6—Nonenol

6-/%/-l

fe%xX  C9H180 HIC A ™ oH
STFE 14224

CAS  No. 35854-86-5

SEQ No. 1975 fEpiEEER7IILa—IL8E

FEMA No.
JECFA No.
' ®

[REEE [[JFFMASZERIE | [BE1:JECFABI#K | [B%E2:FCCHlE |
2 ¥R 6—Nonenol |
! 940 % Ll E(GCIE) |
tEE 0.844-0.854 (d20/20) |
BirE 1.444-1.454 (n20D)
Bl -
e RERA |-
REAEC ) |-
ExRE -
B
RSB IR :12).22).356

MS :345

NMR :3 q

*HBEROSEXRES

1). FAO/WHOA BB & BmHE IR E B S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). kER ALY RIIER (Food Chemicals Codex 5th Edition; FCC)

3). EWEESMDRARIMILF—EA—Z SDBS (I ITEE AERBFRSHER

4). Wiley's Registry of Mass spectral Database

5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-167



cis—6—Nonenol

cis—6-/%/-)\
EExX C9H180
DFE 142.24

CAS No. 35854-86-5

P S N N

SEQ No. 1975 ERFEERT7ILO—ILE
FEMA No. 3465 |
JECFA No. 324

HEEE  |[JFFMASERIE | [BE1:JECFARI#R | [B%&2:FCCHI#E
A FR cis—6—Nonenol cis—6-Nonen-1-ol (Z)-6—-Nonen—1-ol
2R 94.0 % LA E(GCiE) min. 95.0 % min. 95.0 %
one major isomer one major isomer
/GC(M-1a)
hE 0.844-0.854 (d20/20) 0.844-0.851 (d25/25) 0.850-0.870 (d25/25)
B 1.444-1.454 (n20D) 1.448-1.450 (n20D) | {1:446-1.452 (n20D)
4] - - -
b - BB |- - -
BEXEC ) |- - -
BEE€RE - - -
37N - Solubility in alcohol :
: 1 mL in 1 mL 95% ethanol
EEFEER* |IR 01,2396 ID Test : IR ID Test: IR
MS :345
NMR :3
*ERHROSEXMRES

1). FAO/WHOS RR RBENYMHEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). ¥EBRILEMY AR (Food Chemicals Codex 5th Edition; FCC)

3). HHEIESYDARIMLTF—4HR—2 SDBS (I {THE AE LTSRN
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-168




Nonyl acetate

=V 7T}
425 C11H2202 0
HiC O/U\CH
NFE 186.29 )
CAS No. 143-13-5
SEQ. No. 1983 TRF /LA
FEMA No. 2788
JECFA No. 131
REIEE | JFFMASER#E | |B#1:JECFARI | [B&2:FCCHI#%K |
B Nonyl acetate Nonyl acetate Nonyl Acetate
=B 97.0 % Ll E(GC:%) min. 97.0 % min. 97.0 %
GC(M-1b)

HE 0.866-0.872 (d20/20) 0.864-0.868 (d25/25) 0.864-0.868 (d25/25)
RirE 1.421-1.427 (n20D) 1.422-1.426 (n20D) 1.422-1.426 (n20D) |
3] 10 LI'F |max. 1.0 max. 1.0
MR- BREA |- - -
BEAEC ) |- - -
E - - -
PRy Solubility in ethanol : Solubility in alcohol :

1 mlin 6 ml 70% alcohol 1 mL in 6 mL 70% alc

gives clear soln
FEERER* |IR 01,235 ID Test : IR ID Test: IR '
MS :345
NMR :3
*RERROSBRAXRES

1). FAO/WHOR B & & B MiNE PR E AR (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILPLYBIRIEE (Food Chemicals Codex 5th Edition; FCC)

3). HEWIEEVMOARIFMLF—4A—Z SDBS (M TRIEAERBNBRSHRA
4). WiIeY’s Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-169



