Hard Candv Flavors

Usages can also beapplied to:
Caraméls
Toffee
Jelly Beans
Nougat
M ar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Almond Flavor #217
Usage: 0.25% in hard candy

Artificial Apple Flavor W.S. #514
Usage: 0.375% in hard candy

Natural & Artificial Sour Apple Flavor O.S. #6378
Usage: 0.5-1.0% in hard candy

Natural & Artificial Sour Green Apple Flavor W.S. #5340
(Jolly Rancher type)
Usage: 0.25-0.375% in hard candy

Natural & Artificial Apple Cream Flavor W.S. #5983
Usage: 0.25% in hard candy

Artificial Dried Apricot Flavor W.S. #1196
Usage: 0.25% in hard candy

Artificial Banana Flavor #1%2
Usage: 0.25% in hard candy

Natural Banana Bread Type Flavor W.S. #7342
Usage: 0.25% in hard candy

Natural Blueberry Flavor WONF W.S. #8134
Usage: 1.0% in hard candy

Artificia Blueberry Flavor W.S. #2803
Usage: 0.25% in hard candy

Natural & Artificial Bubble Gum Flavor #1742
(Bazooka type)
Usage: 0.25% in hard candy



Hard Candy Flavors

Usages can also be applied to:

Caramels
Toffee

Jelly Beans
Nougat

M ar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Melted Butter Flavor W.S. #1153
Usage: 0.25% in hard candy

Natural & Artificial Sweet Butter Flavor W.S. #599
Usage: 0.25% in hard candy

Artificial Butter scotch Flavor W.S. #664
Usage: 0.25% in hard candy

Artificial Caramel Flavor W.S. #860
Usage: 0.25%in hard candy

Artificial Caramel Flavor O.S. #870
Usage: 0.25% in hard candy

Natural & Artificial Caramel Corn Flavor O.S. #889
Usage: 0.5% in hard candy

Natural & Artificial Red Hot Cassia Flavor O.S. #2267
Usage: 0.25% in hard candy

Natural &Artificial Cherry Flavor W.S. #812
Usage: 0.5% in hard candy

Artificial Cherry Flavor #976
(Life Saverstype)
Usage: 0.25% in hard candy

Natural & Artificial Wild Cherry Flavor #3020
Usage: 0.25% in hard candy

Natural & Artificial Cherry Cola Flavor O.S. #6682
Usage: 0.5% in hard candy
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Hard Candy Flavors

Usagescan also be applied to:
Caramels
Toffee
Jelly Beans
Nougat
M ar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Cherry Raspberry Flavor W.S. #5977
Usage: 0.25% in hard candy

Artificial Milk ChocolateFlavor W.S. #1675
Usage: 0.25% in hard candy

Natural Cinnamon Flavor #4493
Usage: 0.25% in hard candy

Natural & Artificial Red Cinnamon Flavor #1420
Usage: 0.25% in hard candy

Natural & Artificial Sweet Cinnamon Oil Flavor #323
Usage: 0.25% in hard candy

Natural Flavor Blend (Citrus Type) W.S. #6838
(Mountain Dew type)
Usage: 0.5% in hard candy

Natural & Artificial CloveQil Flavor #1557
Usage: 0.25% in hard candy

Artificia Cotton Candy Flavor W.S. #562
Usage: 0.25-0.375% in hard candy

Natural & Artificial Cran Apple Flavor W.S. #3282
Usage: 0.25% in hard candy

Artificial Sweet Cream Flavor W.S. #342
Usage: 0.25% in hard candy

Natural & Artificial Egg Nog Flavor W.S. #2140
Usage: 0.25% in hard candy



Hard Candv Flavors

Usages can also be applied to:

Caramels

Toffee
Jelly Beans
Nougat
Mar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificia Ginseng Mint Flavor W.S. #2595
Usage: 0.5% in hard candy

Artificial Grape Flavor W.S. #1060
Usage: 0.25% in hard candy

Natural & Artificia Grapefruit Flavor O.S. #1032
Usage: 0.25-0.5% in hard candy

Natural & Artificial Ruby Red Grapefruit Oil Flavor #2321
Usage: 0.25-0.5% in hard candy

Artificial Guanabana Flavor W.S. #5239
Usage: 0.25% in hard candy

Artificial Hazelnut Flavor W.S. #1141
Usage: 0.25%in hard candy

Natural & Artificial Honey Lemon Flavor O.S. #6718
Usage: 0.5% in hard candy

Natural Huckleberry Type Flavor W.S. #8138
Usage: 1.0% in hard candy

Natural Kiwi Type Flavor W.S. #8133
Usage: 1.0% in hard candy

Natural Lemon Oil Flavor #2426
Usage: 0.25% in hard candy

Natural & Artificial Lemon Oil Flavor #693
Usage: 0.25% in hard candy

Natural & Artificial Lemon Juice Flavor #1387
Usage: 0.25% in hard candy



Hard Candv Flavors

Usages can also be applied to:

