
Product Name: BARBERRY FLAVOR LIQUID
IFF Code: SC539940

Constituents Approx. quantity (2)

Flavourings
Natural flavouring substances 
Natural flavouring preparations

Additives which may have restrictions of use
Propylene Glycol E1520 98.1 %

'Carry-over additives', carriers and other information
Acetic Acid E260 0.1 %

Substance(s) present via natural occurrence and/or component(s) of
specific interest

Methyl Eugenol 30 ppm
Estragol 1 ppm
Safrole 1 ppm

Recommended description for labelling (3)

Natural flavouring



Product Name: BARBERRY FLAVOR LIQUID
IFF Code: SC539940

The following specifications apply to sealed, unopened containers stored under the recommended conditions for
the duration of the shelf life.

SENSORY DATA
APPEARANCE CLEAR LIQUID
FLAVOR/ODOR CONFORMS TO STANDARD
COLOR COLORLESS TO PALE YELLOW

ANALYTICAL DATA
RELATIVE DENSITY D20/4 1.0291 - 1.0391
RELATIVE DENSITY D20/20 1.0309 - 1.0409
RELATIVE DENSITY D25/25 1.0279 - 1.0379
REFRACTIVE INDEX, 20C 1.4280 - 1.4380
REFRACTIVE INDEX ND25 1.4260 - 1.4360

ADMINISTRATIVE DATA
SHELF LIFE 12 MONTHS
STORAGE CONDITIONS COOL DARK AND DRY AREA (50-70F / 10-21C)
FLASH POINT 92 °C / 198 °F
SOLUBILITY WATER, ALCOHOL, PG

This is a computer generated document and is therefore not signed.

IFF Aroma Esans Sanayi ve Ticaret A.S. 
GOSB, Ihsan Dede Caddesi, 1100 Sokak,
no:1102 41480, Gebze, Kocaeli, Turkey
+ 90 262 677 0 777
TechInfoEAME@iff.com

Document ID     517135
Profile 49

All the information provided herein is true and accurate at the date of issue and is based on our current 
knowledge of the composition of our products and of the composition of individual ingredients contained
therein, based on internal measurements, data obtained from our vendors, or literature data.
Customer shall be solely responsible for determining the appropriateness of IFF products for their intended
use, and for ensuring that any claims, promotions, marketing and sales decisions that they may make with 
respect to their products shall be in compliance with all applicable laws and regulations.
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