
21%  GRAPE, MITSCAT
2135 APPLE

APPLE JUICE

COCOA

CRANBERRIES
GRAPE, MUSCAT
MELOWS (BOWEYDEW)

2137 APPLE

WINE, WHITE

ANN CONS EG ANN COMS XG ANH CONS KG CONSUMPTION FOOD PRE-

VIA THIS FD VIA FOOD
8648
63.3

933

361.2
6,7

40,903.2
9

L4s.9
463.7

196.7
15.2

57,945,9

3,653.5

7,098.6

Vol. 12, August/September 1987

AS ADDED FLAV

.1 4,983

156,738

1.2 27

8,471

1,10

RAT1O

.188

.368

044

407

L100

DOMINANT

FLAVORING MATERIAL:

BENZYL BEHZOATE

BENZYL ETHYE ETHER

BEMZYL FORMATE

BORKEOL

BORNYL ACETATE

2~-BUTANONE

BUTYL ACETATE

IS0 BUTYL ACETATE

BUTYL ALCOHOL

CONSIMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued)

PEMA

HO.

2138

2144

2145

2157

2159

nmn

2174

3

Aars

OCCURRING IN:

CRANBERRIES

CRANBERRIES

CRANBEREIES

CARRQT

CARROT

AFPLE JUICE

CHEESE, CHEDDAR

CHEESE, 5SWISS

CHICKEN, HEATED

FLSH

LENTILS

HILK

OLLVE OTL
PEANUT OTL
PEANUT, ROASTED
FEAR

FPEAS

POTATQ CHIPS
RUM

TOMATO

YOGURT

APPLE

APPLE JuiCs
BAMAKA

BEER

BUTTER

GERAPE, CONCORD
GRAPE, MRISCAT
i)
STRAWEERIY
APPLE JUICE
BAMANA

BEER

BRANDY, GRAPE
GRAPE, MUSCAT
MANGO

L]
STRAWSERRY
WHISKEY

WINE, RED
WINE, TABLE
WINE, WHITR

ALMOWD, ROASTED
APPLE

APPLE JUICE
BEARS

BUTTER
CHEESE, SWISS

GRAPE, MUSCAT

AHN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOOD PRE-

VIA THIS FO ViA FOOD

107.9
107.9

15.4
L5.4

12.4
12.4

863.0
863.0

423.9
423.9

8.6
102.1
70,132.1
134.1
30,139.2
264.0
281,1
1.4

o
&
=
o

CDWo uR D

135,979.5

27,525.9

2,270.1

o
[ RCRV Y]

3B,861.3

9,671.2

2,104.5
52,825.5
15,088.0

24,863.0
6.0
561.2
7,534.8
16,1
1.8

AS ADDED FLAV

2,872

K

262

81

326

6,930

13,454

RATIO

-038

999,999

<047

15,981

5,233

417.119

5.607

718

DOMIBAKT

++
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CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued) CONSUMPTION RATIO AND FOOD FREDOMIRANCE OF FLAVORING MATERIALS (continued)
FLAVORTHG MATERIAL: FD OCCURALNG TN: AN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOOD PRE- FLAVORING MATERIAL: FIMA  OCCURRING IN: ANK CONS KG ANN CONS KG AMN CONS KU CONSUMPTION FOOD PRE-
. VIA THIS FD VD) FOOD  AS ADDED FLAV  RATEO  DOMIRANT No, VIA THIS FD VIA FOOD AS ADDED FLAV  RATIOC  DOMINANT
LENTILS 9.7 IS0 BUTYL PROPLONATE 21z B 47.2
MUSHROOM, FRESH 21 47.2 n 2.145 +
OLIVE OIL 21
ORANGE IUICE 5,520.0 BUTTL IS0 VALERATE 2118 STRAWBERRT 1.8
PEAS 1.9 1.8 1,449 .001 -
RASERERRY a1 -
RUM 1,886.0 BUTYRALDEHYDE 2219 APPLE JUICE 257.6
STRAWBERRY 20.2 s 2,162.0
TEA, BLACK 3,833.0 BAEAD, WHITE 1461153
TEA, GREEN 1, 748.0 TR 20.7
TOMATO 2.833.6 CARROT 115,7
VHISKRY 814.2 CHICKEN, HRATED 7535
WIKE, RRD 1,704.3 PEAMUT OTL 0
WINE, WHITE 690.0 PEAMUT, ROASTED 1626
122,133.6 1,467 §3.255 - PIAR 86,4
PEAS 20.2
1S0 BUFTYL ALCOHOL 079 APRIE 1,105.6 RECE COOKED 230.0
APPLE JUICE 7.360.0 150,204.0 m 443,081 -
BEANS BL.4
BERR 929,660.0 IS0 BUTYRALDEHYDE 2220 APPLE JUICE 2.3
BREAD, WHITE 46,016.1 BRANS 52.7
CRANBERRIES L4 B 5,405.0
GRAPE 59,8 BREAD, WHITE 19,769.9
LENTILS a1 CARROT 0.1
MUSEROOM, DRIED 2 FIsd 3,256.8
PEAS 15.8 LENTTLS 2.3
RASPRERRY 55.7 OLIVE OTL 59.2
RM 18,011.3 PEANUT OIL 96,8
WHISKEY 99,739.5 PEANUT, ROASTED 1,051.8
WINE, RED 57,408.0 PEAS 17.0
WINE, WHITE 21,597.0 PORK 204.9
1,181,59.9 1,938 609,697 . POTATO CHEPS 43,7
M 217
BUTVL BUTYRATE 2186 APPLE 372.6 TEA, BLACK 7.8
APPLE JUICE 209 WELSEEY 2,035.5
HAMGO 7 32,369.3 130 98.089 -
ORANGE .;'u;c: {g: - BUTYRIC ACID 2221 AFPLE JOICE 2,%07.2
. w292 126 1.6 - . WITE 2;'9”'0
. $175.6
BUTTIR 11,5138
150 BUTTL BUTTRATE 2137  BRANDY, GRAFE ; CHERSE, BLUE 27,075.6
BANGY - L ” o . CHEESR, CHEDDAR 124,683.0
: . CHELSE, SVISS 603,661.5
BUTYL 150 BUTYRATE 188 APELE 245.9 CHRTIE ROASTED 73,220.2
245.9 35 7.026 + sk 1560050
MUSHROGH, DRIED .
BUTTL FemMATE 7196  APPLE JUICE ;g RASFRERRT s
10.4 4 26.000 - o mEREY 93;1“_'2
IS0 BUTTL PORMATE 97 BEER 17,2960 Az LAGK e
17,296.0 4.0 4,324.000 - oINS, WELTE 37
SUTYL EEPTANOATE 2099 APPLE 15.0 Yootmr 4,360.8
ABBLE JULCE e 1,091,342.6 26,636 4,971 -
16.8 3 -454 - 130 BITRIC ACID 21 IER 42,159.0
BUTTL HEXANOATE 2201 MANCO .5 MUSEROGH, DRIED .;':
STRARBEARY 1.8 23 0 208 _ STRAWBEIRY 71,7
. VHISKET 1,045.0
IS0 BUTTL HEXAROATE 1202 BEER 432.4 WINK, RED 1,300.7
432.4 B L7.296 v I, v w2 45,2227 75t 60,257 -
BUTYL LAURATE 2206 ABPLE JULCE .5 s . o150 . P— s ower 6.337.2
. N LEMOM O i,828.5
BUTYL PROPTONATE 2211 APPLE 8.1 HUTHEG 1L,730.¢
8.1 2 1.222 + OREGAHO 234.6
PEPFER 7,029.5
RASPRERRY 189.8
27,39.5 111 242,00 H—
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Consumption Ratio

COMSUMETION RATIC AND FOOD PREDOMINANCE OF FLAVORING MATERIALS {continued)

FLAVORING MATERIAL:

CARVACROL

4=CARVOMENTHENOL

CARVYL ACETATE

BETA CARYOFHYLLRNE

CIMMAMALDEHYDE

CIHMAMEC ACID

CIRMANTL ALCOHOL

CITRAL

CITRONELLAL

39/Perfumer & Flavorist

OCCURRING THM:
NO.

2230

RASPEERRY

2245  BEER

OREGANO

2247  CELERY LEAVES

GRAPEFRIIT JUICE
HANGO
SPRARMINT OIL

2248  APPLR
APPLE JUICE

CARROT
GRAPEFRUIT JUICE
1EMON O1L

WOTMEG
QRAMGE JUTCE
OREGANC
PEFPER
RASPBERRY

2249  CELERY LEAVES
CRAPEFRUIT JUICE
1EMON OTL
ORANGE JUICE
SPEARMINT OIL

2250 CELERY LEAVES

SPEARMINT O1IL

22152  CARROT

CLOVES

GRAPEFRULT JUICE
OIL

LEMON

NUTWEG
ORAMGE JUICE
OREGANC

PEPPER
RASPRERRY
TEA, GREEH

2286  CIRMAMON

CRANNERRIRS

2288 BRANDY, GRAPE
GAAPE, COMCORD

STRAWBERRY

CLHRAMON
CEANBERRIES
STRAWSERR Y

2294

2303  LEMON OTL
OBANGE JUICE

TOMATO

2307  LEMOW OTL

Vol. 12, August/September 1987

ANR CON3 KC AMN CONS KC AMN COMS KG COMSUMPTION FOOD PRE
V1A THIS FD VIA POOD

3,430.0
156.4
1.4

3,782.0
56,421.3

1,043.3
233.2
1.6
1,150.6

3,607.8

80,203.3

2,428.1

38,968.2

156,477.3

6,068.3

279, 387.3

34,641.6

183.3

170.9

38,072.8

AS ADDED FLAV

19,075

95

163

20,702

90

1,839

141,336

366

948

58,6880

RATIO

.189

9,325.965

25.559

239.06%

7.558

67.425

152.033

.273

4502

.L181

G4k

DOMINANT

Ead

had

++

Ead

FLAVORING MATERIAL:

DL~CITROWELLOL.

CITROMELLYL ACETATE

CITROMELLYL BUTYRATE

CITRONELLYL PROPIOWATE

B~CRESOL

GAMMA DECALACTONE

DELTA DECALACTONR

DECAMAL

COMSUMPTIOR RATIO ANP FOOD PREDOMIMANCE OF FLAVORING MATERIALS {continued)

FEMA
L

2309

2311

2312

2316

2337

2356

2360

2361

2362

OCCURRING 1IN:

MANGO
ORARGE JUICE

GRAFE
ORANGE JUICE
TEA, BLACK

GRAFEFRUIT JUICE
LEMON Q1L
ORANGE JUICE

TOMATO
TOMATO

BUTTER

CHICEEN, HEATED
COFYEE ROASTED
OLIVE OIL

ANN CONS KG ANN CONS KC
V1A THIS FI VIA FOCD

L47.2
147.2

6.2
722,2
135.0
455,4

2.8
7124.5
36.8

63,756,0

127,512.0

R ]

1,087,9

1,572.8

7684.1

63,756,0

127,512.¢

7,995.0

29,301.5

3,52%.2

5,619.5

ANN CONS XG CONSUMPTION F00D PRE-

A5 ADDED FLAV

1,972

507

475

249

1,408

547

4,801

RATID

.136

lan

1.608

256,048

16, 560, 000

470,295

20.810

5.451

1.1

DOMINANT




Consumption Ratio

CONSUMPTICH RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (concinuad)

FLAYORING MATERLAL:

CAFRIC ACID

DECARDL

2-DECENAL

DECYL ACETATE

DECYL BUTYRATE

DIACETTL

40/Perfumer & Flavorist

2364 BEER

CHEESE, BLUE
CHEESE, CHEDDAR
CHEESE, SWISS

COCoNUT
COFFEE ROASTED
GRAFE

GBRAPE, CONCORD
GRAPEFRUIT JUICE
LAMB

MILE

PORK.

REM
STRAWBERRY
TEA, GREEH
WHLSREY
WINE, WHITE
YOGURT

2365  APPLE JUICE
CRANBERRIES
GRAPEFRUIT JUICE
ORANGE JUICE
RASPBERAY
WHISKEY

2366  BEEF RDASYED

CASROT

CHICKEN, HEATED
MILK

OLIVE DIL
PEANUT D1L
PEANUT, ROASTED
POTATO CHIPS

23167  GRAPEFRUIT JUICE
LEMOW OIL
STRAWBEERY

2368  STRAWBEARY

2370 AVOCADO
BAHARA
BEER
BRANDY, GRAPE
BREAD, VHITE
BUTTER
CHEESZ, CHEDDAR
CHEBSE, SWISS
CHICKEN, HEATED
COFFEE ROASTED
CRANBERR[ES
GRAPE
MILK
PORE.
POTATO CHLFS
RASPBERRY
RUM

Vol. 12, August/September 1987

ANN CONS XG ANN CONS KG ANN CONS KG COMSUMPTION FOOD PRE-
vLn THIS FD VIA FOOD

36.6
178.3
12.4
11.5
276.0
7,792.4

44,321.0
41,147.0
26,289.0

10,459.3

949,475.1

2,099.0

34,110.9

360.6

7.4

AS ADDED FLAV RATIO DOMINANT
987 1.0.598 =+
4,530 209.597 Ead
9% 22.095 +
24 i,421.288 +
7.2 5G.084 -
3.4 1.370 +

FLAVORING MATERIAL:

DIETHYL MALATE

DIETHYL MALONATE

DIETHYL SUCCINATE

DIHTDROCARVYL ACETATE

3,7 DIMETHYL-1-OCTANOL

GAMMA DODECALACTONE

DELTA DODECALACTONE

2=DODECENAL

ESTRAGOLE

ETHYL ACETATE

CONSUMPTION RATIO AND FOOD PRECOMINANCE

OF FLAVORING MATERIALS {contlinued}

FEMA

2374

2375

2377

2380

2391

2400

2401

2402

2411

2414

OCCURRING LN:

