Ethyl maltol

IFN M-I

=X C7H803 0

SFE 14014 | ]

0

CAS No. 4940-11-8

SEQ No. 850 438

FEMA No. 3487

JECFA No. 1481

HIEEE [JFFMASER®E | [B%1:JECFAR#E | [BE2.FcCl% |

KR Ethyl maltol Ethyl maltol Ethyl maltol

28 98.0 % LLE(GCi%) min. 99 % min. 99.0 %

bhE - - -

B E - - -

4[] - - -

RA-AZEA |MP:89.0 to 93.0°C MP : 89 to 93°C MP : about 90°C

BESXEC ) |- - -

EE€RE 100 mg/ kg KL F -

B Solubility in ethanol : Solubility in alcohol :
Soluble 1gin 10 mL

e Complies with purity
criteria for Ethyl maltol -
in FNP52 o

RSB+ |IR 12,36 ID Test : NMR ID Test: IR

MS :3
NMR :1,3,6
*HERBROBRAXBRES

1). FAO/WHOS R R ZEMYHE IR S AL (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILFYE M (Food Chemicals Codex 5th Edition; FCC)
3). ABIEAYDARIFINLT—4R—2R SDBS (MU fTEHEAEREMBEHER)

4). Wiley's Registry of Mass spectral Database

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

#5-67



"!

Ethyl palmitate

IFL NRIT-H

{E2Ps
STE

CAS No.

SEQ No.

FEMA No.
JECFA No.

C18H3602

284.48

628-97-7

862 IXRTIEE
2451
39

,.3‘;/\0/U\/\/\/\/\/\/\/\cH3

[HREE [UFFMASERRK

| |B%1:JECFARH

| |B&2:FCCiitk

B FR Ethyl palmitate Ethyl hexadecanoate
BE 97.0 % LI E(GCi%) min. 99 %
HE & 0.863-0.865 (d25/25) |
B E Il 1.404-1.408 (n20D)
[ g 10 LLF max. 1.0
AR EEE A ||MP - 23.0 to 28.0°C MP : 24 to 26°C
REXEC ) |- , -
EER 10.0 mg/ kg BLF
PRI -
BEERB* (IR 1,356 ID Test : IR
MS :35
NMR :3
*ERHRROBRXKRES

1). FAO/WHOS R SEMYEFMRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERRLFDE M (Food Chemicals Codex 5th Edition; FCC)
3). HREESVORARIFLT—HR—X SDBS(MITFTHEAEEEFTRSTERN

4). Wiley's Registry of Mass spectral Database

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

#5-68




Ethyl stearate

IFN AT7L-b
ﬂ:$ﬁ 020H4002 A~ j\/\/\/\/\/\/\/\/\
H3C” ~O CH3
PFE 31253
CAS No. 111-61-5
SEQ No. 877 IRTFIE
FEMA No. 3490
JECFA No. 40
[REER [[UFFMASER#E | [B%#1:JECFARI& | [B%E2:FCCHig
2 ¥ Ethyl stearate Ethyl octadecanoate
eE 97.0 % LLE(GCE) min. 89 %
min. 96% ethyl esters of
octadecanoate, palmitic
and other fatty acids
rE - 0.880-0.900 (d25/25)
R E - | [1.420-1.440 (n20D)
Bl 10 L' F max. 1.0
B - BE A [MP - 300 to 39.0°C MP : 33 to 38°C
BEXEC ) |- -
E€E 10.0 mg/ kg LA F |
TN -
FEEEAE* (IR :1,3,6 ID Test : IR
MS :345
NMR :3
*sHRRROBEXRES

1). FAO/WHOA R SFEMYEIREAS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRILFEIRIRE (Food Chemicals Codex 5th Edition; FCC)
3). FBEASVDARIFNF—LRA—X SDBS(HILITRGEAE SRR AER)

