£ Section IZBITAFHEMFS &

1 JECFA I X 2&ERLEWO I — 73 ( T#EEE) )

. o Section {T (BEER, L LTRVWLNRE, REL, REHILHAZID
Section WE Y ARA T &, HICHERIBREEL L HBEZHKRTEE, /7
FZHRERENRD,
ﬁﬁﬁﬁbhk%ﬁ%%%ﬂﬁf%:b“mﬁA%%@%ﬁ%mWm)
Technical Report Series (HEMDAE) @ Annex 1 RBGEDFYUE/ 7T 7 (AE
OE) REEND, BED JECFA ZELBRTH L XX EOEREZATIC
FroiZTHI L,
AFEORLEELRBRLA2Ab0IRE 49 B JECFA B OBEE (Annex 1,
3B 131) Thd, REERLIE. TOROHEEFIRY ARLNTVWARIZID ’"j
LFTHHTHEASNELOEND TH B, B
1Yo THEEE] CfBEshEdzsR2n,

1.1 HE®DIZ
PN — T ORI ESNTEEMLAMERETHZ L, EHERIY A PLRND
Lo RbVIZELERBTSIE (RLIIEATAFMITEBR .
AENE. FOEE L AFE. ROCADI FROBRE L LT OO =K JECFA
WL BAFEESI TSI L,
Flzif
(=6 DEEITBEHEA M ELM M FIE the Procedure for the Safety
Evaluation of Flavouring Agents (Annex 1, 3if 122) C#¥CTiT>7z, |
[FA—7 (RO&AHEHETT) BT AHERE 23 BRBTHEsL. O
Om ADI BgE SN, |
[ bDEEHEEEITVWTh b JECFAIZ X VBRCFM SN TV D, |
LLAEARL., BUARNEESTS (Flaid, BHCETIIERRESIV
—ThEDHERR L) .
ARROEEICSVWTRRT A& HF L. BENEFPHRLBREDHEMI
Section 2 IZ7ZH IR T 5 Z &,

()

Wz -
[TDIZA—FIBT S x (FOHREFETT) OFRMEEHO 3D 32 B
BERORRFEH TH D, 2NHEAY—, a—b— RZBHEINATND

(CIVO—TNO, 1996) . |
1.2 percapita (—A%rbP) —BHESRE

# 1 R UK 2 OEBEHLABICMT 2 EERBII. D Section DA THRHA
THz e, HEEA) CRH2 QLECEBRET -8R 2RIV
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B E,
TN—~FIZRTHREGLHE (b, FREEEOSZVFELEY I NV — T
BT 25898 My 2FEE4%EE (E1L, poundage) #8E T2 &,
ADERERBFAME: EBETEL LI, —BE20 ug/ ANICHBE L7-RENR
HEREMOBEREY@E T2 L, 20 Section Tit—HY%7~Y ug kg KE
WCEABRERBILARNIL,
IOFI. 1995; Lucas &, m%-bMS1%7&8ﬁmeB®%ﬁmTé’a
Z @ Section DE DY TYUHIN—FIZRTIMODEOBREIZEALTER 1
fEh TR E,
il 2 -
[EHEO— AN ERER., R1IZREINTWD, |

. 1.3 UL, A, B, ROk
BLEDAERET—FI2onT, 2EOEEXAETS L,
BHELEEYLOBEHEADDERIISH > Tk, KHHBBOBEBELTL LY,
MR O LA REBREILELSESICE. AWICET A = A F Comments)
WMEE LICRTD, ZHLEBICHFEERRO ARICEBET2BETHD,
HHFr—ATiIE, BRPRFICHETAFRATE 22 TOHEE Z D Section (ZH
DANT LR, ZOH4E, Section 2.3.1 IZER VAT HE 2,

1.4 FREEPER2EFEFIEOEA
EFEWERIFOIN—TICBT HE 2 OFEHEEYICEA S RIE R L2,
ERENTWE LI, fLthsrBEMT-F2RETHZ &, EL, FliZ
EoTELARLDTHAHEhbds, ETORISDEBRBEDHEMIL
Section 2.3.2 DX/ V7 7ICRETALO LTS,

