Methyl N—acetylanthranilate

I N-TEFLTIR7=L-}

=X C10H11NO3
DFE 193.20
CAS No. 2719-08-6 HiG

SEQ No. 1682 TXFIL¥E
FEMA No. 4170
JECFA No. 1550

RKEE  [JFFMASERIE | [BE1:JECFARIIR | [B%E2:FCCHitk |
2K Methyl N- Methyl N-
acetylanthranilate acetylanthranilate
=28 95.0 % LLE(GCi&) min. 95 %
HE - -
B E - -
(4[] - -
b - A E A [[MP : 96.0 to 103.0°C MP : 98 to 101°C
REEC ) |- = ]
ExR 10.0 mg/ kg BLF
PN Solubility in ethanol :
Soluble
FEZHEB* (R - ID Test : NMR ‘
MS -
NMR :1
*HBRBROBRIRES

1). FAO/WHOB RBRFEMYWHEFIRER S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kEBRILLHE M (Food Chemicals Codex 5th Edition; FCC)
3). HFRIEAYDARIMLT—4AR—2 SDBS (M TREAEZRFELRATARM)

4). Wiley's Registry of Mass spectral Database

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

#5-147



alpha—Methyl naphthyl ketone

a—*¥Fh FIF0 ko

' [R=255o C12H100 Oy _CHs

NFE 170.21 OO

CAS No. 941-98-0

SEQ No. 1684 ~ %8

FEMA No.
JECFA No.
FRIEEE  [UFFMASEBRK | [B#1:JECFARH | [B&E2:Fccii#k
2% alpha—Methyl naphthyl ' '
ketone
2B 95.0 % L E(GCi&)
LE 1.114-1.124 (d20/20)
JB i 1.623-1.633 (n20D) |
R -
bR - AEA |-
BEAEC ) |- |
E% - |
B
mEHB* IR :35
MS :345
NMR :3,6
*EBHBOSHAXRES

1). FAO/WHOS A& R EMYEFIRE R L (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILEYB AR M (Food Chemicals Codex 5th Edition; FCC)

3). HRIEAVDARIFNTF—ER—X SDBS(MIITHEAEREGBRATRR)

4). Wiley's Registry of Mass spectral Database

5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—-Aldrich

#5-148



Methyl palmitate

AR NAEF-H

ﬂ:’“%“ﬁ C17H3402 HiC, j\/\/\/\/\/\/\/\
~o CHy

DFE 270.45

CAS No. 112-39-0

SEQ No. 1698 TXTFJL¥E

FEMA No.
JECFA No.
IREIER  |JFFMASERBK | [B%E1:JECFAR | [B&2:Fcclk
2 Methy! palmitate |
2B 96.0 % LLE(GC%) |
HE - | |
BirE - |
B 10 LL'F A
Ehm-EE R ||SP : 26.0 to 29.0°C
BESEC ) |-
BEER 100 mg/ kg LLF
AR
FEEAR* (IR :356
Ms :35
NMR :3
*ERHBOBRIBER

1). FAO/WHO S RE& R ZEMYEFIRE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERRLSYERIEE (Food Chemicals Codex 5th Edition; FCC)
3). HRLEEVDARIFT—4R—R SDBS(RUFTRZASEEHTRS TR

4). Wiley's Registry of Mass spectral Database

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

#5-149




Methyl trans—2—hexenoate

I trans—2-A%t/)1-}

A== C7H120
P¥= 11217
CAS No. 13894-63-8

SEQ No. 1587 TRXTFIHE
FEMA No. 2709

/\/\)]\0/

JECFA No.
JRREH  [JFFMASE R | [B%E1:JECFAR# | [B&E2:FCCHl#&
EX: [[Methyl trans—2-
hexenoate .
28 98.0 % LLE(GCiE)
hE 0.914-0.921 (d20/20)
BiTE 1.430-1.439 (n20D) |
[ 1.0 LLIF
A EER |-
RESEEC ) |-
EE - |
B |
AR IR -
MS :45
NMR :-
*RBEBROSEXRES

1). FAO/WHOE RIESEMPEMRE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). BB HItFHEBHEE (Food Chemicals Codex 5th Edition; FCC)

3). HBEAMDARIMLTF—EA—ZX SDBS (MITTREEAERERTBRATRED
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—-Aldrich