Octahydro-2H-1-benzopyran—2—one

A9 B-2H-1-A" Y 50-2-1Y

SN

{2  C9H1402
DFE 154.21
CAS No. 4430-31-3

SEQ No. 2009 SHr 5
FEMA No. 3791
JECFA No. 1166

HiEEE  [JFFMASERE [8%1:JECFAIR# | [BE2:FccH#k
AR Octahydro—-2H-1- Octahydrocoumarin
benzopyran—2-one
28 98.0 % LLE(GCi&) min. 99 %
HE 1.089-1.099 (d20/20) 1.090-1.096 (d25/25)
EbES 1.487-1.495 (n20D) 1.489-1.493 (n20D)
[ - max. 2
AR RER |- -
EAEC ) |- -
ExR - -
PR Solubility in ethanol :
soluble
FEEER: R - ID Test : NMR
MS -
NMR :1
*REXROSHAXRES

1). FAO/WHOS RI&RBMPEFIRE A S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBHI{LPIE K (Food Chemicals Codex 5th Edition; FCC)

3). ARIEEMDARIFILT—HR—X SDBS (MRIL TR AEREMB TR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-170




Octanal diethyl acetal

1941 Y'IFN TSI

=2 C12H2602

HFE 202.33

CAS  No. 54889-48-4

SEQ No. 2013 T—FJL¥E

BN NN O

0

CH,

FEMA No.
JECFA No.
QA
BREEE  [UFFMASERE | [B%E1:JECFAR#E | [BE2:FCCHR ]
2 Octanal diethyl acetal | | |
25 98.0 % Ll E(GCE) I | |
E 0.834-0.840 (d20/20) | I |
BiE 1.414-1.420 (n20D) | | |
4] 1.0 LF
R EEA |-
BEXBEC ) |-
EE€R -
B/
SR IR -
MS :4
NMR :- q
*RERBROSAXRES

1). FAO/WHOS BB R EINHE IR E A4 (Joint FAO/WHO Expert Committee on Food Additive;:JECFA)
2). *ERRPLYHBIMHE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

&5-11



Octanal dimethyl acetal

T951-1 ¥ A F0N TEI-I

fEaest
STE

C10H2202

174.28

CAS  No. 10022-28-3

SEQ No.

FEMA No.

2014 T—5 LR
2798

JECFA No. 942

HsC\/\/\/YO “CH
3

o
“CH,

[HEEE  [JFFMASZERE | [BE1:JECFABIK | [BE2:FCCH#k
B Octanal dimethyl acetal Octanal dimethyl acetal
=28 95.0 % LA E(GCi%) min. 95 %

LEE 0.845~0.855 (d20/20) 0.841-0.851 (d25/25)

A 1.412-1.422 (n20D) 1.410-1.420 (n20D)

B (i 30T max. 3.0

AR - B R |- -

BEREC ) |- -

E®E |- -

Bk Solubility in ethanol :
miscible at room
temperature

EEAR IR 11,3 ID Test : IR

MS :34
NMR :3
*RERBOSHXRES

1). FAO/WHOZ B& S EMYWEPIRE AR (Joint FAO/WHO Expert Committee on Food Additive;,JECFA)
2). RERRILPMEIRIEM (Food Chemicals Codex 5th Edition; FCC)

3). HRIEEPDRARIMNLT—EA—2R SDBS (R ITREAELZRTRATER
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectral Library
Sigma-Aldrich

#5-112




Octanal propyleneglycol acetal

A94+-10 7°0E° LYY Y- TEE-I

e C11H2202 Hac\/\/\/\(oj/CHa

SFE 186.29

CAS

SEQ

0

No. 74094-61-4

‘No. 2016 T—FJLEF

FEMA No. 4383
JECFA No. 1741

REEE  [[UFFMASZERIK | [B%1:JECFAR | [B%E2:FCcHitk

BFR Octanal propyleneglycol Octanal propyleneglycol
acetal acetal

= 97.0 % LL_E(GCiE) min. 97 %

hE 0.886-0.893 (d20/20) 0.886-0.893 (d25/25)