STRAWBERRY
TEA, BLACK
TOMATO
WHISKET
WINE, RED
WINE, WHITE
TOGTRT

BRANDY, GRAPE
GRAPE

WINE, RED
WINE, WHITE

WINE, RED
WINE, WHITE

APPLE JULICE
RASPBERRY
WHLSKEY
WINE, REPD
WINE, WHITE

CELERY LEAVES
SPEARMINT OIL

LEMON OIL

BUTTER
COCONUT
PEACHES
2
STRAWBERRY

BUTTER
COCONIT
PEACHES
BASPBERRY
RUM

STRAWBERRY

MILK
PEANUT O1L
PEANUT, ROASTED

APPLE JUICE
OREGANO

APPLE JUICE
BARARA

BEER

BUTTER

CHEESE, CHEDDAR
CHICKEN, HEATED
COFFEE ROASTED
CRANBERKIES
GRAPE, MUSCAT
OLIVE OIL
RASPBERRY

RUM
STRAWBERRY

ANN CONS XG ANN COMS K& ANN CONS KG CONSUMPTICN FOOD PRE-

VIA THIS PO VIA POOD  AS ADDED FLAV

8.6
8.1
3,542.0
119.8
1,973.4
193.2
2,325.4

12.4
2,280.0
4, 08L.4

110.4

26.9
.8

21,785.6
.7

135.7
13,858.7
1,656.0

77.3
31,2200

B46.4
198,237.0
735,080.0

575.0

448.5

8l1.4

223.1

12,4
50.6
42.8

404.8
170,683,0

13

28,373.0

12,486.2

2%.7

37,496.7

3,297.3

690.0

609,5

10,200.1

63.7

167.0

RATIC
25,168 1l.12L
113 110,480
1,744 L7
1,141 32.862

1.3 2,336.38%

14 49,286
385 1.583
5,731 1.773
22 2.895
156 1.085

DOHIKANT




Consumption Ratio

CONGUMPEION RATIO AND #060 PREDGMTMANCE OF FLAVORING MATERIALS (continued) CONSUMFTION RATIO AND POOD PREDOMINAMCE OF FLAVORING MATERIALS (continued)
FLAVORING MATERIAL: FEMA OCCURRLING IN: AN CONS KG AMN CORS ¥G ANN CONS KG GONSIMPTION FOOD PRE- FLAVORING MATERLAL: FEMA  OCCUNRING IN ANN CONS KG ANN COWS KG AMF CONS K¢ CONSUMPTION FOOD PRE-
. VLA THIS FI VIA FOOD AS ADDED FIAY  RATIO DOMINANT WO, VIA THIS FO VIA FOOP AS ADDED FLAV  RATIO DOMINANT
TOMATO 31,878.0 COCON 140.3
WISKEY 10%,645.5 GRAPE 1,683.6
VIME, RER 119,301.0 GRAPE, CONCORD 2.2
VINE, WHITE 20,720.7 CRAPE, MUSCAT .5
1,382,090.9 14,40% 96.432 ++ HANGO 1.4
UM .
ETHTL ACETOACETATE 2415 STRAVEERRY 3.7 STRAMSERRT 1'”:.2
WINR, RRD .0 WISEEY 7,992.1
3.7 17,033 000 - WINK, RED 224,3
WINE, TABLE 164.2
FINTL ACETLATE 410 PINBAPRLE 4.4 VINE, WHITE 289.8
1864 A 3,364,000 - 18,1041 1,748 10,356 -
ETHTL ANTRRANILATE 2421  GRAPE, CORCORD 6.9 ETHYL FORMATE 2434 BEEK 2,836.2
6.9 117 .059 - BUTTERX 365.7
GRAPE 197.8
KTWIL 3ENIOATE 2431 »Em 216.2 PIRAPPLE 29,145
COCOA 154.3 AATPRERET 108.8
CRAFBRIES 6.4 RO 528.1
‘mIWI;H xg.; WHISKEY 1,302.7
. WINE, RED 3,812.3
MISEmOOM, FRESH 32.2 WMt WHITE 621.0
L’m_' S‘Z'; 58,477.1 7,701 7.5%4 +
2 4.2 4~ETHTLGUALAGOL 243 BERR 1081
STRANSEREY 1.4 BLANDY, GRAPE 1n.1
1,070.3 579 1.848 + COFFEE ROASTED 1,506.0
CRAMBERRI(ES 1.6
ETHIL BUTYRATE 2417  APMZ $17.4 GRAPEFRVET JUICE .2
APPLE IUICK 1,475.7 OLIVE OIL 623,070.0¢
BARAIA "199.8 ™ 84.9
R 4,648.3 WHISEEY 49,2
BRANDY, CRAPE 62,1 WINE, RED 184.0
cm'.:: CHEDBAR 621': 625,035.1 466 1,341.277 -+
v .
CHEXSE, SWI
GRark * 58 ug‘z ETHYL HEPTANGATE 2437  BEER 648.6
CRAFE, CONCORE 23,0 'mll:;n:n. !u:a 2':
EIVIFRUTT 56,7 har - ;
Loee RO 235.1
MELOS (HOWETDAW) 16.6 887.1 904 979 -
ORAMCE HITCR 69%.2 ETHYL GAPROA APFLE
™ 20,7460 i B - L2512
STRANSEREY 8.4 kol “8sL.
WH1SEXY E76.4 11,8510
INE, MEM 8322 BRAMDY, GRAPE 195.7
WINE, TARE 410.4 m"“’ 1:'2
WINE, wEITh 189.1 KIVIFROTT 7
32,478.0 137,259 .236 - weeo K]
STANL IS8 BUTYRATE 20 arnz e .9 m(:uc'. i ,3'2
MEh 6,486.0 : -
Sarn -2 nnumt' :::.;
GRATE, MBRCAT 1.0 WIm, LG 1,524.9
ATVERRY s VIME, TAILE "556.9
. .
e m:.a VINE, WITE 179.4
T, sare “-; 17,246.6 3,11 5.527 +
T,484.7 1,039 4,071 + ETHEYL LACTATE 2540 MEER 216.1
EYWTL CIMMAMATE 2430 108.1 m A 2'3‘3"5
1;’:-3 vIM, REW 182.091.0
e WINE, VHLTE 52,181.5
. 1.9 299 Lot 246, 3604 7,00 35,089 -+
. " +
TTETL DRCARGATE 2R - ETHYL LAURATY ikl APPLE JUICE s :::.:
3,351.1 BRAMEY, CRAPE "19z.
3,042.9 coco G 1:::15
4.6 CocowT 2.1

#1/Partumer & Flavorist Val. 12, Augusi/Septembor 1987



Consumption Ratio

CONSIMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORLNG MATERIALS (cuatinued) CONSIMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (contimued)
FLAVORLNG MATERLAL: TR DooimLNG n: prpeiiad e udi ol Mo il FLAYORING MATERIAL: FENA  OCCURRING IN: ANN COMS XG ANH CONS XC AMN COMS KG CONSUMPTION FOOD PRE
" WG, YIA THIS PD VIA POOD AS ADDED FLAV RATIO DCMINANT
brad o1y WINE, WHITE 126.2
WHISKEY b, L74.4 40,78B1.5 14,881 1169 ,
WIME, RED 3,184.4 ETHYL PYRUVATE 2457  WINE, VEITE 209.8
WINE, WHITE Ni.é 1098 i 1556 .
16,348.1 2,228 7.3 + - -
ETHYL 2-METHYLBUTYRATE 443 APRLE 1.8 ETHYL SALICYLATE 2 CUARE, oweORD ot
APPLE JUIGE 15.2 - o7 a5 193
BRANDY, GRAPE 3.7 - . -
o B 9:; ETHYL VALERATE 462w 3,772.0
MELON (HOREYDER) 20.7 WIKE, RED 6.727.%
ORANGE JUICE 18,4 HINE, WHITE 8.3
5 235.8 10,858.3 462 23.504 .
el 8.0 ETHYL 180 VALERATE W6} APPLE JUTGE 1,619.2
. .
603.6 2,559 .236 - BaLE he.2
BRANIFY, GRAPE 6.2
ETHTL MYRISTATE 2645  BRANDY, GRAPE 192.5 GRAPE Wl.0
hrwoieid 21 PINRAPPLE 1,532.0
o s R 235.8
v 28109 STRAVRERRY 7.0
WHISKEY 1,0707.8 e o a8
: 1,559.7 2,482 629 - . -
4,520.9 2,899 1.560 +
ETHTL NORAROATE 47 R .3 28.3 . 060 _ RUCALYPTOL 2465  CRANBHRRIES 4.6
CRAPEFRUTT IUICE 2.8
ETHYL OCTAMOATE 4y BEER 15,944.0 HUTHEG 6,900.0
- BUTTER 18.4 OREGANG 4,26L.9
ey JUICE 18 11,151.3 3,969 2.319 +
s 8.6
T EED L1900 EUGENOL 2467 BAMANA 71.5
b Eipig+ BRAHDY, GRAPE 32
28,1377 1,576 17.854 ++ CamRoT 215.7
CLOVES 138,184.0
ETHTL OLEATE 2450  IRANDY, GRAPE 93.2 HUSEROCM, DRIED a
GRAPEFRUIT JUICE 2.8 WUTHRG 805.0
e 756.4 ORAKGE JUTCE .
WHISKEY L. Pt 5.7
931.8 135 5.902 + STRAWBERRY 129
WHLSEEY 28.5
ETHYL PALMITATE 2451 BRAMNDY, GRAPE 406.9 WINE, WHITE 5.5
COCOA 84.2 139,421.6 14,043 9.927 .
COCONUT 2.1
GRAPEFRUIT JUICE 11.0 150 SUGENOL 2468  BEER 432.4
HANGO 1.8 COFFEE ROASTED 111.6
&M 2,957.5 WUTHES 1,610.0
TEA, GREEN 55.2 RIR 16
WHISKEY 5,007.3 2,16L.6 403 5.364 +
7,926.0 8.2 986.565 -
EUGENTL ACETATE 2469 CLOVES 19,228.0
ETHYL PHENTLACETATE 2652 BRAMDY, GRAPE 1.2 19,2280 07 47,243 -
cocoA 28.1
GRAFRFRUIT JUICE 9 EUGENYL METHYL ETHER 2475  GRAPRFRUIT JUICE 5.5
VINE, RED 9.0 NUTHEG 1,150.0
WINE, WHITE 2.1 ORANGE JUICE 147.2
411 3 1.252 + 1,302.7 185 7.062 .
ETHEL, -PRENYLPROPIORATE 2455 WM 7.2 TS0 EUGENVL METHYL ETHER 2476 ORAMGE JUICE 110.4
41.2 L 472.000 - 10,4 1,594 069 -
ETHYL PROPIONATE 2456 APPLE JUICE 150.9 PARNESOL 2478 BRANDY, GRAPE 146.1
BEER. 10,918.1 GRAPEFRUIT JUICE 3
BEANDY, GRAPE 1.251.4 RASPBERRT 96.1
KIWLFRITT .9 243.1 1.3 187,000 -
M 4,715.0
STRANEERRY 20.2 FENCHYL ALCOMOL 2480  BEER 864.8
TOMATO 13,813.8 GRAPEFRUIT JUICE 8.3
WHISKEY 817.0 873.1 a7 13,031 R d
WINE, RED 8,970.0
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Consumption Ratio

COHSIMPTION RATIO AMD FOOD PREDOMINANCE OF FILAVORING MATERIALS (continuad)

FLAVORING MATERIAL:

FORMIC ACID

FURFURYL ACETATE

FURFURYL ALCOHOL

FURFURYL MERCAPTAN

GERANIOL

GERANYL ACETATE

43/Perfumer & Flavorist

FEMA
NO.

2487

2489

2490

2491

2493

2507

2509

OCCURBING IN;

BEER

SUTTER

CHEESE, CHRDDAR
CHEESE, SWISS
COFFEE ROASTED
FISH

CRAPE

MILK

PEAS
STRAWBERRY
TEA, BLACE

ALMOND, ROASTED
AVOCADO

BEEF ROASTED
BEER

BREAD, WHITE
COFFEE BUASTED
CRANBERR.IES
CRAPEFRUIT JUICE
MUSEROOM, FRESH
POTATO CHIPS
RUM

TEA, BLACK
TEA, GREEN
VHISKEY

WINE, RED
WINE, WHITE

ALMOWR, ROASTED
BEER
COFFEE ROASTED

ALMOND, ROASTED
BEER

CHICKEN, HEATED
COFFEE ROASTED
MILE

POTATO CHIPS
TEA, GREEN

COPTEE ROASTED

APPLE JUICE
BEER

BLUEBERRY

GRAPE

GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON OIL

WUTHES
ORANGE JUICE
BASPBERRY
TR, BLACK
TRA, CEEEN
WINE, RED
WINE, WHITE

GRAPE

GRAPE, MUSCAT
GRAPEFRUIT JULCE
LEMON OIL

NUTMEC
ORANGE JUICE
RASPBERRY

ANK CONS KC ANN CONS KG ANN CONS XG
AS ADDED FLAV

VIA THIS PD VIA FOOD
102,650,

6,049, 4

REAB .

-
o
-
-
FPRESSOONODOO

1,180,19

e
&0
o
g
frig-y

398,82

w
o.b:-cc

9,282,181.1

228,764.1

13,497.1

704,078,1

1,729.1

e
oo
=

bty b
15

—
>
[ T o)
Ko
PDADORED M@~

~eE

in
NERarBEsreving

20,856.0

WS DO W

1,79
11

[~ Rr Ry RNy
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453

2,296

33

&7

43

2,029

CONSUMPTION PROOD PRE-

RATIO

20,490,466

93,638

40% . 004

10, 508 . 628

27.446

10.2714

DOMINANT

++

-+

FLAVORING MATERIAL:

GERANYL BUTYRATE

GERANYL ISO BUTYRATE

GLYCEROL

GUAIACOL

GAMMA HEPTALACTONE

2-HEPTANONE

CONSUMPTION RATIO AND FOOD PREDONINANCE OF FLAVORING MATERIALS (continyed)

FEMA
HO.

