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aroma ingredient known in the fragrance and flavo
industry as Cocoa Hexenal, it is recognized for its characteristic cocoa-like aroma
and is used in flavor and fragrance formulations that require a warm, rich, and
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5-Methyl-2-phenylhex-2-enal Brochure

Product Name: 5-Methyl-2-phenylhex-2-enal
CAS No.: 21834-92-4

Synonyms: Cocal, Cocoa Hexenal

Odor: Cocoa, mocha

Type: Synthetic / U.S. Natural

Purity: >96.0%

Product Advantages

+Available in synthetic and U.S. natural grades.

+Distinct cocoa and mocha odor profile.

+Adds chocolate, nutty, fruity, green, and honey-like nuances.
+Suitable for cocoa, chocolate, coffee, and gourmand compositions.

Key Applications

+Cocoa and chocolate flavor/systems.

+Coffee and mocha flavor compositions.
+Confectionery and dessert flavors.

+Gourmand fragrance accords.

+Sweet, nutty, fruity, and warm fragrance blends.

Recommended Usage Levels

Cocoa and chocolate flavor applications |0.01%-0.10%

Coffee and mocha flavor systems 0.005%-— 0.05%
Confectionery and dessert flavors 0.002%—0.03%
Gourmand fragrance accords 0.05%- 0.50%

Compound flavor and fragrance

formulations Adjust according to target profile and final sensory balance

Packaging and Storage

Packaging: 25 kg

Storage: Store in a cool, dry, and well-ventilated place, away from direct sunlight, heat, and ignition
sources. Keep the container tightly closed when not in use.

Shelf Life: 2 years under proper storage conditions.