#5-150




Methyl valerate

A UL
[ A=23 C6H1202
SFE 116.16

CAS No. 624-24-8

SEQ No. 1726 TRATIIE

FEMA No. 2752
JECFA No. 159

H;,C\O/U\/\/CH;,

REEA  [[JFFMASERIK | [BE1:JECFARK | [B&E2:FCCH#& |
Z ¥R Methyl valerate Methyl valerate Methyl Valerate
e E 98.0 % KL E(GCSE) min. 98.0 % min. 98.0 %
(M-1b)
HE 0.888-0.894 (d20/20) 0.883-0.895 (d25/25) 0.885-0.891 (d25/25)
B 1.395-1.401 (n20D) 1.393-1.399 (n20D) 1.395-1.401 (n20D) |
3] - 1.0 LL'F - max. 1.0
MR-EER |- - -
BERREC ) |- - -
BE&E - - -
Ak - Solubility in alcohol :
1 mbL in 1 mL 95% ethanol
EEREB IR 1,236 ID Test : IR ID Test: IR 4 ‘
MS :345
NMR :36
*BRRBOSRIRES

1). FAO/WHOA RIR @B MHEFIRE &S| (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XER K2 B M (Food Chemicals Codex 5th Edition; FCC)

3). ABEAPDARARIFNT—HR—2X SDBS (MU {TH KA EEHFTRSWER)
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma-—Aldrich

#5-151



2—Methyl-1-phenyl-2—-propanol

2-AFN-1-71=0-2-7°0N -]

EZEX C10H140 OH
He  CHe

PFE 150.22 o

CAS  No. 100-86-7

SEQ No. 612 HFEEFZINI—ILE

FEMA No. 2393

JECFA No. 1653

BEEE [JFFMASERE | [BE1:JECFARRK | [BE2:FCCHE [

2R 2-Methyl—1-phenyl-2- alpha,alpha-— IDimethyI Benzyl Carbinol |

propanol Dimethylphenethyl
_ alcohol

BE 98.0 % KL E(GCi%) min. 97 % min. 97.0 %
GC(M-1b)

HE 0.974-0.980 (d20/20) 0.972-0.977 (d25/25) | 10.972-0.977 (d25/25)

B E 1.512-1.518 (n20D) | |1.514-1.517 (n20D) | [1.514-1.517 (20°C)

3] - - max. 1.0

MA-EBER |- mp : 23.7-24.5°C SP : NLT 22°C

BEXEC ) |- - -

5&RE - - -

PR 7N Solubility in ethanol : Solubility in alcohol :

Soluble 1 mL in 3 mL 50% alc

remains in soln to 10 mL

e RI: as supercooled liquid | |Chlorinated Cmpds.—
passes test

BEERB: IR 1,235 ID Test : NMRIR ID Test: IR

: MS :35
NMR :1,3
«HESBROSBIRES

1). FAO/WHOA RI&HEMMEFIRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERSKILFUERIEE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-152



2—Methyl-1-phenyl-2—propyl acetate

2-AFN-1-71=0-2-7'8E°N TET-+

fe%xX  C12H1602 e cmi
SFE 19225 ©—7< oo
CAS No. 151-05-3
SEQ No. 660 ITRTI/LER
FEMA No. 2392
JECFA No. 1655
[RIEEA |[JFFMASERE [B%1:JECFABI#K | [BE2:FCCliik ‘|
ZFR 2-Methyl-1-phenyl-2— alpha,alpha— Dimethyl Benzyl Carbiny!
propyl acetate Dimethylphenethyl Acetate
acetate
=} 98.0 % Ll E(GCi&) min. 98 % min. 98.0 %
GC(M-1b)
HE - 0.995-1.002 (d25/25) 0.995-1.002 (d25/25)
BirZE - : 1.490-1.495 (n20D) 1.490-1.495 (n20D)
R {ff 10 LLF - |max. 10
AR B E A |SP : 28.0 to 36.0°C mp : 29-30°C SP : NLT 28°C
BREFEEC ) |- - -
£ 100 mg/ kg LL'F -
PrE ) ' Solubility in ethanol : Solubility in alcohol :
Soluble 1 mL in 4 mL 70% alc
e Chlorinated Cmpds.—
passes test
HERESRER* (R 12,3 ID Test : HNMR ID Test: IR
MS :34)5
NMR :1.3
*HERROBRIRES

1). FAO/WHOS RIR REMYE IR E A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }XEERILEHB B M (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma—Aldrich

