Isopropyl hexanoate

4970’ AR/ 1}

b=k C9H1802 ji 0
’ H4C o)k/\/\cri3
DFE 158.24
CAS No. 2311-46-8
SEQ No. 1410 TRTI)LEE
FEMA No. 2950
JECFA No. 308
FRIEEE  [JFFMASERIK [8%1: JECFAFRIE | [B%E2:FCCEI&
Z R Isopropyl hexanoate Isopropyl hexanoate
28 98.0 % kL E(GCK) |min. 99 %
vrE 0.854-0.860 (d20/20) 0.854-0.860 (20° )
R E [[1.405-1.409 (n20D) 1.405 (n20D)
4[] 10 LI'F -
Bhm-BER |- -
REREC ) |- -
B - -
ETS -
RSB (IR :3 ID Test : MS
MS :1,34
NMR :3
*FEHERBROSRIMES

1). FAO/WHOA RASEMYEFIHRSE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRLPYE K (Food Chemicals Codex 5th Edition; FCC)
3). HBIEAVDARIPILF—ER—R SDBS (MU TR E AEERIELATEMN)
4). Wiley's Registry of Mass spectral Database -
5). NIST/EPA/NIH Mass Spectral Library
6). Sigma-Aldrich

#5-127




Isopropyl isobutyrate

4y7°0E’n 497" F-+
2k C7H1402
SFE 13018 e

CAS No. 617-50-5

SEQ No. 1411 TRXTILE

FEMA No. 2937
JECFA No. 309

RiEEE  |[JFFMASERE [8%&1: JECFARI# | [BE2:FCCHIK
AR Isopropyl isobutyrate Isopropyl isobutyrate
BE 95.0 % LI E(GCi%) min. 95.0 %
HE 0.844-0.854 (d20/20) 0.845-0.850 (d25/25)
BT 1.384-1.394 (n20D) 1.394-1.399 (n20D) |
(4] 10 LIF -
rhR-RER |- -
BEXREC ) |- -
E®RE - -
B -
SR (R 1.3 ID Test : IR
MS :45
NMR :3
RRRROSHXRES

1). FAO/WHOA FI& R B MMEFIRE B L (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RXEELIELYE IR E (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5128




Isopropyl propionate

1y7°at’n 7°'ot’t -+

{LERK C6H1202 CH; O
= H e O

NFE 116.16

CAS No. 637-78-5

SEQ No. 1425 TRTILEE

FEMA No. 2959
JECFA No. 306

CH,

HIEEE [UFFMASZERIE [8%1: JECFARI& | [B%E2:FCCH#
2R Isopropyl propionate Isopropy! propionate
28 98.0 % LLE(GCH) min. 98 %
HE 0.863-0.869 (d20/20) 0.863-0.869 (20° )
BirE 1.384-1.390 (n20D) 1.384-1.390 (n20D)
4] 1.0 LF -
MR- EE A |- -
BEXEC ) |- -
& - -
B -
ERR* (IR 13 ID Test : IR
MS :345
NMR :3
*ERRBROBSBIXBRES

1). FAO/WHOS RIEB RABMYEMRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XER KLY E B S (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-129




Isovaleraldehyde diethyl acetal

{INVAVTRTEN Y IFN TES-1

Soluble

[R5 C9H2002 " CH . Wi
nFE 160.25 5
—\CH3

CAS  No. 3842-03-3

SEQ No. 1446 IT—7)L58

FEMA No. 4371

JECFA No. 1730

HiEEE  [UFFMASERE | |B%1:JECFAR | [B%&2:FCCH#k

B Isovaleraldehyde diethyl Isovaleraldehyde diethyl

acetal acetal

g8 95.0 % LL.E(GC) min. 95 %

HE 0.825-0.832 (d20/20) 0.825-0.832 (d25/25)
B E 1.395-1.403 (n20D) 1.395-1.403 (n20D)
i 10 LI'F -

MR-gER - -

BESCEEC ) |- -

B&E |- -

Bk Solubility in ethanol :

ERHB (R 1

MS :145
NMR :1

ID Test : HNMR IR MS

sHBHBROSRIRES
FAO/WHOS RIE S B MR E B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
*EE RILP Y IR E (Food Chemicals Codex 5th Edition; FCC)

