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Organaleptic Characteristics
of Flavor Materials

Gerard Mosciano is joined by Wayne Pohero, Chris Hansen; Judith 
Michalski, chief creative fl avorist, Silesia Flavors; Carl Holmgren, chief 
creative fl avorist, director of fl avor development, Brooklyn by Perfetti 
Ltd.; and Douglas Young, senior creative flavorist, Dragoco, in the 
organoleptic evaluations presented here.

Address correspondence to Gerard Mosciano, 4646 Hickory Court, 
Zionsville, IN 46077.

Suppliers of most materials found in this report can be located in Allured’s 
Flavor & Fragrance Materials published by Allured Publishing 
Corporation, 362 South Schmale Road, Carol Stream, IL 60188-2787 USA, 
telephone 630/653-2155, fax 630/653-2192.

By Gerard Mosciano

Passion Fruit Essence “Hi-Notes”
Natural
Source: Britannia Natural Products
Odor @ 100%. Sweet, fruity, tropical, peachy, pulpy, ripe, 

mango, grapefruit, juicy with a sulfurous top note.
Taste: @ 0.25% + 5% Sugar. Tropical fruity, passion fruit, citrus 

grapefruit, pulpy, sulfurous with guava and peach nuances.
Possible Applications: Passion fruit, tropical fruit top notes 

in punches and beverages. Apricot and peach nuances.

Spearmint Oil Hydrocarbon Free
Natural
Source: Artech International
Odor: @ 1.0%. Intense spearmint, sweet, clean, green and fresh, 

cooling, smooth, Doublemint Gum, green leaf confections.
Taste: @ 10 PPM. Spearmint, clean, smooth, Doublemint-

Gum-like, fresh green, leafy, intense cooling.
Possible Applications: Spearmint enhancers and confec–

tions, mouthwashes, peppermint enhancers.

Apple Aqueous Aroma
Natural
Source: Artech International
Odor: @ 0.5%. Fresh sweet green apple, juicy, cider-like 

sharpness, with a slightly fermented alcoholic nuance.
Taste: @ 0.2% + 5% Sugar + 0.1% Malic Acid. Fresh apple, 

pulpy, juicy, green, tangy with cider nuances.
Possible Applications: Apple beverages, juicy nuances for 

other fruits and berries.

Ylang Ylang Oil Grade III
FEMA# 3119, CAS# 8006-81-3, Natural
Source: Charabot
Odor: @ 1.0%. Sweet, fl oral, spicy, aromatic with woody, 

earthy and powdery fl oral nuances.
Taste: @ 3 PPM. Floral rosy, spicy, sweet, green, woody and 

slightly fruity.
Possible Applications: Powdery fl oral nuances in candle 

and other perfumery applications. Confections, chew–
ing gum fl avors, licorice, apple and peach nuances.

Apricot Extract
Natural
Source: Polarome
Odor: @ 100%. Sweet apricot, fruity, pulpy, fuzzy, dried 

fruit with syrupy jamy nuances.
Taste: @ 0.25% + 5% Sugar. Ripe apricot, peach, juicy and fruity 

Beeswax Absolute
FEMA# 2126, CAS# 8012-
89-3, Natural
Source: Charabot
Odor: @ 1.0. Sweet, honey, 
fl oral, hay, slightly waxy with 
fatty berry and clover nuances.
Taste: @ 10 PPM. Sweet, honey, 
waxy, fl oral hay and tea-like 
with fruity and woody nuances.
Possible Applications: Honey, 
tobacco, orange marmalade, 
hay, herbal nuances, vanilla 

and tea, apricot, peach, apple, guava.

Cardamom Oil
FEMA# 2241, CAS# 8000-66-6, Natural
Source: Plant Lipids of India
Odor: @ 1%. Spicy, woody, piney, sweet, citrus, cinnamon, 

clean with a slight peppery nuance.
Taste: @ 5 PPM. Woody, piney, spicy peppery with a green 

herbal nuance.
Possible Applications: Ethnic spice blends, herbal notes, 

nutmeg, citrus nuances, sweet dough fl avors, custard notes.

Lovage Essential Oil
 FEMA# 2651, CAS# 8016-31-7, Natural
Source: Naturex
Odor: @ 1.0%. Celery-like, herbal, sweet, woody, spicy, maple, 

earthy, slightly leathery with a savory hay-like nuance.
Taste: @ 10 PPM. Celery, herbal, vegetative, woody, sweet, 

hay-like with grain and spice nuances
Possible Applications: Maple fl avors, brown sugar, walnut 

fl avors, savory nuances, caramel and tea fl avors.
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with tart dried fruit and subtle tropical nuances of mango.
Possible Applications: Apricot, peach, mango, fruit punch 

top notes.

Grill Flavor Powder
Natural
Source: IFF
Odor: @ 100%. Grilled meaty, fatty, smoky fl ame broiled beef.
Taste: @ 100 PPM. Fatty, grilled or charred meaty with a 

Burger-King-like character.
Possible Applications: Grilled meat and roasted fatty 

nuances.

Grill Flavor Liquid
Natural
Source: IFF
Odor: @ 1.0%. Grill, smoky, fatty, charred meaty, birch tar, 

wood-fi red mesquite, roasted crusty beef.
Taste: @ 10 PPM. Fatty, smoky, wood fi red mesquite, 

acidic with a thiazole-like nuance.
Possible Applications: Grilled meats, savory pet food appli–

cations.