. - M IN—TIRBRTAMEIBTERT T A - AT T D (—EBR—BEE
7)) FEAREHENATHE L, AFIEOFBICET IR TEPRL ORI LA
CEWVWEbLEHEIZ &,

Step A3 RU'B3IZEBWTiE, EHES TARLHNTHIERERA L KT 2D
CEREE g BTERT L,
Step A5 RU'B4 (2B Tik, BEE% NOEL LRI D702, HRBiLug
kg KB/ RTHETIZE, ZZCRRABREMIITE, Step BS Tit, 1.5ug B
BAELEREL HHERTAEDI, BREFeg/ BTETZE,
#F IWERLTZDSection®#FEHIFEHZ L (T, &1 DIEFXR JFormatting
Table 1 #38M8) |
Bl z20x
(AEEICLD x x x x OFFMIERAINTEEREOERR £ OMOFHR
H, RICEHIN TS,

-161-



1.5 EEHEEDE L TERENZLEOHEBREDOER
UBIN—T2EHIVRYP T IIA—-7OESBREICLSVWTHE, BYTHL Y
L, FOEREBRFAES UIEZY#%0 ADI WCEELTHRRT S Z &,
Btz
Fx xPWEOTTH—HBYRD ’Cﬂﬂr*fh.ﬂéi%é‘i’bé & f:tﬁ DE DR
5, FOREESEBRERIEEI T R x x x x DENRBBRELYEBELZD L
mbh%/ﬁié ZEEFRWwEBRbns, |
Tx x x RO x x x BEDOHERREL, LJEP&%SE‘*ﬁNEH&Lﬁ:%%I%fL
D ADIEL Y TE-TW5S,

1.6 #
FHRGELIAIRE ENF ADLIZoWTHA T, EUCER sl s o,

Flzit .
(AEESEIUTIRESENTx x xDADIx x x ¥ FHELTWS, |
BamisEm 2 b oL U, HEO Step THEEFBVEERNT

Bz

FFEE2RYIN—T7 (FOLEBERTC) KBTHEEHMEED (Eoh
g4 RC) FHREOCHEERELRAVIZBWTELEEESEAR Y (B
B) EREwRSITR, )

[x x x x BRECHTAIMOT - IS EeHEHEERREL: ~BT5 (L
LAY

(EREEMDO DTN — T BT AREET — V2B LT 75 7T
TIZIERR E LTV B (W)

\I

2 BREEIER

2.1 FEH
Section 2.1 {Zi%, Section 1.1 ICWEEN TV RWBIFERBI LZLERES
KR TZZIZANGRA LD ET A,

22 BLET—#
F 212D Section (ZBITHEHTHA,
kg ZXHFEEEEESXER2ICAETAZ L.
®2OBHREEZug A BRGug kg BB/ BTHETZ L, AEORTH
HEETICNETHS,
BENT I RBHEEER, SLEHAARTOEERVEBLBOIER LR 2 10K
ATBHZE,
BREHECONT
(a) FBMEHEIZOCTVERMRUXETORENLSELNEZ LD THD, Z
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DRAEF 4 2FFETHEICE. ERIEA SN EAFEEEDREDN,
B Tt 60% D&, FRETHEH 0% DAEBREIRZLD LR
nbd,

(b) BEBREOHEICHZ-TE. BRICEAZINEREIADD 10%0HRIZ
EoTHBEINDLHET D, 2OHEEBESEADIERONTIE 32x10°, £/
KETIE 26 x 10° S EHET B,

() FOEREFERKRONIZLS:

FrLER (kg) x 10° (pgkg)

whE (ug/ AB) =
HEFAOD x BREDHE x 3658

2.3 AWMENT 4
FHFIL, EEEF-FRUSEHFERE (BN 90 AHERIRARRE NE
CEERR) YEXHTADILEEDLVWLEDTHB I L,
KERIN-FILBTHBEN2, 3HBEOTF—F LWk i, £FheD7
— A MBRRICEREINTOIYHELETZ I AT 503 ENTH D,