HBLEEPDDRARIMFT—EA—R SDBS (R TREAEZRERATRAN)

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

Wiley's Registry of Mass spectral Database
NIST/EPA/NIH Mass Spectral Library
Sigma-Aldrich

&5-130




cis—Jasmone

cis—V YAtV

164.24

C11H160

CAS  No. 488-10-8

SEQ No. 1453 A~k 38
FEMA No. 3196
JECFA No. 1114

0

”“’T_/_é
z

REEE [UFFMASEB#K | [B&E1:JECFABI& | [B&2:FCCiik [
2 FR cis—Jasmone 3-methyl-2—-(2-
. pentenyl)—-2—
cyclopenten—1-one
B 198.0 % LA E(GCiE) min. 98 % |
cis
HE 0.940-0.947 (d20/20) 0.942-0.948 (d25/25)
BirE 1.496-1.502 (n20D) 1.495-1.501 (n20D)
[ - max. 2.0
AR -EER |- -
BEFEC ) |- -
E2R - - |
PEETN Solubility in ethano! :
Miscible at room
temperature q
HEHAR* IR :3,6 ID Test : NMR
MS :345 ‘
NMR :1,3,6
REABROBEXRES

1). FAO/WHOS RSB NYEMESE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). *ER’BIEFPHEBIELE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-131



Lauric acid

77099 TV

=k C12H2402

o]

HSC/V\/MOH

SFE 20032

CAS No. 143-07-7

SEQ No. 1457 BERAEESE

FEMA No. 2614

JECFA No. 111

BEEE  [JFFMASERIE | [B#E1:JECFARRK | [BE2:FCCHig

2R Lauric acid Lauric acid Lauric acid

=3 98.0 % LLE(EFEE) min. 90 %

EE - : -

BiE - - -

[l - 252-287 252-287

Bh - B R ||SP : 42.0 to 47.0°C SP : 26 to 44°C SP : 26-44°C

EXEC ) |- - - -

E€RE 200 mg/ kg LLF Lead max : 0.1mg/kg

27N - Solubility in alcohol :

soluble in alcohol

& Water: < 0.2% Water < 0.2%
Saponification Value: 253 | [Residue on Ignit.< 0.1%
to 287:Unsaponifiable lodin Value NMT 3.0,
Matter: < 0.3%; SC: Saponification Value
Myristic acid; Decanoic 253- 287, Unsaponifible
acid; Palmitic acid Matter NMT 0.3%

HREEB* |[R :1356 ID Test : IR

MS :35
NMR :3,6
*EERBOSRAXRES

1). FAO/WHOS IR S BENHEFIRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RER I HE IR E (Food Chemicals Codex 5th Edition; FCC)
3). HEBEEYOARIMNLTF—4R—Z SDBS (MUTREAELSRFBLATRA

4).
5).
6).

Wiley's Registry of Mass spectral Database
NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-132



Levulinic acid

L7z TV

(=2 C5H803

SFE 116.12

(¢}

CAS No. 123-76-2

SEQ No. 1462 BERFERTE
FEMA No. 2627
JECFA No. 606

0

H3C.
3 WJ\OH

RIBER [JFFMASER®K

| |[B&1:JECFAIH | (BE2:FCCIRK [
E¥ Levulinic acid Levulinic acid Levulinic Acid
s 97.0 % KA E({L%i%) min. 97 % min. 97.0 %
Chem(M-3a)
HE 1.136-1.147 (d20/20) 1.136-1.147 (20° ) 1.136-1.142 (d25/25)
B 1.439-1.445 (n20D) | [1.439-1.445 (n20D) 1.440-1.445 (n20D)
BiE : - -
MR -REA |- SP : min. 27°C SP : min. 27°C
BEXLEEC ) |- - -
g - - -
Bk Solubility in ethanol : Solubility in alcohol :
1 mLin 1 mL 95% alcohol | (1 mL in 1 mL 95% alc
RSB IR :1236 ID Test : IR ID Test: IR ‘
MS :345
NMR :3,6
*HBEROBRAXRES

1). FAO/WHO S R S FEMHEMIRE RS (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
2). *ERAILEYE LM (Food Chemicals Codex 5th Edition; FCC)
3). BBIELAYDARIMLT—ER—Z SDBS (MU TR EAEZRFTRETAR

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

#5-133



Linalyl butyrate

YN 7°FL-+

CAS No.

