
Walnut Fragrance Essence Oil For Bakery 0.1% - 0.3% Add Ratio Food
Flavoring Oil

Basic Information

China,Guangdong

Plant Fragrance

COA,MSDS,IFRA,CE,ISO

LDZ-PL100022

To be negotiated

1 - 49 kilograms $20.00,To be negotiated

Carton drum packing :5kgs/drum,4
drum/carton,20kgs/carton(41*28*33.5cm);
Iron drum packing: 25 kg/drum (D: 30cm, H:
45cm)(0.032cbm�

5-8 working days for Trial order; 8-15
working days for OEM order

T/T,Western Union,Ali Pay,Paypal;

2000 Kilogram/Kilograms per Day

Product Specification

Walnut Fragrance Essence Oil

Long-Lasting Aroma, Strong Taste;good
Effect With Just A Little Additives

This Walnut Flavor Has Strong Walnut
Aroma

10ml/ 30ml/ 125ml/ 1kg/ 2kg/ 5kg/ 10kg /
20kg/ 25kg / 200kg

Oil/ Water Soluble

Light Yellow Or Colourless Liquid Oil

0.1%~0.3%

Used For Bakery, Ice
Cream,Cake,Biscuit,Candy ,Etc.

Bakery Walnut Fragrance , 
Walnut Food Flavoring Oil, 
Bakery Food Flavoring Oil

More Images

for m
ore products please visit us on fragrances-oil.com

Place of Origin:

Brand Name:

Certification:

Model Number:

Minimum Order
Quantity:

Price:

Packaging Details:

Delivery Time:

Payment Terms:

Supply Ability:

Name:

Traits:

Odor:

Packing Size:

Solubility:

Form:

Add Ratio:

Usage:

Highlight:

Guangzhou plant fragrance Co., Ltd
fragrances-oil.com
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Product Description

Product Description:
This product is available in a variety of Packing Sizes, including 10ml, 30ml, 125ml, 1kg, 2kg, 5kg, 10kg, 20kg, 25kg, and 200kg, making it
easy to choose the right size for your needs.
Our Food Fragrances are Soluble in both oil and water, making it easier to blend with other ingredients. The recommended Add Ratio for
this product is 0.1% to 0.3%, ensuring that you only need a small amount to achieve the desired scent.
Our Walnut Fragrance Essence Oil is a versatile product that can be used in many food products, including bakery, ice cream, cake,
biscuit, candy, and much more. The possibilities are endless with this product, and it is perfect for those who want to experiment with
different flavors and scents.
In conclusion, our Food Fragrances are the perfect addition to any food product, and our Walnut Fragrance Essence Oil is a must-have
for anyone looking to enhance the aroma of their food items. So why wait? Order now and take your food products to the next level!
 
Walnut fragrance essence oil, as a flavor additive, has some potential  benefits and effects in food:
1. Flavor Enhancement: Walnut fragrance essence oil can add a deep, slightly sweet woody aroma to foods, which can bring a unique
flavor complexity and enhance the appeal of the food.
2. Richens Food Texture: Its aroma can increase the complexity of the food, making the taste experience more layered and enhancing
the overall mouthfeel.
3. Creates Unique Products: Food manufacturers can use walnut fragrance essence oil to develop new products with distinctive flavors,
thereby distinguishing them from other products in the market and increasing product competitiveness.
4. Adds Traditional Flavor: Walnut fragrance essence oil can add a unique woody aroma to some traditional foods, giving them greater
flavor depth, suitable for traditional or handcrafted foods.
5. Application in Baking and Beverages: Using walnut fragrance essence oil in baked goods (such as cookies and cakes) and
beverages (such as coffee and tea) can provide these foods and drinks with richer aromas and flavors.
Overall, Walnut fragrance essence oil can add unique flavor layers and aromas to foods, making them more attractive. However, it is
important to adhere to food safety standards and ensure that its quality and concentration are within safe limits.
 

Features:

Product
Name

High Concentration Food Flavor

Suggested 0.1%~0.3%

Packaging 10ml/ 30ml/ 125ml/ 1kg/ 2kg/ 5kg/ 10kg / 20kg/ 25kg / 200kg

Application
Bakery, drinks & beverage, dairy product, confectionery, candy, ice cream,
biscuits, etc

Shelf Life 48 months

Sample Free Sample, Each 10ml,Please Contact Us for Sample Details

OEM/ODM Welcome

Fast Delivery 5-8 working days for Trial order;8-15 working days for OEM order

Certification COA,MSDS,IFRA,CE,ISO
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Applications:
One of the most common applications of this food fragrance oil essential oil is in the production of baked goods. It can be used to add a
nutty flavour to cakes, cookies, and pastries. With just a little of this food essence flavour, the desired effect can be achieved, thanks to its
high concentration. It is also ideal for making ice cream, candy, and other sweet treats.
Another application of the Plant Fragrance Food Fragrances product is in the production of beverages. It can be used to add a nutty
flavour to coffee, tea, and other hot beverages. It is also ideal for flavouring alcoholic beverages such as whiskey, rum, and brandy.
Additionally, this food essence flavour can be used in the production of savoury dishes. It can be added to sauces, marinades, and
dressings to give them a distinct nutty flavour. It is also ideal for flavouring meat dishes such as roasted chicken, pork, and beef.
The Plant Fragrance Food Fragrances product comes in carton drum packing, with 5kgs/drum, 4 drum/carton, or
20kgs/carton(41*28*33.5cm) packaging details. It can also be packed in iron drums with 25 kg/drum (D: 30cm, H: 45cm)(0.032cbm). The
minimum order quantity is to be negotiated, and the price ranges from $20.00 for 1-49 kilograms, depending on the order quantity. The
delivery time is 5-8 working days for a trial order and 8-15 working days for an OEM order. Payment terms accepted include T/T, Western
Union, Ali Pay, and Paypal. The Plant Fragrance Food Fragrances product has a supply ability of 2000 Kilogram/Kilograms per day and is
oil/water soluble.
 

Customization:
Description: The Walnut Fragrance Essential Oil by Plant Fragrance is perfect for adding a delicious biscuit flavour fragrance to your
baked goods. This food fragrance oil is oil and water soluble, making it versatile for use in a variety of desserts and confections. Available
in packaging sizes ranging from 10ml to 200kg, this essential oil is long-lasting and offers a strong taste with just a little additives.
 
Our high-quality product has a shelf life of 1-3 years and comes with the advantage of 20 years of manufacturing experience.It is suitable
for use in a range of food products and is commonly referred to as Food Fragrance Oil.
 



Support and Services:
Our Food Fragrances product technical support team is available to assist with any questions or issues you may encounter with our
fragrances. We offer a range of services including:
Formulation assistance and guidance
Product testing and analysis
Custom fragrance development
Regulatory compliance support
Supply chain management
We are committed to providing excellent service and ensuring that our customers are satisfied with our products. Please do not hesitate to
contact us for any technical support or service needs.
 

  Packing and Shipping:
Product Packaging:
Our fragrance essence oils come in a stable plastic or iron bottle.The bottle is then carefully placed in a sturdy cardboard box with
cushioning material to ensure safe delivery to your doorstep.
Shipping:
The product will be shipped through a reliable courier service.
Shipping charges will be calculated based on the destination and weight of the package.
The estimated delivery time will be communicated to the customer after the product is shipped.
The customer will also receive a tracking number to track the shipment.

 +86-13924190039  plan@662n.com  fragrances-oil.com

No. 1, Keyuan Road, Baiyun District, Guangzhou,Guangdong,510540,China

Guangzhou plant fragrance Co., Ltd
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