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It is impossible to quantify the positive impact Gerry has had for our team.  I met Gerry in winter 2014 
when I took over as global director of the Flavors & Fragrance Franchise.  He immediately started my 
lessons in the concepts of flavor creation and was so eager and willing to share the immense knowledge 
and experience he had gained over his many years as a Flavor Chemist.  You can see the joy in his eyes 
and hear the excitement in his voice when he gets an opportunity to teach.  Gerry has been an integral 
part of our team for many years and we are so thankful to have had the opportunity to work with him.  
My team and I wish him an abundance of peace and joy in his next adventures.  

Jamie Gleason 
Head of Flavors & Fragrances

Thank you Gerry!  
“There is no value in knowledge that has not been shared. More you 
share more it will be and will make impacts over impacts, influence to 
another in a postive way.” ~ Baris Gencel
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A Note of Gratitude
“In 1989, Gerry founded the Perfumer 
& Flavorist column, “Organoleptic 
Characteristics of Flavor Materials” and has 
contributed thousands of evaluations to our 
Flavor & Fragrance industry, including many 
from Sigma‑Aldrich.  He is a well‑respected 
flavor chemist, known for his leadership, vast 
knowledge, experience and wisdom.  He passed 
on the column’s authorship to me in 2010 and I 
can only hope that I’m doing as good a job as he. 

As Gerry slows down a bit, his participation may 
not be as frequent in the future and we will miss 
him.  But there will always be a place for Gerry at 
the table as well as in our hearts.”  

Judith Michalski 
Senior Flavorist
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Gerard Mosciano has been active in the flavor industry for 
over 50 years. His expertise in evaluating flavors, coupling 
them with complementary partners, and anticipating their 
potential applications has long afforded him success.

Gerard Mosciano began his career as an instrument chemist with International 
Flavors & Fragrances’ R&D group in 1963. Through his skill and dedication, he 
quickly developed into a flavor chemist and, subsequently, a creative flavorist. 
Since IFF, he has served as a key flavorist for such firms as Ottens, Food Materials, 
Bush Boake Allen and Universal Flavors. He was named Flavorist of the Year at 
Bush Boake Allen in 1992. He served as the president of the Society of Flavor 
Chemists and is currently an emeritus member. Gerard also held the position of 
president of the Chemical Sources Association. In 1980, he began contributing to 
the popular “Organoleptic Properties of Flavor Ingredients” in Perfumer & Flavorist 
magazine. For the past 30 years, his extensive experiences have helped grow the 
knowledge and understanding of ingredients for flavorists worldwide. More recently 
he authored “Successful Flavors” published in 2006.

It is this expertise that we bring to you in the following pages 16 of our 
newest product offerings that recently have been reviewed by Mr. Mosciano. 
We thank Mr. Mosciano for evaluating these products, and hope his insights 
are helpful and inspiring. 
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This ingredient has an unusual trigeminal effect. It imparts a host of initial flavor characters 
that are dwarfed by its unique tongue bite. It may be useful in chewing gum flavors, various 
spice blends, and as an alcohol replacer.

Key Organoleptic Characteristics Spicy, musty

Natural Occurrence Calligonum polygonoides linn, white wine, whiskey

Aroma Characteristics Neat. Weak musty, slightly brown caramellic with savory phenolic spicy nuances.

Taste Characteristics

@ 50‑100 ppm. At lower levels it imparts a warm tingling trigeminal bite.  At 
higher levels, the tongue bite is quite peppery and intense with a fast onset at the 
front of the tongue.  It has woody phenolic nuances of toasted woods such as oak 
and hickory.

Product Number W481015

Ethyl-2-(4-hydroxy-3-methoxyphenyl)acetate, ≥95%

Halal

https://www.sigmaaldrich.com/catalog/product/aldrich/w481015?lang=en&region=US
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This ingredient would work well in various fruit flavors such as apple, pear and pineapple, its 
cooling nuances would work well in herbal and tea applications. It also would work well in 
fruity punch flavors and berry applications.

Key Organoleptic Characteristics Minty, woody, spicy, green

Natural Occurrence Shiitake mushrooms, truffles, French fries

Aroma Characteristics 1.0% EtOH. Impacting green, slightly cooling mentholic with woody and earthy 
nuances.

Taste Characteristics @ 1‑5 ppm. Impacting green leafy, minty, spearmint/peppermint like with 
interesting nuances of hay and horseradish.

Product Number W461216

2-Ethyl-2-hexenal, mixture of isomers, natural (US), 
≥95%

Natural (US), Kosher and Halal 

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w461216?lang=en&region=US
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This is an interesting ingredient because it imparts a deep aromatic balsamic, resinous and 
slightly animalic character. It may impart desirable depth notes for fantasy flavors as well as 
various dark berry and dark fruity nuances. 