R 1.427-1.434 (n20D) 1.427-1.434 (n20D)

i3] 1.0 LI'F max. 1

A BEA - | E

REEC) |- -

E2Rm |- -

REVN Solubility in ethanol :

Soluble

HESR: R 1 ID Test : HNMR IR MS
MS :14
NMR :1

*HBRBOBRXRES

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

FAO/WHOS R & B M B PR E A S (Joint FAO/WHO Expert Committee on Food Additive;JEGFA)

kElf S L2 ¥4 M (Food Chemicals Codex 5th Edition; FCC)
FRILEMOD AR T—HR—R SDBS(MUTBUE AE RN RS TRR)
Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library

Sigma—Aldrich

#5-173




2—Octanone

2-%94)
{R=215 C8H160 )01\/\/\/
CHj
SFE 12821 Hae
CAS No. 111-13-7
SEQ No. 1659 # k%8
FEMA No. 2802
JECFA No. 288
BiREE  [JFFMASERE [8%1: JECFARI | [BE2:FCCHE
B 2-Octanone 2-Octanone Methyl Hexyl Ketone
=Pt 950 % Ll E(GCi%) min. 95.0 % “Imin. 95.0 %
(M-12)

HE 0.815-0.825 (d20/20) 0.813-0.819 (d25/25) 0.813-0.818 (d25/25)
B 1.410-1.420 (n20D) 1.414-1.418 (n20D) 1.414-1.418 (n20D)
ER(h - max. 1.0 max. 1.0
BA-EER |- - -
BEAXEC ) |- - -
ES - - -
B Solubility in ethanol : Solubility in alcohol :

1 mlin 1 ml 95% alcohol 1 mLin1 mL 95% alc
FERRE* IR :1,2356 ID Test : IR ID Test: IR

MS :345
NMR :3,6
WEREROSAXRES

1). FAO/WHOS R & FENMEFIRE RS (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XEBRILENE N E (Food Chemicals Codex 5th Edition; FCC)

3). EMIEEPDARIFILTF—RA—X SDBS (HIL{TBGEAERBEHTL SRR
4). Wiley's Registry of Mass spectral Database

5). NIST/EP

A/NIH Mass Spectral Library

6). Sigma—Alidrich

&#5-174




Palmitic acid

WLEF9) 7YV
feest C16H3202 /\/\/\/\/\/\/\J\
HyC OH

PFE 256.42

CAS No. 57—10—3

SEQ No. 2073 [ERHER%E

FEMA No. 2832

JECFA No. 115

[REEE [JFFMASERI | [B%1:JECFABIE | [B%&2:FCCHI#% |

2 ¥ Palmitic acid Palmitic acid I Palmitic Acid

=B 98.0 % LI E({E%XK) min. 80 %

& - - -

BirE - - -

4[] - 204-220 204-220

B - AEE R |SP : 58.0 to 65.0°C SP : 53.3 to 62°C SP : 53.3-62°C

BESEC ) |- - -

E€E 10.0 mg/ kg LL'F | Lead max : 0.1mg/kg

oty - -

I ES Water: <0.2% Water max. 0.2%
Saponification Value: 205 | |Residue on Ignit. 0.1%
to 221; Unsaponifiable lIodine Value NMT 2.0,
Matter: <1.5%; SC: Saponification value 20'
Stearic acid; Myristic 221, Unsaponifiable
acid; Heptadecanoic Matter NMT 1.5%
acid; Pentadecanoic acid