2.3.1 HiF¥ET—F
BoNDr—Z Tk, |IL, 4546, SR, RBOT < TOFHRM Section 1.3 iZ
AAD, TOEESEFFOEREY - O Section TV IRE LT b,

2.3.1.1 WRUR, 43AA R UNHERE

2312 @
BHEBES S OWHE ORI, ABBEOR & Z D Section TAHWTH S0,

232 HHEERER

- TFTEiZFETH Subsection TiE, TNIFNT—4E2ET2RL LIZHWEEFEHL
EYRIZIOVWTERET DI L,
HBEHAMIEHOETHAI LA d &, ECHATRLZODEEREL L0
Section (CAET L &,
BHEBOTRCBEL T, ho8RENMMOBEFET /S 7 7ICERALZLO
LEILZa—<w MIff-TRETE2Z L, »BHECE, BRShZHBOR
YUHEZFA~BLELEH D,
AR LT —ARERERI I L0V REETAZ L, T B —RHERILT

=1
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2321

2.3.2.2

2323

2324

2.3.25

5% E13. JECFA BS, FRLEYOLFH, ABROEE, M, RRIZEAL
B, RE5REE. RBRHMHE. NOEL RUSIAXMET T Z &,

2EEHE

BEAEDHEE, WANERAIZEITS LD fEOIEIZ W TR TS LS
I T7RBUNTHD,
BEEOEXZRET, HBRFHLERHT IO NEAHRRT —F2RIZELDT
1P S AN

SRR
1 EEFRHORERSRRIIETI O Section i BET B &,

RHBURBRRUET VHEER

BEFERR

WD JECFA U—F% L I R—N— el HA F T A BN TN D —RHIRR
AR BEEREL L,

BEEL. KRPOBEBHEFICFATRTHILBIALNIBEITIE, ELSHER
FHECAKXPOEBRIIRBETE T L,

BEBERBRT —OBRMNERZYAICABTHZ L,

F Dith BB
HEEG L L TiL, 5. BEH. E b, T LAF—FRER U in vitro DERE,

3. 5IHCHR

4. HFEUA B

IDYARAPIRRLEE/ 77700388 ENS, TOYVRAFIEELEER
B =X TR R—DETOHSIIHWTERE, a'—, B2 VEEEICT
XB5L530FBEDHOLOTHD,

# 1 O{ERL  Formatting Table 1

F1E#EODEIITERTENTENFND Appendix (TRXBITRENTV S, WTh
DTFHITHL, T 1 RBEFIEOEK TS Step IZEHRZ L, MOEHAZVER1IOEMWF
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TOREREEZHOT-OI., R LOHESENICRBT S L,
KA HDEHL

FEGEGHELTROL > IZHFEEETRITERZETD .
£1 xxxxx*'OEEEFHEEREOHE

HERSG, ZORBOMEZ Step 1 RV 25772 &

(@) Step 1 : FOITN—TDEHEEMIIETREZ 7 XA x xiZB LT3 (Cramer
5. 1978) ., FOFEHMEEWMO TN —FIIBRT AT RTOBEN TS TE UAFE
TS5 A AT W NEEIE, WECHEES 722" THBRR Y, Z0EBE,
FOEEMLEDIIRE P TIBES ZRIHITDH L, :

(b) Step 2: ZDOTNL—TOPHEITATEELEDIIR#IND L TRETEL (0
ELRRARBERTERZVESIE, TEOM4 23R

W 1—RE (FELEED)
LU IN-T BT HYEBECRFH LTS ADI 2.8 1 FOEFEEHLEY4IZH
ETLZ &,

M 2—#%RE TNo. |
INIZATFEHEE ML T T 6N JECFAEB SO Z &,

W3—REE CAS BERUHEE)
B UM OO CAS BEL{EFBEXZORIZIANDLZ E, L L,
BMEENEELSFICROAL I LA LVESIZT., FOEE2R OO LHE
L EBOERTEERCL TRV AND Z EIIR D,

W 4—Step 2 RE HELEHAFEINDD?2)] — Yes No BX
L L ZORMBLEREE,

W 5—Step A3/BIRE ERERAOCEREBFAELBELLH, 7] — Yes/ No BX
BB URE D — AN — BEREEZRY AN T, BRERET 7B 2VEE
END &30, ZORIC, ZOWMOEEELL > THYE T LBES 7 AT 5 8E
BRAEZCWTHZ &,

W 6—Step 4 FiE IEEHE ML E DREEDIZERRS THEN 2

— Yes.” No 2=
ERkEh Tz 25 NR 5T
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W 7—Step AS/B RE TEELEY N IIBEHREORESE -V EIRS D ? |
— Yes No ®z
/- NOEL t B2~ —Y T,

