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Product Specification

1352

Natural Caramel Furanone 1% in EtOH
N/a

N/a

Natural
Natural Flavoring Substance

Pale yellow to tan liquid; May develop slight turbidity
or small particulates over time. Shake well before
use. This does not affect the flavor or performance
of the product.

Alcoholic caramel

N/a

N/a

16°C

0.810 - 0.830
1.358 - 1.368
1.0% min.

Soluble in water; soluble in most organic solvents.

In tightly closed container away from light and
source of ignition under N2 with minimal
headspace at max. 4°C; 12 months.

3634/2419

172.510
249-136-4/200-578-6
28664-35-9/64-17-5
11834/11891
3302.10.5000
10.030/02.278



