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DATE: 09/01/06 

 
LEGAL STATUS: GRAS, CFR 172.510 FEMA #2252  

Natural US 21 CFR 101.22, Kosher 
Natural EEC 88/388 Article 1(2)(b)(i) 
CoE 2118c; CAS 87-44-5 
EINECS  201-746-1; Hno 2902.19 
 

PRODUCT CODE: 
 

0471165 
 

INGREDIENT STATEMENT: 
 

Natural Flavor 

OTHER NAMES: Caryophyllene 
 

APPEARANCE: Oil 
 

COLOR: Colorless 
 

TASTE: Spicy, Pepper-like, Woody 
 

FLAVOR USE: Gelatin, Pudding, Baked Goods and Meat 
products 
 

USE LEVEL: 10 to 45 ppm as consumed 
 

NATURAL OCCURRENCE: Lime Peel Oil, Guava Fruit and Carrot 
 

SOLUBILITY: 
 

Soluble in Alcohol and Oil 
Insoluble in Water 

 

 