#5-153



3—Methyl—-2-butenyl acetate

3-*FN-2-7"7=I THET-H

£
SFE

C7H1202 CHy

0
H c)\/\OJ\CH

3

128.17

CAS No. 1191-16-8

SEQ No. 2193 TXFILEE
FEMA No. 4202

3

JECFA No.
BREER  [UFFMABSEHE | [B%E1:JECFAB#K | [BE2:FCCHR
E2F [l3-Methyl-2-buteny! ‘
‘ acetate
BE 98.0 % LL_E(GCi%)
HE 0.916-0.922 (d20/20) |
BT H 1.428-1.434 (n20D) ]
23] 10 LIF
AR EE R |-
BEFEEC ) |-
R ~
Bk
FERRE* |[R  :36
MS :3
NMR :6
*ERERBROSHEXRES

1). FAO/WHOS RIB S B MYEFRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥EB& RPN (Food Chemicals Codex 5th Edition; FCC)

3). HRIEEVDARIMLT—ER—X SDBS(HMUITREAERRITRATRA)
4). Wiley's Registry of Mass spectral Database
5). NlST/EPA/NlH Mass Spectral Library
“6). Sigma-Aldrich

#5154




2—Methyl-2—-pentenoic acid

2-AFN-2-NYUTI(9) TUM

2R C6H1002
SFE 114.14
CAS No. 3142-72-1

SEQ No. 1749 [ERHERYE
FEMA No. 3195
JECFA No. 1210

H,C.
3 \/\YI\OH
Hy

REEE [JFFMASERE | [BE1:JECFARIIR | [B%&2:FCCH#k
LR 2-Methyl-2-pentenoic 2-methyl-2—pentenoic 2-Methyl-2-pentenoic
acid acid Acid
BE 95.0 % LL.E(GCi%) min. 98 % min. 98.0 %
' ' (Chem) Chem(M-3a)
tE - 0.976-0.982 (d25/25) 0.978-0.985 (d25/25)
R - 1.450-1.460 (n20D) 1.455~1.465 (n20D)
(i - - -
BhR - BEE R |[MP : 24.0 to 28.0°C - -
BEAEC ) |- - -
E€E 10.0 mg/ kg LL'F —
Ak Solubility in ethanol : Solubility in alcohol :
soluble 1 mL in 1mL 95% alc ‘
FEEESER* IR :1,23 ID Test : IR ID Test: IR ‘
MS :34
NMR :3
TRERROBEAXMES

1). FAO/WHOSRIRGBMMDEFIRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRFKILEYE IR SE (Food Chemicals Codex 5th Edition; FCC)

3. FREEVMDARIMNF—4AR—R SDBS (MU TREAERBNLSTARA
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—-Aldrich

#5-155



5—Methyl-2-phenyl-2—hexenal

5-FAFN-2-71=N-2-A% -1

X C13H160
nFE 188.27

H;C. A0
CAS No. 21834-92-4 CHy

SEQ No. 1750 HEETZILTEFE
"FEMA No. 3199
JECFA No. 1472

REEE  [UFFMASEBRK | [B%E1:JECFARH | [BE2:FCCH#E
2R 5-Methyl-2-phenyl-2- 5-methyl-2-phenyl~2- 5-Methyl 2-Phenyl 2~
hexenal " |hexenal Hexenal
=) 92.0 % LLE(GCi) min. 96 % min. 92.0 %
sum of (E)- and
_ (2)isomers (M—1b)
HE 0.970-0.978 (d20/20) 0.970-0.976 (d25/25) 0.963-0.979 (d25/25)
B E 1.526-1.536 (n20D) 1.531-1.536 (n20D) 1.529-1.536 (n20D)
e 100 EL'F max. 10.0 max. 4.0
Ah R REE R |- - -
BEXEC ) |- - -
EER - - -
B Solubility in ethanol : Solubility in alcohol :
Soluble 1 mL in 1 mL 95% ethanol

HERAR: |IR :2,6 ID Test : NMR ID Test: IR

MS 4

NMR :1,6

«ERHBOSRXBRES

1). FAO/WHO & R & A BMYEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ER&ILEDE AL (Food Chemicals Codex 5th Edition; FCC)

3). EREEYDARIIMNT—EA—Z SDBS (BRI ITRIEZAERERTLR SRR
4). Wiley's Registry of Mass spectral Database

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

#5-156



4—Methyl-5—thiazoleethanol decanoate

4-}FN-5-FT7) —NI8)-I THh)1-}

[R5 C16H27NO2S
SFE 297.46
CAS No. 101426-31-7

SEQ

FEMA No.
JECFA No.

