Allyl cinnamate

TV Yo+

2R C12H1202

[o]
H2Cv\o Z
SFE 188.22

CAS  No. 1866-31-5

SEQ No. 99 IXFIL¥E
FEMA No. 2022

1). FAO/WHOR RIS EMYEFIRE A2 (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). ¥ERRILFEDERNHEE (Food Chemicals Codex 5th Edition; FCC)
3). EHIESYDARIFMILF—ER—Z SDBS (MITREAEERIELATRA)

4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library
6). Sigma—Aldrich

&5-7

JECFA No. 19
RIEEE  [JFFMASERIE [8E1: JECFABIR | [BE2:FCCH#E |
25 Allyl cinnamate Allyl cinnamate |
28 97.0 % LLE(GCiE) min. 97 %
H.’.E 1.053-1.059 (d20/20) 1.050-1.056 (d25/25)
BiE 1.564-1.570 (n20D) 1.562-1.569 (n20D)
E&{l 10 LI F max. 1.0
- EER |- -
BEAEC ) |- -
EERE - -
B[R Solubility in ethanol :
Miscible
FESBRER* IR :1,36 ID Test : IR
MS :345 .
NMR :36 .
*HERROSBIXRES



Amyl hexanoate

T A¥Y/1-}

L=

C11H2202

DFE 186.29

CAS  No. 540-07-8
SEQ No. 152 I RATFIE
FEMA No. 2074

JECFA No. 163

HyC X )]\/\/\
3 \/\/\o CH

0

3

REEAE  [UFFMASERE | [BE1:JECFARIRR | [BE2:FCCHK
2% Amyl hexanoate n—Amyl hexanoate
B8 98.0 % Ll E(GCiE) min. 98 %
HE 0.862-0.868 (d20/20) 0.858-0.863 (d25/25)
B 1.418-1.424 (n20D) 1.418-1.422 (n20D) |
[0 1.0 LL'F max. 1.0
Ma-EEA |- -
BEFREC ) |- -
ko - -
B Solubility in ethanol :
1 mlin 1 ml 80% alcohol

HZRE |IR :1,3,5 ID Test : IR

MS :345

NMR :3

TRERROSBEXRES

1.
2).
3).
4).
5).
6).

FAO/WHOS FIRAREMYEFMRE R L (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
XERRIEEDE B E (Food Chemicals Codex 5th Edition; FCC)
BE{EAYMDARIFLF—EA—2R SDBS (M THREAEERIFLAWRM)

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma-Aldrich

#5-8




Amyl isobutyrate

TN 497 F-+
IEX C9H1802
SFE 158.24

CAS  No. 2445-72-9

SEQ No. 153 IXFILEE

0

ch\/\/\o)%cHs
Hs

FEMA No.
JECFA No. |
[FiEEE [[JFFMASERE | [BE1:JECFARI | [B%E2:FCCRI% .]
2ZFR Amyl isobutyrate ]
28 98.0 % LA E(GC%) |
E 0.859-0.865 (d20/20) |
B #E 1.405-1.411 (n20D) | |
[ 1.0 LF
AR ERER |-
REXEC ) |-
ER -
B |
FERBHER (R -

MS :45

NMR :- q

*REEROBRXBES

1). FAO/WHOR R REMPEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERRKIFPYERHEM (Food Chemicals Codex 5th Edition; FCC)

3). HEEESYDARIFLT—4R—R SDBS (MILITREAAERRHELETRM)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-9



Amyl isovalerate

T 49NV~

=K
SFE

CAS

C10H2002

172.26

No. 25415-62-7

SEQ No. 156 IXTJLEE

HiC M
3 \/\/\o CH

O  CH,

3

FEMA No.
JECFA No.
RREH [IFFMASZERIE | [BE1:JECFARI# | [BE2:FCCIk
Z ¥ Amyl isovalerate I
88 98.0 % LLE(GC3%) |
HE 0.857-0.863 (d20/20) | |
B E 1.411-1.417 (n20D) | |
% {f 1.0 LI'F
MR- ZEA |-
BEXEC ) |-
EXE -
BERBR* (R -
MS :45
NMR :6
HEHBROSRXRES

1). FAO/WHOS R R B MYEFIR L A £ (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). XBER KL HEMRIEE (Food Chemicals Codex 5th Edition; FCC)

