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Food additive

[ Chemical Name] Vanillin

[cASNO]) 121-33-5

[ Molecular Formula) C8H803
[ Molecular weight] 152.15

[ Structure]
HO

\D

Specification

TEST UNIT SPECIFICATION
Appearance A fine white to slightly yellow crystals,
usually needles
Assay % <99.0%
Loss on Drying % <0.5%
Heavy Metals <10ppm
Melting point T 81-83C

Product introduction

Vanillin is extracted from vanilla Vanillin is an organic compound with the molecular
formula C8H803. It is a phenolic aldehyde. Its functional groups include aldehyde,
hydroxyl, and ether. It is the primary component of the extract of the vanilla bean.
Synthetic vanillin is now used more often than natural vanilla extract as a flavoring
agent in foods, beverages, and pharmaceuticals. Vanillin is an edible spice that can
be found in the seeds of vanilla, or it can be artificially synthesized. It has a strong
milk aroma. Synthetic vanillin is now more commonly used as food, beverage and
medicine than natural vanillin extract

Application

FHHARELAEYRE A RA T | Hig: 1509211992848 : cuiningning@bionutrichem.com

Qingdao Wanyuan Mountain Biotech Co.Ltd | E: cuiningning@bionutrichem.com



F R AELEYRHARAF

IAELZSHIE
IS AL S Rl i B g A RS A R R R, W ERRE . R
W wdis R

W HTHR. TE. &K G BEL EZ .
(kS

25KG/drum

(a2

FEYOE B 127 i 2 TS & B 2 R

A LA 2 15 sUAFAE 25°C BAN BRI, GRIUIN —4F
R

PAUNME BB T SR 3. R IEHrEsa M TR E ik, AFEAE
AT R B st O . AT LR AT, A SN IR IBAE
LRI IR PR o 0T PRI 2 B S 2. R IR 5T . REFR
BUAT B A S A R AR R B e . 45 R BiE iRk, 3R
WIEA T DT S ME— R ZERIGER (12 SET7 (R KA. B g 2R A
52 WP IR FE B S 36 M SO, K7 MRS 1€ 1 a1 AT
R, AN SRR AN EE IR HER I o RSN XS AN B A AT RN,
DRLEAS B BCRE 7 b F T YRR ARG B BR300 R JDR B Vs B
AN

P AT

(T ®
W\
WA = iin =

BIO NUTRICHEM
Synthetic vanillin is now more commonly used as a flavoring agent in foods,
beverages and medicines than natural vanillin extracts.

Widely used in various flavored food materials that need to increase the flavor of
milk, such as cakes, cold drinks, chocolates, and candies

It can also be used in soap, toothpaste, perfume,
pharmaceuticals.

Packing:

25KG/drum

Storage

Please reading safety data sheet before carrying or using the product.
Cool and dry, keep tightly closed, quality guarantee period is two years

rubber, plastic, and
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