4). Wiley's Registry of Mass spectral Database

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

&5-69




Ethyl trans—2—decenoate

IFN trans—2—-7 €/1-}

=2
SFE

C12H2202 1

HSC/\O)J\/\/\/\/\CH

198.30 E

CAS No. 7367-88-6

3

SEQ No. 881 IXFILE
FEMA No. 3641
JECFA No.
RiREE  |[JFFMASERK | [B%E1:JECFARIR | [B%&2:FCCIR& |
B |Ethyl trans—2-decenoate | [ [
a8 95.0 % LLE(GC3E) 1 |
HE 0.880~0.890 (d20/20) | |
RS 1.440-1.450 (n20D) |
40 10 BIF
AR - EEA |-
EAEC ) |-
EF -
B
EERR: |R -
MS :45
NMR :-
*EERBROBHEXBRES

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

FAO/WHOES R & R F MY E IR E B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
RERSILEDEREE (Food Chemicals Codex 5th Edition; FCC)
FHRIESMDARYMLT—HER—2Z SDBS (MU FTREAESRINESTER

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-10



Ethyl trans—2—hexenoate

IF trAans—Z—’\‘\'-‘lzll—l~

CAS

C8H1402 Q

H;,c/\o/u\/\ACH

142.20

No. 27829-72-1

SEQ No. 882 IRTFIE
FEMA No. 3675

E 3

1). FAO/WHOA BB S EMPEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEESILFHEREE (Food Chemicals Codex 5th Edition; FCC) '

3). ERILAYDRRIFILT—EA—X SDBS MU THREAEERFTRS TR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-T

JECFA No.
®
REER  [JFFMASEREK | [B%&1:JECFARIR | [B&2:FccHitk |
2 Ethyl trans—2—hexenoate | [
a8 98.0 % BLE(GCiE) | |
|HEE 0.898-0.905 (d20/20) | |
B E 1.430-1.438 (n20D) | |
[ 1.0 LLIF
MR- EEA |-
BEAEC ) |-
¥ -
BR |
RESBR* [R5
MS :45
NMR :- q
*RARBOBRXRES



5—Ethyl-4—hydroxy—2—methyl-3(2H)—furanone

5-IFN-4-th 03y-2-2F1-3(2H)-77/>

(=8 C7H1003 HO O
Hac\/z—ﬁ

NFE 142.15 o~ “CHs
CAS No. 27538-09-6
SEQ No. 899 #~ k%
FEMA No. 3623
JECFA No. 1449
HREEE  [JFFMASERIE | [B%F1:JECFARK | [BE2:FCCH&
A FR 5-Ethyl-4-hydroxy—-2- 2—-Ethyl-4—hydroxy-5-

methyl|-3(2H)-furanone methyl-3(2H)—furanone
=28 950 % Ll E(GC%) mn9%% || @ =
kE 1.134-1.146 (d20/20) 1.133-1.143 (d25/25) =
BT 1.507-1.517 (n20D) 1.509-1.514 (n20D) I =
[ ] - max. 4
Mm-EEA |- - =
BEAEC ) |- - =
Eﬁ - l -t s
Bk Solubility in ethanol :

Soluble

SR |IR - ID Test : NMR

MS -

NMR :1

*HBBRROSEXRES

1). FAO/WHOS RIRSEMYEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RERKILFDEREE (Food Chemicals Codex 5th Edition; FCC)

3). ARELAVMDARIFILT—EA—X SDBS(BMITREAERRFTEL SRR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—~Aldrich

&5-72




2—-Ethylhexanoic acid

2-IFAAXY )99 TIN

{22 C8H1602
SFE 144.21
CAS No. 149-57-5

SEQ No. 919 fJSHiER%E

(o]

Hsc/\/j/“\ou

FEMA No.
JECFA No.
REER [IFFMASERE | | BE1:JECFARE | |B&E2:FCCHIE
2 2-Ethylhexanoic acid ]
=8 97.0 % LA E(GCE) '
HE 0.904-0.912 (d20/20) |
B E 1.422-1.428 (n20D) j
R -
Rl -EEE A |-
BEXEC ) |-
] -
B |
FERHAR* IR :36
MS :345
NMR :3.6
*EBRBROSBXRES