3). ARUEEMDARYMLT—ER—X SDBS (MBI TREAEERTR AR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library .
6). Sigma—Aldrich

#5-10




Amyl valerate

HSC\/\/\O)I\/\/CHii

T3V NUb-h
xR C10H2002
DFE 172.26

CAS No. 2173-56-0

SEQ No. 166 ITRTILIE

FEMA No.
JECFA No.
HEME  [JFFMASZERIE | [BEI-JECFAIRE | [BE2:FCcCliik
AFR Amyl valerate |
BE 98.0 % LLE(GC3K)
HE 0.863-0.869 (d20/20)
BirE 1.413-1.419 (n20D)
4 {ih 10 LLF
Bh - EEE R |-
BEXEEC ) |-
E2R -
AR
EZRB: (R 6
MS :45
NMR :-
sERRBROSEXBRES

1). FAO/WHOS R R BMPE MR E RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥EER/{tEHBHIEE (Food Chemicals Codex 5th Edition; FCC)

3). EBIEESYORRIMTF—ER—Z SDBS (M TREAEREHRATRR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-11




trans—Anethole
trans—T&k-1V
ﬂ:’u%ﬁit C10H120 /\/©/°\0H3
STE 14820 -
CAS No. 4180-23-8
SEQ No. 175 Jz/—I)LI—TF I8
FEMA No. 2086
JECFA No. 217
MiIKEE |[JFFMASZER#E [B%1:JECFAR | [BE2:FcoBig
2 trans—Anethole trans—Anethole Anethole
eE 98.0 % LL E(GCi%) min. 99 % min. 99.0 %
GC(M-1b)
HE 0.981-0.991 (d20/20) 0.983-0.988 (d25/25) | 0.983-0.988 (d25/25)
BiE 1.557-1.563 (n20D) 1.559-1.562 (n20D) ] 1.557-1.562 (n20D)
(i - _ —
A -EER |- - SP : NLT 20°C
RESREC ) |- - -0.15 to 0.15 (AR)
2 - - -
B Solubility in ethanol : Solubility in alcohol :
1 mlin 2 ml 96% alcohol 1 mLin 2 mL ale
e Phenol-passes test.
PSR ER* IR :1,2,3,6 ID Test : IR ID Test: IR
MS :34
NMR :3.6
*HERROSEXRES

1). FAO/WHOSRIBREMPEFIRE AL (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RERRICPYRHIE M (Food Chemicals Codex 5th Edition; FCC)

3). HHMLAYDRRIMLF—ER—X SDBS (I {TREAERFZHBRESWRA)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-12




Anisaldehyde propyleneglycol acetal

T=ATVTEN 7°8E°Loa-b 7E5-1

C11H1403  ®e C oj\
[o]
[0}

194.23

£
SFE

CAS No. 6414-32-0

CH,

SEQ No. 184 I—FI/EE
FEMA No.
JECFA No.
RiEEE  [[IFFMASERE | [BE1:JECFARIR | [BE2:FCCR#&
BFR Anisaldehyde
propyleneglycol acetal
28 95.0 % L E(GCE) |
HE 1.113-1.123 (d20/20) |
J&B i & 1.516-1.526 (n20D) |
30 1.0 LUF
A - EE R |-
BEXEC) |-
£ -
AR
HEEHAB* (IR -
MS :45
NMR :-
*HEHBROBRIXMRES

1). FAO/WHOS BB S B MPEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥E& RtE YR RIEE (Food Chemicals Codex 5th Edition; FCC)

3). BWILSYORRIFILT—EA—Z SDBS (MU ITREAEZERERAWERR)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-13




.‘

Anisyl acetate

7= 7¥7-h
(425 C10H1203 i
- 0~ CH,
SFE 18020 o /@A
~o
CAS No. 104-21-2
SEQ No. 187 IRXTI)ILE
FEMA No. 2098
JECFA No. 873
[HiEE [UFFMASERI [8%1: JECFAIRIZ | [BE2:FCCHIR
2 ¥R Anisyl acetate Anisyl acetate Anisyl Acetate
sE 97.0 % LI E(GCk) min. 97 % min. 97.0 %
GC(M-1b)
rE 1.107-1.113 (d20/20) 1.104-1.111 (d25/25) 1.104-1.111 (d25/25) -
BiE 1.511-1.517 (n20D) 1.5611-1.517 (n20D) 1.511-1.516 (n20D)
& 10T max. 1.0 max. 1.0
AR -EE R |- - -
BEREC ) |- - -
EERE - - -
Bk Solubility in ethanol : Solubility in alcohol :
miscible at room 1 mL in 6 mL 60% alc
temperature remains in soln to 10 mL
[EERB* IR 123 ID Test : IR ID Test: IR
MS :345
NMR :3
*EERRBROSHRIRES

