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KITCHEN LAB - GENEVA - SWITZERLAND
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'I dlmond benzaldehyde X X
2(4)-isobutyl-4(2),6-dimethyldihydro-
p bacon 4H-1,3,5,dithicine X X
3 banana isoamyl acetate X X
4 basmati 2-acetyl-1-pyrroline X X
5 cucumber nona-2-trans,-6-cis-dienal X X
6 flower faclec) x X
7 | herbaceous | 3hexente x X
8 |em°n CO|CI p-mentha-1,4-diene X p'e
9 mushroom | "octen-3-ol X X
'|0 peach gamma-undecalactone X X
‘" pineapple ethyl hexanoate X X
'Iz popcorn 2-acetylthiazole X X
13 pOtCItO 3-(methylthio)propionaldehyde X X
H 2-ethyl-1,3,3-trimethyl-2-norbornanol X X
14 rain
15 smoke e x x
PRICE (CHF)* 300 110 110 110 125

*1CHF =1EUR =1US$
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mobile +4176 223 06 54
e-mail kitchenNlaboratory@gmail.com

For more information please visit
https://kitchennlaboratory.wixsite.com/researchdevelopment

https://www.instagram.com/thekitchenlaboratory/
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