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Ref.Nr. Ampoule Nr. Compounds Name Organoleptic 

AS101 W1 Green, fresh, ethereal 

AS102 W2 Acidic, sour, vinegar-like 

AS103 W3 Anise, sweet 

AS104 W4 Almond, sweet, pistachio 

AS105 W5 fatty, cocoa, fermented 

AS106 W6 Sour, Cheesy, rancid butter 

AS107 W7 Sour, fatty, rancid 

AS108 W8 Cinnamon; clove; spicy, pungent 

AS109 W9 Lemon, fresh, citrus 

AS110 W10 Acidic, sour 

AS111 W11 Fresh, geranium; rose 

AS112 W12 Fruity, plum, tobacco 

AS113 W13 Buttery, creamy, oily 

AS114 W14 Green, sulfurous, cabbage-like 

AS115 W15 Brandy-like, solvent-like 

AS116 W16 Pineapple, fruit, ethereal 

AS117 W17 Apple, banana, pineapple 

AS118 W18 Citrus, strawberry, fruity 

AS119 W19 Meaty, smoky, roasted 

AS120 W20 Spicy, clove 

AS121 W21 Caramelic, acid, strawberry 

AS122 W22 Sweet, caramelic, burnt 

AS123 W23 Roasted, cooked 

AS124 W24 Fruity, rose, floral 

AS125 W25 Lavender; fruity; fresh 

AS126 W26 

Acetaldehyde 

Acetic acid 

Anethole 

Benzaldehyde 

Butyraldehyde 

Butyric acid 

Capric acid 

Cinnamaldehyde 

Citral 

Citric acid 

Citronellol 

β-Damascenone 

Diacetyl 

 Dimethyl sulfide 

Ethyl acetate 

Ethyl butyrate 

Ethyl hexanoate 

Ethyl Isobutyrate 

4-Ethylguaiacol

Eugenol

Furaneol 

Furfural 

Furfuryl mercaptan  

Geraniol 

Geranyl acetate 

Grapefruit Mercaptan Grapefruit, fresh, fruity 
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Ref.Nr. Ampoule Nr. Compounds Name Organoleptic 

AS127 W27 Guaiacol Smoky, medicinal, woody;  

AS128 W28 Hexanal Fatty, green, fruity 

AS129 W29 α-Ionone   Floral, fresh, rose 

AS130 W30 β-Ionone Berry, woody, floral 

AS131 W31 Isoamyl acetate Banana, peanut, pear 

AS132 W32 Isoamyl lsobutyrate Apricot, honey, fruity 

AS133 W33 Isobutyraldehyde Grainy, chocolate, fermented 

AS134 W34 Isovaleraldehyde Malt, chocolate, cheesy 

AS135 W35 Isovaleric acid Cheese, fatty 

AS136 W36 Lactic acid Sour, acid, milk 

AS137 W37 Limonene Lemon, orange, fresh 

AS138 W38 Linalool Floral, woody, bergamot 

AS139 W39 Maltol  Warm, caramel, jam, sweet 

AS140 W40 Methional Onion-like, meaty; potato;  

AS141 W41 2-methylbutyraldehyde Chocolate; coffee, burnt 

AS142 W42 2,6-Nonadienal Cucumber-like, fresh 

AS143 W43 γ-Nonalactone Coconut, dairy, milk 

AS144 W44 Nonanal Apple, coconut, grapefruit, rose, melon 

AS145 W45 Octyl acetate Orange, melon, herbaceous; fruity  

AS146 W46 Propionaldehyde Meaty, musty, ethereal, wine-like 

AS147 W47 Propyl acetate Celery; pear 

AS148 W48 Quinic acid Acid, sour 

AS149 W49 α-Terpineol Floral, lilac, fresh 

AS150 W50 Trans-2-nonenal Woody, cardboard-like, burnt 

AS151 W51 Vanillin Vanilla, Sweet 
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