1). FAO/WHOS AR REMYEFIRE AL (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kBB RILPYEFIEE (Food Chemicals Codex 5th Edition; FCC)

3). EREEMOARIMLT—ER—Z SDBS (M TR AESBEHRSTER)
4). Wiley's Registry of Mass spectral Database

5). NIST/EP.

A/NIH Mass Spectral Library

6). Sigma-Aldrich

#&5-14




Anisyl alcohol

T=Yh TLI-N

[A==5=H C8H1002 OH

DFE 138.16

CAS No. 105-13-5

HiC”

SEQ No. 189 HFEFEK7I/INa—ILH8E

FEMA No. 2099

JECFA No. 871

REEA  [UFFMASZERE [5%1: JECFARIR | [B&2:FCCHtR ]

2 ¥R Anisyl alcohol Anisyl alcohol Anisyl Alcohol

BE 97.0 % LA E(GCiE) min. 97 % min. 97.0 %
GC(M-1b)

IEE - 1.107-1.115 (d25/25) 1.110-1.115 (d25/25)

R E - 1.540-1.547 (n20D) 1.542-1.547 (n20D) |

E& (M - max. 1.0 max. 1.0

Bh - AEE A ||SP : 23.0 to 27.0°C MP : 24 to 25°C SP : min. 23.5°C

BEXEC ) |- - -

EEE 100 mg/ kg BLF -

Py Solubility in ethanol : Solubility in alcohol :

miscible above 20° 1 mLin 1 mL 50% alc

remains in soln to 10 mL

e 1.0% as anisaldehyde
/GC(M-1b)

FEEHE* IR :1,2,3,6 ID Test : IR ID Test: IR

MS :345
NMR :3,6
*ERRBROSRXBES

1). FAO/WHOS RBRFNMMEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;,JECFA)
2). kERRIP B IRIEE (Food Chemicals Codex 5th Edition; FCC)

3). HEBREEVDARIMLT—HR—Z SDBS (AU TREAEREHRATRMN
4). Wiley's Registry of ‘Mass spectral Database

5). NIST/EP.

A/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-156



Benzyl cinnamate

NN Ut A-b

fEepst
HTR

C16H1402

238.28

CAS No. 103-41-3

SEQ No. 219 I RXFIILHE
FEMA No. 2142
JECFA No. 670

Shaas

REEE  ||[JFFMASEEIE

| |B%&1:JECFARIE | |B&E2:FCCHK
2 Benzyl cinnamate Benzyl cinnamate Benzyl Cinnamate
= 98.0 % Ll E(GCi%) min. 98 % min. 98.0 %
GC(M-1b)
LE - - -
R E - - | |-
B 10 LI F max. 1.0 | max. 1.0
Bh - BB A [|SP: 32.0 to 36.0°C SP : min. 25°C | |SP:33.0to 35.0°C
BEXREC ) |- - -
ETRE 10.0 mg/ kg LL'F _
Py N Solubility in ethanol : Solubility in alcohol :
very soluble 1 g in 8 mL 90% alc
e Chlorinated Cmpds.—
passes test
AR |IR :1,2,3,6 ID Test : IR ID Test: IR
MS :34
NMR :3,6
*HRRBROBRXRES

1). FAO/WHOS B R B MYEFIRE B2 (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). XERGHILPHEMEE (Food Chemicals Codex 5th Edition; FCC)
3). BRESWDOARIFILT—ER—Z SDBS (HII{TREAELEFR AT