Key Organoleptic Characteristics Woody, balsamic, sweet

Natural Occurrence Clary sage

Aroma Characteristics 1.0% EtOH. Aromatic, deep musky earthy, with spicy and woody balsamic 
nuances.

Taste Characteristics @ 10‑20 ppm. Aromatic, woody, anamalic, slightly resinous and balsamic, with a 
slight bitter spicy aftertaste.

Product Number W450210

Sclareol, natural, ≥95%, FG

Natural, Kosher and Halal

https://www.sigmaaldrich.com/catalog/product/aldrich/w450210?lang=en&region=US
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This ingredient is not characterized as cooling but has an interesting mouth tingle. It would 
lend itself to be evaluated in cooling applications and green tea flavors.

Key Organoleptic Characteristics Fruity, minty, sweet

Natural Occurrence Cornmint oil, peppermint leaf, peppermint oil and watermint oil

Aroma Characteristics Neat. Weak impact, slightly fruity, with woody nuances.

Taste Characteristics @ 10‑20 ppm. Slight fruity, woody with a slight cooling bite.

Product Number W415655

Menthyl valerate, natural (US), ≥98%, FG

Natural (US), Kosher and Halal

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w415655?lang=en&region=US
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This ingredient has a fresh delicate profile at low usage levels that really makes it stand out. 
While it imparts a fresh green honeydew and cantaloupe melon profile, it would work well in 
cucumber as well.  Its fruity profile would find general applications in a diverse range of fruit 
flavors, such as pineapple, green grape, strawberry, tropical and basically a “ripe all fruit”.

Key Organoleptic Characteristics Fruity, green, melon

Natural Occurrence Not found in nature.

Aroma Characteristics 1.0% EtOH. Green, impacting juicy, slightly floral, fruity with ripe tropical nuances.

Taste Characteristics @ 1‑2 ppm. Sweet, estry, ripe green honeydew melon with tropical fresh 
pineapple, kiwi and cantaloupe notes.

Product Number W479010

Ethyl bicyclo[2.2.1]hept-2-ene-5-carboxylate, ≥95%

Kosher, Halal and IFRA

https://www.sigmaaldrich.com/catalog/product/aldrich/w479010?lang=en&region=US
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It can add richness to coconut flavors and works well in cocoa nuances. The mild honey notes 
work in a variety of alcoholic beverages to mellow the alcohol bite when used with vanilla.

Key Organoleptic Characteristics Honey, floral, waxy, woody, sweet

Natural Occurrence Beer, brandy, bleu cheese, passion fruit, rum, sherry, malt whiskey, red and white 
wines

Aroma Characteristics Neat. Heavy but not overwhelming honey with a pleasant fruity depth. It has waxy 
floral and powdery nuances.

Taste Characteristics @ 2‑5 ppm. Rich pleasant but not overwhelming honey. It lends more of a mild 
honey body, while imparting floral and cocoa nuances.

Product Number W322120

Phenethyl hexanoate, natural (US), ≥97%, FG

Natural (US), Kosher, Halal and IFRA

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w322120?lang=en&region=US
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This ingredient would be useful in fresh green apple and kiwi, but also benefit banana, pear 
and a winey grape flavor profile.

Key Organoleptic Characteristics Apple, fruity, sweet

Natural Occurrence Not found in nature

Aroma Characteristics Neat. Sweet estry fruity apple with a pungent sharp impact.

Taste Characteristics
@ 20‑30 ppm. Lingering fruity body reminiscent of green apple and ripe pineapple, 
banana and green kiwi fruit.  It has an appealing fresh mouthfeel paired to a 
lingering fruity aftertaste.

Product Number W447704

Ethyl 2-methyl-1,3-dioxolane-2-acetate, ≥99%

Kosher, Halal and IFRA 

https://www.sigmaaldrich.com/catalog/product/aldrich/w447704?lang=en&region=US
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This ingredient would find use in thyme, nutmeg, black pepper and other citrus essential oil 
reconstructions.

Key Organoleptic Characteristics Fresh, camphoraceous, woody, pine

Natural Occurrence Almond, fennel, ginger, peppermint leaf and tea tree oil, a broad array of citrus 
and mint essential oils

Aroma Characteristics 1.0% EtOH. Terpy citrus, spicy with pine and turpentine like nuances. It imparts a 
slight cooling camphoreous lift with a fresh herbal lift.

Taste Characteristics @ 10‑25 ppm. Intense woody pine like with turpentine nuances.  It has an herbal, 
spicy and slight tropical aftertaste.