No. 2308 TRXTILIB

4281
1757

/\/\/\/\)OJ\O/\/\/CS -

FEEE  |[JFFNABERR

| [BFE1:JECFAR#

| |B&E2:FCCHtk

1.
2.
3.
9.
5).
6).

ZFR 4-Methyl-5- 2-(4—Methyl-5~
thiazoleethanol thiazolyl)ethyl decanoate
decanoate

=8 98.0 % Ll E(GCiE) min. 95 %

RE 1.012-1.018 (d20/20) 1.012-1.018 (d25/25)

(B E 1.486-1.492 (n20D) 1.486-1.492 (n20D) |

[ 1.0 LI'F max. 1 ]

BA-RER |- -

BEXEC ) |- -

ESR - -

P3N Solubility in ethanol :

Soluble

RERR R - ID Test : HNMR
MS :45 '

NMR :1
*RERBROSHEXRES

FAO/WHOS BB RBMYEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
KEERILPYEIRIEE (Food Chemicals Codex 5th Edition; FCC)
EBIEEYMDARIFILTFT—EA—2Z SOBS (MU ITREZEAERRHLRESTEM)

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma—-Aldrich

#5-157 .




4—Methyl-5—thiazoleethanol isobutyrate

4-rFN-5~FT)—NI4)—N 197 FL-b

{t%3®  C10H15NO2S |
o] N
SFE 21330 /\I)
(o] S
CAS No. 324742-95-2
SEQ No. 2312 TRF/LHE
FEMA No. 4278
JECFA No. 1754
REREE  [JFFMASZERE | [BE1:JECFABK | [BE2:FCCHIK
£ ¥R 4-Methyl-5- 2-(4-Methyl-5-
thiazoleethanol thiazolyl)ethyl isobutyrate
isobutyrate
=28 198.0 % LLE(GCH) min. 98 %
HE 1.102-1.108 (d20/20) 1.102-1.108 (d25/25)
B E 1.494-1.500 (n20D) 1.494-1.500 (n20D)
1] 10 EU'F max. 1
Fhm-BE R |- -
BEEC ) |- -
EXE - -
Bk Solubility in ethanol :
Soluble
FERRE* |IR :2 ID Test : HNMR
MS -
NMR :1
*RESROBRXRES

1). FAO/WHOS R & & B MMEFIRE A5 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERFZLFPHERHEE (Food Chemicals Codex 5th Edition; FCC)

- 3). FRIEAPORRIMILT—ER—X SDBS (MU fTRUZAEEBRTREMRN)
4). Wiley's Registry of Mass spectral Database '

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-158




2—Methylpentanoic acid

2-2FNANV3I49) TIV

e
SFE

CAS No.

SEQ No.

FEMA No.
JECFA No.

C6H1202

116.16

97-61-0

1898 FERFERER
2754
261

(o]

H;C.
3 \/YKOH
H;

°

[HiEEE |[UFFMASZERE

| [B%E1:JECFARM | [BE2:FCCRK |
BFR 2—Methylpentanoic acid 2-Methylvaleric acid 2-Methylpentalnoic Acid
=P 95.0 % KL E(GCiE) min. 98.0 % min. 98.0 %
Chem(M-3a)
HE 0.921-0.931 (d20/20) 0.919-0.922 (d25/25) 0.916-0.923 (d25/25)
BT # 1.411-1.417 (n20D) 1.411-1.416 (n20D) 1.411-1.416 (n20D) |
B - - -
AR gER |- - -
BEREC ) |- = - |
T2 - | -
SR Solubility in ethanol! : Solubility in alcohol :
1 mlin 1 ml 95% alcohol 1 mLin 1 mL 95% alc
HRAER* IR :1,236 ID Test : IR ID Test: IR ‘
MS :345
NMR :6
*HRERBOBRAXMES

1). FAO/WHO S R& & FMPME IR E B & (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRIELYEREM (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma—Aldrich

