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REFERENCES

Flavoring substance
(Regulation (EC) N° 1334/2008)

FEMA number 3171
CAS number 3681-71-8
FLAVIS number 09.197
Stabilizer none added
Solvent

none added

Cis-3-HEXENYL ACETATE

QhEarp B dlty green and sweet notes.

Nﬂuraf-\’y' ﬁ‘éﬁp (’ev cg:Eava melon,

passion fruit, peach, pear, raspberry,
strawberry, tomato and wine.

PHYSICO-CHEMICAL PROPERTIES
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6 45 I?S(gﬁﬂGECETATE adds a nice

green, banana-like profile to fruit flavors.
Its tropical nuance is excellent for mango,
peach, passion fruit and kiwi flavors.

Recommended dosage in final application:
0.01 - 2ppm .

KOSHER & HALAL STATUS

Flash Point 52°C Kosher Parve applications yes

Appearance Colourless to pale yellow Kosher Dairy applications yes
liquid Kosher Meat applications yes

Purity by GLC min. 97% Hafal-apptications yes

Specific Gravity (d20/20) 0.898 ... 0.905

Refractive Index (Nd/20) 1.424 ... 1.430
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