4). Wiley's Registry of Mass spectral Database

5). NIST/EPA/NIH Mass Spectral Library
6). Sigma-Aldrich

&5-16




Benzyl isobutyrate

AU 49T F-H

£
SFE

C11H1402

178.23

CAS No. 103-28-6

SEQ No. 227 IRXRFIEE
FEMA No. 2141
JECFA No. 844

o )gfﬂs

1). FAO/WHOR R S EMYE IR E B4 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBR QLY H M (Food Chemicals Codex 5th Edition; FCC)

3). HREEYOARIM FT—HR—2Z SDBS (M THEAERBETRSTRAT)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-17

[iEEE  [JFFMASERE | [B%1:JECFARI#K | [B&2:FCCiRtk |
, A Benzyl isobutyrate Benzyl isobutyrate Benzyl Isobutyrate
BE 97.0 % LLE(GCiE) min. 97 % min. 97.0 %
' GC(M-1b)

HE 1.004-1.010 (d20/20) 1.000-1.006 (d25/25) 1.000~1.005 (d25/25)

RirE 1.488-1.492 (n20D) 1.488-1.492 (n20D) 1.488-1.492 (n20D)

E& (i 10 LL'F max. 1.0 max. 1.0

AR -EBER |- - -

BEXREC ) |- - -

B - - -

Pty N Solubility in ethanol : Solubility in alcohol :
miscible at room 1 mL in 6 mL 70% alc
temperature

PERAER* |IR :1,2,6 ID Test : IR ID Test: IR ‘

MS -
NMR :-
*HBRBOBHAXRES



.

Benzyl isoeugenyl ether

NV 4IFT =N I-Th

(=25 C17H1802 v@
SFE 25432 A/@f

TR X o
CAS No. 120-11-6 dn,
SEQ No. 1384 Jx/—)LI—F)L¥E
FEMA No. 3698
JECFA No. 1268
[HRER  [UFFMASERE | [B%1:JECFABIE | [BE2:FcCH#k
BAFR Benzyl isoeugenyl ether Isoeugenyl benzyl ether
=y 95.0 % L E(GCE) min. 96 %
HE - - |
R E - | |-
i3] - max. 1.0
i - BB A |MP : 55.0 to 63.0°C MP : 58 to 59°C
BEXEC ) |- -
g 100 mg/ kg BLF
RT3 7N Solubility in ethanol :

soluble
RSB IR :3 ID Test : NMR
MS :34
NMR :1
*HERROSBXRES

1). FAO/WHOS REBRZMYEMRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRILEYAHE (Food Chemicals Codex 5th Edition; FCC)

3). HBEAPDRRIMNLF—4R—2 SDBS (MR TR AEERIFREATRAR)
4). Wiley's Registry of Mass spectral Database

5). NIST/EP

A/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-18




Benzyl isovalerate

AUV YN UL

st
TR

192.25

C12H1602

CAS  No. 103-38-8

SEQ No. 229 IRFIIE
FEMA No. 2152
JECFA No. 845

BEmEE [JFFMASERE | [8%1:JECFASE | [B%&2:FCCHtE

¥ Benzyl isovalerate Benzyl isovalerate Benzyl Isovalerate

= 98.0 % LI E(GC) min. 98 % min. 98.0 %

one isomer /GC(M—-1b)

HE 0.987-0.993 (d20/20) 0.981-0.989 (d25/25) 0.983-0.989 (d25/25)

B 1.482-1.490 (n20D) 1.482-1.490 (n20D) 1.486-1.490 (n20D)

E&{ 10 KL F max. 1.0 max. 1.0

MR-EER |- - -

BEXEC ) |- - -

E&RE - - -

Bk Solubility in ethanol : Solubility in alcohol :
miscible at room 1 mL in 3 mL 80% alc
temperature remains in soln on

dilution ‘

FEESAER* IR 1,2 ID Test : IR ID Test: IR

MS :45
NMR :-
*REHBROBRAXRES

1). FAO/WHOA RIARFMYEMRZE RS (Joint FAO/WHO Expert Committee on Food Additive;,JECFA)
2). XEBRILPHBRMEE (Food Chemicals Codex 5th Edition; FCC)

3. HRELAMORRIFLT—ER—Z SDBS (M TRIAAERENBATMRR)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-19



Benzyl phenylacetate

AU 21ZAVTET-H

226.27

C15H1402

CAS  No. 102-16-9

SEQ No. 239 IXTFILEE
FEMA No. 2149
JECFA No. 849

o

J O

RIEEE [JFFMASZERIE | [B%E1:JECFABIR | [BE2:FccEk

2 Benzyl phenylacetate Benzyl phenylacetate Benzyl Phenylacetate

=) 98.0 % LA E(GCi%) min. 98 % min. 98.0 %
GC(M-1b)

