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Why Butter
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Symrise Simply Vanilla
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Material 

Code

Description Solubility Profile

116533 Creamy Vanilla Flavor Oil Soluble Vanillic, Condensed

632359 Milky Vanilla Flavor Water Soluble Milky, Vanillic, 
Creamy

674988 Vanilla Cream Flavor Water Soluble Baked, Vanillic

730461 Vanilla Flavor Water Soluble Creamy, Vanillic, Ice 
Creamish

844667 Vanilla Cream Flavor Water Soluble Brown Caramellic, 
Creamy Vanillic
Powdery





Cheese Collection
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Material 
Code

Description Solubility Profile

840035 Cheese Flavor Oil Soluble Sharp Cheese, Sweet, Mild 

Butter

840050 Cheese Flavor Oil Soluble Cheesy, Salty, Creamy Milky, 

Mild Vanillic

840039 Cheese Flavor Oil Soluble Cheesy, Fermented Buttery, 

Oily

841038 Cheese Flavor Oil Soluble Mild, Subdue Cheese, Umami

Note

284577 Buttery Cheese Flavor Oil Soluble Creamy, Milky, Mild salty, Mild 

Cheesy

400785 Melted Cheese Flavor Oil Soluble Buttery, Creamy, Sharp, 

Cheesy

844639 Cheese Flavor Water Soluble Sharp Cheesy, Mild Milky, 

Creamy





Chocolate Collection
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Material 
Code

Description Solubility Profile

967523 Dairy Milk Chocolate 

Flavor

Oil Soluble Caramelic, Milky Chocolate, 

Vanillic

844623 Chocolate Flavor Water Soluble Caramelic, Brown, Malty, 

Cocoa

876135 Chocolate Flavor Water Soluble Vanillic, Floral, Chocolate

613548 Chocolate Flavor BVT Water Soluble Malty, Caramelic, Dark 

Chocolate

844284 Chocolate Flavor Water Soluble Cocoa, Mild Floral, Chocolate





Fruit Collection
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Fruit Collection
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Nuts Collection
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