Coffee Isolate Water Soluble
Natural
Source: Artech International

Odor: @1.0%. Roasted coffee, slightly ashtray-like, burnt, 
smoky, earthy, brown with a slight nutty nuance.

Taste: @ 25 PPM. Burnt, roasted, bitter coffee, ashtray-like 
with nutty and smoky nuances.

Possible Applications: Coffee, nut nuances, roasted nu–
ances, mocha notes.

Basil Oil Geneovese
FEMA# 22119, CAS# 8015-73-4, Natural
Source: Charabot
Odor: @ 1.0%. Green, spicy, herbal basil, fresh with a 

vegetative and peppery nuance.
Taste: @ 10 PPM. Spicy, fresh green, herbal, spicy basil, 

with woody, peppery and earthy nuances.
Possible Applications: Spice blends, pesto enhancers, 

ethnic spice blends, root beer nuances.

Juniperberry Oil Natural
FEMA# 2604, CAS# 8002-73-1
Source: Charabot
Odor: @ 1.0%. Terpy, woody pine and fi r like, clean herbal, 

spicy peppery and gin-like.
Taste: @ 10 PPM. Woody, pine- and fi r-like, herbal, spicy, 

with gin and peppery nuances.
Possible Applications: Jamaican jerk spice blends, gin top notes, 

breath fresheners, berry enhancers, pineapple nuances.
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Olibanum Absolute Natural
CAS# 8016-36-2
Source: Charabot
Odor: @ 1.0%. Spicy, aromatic, incense like, woody, fl oral, 

slightly phenolic smoky with a balsamic under-note.
Taste: @ 10 PPM. Balsamic, woody, spicy, herbal, fl oral, 

powdery and slightly medicinal.
Possible Applications: In fragrances as a fi xative, leather 

nuances and grape.

Coffee Hyper Absolute Natural
Source: Charabot
Odor: @ 1.0%. Roasted coffee, burnt with ashtray notes, 

beany, brown with a tobacco nuance.
Taste: @ 10PPM. Roasted coffee, burnt, oily, ashy and slightly bitter.
Possible Applications: Coffee top notes, alcoholic cordials, 

nut fl avors, cocoa and chocolate enhancers.

Peach Extract Natural
Source: Polarome
Odor: @ 100%. Apricot, peach, jamy, 
sweet, syrupy, tangy and fruity, acidic 
with fresh peachy lactonic nuances.
Taste: @ 0.25% + 5% Sugar + 0.05% 
Citric Acid. Sweet, fruity, peach and 
apricot, jamy, ripe and juicy with 
cooked lactonic fruity nuances.
Possible Applications: Peach, apricot, 
mango, tropical nuances, clear bever–
ages, cordial and fruit punch fl avors.

Cherry Extract Natural
Source: Polarome
Odor: @ 100%. Sweet, fruity mara-
schino cherry with fresh cherry laurel 
notes. Slightly candy like with pow–
dery nutty benzaldehyde nuances.
Taste: @ 0.25% + 5% Sugar + 0.05% 
Citric Acid. Sweet, fresh juicy and 
fruity maraschino cherry notes.
Possible Applications: Pie fi llings, 
cherry beverages, fruit punches, kirsh 
and cherry gelatins.

Blueberry Extract Natural
Sourc: Polarome
Odor: @ 100%. Sweet, woody, fl oral, 
berry, linalool, fruity, cooked and 
winey with apple and pear nuances.
Taste: @ 0.25% + 5% Sugar + 0.05% 
Citric Acid. Sweet, juicy berry, fruity, 
fl oral, green, apple like, fresh, tutti frutti, 
Possible Applications: Raspberry, 
blueberry, apple, tutti frutti fl avors 
for beverages and fruit punches.

Mango Extract Natural
Source: Polarome
Odor: @ 100%. Tropical, sulfurous, ripe 
pulpy, fruity, acidic, mango, apricot and 
peach, green with a slight tomato nuance.
Taste: @ 0.25% + 5% Sugar + 0.05% Citric 
Acid. Ripe, mango, fruity, green, sulfurous, 
tropical and pulpy. Winey apricot and peach.
Possible Applications: Apricot, peach, 
mango, tropical nuances, papaya, pulpy 
juicy nuances for fruit beverages. ■

PF_27_03_092_03.indd   94PF_27_03_092_03.indd   94 2/20/06   12:19:00 PM2/20/06   12:19:00 PM



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 212
  /ColorImageMinResolutionPolicy /Warning
  /DownsampleColorImages false
  /ColorImageDownsampleType /Average
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.10000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.25
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.25
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 212
  /GrayImageMinResolutionPolicy /Warning
  /DownsampleGrayImages false
  /GrayImageDownsampleType /Average
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.10000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.25
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.25
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 600
  /MonoImageMinResolutionPolicy /Warning
  /DownsampleMonoImages false
  /MonoImageDownsampleType /Average
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.10000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (IPC Print Services, Inc. Please use these settings with Acrobat 7. These settings should work well for every type of job; B/W, Color or Spot Color. We will be happy to customize settings for your needs - please contact Pre-press Helpdesk at \(888\) 563 3220 or prepress_helpdesk@ipcjci.com)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [792.000 1224.000]
>> setpagedevice


