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CARAMELIC
FRUITY

OH

4-Hydroxy-2,5-dimethyl-3(2H)-furanone
2,5-Dimethyl-4-hydroxy-2,3-dihydrofuran-3-one
Strawberry Furanone

REFERENCES
Flavoring substance

(Regulation (EC) N° 1334/2008)
FEMA number

3174
CAS number 3658-77-3
FLAVIS number 13.010
Stabilizer none added
Solvent

none added
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REGS ggé?n.'é |c':? ﬁ'uity and cotton candy notes.

NATRRASLIT R morbses.

PHYSICO-CHEMICAL PROPERTIES

Bl

FURANEOL®

943881

FbﬁXRﬁ)ﬁ! AaG v’\f-ell know and indispensable

compound which brings cooked note to all
kind of flavours (from fruit to brown notes)
and savoury.

Recommended dosage in final application:
0.5to20ppm

KOSHER & HALAL STATUS

Flash Point >100°C Kosher Parve applications yes
Appearance White to pale yellow Kosher Dairy applications yes

solid Kosher Meat applications yes
Punty by GLC min. 98% Halal applications yes
Melting Point 75 ... 83°C
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