SEQ No.
FEMA No.

224.34

C14H2402

1478 TRAFILIE
2639

JECFA No. 361

Sl
18-36-4 CHy:

o\[(\/CHa

[RiEEE  [JFFMASERIK [8%1: JECFAIRHR | [B%E2:FCCHR
2 F Linalyl butyrate Linalyl butyrate
aE 950 % LLE(GCE) min. 95.0 %
HE 0.892-0.902 (d20/20) 0.855-0.905 (d25/25) |
BHrE 1.447-1.457 (n20D) 1.451-1.456 (n20D)
B4 10 L F max. 1.0
Ah s B A |- —
BEXEC ) |- -
B4 - -
Ak Solubility in ethanol :
1 mlin 3 ml 80% alcohol

AR R 1 ID Test : IR

MS :4

NMR :6

*RBHAROBRIRES

1). FAO/WHOAS RI& REMNYH IR E A= (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEERILEHMERIEE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma—-Aldrich

&5-134




d-8-p—Menthene—1,2—epoxide

d-8-p—Au7v-1,2-TK ¥ Yb

.

=255 C10H160 HoC,
SFE 152.23
CAS No. HoC
Relative stereochemistry

SEQ No. 1468 T—FJLEG

FEMA No.
JECFA No.
[REEE [JFFMASERE | [B%E1:JECFARE | [B%&2:FCCIRE
B d-8-p—Menthene-1,2-
epoxide
8 97.0 % Ll E(GCi%)
HE 0.926-0.936 (d20/20) |
B E 1.464-1.474 (n20D)
(] -
mMa-EEA |-
BESEC ) |65 to 80
ELRE -
B
HEHAB* IR -
MS :45
NMR :-
*HERBROBRXRES

1). FAO/WHOS RIBAENYEFRERS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RERSILFE R (Food Chemicals Codex 5th Edition; FCC)

3. BRIEEYDARIMILT—2R—Z SDBS(BRUTRZAERBEHNEATIRA
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

&5-135




3—(I-Menthoxy)—1,2—propanediol

3-AUM9)-1,2-7"an U F 1

ERX C13H2603 CH,
PFE 230.34
O/T\ou
CAS No. 87061-04-9 Hsc/:\CH3 H
SEQ No. 1515 [EicE&R7/ILa—IL 58
FEMA No. 3784
JECFA No. 1408
RIKEEE  [JFFMASERIK | |[8%1:JECFARI | [BE2:-FCcCRltR
ZFR 3—(I-Menthoxy)-1,2— 3~-L-Menthoxypropane-
propanediol 1,2-diol
2E 98.0 % Ll E(GCHR) min. 99 %
HE 0.992-1.004 (d20/20) 0.989-0.999 (d25/25)
B 1.471-1.477(n20D) 1.472-1.476 (n20D) ]
B4 - max. 1
RR - BER |- -
BESEC ) |-86 to -80 -
BE - -
Pl y g Solubility in ethanol :
Soluble
EZRB* R - ID Test : NMR
MS -
NMR :1
*»HEBRROBRIRES

1). FAO/WHOARIE S BMYHEFARE B2 (Joint FAO/WHO Expert Committee on Food Additive;}JECFA)
2). XEB P RIRE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma~Aldrich

&5-136




2—Mercaptopropionic acid

2-iVh7°v 70 A =99 UV

C3H602S Q

[R5
H3C
- OH
NFE 106.14 ﬁ
CAS No. 79-42-5
SEQ No. 1546 BERHELYE
FEMA No. 3180
JECFA No. 551
BRE|E  |[UFFMASZERIK | [B%&1:JECFASR | [BE2:FCCHIE |
[%iff\ ”2—Mercaptopropionic acid[ |2—Mercaptopropionic acid] 2—Mercaptopropionic
Acid
BE 95.0 % LL.E(GCi%) min. 95 % min. 98.0 %
’ Chem(M—-3a)
H=E 1.194-1.204 (d20/20) 1.192-1.200 (d25/25) 1.192-1.200 (d25/25)
B E 1.477-1.487 (n20D) 1.479-1.484 (n20D) 1.479-1.484 (n20D)
[ - N -
Rhp- BB |- ‘ mp : min. 10°C -
BESREC ) |- - -
E€RE - - -
Atk Solubility in ethanol : Solubility in alcohol :
1 mLin 1 mL 95% alcohol|{ |1 mL in 1 mL 95% alc
SR |IR 12356 ID Test : IR ID Test: IR ‘
MS :345
NMR :3,6
*EEBHBROBRXRES

