Treatt Flavour Chemicals proposed for ‘VEGETABLE’ formulations
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Potato -+ [l
NEW 2-Acetyl-3-methyl pyrazine

Also found in pork;used in soups
ET2050 2,3-Diethyl-5-methyl pyrazine
ET2096 2,3-Diethyl pyrazine
ET1786 3-(Methylthio)butanal
ET1223 3-(Methylthio)propanal,‘Methional’
ET2055 3-(Methylthio)propanol,‘Methionol’

Onion/Garlic(‘alliaceous”) 3= U 5x=(RUE)

ET1626 Diallyl disulphide,‘Allyl disuphide’

ET1625 Diallyl sulphide,Allyl sulphide’

ET1701 Dially! polysulphide

ET1796 Diallyl trisulphide 30-40%

ET1739 Allyl mercaptan

ET1627 Dipropy! sulphide,‘Propyl sulphide’

ET1992 Dipropyl trisulphide

ET1628 Dipropy! disulphide,‘Propyl disulphide’

ONO039 Onion oil extender(a misture of natural
sulphides Found in onion)

ET1871 Dimethyl disulphide

ET1172 Allyl propyl disulphide

Pepperts fresh-roast Fﬁﬂﬁ?,%ﬁ@-%ﬁﬁ;

ET2146 Trans-2-Trans-4-Decadienal (Fatty note)

ET1108 Furfuryl mercaptan(Coffee note)

ET2003 2-Methoxy-4-vinyl phenol(*Spicy’)

(4-Vinyl guaiacol)

Other vegetables I f75%7

ET1498 3-Buthlidene phthalide
3-ph 7 gL-2-% j“'r]]#ﬂf%ﬂﬁ

ET2156 2-SecButyl-3-methoxy pyrazine
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ET1782 Dibutyl sulphide,‘Butyl sulphide’
= R

ETO0790 Cis-3-Hexenol , “Leaf alcohol’
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ET1823 2-1sobutyl-3-methoxy pyrazine
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lovage,celery

Fr el 81 %
asparagus,celery
TR T
cabbage

TR

common‘green’ note

i

bell-pepper green bean
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ET1853

ET1300

ET2146

ET1301

ET0025

ET1846

ET1340

Tomato

ET1716
ET1390
ET1661
ET2055
ET1925
ET1803
ET1184
ET1696
ET0973
ET0089
ET2012
ET1088
ET2018

5-Methyl-6,7-dihydrocyclopenta pyrazine
5-FIEL-6,7-= FCRUISHL IR
1-Octen-3-ol,*“Mushroom alcohol’

15 3P

trans-2-trans-4-Decadienal
R -2-F -4- 5 TN
Decanoic acid,‘Capric acid’
KL
Ethyl formate
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2,4,5-Trimethylthiazole
2,4,5-= F'IL [
Propylidene phthalide
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2-Furyl methyl ketone;2-Acetyl furan
Trans-2-Hexenyl acetate
2-Isopropyl-4-methyl thiazole
3-(Methylthio)propanol
2-Isobutyl thiazole

Butyl hexanoate

Citronellyl butyrate

4-Ethyl guaiacol

Ethyl hexanoate

Ethyl salicylate

Geranyl butyrate

Isoamyl isovalerate
1-Penten-3-ol

Also in cooked Tomato flavour ?PFS %p

ET0203
ET0596
ET1168
ET0216
ET1223

Dimethyl sulphide redist.

Isovaleric acid
Isovaleraldehyde,(3-Methylbutyraldehyde)
Eugenol

Methional,(3-Methylthio propionaldehyde)

asparagus,potato
e Rl
mushroom

potato
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