2512

2513

2525

51

2339

2540

2544

OCCUBRING IN:

VIA THIS FD YIA FOOD

25,810.6

21,252.90

447.4

AS ADDED FLAV

1,762

1,132

1.2

24,062,600.0 3,714,600

TOMATO 21,232.0
WIKE, RED 17%9.4
TOMATO 21,252,0
BEER 432.4
CARROT 5.4
BEER 12,673,000.0
GRAPE 9,016,006.0
WINE, WMITE 2,373,600.0
BEER 648,86
BOTTER 2.5
COCOA 36.1
COFPEE ROASTED 7,418.2
RIM 31,7
WHISKEY 16.3
WINE, RED 4.6
ASPARACTS, COOKED LLL)
BEEF ROASTED 80.3
BEER 432.4
PORK 1,679.0
STRAWBEREY 3.7
TEA, GREEN 55.2
APPLE JUICE 441.6
AVOCADD .2
BEER 2,162.0
BREAD, WHITR 16,474.9
BUITER 259.9
CARRGT 115.7
CHICKEN, HEATED 5.8

2.1
FISH 2.8
GRAPEFRUIT JUICE 2.5
LEMOM OIL 27.6
MILK 4.6
ORANGE JUICE 36.8
PEANUT OLL 3.2
PRANUT, ROWSTED 32.2
PORK 80.5
POTATO CHIPS 46.0
RICE, COOKHD 3.0
TEA, BLACK 106.3
BEER 2,162.0
BREAD, WHITE 43,175.6
BUTTER 749.8
CHEESE, BLUE 721.7
CHEESE, CHiDDAR 3,274.1
CHEESE, 5W1S3 511.5
COoCoNuT 1,656.0
MILK 5.8
MUSHROOM, TRESH bk
PEANUT OI1, 3.2
PEANUT, ROASTED 46.5
PEAR 303.6
POTATO CHIFS 6.7
RICE COOKEI: 23,0
STRAWBERRY J8.e

8,184.0

2,258.0

1%,827.7

52,958.5

67

294

49

421

RATIO

L4.647

18.774

62,195

6,478

122.149

7.681

404 G4k

125.697

ANN CONS KG ANN CONS KG ANN CONS KG CONSIMPTION FOOD PRE-

DOMINART

++




Consumption Ratio

PLAVORING MATERIAL:

3-HEPTANONE

4~HEPTAHONE

HEPTYL ACETATE

HEPTYL ALCCHOL

1-HEXADECANOL

CAMMA HEXALACTONE

HEXANAL

44/Perfumer & Flavorist

CONSUMPTION RATIO AND FOOD PREDOKIRANCE OF FLAVORING MATERIALS (continued}

FEMA
NC,

2543

2566

2547

2548

2554

2536

2557

OCCURRING IN:
COFFEE ROASTED

COFFEE ROASTED

APPLE

APFLE JUICE
ASPARACOS, COOKED
BRANDY, GRAPE
CRANBERRIES
GRAPE

GRAPE, MUSCAT
KIMTRRUTT
OLIVE OEL
RASPBERRY
RICE COOKED
STRAWBERRY
TEA, GREEM
WINE, RED

MANGD

-WHISKEY

APPLE JUICE
BEER

HARGO

PORR

RASPBERRY
STRAWBERRY

APFLE

APPLE JUICE
AVOCADO
BARARA

BEANS

BREAD, WHITE
BUTTER

CARROT
CHICKER, HEATED

COCONUT
COFFEE ROASTED
CRANBERRIES
COCUMBER

PISH

GRAPE, CONCORD
GRAPE, MUSCAT
LENTILS

MILE

MUSHROOM, FRESH
OLIVE OIL
ORANCE JULCE
PEANUT OIL
PEANUT, BOASTED
PEAS

PORK

PQTATO CHIPS
RASPBERRY
RICE COOKED
STRAWBEREY
TEA, BLACK

ANN COMS K ANN COMS KG ANN CONS KC CONSUMPTION FOOD PRE-
VEA THIS FD VIA FOOD

446,2

§57.8

22,3
432.4
158.7

1.6
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446.2

557.8

615.0

352.5

825.0

828.6

AS ADDED PLAV

3.

58

104

]

RATTO DOMINANT
123,944 ++
9.617 +
123,000 Lol
13.557 +
916.666 +
7.967 +

PLAVORLING MATERIAL:

1, }-HEXANEDIONE

HEXANOIC ACID

2-tEXENAL

C15-3-HEXENAL

2-HEXEN-1-0L

CONSUMPTION RATIO AND FOOD PREDOMIMAMCE OF FLAVORING MATERIALS {continued)

FEMA

2358

2559

2560

2561

2562

OCCURRIRG TN:
TOMATO
COFFEE ROASTED

APPLE

AFPLE JULCE
BEER

BUTTER

CHERSE, BLUE
CHEESE, CHEDDAR
CHEBSE, SWISS

CocoNuT

COFFEE ROASTED
CRAPE

GRAPE, CONCORD
MILE

MOSHEDOM, DRIED
ORANGE JUICE
PORK

RASPBERRY

TEA, CREEN
WHISKET
WINE, WHITE
YOGURT

APPLE

APPLZ JUICE
AVOCADO

BARANA

BEER

SUTTER
CUCUXBERS

FISH

GRAPE, CONCORD
GRAPEFRUIT JUICE
OLIVE OIL
PEANUT OIL
FEANUT, ROASTED
PORE.

POTATO CHIPS
RASTBERRY

RICE COOMED
STRAWBERRY
TEA, BLACK
TEA, GREEN
TOMATO

AVOCADG
BANANA
EIWNIFRULT
HANGO

RASPBERR'T
TOMATO

TEA, GREEN

ANH CONS KG ANN CORS KG ANM CONS KG CONSUMPTION FOOD PRE-

VIA THIS FD

12,078.2

1,968.8

1,117.8
5,372.8
279,979.0
10,198.2
19,044.0
43,504.5
39,606.0
12,4
5,633.4
59.8

6.9
178,296.0
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PO N LU OEW SN

6.8
12.9
1,061,6

1,358.2
4451
432.4
46.0
18.4
§.6
18.4
570.4

2,208.0

YIA POOD

99,696.8

1,968.8

1,329,771.5

155,135.3

1,581.7

A5 ADDED FLAV

1,884

45

5,390

1,726

307

RATIO

52,918

9,72

246,707

89.993

5.152

DOIINANT

=

had

+

-

+




Consumption Ratio

CONSUMPTION RATIO AND FOOD FREDOMINAKCE OF FLAVORING MATERIALS (concinued)

FLAVORTNG MATERIAL: FEMA

H,
3~HEXEN-1-0L 2563
TRANS-Z-HEXENYL ACETATE 2564
BEXYL ACETATE 2563
HEXYL ALCOHOL 2567

46/Perfumer & Flavorist

OCCIRRING IN:

TOMATO
VINE, RED

APPLE

ORANGE JUICE
PEAS
RASPRERRY
STRAWBERRY
TOMATO

AFFLE
APPLE JUICE
MARGO

STRAWBERRY

APPLE
APPLE JUICE
BANANA

REER
GRAFE

GRAPE, MUSCAT
GHAPEFRUIT JULCE
PEACHES
RASPBERRY

RUM

STREAWBERRY

TEA, BLACK

WINE, RED

WINE, WHETE

APPLE
BEANS

BEER

BLACKBERRY
BLUEBERRY
BUTTER
CADLIFLOWER
CHERRY

CHICKEN, HEATED
CRANBERRIES
GRAPE

GRAPE, CONCORD
GBAPE, MUSCAT
CRAPEPRUTT JULCE
LEWTILS
WISHROOM, DR1ED
MUSHROOK, FRESH
ORANGE JUICE
PEANUT, ROASTED
PEAS

RASPBERRY

RICE COOKED
RUM

STRAWBZRAY
TEA, BLACK
TEA, GREEN

TOMATO
WHISKEY

ANN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOGD PRE-
YIA THIS FD VIA FOOD AS ADDED FLAV RATIC DOMTNANT

2,869.0
17.9

7,988.6 556 14,368 ++

12,448,7 4,847 2.568 +

423.8 217 1.953 +
6,250.5
294.4
9,384.0
1,189,1

113.9
2,262.5
496.8
20,785.7 1,060 19.611 +
12,584.7
17.9
6,486.0
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CONSUMPTIOR RATIC AND FOOD PREDOMINANCE

OF FLAVORING MATERIALS {continued)

FLAVORING MATERIAL:

HEXYL BUTYRATE

HEXYL FORMATE

HEXYL HEZANOATE

HEXYL OCTANOATE

HEXYL. ALCOHOL

4= (P-HYDROXYPHENYL -2 -BUTANONE

1NDOLE

ALPHA IONONE

BETA TONCNE

LACTIC ACID

FEMA
NO.

2568

2570

2572

2575

2576

2588

2593

2594

2595

2611

QCCURRING IN:

WINE, RED
WINE, WEITE

APFLE

AFPLE JUICE
GPAPE, MUSCAT
CRAPE

GRAPE, CONCORD
STRAWBERRY

STRAWBERRY

APPLE
APPLE JVICE

APPLE JUICE
GRAPE

GRAPE, MUSCAT
STRAWBERRY
WLNE, RED
WINE, WHITE

APPLE JUICE

RASPBERRY

BUTTER
CAILTFLONER
COFFEE ROASTED
CGLIVE OIL
TEA, GREEN

ALMORD, ROASTED
BLUEBEFRY
BRARDY, GRAFE
CARROT

CELEEY LEAVES
GRAPEFRUIT JUICE
RASPBERRY

TEA, GREEN

ALNOND, ROASTED
BEER

BRANDY, GRAPE
CARROT

MANGO
MUSHBOCW, FRESH
GRANGE JUICE
RASPBERRY

TEA, GREEK
VINE, WHITE

BEER

CHEESE, CHEDDAR
CHEESE., SWESS
COCOA

CRAB
WINE, RED

ANN CONS KG ANN
VLA THIS FD VIA FOOD  AS ADDED FlLaV

5,830.5
1,462.8

625.6
8.3

2,702,500.0
4,610,580.0
623.8

9.618.6
2,130,5084.0

CONS KG ANN CONS KG CONSUMPTION FOOD PRE-

43,238.2

9,122.1

12.9

2,169.4

7,146,9

7,028.8

111.3

1,393.1

1,418.0

7,743.9

3,107

4l

108

149

4.5

3,107

5,073

235

1,970

3,230

RATIO

13.916

222.490

119

14,560

1,632,644

2.262

.022

6.178

2719

2.398

DOMTNANT



Consumption Ratio

FLAVORING MATERIAL:

LAURIC ACID

LAURIC ALDEHYDE

LAURYL ALCOHOL

D=LIHONENE

LINALOGL

50/Perfumer & Flovorist

COMSUMPTLON RATIO AKD FOOD PREDOMIMANCE OF FLAVORING MATERLALS {coutinued)

FEMA
HO.

OCCURRING IN:
WINE, WHITZ

2614  BEER
BUTTER
CHEESE, BLUE
CHEESE, CHEDDAR
CHEESE, SWISS
CocoHuT
GRAPE, CONCORD
GRAFEFRUTT JUICE
LAMB
MILK
PORK
RUM
STRAWBERRY
WHISKEY

2615  BEER

CARRCT
CRAPEFRULT JUICE
TEMON DIL

PEANUT OIL
PEANUT, ROASTED
TOMATO

2617  WHISKEY

2633 CARROT
CELERY LEAVES
CHICKEN, HEATED
COPPEE ROASTER
CRARDERRIES
GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON OIL
HANCO

HUTHEG
ORANGE JUICE
OREGAND

PEACHES
PEPPER
RASFBERRY
TEA, GREEN

2635  APPLE JUICE

COCOA
CRANBERRIES
CRAPE

GRAPE, CONCORD
GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON OTL

NUTHEC

ORANGE JUICE
ORECANG
PEPPER
RASPBERRY
SPEARMINT GIL
STRAWBERRY
TEA, BLACK
TEA, GREEN

ANN GONS XKG ARN CONS KG ANN CONS KG
YIA THIS FD VIA FOOD  AS ADDED FLAV

153,594.0
10,677,734.64 1,395,240

12,972.0
26,105,0
31,847.0
50,996,0
126,739.2
103.5
62.1
13.8
244,950.0
251,022.0
3,760,960.0
174.6
12.9
1,609.6
4,519,567.7 3,592

216.2

$7,970.4 83

40,9 738

465,750,

209.31
234,312.5
2

W

184.0

1,300,995.1 68,403
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CONSUMPTION ¥OOD PRE—

RATIO DOMINANT
7.653 +
1,238,213 +
203.405 -
.053 -
1%.029 had

FLAVORING MATERIAL:

LINALYL ACETATE

HALTOL

MENTHOL

MENTHONE

METHYL ACETATE

MENTHYL ISO VALERATE

P-METHOXYBENZALDEHYDE

2-METHOXY-4-METHYLPHENOL

2-METHOXY-4 -VENYLPHENOL

METHYL ACETATE

4! -METHY LACETPHENONE

METHYL AMISATE

HMETHYL ANTHRANILATE

CONSUMBTION RATIO AND FQOD PREDOMIRANCE

OF PLAVORING MATERIALS (continued)

FEMA
NO.

2636

2656

2665

. 2667

2668

2669

2670

2671

2673

2676

2677

267

2682

OCCUIRENG IN:

WENE, RED
WINE, WHITE

GRAPE

GRAPEFRUIT JUICE
LEMON OIL
ORANGE JUICE
RASPRERRY
TOMATO

BUTTER
COCOA
COFFEE ROASTED

PEPPERMINT OIL
SPEARMINT OILL

PEPPERMINT OIL
PEPPERMINT OIL
KUTMEG

CRANBERRIES

BEER
COFFEE ROASTED
RUM

WHISKEY

BEER.
CAULIFLOWER
GOPFEE ROASTED
CRAPEFEUIT JUICE
STRAWBERRY
WINE, RED

WINE, WHITE

APPLE JUICE
BANAKA,

GRAPE, MUSCAT
GLIVE OIL

CAULE FLOWER
HANGO

COCOA

CRAPE

GRAPE, COHCORD
STRAWBERRY
WINE, RED
WINE, WHITE

ANN CONS KG ANN CORS KG  ANN CONS K6 CONSUMPTIGH

VIA THIS FD VIA FOOD

201.9
44,2

1,518.0
44.2
590.0
18.4

3.2
16,293.2

2,300.0
1la0.3
36,253.8

210,680.0
460.0

111,320.0

16,100.0

420.0

1.1

108.1

31.1

59,800.0
506.0
T4
1,390.4

71,619.3

18,567.0

38,696.1

211,140.0

111,320.0

16,100.0

920,0

77.1

225.9

38,065.6

169,010,

14.8

33.1

61,73L.4

AS ADDED F1AV

10,353

6,959

4,524

44,348

7.221

2,092

134

633

5

602

99

27,768

RATIO

65.918

3.745

8.5513

4.761

15.416

7.696

6.866

JALL

4.036

J4 0 95,164.000

280,748

150

.5 7.356

2,223

FOGD BRE-
DOMINANT



Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS {coantinued)

FLAVORING MATERIAL:

LAURIC ACID

LAURIC ALDEHYDE

LAURYL ALCOHOL

[=LIMONENE

LINALOOL

50/Perfumer & Flovorist

FEMA
HO.