Product Number W290267

(1S)-(-)-α-Pinene, natural, ≥97%, FCC, FG

Natural, Kosher, Halal and IFRA 

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w290267?lang=en&region=US
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The caramellic nuances of this ingredient have found applications in caramel and praline 
additives, as well as tobacco applications. Its creamy nuances would support browned dairy 
applications as well as maple, coconut, bread and various nut applications.

Key Organoleptic Characteristics Nutty, sweet, tobacco

Natural Occurrence Almond seed, white bread, coffee, grape, hazelnut, licorice, malt, peanut, popcorn 
and soybean

Aroma Characteristics Neat. Slight musty, caramellic and toasted brown, with tobacco and nut skin 
nuances.

Taste Characteristics @ 2‑5 ppm. Pleasant woody, brown caramellic, with creamy, nut skin and slightly 
astringent after notes.

Product Number W329355

α-Angelica lactone, natural (US), ≥90%, sum of 
isomers

Natural (US), Kosher, Halal and IFRA 

https://www.sigmaaldrich.com/catalog/product/aldrich/w329355?lang=en&region=US
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This lactone has many more fruity applications than dairy ones.  Its delicate fruity notes 
would find use in peach, apricot, cherry and plum.  It would also be good in a macadamia and 
other nut applications. It would lend a naturalness to coconut flesh and coconut milk.

Key Organoleptic Characteristics Apricot, coconut, jasmine, floral, fruity, peach

Natural Occurrence Osmanthus fragrans flower absolute

Aroma Characteristics Neat. Sweet lactonic fruity with a waxy, creamy coconut depth with a delicate 
floral nuance.

Taste Characteristics @ 0.5-1.0 ppm.  Creamy, floral and fruity with a fleshy coconut and peachy depth.

Product Number W444165

Jasmolactone, ≥95%

IFRA 

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w444165?lang=en&region=US
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This product may be used for wine flavors, strawberry, apricot and plum as well as banana 
and other tropical fruit nuances. It has a waxy and slightly fermented notes that would help 
with whiskey or fruit ciders.

Key Organoleptic Characteristics Apple, berry, green, waxy, fruity

Natural Occurrence Fermented wine, banana, strawberry, apple, apricot, apple cider, grape, papaya, 
passionfruit, plum and whiskey

Aroma Characteristics Neat. Green fruity estry with waxy berry nuances.

Taste Characteristics @ 20‑30 ppm.  Fatty green apple with fruity nuances reminiscent of strawberry, 
tropical fruits and banana.  It has waxy and slightly fermented notes.

Product Number W257525

Hexyl octanoate, natural (US), ≥97%, FG

Natural (US), Kosher, Halal and IFRA

https://www.sigmaaldrich.com/catalog/product/aldrich/w257525?lang=en&region=US
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This ester which is in a delta-dodecalactone diluent would find use in melted butter, cheddar 
cheese, cream and coconut cream and alcoholic vanilla cream applications. It would also work 
well in apple, coconut and peach applications and as nuance effects for nut flavors such as 
cashew and macadamia as well as for fruit effects in mango and other tropical fruits.

Key Organoleptic Characteristics Fatty, peach, sweet

Natural Occurrence Red raspberry

Aroma Characteristics 1.0% EtOH. Sweet estry creamy with lactonic dairy notes and a waxy coconut like 
finish.

Taste Characteristics @ 2-5 ppm. Fatty, cheesy, cultured dairy with a waxy coconut fruity peach finish.

Product Number W444401

Ethyl 5-hydroxydecanoate, solution in delta-
decalactone

Kosher

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w444401?lang=en&region=US
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This ingredient can be used as a camphor and eucalyptus booster for chewing gum 
applications and for spice blends for thyme, rosemary and basil, lemon and lime nuances. 

Key Organoleptic Characteristics Camphoraceous; woody; pine

Natural Occurrence Essential oils of sweet basil, lime, thyme, Douglas fir needles, nutmeg and 
rosemary

Aroma Characteristics
1.0% EtOH. Impacting slightly cooling, woody, camphoreous, with citrus lime and 
spicy nuances eucalyptus, green citrus lime and piney fir.  It is slightly reminiscent 
of the spicy nuances of thyme, basil and rosemary.

Taste Characteristics
@ 5 ppm. Cooling, camphoreous and eucalyptus like with woody green terpy notes 
of pine annd lime. It has the green spicy notes of thyme and rosemary and would 
work well with the terpy spicy profile of nutmeg oil.

Product Number W248099

Fenchyl alcohol, natural, ≥97%, FG

Natural, Kosher, Halal and IFRA

https://www.sigmaaldrich.com/catalog/product/aldrich/w248099?lang=en&region=US
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This ingredient may find use in honey flavors, cocoa complexes and for nuance values in 
tropical fruits.

Key Organoleptic Characteristics Honey, floral, sweet

Natural Occurrence Mango, cocoa

Aroma Characteristics 1.0% EtOH. Sweet, slightly floral honey like with powdery notes of cocoa and 
nuances of anisic spice.