RSB IR 1356 ID Test : IR

MS :35
NMR :3,6
*HBEROSHEXBRES

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

FAO/WHO S FI & &R MY HE IR E RS (Joint FAO/WHO Expert Committee on Food Additive,JECFA)
X} ERRILPYR IR (Food Chemicals Codex 5th Edition; FCC)
HEBIEAYMORRIMT—ER—2R SDBS (MU TREAERBRMBSHER

Wiley's Registry of Mass spectral Database

NIST/EPA/NIH Mass Spectral Library
Sigma-Aldrich

#5-175



2-Pentadecanone

2-N"U8Th)Y

=2
SFE

C15H300 I

ch/u\/\/\/\/\/\/\CH

226.40

CAS  No. 2345-28-0

SEQ No. 2078 4 b %8
FEMA No. 3724
JECFA No. 299

3

LT

[VFFMAS E iR

[B&1: JECFARIR

| |B#&2:FCCHitk

=R

2-Pentadecanone

2-Pentadecanone

28

97.0 % LLE(GCIR)

min. 96 %

E

n/a (d25/25)

B &

3]

max. 5.0

MP : 32.0 to 42.0°C

MP : min. 41°C

BEFREEC )

EdR

10.0 mg/ kg LA'F

AR

WERB

IR 1,3
MS :345
NMR :3

ID Test : IR

+EERBOBRXRES
1). FAO/WHOS R& RFAMMEFARE B2 (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). #EBKILPLYMEIAEE (Food Chemicals Codex 5th Edition; FCC)

3). HRIEEVOIRIMF—ER—X SDBS (MU ITREAERBRFTRSTRR

4). Wiley's Registry of Mass spectral Database

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

#5-176




2,3—Pentanedione

2,3-AVAYY 1Y
ez C5H802 0
H3C\ﬂ/[k/CH3
SFE 100.12 4
CAS No. 600-14-6
SEQ No. 58 4k %F
FEMA No. 2841
JECFA No. 410
[REEE |[JFFMASERK | [B%1:JECFARE | [BFE2:FCCHIR
2 F 2,3-Pentanedione 2,3-pentadione 2,3-Pentanedlone
=8 93.0 % LLE(GC%) min. 93 % min. 93.0 %
‘ GC(M-1b)

HE 0.957-0.967 (d20/20) 0.979-0.985 (d25/25) 0.952-0.962 (d25/25)
A E 1.398-1.408 (n20D) 1.402-1.406 (n20D) 1.402-1.406 (n20D)
Bl - 3 -
R -BER |- - -
BESEC ) |- ~ -
Eﬁ - -_ —
Bk Solubility in ethanol : Solubility in alcohol : -

1 mlin 3 ml 50% alcohol 1 mLin 3 mL 50% alc -
5% SC: 2,5-

diethylcyclohexadien—1,4—

dione (dimer of 2,3~

pentadione)
FESBERER* IR :1,2,3,6 ID Test : IR ID Test: IR

MS :345
NMR :3,6
“RBRBROSEXRES

1). FAO/WHOR R & B INYEPIRE A% (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RER RBP4, (Food Chemicals Codex 5th Edition; FCC)
3. HRIELERDARIMLF—EAR—R SDBS (M ITHEAE LR STRR)
4). Wiley's Registry of Mass spectral Database .

5). NIST/EPA/NIH Mass Spectral Library

, 6). Sigma—-Aldrich

#5-171




3—Pentanone

3-AVaJy

e
SFE

CAS

CS5H100

86.13

No. 96-22-0

SEQ No. 2082 ~ k2 4¥F

H:,c\/u\/CH3

FEMA No.
JECFA No.
RIEEE [UFFMASERIE | [B%E1:JECFAR# | [BE2:FCCHI#&
£ 3-Pentanone I [
a8 98.0 % LLE(GCIR) [
HE 0.814-0.820 (d20/20) |
B E 1.389-1.395 (n20D) [
B - |
MR- RER |-
REREC ) |-
Ef] -
AR
HRER: IR :3
| MS :345
NMR :3,6
+RERROBRXBRES