OCCURRING IN:
WINE, WHITE

2614  3EER

MITTER

CHEESE, BLUE
CHEESE, CHEGDAR
CHEESE, SWISS
CocoHutT

GRAFE, CONCORD
GRAFEFRUIT JUICE
LAMB

MILK

PORK

RUM

STRAWBERRY
WHISKEY

2615  BEER

CARRCT
CRAPEFRUIT JULCE
LEMON OIL

PEANUT OIL
PEANUT, ROASTED
TOMATO

2617  WHISKEY

2633 CARROT

CELERY LEAVES
CHICKEN, HEATED
COPPEE ROASTED
CRARDERRIES
GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON OTL

HANCO

HUTHEG
ORANGE JULCE
OREGANO

PEACHES
PEPPER
RASPBERRY
TEA, GREEN

2635  APPLE JUICE

COCOA
CRANBERRLES
CRAPE

GRAPE, CONHCORD
GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON OTL

HUTHEG
ORANGE JULCE
OREGANO
PEPPER
RASPBERRY
SPEARMINT OIL
STRAWBERRY
TEA, BLACK
TEA, GREEN

ANH GOHS KG ANN CONS KG
YIA THIS FD VIA POOD

153,5%4.0
10,677,734.4

12,972.0
26,105,0
31,867.0
50,996,0
126,739,2
103.5
2.1
13.8
244,950.0
251,022.0
3,760,960.0
174.6
12.9
1,609.6
4,519,567,7

216.2
912.6

13.8
127.7

57,970.8

40,9

234,312.5

2.5
184.0

1,300,995.1

Vol. 12, August/September 1987

AFH CONS ¥G
AS ADDED FLAV

1,395,240

3,592

85

738

68,403

CONSUMPTION FOQD PRE-

RATIO DOMINANT
7.653 +
1,238,213 +-
203.405 ++
.053 -
1%.02¢ ++

FLAVORING MATERIAL:

LINALYL ACETATE

HALTOL

MENTHOL

HENTHONE

METHYL ACETATE

MENTHYL [SC VALERATE

P-METHOXYBENZALDEHYDE

2-METHOXY-4-METHYLPHENOL

2-HETHOXY-4 -VENYLPHENOL

METHYL ACETATE

41 -METHYLACETOPHERONE

METHYL ANISATE

METHYL ANTHRANILATE

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF PLAVORING MATERIALS (continued)

FEMA
WO,

2636

2656

2665

2667

2668

2669

2670

671

2675

2676

2677

2679

2682

QCCUIRENG IM:

WINE, RED
WINE, WHITE

GRAPE

GRAPFEFRUIT JUICE
LEMON OTIL

ORANGE JUICE
RASPRERRY

TOMATO

BUTTER
COCOA
COFFEE ROASTED

PEPPERMINT OIL
SPEARMINT OIL

PEPPERMINT OIL
PEPPERMINT OIL
KUTMEG

CRANBERRIES

3EER
COFFEE ROASTED
RUM

WHISKEY

BERR
CAULIFLOWER
COFFEE ROASTED
GRAPEFEUIT JUICE
STRAWBERRT
WINE, RED

WENE, WHITE

APPLE JUICE
BARARA,

GRAPE, MUSCAT
OLIVE OIL

CAULI FLOWER
HANGO

COCOA

CRAPE

GRAPE, CONCORD
STRAWBERRY
WINE, RED
WINE, WHITE

ARN CONS KG AKN CORS KG ANN CONS KG CONSUMPTIGH

VIA THIS FD VLA FOOD

201.9
44,2

1,518.0
44.2
590.0
18.4

3.2
16,293.2

2,300.0
1l40.3
36,253.8

210,680.0
460.0

111,320.0
16,100,0
920.0
1.1

108.1

31.1

59,800.0

506.0

7.4

1,390.4
27.

7,619.3

18,567.0

38,696 1

211,140.9

111,320.0

16,106.0

920.0

7.1

125.9

38,065.6

16%,010,2

14.8

3.1

61,73L.4

AS ADDED FlavV RATIO
10,353 6.918
4,959 3.745
4,524 8.553
44,348 4.761
7,221 15.416
2,092 7.696
134 4. 866
693 JALL
5 4.036

-4 95,164,000

602 280,748

99 .15

4.5 7.356
27,768 2,223

FOQD PRE-
DOHINANT



Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (coatinued)

FLAVORING MATERLAL: FEMA
HO.

CYCLAMER ALDEHYDE 2743
METHYL SALICYLATE 2745
METHYL SULFIDE 2748
3+ METHYLTHIO} PROPLOMALDEHTYDE 2747
METHYL VALERATE 2752
METHYL IS0 VALERATE 2752
MWYRCENE 2762
NYRISTALDEHYDE 2762
MYRISTIC ACID 2764

53/Perfumer & Flavorist

OCCURRING IN:
RASPRERRY
HUTHEG

COFFEE ROASTED
GRAPE, CORCORD
XINTPRUIT
PEACHES

BUM
STRAWBERRY
TEA, BLACK
TEA, GREEN
TOMATO

BEANS
BEER
CHEESE, SWISS

MUSHROOM, DRIED
ONION

ORANGE JUICE
PEAS

WINE, RED
WINE, WHITE

CHEESE, CHECDAR
CHICKER, HEATED
POTATO CHIFPS
TOMATO

WHISKEY

PINEAPPLE

PEACHES
PIMEAPPLE

CARROT

COCOA

COFFER ROASTED
GRAFE

LEMOM OTL

RUTMEG
OQRANGE JUICE
OREGANC
PEFFER

TEA, BLACK

CHICKEM, HEATED
FEANUT OIL

SEER

CHEESE, BLUE
CHEESE, CHEDDAR
CHEESE, SWISS
CHICKEN, HEATED
COCONUT

ANN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION

VIA THIS FD VIA FOOD

10.1
2,270.1
66.0
940.5
7.5
24,570.4

2
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29,0
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405.7
10.1

27,565.5
117,658.8
109,882.5
403,98L.2

59,119.2
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1,380.0

2,493.2

57,416.0

§36.7

241.5

483.0

66,8417

415.8

AS ADDED FiaV

15

348

139,977

2,092

108

593

258

142

RATIO

307

2.518

-018

27 . 446

2,897

185.769

.815

259.076

L3681

FOOD PRE-
DOMINANT

++

NEROL

NERQL,

FLAVORING MATERTAL:

1pOL

NERYL ACETATE

2, 6-N

IONADIEN-1-0L

GAMMA NONALACTONE

HORANOIC ACLD

CONSUMPTTION RATIO AND FOOD PREDMMINANCE

OF FLAVORING MATERIALS {continued)

FEMA

2770

27

2771

2780

2781

782

27684

OCCURRIMG 1Mz

GRAPE, CCHCORD
GRAPEFRUIT JUICE
LAMB

MILK

NUTMEG

PORK

RIM

STRAWBERRY
WEISKEY

CRANBERRTES
GRAPE, MUSCAT
GRAPEFRUIT JUICE
LEMON 0T,
ORANGE JUTCE
RASPBERRY

TRBA, GREEN

WTHE, WHLTE

BEER

GRAPEFRULT JUICE
DRANGE JUICE
STRAWBERIY

TEA, CREEN

GRAPE, MUSCAT
GRAFEFRUIT JUICE
LEMOR OTL
ORARCE JUICE

CUCUMBER

ASPARAGUS, COOKED
BEER, HEATED
BEER

BRANDY, GRAPE
BUTTER

HANGO

PORK,

RUM

TEA, GRREN
WINE, WHITE

AVOCADO

BEER

BREAD, WHLITE
BUTTER

CARROT
CAULLFLIMER
CHICKEN, HEATED
GRAPE, (ONCORD
CRAPEFRULT JUICE
LEMON OTL

MILE

OLIVE OLL
ORANCE FUICE
PEANUT (ML
PEAMUT, ROASTED
POTATC CHIPS
RICE COOKED
TEA, GREEN
TOMATO

BEER
COFFEE ROASTED

ANN CONS KG ANN CONS KG ANN CONS KG CONSUMPTLION FOOD PRE-
VIA THIS FD VIA FOOD

59.8
2.8
126,600.0
417,588.0
135.0
9,335,240.0
15.2
77.3
3.5

10,798,307.1
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10,626

6,486.0
12,828.3

602.9

2,672.1

3,212.6

49.5

8,537.5

197,746.2

AS ADDED FLAY

640

489

33

276

54

3,112

104

RATIO

16,872,356

1.232

50.419

11,640

917

2.T4i

1,901,408

DOMINANT




Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued) CONSUMPTION RATIO AND FOOD PREDOMINANCE OF PLAVORING MATERIALS (continued)
FLAVORING MATERIAL: FEMA OCCURRING M: ANN CONS EG ANN COMS KG AMN CONS KG CONSUMFTION FOGD PRE- FLAVORING MATERTAL: PEHA OCCURRING TH: AN COMS EG ANN CONS KG ANN COMS KC COMSUMPTION FOOD PRE-
No. VIA THIS FD VIA FOOD A5 ADDED FLAV  RATIO DOMS RANT . VIA THIS FD V1A FOOD  AS ADDED FLAV  RATIO DOMLNANT
GRAPE, COWCORD 9.2 POTATO CHIPS 8.7
GRAPEFRUIT JUICE 5.5 RICE COOKED 23.0
MUSHROOMS, DRIED L4 8,361.8 973 8.59¢ +
RASPEERRY 1.5
R 5.8 OCTANOIC ACID 2799  APPLE Th5.2
TRA, GREEN 128.8 BEER 183,170.0
WHISKEY 18,9 BUTTER 2,967.0
19,650.4 158 124.370 * CHERSE, BLUE 15,8L4.8
CHEESE, CHEDDAR 26,461.5
2-BOMANONE 2785 BEEM 648.6 CHEESE, SWlss 264.0
- BUTTER 571.3 COCONUT L2.4
CHEESE, BLUE 918.2 COPFER ROASTED 4,761.0
CHEESE, CHEDDAR 852.2 GRAPE 50.6
COCOA . GRAPE, COMCORD 4.6
COCOMLT! 3,022.2 GRAPEFRUIT JDICE 8.2
MILK 6 .37 270,963.G
BRANUT OIL 3.2 MUSHROG, ORIED 1.2
PEANUT, ROASTED 7.9 PORE 386,170.0
POTATO CHIPS 4% N 7tz
FASPBERRY 1.4 STRAWBERRY 12.9
RICE CCORED 11.5 TEM, GREEN 73.6
STRANBIREY 11.0 SHISKEY 6,377.9
6,346 421 15.037 + WINE, WHITE 2,893.9
YOCTRE 3,670.8
NONYL ACETATE 2788 DR 108.1 905,379.9 3,556 254.605 +
GRAPR 92.0
GRAPR, MUSCAT 1.2 1-OCTABOL 2800  APPLE 106.3
GRAPEFRULT JUICE 5.5 APPLE JUICE 1,216.2
LEWOM OIL 75.9 ASPARAGUS, COOKED 5.1
2082.7 45 6,282 + BEAMDY, GRAPE 8.1
PUTTER 115.0
MOWYL ALCOHOL 2789  APPLE JUICE 441.6 CAULTFLOVER 14.7
CAILIFLOVER 14.7 CHICKEN, HEATED 88.3
GRAPE 188.6 CRANBERRTRS 6.2
GRAPE, MUSCAT 1.8 CRAPE 73.6
GRAPEFRNIT JUICE 2.5 GRAPEFRDIT FUICE 22,1
MUSEROOM, DRIFD .2 LM O1L 138.0
MUSHROOM, FRESH 1.3 MUSHROOM, DRIED 1.4
ORANCE JUTCE 73,6 HMUSHROOK, FRESH 52.4
PRANUT, EOASTED 1.2 ORANGE JUICE 570.4
SASPRERRY 1.4 RASFBERRY 1.4
STRAUBERRY 1.8 STRAWBERRY 20.2
TEA, GREEN 19,4 TEA, BLAME §17.5
849.1 13 65.3L4 -+ TRA, GREEN 3864
VETSKEY 61.2
GAMMA DCTALACTONE 79  BEER 540.5 WINE, LXD 287.0
ERANDT, GRAFE 1.4 WINE, WHITE 96.6
RUTTEL 230.0 3,708.1 15 19.414 kS
CHICKZM, HRATED 405.7
MANGO 9.2 2-0CTANOL 2801 BEER 108.1
PRACHES $31.3 WINE, RER 26.9
PORK 2,686.4 135.0 .4 337,500 ++
RASPBERRT 17.0
STRAWSERRY 5.5 Z-OCTANONE 2802 BAHAMA 18,768.0
4,438.0 770 5,764 + BEER 4324
BUTTER 430
OCTARAL 2797 AVOCADD .2 COCOA 28,5
SERR 4,324.0 MILK 2.3
BUTTER 36.8 OLIVE 0iL L9
CARROT 154.1 PEANUT OIL k.6
CHIGKEN, HEATED 1,228.7 PEANUT, ROASTED 5.1
COCOMUT 2.1 POTATO CHIPFS 8.7
CRANRERRIES 10.1 RICE COOKED 1.5
CRAFKFROIT JGICE 46,9 19,339.6 847 22.834 ++
LEMOM OIL 655.5
L 6.6 3-OCTANONE 2003 MUSHROOM, FRESH 9307
OLIVE OIL 1,069.5 932.7 28 33,311 +
ORANGE JUICE 0.4
rum: oIl 5;?_ 3 L—OCTEN-3-GL 2805  BEEX b48.6
FEANUT, EOASTED 213.9 BUTTER 1.5
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Consumption Ratio

CONSUMPTION RATIC AND FOOD PREDOMINANCE OF FLAVORING WMATERIALS {(conrinued)

FLAVORTHG MATERIAL:

OCTYL ACETATE

OCTYL BUTYRATE

DQLELIGC ACID

PAIMITIC ACID

2,3-PENTANED1OWE

2-PENTABONE

55/Perfumer & Flavorist

FEMA OCCUBRING IN:

