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SWEETOLIN 
 

Product Code 774-2305 
 
  

CAS No. [68916-91-6] 
FEMA 2629 
CE 218 

 
 

Glycyrrhizin 
Glycyrrhizinic Acid 

 
 

DESCRIPTION  
  
APPEARANCE White to off-white powder 
ORGANOLEPTIC PROPERTIES Bitter-sweet, aromatic, somewhat balsamic-

spicy taste, anis-like, practically odorless 
  
DERIVATION Natural isolate from Glycyrrhiza glabra L. 
  
PHYSICAL DATA  
  
ASSAY (HPLC) 18% min. Glycyrrhizinic Acid 
LOSS ON DRYING 6.0% max. 
  
CARRIER Maltodextrin 
  
MICROBIOLOGY  
  
Total plate count 1000/g max. 
Salmonella Negative 
Coliforms 30 (MPN/g) 
Yeast   <10 (cfu/g) 
Mold    <10 (cfu/g)  
  
USES For sweet aromatic, bitter-spicy flavorings and 

flavored vehicles in food, beverage and 
pharmaceutical aids 

  
SAFETY DATA Material Safety Data Sheet available upon 

request 
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