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NERYL ACETATE, NATURAL 

 

 

DATE: 09/01/06 
 

LEGAL STATUS: GRAS, CFR 172.510, FEMA #2773 
Natural US 21 CFR 101.22, Kosher 
CoE 2061c, CAS141-12-8 
EINECS 205-459-2, Hno 2915.39 
 

PRODUCT CODE: 
 

0471154 
 

INGREDIENT STATEMENT: Natural Flavor 
 

OTHER NAMES: 2-cis-3,7-Dimethyl-2,6-octadien-1-yl acetate 
 

APPEARANCE: Clear Liquid 
 

COLOR: Colorless to Slightly Yellow  
 

TASTE: Very sweet, deep fruity taste at 10 ppm 
with citrus and raspberry overtones 
 

FLAVOR USE: Citrus, Neroli, Raspberry, Honey and in 
other flavors where sweetness is essential 
with warm fruity notes 
 

USE LEVEL: 
 

0.5 – 15 ppm 

NATURAL OCCURRENCE: Lemon Oil, Neroli Oil and Petitgrain 
bigarade 
 

SOLUBILITY: Soluble in Alcohol and Oil 
Very Slightly Soluble in Water 
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