#5-159



4—-Methyl

pentanoic acid

4-FFNANU3)49) TV

(425 C6H1202
HiC
SFE 11616 K\)%"
CAS No. 646-07-1
SEQ No. 1899 fERHEE4E
FEMA No. 3463
JECFA No. 264
FREE [JFFMASERRE [B%E1: JECFAR | [BE2:FCCHiig
2R 4-Methylpentanoic acid 4-Methylpentanoic acid 4—-Methylpentanoic Acid
BE 950 % LLE(GCi&) min. 98.0 % min. 98.0 %
Chem(M-3a)
HE 0.920-0.930 (d20/20) . 0.919-0.926 (d25/25) 0.919-0.926 (d25/25)
RirR 1.410-1.420 (n20D) 1.412-1.417 (n20D) 1.412-1.417 (n20D)
[ 3] - - -
R BEE R |- - -
BESCEEC ) |- - -
BEERE - - -
ABk Solubility in ethanol : Solubility in alcohol :
1 mlin 1 ml 95% alcohol 1 mL in TmL 95% alc
FEERSER* (IR :1,2,3,5,6 ID Test : IR ID Test: IR
MS :45
NMR :6
*ERRBROSRIRES

1). FAO/WHOS RIB & EMMEFIRE A4S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }ERRILFMBE M (Food Chemicals Codex 5th Edition; FCC)

3. EHRLEAYDARIMLT—EA—R SDBS(HUTREAERBENRATERR
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma—Aldrich

#5-160




2—Methylundecanal

2-}FNIUT hT-I

{EZE=
SFE

C12H240

3

184.32

CAS No. 110-41-8

SEQ No. 1895 JEMAERER7ILTEREE

FEMA No. 2749
JECFA No. 275

CH,

§ 0
HC/\/\/M

HEEE [JFFMABSERIE | [B%1:JECFARIE | [B&2:FCCHk
B FR 2-Methylundecanal 2-Methylundecanal 2-Methylundecanal
=B 94.0 % LLE(GCiE) min. 97 % min. 94.0 %
GC(M-1b)
E 0.823-0.833 (d20/20) 0.822-0.830 (d25/25) 0.822-0.830 (d25/25)
B E 1.428-1.438 (n20D) 1.431-1.436 (n20D) 1.431-1.436 (n20D)
i 100 KL F max. 10 max. 10.0
Am-RER |- - -
BEXEC ) |- - -
R - - -
RN - -
FEEBAER* |IR 1,256 ID Test : IR ID Test: IR
MS :45
NMR :6
*EBHROSEXRES

1). FAO/WHOS BB S B MNHEFARE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RERRBICFYHE MRS (Food Chemicals Codex 5th Edition; FCC)

3). HAREEYDARIMIF—EAR—2 SDBS (RIUTTBUEAERBEHRSHMAMN)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-161




Myristic acid

SYAFY) TN
{tf‘?it Cl14H2802 /\/\/\/\/\/\)(L
NFE 228.37
CAS No. 544-63-8
SEQ No. 1907 fEfAER%E
FEMA No. 2764
JECFA No. 113
MIRER  [JFFMASERE [8%1: JECFARI#R | [BE2:FCCHK
2R Myristic acid Myristic acid Myristic Acid
=5 98.0 % LLE({EE) min. 94 %
% - - -
B - - -
23] - 242-249 242 - 249
RhA - EEE A [SP : 51.0 to 60.0°C SP : 48 to 55.5°C SP : 48-55.5°C
BEAREC ) |- - -
ExRE 10.0 mg/ kg EI'F Lead max : 2.0mg/kg
wR . -
e Water: < 0.2% Water < 0.2%
’ Saponification Value: 242 | |Residue on Ignit.< 0.1%
to 251;Unsaponifiable lodine Value:<1.0;
‘ Matter: < 1%; SC: Saponification Value:242-|
Palmitic acid; Lauric acid 251; Unsaponifiable
: Mater;<1%
BEESE: IR 1356 ID Test : IR
MS :3,5
NMR :3.6
*HERBOSAXMES

1). FAO/WHOR RIERFENMEMRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kEB SRR RBE (Food Chemicals Codex 5th Edition; FCC)
3). HBUELEYDARIRILT—H_R—2Z SDBS (BRIUTREAERZINR AR

4).
5).
6).