CHICKEW, HEATED
CRAPE
MUSHROOM, DRIED
MUSHROOM, FRESH
OLIVE OIL

RICE COOKED
STRAWBERRY

TEA, GREER

2806  APPLE

APPLE JUICE

BEER

GRAPE

GRAPE, MUSCAT
CRAPEFRUIT JUICE
LEMOM OIL
STRAWBERRY

2807  STRAWBERRY

2815

2832
CHEESE, BLUE
CHEESE, CHEDDAR

» SWISS

CHICEEN, HEATED

COCoA

GRAFPE, CONCORD
GRAPEFRUIT JUICE
HAZELHUT

LAMB

MILE

RUM
STRAWBERRY
WHISKEY

2841 BEER

BRANDY, GRAPE

BUTTER

COFFEE ROASTED
RUM

WHISKEY

WINE, RED
WINE, WHITE

2842  APPLE IUICE
BANANA

BEANS

BEER

BUTTER

CARROT

CHEESE, BLUR
CHEESE, CHEDDAR
CHEESE, SWISS

ANN CONS KG ANN CONS KG ANN CONS KC CONSUMPTIOE FOOD PRE-

V1A THIS FD VIA FOOD

440,5
138.0

.5
11,048.1
2,352.9

14,679.2

1,460.6

12.9
i2.9

2,486.1
238,236.3
418,899.0
788,489.5

1s.0
21,902.0
311,903.0
1,292,646,0
7,540,320.0
5.3

162.8
10,615,165,2

6,486.0
260, 364.6
274,930.5

1,213,923.9
489,762.0

140.3

211.6

0.4

L,384.1

1,589,725.5

1,257,456.0

28.3

7.7

583.5
5,005,398.4

2,270.1
.5

11.5
4,462.0
0.6

3.5

448,53

5.2
7,243.9

18.4
33,665.1
1.4
432.4
250.7
115.7
425.3
1,152.8
1,419.3
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AS ADDED FLAV

144

249

1,074

1,073

783

RATID

101.939

5.867

1.173

9,881.767

4, T4B. 740

9.252

DOMTHRANT

-+

+H

FLAVORLING MATERIAL:

ALPHA PHELLANDRENE

PHENETHYL ACETATE

PHENETHYL ALCOHODL

PHENETHYL BUTTRATE
PHEMETHYE FORMATE
mn&nn PROFLONATE
PHENETHYL IS0 WALERATE

2-PHENYLACETALDEHYDE

CONSUMPTION RATIC AND FOOD FREDOMINANCE

OF FLAVORING MATERIALS (continued)

FEMA
HO,

2856

2857

2858

2861

2864

2867

BN

2876

OCCURRING IN:

COFFEE ROASTED
LENTILS

MILK

OLIVE OIL
PRANUT OIL
PEANUT, ROASTED

PEAS
POTATO CHIPS
M

STRAWBERRY

CARROT
LEMOH OIL
MANGO
HUTHEG

ORECANO
PEFPER

APPLE

BEER

COCOA

GRAPE

GRAPE, CONCORD
GRAPE, MUSCAT
i)

STRAWBEREY
WHISKEY
WINE, RED
WINE, WHLTE

APPLE

APPLE JUICE
BEER

CHICKEN, HEATED
COC0A

COFFEE ROASTED
CRANBEERTES
GRAPE

GRAPE, GOBCORD
GRAPE, MUSCAT
MUSHROOM, FRESH
QLIVE OIL
ORANGE JUICE
RASPBEERY

R
STRAMBEREY
TEA, BLACK
TEA, GRERN
WHISKEY

WINE, RED
WINE, WHITE

BRANDY, GRAPE
WHTSKEY

BERR

BEER

BEANS
BEER

ANN COHS KG ANN COHS KG ANW CONS KG CONSUMPTION

VIA THIS ED VIA FOOD

5,019.8
591.1
10.8
2.1
14.3
53.1
30.6
113.2
1.8
43,392.2

133,334.0

)
@ w

BORFLNLO GO~

._
e &
Brhf-na

P
L o
&

30,069.%

o~
D

BELALBEER -
FocaPrnmUE®D -

WA
TR
W@ T
oo

695,796.3

1.2

136

216.2
216.2

432.4
412.4

AS ADDED FLAY

330

84z

104

638

185

RATIO

131.491

158.355

289.126

1,090,592

006

36,000

5.689

6.006

FOOD PRE-
DOMINANT



Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS {continued)

CONSTUMPTLON RATIO AND FGOD PREDOMINANCE OF FLAYORING MATERIALS (continued)
FLAVORING WATERIAL: FEMA OCCURRING IN: ANN CONS KG ANN CONS KG AKN CONS KG CONSUMPTION POOD PRE-
FLAVORING MATERTAL: FEMA OCCURRING IN: AWN COWS KG AMN CONS KG ANN CONS KG CONSUMPTION FOOD PRE- 8a. VIA THIS FD VIA FOOD AS ADDED FLAV  RATIO DOMIRANT
o, VIA THES FD VIA FOOD  AS ADDED FLAV  RATIO DOMIRANT
WHISKEY 325.7
BHRAD, WHITE 6,533.2 WINE, RED 2,511,6
cocoa 1,500.2 WINE, WELTE 138.0
GRAPEFRUIT JUICE 5.5 116,877.7 253 461,966 ++
MUSHROOM, FRESH 42.8
PEAMUT, ROASTED 2.1 PROPIONIC ACID 2924 BEER 44,321.0
PRAS 15.6 CHEESE, BLUE 62.1
PUTATO CHIFS §,573,2 CHEESE, CHEDDAR 418,002.0
RICE COOFED 11.5 CHEESE, $WISS 1,511,801.5
TEA, BLACK 148.1 COFFEE ROASTED 97,829.4
TOMATO T08.4 FISH 4,749.%
WINE, WHITE 3.1 MILK 28,152,0
10,687.9 308 34,702 ++ MOSHROOM, DREED 4.1
oM 292.3
PHENYLACETIC ACID - 2878 (OCOA BUTTER 7.1 STRAWBERRY 9.2
WINE, WHITE 276.0 WHISKEY 860.4
283.1 579 .48¢ - WINE, WHITE 469.2
YOGURT 1,359.8
3-PHENYLPROPTL ACETATE 2890  COCOA 140.3 1,108,912.5 7,338 287.396 -+
140.3 L54 .911 -
PROPYL ACETATE 2925  APPLE JUICE 114.1
ALPHA PINENE 902  CAEROT 2,369.2 BEER 118.9
CBLERY LEAVES #50,1 GRAPE 202.4
CHANBEERTES .1 GRAFE, MIUSCAT 2.3
LEMON OIL 14,490.0 RUM 47,1
MANGO 2,060.8 RUM. 4.2
NUTMEG £5,550.0 STRAWBERRY 1.8
ORANGE JULCR 202.4 TOMATO 4,250.4
OREGANO 625.6 WINE, TABLE 351.9
FEANUT, ROASTRD 3.2 5,136.2 1,032 4.978 +
- PEPPER 103,097.5 .
STRAWBERRY 3.7 PROPYL ALCOHOL 2928  APPLE 4,843,8
189,250.2 10,419 18.153 + APPLE JUICE 5,740.8
. BEANS 9.2
BETA PEWENE 2903 CARROT 1,579.6 BEER 529,690.0
LEMOR OTL 69,000.0 BREAD, WHITE 9,657.7
WUTHEG 35,650.0 RUTTER 13.8
ORANGE JUICE 6.8 CHEESE, CHEDDAR 5,157.9
OREGANC 156.4 CHERSE, SWISS 1,617.4
PEFFER 168,705.0 GRAFE 1,958.0
275,127.8 10,192 26.995 + LENTLILS 7.8
MUSHROOM, DHIED .0
PIPERIDINE 2908  COFFEE ROASTED 1,1k5.5 PEAS 62.6
1,115.5 86 $12.97L =+ RUM 151,233.7
TEA, BLACK 607.2
PIPERINE 2909  PEPPER 1,762,030.0 TOMATO 12,751.2
e 1,762,030.0 .0 »999,99% - WHISKEY 52,923.0
WINE, BED 25,564.5
D-F 2910  PEPFEEMINT OIL 2,300.0 WINE, WHITE 7,907.4
TPERITONE RASFBEREY i 815,745.9 534 1,527.617 e
z,307.4 5.0 461. 560 +
' 150 PROPYL ALCOHOL 2929 APPLE 262.2
PROPLORALDEHYDE 2923 APPLE 33.6 BEANS 217.6
APPLE JUICE 11.0 BEER 3,240.0
BEER. 12,972.¢ LENTI:S -0
BREAD, WHITE 88,453.2 BEAS 4.6
BUTTER 56.0 RASFBERRY 20.2
CARRDT 8.6 TOMATO 6,375.6
CHEESE, CHEDDAR 2,32.2 50,100.2 72,118 694 -
CUCUMEER. 1,087.9
FISH 1.628.4 PROPYL BUTYRATE 2934 ' APPLE JUICE 22.1
GRAPE, MUSCAT 18,4 RUN 2.8
phand .2 4.9 108 .08L -
PRAMUT OIL 1.2
FEAKUT, ROASTED 60.7 IS0 PROPYL BUTYRATE 2915  STRAWBERRY 0.2
PORK. 45.3 20.2 4 50,500 -
COOKE] 34.5
:g:' o ‘3 PROFYL HEXANOATE 2949  APPLE FUICE 7.4
STRAWBERRY 18 7.4 6.8 1.088 +
TEA, BLACK 11.%
TOMATO 7,084.0
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Consumption Ratio

CONSTMPTION RATIO AND FOOL PREDOMINANCE OF FLAVORING MAYERIALS (continued)

CONSUMETION RATLO AND FOOD PREDOMINKANCE OF FLAVORING MATERIALS (continued)
FLAVORING MATERIAL: FEMA OCCURKING IN: AKN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOQD PKE-
FLAVORING MATERIAL: FEMA. QCCURRING IN: ANN CONS G ANN CONS K& AKN CONS KG CONSUMPTION FOOD PRE- N. VIA THIS FO VIA FOOD AS ADDED FLAV  RATIO DOMINANT
K. VIA THIS FD VIA FOOD  AS ADDED FLAY  RATIC DOMINANT
TERPINOLENE 3046  CARROT 8,437.1
PROPYL PROPIORATE 2958  APPLE JUICE 4.k LEHOW O1IL 4, 4850
LU 18.9 WUTHEG 3,450.0
23.3 131 178 - ORANGE JUICE 18.4
OREGANCH 156.4
PULECONE 2963  PEFPEBMINT CIL 4,600.0 PEPPER 8,622,7
4,600.0 15 106,667 ++ SASPBERRT 50.6
X 25,220.2 674 37.418 +
PYRLDIKE 2966  BEEF ROASTED 302.7
CHICKEN, HEATED 11.5 TERPINYL ACETATE 3047  GRAPEFRUIT JUICE 5.5
COCOA 8,698.6 TEA, GREEN 55.2
COFFEE ROASTED 47,966.5 60.7 2,020 030 -
MUSHROOM, DRIED .9
57,480.2 95 605.054 ++ THYMOL 3066  OREGANO 25,766.9
25,766.9 135 19C.866 +
PYEUVALDEHYIE 2969  BREAD, WHMITE 3,096.3
3,096.3 10.9 284.064 ++ PTOLYL ACETALDEHYDE 3071 BEER 108.1
RUM 957.3
PYRUVIC ACID 297  BEER 3,859,170.0 WHISKET 581.5
CHEESE, CHEDDAR 32,292.0 1,648.9 18 91,606 r
HINE, TABLE 11,730.0 :
3.903,192.0 3,007 1,198,035 + CAMMA UNDECALACTONE 3091 BUTTER $1.5
57.5 3,089 018 -
SALICYLALDEHTDE 004  BREAD, WHITE 66,467.7
GRAPE, MUSCAT 2.3 UNDECANAL 3092 BUTTER 36.8
WHISKEY .2 CARROT 1L.5
66,420.2 358 185.671 + CHICKEN, HEATED 3.0
GRAPEFRUIT JUICE 8.3
SKATOLE 3019  BUTTER 75.4 LEMON OIL 481.0
COFFEE ROASTED 1,896.4 MILK 4.6
TEA, GREEN 18.4 PEANUT OIL 1.4
1,990.2 J4 0 4,973,500 ++ PEANUT, ROASTED 249.6
798.2 2L 38.010 ++
STEARIC ACID 303% BEER 6,486.0
CHEESE, BLUE 81,237.2 2-UNDECAHONE 093 BEER 108.1
CHEESE, CHEDDAR 154,284.0 BUTTER T4
CHEZSE, SWISS 1,039,416.1 CHEESE, BLUE no.5
GRAPE, COBCORD 207.0 CHEESE, CHEDDAE 162.5
GRAPEFRELIT JUICE 11.9 COCONUT 12,0060
LAMB 941,097.9 GRAPEFROIT JUICE .z
WILK 572,424.0 MILK 701.8
PORK 11,558,160.0 PEANTT OIL 7.4
RUM 2.2 PRANUT, ROASTED 25.1
24,344, 5264 79,728 305.345 ++ STRAWBERRT 3.7
14,704, 181 81,240 -
ALPHA TERPINEOL 3045  APPLE 139.8
APPLE JUICE 8.7 VALERALDESYDE 3098  APPLE JUICE 1,510.6
BRER 1,297.2 AVOCADO 4.1
BRANDY, GRAPE 34.3 BREAD, WHITE 6,817.2
CARROT 1,109.5 BUTTER. 147.2
CELERY LEAVES 17.3 CARROT 115.7
CHECKEN, HEATED 5.3 CHICKEN, HEATED 1,854.7
CRANBERRIRS 220.2 COCOA 112.2
CRAPE, MUSCAT 6.7 COCONUT 2.1
GRAPEFRUIT JUICE 873.5 CRANBERRLES 1.8
LEMON OIL 2,035.3 FISH 542.8
MAMGO 128.8 MILX 7.1
RUTHEG 9,206.0 OLIVE OIL 4.6
ORANCGE JUICE 901.6 BEANUT OIL 9.9
ORECANO 1,440.8 PEANUT, ROASTED 178.3
PEPPERMINT OIL £60.0 POTATO CHIPS 24.2
POTATO CHEPS 26.2 RICE, COOKED 115.0
FASPBEREY 50.6 STRAWUERRY 3.7
SPRARMINT 0IL . 460.0 11,451.0 a1 Lel.370 -+
STRAWBERRT 16.6
TEA, BLACK 117.8 YALERIC ACID 3101  APPLE JUICE 404.8
TEA, GREEN 699.2 BEER 2,6B6.3
WINE, RED 8%.7 BRANDY, GRAPE 93.2
WINE, WHITE 5L.1 CHEESE, CHEDDAR 3,78.9
21,450.5% 13,046 1.645 + CHEESE, SWISS 37,625.7
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Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMINARCE OF FLAVORING MATERIALS (continued)

FLAVORENG MATERIAL:

IS0 VALERIC ACID

GAMMA VALEROLACTONE

VANILLIN

ZINGERONE

ACETTLETRAZINE

BIPHENTL
2-TS0BUTYL-3-METROXY PYRAZIME

2-1SOBUTYL~-3~-METHYLPYRAZINE

2-1SOBUTYLTHIAZOLE

2, 4=DECADTENAL

3, 4—DIMETHOKY -1 -V INYLBENIENE

59/Perfumer & Flavorist

PEMA

102

3103

nae?