1). FAO/WHO B R & RBEMYEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBAFYERIBHE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-13




Ethylvanillin propyleneglycol acetal

CIFANZYY 7°0E°LYYa-I TSI

(=25 C12H1604
DFE 22425

HO
CAS No. 68527-76-4 0

SEQ No. 938 Jx/—)L5E

FEMA No. 3838
JECFA No. 954

o
CH,

RIEEE [JFFMASERE

| [B%&1:JECFARIE | [B#E2:FCCH#E

AR Ethylvanillin Ethyl vanillin propylene

propyleneglycol acetal glycol acetal

B 90.0 % LA E(GCi%) min. 97 %
named cpd. + ethyl
vanillin

HE 1.163-1.173 (d20/20) 1.161-1.175 (d25/25) |

B 1.526-1.536 (n20D) 1.528-1.535 (n20D) ]

[ SRS -

R - BEA |- -

BESSEC ) |- -

E&RE - -

RS TN Solubility in ethanol :
miscible at room
temperature

EEAB |IR 1 ID Test : IR

MS :4
NMR :-
HBRROBBXHRES

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

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

6). Sigma-Aldrich

&5-74




Eugenyl acetate

A5 =0 77

A= C12H1403
SFE 206.24

CAS  No. 93-28-7

SEQ No. 940 I RFII¥E

FEMA No. 2469
JECFA No. 1331

HaCx o
\/\Q\oicm

“CHs

BEEE  [JFFMASZERE | [B%E1:JECFABI# | [B&E2:FCCH#&
ZF | Eugenyl acetate Eugenyl acetate Eugenyl Acetate
=) 98.0 % Ll E(GCiE) min. 98 % min. 98.0 %
GC(M-1b)
HE 1.080-1.086 (d20/20) 1.077-1.082 (d25/25) 1.077-1.082 (d25/25)
RirE 1.514-1.522 (n20D) 1.514-1.522 (n20D) 1.514-1.522 (n20D)
Bl 10 LI F max. 1 1.0(phenol red TS)
A BER |- MP : min. 25°C SP : NLT 25°C
RREC) |- - -
E2R |- ] -
Atk Solubility in ethanol : Solubility in alcohol :
Soluble 1 mLin 5 mL 70% alc

HE SD, RI :supercooled liquid
FERSRER* |IR :1,2,3 ID Test : IR ID Test: IR

MS :345

NMR :3

*HBRBOSRXRES

1). FAO/WHOS RIERENYEMRERS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRILEME HHEE (Food Chemicals Codex 5th Edition; FCC) :
3). ABIEEVDARRIFILFT—ER—X SDBS (MU ITBREAEZBHRETEMN

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

#5-75




Farnesol

27V

£#xX  C15H260 - on
xnn

HFE 22237 e

CAS No. 4602-84~-0

CH, CHs

OH

SEQ No. 948 [EMhEEE&R7INa—IILE
FEMA No. 2478
JECFA No. 1230

HEEA [JFFMASZERK | [B%E1:JECFAR# | [BE2:FccR#k
B Farnesol Farnesol Farnesol
= 96.0 % LL_E(GCi%) min. 96 % min. 96.0 %
sum of isomers sum of four isomers
/GC(M-1a)
HE 0.883-0.893 (d20/20) 0.884-0.889 (d25/25) 0.884-0.891 (d25/25)
A 1.487-1.492 (n20D) 1.487-1.492 (n20D) 1.487-1.492 (n20D)
B4l - |—_ ‘Imax. 1.0 -
BA BER |- - -
RRECD |- - -
E) - - -
BR Solubility in ethanol : Solubility in alcohol :
soluble 1 mLin 1 mL 95% ethanol
FEESRE |IR  :1,2356 ID Test : IR ID Test: IR
MS :45
NMR :3,6
*HRRBOBHRXRES

1). FAO/WHOS A& R B IMWEFIRE B 4 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }E AR HE IR L (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma—Aldrich

