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Product Specification

1027

Natural Butyl Butyryl Lactate
2-butoxy 1-methyl 2-oxoethyl butyrate
C11H2004

Natural
Natural Flavoring Substance

Colorless to pale yellow liquid

Milk, mild cheese, buttery

N/a

N/a

>110°C

0.970 - 0.980
1.415-1.425
-39.0 to -31.0%
98% min.
0.1-8.0%
92.0 — 99.9%
84.0 — 99.8%

Insoluble in water; soluble in most organic solvents.

In tightly closed container away from light and
source of ignition at max. 20°C; 24 months min.

2190

172.510
231-326-3
7492-70-8
2107
2918.11.5100
09.491