Jiz4

3iz6

n29

nin

13

3134

3135

3138
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CCCURRING IN:

MILK

HUSHROOM, DRIED
PORK.

RiM

STRAWBERRY
WHISKEY

YOGURT

BEER

BREAD, WHITE
CHEESE, BLUE
CHEESE, CHEDDAR
CHEESE, SWISS
COCOA

MILK
MUSHROOM, DRIED
ZASPBERRY

ROM

WHLSKEY

VINE, WHITE
YOGURT

BEER
PEACHES

BEER

BRANDY, GRAPE
COFFEE ROASTED
RN

STRAWBERRY
VANILLA
WHLSKEY

RASPBERRY

ALMOND, ROASTED

COFFER ROASTED
casmot
PEPPER, BELL

POTATO EHIPS
POTATO, BAKED

TOMATO

ALMOND, ROASTED
BEEF ROASTED
CARROT

CHICKEN, HEATED
GRAPEFRUIT JULCE
OLIVE OIL
ORANGE JUICE
PEANUT, ROASTED
POTATO CHIPS
RICE COOKED

COFFEE ROASTED

ANH CONS KGC ANN CONS KG ANN COMS KC CONSUMPTION FOOD PRE-

VIA THIS FD VIA FOOD

95,0L3.0

]
184,6%0.0
707.3

108.1
2,788.8
464.4

14.7
16,261.9

110.4

35.0
131.1

3,346.5

327,184.8

160,833.0

34,954.3

20,074.7

0.2

1,881.7

400.7

110.4

166.1

705.9

3,703.1

3,346.5

AS ADDED FLAV

4,493

607

a1

475,650

3L2

38

235

12

5.4

249

34

RATLO

T2.821

264 .965

4311.535

062

L0653

32,443

1.705

8.492

A¢.759

2.831

68576

33,465,000

DOMINANT

Ead

CONSUMPTION RATIC AND FOOD PREDOMINANCE OF FLAVORING MATERIALS {continued)

FLAVORING MATERIAL:

P-ALPHA DIMETHYLSTYRENE

ETHYL T-2-C-4-DECADIENOATE

2-ETHYL-3,5 OR 4-DIMETHYLPTRAZINE

3-ETHYL-2,6-DIMETHYLEYRAZINE

2-ETHYL-1-HEXAMOL

2-ETHYL-5-METHYLFYRAZENE

J-ETHYL-2-METHYLPYRAZINE

P-ETHYLPHERGL

FURFURYL METHYL ETHER

PURFURYL METHYL SULFIDE

2-FURYL METHYL KETONE

FEMA
HO.

44

3L48

3149

3150

OCCURRING IN:
GRAPEFRULT JUICE

BEER
GRAPE, CONCORD

ALMOND, ROASTED
BEEF ROASTED
BEER

CHICKEN, HEATED
COCOA

COFFEE, ROASTED
PEAMUT, ROASTED
POTATO CHIPS

M
TEA, GREEN

ALMOND, ROASTED
COCOA

COFFEE ROASTED
PEANUT, ROASTED
POTATO CHIPS
RUM

BRANDY, GRAPE
BUTTER
WINE, RED

BEEF ROASTED
CHICKEN, HEATED
COCOA

COFFEE ROASTED
PEANUT, ROASTED
POTATO CHMIPS
TBA, GREEN

BREAD, DARK
SREAD, WHITE
COCOA

COFFEE RUASTED
PEANUT, ROASTED
POTATO CHIPS
RUM

BEER
OLIVE J1L
RUM
WHISKEY
WINE, RED

ALNOND, ROASTED
GCOFFEE ROASTED

COFFEE ROASTED

BEEF ROASTED
BEER

CHECKEN, HEATED
COCOA

COFFEE ROASTEDR
POTATO CHIPS

ANN CONS KG ANN COMS KG ANN CONS G CONSUMPTION FOOD PRE-
VIA THIS FIr VIA FOGD

4.3

432.4
23.0

2,104.5
963.2
432.4

58.0
420.9
2,454.1
3.2
590.0
18.9
36.8

70.2

B,924.0

1,081.0
§,128.2
5.4
33.1
397.0

2,325.4
$57.8

1,840.7

481.6
1,945.8
5.8

28.1
23,090.9
43.7

8.3

455.4

7,082.0

9,655,2

120.3

4,792.5

18,074.0

10,234.7

3,083.2

1,840, 7

AS ADDED FLAV RATIO DOMIHANT
1.3 6.345 +
4.5 10L.200 ++

11 643,818 +
3.4 1,768.001 ++
BL 1.485 +
3.6 1,331.250 +
72 251.029 +
99 143.381 +
.1 30,832.000 ++
1,3 1,413,923 +




Consumption Ratio

CONSIMPTION RATIO AND FOOD PREDOMINARCE OF FLAVORING MATERIALS {continued)

FLAVORTNG MATERLAL: PEMA OCCURRING IN:
HO. VIA THIS FD VIA FOOD
MILK 95,013,0
HUSHROOM, DRIED ]
PORK. 184,690.0
Ly d 7G7.3
STRAWBERRY 294.4
WHISKEY 135.7
YOGTRT 2,815.0
327,184.8
IS0 VALERIC ACID 3102 BEER 42,159.0
BREAD, WHITE 24,428.3
CHEESE, BLUE 1,179.9
CHEESE, CHEDDAR 269.1
CHEESE, SWISS 8,911.4
84.2
MILK 79,764.0
MUSHROOM, DRIED 12.0
RASPBERRY 1.5
i 7.7
WHISKEY 1,484,7
WINE, WHITE 236.0
YOGURT 2,263.2
160,833,0
GAMMA VALERDLACTONE 3103  BEER 34,592.0
PRACHES 362.3
34,954.3
VANILLIN 3107 BEER 108,1
BRANDY, GRAPE 105,6
COFFEE ROASTED 2,783.8
RIMY 464 .4
STRAWBEERY 14.7
VANILLA 16,261.9
WHLSKEY 311.2
20,074.7
ZINGERONE 3iZ4  RASPBERRY 0.2
0.2
ACETTLETRAZINE 3126 ALMOWD, ROASTED %20,9
BREAD, DAMK 10.6
COFFEE ROASTED 1,450.2
1,881.7
BIPHENTL 3129  CARROT 400.7
400.7
2-TSOBUTYL-3-METHOXY PYRAZIME 3132 PEFPER, BELL 110.4
110.4
2-1SOBUTYL~-3-METHYLPYRAZINE 3133  POTATO CHIPS 35.0
POTATO, BAKED 11.1
166.1
2-1SOBUTYLTHTAZOLE 3134 TOMATO 195.0
705.0
2,4=DECADTENAL 3135  ALMOWD, ROASTED 70.2
BEEF ROASTED 80.3
CARROT 3.0
CHICKEN, HEATED 8LL.4
GRAPEFRULIT JULCE .0
OLLVE OIL 1,742
ORANGE JUICE 184.0
PEARUT, ROASTED 142.6
POTATO CHIPS 677.4
RICE COORKED 23.0
1,703.1
3, 4—DIMETHOXY~1 -V INYLBENZENE 3138  COPPEE ROASTED 3,346.5 1146, 5
» J4b.

59/Perfumer & Flavorist Vol. 12, August/September 1987

ANM CONS KG ANN CONS KG ANN CONS XKG CONSUMPTION POOD PRE-

AS ADDED FLAV  RATIO DOMINANT
4,493 72.821 -
607 164,965 -
81 431,535 -
475,650 .042 -
312 065 .
58 32,443 -
235 1.705 +
13 8.492 +
5.4 30.759 -+
249 2.83L +
54 68.576 -+
1 33,465.000 -

CONSUMPTION RATIC AND FOOD PREDOMINANCE OF FLAVORING MATERIALS {coatinued)

FLAVORING MATERTAL:

P-ALPHA DIMETHYLSTYRENE

ETHYL T-2-C-4-DECADIENOATE

2-ETHYL-3,5 OR 5-DIMETHYLPTRAZINE

3~ETHYL-2,6-DIMETHYLPYRAZINE

2-ETHYL-1-HEXANOL

2-ETHYL-5-NETHYLFYRAZINE

3-ETHYL-2-METHYLPYRAZINE

P-ETHYLPHERGL

FURFURYL METHYL ETHER

FURFURYL METHYL SULFiDE

#-FURYL METHYL KETONE

FEMA

1144

3148

3149

3150

3151

34

3155

IL3E

5

3160

3163

OCCURRING IN:

ViA THIS FD VIA FOGD

SRAPEFRULT JUICE 4.3
BEER 432.4
GRAPE, CONCORD 23.0
ALMOND, ROASTED 2,104.5
BEEF ROASTED 963.2
BEER 432.4
CHICKEN, HEATED 58.0
COCOA 420.9
COFFEE, ROASTED 2,456.1
PEANUT, ROASTED 3.2
FOTATO CHIPS 59¢.0
2 18.9
TEA, GREEN 36.8
ALMOND, ROASTED 70.2
COCOA 280.6
COFFEE ROASTED B,924.0
PEANUT, ROASTED 43.2
POTATO CHIPS 327.8
R 9.4
BRANDY, GRAPE 2,5
BUTTER 46.0
WINE, RED 71.8
BEEF ROASTED 561.9
CHICKEN, HEATED 3.7
COCOA 7.3
COFFEE ROASTED 3,179.3
PEANUT, ROASTED 396.5
POTATO CMIPS 524.4
TBA, GREEN 18.4
BREAD, DAEK 11.7
SREAD, WHITE 1,647.5
COCOA 477.0
COFFEE RUASTED 15,617.0
PEANUT, ROASTED 155.0
POTATO CHIPS 142.1
RUM 23.7
BEBR 1,081.0
OLIVE OLL 8,128.2
RUM 75.4
WHISKEY 53.1
WINE, RED 897,03
ALMOND, ROASTED 2,325.4
COFFEE ROASTED 557.48
COFFEE RIOASTED 1,840.7
BEEF ROASTED 481.6
EEER 1,945.8
CHEICKEN, HEATED 3.8
COCOA 28.%
COFFEE ROASTED 23,090.9
POTATO CHIPS 43.7

8.3

455.4

1,082.0

9,655.2

120.3

4,792.5

18,074.0

10,234.7

3,083.2

1,960.7

ANN CONS KG ANN COMS KG ANN CONS KG CONSUMPTION
AS ADDED FLAV RATIO

1.3 6.385
4.5 10L.200
11 £43.818

5.4 1,788,001

a1 1.485

3.6 1,331.250

72 251.029

99 103.381

.1 30,832.000

1A 1,615,923

FOOL PRE-
DOMINANT



Consumption Ratioc

CONSUMPTIOR RATIO AND FOOD PREDOMINANCE OF FLAVORLING MATERIALS (centinued}

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (contlnued)
FLAVORING MATERIAL: PEMA OCCURRING IN: ANH CONS KG ANN COMS KG ANN CONS KG CONSUMPTION FOOD PRE- FLAVORING MATERIAL: FEMA CCCURRING IN: ANN CONS KG ANM CONS KG ANN CONS KG CONSUMPTION FOOD PRE-
HO. VIA THIS FD VLA FOOD  AS ADDED FLAV RATIO DOMEINANT KO. VIA THIS FD VLA FOOD  AS ADDED FLAV RATIO DOMINANT
2~PENTEHAL 3218 AVOCADG .7 2,3,5,6-TETRAMETHYL PTRAZINE 3237 COCOA 4,728.1
EUTTER 1.8 COFFEE ROASTED 3,0Li.%
KIWLPRULT .0 7,740.0 11 455.295 ++
ORARGE JUICE 18.4
PEARUT OIL .9 4-THUJABOL 3239 NUTMEG 1,840.0
PEANDUT, RCASTED 17.9 1,840.0 . 23 6,133,333 +
STRAWBERRY 0.2
59.9 3% 281 - TRIMETHYLAMINE 3241 BACON 38.0
MUSHROOM, DRIED 92.0
150 PENTYLAKINE 3219 GRAPE 395.6 TOMATO 35.4
MUSHROOM, DRIED 82.8 185.4 824 225 -
TOMATO 991.8
WINE, RED 2.8 P-ALPHA-ALPHA-TRIMETHYLBENZYL ALCOHOL 3242  GHAPEFRUIT JUICE 5.5
WINE, WHITE 32.2 MARGO 27.6
1,505.2 L4 3,763,000 ++ 331 3.6 3.195 +
PHENETHYLAMIKE 3220 BEER 21,666.0 3, 5-TRIMETHYLEYRAZINE 31244  ALMOND, ROASTED 4,209.0
CHOCOLATE 1,115.5 BEEF ROASTED 2,087.0
CRAPE 103.5 CHICKEN, HEATED 117.3
GRAFE 77.3 COCOA 2,553.5
WINE, RED 53.8 COFFEE ROASTED 13,553.4
WIRE, WRITE 29.0 PEANUT, ROASTED 57.0
23,045.1 4 57,612.750 ++ TEA, GREEN 731.6
22,650.8 95 238.429 +
PHENETHYL HEXAMOATE 3221  BEER 1,729.6
GRAPE 4,002.0 UNDECANOLIC ACTID 3245  REER 24,863.0
5,731.6 10 573.180 ++ GRAPEFRULT JUICE 2.8
MUSHROOM, DRIED .9
PHENETHYL OCTANOATE 3222 BEER 3,243.0 WHISKEY 54.3
RUM 9.4 24,921.0 49 508.591 +
3,252.4 10 325.240 ++
2,6-XYLENOL 1249  COFFEE RCASTED 557.8
PHENOL 3223  BEER 108.1 WHISKEY .
BUTTER 6.2 558.0 S4 10.334 —+
CHICKEN. HEATED 1.2
COFFEE ROASTED 40,046, 5
MUSHROOM, DREED Nl 2-ACETYLFYRIDINE 3251 COFFEE ROASTED 4,462.0
HRASPBERRY 4.1 4,462.0 86 51.884 +—+
AUM .0
TEA, BLACK 834.9 BENZOTHIAZOLE 3256 ASPARLAGUS, COOKED 1.4
TEA, GREEN 1ZE.8 MANGO .2
WELSKEY 27.4 WHISKEY 2.1
WIRE, RED 26.% 3.7 2.3 1.609 +
41,193.1 2.3 17,910.045 R d
2,3-DIMETHYLFYRAZINE 3271 BREAD, WHITE 170.4
2-PHENYL-2-BUTEMAL 3224  AIMOND, ROASTED 140,13 CHICKEN, HEATED 1.5
COFFEE ROASTED 669,13 COCOA 126.3
MUSHROOM, FRESH 7L.4 COFFEE ROASTED 6,972.0
PEANUT, ROASTED n.a PEANUT, ROASTED 5.1
902.3 2L 42.966 ++ POTATO CHIPS 393.3
1,674.6 11 £94.054 +
PROFENTL PRCPYL DESULFIDE 3227  ONICHS 6,039.8
6,019.8 40 150.995% ++ 2, 5-DIMETHYLPYRAZTINE 3272  BREF ROASTED 1,6644.9
BEER 2,378.2
PROPYL DISULFIDE 3228  ASPARAGUS, COOKED COCOoA 743.6
ONLONS 13,754.,0 COFFEE ROASTED 31,791.8
13,754.7 181 76.0L0 + PEANUT, HGASTED 53.
POTATO CHIPS 590.0
STYRENE 3233 BEANS 5.6 b} 75.4
BEER 2,270.1 37,077.9 10 3,707.750 +
COFFEE BOASTED 401.6
LENTILS .5 2,5-DIMETHYLEYRAZINE 3273  BEEF ROASTED 1,525.1
QLIVE O1IL 171.3 BEER 756.7
PEAS .2 CHICKEN, HEATED 5.8
STRAWBERRY 1.0 CHOCOLATE: 2,075.8
WINE, WHITE 5 COCOA 982.1
2,859.6 13 21%.968 B COFFEE ROASTED 41,831.3
PEANUT, F.OASTED £9.2
MENTHOFURAN 3135 PEPPERMINT OLL 5,520.0 POTATO CHIPS 174.8
5,520.0 25 220.800 ++ RUM 141.5
47,562.3 2.7 17,615.667 +
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Consumption Ratio