&5-176




alpha—Fenchyl alcohol

a-710%0 ThI-I

(4= C10H180

PFE 154.25

CAS No. 14575-74-7

SEQ No. 954 [EMESH7ZILI—ILE

FEMA No. 2480

JECFA No. 1397

FHREE [UFFMASZERE | [BZE1:JECFARR | [BE2:FCCHIK |

2R alpha—Fenchyl aicohol Fenchyl alcohol Fenchyl Alcohol

3 95.0 % LLE(GCi&) min. 97 % min. 97.0 %

GC(M-1b)

% : - =

EHrE - - -

@ﬁﬁ - - . -

A BREA [MP: 35.0 to 45.0°C MP : 35 to 40°C MP : 35.0 to 40.0°C

BESEC ) |- ' - - '

g& 10.0 mg/ kg ELF -

SR Solubility in ethanol : - Solubility in alcohol :
Soluble : 1 mL in 1 mL 95% ethanol

&= Minimum assay value _
may include small ‘
amounts of borneol and
isoborneol

SR |IR -1,2,3 ID Test : IR ID Test: IR

MS :345
NMR :3
*HBRBOSRXRES

1). FAO/WHOS AR R B NHE IR E B 2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kERH{IEFHEINIBE (Food Chemicals Codex 5th Edition; FCC)

3). ARIEAVMDARIMLF—2R—Z SDBS (I TBEAAERBFNRATRN)
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma~Aldrich

&5-T1



.’

Fenchyl alcohol

21%0 ThA-I

£FR
SFE

CAS No.

C10H180 CH,
154.25 (X
14575-174-17

1632-73-1

SEQ No. 954 [EMFEES®R7ZIIa—ILHE
FEMA No. 2480
JECFA No. 1397

BEIEE  [JFFMASERIE | [B%1:JECFARIK | [BE2:FCCHtg
2K Fenchyl alcohol Fenchyl! alcohol Fenchyl Alcohol
eE 95.0 % L E(GCi%) min. 97 % min. 97.0 %
GC(M-1b)
% . - n
B - - -
R - - =
R EE A [MP : 35.0 to 45.0°C MP : 35 to 40°C MP : 35.0 to 40.0°C
BEXEC ) |- - -
EFR 10.0 mg/ kg LL'F -
Ak Solubility in ethanol : Solubility in alcohol :
Soluble 1 mL in 1 mL 95% ethanol
e Minimum assay value
may include small
amounts of borneol and
isoborneol
FERS ER* IR :1.2,3 ID Test : IR ID Test: IR
MS :345
NMR :3
*EBHRBOSHXRES

1). FAO/WHOS R SBMYEFARSE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). REBRIPHBBIRE (Food Chemicals Codex 5Sth Edition; FCC)
3). HBEAPORRIMLT—2R—X SDBS(BMIUTREAESHHBESWRA

4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-78




2—Furanmethanethiol

2-97033F %1

ez
SFE

C5H60S

114.17

CAS  No. 98-02-2

SEQ No. 976 FA—JL¥E
FEMA No. 2493
JECFA No. 1072

RIEEE  [JFFMASERIR [8%1: JECFAR# | [BE2:FCCHIE
¥R 2-Furanmethanethiol furfuryl mercaptan Furfuryl Mercaptan
28 95.0 % LA L(GCiK) min. 97 % min. 95.0 %
GC(M-1b)
‘HZE 1.120-1.135 (d20/20) 1.125-1.135 (20° ) 1.124-1.135 (d25/25) |
BirE 1.526-1.536 (n20D) 1.527-1.542 (n20D) 1.529-1.534 (n20D) ]
[0 - - =
AR EEA |- - -
BEXEC ) |- - -
E T - - -
BK Solubility in ethanol : Solubility in alcohol :
Miscible at room 1 mL in 1 mL 95% ethanol
temperature L
EESAR* (IR :2,3,6 ID Test : NMR ID Test: IR .
MS :345
NMR :1,3,6
*RBRBROBRXRES

1). FAO/WHOS & & BEMHHEFIRE A% (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }E& RLPMHEREM (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-79



