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FARNESENE, NATURAL 

 
 

DATE: 09/01/06 
 

LEGAL STATUS: GRAS, CFR 172.510 FEMA# 3839 
Natural US 21 CFR 101.22, Kosher 
Natural EEC 88/388 Article 1(2)(b)(i) 
CAS 502-61-4 
EINECS 207-948-6; Hno 2901.29 
 

PRODUCT CODE: 
 

0471159 
 

INGREDIENT STATEMENT: 
 

Natural Flavor 

OTHER NAMES: 1,3,6,10-Dodecatetraene 
 

APPEARANCE: Clear to Slightly Hazy Liquid 
 

COLOR: Light Straw Color to Light Yellow 
 

TASTE: Green, Herbal, Lifting, Pine and Gin Notes 
 

FLAVOR USE: Chewing Gum, Hard Candy,  
Seasoning, Flavors, Confection, Frosting, 
Baked Goods and Breakfast Cereal 
 

USE LEVEL: 1 ppm as consumed 
 

NATURAL OCCURRENCE: Angelica Root Oil, Lime Peel Oil and  
Peppermint Oil 
 

SOLUBILITY: 
 

Soluble in Alcohol, Oil and PG 
Insoluble in Water 

 