CONSUMPTION BATIO AND FOOD PREDOMINANCE OF PLAVORING MATERIALS (contimued) CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (concinued)
FLAVORING MATERIAL: FEMA OCCURRING IN: ANN CONS EG ARN CONS EG ANN CONS KG CONSUMPTION POOD PRE- FLAVORING MATERLAL: PEMA OCCURRIRG [: AN CONS KG AMN CONS KG ANK CONS KG CONSUMPTION FOOD PRE-
N, VLA THIS FD V1A FOOD AS ADDED FLAY  RATIO DOMLRANT no. V1A THIS FD VIA FOOD AS ADDED FLAV  RATIO DOMINANT
DIMETHYL TRESULFIDE 3275  BEER 10.8 CRANBERRIES 8.3
CAILIFLOWER 7.4 MUSHROOH, DEIED .2
CHICKEN, HEATED 58.0 STRAWBEERY 1.9
OMIONS 2,870.4 3115 & 183.75¢ ++
WHISKEY L.6
2,968,2 .30 9,827.313 ++ 2-PENTANOL 3116 APPLE 568.1
APPLE JUICE 331.9
DEFROPYL TRISULPIDE 3276 OMIOHS 15,847.0 BUTTER 46.0
15,841.0 38 417.026 ++ CHEESE, BLUE 21.9
COGOA 236.7
2-FTHTL FYRAZINE 31H1  BREAD, WHITE 1,136.2 GRAPE, COWCORD 2,3
COPFEE ROASTRD 20,079.0 oLIvE O1L 2.1
PRANDT, GOASTED 299.5 ORANGE JUICE 18.4
BOTATC CHIPS 174.8 ROM 47.2
21,689.5 .1 216,895.000 H STRAWBERRY 20.2
WINE, RED 40.5
ETHYL THICACETATE 3282 BEER 54.1 1,435.5 25 57.420 ++
WINE, RED 1.8
WIRE, WHITE .2 2-PENTYLFURAN 3317 AVOCADO .2
56.1 .1 561.000 iad CHICKEN, KEATED 1,101.2
COFPEE ROASTED 145.1
#-FURFUR TLPYRROLE 3284  ALMOWD, ROASTED 0.2 POTATO CHIES 8.7
BEER . 216.2 RICE COOKED 115.0
CHICKEN, HEATED 1.5 1,370.2 .1 13,702.000 +
COFFEE ROASTED 5,466.0
53,7639 1.8 3,202.167 T+ 2,4, 5-TRIMETHYLTHIAZOLE 3325  BEEF ROASTED L,043.5
CHOCOLATE 11.0
2-BEEFTANOL 3288 BEER 432.4 COCOA 14.0
BUTTER 2.3 1,068.5 42,671,259 +
CHEESE, BLUE 132.5
COCOA 28.1 ACETONE 3326 APPLE 242.2
STRAWBERRY 3.6 . APPLE JUICE 75.9
633.9 W4 1,584,750 + AVOCADD 3.2
BEANS 571.8
4—HEPTENAL 3289 BUTTER .7 SERR 21,620.0
FISH .2 BREAD, WHITE 28,882.3
.9 L2 282 - BUTTER 59.8 )
CARKOT 346.8
3-HEXANONE 3290  BREAD, WHITE 1,41%.¢ CHEESE, BLUE 40,5
1,817.9 15 121.193 + CHEESE, CHEDDAR 3,857.1
CHEESE, SWISS 1,485.3
4~HYDROKYBUTAROLC ACID LACTONE 3291 BEER 35,673.0 CHICKEW, HEATED 579.6
COFFEE ROASTED 5,262.9 LENTILS 18.6
WINE, WHLTE 3,795.0 MAIZE 1,834.8
44,7109 149 300.073 +r MLLE 14,662.5
PEANTT OTL 312.1
S-HYDROXYUNDECANOIC ACID LACTONE 3294 BUTTER 138.0 PEANUT, ROASTED 7.1
138.0 616 .224 - POTATO CHIPS 43.7
RICE COORED 460.0
METHYL PROPYL TRISULPIDE 3308 ONIOMS 13,335.4 RUM 23.7
13,335.4 45 296,342 - STRAWBERRY 791.2
TEA, BLACK 1.6
2-METHILPYRAZINE 3309  ALMOMD, ROASTED 3,788.1 TOMATO 58,797,2
BRRF ROASTED 561.9 WHISKEY 1,357.0
BEER 1,513.4 WINE, RED 179.4
BREAD, WHITE 34,086.0 WINE, WHITE 289.8
CHICKEN, HEATED [T] YOGURT 8,085.6
COCOA 230.6 146,586, 6 45 3,257,526 ++
COFFER ROASTED 71,949.8
PEANUT, ROASTED 2,160.4 2-ACETYLTHIAZOLE 3328 COCOA 16.8
POTATO CHIPS 87.4 16.8 33 .509 -
RUM 41.2
114,486, 235 W87.176 ++ BISABOLENE 3331 CARROT 3,602.0
LEMON OTL 5,520.0
3-METHELTHIOPROPYL ISOTHIOCTANATE 112  CAULIFLOWER 0.4 PEPPER 24,743.4
110.4 147 944 - 33,865.4 249 136.006 -+
2-HONANOL 3315 APPLE 7.4 3-N-BUTYLPHTEALIDE 333  CELERY LEAVES 2,018.4
BEER 216.2 . 2,118.4 2.3 1,008.000 +*
CHEESE, BLUE 70,4
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CONSUMETION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERTALS (continued} CONSUMPTTON RATIO AWD POOD PREDOMINANCE OF FLAVORTHG MATERIALS {continued)
FLAVORING MATERIAL: FEMA  OCCURRING TH: AN CONS KG ANN CONS KG AN CONS KG CONSUMETTON FOOD PRE FLAVORING MATERTAL: FEMA  OCCURRIMG IN: AN CONS KG ANN CONS KG AMM CONS KG CONSUMPTION POOD PRE-
0. VIA THIS FD V1A PODD  AS ADDED FLAV  RATIO  DOMINANT "o, VIA THIS FD VIA FOOD  AS ADDED FLAY  RATIO  DOMINANT
DIPURPURYL ETHEX 3337 COFFEE ROASTED 2,007.9 PYREOLE 3386 BEEF ROASTED 160.5
2,007.9 4 5,019,750 - CHICKEN, HIEATED 1.7
COFFEE ROASTED 2,119.5
ETHYL 3-METHYLTHICPROFIONATE 3343  BRANDY, GRAPE L.8 2,3l8.7 2 11,571.500 +
PENEAFPLE 4.8
WRIESKEY 1.2 2-TRIDECANONE 3388 BUTTER 80.5
WINE, WHITE R CHEESE, BLIE 3
8.7 144 060 - CHERSE, CREDDAR 1,121
COCOMIT 5,713, 2
PURFURYL PROPLONATE 3346  COFFEE ROASTED 1.227.1 GBAPEFRUTT JUTCE 2
122001 3.6 40.861 - 6,916.1 99 69.859 -
HEPTANOIC ACED 1348 BERL 12,972.0 SAFRANAL 1389 GRAPEFRUTT JULCE 1.5
COFPEE ROASTED 76,8580 TEA, GREEN 1308
GRAPE 2.120.6 75.2 L0 999,999 -
MUSHEOOM, DR1ED 7
PORK 426, 466.0 N~-BUTYL-2-METHYLBUTYRATE 1393 APPLE 245.9
WASPBERSLY 10.1 STRAWBERRY 1.8
UM 18,5 247.7 Qs 55,044 -
TEA, GREEN 1.6
VHISKEY 122.1 3-ETHTLEYR1DINE 3396 BEER 4
518,743.6 0 25,937.080 - LAMB AT .9
5.3 1.0 1.767 +
3. HEXANOL 3351 cocon 112.2
TOMATO L7,710.0 2-HEPTYLFURAN kL1050 CHICKEN, HEATED 11.5
17,822.2 1 540,067 . 1.5 .0 »999,999 -
DELTA HONALAGTONE 3356 BUTTER 1.5 CT5~1-HEXENYL BUTVRATE 02 MANGO .5
WINE, WHITE 5.5 STRAWBERRY 5.5
17.0 23 739 - TEA, GREEN 223,008.0
223,014.0 12 18, 584. 500 -
2-METHOXY-3(566) 1SOPROPYL PYRAZINE 1358 TOMATO .7
.7 2 3,300 + CIS-3-HEXENYL, HEXAW 4 € 3403 TEA, GREEN 248.4
3362 COFFEE ROASTED 429.4 284 $2 o LhEaz.00 =
METHYL FURFURYL DISULFLDE .
429.4 5 WL - TIGLIC ALDEHYDE %07 BIEF ROASTED 3.853.0
' 1,870.9 5.9 656.08% -
4-METHYL-1-PENTEH-2 -OKE 3368 MUSHROOM, FRESH 8.5
8.3 * 230 ﬁ METHYL JASHORATE 310 TEA, GRERN - 3.3 3 122,667 -
2-METHYLTETRAHYDROFURAN-3-ONE 3373 ALMOND, ROASTED 1,262.7
BEER 548.6 .
POTATO CHIPS 26.2 METHYL LENOLENATE 3411  GRAPEFRUIT JUICE 3.5 5.5 1.6 L.528 N
RUM a7L.5
2,409,0 2 100376 . - METHYLTHIO)PROPAIL st meER 35,871.0
NONA-2-TRAHS,, 6-CIS-DIENAL 1377 CUCUMBERS ,263.7 K AIITE 96 e
PEANUT, ROASTED 7 ' 35,770.1 7.2 4,968.069 -
3,064.4 7.1 snms -
TRANS~2-HONEN-L-0L 3379 ASPARAGUS, COOED 1.4 3-0CTEN-2-ONE LS A VS -
1.6 1 14..006 + 7 a 7.000 +
,17-0CTADECADTENOLC ACLD 3380-A BEER 7.567.0 .
' CHEESE, BLUE 194684 3-PENTEN-1-ONE T 0 CHLPS 23
CHEESE, CHEDDAR 61,893.0 UM 660.1
GRAPE, CONCORD 4830 662.5 2% 27.608 =
IR 151,900.0
UK 2.8
WHISKEY 122.1 DAMASCENONE 3420 BEBR 10: ;
461,436.1 557 792.521 - BRANDT, GRAPE :
b - GRAPE, CONCORD 1.4
MANGO -0
9,12, 1 5-0CTADECATRIENOIC ACID 33808 BEER 1,62L.5 VINE, wRLTE 27
CHERSE, CHEDDAR 15,880.0 : 139.4 19 7,136 +
37,501, % 557 67.128 .
1-PENTEN-3-ONE 3382 KIWIFRUIT 1.9 2,6,6-THTMETHYLCYCLOKEX-2-EKE-1,4-DIONE  34Z1  TEA. GREEW 184 18,4 126 146 -
1.9 1.6 1.083 +
2-PENTYLPYRIDINE I3 LAMB FAT 5.5 2,4-UNDECADTENAL 3422 MUSREOOM, FRESK !
5.3 1 55..000 N
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Consumption Ratio

CONSUMPTION RATIO AND FOOD PREDOMIMANCE OF FLAVORING MATERIALS (continued)

FLAVORING MATERTAL:

2-UMNDECENAL

ETHYL 3-HYDROXTYBUTYRATE

TRANS , TRANS-2 , 4 ~-HEXADTENAL

J-METHYLPENTANOIC ACID

2,2,4-TRIMETHYL-1, 3-OXACYCLOPENTANE

FARNESYL ACETONE

VALENGCENE

HEXYL PHEMYLACETATE

IS0 MENTHONE

4-METHYLPENTANCGIC ACID
C15-6~NOHEN-1-0L

0—CRESOL

ETHYL TRANS-2-BUTEROATE

ETHYL OETADECANOATE

66/Perfumer & Flavorist

PEMA  OCCURRING IN:
HO. VIA THIS FD VIA FOOD
PEANUT OIL 1.4
POTATC CHIPS 2.3
4.
323 CHICKEN, HEATED 1,182.4
MILE 9
OLIVE OIL 12,834.0
PEANUT OIL 8.5
PEANUT, ROASTED 107.0
POTATO CHIPS 35.0
14,167.8
3628 GRAPE, CONCORD 2.0
HANCO 2.5
OHABGE JUICE 6.8
WINE, RED 224.3
n2.6
3429 KINIPRUIT .0
PEANUT OIL o
PEANUTS, ROASTED L4
1.4
3437 COCOA BUTTER 3.8
3.8
341 BERR 2,162.0
BRANDY, GRAFE 1.2
WINE, RED 9.3
2,257.5
342  CRAPEFROLT JUICE .2
TOMATO 460.5
4607
3643 GRAPEFRUIT JUFICE 2.5
MANGO 0
ORANGE JUICE 4416
444,1
3457  CRAPE, NUSCAT 2.2
12,2
3460  PEPPERMINT OTL 16,1000
SPEARMINT OIL 130,
15,330.0
463 MM 8.5
8.5
3465  CUCUMBERS 49.5
9.5
B0 BEER 108.1
COFFER ROASTED 7,306.6
MUSHROOM, DRIED 7
RUM 4.8
WHISKEY 12,4
WINE, RED 17,9
7,450.5
3486  GRAPE, CONCORD 75,9
STRAWBERRY 20.2
96.1
50 BRANDY, GRAPE .1
COCCA 112.2
COCONUT 2.1
GRAPE, MUSCAT 1.6
GRAPEFRULT JULCE 5.5