Furfuryl acetate

VN 7T

ERX C7H803
DFE 140.14

CAS No. 623-17-6

SEQ No. 967 IXTIFE

FEMA No. 2490
JECFA No. 739

(o

[HREE  [JFFMASERIE

| |[B%1:JECFARIE

| [B#&2:Fcciitk

AR Furfuryl acetate Furfuryl acetate
a8 97.0 % LLE(GCX) min. 97 %
HE 1.117-1.123 (d20/20) 1.110-1.119 (d25/25) |
B $E 1.459-1.465 (n20D) 1.457-1.466 (n20D)
T 10 LL'F max. 1.0
Ms-RER |- -
BESREC ) |- -
BEERE - -
37N Solubility in ethanol :
miscible
RSB (IR :1356 ID Test : IR
MS :35
NMR :3,6
*HERBROBRXRES

1). FAO/WHOA R REMYEFIRE AL (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). *EBRR{tEHERE M (Food Chemicals Codex 5th Edition; FCC)
3). FBIEAYMDARIFLT—FR—X SDBS(RIITBGEAERRHRETRM)

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

6). Sigma-Aldrich

#5-80




Guaiacol

747N
(=225 C7H802 OH
SF=E 124.14

CAS  No. 90-05-1

SEQ No. 1017 Zx/—)L5

FEMA No. 2532
JECFA No. 713

RikER [UFFMASERE | [B%E1:JECFARK | [BE2:FCCHRtE ‘[
Z ¥R Guaiacol Guaiacol ]
a8 95.0 % LA E(GCHK) min. 99 % ]
HE 1.127-1.137 (d20/20) 1.129-1.140 (d25/25) |
B E 1.539-1.549 (n20D) 1.540-1.545 (n20D)
[ [i] - -
- B2 E A [MP : 26.0 to 32.0°C MP : min. 28°C
BEXEEC ) |- -
=R - -
B/ Solubility in ethanol :
very soluble
e mp: liquid which may
crystallize
EERBR* (IR :136 ID Test : IR
MS :345
NMR :3.6
sHBRBROBRAXBES

1). FAO/WHOS R B & EMYEFARER S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥EERPLYWBIRMEM (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

&5-81



Heptanal dimethyl acetal

AT 9 SAFRN TES-I

CAS No.

SEQ No.
FEMA No.

C9H2002

160.25

10032-05-0

1034 T—FI)ILEF
2541

JECFA No. 947

(o]
Hsc/\/\/Y \CHg

SN

CH3

REEE  |[UFFMASERIE | [B%1:JECFAR# | [BE2:FCCHk
I%ﬂi ]lHeptanaI dimethyl acetal ! .Iheptanal dimethyl acetal [
|8 95.0 % LLE(GCi%) min. 98 %

[F: 0.845-0.855 (d20/20) 0.844-0.849 (d25/25)

BrE 1.405-1.415 (n20D) | [1.405-1.415 (n20D)

i 10 LLTF max. 1.0

Ahm-aER |- -

BESXEC ) |- -

E2E - -

Atk Solubility in ethanol :
miscible at room
temperature

BEEREB (R 1 ID Test : IR

MS :4
NMR :-
*HEBEHBOSREXRES

1). FAO/WHOR FI& RiBENMEPIRSE QL (Joint FAO/WHO Expert Committee on Food Additive;JECFA).
2). (BB RKILEYEHRE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma—Aldrich

#5H-82




Heptanol

YR

A== C7H160

DFE 116.20

CAS No. 111-70-6

SO
HsC

SEQ No. 1041 EHEES&KT7 I I—ILE
FEMA No. 2548

JECFA No. 94
BIBEE  |JFFMASERE | |[B#1:JECFARIHK | |[B&2:FCCR#k .|
R ¥R Heptanol Heptyl alcohol Heptyl Alcohol
2B 97.0 % LLE(GCiE) min. 97 % min. 97.0 %
GC(M-1b)

