
P R O D U C T I N FO RM AT I O N  
  

ORANGE OIL JUICY FLAVOUR VK1021 NA-WS 
  
DESCRIPTION 
A yellow to orange coloured liquid flavour with sweet, juicy fresh orange aroma and taste of the 
juiciness with a refreshing sensation of tanginess of the peel oil and it is water soluble. 
  
Specific Gravity at 25ºC: 1.067 – 1.077 
 
APPLICATION 
Orange Oil Juicy Flavour VK1021 NA-WS is VFM flavour which is suitable for the following application below:  
 

Item / Product Recommended Dosage 

Chocolates 0.10% - 0.15%w/w in chocolate mass 

Cream Filling 0.10% + 0.05%w/w of Citric Acid 

Beverage   0.05% as a booster for fresh orange juice and orange juice drinks 

In flavoured Syrup 0.30%w/w + 0.50%w/w Citric Acid 50%w/w in syrups base for dilution 
(1 part syrup + 4 parts water) 

Ice-Cream               0.10%w/w in ice-cream mix 

In Ice-lollies            0.10%w/w + 0.20%w/w of Citric Acid 50%w/w in ice-lollies  base 

In Cakes                   0.10%w/w of batter mix 

Candies / Jellies       0.10%w/w + 0.10% Citric Acid of candy mass 

    
LEGAL STATUS 
This flavour is compound from natural orange oil and nature-identical boosters which are FEMA 
GRAS with Triacetin USP as solvent. 
  
CLASSIFICATION 
This flavour is classified as natural and nature-identical for all countries. 
  
STORAGE 
Even though this flavour is stable for two years, it should be kept at 18ºC in a cool room. However, if 
the flavour will be use within six months, it can be keep at the cool place and away from direct 
sunlight. If the drum / container have been opened and used, it is best to keep it at 18ºC at a cool 
place and the product must be used up as soon as possible. 
   
 PACKING 
• 25kg plastic drum 
• 5kg plastic container packed in a carton of 4 x 5kg                                 
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