HE 1.098-1.104 (d20/20) 1.094-1.100 (d25/25) 1.095-1.099 (d25/25)

BirE 1.553-1.559 (n20D) 1.552-1.560 (n20D) 1.553-1.558 (n20D)

[i2:2 i) 10LLF max. 1.0 max. 1.0

MR- ZER |- - -

BEAEC ) |- - -

&R - - -

Py N Solubility in ethanol : Solubility in alcohol :
miscible at room 1 mL in 3 mL 90% alc
temperature gives clear soln

FEZESAR* (IR 01,235 ID Test : IR ID Test: IR

' MS :35

NMR :3
*RERBOBHEXRES

1). FAO/WHOS RIS ZEMYEPIRE B S (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). XEBRAILEYE AL (Food Chemicals Codex 5th Edition; FCC)

3). HEESMDARIPLF—ER—Z SDBS (MBI TRIZAEREHBSHRR)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-20




Bornyl acetate

#MzZh TET-H
e C12H2002 Hee o
H3c>z' ] Py
SFE 19629 0 "CH,
CHs
CAS No. 76-49-3
SEQ No. 252 IXFIE
FEMA No. 2159
JECFA No. 1387
REER  [JFFMASE K | [B%E1:JECFABK | [B&E2:-Fccik
2 Borny! acetate Bornyl acetate Bornyl Acetate
=E 95.0 % LLE(GCi%) min. 98 % min. 98.0 %
GC(M-1b)

rE 0.982-0.992 (d20/20) 0.981-0.985 (d25/25) 0.981-0.985 (d25/25)
BirsE 1.460-1.470 (n20D) | 1.462-1.466 (n20D) 1.462-1.466 (n20D)
Pz fi} 10 BL'F max. 1.0 max. 1.0
Rh R - R |- MP : min. 25°C ISP : NLT 25°C
BEAEC ) |- - -39.5 to —45 (AR)
EERE - - -
Py Y Solubility in ethanol : Solubility in alcohol :

Soluble 1 mL in 3 mL 70% alc

remains in soln to 10 mL

e Minimum assay value

may include isobornyl

acetate and other bornyl

acetate isomers
FERRSE* |IR 01,2 ID Test : IR ID Test: IR

MS :5
NMR :3
*HEHRBROBHEXRES

1). FAO/WHO& R & S MPEFIRE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kBB DILFYE I (Food Chemicals Codex 5th Edition; FCC)

3). AIEAVMDARIMNT—4HR—Z SDBS (MIITHEAEEEHLATRA)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-21




Butanal diethyl acetal

778 IFL TE5-1

fegpst
278

146.23

C8H1802

CAS No. 3658-95-5

SEQ No. 259

FEMA No.
JECFA No.

I—FIE

CHs

(o}
H;C/\)\O/\CHg,

| [B%&1:JECFARIK

| | B&2:FCCHlHk

. [[BEEE  |[JFFMASZRig

B FF |Butanal diethyl acetal | ]
2R 98.0 % Ll E(GCIK) ]
HE 0.827-0.833 (d20/20)
B % 1.394-1.400 (n20D) ]
[E3[] 1.0 LLF
Rl EE R |-
BEXEC ) |-
E® -
AR |
ERSER: R -
MS :45
NMR :-
«EBEBROSRAXHRES

1). FAO/WHOR R R EMYEPIRE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥XERRILPHERIEM (Food Chemicals Codex 5th Edition; FCC)

3). EBRIEEVOARIMNLT—ER—X SDBS(HMIUITHREAEREHRAWRA)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-22




3—Butenyl isothiocyanate

3-7° 7=l 49747 %}

CS5HINS

==t \/\/N\c
s

PFE 113.18

CAS No. 3386-97-8

SEQ No. 264 AYFALT7R—IE

FEMA No. 4418

JECFA No.
RiEEEA [UFFMASEZBI# | [B%1:JECFARIR | [B&E2:Fcciik
]%ﬁﬁ ||3-Butenyl isothiocyanate |
28 970 % LA E(GC:E)
HE 0.990-0.996 (d20/20) |
B 1.520-1.526 (n20D) | |
[ -
B - EA |-
BESXEC ) |-
% -
AR
HESAR IR -
MS :45
NMR :-
*EELHBROBRXBRES

