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Flavor & Fragrance Co.

Product Name Product Code Product Licence Number
german sausage flavor 235144112 13/10207
ORGANOLEPTIC PROPERTIES
Sensory Profile Color Flavor Type Appearance Color Type
sausage brown Synthetic Liquid without adding color

PHYSICOCHEMICAL PROPERTIES

Test Result
pH -
Solubility oil
Boiling Point -
Flash Point =
Foreign Particles No

Protein
Total Fat
Purity (GC)

SPECIFIC PARAMETERS OF LIQUID

Test Result
Acidity 0.25
Density 0.87
Transparency non-transparent
Brix 67
Humidity -

Alcohol Degree
Formalin Index
Polarization

APPLICATIONS

Acceptable Range Unit
- °C
= °C
- %
- %
- %
Acceptable Range Unit
0.1-05 %
0.85-0.95 gr/ml
66 - 68 -

Meat & Sausages ,

[ sausage ]

Suggested Dosage : 0.1-0.2 %

Factory: No.39, 19th St., Kaveh Industrial City, Saveh, Iran

www.magnolia-flavor.com

info@magnolia-flavor.com

Factory: +98 (86) 42345417

Office: +98 (21) 49745 (30 Line)
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