1). FAO/WHO& R @B MYUEFIRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RER RILPPYE IR (Food Chemicals Codex 5th Edition; FCC)

3). FREAMORRIMLT—~4A—2R SDBS MM ITHEAEEHHRATIRA)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma~Aldrich

#5-137



2—Methoxy—3(5)—methylpyrazine

2-AbY-3(6)>-AFAETY Y

2=

DFE 124.14

CAS

SEQ

C6H8N20

No. 68378-13-2

No. 1557 T—FJL¥8

FEMA No. 3183
JECFA No. 788

N\ O N\ O
SQye]

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

FAO/WHOA FI& fEMMEFIR E A £ (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
*EBREGIEF MR RIEE (Food Chemicals Codex 5th Edition; FCC)
HBIEEBORRIM F—2R—Z SDBS (I TRGEAELBHRSTER

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

&5-138

[RiEEE  |[JFFMASERE [B%1:JECFARRIR | [BE2:FCCHIE

2R 2-Methoxy—-3(5)- 2-Methoxy—(3,5 or 6)- 2-Methoxy-3(5)-

methylpyrazine methylpyrazine methylpyrazine

2B 98.0 % LI E(GC%) min. 97 % min. 99.0 %
sum of isomers sum of two isomers

K /GC(M-1b)

HE 1.079-1.086 (d20/20) 1.060-1.090 (d25/25) 1.070-1.090 (d25/25) !

BiE 1.504-1.510 (n20D) 1.505-1.510 (n20D) 1.506-1.510 (n20D) ]

B = - -

R BB A |- - -

BEXEC ) |- - -

EER - - -

Bk Solubility in ethanol : Solubility in alcohol :
miscible at room 1 mbL in 1 mL 95% ethanol
temperature

C|IFEREHE (IR 1.2 ID Test : IR ID Test: IR
: MS -
NMR :-
*EIHROBAXRES



1-Methoxy—4—propylbenzene

1-A39-4-7°0E° WA V1Y

"t"“?"it C10H140 /\/©/°\cH3
nTE 150.22 HsC
CAS No. 104-45-0
SEQ No. 2215 7xz/—/)LI—FILEE
FEMA No. 2930
JECFA No. 1244
RIEEE  [JFFMASERIE | [BE1:JECFARIIR | [B&2-FCCHI&
A FR 1-Methoxy—4- p—propylanisole p—Propyl! Anisole
propylbenzene
eE 98.0 % LL E(GCiE) min. 99 % min. 99.0 %
GC(M-1a)
HE 0.941-0.947 (d20/20) 0.940-0.943 (d25/25) 0.940-0.943 (d25/25)
BrE 1.503-1.506 (n20D) 1.503-1.506 (n20D) 1.502-0.506 (n20D)
B {d - max. 1.0 -
- EEA |- - -
BEJCREC ) |- - -
e - - -
Bk Solubility in ethanol : Solubility in alcohol :
soluble 1 mL in 5 mL 80% alc
remains in soln on
dilution
FEEHE* |IR :1,25 ID Test : IR ID Test: IR
MS :5
NMR :-
*EBRBROSEXIRES

1). FAO/WHOA R R B NMYEMEE RS (Joint FAO/WHO Expert Committee on Food Additive;:JECFA)
2). XEEKILF R IR (Food Chemicals Codex 5th Edition; FCC)

3). ABIEEVDARIMLT—SR—2Z SDBS (MU TREAERBRIFREHEM)
4). Wiley's Registry of Mass spectral Database