Vol. 12, August/September 1987

AS ADDED FLAY

22

309

11

3.6

a3

5.4

i8

Jak

1.3

25

RATIO

-201

70,839,000

804

127

9.389

999,999

2,303,500

1.141

5.963

907.222

.025

27.500

74,505.000

3844

ANN CONS KG ANN COHS KG ANN CONS #C CONSUMPTION POOD PRE-

DOMLSANT

CONSUMPTION RATIO AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued)

FEAVORING MATERIAL:

ETHYL UNDECANOATE

J-HEXENYL 2-METHYL BUTANOATE

HEXYL~2-METHVLBUTANOATE

I-METHYLBUTYL 2-METHYLBUTANOATE

J-METHEYLBUTYL 2-HETHYLPROPANCATE

METHYL 2-HYDROXYHEXAROATE

2-METHYLTETRAHYDROTHIOFHEN-3-ONE

1~0CTENE-3-0NE

FROPANETHIOL

PYRROLIDINE

M-CRESOL

TINMETHYL DLSULFIDE

3,7-DIMETHYL-1, 1, 6-OCTATRLENE

3492

3497

99

3505

3507

3508

B2

355

3521

3523

3530

3536

3539

QCCURRING IN: ANN CONS KG ANN CONS KG ANN CONS KG CONSUMPTICN FOOD PRE-
VIA THIS FD VIA POOD  AS ADDED FlLAV RATIO DOMIRANT

RUM 47.2

TEA, GREEN 18.4

WHISKEY 54.5
275.6 7.0 39.373 =

RM 9.4

WHISKEY 217.1
116,5 1.3 174.231 +

TEA, GREEN 18,4
18.4 43 428 -

APPLE 1,211.0

GRAPE 16.1

GRAPE, CORCORD 6.9
1,234.0 90 13.712 +

WENE, RED 51.8
53.8 .1 534.000 ++

BEER 2,l162.0

GRAPE L4k .4

GRAPE, MUSCAT 1.9

WHISKEY 3l2.1

WINE, RED 53.8
2,674.1 .1 291._857 —

CRANCE JUICE 110.4

STRAWBERRT 130.6
241.0 12,410,000 -

BEER 108.1

COFFEE ROASTED 4,908.2

WHISKEY 4.l

WINE, WHITE 5.2
5,0353.6 A 12,589,000 ++

ARTICEOKE 2.8

HUSHROOM, DRIED .0

MUSHROOM, FRESH 89.9
92.7 .1 927.000 +

ONIORS 358.8
358.8 38 9,442 +

COFFEE ROASTED 6,693.0
6,5693.0 9.1 735.495 ++

BUITER 2

COFFEE ROASTED 4,5L7.9

GRAPE, MUSCAT )

MUSHROOM, DRIED .0

RUM 1.3

WHISKRY 5.5

WINE, RED &6
4,533.7 -4 11,334.250 R d

BEER EK18.9

BRANDY, GRAPE .2

CARBAGE 10.3

COCOA 1540.2

LOBSTER 13.1

OLIVE OIL 4.4

ONTON 1,034.5

PORK. 9.0

WHISKEY 26,4

WINE, RED 2.1

WINE, WHITE .2
1,358.1 185 7,361 +

GHAPEFRUIT JUICE 74.5

MANGD 7.6
102.1 9.5 10.747 +




Consumption Ratio

FLAVORING HATERIAL:

GERANYL ACETOME

ETHYL-2-HYDROXYHEXANOATE

2-HTDROXTACETOFHENONE

3-HTDROK Y2 -PENTARONE

1S0PHOROME

P-MENTHA-1, 8-D1EN-7-AL

P-MENTHA-1,3-DIENE

P-MENTHA-1 , 4-DIENE

PIPERITENONE

P-MENTHA-L , 3-DIER-7-YL ACETATE

P~MENTH-3-EN-1~0L

P-MENTH-8-EN-1-OL

P-MENTH-8-EN-2-0ONE

METHYL 2-METHYL-3-FURYL DISULFIDE

METHYL 1-PROFENYL DISULFIDE
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CONSIRIPTION RATIO AND FOOD PREDOMIMANCE OF FLAVORING MATERIALS (continved)

FEMA

3542

3545

1543

3550

3553

3557

3558

3559

1560

3561

1563

1564

1565

3573

1576

OCCURRING IN:

GRAPEFRULT JUICE
TEA, GREEN
TOMATO

GRAPE, CONCORD
ORANGE JUICE
STRAWBERRY
ALMOND, ROASTED
COCOA

COFFEE ROASTED

M
WHISKEY

BEER

CRANBERRIES
GRAPEFRULT JUICE
MUSHROOM, FRESH

GRAPEFRUIT JUICE
ORANGE JUICE

CABRROT
LEMON OIL
NUTMEG
OREGANQ
PEFPER
CARROTS

LEMON OIL

NUTMEG
ORANGE JUICE
OREGANO
PEFPER

CRAPEFRUIT JUICE
QRANGE JUICE

GRAPEFRULT JUICE
GRAPEFRULIT JUICE

GRAPEFRULT JUICE
HANGO
NUTHEG

CELERY LEAVES
GRAFEFRUIT JUICE
SPEARMINT OIL

COFFEE ROASTED

ONIOW

ANN CONS XG ANN CONS KG ANN CONS KG CONSUMPTION

VIA TEIS FD VIA FOOD

K]
18.4
3,223.2
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3,241.6

L,185.4

1,912.2

1,081.0

30.4

113.6

24,719.5

94,316.8

223.6

2.8

1,792.1

3,760.0

1,136.2

AS ADDED FLAV

2

23

37

498

15

Iz

RATTO

45.023

2,963.500

83.13

540.500

23.3B4

3.070

16,479.666

197.42)

14.907

-240

449,999

%.583

»999,999

4. 185

355.063

FOOD PRE-
DOMTNANT

CONSUMPTION RATIO AND FOOD PREDIOMINANCE OF FLAVORING MATERIALS (continued)

FLAVORING MATERIAL:

3-DCTANOL

1-0CTER-3-TL ACETATE

1-PERTER-3}-0L

DELTA TETRADECALACTONE

2,5-XYLEROL

1, 4-EYLENOL

2-METHOXY-4—FPROPYLPHENOL

2-METHYL~TRANS=2-BUTENOLIC AGID

OCTYL. 2-METHYLBUTYRATR

2=ACETYL=5-METHYLIURAN

2-PROFINYLPYRROLE

THIAZOLE

ALPHA IONOL

BETA IOMOL

DIHYDRO-BETA TONONE

DIRYDRO-ALPHA-LONONE

4-HYDROXY-5-METHY1,~3( 2H ) -FURANONE

2,6,6-TRIM.-1,2-CYCLOHEXEN-1 ~CARBOXALD

ETHYL TRANS—4-DECENOCATE

ETHYL TRAKS-2-OCTENOATE

FEMA
",

3581

3582

3584

3590

3595

3596

3598

3599

3604

3609

3614

3615

3624

3625

3626

3628

3635

3639

3642

3663

OCCURRING IN:

APPLE JUICE
MUSHROOM, FRESH
STRAWBERRY
WINE, WHITE

MUSHROOM, FRESH
SPEARMINT 071

ASPARAGUS, COOKED
CHICKEN, HEATED
KIWLIFRUIT
STRAWBERRY

TEA, BLACK

TEA, GREEW

BUTTER
COCONUT

COFFEE BOASTED

COFFEE ROASTED

RUM

CELERY LEAVES

STRAWBERRY

BEER

TRA, GREEN

CGHICKEN, HEATEDR

GRAPE

GRAPE

RASPBERRY

TEA, CREEN

BASFEERRY

TEA, GREEN

BEER

GRAPE, COWCORD
GRAPEFRUIT JUICE

ANN CON3 KG ANW CONS G ANN CONS KG
VIA THIS FD VIA FOOD 4% ADDED FLAV

.1

164,72

1.3

2
169.0 6.8

.9

230.0
236.9 6.8

5.8

637.6

.9

.2

151.8

4,489, 6
5,305.9 3.6

7,7128.0

1,242.0
8,970.0 9

1,673.3
1,673.3 2

892, 4
892,4 A

37.7
37.7 .9

77.3
77.3 1]

9.2

9.2 34

108.1
i06.1 1.3

220.8
220.8 .0

1.7
17.7 .0

538.0
598,0 .3

92¢.0
920.0 1.3

5.1
5.1 .2

184.0
184.0 -1

5.1
5.1 1

-2

15.6
73.8 .1

B64.3
364.8 .2

2.3

.0
2.3 -0

CONSUMPTION FOOD PRE-

RATIO

24,8533

33.956

k,473.861

9,966,667

8, 366.500

2,231,000

41.889

+999,99%

2N

60.056

>999,999

>999,99%

1,993,313

707.692

25.500

1,840.000

51.000

738.000

4,324,000

» 999,999

DOMINANT




Consumption Ratio

FLAVORING WATERIAL:

3-METHYL~2=-BUTEN-1—0L

1,4=-CINEOLE

9—-DECENOTIC ACID

2, 3-DIMETHYL—4-METHOXY-3{ 2H ) -FURANOINE

4-ETHYL-Z, &~DIMETHOXYPHENOL

2-ETHYLFURAN

ETHYL TRANS=-Z-HEXENOATE

CIS-3-REXENYL BENZOATE

HEXYL BENZOATE

I-METHYL-2-AUTANOL

C18~2=HONEN=-1=0L,

TRANS , TRANS-2 , 4~OCTADIENAL

2-0XOBYTYRIC ACID

2-PENTADECAROHE

4-PROPENTL-Z,, 6-DIHETHOXYPHENOL

2,2, §-TRIMETHYL-6~VINTLTETRARTDROFYRAN

P=VINYLPRENOL

68/Perfumer & Flavarist

CONSUMPTION RATIC AND FOOD PREDOMINANCE OF FLAVORING MATERIALS (continued)

FENA
NO.

3647

3658

3660

3664

3671

3673

3873

1688

68

3703

378

7zl

3723

k)

728

3735

3739

OQCCURRING IN:

COFFEE ROASTED
ORANGE JUICE
RASPEERRY

GRAPEFROIT JUICE
BEER

GRAPE, CONCORD
HANGO

PINEAPFLE
STRAWBERRY

CHICKEN, HEATED
OLIVE OiL

GRAPE, CONCORD
STRAWBERRY

TEA, GREEN

PEACHES
TEA, BLACK

BRARDY, GRAPE
GRAPE, MUSCAT

ASPARAGUS, COCKED

FEANUT OIL
FEAMUT, ROASTED

CHICKEN, HEATED

COFTEE, ROASTED
BEER

GRAFEFRULT JULCR
WINE, WHITE

ASPARAGUS, COOKED
BEER
COFFEE, ROASTED

MANGO
PRANUT, ROASTED
RASPBERRY

STRAWBERRY
TRA, GREEN

ANKN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOOD PRE-

via THIS FD VLA FOOD AS ADDED FLAV RATIO DOMINANT
6,023.7
18.6
1164.3
5,156.6 J1 81,564.000 -+
16.6
16.6 W62 .036 -
10,810.¢
10,810.0 0 »999,999 -+
34.5
4.6
96.6
563.0
698.7 0 5999,999 -
108.1
108.1 .0 >999,999 -+
782.5
100.5
883.0 0 999,999 -+
2.3
1.8
41 0 >999,999 -
138.0
138.0 .0 999,999 -
724.5
986.7
1,711.2 .0 >999,999 -+
36, 483.8
3.5
36,6873 .6 999,999 -+
L4
1.4 0 >999,999 -+
.0
7
7 0 999,399 ++
11,891.0
11,891.0 L0 999,999 .
1,390.4
115.9
2,691.0
3,235.0
7,432.3 .0 »999,399 -+
108.1
108.1 0 2999999 ++
15,2
2.8
18.0 0 >999,999 -
21,9
16,6474
1,004.0
.2
1.2
20,2
12.9
36.8
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CONSUMPTION RATIO AND POOD PREDOMIKANCE OF PLAVORING MATERIALS {(continued)

FLAVORING MATERIAL:

5-HYDROXY~-?~DECENOIC ACLD DELTA LACTONE

LINALOOL OXIDE

BETA CANYOPHYLLENE OQXLDE

CADINENE

CARYOPHYLLENE ALCOMOL

MENTEADIENOL,

2-BUTAROL

FEMA
NG,

3745

3746

QCCURRING TH:

WINE, RED

APPLE JUICE

BEER

GRAPE

GRAPE, MUSCAT
GRAPEFRUIT JUICE
ORANGE JUICE
STRAWBERRY

TEA, BLACK

TEA, GREEN

WINE, WHITE

BEER
GRAPEFRUIT JUICE

GRAPEFRUIT JUICE
ORANGE JUICE
PEFFER

TBA, GREEN

BERR
GRAPEFRUIT JUICE

ORANGE JUICE

APFLE JUICE
BEANS

BUTTER

CHERSE, CHEDIME
CHEESE, SWISH

ANN CONS KG ANN CONS KG ANN CONS KG CONSUMPTION FOOD PHE-
VIA THIS FD VIA FOOD

432.4

17,745.3

6,232.7

“87.6

12,153.9

814.2

294.4

24,726.9

AS ADDED FLAV RATIQ

-0 *999,959

0 >999,999

104 39,930

3.3 147,757

90 135.043

.9 904.667

-1 2,944,000

<1 247,269.000

DOMIRANT

R

+~+
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