1). FAO/WHOS IR BMYEFIRE B £ (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }*ERRIEEDERIEE (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

&5-118




4-Pentenoic acid

4-NYT)49) TUV

It%sXt  C5H802

HC\/\)J\
FAANY OH

SFE 100.12

CAS  No. 591-80-0

SEQ No. 2085 JERHEEYE
FEMA No. 2843
JECFA No. 314

IREER  |[JFFMASERK [8%1: JECFARRIR | [BE2:FCCHI#
Z2F 4-Pentenoic acid 4-Pentenoic acid
P! 97.0 % Ll E(GCi%) min. 97 %
HE 0.974-0.986 (d20/20) 0.970-0.990 (20° )
BITE |[1.424-1.432 (n20D) 1.425-1.431 (n20D)
0] - - |
B R A |- -
BESCREC ) |- -
B - -
AR -
EZEHR: (IR :13 ID Test : IR
MS :345
NMR :3.,6
*RERBROSEXHES

1). FAO/WHO & Rl & R B IMEFIRE B & (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). }ERKILEYE IR (Food Chemicals Codex 5th Edition; FCC)
3). HBEAMODARIFILT—4R—2R SDBS (MU TREAEZEHLSTRA)

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

#5-179




Phenethyl 2—-methylbutyrate

71%FV 2-2FN 7 FL-b

e
SFE

C13H1802

206.28

()\/\ I
OJ‘T\CH:‘
Hi

CAS No. 24817-51-4

SEQ No. 2101 TRXFIL¥E

FEMA No. 3632
JECFA No. 993

RIEMA [JFFMASERIE [B%1: JECFARI | [B&2:FCCHRIK
£ R Phenethyl 2- phenethyl 2- 2-Phenethyl 2—-
methylbutyrate methylbutyrate Methylbutyrate
28 95.0 % LLE(GCiE) min. 95 % min. 95.0 %
GC(M-1b)
LEE 0.976-0.986 (d20/20) 0.974-0.980 (d25/25) 0.973-0.977 (d25/25)
BT E 1.481-1.489 (n20D) 1.481-1.489 (n20D) 1.484-1.488 (n20D)
i::3 i 2.0 LLF max. 2.0 max. 2.0
AR -EER |- - -
BEXEC ) |- - -
T - - -
Bk Solubility in ethanol : -
Miscible at room
temperature
HERBHREB* |IR 6 ID Test : NMR
MS :4
NMR :1,6
*RERBOSRAXRES

1). FAO/WHOR RIE R BMNPYEPFTRE A % (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRILPHEIRNEE (Food Chemicals Codex 5th Edition; FCC)

3). HFREBYMDARIIILF—SR—X SOBS (MU THEAERRITR SRR
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma-Aldrich

#5-180




Phenethyl butyrate

71%FV 7FL-b
ER C12H1602
SFE 192.25

CAS No. 103-52-6

SEQ No. 2106 TRXT/LEE

FEMA No. 2861
JECFA No. 991

3

BEEE [UFFMASZERIK | [BE1:JECFARR | [B#&2:FCCH#
ZFR Phenethyl butyrate phenethy! butyrate Phenylethyl Butyrate
sSE 97.0 % Ll E(GC&) min. 97 % min. 98.0 %

: GC(M-1b)

‘ﬂ:E 0.994-1.000 (d20/20) 0.991-0.994 (d25/25) 0.991-0.995 (d25/25)

BirE 1.487-1.493 (n20D) 1.487-1.493 (n20D) 1.487-1.492 (n20D)

k{0 10 EI'F max. 1.0 max. 1.0

AR |- - ' -

BEXEC ) |- - -

EE€R - - -

B4R Solubility in ethanol : Solubility in alcohol :
Miscible at room 1 mL in TmL 95% alc
temperature ‘

FEERSER* |IR :2,3,5,6 ID Test : NMR ID Test: IR .
MS :35
NMR :1,3,6
*RBRROBEAXRES

1). FAO/WHOS RI&RFMYEFIRE R S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERRIEPDYRIEE (Food Chemicals Codex 5th Edition; FCC)

3). H/EASYDARYMLTFT—2A—X SDBS (MU ITREAERBMBAMRER)
4). Wiley's Registry of Mass spectral Database

5).
6).

