
Strawberry Acid
草莓酸

Strawberry acid is used in food flavoring for strawberry and raspberry 
scents, applied in beverages and sweets. It also serves in personal care 
products, such as sprays and candles, for fresh fruit fragrances.

CAS:16957-70-3



  

Strawberry Acid Brochure

Key Applications

Laboratory Chemical Synthesis: Used for synthesizing compounds.

Flavorings: Used as a key aroma ingredient.

Product Name: Strawberry Acid

Chemical Name: trans-2-Methyl-2-pentenoic acidCAS Number: 16957-70-3 

Molecular Formula: C6H10O2

Purity: ≥99%

Appearance: Colorless to pale yellow liquid

Odor: Features a strawberry and apple juice-like aroma, with notes of nuts, 

caramel, and maltol。

Fragrances: Used in daily fragrance products.

Packaging and Storage

Packaging: Available in 10 ml amber glass bottles and 25kg net drum. 

Useful Building Block: Valuable intermediate in chemical synthesis.

Versatile Reagent: Can be used in organic synthesis.

Recommended Usage Levels

Dependent on the application. Use at low levels for flavoring applications.

Product Advantages

Flavoring ingredient: Used as a main fragrance ingredient.

Storage: Store in a tightly closed container, protected from light and heat.


