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BITTERNESS BLOCKER FOR ARTIFICIALLY SWEETENED 

BEVERAGES IN ETHANOL, NATURAL 
 
 

DATE: 09/01/06 
 

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: 
 

7000903 
 

INGREDIENT STATEMENT: Natural Flavor 
 

APPEARANCE: 
 

Clear Liquid 
 

COLOR: Colorless to Light Yellow 
 

TASTE: Faint, nondescript, blends well with other 
flavors 
 

FLAVOR USE: Designed specifically for artificial sweeteners.  
Removes off-taste of Ace-K, Aspartame, 
Sucralose, etc. 
 
Blocks the bitter taste of Naringin, Potassium, 
APM, Saccarin, Sucralose, Grapefruit, Protein, 
HVP, Caffeine and many pharmaceuticals. 
 
Suppresses astringency of tea, cranberry and 
lemonade.  Lowers perceived acidity of citrus, 
high acid beverages, fat free dressing and 
yogurt. 
 

USE LEVEL: 0.001 to 0.04% 
 

SOLUBILITY: Soluble in Alcohol, Flavor Oils, PG and Water 
 

 


