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Many studies have been carried out on fragrances, flavors and perfumes worldwide. These products have
important commercial value not only in India but in all over the world. Perhaps the most interesting results of
the last few years in the fragrance and flavour fields are the many compounds described in this book. They
may be used to engender or augment flavours in foodstuffs, chewing gums and medicinal products like
mouthwash and toothpaste. The same compounds or closely related ones serve also to produce desirable
aromas for perfumes, perfumed compositions such as soaps, detergents and cosmetics etc. Perfume is a
mixture of fragrant essential oils and/or aroma compounds, fixatives, and solvents used to give the human
body, animals, objects, and living spaces a pleasant scent. The odoriferous compounds that make up a
perfume can be manufactured synthetically or extracted from plant or animal sources. Perfumes have been
known to exist in some of the earliest human civilizations either through ancient texts or from archaeological
digs. Modern perfumery began in the late 19th century with the commercial synthesis of aroma compounds,
which allowed for the composition of perfumes with smells previously unattainable solely from natural
aromatics alone. Flavors and Fragrances (F&F) are the essential ingredients that lend taste and smell,
respectively, to food and personal or home care products. Without these, all the products that we use such as
toffees, chips, toothpastes, soaps and shampoos, would be tasteless or odorless, boring, functional products.
Fragrances are different types; floral, fruity, woody, flower, natural, etc. and has applications in different field;
soap and toiletries, cosmetics, household applications etc. Flavoring in common language denote the
combined chemical sensations of taste and smell, the same terms are usually used in the fragrance and
flavors industry to refer to edible chemicals and extracts that alter the flavor of food and food products
through the sense of smell. Applications of flavouring are in numerous field; meat, chocolate, dairy, beverage,
confectionary, bakery, teas etc. Due to the high cost or unavailability of natural flavor extracts, most
commercial flavorants are nature identical, which means that they are the chemical equivalent of natural
flavors but chemically synthesized rather than being extracted from the source materials. Traditionally, while
flavors and fragrances were viewed as the most customized of all raw materials, and therefore commanded
higher prices, in the last decade, prices have been pushed down consistently by large manufacturers.

This book basically deals with the roots and the evolution of perfumery, the part of hedonism, how perfumery
is linked to the other fine arts, the art of composition, conclusion, introduction, fragrancing of functional
products, line extensions, perfumery for household products, floral series : rose notes, jasmin notes, hyacinth
notes, lilac and lily, orange blossom notes, tuberose notes, violet notes, mignonette, woody series: sandal
notes, peppery notes, caryophyllaceous notes, introduction, aroma composition of various teas, flavory
ceylon black tea, keemun black tea, green tea, pouchong tea and jasmine tea, lotus tea, soap manufacture,
raw materials, shaving soap, transparent soaps, super fatted toilet soaps, the milling process, coloured
soaps, perfumes, soap compounds, acacia, almond, almond soap, amber soap, buttermilk, brown windsor,
carnation, chypre, cologne, cyclamen, fougere, heliotrope, hyacinth, jasmin, lavender, lilac, lily, etc.
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This book contains formulae and processes of various types of flavours, fragrances and perfumes. New
entrepreneurs, technocrats, research scholars can get good knowledge from this book.
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NIIR PROJECT CONSULTANCY SERVICES (NPCS) is a reliable name in the industrial world for offering integrated technical consultancy services.
NPCS is manned by engineers, planners, specialists, financial experts, economic analysts and design specialists with extensive experience in the

related industries.

Our various services are: Detailed Project Report, Business Plan for Manufacturing Plant, Start-up Ideas, Business Ideas for Entrepreneurs, Start up
Business Opportunities, entrepreneurship projects, Successful Business Plan, Industry Trends, Market Research, Manufacturing Process, Machinery,
Raw Materials, project report, Cost and Revenue, Pre-feasibility study for Profitable Manufacturing Business, Project Identification, Project Feasibility
and Market Study, Identification of Profitable Industrial Project Opportunities, Business Opportunities, Investment Opportunities for Most Profitable
Business in India, Manufacturing Business Ideas, Preparation of Project Profile, Pre-Investment and Pre-Feasibility Study, Market Research Study,
Preparation of Techno-Economic Feasibility Report, Identification and Section of Plant, Process, Equipment, General Guidance, Startup Help,
Technical and Commercial Counseling for setting up new industrial project and Most Profitable Small Scale Business.

NPCS also publishes varies process technology, technical, reference, self employment and startup books, directory, business and industry database,
bankable detailed project report, market research report on various industries, small scale industry and profit making business. Besides being used by
manufacturers, industrialists and entrepreneurs, our publications are also used by professionals including project engineers, information services

bureau, consultants and project consultancy firms as one of the input in their research.
Our Detailed Project report aims at providing all the critical data required by any entrepreneur vying to

venture into Project. While expanding a current business or while venturing into new business, entrepreneurs
are often faced with the dilemma of zeroing in on a suitable product/line.
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