5). NIST/EP.
6). Sigma—-Al

A/NIH Mass Spectral Library
drich

#5-139




Methyl 2—furoate

¥ 2-701-}
exX C6H603 0
HC )
PFE 126.11 \_/
CAS No. 611-13-2
SEQ No. 1586 TRTILEE
FEMA No. 2703
JECFA No. 746
RKEA [JFFMASERE | [B%1:JECFAR# | [BE2:FCCRE
2R Methyl 2—furoate Methyl 2—furoate Methyl Furoate
=8 98.0 % LLE(GC:ER) min. 98 % min. 98.0 %
HE 1.179-1.185 (d20/20) 1.176-1.181 (d25/25) 1.174-1.180 (d25/25)
BiE 1.485-1.491 (n20D) 1.485-1.490 (n20D) 1.483-1.500 (n20D)
4 10T max. 1.0 max. 5.0
Ms-gEEA |- - -
BEAEC ) |- - -
EXE - - -
Bk Solubility in ethanol : Solubility in alcohol :
miscible 1 mL in 1 mL 95% ethanol
RS+ |IR :1,2,35,6 ID Test : IR ID Test: IR
MS :345
NMR :3.6
*EREHBROSBXRES

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

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

6). Sigma—Aldrich

&#5-140




Methyl 3—hydroxyhexanoate

AR 3-EN O ARY I}

fespest
NTE

C7H1403

146.18

CAS No. 21188-58-9

SEQ No. 1605 TRXTFILE
FEMA No. 3508
JECFA No. 600

" HiC Jj\/k/\
o CH

3

BREE  |JFFMASER | [B%1:JECFARIE | [BE2:FCCHR#E
2R Methyl 3- Methyl 3-
hydroxyhexanoate hydroxyhexanoate
BE 95.0 % LLE(GCiE) min. 95 %
HE 1.000-1.010 (d20/20) 0.994-1.010 (d25/25)
BT 1.426-1.436 (n20D) 1.410-1.440 (n20D)
[ q[ii] 10 LI'F -
A - BB A |- -
EXEC ) |- -
& - -
B -
BESAR R 1 ID Test : IR
MS :-
NMR :6
*HERROSHAXRES

1). FAO/WHOA RIR fFEMMEPIRE B L (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRILEYE N E (Food Chemicals Codex Sth Edition; FCC)

3). ABEESYVORRIMLF—ER—ZX SDBS (MU TREAELZEHLETFRHR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich :

#5-141




Methyl 3—nonenoate

}¥I 3-/%/1-b

{EX C10H1802 Q

Hsc\o)j\/\/\/\/ CHy

n¥FE 170.25

CAS No. 13481-87-3

SEQ No. 1608 TRFILEE
FEMA No. 3710
JECFA No. 340

- [BigEE [IFFMASERE | [B%1:JECFABIIR | [BE2:FCCHE
B Methyl 3—nonenoate Methyl 3—nonenoate
a8 950 % LL_E(GCi%) min. 95 %

HE 0.890-0.900 (d20/20) 0.880-0.900 (20° )
R 1.432-1.442 (n20D) 1.432-1.442 (n20D)
[ 10 LL'F -
MR-EER |- -
RAEC ) |- |
B - -
R IN -
HEESABR* |[[R 16 ID Test : IR
MS :4
@ NMR :6
*EERROBRIRES

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

3). FREASYDRRIMLT—RR—Z SDBS (MU ITREAELEFELAWMER)

4). Wiley's Registry of Mass spectral Database

5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-142



Methyl butanethioate

N 7 EFFI—b

2=
SFE

CAS

SEQ

C5H100S

118.20

No. 2432-51-1

No. 1634 TRXTILEE

FEMA No. 3310
JECFA No. 484

HiC )Lv/\
g CH.