Taste Characteristics @ 4-5 ppm. Sweet fruity cocoa and honey like with waxy floral and spicy nuances.

Product Number W221055

Isobutyl phenylacetate, natural, ≥98%, FG

Natural, Kosher, Halal and IFRA

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w221055?lang=en&region=US
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This ingredient may be useful for savory nuances in cured and browned pork, chicken and 
less so for beef.  I have always liked the effect of ethyl vinyl ketone for orange, but this aldol 
condensation product might impart more useful nuances for orange, ripe pineapple, apricot, 
coconut and pear.

Key Organoleptic Characteristics Green, vegetable

Natural Occurrence Various teas including green tea, rice, heated wheat flour, ripe pineapple.

Aroma Characteristics Neat. Diffusive, metallic, slightly green in nuance, with a slight oxidized savory 
and creamy character.

Taste Characteristics @ 0.2‑0.5 ppm. Savory animal fatty reminiscent of pork and chicken, slightly 
creamy fatty with fruity nuances of coconut, banana, pear and pineapple.

Product Number W461655

2-Butyl-2-octenal, natural (US), ≥95%

Natural (US), Kosher and Halal

https://www.sigmaaldrich.com/catalog/product/aldrich/w461655?lang=en&region=US
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This ingredient is found in barrel aged wines, has a well-defined warming sensate or 
trigeminal effect. Advantageously used in ginger and alcoholic applications for cognac, 
whiskey and rum. Also used in flavored beer applications for additional alcoholic depth. 
It would be interesting for Mexican chocolate nuances like Chile mocha and may add an 
interesting effect in flavoring alcoholic beverages by providing a lingering heat sensation.

Key Organoleptic Characteristics Spicy, clove, vanilla

Natural Occurrence Vanilla bean, wine

Aroma Characteristics 1% EtOH. Pungent, spicy clove, with sweet resinous vanillin nuances.

Taste Characteristics @ 3‑5 ppm. Slightly pungent, warm spicy, woody vanillin with a trigeminal tongue 
burn.

Product Number W381512

Vanillyl ethyl ether, natural (US), ≥98%, FG

Natural (US), Kosher and Halal

http://www.SigmaAldrich.com/flavors-fragrances
https://www.sigmaaldrich.com/catalog/product/aldrich/w381512?lang=en&region=US


Safe, certified 
ingredients for flavor 
formulations

Blackberry
α−Isomethyl ionone  
(FEMA # 2714) lends 
woodiness and floral nuances 
to berry flavors. 

Cream layer of cake
δ-Tridecalactone (FEMA # 4685) 
provides creamy, lactonic and 
buttery notes.

Chocolate cake layer 
2‑Furyl methyl ketone  
(FEMA # 3163) lends notes of 
cocoa, caramel and coffee.
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http://www.SigmaAldrich.com/flavors-fragrances


Want a Hands-on Demo of our 
NEW Ingredients?
Our demo kits feature our newest ingredients, with some only 
manufactured by us. Request a demo by contacting 
your sales representative directly or by emailing 
ff@milliporesigma.com. A local sales manager will then 
contact you directly to set up a time for you to experience 
our aromas first hand!

It’s Safe to Say You’ll Like It.
Flavors & Fragrances Ingredients Catalog
We know your formulations need to be made of safe, high‑quality 
ingredients; that’s why you will be excited to see our expanded 
portfolio of Food Grade, Halal, Kosher and Natural certified materials. 
Our high‑quality ingredients, full documentation and quick delivery will 
make your next formulation safe and successful.Download or request a 
print copy of the catalog today: Sigma-Aldrich.com/ff-catalog

News with a Different Flavor.
Subscribe to Our Flavors and Fragrances Newsletter
If you enjoy our Ingredients Catalog, be sure to subscribe to our bi‑
monthly Flavors and Fragrances Newsletter, which keeps you up‑to‑
date on everything from current events and useful trends within the 
industry, to new product and service enhancements that will help you 
successfully develop your next flavor creation. 
To subscribe, visit Sigma-Aldrich.com/ff-newsletter

© 2020 Merck KGaA, Darmstadt, Germany and/or its affiliates. All Rights 
Reserved. Merck, the vibrant M and Sigma-Aldrich are trademarks of Merck 
KGaA, Darmstadt, Germany or its affiliates. All other trademarks are the 
property of their respective owners. Detailed information on trademarks is 
available via publicly accessible resources.  33591  10/2020

Merck KGaA
Frankfurter Strasse 250  
64293 Darmstadt, Germany

http://Sigma-Aldrich.com/ff-catalog
http://Sigma-Aldrich.com/ff-newsletter
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