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ASTRINGENCY BLOCKER – 1 IN ETHANOL, NATURAL 

 
 

DATE: 06/04/07 
 

LEGAL STATUS: GRAS, CFR 172.510  
Natural US 21 CFR 101.22, Kosher 
Natural EEC 88/388 Article 1(2)(b)(i) 
Hno 2930.90  
 

PRODUCT CODE: 
 

7001013 

INGREDIENT STATEMENT: Natural Flavor 
 

APPEARANCE: Clear Liquid 
 

COLOR: Colorless to Light Yellow 
 

TASTE: Bland 
 

FLAVOR USE: Blocks the dry, puckery Mouthfeel often 
associated with different naturally 
occurring tannins. 
 
Increases product acceptability. 
 

USE LEVEL: 0.016 – 0.032% as consumed 
 

SOLUBILITY: Soluble in Alcohol, Oil, PG and Water 
 

 