NIST/EPA/NIH Mass Spectrai Library -
Sigma-Aldrich

#b5-181



'Phenethyl isovalerate

718FN 1IN UL-b
EZER C13H1802
PFE 206.28

CAS No. 140-26-1

SEQ No. 2115 TRFILEE

FEMA No. 2871
JECFA No. 994

O

(o} CHj3

NN

3

HIFEE  [JFFMASERIE | [B%E1:JECFAR | | B&2:FCCRE
2B Phenethyl isovalerate phenethyl isovalerate Phenethyl Isovalerate
=F - 97.0 % KL E(GCi%) min. 97 % min. 98.0 %
one major isomer
/GC(M-1b)
hE 0.975-0.981 (d20/20) 0.973-0.976 (d25/25) 0.973-0.976 (d25/25)
B # % ||1.482-1.487 (n20D) 1.482-1.487 (n20D) 1.484-1.486 (n20D)
Al 10 LLF max. 1.0 max. 1.0
bR BB R |- - -
BEXEC ) |- - -
EERE - - -
Ak Solubility in ethanol : Solubility in alcohol :
1 mL in 3 ml 80% ethanol 1 mL in 3 mL 80% alc
‘ gives clear soln
FEZERE R 12 ID Test : IR ID Test: IR
MS :4
NMR :6
*HERBOSHXRES

1). FAO/WHOS 1% R BMYE PIR E A% (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). RERRICLYEIHER (Food Chemicals Codex 5th Edition; FCC)

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

6). Sigma-Aldrich

#5-182




Phenethyl phenylacetate

71%FN 7107 ET-H

[ A=25 C16H1602 @\A j\/©
SFE 240.30 o
CAS No. 102-20-5
SEQ No. 2120 TRFIL¥E
FEMA No. 2866
JECFA No. 999
RHEE |[JFFMASERE [BE1: JECFAIRIE | [BE2:FCC#E |
£ ¥R Phenethyl phenylacetate phenethy! phenylacetate Phenethyl Phenylacetate
=B 98.0 % KL E(GCi%) min. 98 % min. 98.0 %
GC(M-1b)

HE - 1.079-1.082 (d25/25) 1.079-1.082 (d25/25)
JBirE - 1.545-1.551 (n20D) 11.548-1.552 (n20D)
B {ih 10 LT max. 1.0 max. 1.0
RiA-BE A [SP:26.0 to 31.0°C MP : min. 28°C SP : NLT 26°C
REXEC ) |- - - - |
EE€E 100 mg/ kg LL'F -
Bk Solubility in ethanol : Solubility in alcohol :

1 mL in 4 mL 90% ethanol| |1 mL in 4 mL 90% alc

gives clear soln
FEsRstER*: IR 1,23 ID Test : IR ID Test: IR ‘
MS :345
NMR :3
TRERBOSRXBES

1). FAO/WHOS R S EmPE IR & A% (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERFILPYEIRER (Food Chemicals Codex 5th Edition; FCC)

3). AHILAMDORRIMLT—4R—2R SDBS MU TREEAERRINR TR
4). Wiley's Registry of Mass spectral Database

