Treatt Flavour Chemicals Proposed for ‘DAIRY/CHEESE’ Formulations
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KETONS pfﬁ[ﬁ;ﬁ
ET1003 Acetoin
MTO0101 Diacetyl
ET1169 2,3-Pentandione
ET1063 2-Nonanone(Methyl heptyl ketone)
ET0207 2-Octanone(Methyl hexyl ketone)
ET0336 2-Heptanone(Methyl amyl ketone)
ET1195 2-Undecanone(Methyl nonyl ketone)
ET1642 2-Tridecanone
ET1174 Methyl heptenone
ACIDS [h 35
ET0085 n-Butyric acid
ET1646 Hexanoic acid
ET1201 2-Methyl butyric acid
ET1202 Octanoic acid
ET1301 Decanoic acid
ET0597 Isobutyric acid
ET0596 Isovaleric acid
ET1297 Valeric acid
ET1057 Pyruvic acid

2-Methyl pentanoic acid
ET1994 2-Methyl heptanoic acid
ET1727 2-Methyl hexanoic acid
ESTERS EF[;%E
ET2132 Methyl 2-methylthio butyrate
ET1617 Methyl thiobutyrate
ET0086 Ethyl butyrate

ALDEHYDES [i&i

ET1976
ET1223

LACTONES

ET0501
ET0522
ET0092

NATURALS

Valeraldehyde
3-Methylthio propanol

[

gamma Decalactone

gamma Dodecalactone

gamma Nonalactone(Aldehyde C18)
g

Methyl heptenone Natural

Mixed ketones Natural

Blue cheese key 34
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