HE 0.820-0.826 (d20/20) 0.820-1.824 (d25/25) 0.820-0.824 (d25/25)
BE 1.421-1.427 (n20D) 1.423-1.427 (n20D) 1.423-1.427 (n20D)
=30 10 LLF max. 1.0 max. 1.0
- EERR |- - -
BESEC ) |- - - |
22 - - -
ak Solubility in ethanol ; Solubility in alcohol :

1 mlin 2 ml 60% alcohol 1 mL in 2 mL 60% alc

gives clear soln

E*E Aldehydes: 1.0% as 1.0% heptanal /GC(M-—1‘

heptanal ’
RERER* IR  :1,256 ID Test : IR ID Test: IR

MS :5
NMR :6
*HBEEROBEXRES

1). FAO/WHOS RIB S BEMYEPIREE SR (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERKILEYERIEE (Food Chemicals. Codex 5th Edition; FCC)

3). HBESYDARIRLT—HR—X SDBS (BRI TREAERRNRSHRR)

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

#5-83



' '

Hexanal diethyl acetal

AXY-1 Y IFN TR

2R
SFE

C10H2202

174.28

CAS No. 3658-93-3

SEQ No. 1090 T—FI/L%8

H3C\/\/\r°\/CH3
o]

CH3

FEMA No.
JECFA No.
REEE  [UFFMASERE | [B%&1:JECFARK | [B%2:FCCHK
AFR Hexanal diethyl acetal
=E 95.0 % L E(GCE)
HE 0.829-0.839 (d20/20) |
B 1.404-1.414 (n20D)
23] 10 LI F
Bha-BEA |-
BESLREC ) |-
BEERE -
Bk |
EAESR (R -
MS :45
NMR :-
«HBRBOBBIRES

1). FAO/WHOS R & S EMPEFIRE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). B RILPLHTIIREM (Food Chemicals Codex 5th Edition; FCC)

3). ABIEAPDARIMILT—SR—R SOBS (MU TREEAERBHRAHER
4). Wiley’s Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-84




2—-Hexanone

2-~A¥4%/y

fEapst
ST7E

CAS

102.17

C6H140 //ﬂ\\///\\J/;

No. 591-78-6

SEQ No. 297 #F+%E

FEMA No.
JECFA No.
RIZEA  [UFFMASERE | [B&1:JECFABI | [B&E2:FCcCRl#k ‘}
A FR 2-Hexanone ] ] ‘
2E 96.0 % LLE(GCE) |
= 0.808-0.818 (d20/20) ]
B E 1.396-1.406 (n20D) | |
23] -
AR - R R -
BEXEC ) |-
S -
B | |
BERAR: |[R  :356

MS :345

NMR :3 q

*EBHBOBRXBRES

1). FAO/WHOB RIR & FEMMEFIRE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kERHAEPLYE AL (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich
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trans—2—Hexenal

trans—2-A%t1-)l

feZX C6H100 HiC A~ A0
PFE 98.14
CAS No. 6728-26-3
SEQ No. 1111 [EMFEEESHR7ZILTEREE
FEMA No. 2560
JECFA No. 1353
REEE | JFFMASEBIE | |B&1:JECFARRIE | [B&E2:FCCH#&
B trans—2-Hexenal 2-Hexenal (E)-2-Hexen-1-al
S8 95.0 % LL E(GCE) min. 92 % min. 92.0 %
sum of cis/trans isomers | |{GC(M-1a)
HE 0.840-0.854 (d20/20) 0.841-0.848 (d25/25) 0.841-0.850 (d25/25)
BirE 1.440-1.451 (n20D) 1.443-1.449. (n20D) 1.445-1.449 (n20D)
[ 100 LUF max. 10.0 -
Bm-BREA |- - -
BEXREC ) |- - -
E€RE - - -
B Solubility in ethanol : Solubility in alcohol :
Soluble 1 mL in 1 mL 95% ethanol
k= | SC: 2-Hexenoic acid
HERAB*: |[R :36 ID Test : NMR
MS :345
NMR :1,6
*HEEROBSRXRES

1). FAO/WHOS RIEB R EMYEIRE AL (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERKILFYERE® (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Al

drich
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