5). NIST/EP

A/NIH Mass Spectral Library

6). Sigma—Aldrich

#5-183



4-Phenyl-3-buten—2-one

4-71=\-3-7°70-2-%Y

et C10H100 0
H;C =
PFE 146.19
CAS No. 122-57-6
SEQ No. 244 HR¥E
FEMA No. 2881
JECFA No. 820
HEEE [JFFMABSER#E | [B%&1:JECFARIE | [BE2:FCCH#E
AFR 4-Phenyl-3-buten—-2-one| |Phenyl-3-buten—-2-one
= 196.0 % LLE(GCIR) min. 97 %
teE - -
B - ~
|[EETH - =
RhA - R A |[MP : 36.0-to 42.0°C MP : 39 to 42°C
BEXEC ) |- | |-
ES 10.0 mg/ kg LL'F |
B Solubility in ethanol :
very soluble
FEBRER: (R :1.6 ID Test : IR
MS :4
NMR :6
HERROSRXBES

1). FAO/WHOZ BB BN EFIRE A= (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). XERBILFLYH M (Food Chemicals Codex 5th Edition; FCC)
3). BRIEEYMDRARIFILT—RR—2 SDBS (I {TREAE R RFL S IR

4). Wiley's Registry of Mass spectral Database

5). NIST/EP
6). Sigma-Al

A/NIH Mass Spectral Library
drich

#5-184




Phenylacetic acid

7107 EFY) TUV

X C8H802
SFE 13615

CAS No. 103-82-2

SEQ No. 2152 [BRHELSH
FEMA No. 2878
JECFA No. 1007

©\/ﬁ\
OH

[REEE  [UFFMASZERI [8%1: JECFAIRIE | [BE2:FccHitk
B Phenylacetic acid phenylacetic acid Phenylacetic Acid
=8 98.0 % LL.E({EEE) min. 99 % min. 99.0 %
Chem(M-3b)
hE - - -
B E - - -
=[] - - | |-
Fhm-EER [MP:74.0 to 78.0°C MP : 76 to 78°C MP : 76 to 78°C
BEXEC ) |- ' - -
ExRE 10.0 mg/ kg ELF Lead max : 10.0mg/kg
37N Solubility in ethanol : -
Soluble at room
temperature
AR IR 1.2 ID Test : IR ID Test: IR ‘
MS :45
NMR :3,6
*HBRBROSRIXRES

1). FAO/WHOS R KB MYHEFIR BB S (Joint FAO/WHO Expert Committee on Food Additive;JECFA)
2). *EERILEYEIRIEM (Food Chemicals Codex 5th Edition; FCC)
3. HEBRIEESVDARYIFILTF—HR—X SDBS (M ITREAERRTRESTARTK)

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

#5-185



3—-Phenylpropanol

3=71= 070N -1

L=
SFE

C9H120

136.19

CAS No. 122-97-4

SEQ No. 579 FEKEZINa—ILE

FEMA No. 2885
JECFA No. 636

©/\/\on

[RIEEB [UFFMASERE [8%1: JECFARI# | [B&2:FCCHR#E
A 3-Phenylpropanol 3-Phenyl-1-propanol 3-Phenyl-1-propanol
2B 98.0 % LLE(GCi%) min. 98 % min. 98.0 %
GC(M-1b)
HE 1.000-1.006 (d20/20) 0.993-1.002 (d25/25) 0.998-1.002 (d25/25)
R E 1.523-1.529 (n20D) 1.524-1.528 (n20D) 1.524~-1.528 (n20D)
BRI - max. 1.0 -
A -EEA |- - -
BEAREC ) |- - -
2R |- - -
Bk Solubility in ethanol : Solubility in alcohol :
miscible 1 mLin 1 mL 70% alc
e Free 3-Phenyl
Propionaldehyde 0.5%
/GC(M-1b)
EFRE*: IR 12,356 ID Test : IR ID Test: IR
MS :345
NMR :3,6
*HERBROBRXMRES

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

3. ERIEAVDARYMLT—ER—2Z SDBS (M ITBUEAERE NS BIRE)
4). Wiley's Registry of Mass spectral Database
5). NIST/EPA/NIH Mass Spectral Library

6). Sigma—-Aldrich

#5-186




