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The Manufacture of Guava Flavor

Fang Xiao-lin
(Guangzhou Baihua Flavours and Fragrances Co. Ltd, Guangzhou 510370)
Abstract: The manufacture of guava flavor was introduced. The procedure of this technology included 3 steps: analysis of the scent
components of guava, the selection of the materials of the guava flavor, and the determination of guava flavor prescription.
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