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

#b5-162



Myrtenol

T/l

IEER C10H160 HaC
Hac-@/\OH

SFE 152.23

CAS No. 515-00-4

SEQ No. 1909 fERFEEER7I/ILa—ILEE

FEMA No. 3439
JECFA No. 981

| |[B&E2:FCoRitk

[R#EEE  [JFFMASE R | [B%1:JECFARIIE
2 ¥R Myrtenol myrtenol '
=2 93.0 % LAE(GCiE) min. 95 %
= 0.976-0.986 (d20/20) 0.976-0.983 (d25/25)
BiE 1.490-1.500 (n20D) 1.490-1.500 (n20D)
24 - -
MR-EER |- -
BEXEC ) |- -
EERE - -
B/K Solubility in ethanol :

Miscible at room
temperature

FESRER: (R 1.3 ID Test : IR NMR
MS :345
NMR :1,3
*ERHROBERXRES

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

FAO/WHOS RIE BN EPARE AL (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
*ERRILFEYEIREM (Food Chemicals Codex 5th Edition; FCC)
HELESYDARIMITF—HER—Z SDBS (I ITREAEZBRNRSWERM)

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma—Aidrich

&5-163




Nonanal

JTH-N
A2k C9H180
DFE 142.24

CAS No. 124-19-6

SEQ No. 1954 [ERiEEER7ZILTEFEE

FEMA No. 2782
JECFA No. 101

[o]
Hsc/\/\w

RIEEE  [JFFMASERE | [B#E1:JECFARR | [BE2:FCCHRIE
2R Nonanal Nonanal Nonanal
=l 95.0 % LLE(GCk) min. 92 % min. 92.0 %
GC(M-1b)
hE 0.819-0.831 (d20/20) 0.820-0.830 (d25/25) 0.820-0.830 (d25/25)
B 1.418-1.428 (n20D) 1.422-1.429 (n20D) 1.422-1.429 (n20D)
R 100 LI F max. 10 max. 10.0
M- gER |- - -
BEXEEC ) |- - -
L - -
R 2N Solubility in ethanol : -
1 mlin 3 ml of 70%
alcohol
e SC: 2-methyloctanal
FEEHEER: |IR :1,2,3,5,6 ID Test: IR ID Test: IR
MS :345
NMR :3,6
*RERROSEAXRES

1). FAO/WHOS B RAMDEPIRE R & (Joint FAO/WHO Expert Committee on Food Additive:JECFA)
2). ¥EEBRILPL W1 M (Food Chemicals Codex 5th Edition; FCC)

3). BRESMDRARIFLF—8R—R SDBS(MMTREAEREBRATRM)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich
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Nonanal diethyl acetal

JTH-0N VIFN TES-I

2=
SFE

C13H2802

216.36

CAS  No. 54815-13-3

SEQ No. 1955 T—FI)L¥F

FEMA No.
JECFA No.
®
[FREA [JFFMASERI | [BE1:JECFARR | [B&E2:FCCH% |
AR Nonanal diethy! acetal | |
=F 98.0 % BLE(GCE) | |
HE l0.835-0.841 (d20/20) | |
BT E 1.418-1.424 (n20D) |
R M - 10 LLIF
BaA-REA|-
BEREC ) |-
BEXRE -
BR |
RS (IR
MS :4
NMR : Q
*RERBROSHAXMRES

1). FAO/WHOA B8 A FEMBHEFIRE A% (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥ERKIEEYERIEM (Food Chemicals Codex 5th Edition; FCC)

3). HFBILEMODRARIPLT—4_—Z SDBS(MMITREEAEEHTRSTARAN)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—-Aldrich
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Nonanoic acid

117499 7YV
tZER C9H1802
SFE 15824

CAS  No. 112-05-0

SEQ No. 1960 [ERHELSE
FEMA No. 2784

JECFA No. 102

o]

Hac\/\/\/\/u\
’ OH

BiEEE  [JFFMASERE | [B%&1:JECFARK | [BF2:FCCHI#
BAF Nonanoic acid Nonanoic acid Nonanoic Acid
a8 97.0 % LLE(GC:%) min. 98.0 % min. 98.0 %
Chem(M-3a)
[ 0.903-0.910 (d20/20) 0.901-0.906 (d25/25) 0.901-0.906 (d25/25)
A 1.428-1.435 (n20D) 1.431-1.435 (n20D) 1.431-1.435 (n20D)
[ qfi] - - =
A - BEA |- - -
BESEC ) |- - -
X - - -
IV - Solubility in alcohol :
1 mL in 1 mL ethanol
‘ FEZSE* (R 1356 ID Test : IR
MS :345
NMR :3,6
«*ERBROBBXHRES

1). FAO/WHOS R R B IMPEMIRE B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥EBRILPHE IR M (Food Chemicals Codex 5th Edition; FCC)

3). FRIEEYDARIFILF—EA—R SDBS (MU {TRIEAERERTR SRR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich
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