BM8—RE Maxr ] —bLIDOWMBLERGEEIZaA Y MEEET S,
FREFNOWMOPTHELCIA L FEBEVIEL, BRVWRIZZL2ZVWESIIC, ROME
ELT, E1, 2,3 -RpEERANS

W 9— ﬁﬁfﬁﬂ®§ﬁﬁkéd<ﬁm1—fﬁﬁm%ﬁ&t/%wmmﬁ%&ﬁf

ETFTOEEX
BEFEDOBIA LT,

Step 1 DFH (Z ZIZHLEARB) KU Step 2 DIFRETT, ™

Step 1 YN —TOHEILT A THEEY T A x x1ZASD (Cramer 5.1987 #3|1/) ;
BRERAEEE2RT, LL., FOSA—TIBTABTREEDRTTRHE
WEZ 7RAZRBALDRNEZIE, RIFTHEI SR T LIZHIT 3,

Step 2 : YEIN—TOFRLEVR TR TEELREYRMIND L FHTES, Th
BERTRLT LB TidRWwe i3, W4 2ERTAHZE,

BE/Z72A1, O, R/ XEMOABREBAMEIT x x x Tho,

W,
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Material Information on Menthol racemic

Skip To —

« Physical Data
» Flavor

Consumption

s Food Uses

» Food
Products

» Status

o Hazards

o Human Health
Data

¢ Environmental
Data

e Other
References

Menthol racemic

RIFM — FEMA Database

ISynonyms ]

Cyclohexanol, 5—methyl-2-
(1-methylethyl)—,
(10,2B,5a)-(+/-)

CAS Ho

|3—Hydroxy—p—menthane I

I3—p—Menthano] I

|dl Menthol |

Principal
EINECS
RIFM

Menthol racemic

lp—M ethan—3-ol I

1~-Methyl-4-
isopropylcyciohexan—3—ol

5-Methyl-2-
isopropyieyclohexanol

5-Methyl-2—-
isopropylhexahydrophenol

5-Methyl-2-(1-methylethy)
cyclohexanol

CAS
Number

15356~ s . s
70-4 =368

RIFM ID

FEMA

EINECS Registration

239-
388-3

EINECS DSL
TSCA

Menthol racemic
isa

. 15356—
stereoisomer

60-2

239~
387-8

EINECS DSL

5424 TSCA

of

d~Menthol

2216~
51-5
FMenthol

218-
690-9

EINECS DSL

599 TSCA

RIFM Monograph: 368 (Published 1976: FCT v14,p473 (Binder, p520))

1/4 R—

hitp://rifim.org/ data/Material.cfm?CFID=7868&CFTOKEN=51717599
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Material Information on Menthol racemic

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599

FEMA Interpretive Summary for Linear Aliphatic Unsaturated
Nonconjugated Aldehydes and Acids and Related Alcohols

Formula C10H200 Molecular We‘ight 156.27

SMILES Notation OC(C{CCC1C)C(C)C)C1
Generic Class (TSCA) Alcohols
Description Givaudan Index (1961)

Physical Data

2/4 R—%

[ Boiling Point|216—C (NAT) | FMAI
. .1190—-F;CC
“ Flash Pomtl(SYN) FMA2
: . [190-F,CC
Flash Pomtl(N AT) FMA1
. Log K,,,, {calculated){3.38 Syracuse Research

Corp.

Melting Point|30—C (SYN) FMA2

Melting Point}41—-C (NAT) FMAT1

Vapor Pressure0.02 mm Hg
(calculated)j20C FMA

Preparation|[By hydrogenation of thymol followed by separation
~ {[from its other isomers '

Natural

) Menthol racemic is reported to occur in nature.
Occurrence - R _

Use Levels"ln public use since the 1900s,

Flavor Consumption (in kg)

1995 [JUSA 240772
1995 {[EURCPE [i128284
1987 [USA 54400
1982 [[USA 44400
1976 [USA 7080
1975 JUSA 11600
1970 JUSA 27500

Uses (in ppm)