3

[R#EEE [JFFMASERE | [B%E1:JECFARE | [B&E2-FCCR% |
B Methyl butanethioate methyl thiobutyrate Methyl Thiobutyrate
28 97.0 % XL E(GC%) min. 98 % min. 97.0 %
(M-1b)
HE 0.960-0.975 (d20/20) 0.960-0.975 (d25/25) 0.964-0.970 (d25/25)
BHrE 1.457-1.467 (n20D) 1.457-1.469 (n20D) 1.461-1.467 (n20D)
ER{E 10 LF max. 1.0 max. 3.0
Mm-EERA |- - -
BEXREC ) |- - -
BE&R - - -
Bk - Solubility in alcohol :
1 mL in 1 mL 95% ethanol
HEEHE (IR 1236 ID Test : IR ID Test: IR ' ‘
MS :345
NMR :6
*RBSHBOSRXRES

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

FAO/WHOR FI& REMMEFIRSE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
*EB RIEEYB B %K (Food Chemicals Codex 5th Edition; FCC)
EBIEEYDARIMT—HR—2Z SDBS (I TREAEZERFBEATMER

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-143



Methyl decanoate

N T h)x-+

feapst
HTE

CAS

C11H2202

186.29

No. 110-42-9

SEQ No. 1642 TRATIIE

HaC JJ\/\/\/\/\
o CH

3

FEMA No.
JECFA No.
® HEEE  |JFFMASERIE | |8%1:JECFAIIK | |[B&2:FCCHk
2 Methyl decanoate : ]
25 98.0 % LLE(GCiE)
HE 10.872-0.878 (d20/20)
BHE 1.423-1.429 (n20D) | |
23T 1.0 I'F
AR - BER |-
EXEC ) |-
EE -
HEHRB: IR 36
MS :345
o NMR :3,6
HERBROBSHXRES

1). FAO/WHOA RIESEMYEFARE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILLY BN E (Food Chemicals Codex 5th Edition; FCC)

3). HEBIELSYMDOARIFLF—4R—X SDBS (MM TREAEZRFLREWER)
4). Wiley’'s Registry of Mass sbectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-144




Methyl ethyl ketone

CH
HSC/U\/ 3

ML IFN TR
[ A=2E C4H80 o
SFE 72.11

CAS No. 78-93-3

SEQ No. 1648 b+ 8

FEMA No. 2170
JECFA No. 278

RIER [UFFMASERE (8% 1: JECFARIR | [B&E2:-FCCHIE
2R Methyl ethyl ketone 2-Butanone 2-Butanone
s 98.0 % Ll E(GCi&) min. 99.5 % min. 99.5 %
GC(M-1b)
HE 0.803-0.810 (d20/20) 0.801-0.803 (d25/25) 0.801-0.803 (d25/25)
B E 1.376-1.382 (n20D) 1.375-1.384 (n20D) 1.375-1.384 (n20D)
E& i - max. 2.0 2.0 (M-15)
AR |- - -
BEJCREC ) |- - -
o - - -
B - =
e Water: =<0.2% Water max. 0.2% /KF
Distillation range: within
1.5° q
HEEHABE |R :1,2,3,6 ID Test : IR ID Test: IR
MS :345
NMR :3,6
*EZEHROBEIRES

1). FAO/WHOS R ESGEMYEMRREAS (Jc_:int FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERALPWEMRHE (Food Chemicals Codex 5th Edition; FCC) '
3). ABEAMDARIILT—LR—2R SDBS (R {TBIAAE R RFTRSFARA)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-145



- Methyl jasinonate

LV ¥AER—}

eZA
SFE

C13H2003 )

22430

CAS No. 1211-29-6
42536-97-0

SEQ No. 1669 TRTILE
FEMA No. 3410
JECFA No. 1400

CH,

CH,

RREE [JFFMASZERIK | [BE1:JECFABIR | [BZE2:FCCHIE
A% Methyl jasmonate Methyl jasmonate
=3 95.0 % LLE(GCE) min. 99 %
HE 1.022-1.033 (d20/20) 1.017-1.023 (d25/25)
BirE 1.470-1.477 (n20D) 1.470-1.476 (n20D)
i 20 LI'F max. 1.0
AR - BER |- -
BEXREEC ) |- -
=& - -
TN Solubility in ethanol :
Soluble
BESAB* (R 6 ID Test : NMR
MS -
NMR :1,6
*HEZHEBROBSBXRES

1). FAO/WHOA BI& R BMMEFRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kERRILZYEIRHEE (Food Chemicals Codex 5th Edition; FCC)

3). ABESYMDARIMT—EA—X SDBS(HITRIEAESRNREATR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectra! Library

6). Sigma—-Aldrich

#b5-146