1). FAO/WHOA RIER B MBEFIRER S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILFHE 4% (Food Chemicals Codex Sth Edition; FCC)

3). HBLEBORARIFLT—ER—Z SDBS (R ITREAESBIRL SR
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

- E5-23




Butyl 10—undecenoate

7FL 10907 1/ 1-b

X C15H2802 0
H,c/\/\oJ\/\/\/\/\/"“’
PFE 240.38
CAS  No. 109-42-2
SEQ No. 315 IRTIEE
FEMA No. 2216
JECFA No. 344
RIEEB  [JFFMASERE | [BE1:JECFARK | [BE2:FCcCHig
2 ¥ Butyl 10—~undecenoate Butyl 10-undecenoate
a8 98.0 % Ll E(GCi&) min. 98 %
HE 0.871-0.877 (d20/20) | |0.872-0878(20° ) |
B E 1.439-1.445 (n20D) 1.439-1.445 (n20D) |
[ 10 KF -
- BEA |- -
BESEC ) |- -
E - -
B -
REHER (IR 15 ID Test : IR
MS :5
NMR :-
REEHBROSEXRES

1). FAO/WHOS R REMHEFRE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }ERBFILEYE KM (Food Chemicals Codex 5th Edition; FCC)

3). HRIEAPDARIMLT—4A—Z SDBS (HUITREAERBEHBATEM
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

&5-24




Butyl formate

7°Fl F-2-b

ek C5H1002 . )'
HG” SN
SFE 10213 °

CAS  No. 592-84-7

SEQ No. 286 IRXTILE
FEMA No. 2196
JECFA No. 118

RIEEE [JFFMASZERE |

|&%#1: JECFARI#%

| [B#E2:FCCigik

2% Butyl formate Butyl formate
a= 95.0 % LLE(GCi%) min. 95.0 %
HE 0.889-0.899 (d20/20) 0.877-0.903 (d25/25)
R E 1.385-1.395 (n20D) | |1.380-1.400 (n20D)
Bl 10 LF max. 2.0
MA-EER |- -
BESEREC ) |- -
EE - -
Bk -
FEEAER*  |IR :1,3,5,6 ID Test : IR
MS :345
NMR :36
*EBRBROBRIRES

1). FAO/WHOS RI& A FENHEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). *BBRI{LEHENEE (Food Chemicals Codex 5th Edition; FCC)
3). EREEVDARIMT—ERA—X SDBS (M ITRGEAEZHERSTR

4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library
6). Sigma—Aldrich
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Butyl isobutyrate

TFN 197 FL-
4= C8H1602 0
Hac/\/\o/lkrc”s
SFE 144 .21 eH,
CAS No. 97-87-0
SEQ No. 289 IXF)ILE
FEMA No. 2188
JECFA No. 188
HiZEE  [JFFMASZERK | [BE1:JECFARIIE | [B&E2:FCCI#
A% Butyl isobutyrate Butyl isobutyrate Butyl Isobutyrate
2 97.0 % KL E(GC:%) min. 97.0 % min. 97.0 %
one isomer /GC(M-1b)

HE 0.861-0.867 (d20/20) 0.859-0.864 (d25/25) 0.859-0.864 (d25/25)
BHrE 1.400-1.406 (n20D) 1.401-1.404 (n20D) 1.401-1.404 (n20D)
B {h 10 LLF max. 1.0 max. 1.0
MR-B2gEA |- - -
BEXEEC ) |- - -
E€E - - -
pE )N Solubility in ethanol : Solubility in alcohol :

1 miin 7 ml 60% alcohol 1 mLin 7 mL 60% alc
FEEASAER* IR 1,235 ID Test : IR ID Test: IR
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1). FAO/WHOR AR S EMYWEFRE B | (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥*ERH{LELYTR %K (Food Chemicals Codex 5th Edition; FCC)

3). BEREBSPDOARIMF—4R—X SDBS(RUFTHREAERHEFTLRATRAD
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich '
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