-172-
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Material Information on Menthol racemic ) 3/4 R—
Mean Daily
Product Average Ave-rage GConsumption Updated
Usual ([Maximum
(gms)
Alcoholic Beverage 17.59 60.32 325 21_JL;3I£_3
Baked Goods 65.87|  93.06 137.2 2“dhg;
Chewing Gum 464.74| 2274.73 0z U
lFrozen Dairy 4044 7227 256 2“"‘:3';
Gelatin Pudding 17.66] 2501 20.4 21-th;
Hard Candy 1407.34] 2083.26 0.6 21‘»’%‘;
Non—alcoholic 6.95 956 1040 21~Jul-
Beverage 88
Soft Candy 130.03] 181.91 5. 217Ju-
%
PADI 13.41
Food Products Containing Menthol racemic (in ppm)

Lower Upper
| Product Codel Limit | Limit
IDiII herb (A. graveolens L.) 144-1 0.04
[Cabbage (raw) 18-1 0.03] 0.4]
Rum category 1l (total volatiles 1100~ ~
3600 ppm) 65-11 0.5

Status

172.515) .

Other Actions

Menthol racemic was included by the Gouncil of Europe in the list of
substances granted A — may be used in foodstuffs ( COE No. 63) .
Menthol racemic was approved by the FDA as a flavor ( 21 CFR

Flavor and Extract Manufacturers’ Association states: Generally
Recognized as Safe as a flavor ingredient — GRAS 3. { 2665)

Indicative Non—Exhaustive List

of fragrance ingredients

Joint Expert Committee on Food
Additives

AD] 0-4.0 mg/kg/day
(1976)

FFIDS Volume VI

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599
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Material Information on Menthol racemic

Human Health Data

Environmental Data

Other References to Menthol racemic

RIFM — FEMA Database

4/4 R—3

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599
—-174 -
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Material Information on Vaniilin

1/4 R

RIFM — FEMA Database

Vanillin

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599

Skip To -
Synonyms ' ]
o Physical Data a
« Flavor Benzaldehyde, 4- CAS
Consumption hydroxy-'3-methoxy—
» Food Uses AHydroxy—3-
+ Food aH
Prod. ducts methoxybenzaldehyde
I 1 MWMALD o
~
* Status 2-Methoxy—4-
+ Hazards formylphenol
e Human Health
Data 3-Methoxy-4-
» Environmentall| [hydroxybenzaldehyde
Data
e Other Methylprotocatechuic
References aldehyde
Protocatechualdehyde—
3—methy! ether
|Vanil|aldehyde —|
[Vanillic aldehyde ]
Principal
Vanillin EINECS
RIFM
CAS Number RIFMID - FEMA EINECS Registration

3107 2 204-465~2 EINECS DSL TSCA

121-33-5 & 150

RIFM Monograph: 150 (Published 1977: FCT,v15,p633)

Formula CBH803 Molecular Weight 152.15

SMILES

Notation 0-Ccleee(0)e10C)e!

Generic Class
(TSCA)

Description White or very slightly vellow needles, crystals or
crystalline powder with a pleasant aromatic, sweet
creamy, vanilla odor and taste

Aromatic Aldehydes

Physical Data

2002/11/11
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Material Information on Vanillin 2/4 R—=

Bolling Point|285—C FMA
Flash Point[>200—F:CC FMA
Log K, (calculated)|1.05 Cj’:;racuse Research
Log K,,, (measured) )
(OECD) 1.17 Dai,2001
[Log K., (measured) (OECD 117 §in 1998
105)]
Log K, (measured)|1.21 Abraham,1995a’
Melting Point|81—C FMA
<0.001 mm Hg
Vapor Pressure 20C FMA
Water Solubility (OI;:gsD) log = ~1.30 Jin1998

Preparation||Made synthetically from eugenol or guaiacol. Most
vanitlin used in fragrances is from the waste (lignin) of
the wood puip industry (Bedoukian,1967)

Vanillin is reported to occur in nature.
QOccurrence

I Natural
|

Use Levels||In public use since the 1900s.

l Flavor Consumption (in kg)

1995 [lUSA 1140727
1995. [[EUROPE || 384866
1987 [USA 621000
1982 [lUSA 476000
1976  JUSA 494
1975 JUSA 585000
‘ 1970 [lUSA 485000

Uses (in ppm)

Average) Average Mean Daily
Product . Consumption | Updated
Usual [Maximum
(ems)

i 21-Jul-
Alcoholic Beverage 30.06 47.09 325 .
Baked Goods 7448 186.17 1372 2 _Jus:
Breakfast Cereals | 3530|  353.0 200f 1M
Chewing Gum 8152 44471 0.2 2“‘“;;