Caramels
Toffee

Jelly Beans
Nougat

M ar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Sour Lemon Oil Flavor #2832
Usage: 0.25% in hard candy

Natural Lemon LimeFlavor O.S. #2322
Usage: 0.4% in hard candy

Natural & Artificial Lime Oil Flavor #694
Usage: 0.25% in hard candy

Artificial Malted Milk Flavor W.S. #461
Usage: 0.375% in hard candy

Natural Mandarin Flavor Extract W.S. #411
Usage: 1.0% in hard candy

Natural Mango Type Flavor W.S. #5766
Usage: 1.0% in hard candy

Natural & Artificial Alphonso Mango Flavor O.S. #4737
Usage: 0.25% in hard candy

Artificidl MapleFlavor W.S. #10
Usage: 0.25-0.5% in hard candy

Natural Sweet Melon Type Flavor W.S. #7639
Usage: 0.25% in hard candy

Artificial Sweet Melon Flavor W.S. #886
Usage: 0.25% in hard candy

Natural & Artificial Orange Flavor O.S. #6607
Usage: 0.5% in hard candy



Hard Candy Flavors

Usages can also be applied to:
Caramels
Toffee
Jelly Beans
Nougat
Mar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Orange Juice Oil Flavor #2917
(Jolly Rancher type)
Usage: 0.25% in hard candy

Natural & Artificia Temple Orange Oil Flavor #73
Usage: 0.25% in hard candy

Natural &Artificial Orange Créme Flavor O.S. #6327
Usage: 0.5% in hard candy

Natural & Artificial Orange PineappleFlavor O.S. #5872
Usage: 0.25% in hard candy

Natural & Artificial Passionfruit Flavor W.S. #5987
Usage: 0.5%in hard candy

Artificial Fresh Peach Flavor W.S. #3683
Usage: 0.25% in hard candy

Natural & Artificial Peanut Flavor O.S. #290
Usage: 0.25-0.5% in hard candy

Artificial Pecan Flavor W.S. #854
Usage: 0.4-0.5% in hard candy

Natural Pepper mint Oil Flavor WONF #1270
Usage: 0.25% in hard candy

Artificial Pifia Colada Flavor W.S. #2658
Usage: 0.125% in hard candy

Artificial Fresh PineappleFlavor W.S. #524
Usage: 0.375% in hard candy



Hard Candv Flavors

Usages can also be applied to:

Caramels
Toffee

Jelly Beans
Nougat

M ar shmallow
Fondant
Pectin Gums/Slices

Natural & Artificial Pistachio Flavor #1004
Usage: 0.25% in hard candy

Natural PomegranateType Flavor W.S. #8135
Usage: 1.0% in hard candy

Artificial Popcorn Flavor O.S. #663
Usage: 0.25% in hard candy

Artificial Raspberry Flavor W.S. #1041
Usage: 0.5% in hard candy

Artificia Raspberry Flavor O.S. #2805
Usage: 0.25% in hard candy

Artificial Black Raspberry Flavor W.S. #1195
Usage: 0.25% in hard candy

Natural & Artificial Rum Flavor #1114
Usage: 0.5% in hard candy

Natural Strawberry Flavor WONF W.S. #7347
Usage: 1.0%in hard candy

Natural & Artificial Fresh Strawberry Flavor W.S. #589
Usage: 0.75% in hard candy

Natural & Artificial Jammy Strawberry Flavor W.S. #2525
Usage: 0.5% in hard candy

Natural & Artificial Strawberry Créme Flavor W.S. #5153
Usage: 0.25% in hard candy

Natural Tangerine Flavor WONF W.S. #2902
Usage: 1.0% in hard candy
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Hard Candy Flavors

Usages can also be applied to:

Caramels
Toffee

Jelly Beans
Nougat

Mar shmallow
Fondant
Pectin Gums/Slices

Artificial Vanillin Replacer Flavor W.S. #243
Usage: 0.25% in hard candy

Natural & Artificial Watermelon Flavor W.S. #3880
(Jolly Rancher type)
Usage: 0.5% in hard candy

Natural & Artificial Water melon Flavor O.S. #6379
Usage: 0.5-1.0% in hard candy

Natural & Artificial Wintergreen Flavor #1889
Usage: 0.25% in hard candy