21=dul-
http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599 2002/11/11
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Material Information on Vanillin 3/4 NR—

ICon‘Fection Frosting | 596.28 768.27 03] "é'al
Fats Oils 960] 1000 17.5 2""‘@
Frozen Dairy 26.65]  55.18 25.6 21—&3;
, . 21-Jul-
Gelatin Pudding 47.68 116.82 204 88
Hard Candy 26.36] 192.83 0.6 2‘“"%’;
Meat Products 154 272 78.4 21"’“g5
Milk Products 22115| 31442 395 2! ‘J%‘;
Non-alcoholic 3938 97.42 104.0 21-Jdul-
Beverage . B8
21-Jui-
Snack Foods 200.0 200.0 1.1 88
Soft Candy 246.8]  407.99 538 21“1‘25
| lSweet Sauce 357.54] 363.02 6| 2TME
|
PADI 38.83
Food Products Containing Vanillin (in ppm)
Lower Upper
Product Code Limit Limit
|Raspberry (Rubus idaeus L.} 15-1 TRACE
IAsparagus (cooked) 17-11 1.2
[Cognac 64-1 0.6 4.4
|Armagnac 6411 04 5.2
Rum category 1l (total volatiles 1100- ~
3600 ppm) 65-11 0.25 9.6
IBourbon whisky 6561 1.2 24
lIrish whisky 66-11 05 0.7
Scotch blended whisky f\?" 0.3 2.1
[Canadian whisky 66-V 0.98 4.3
Japanese whisky \6/?_ 0.04 0.78
Status
Vanillin was included by the Council of Europe in the list of substances
granted A — may be used in foodstuffs { COE No. 107} .
Vanillin was approved by the FDA as GRAS { 21 CFR 182.60) .

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599 2002/11/11
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Material Information on Vanillin

Recognized as Safe as a flavor ingredient — GRAS 3. ( 3107)

Other Actions

Flavor and Extract Manufacturers’ Association states: Generally

4/4 R—T

Environmentai Protection AgencyiAdded to TSCA PAIR list

Indicative Non—Exhaustive List|of fragrance ingredients

Joint Expert Committee on Food Additives]|AD] 0-10 mg/kg. ( 1967)

FFIDS Volume IX-B

Hazard Statements

necessary. Labeling Manual, March 2001

20-Nov-01 Based on available data, an IFRA/IOFI/EFFA
NL [[classification and labeling was not considered

Human Health Data
Envirenmental Data

Other References to Vanillin

RIFM - FEMA Database

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599
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Material Information on Ethyl acetate

Ethyl acetate

RIFM - FEMA Database

Skip To -

s Physical Data

|Synonyms

ester CAS ) ":}L

+ Flavor Acetic acid, ethyl
Consumption
* ]iOOd Uses |Acetic ether
+ Food
Products ——
. Status Ethyl acetate Frincipal EINECS
+ Hazards
o Human Health|| [Ethyl ethanoate ]
Data
« Environmental || (Vinegar naphtha |
Data
+ Other
References

CAS Number RIFM ID FEMA EINECS Registration
141-78-6 ] 276 Bl 4 .

4 2414 B 205-500-4 EINECS DSL TSCA

RIFM Monograph: 276 {(Published 1974: FCT,v12,p711 (Binder, p341))

FEMA Interpretive Summary for Aliphatic Acyclic Esters

Formula G4H802 Structure CH3*CH2--0(.‘-()-('.§H3 Molecular Weight

88.11

SMILES
Notation
Generic Class
(TSCA)
Description Clear, colorless or water—white liquid with

characteristic, fruity, pleasant sweet, mild, fragrant
odor and pleasant taste when diluted

0=C(0OCC)C

Aliphatic Esters

Physical Data

http://rifm.org/data/Material.cfm?CFID=7868&CFTOKEN=51717599

Boiling Point]77—-C FMA
Flash Point{< 40—F;CC FMA
Log K,,, (calculated)|0.86 Syracuse Research
Corp.
Log K,,, (measured)|0.73 Abraham,1995a
Specific Gravity|0.896 FMA
Vapor Pressure
| (saturated) log=5.09 Abraham,1998¢
Vapor Pressure|74 mm Hg
II {calculated)}|20C FMA
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