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INTRODUCTION

1 The Technical Regulation of the Customs Union Safety Requirements for Food
Additives, Flavorings and Technological Aids (hereinafter referred to as the Technical Regula-
tion) is developed in accordance with the Agreement on Common Principles and Rules of Techni-
cal Regulation in the Republic of Belarus, the Republic of Kazakhstan and the Russian Federation
dated November 18, 2010.

2. The Technical Regulation has been developed for the purpose of establishment in
the unified customs territory of the Customs Union of the common requirements binding for ap-
plication and fulfillment for food additives, flavorings and technological aids, as well as the con-
tent thereof in food products and ensuring free movement of food additives, flavorings and tech-
nological aids released into circulation in the unified customs territory of the Customs Union.

3. Requirements for the content and application of food additives, flavorings and
technological aids established by other technical regulations of the Customs Union may not con-
tain requirements contradicting the requirements hereof.

4. If any other technical regulations of the Customs Union establishing requirements
for food additives, flavorings and technological aids are adopted with regard to food additives,
flavorings and technological aids, then food additives, flavorings and technological aids must
comply with the requirements of the technical regulations of the Customs Union which apply to
them.

Article 1. SCOPE OF APPLICATION

1. The present Technical Regulation shall establish the following:

1) objects of technical regulation;

2) safety requirements for the objects of technical regulation;

3) rules for identification of the objects of technical regulation;

4) forms and procedures for assessment (confirmation) of compliance of the objects of
technical regulation with the requirements hereof.

Article 2. PURPOSES OF ADOPTION

1. The purposes of adoption hereof shall be asfollows:

1) protection of human life and health;

2) prevention of actions misinforming purchasers (consumers);
3) environmental protection.

Article 3. OBJECTS OF TECHNICAL REGULATION

1. The objects of technical regulation hereof shall be the following objects released and be-
ing in circulation in the unified customs territory of the Customs Union:

1) food additives, complex food additives;

2) flavorings,

3) technological aids;

4) food products with regard to the content therein of food additives and biologically ac-
tive substances from among flavorings and residual quantities of technological aids;

5) processes of production, storage, transportation, realization and disposal of food addi-
tives, flavorings and technological aids.

2. The present Technical Regulation shall not apply to the processes, carried out by citi-
zens in home conditions and (or) in private subsidiary plots, of production, storage, transportation,
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realization, disposal and application of food additives, flavorings and technological aids desig-

nated only for personal consumption and not designated for release into circulation in the unified
customs territory of the Customs Union.

Article 4. DEFINITIONS

For the purposes of application hereof the concepts established by the technical regulations
of the Customs Union On Safety of Food Products, as well as the following terms and definitions
shall be used:

food flavoring (flavoring) — flavoring substance, or flavoring preparation, or thermal
technological flavoring, or smoke flavoring, or flavoring precursors, or mixture thereof (flavoring
part) not used directly for human food and designated for rendering flavor and (or) taste to food
products (except for sweet, sour and salty products), with or without addition of other compo-
nents,

smoke flavoring — mixture of substances separated from smoke, used in traditional
smoke curing, by means of smoke condensate fractionation and purification;

thermal technological flavoring — mixture of substances resulting from heating food in-
gredients or ingredients not used in food, wherein one of which is an aminocompound, and an-
other one — a reducing sugar, under the following thermal processing conditions. temperature not
higher than 180 °C, thermal processing duration of 15 minutes under 180 °C with a relevant time
increase under lower temperatures — heating time is to be doubled upon the temperature decrease
by each 100 °C, but no longer than within 12 hours; pH value must not exceed 8.0 throughout the
process,

antioxidant — food additive designated for oxidation process deceleration and food prod-
ucts (edible raw materials) expiration dates extention;

free-flowing agent (anti-caking agent) — food additive designated for prevention of ag-
gregation (caking) of particles of powder-like and fine-crystalline food products and preservation
of flowability thereof;

flavoring substance — chemically definable (chemically individual) substance with fla-
voring attributes, possessing a specific flavor and (or) taste (except for sweet, sour and salty prod-
ucts);

natural flavoring substance — flavoring substance separated by means of physical, en-
zymatic or microbiological processes from raw materials of vegetable, microbial or animal origin,
including the raw materials processed by traditional production methods of food products;

flour processing substance — food additive (except for emulsifying agents) designated
for improvement of baking qualities or flour (dough) colour;

water-retaining agent (water-retaining substance) — food additive designated for
moisture retention and protection of food products from drying out;

glazing agent — food additive designated for covering the surface of food products for the
purpose of brightening thereof and/or protective layer formation;

jellifying agent — food additive designated for the formation of food products gel-like
texture;

thickening agent — food additive designated for food products viscosity increase;

catalytic agent — technological aid designated for chemical reactions acceleration;

acid — food additive designated for acidification of food products and/or souring thereof;

conserving agent — food additive designated for extension (increase) of food products
expiration dates by means of protection thereof from microbial damage and/or pathogenic micro-
organisms growth;
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colouring agent — food additive designated for addition, enhancement or restoration of

food products colour; food colouring agents do not include food products possessing a secondary
colouring effect, as well as colouring agents used for colouring of non-edible outside parts of food
products (for example, for cheese and sausage casings coloring, meat branding, as well as cheese
and eggs labelling);

complex food additive — mixture of a food additive (s) and (or) edible raw materials
and (or) flavoring (s) designated for release into circulation; wherein at least one food additive
being part of a complex food additive must have a functional effect on final food products,

maximum allowable level (maximum level, alowable level) — hygienic standard estab-
lishing a maximum allowable quantity of afood additive (flavoring, biologically active substance)
in food products guaranteeing safety thereof for a human;

filling agent — food additive increasing food products volume without significant caloric
value increase;

natural sources of flavoring substances (flavorings) — plants (parts of plants), products
of animal origin used as flavoring raw materials upon production of flavorings (flavoring sub-
stances, flavoring preparations);

carrying agent — food additive designated for solution, dilution, dispersion or other
physical modifications of food additives, flavorings, enzymatic preparations, nutrients and (or)
other substances not influencing functions thereof for efficiency improvement and simplification
of use thereof;

defoaming agent — food additive designated for prevention or reduction of foam-
formation in food products;

foaming agent — food additive designated for equal distribution of gaseous phasein lig-
uid and solid food products;

food additive — any substance (or a mixture of substances) possessing or not possessing
its own nutrition value, usually not used directly in food, intentionally used in production of foods
products for a technological purpose (function) in order to ensure the processes of production
(manufacturing), handling (transportation) and storage, which results or may result in the fact that
this substance or the products of transformation thereof become components of food products,
food additive may perform afew technological functions;

new food additive, flavoring, technological aid — substances and mixtures thereof, the
requirements for which are not established hereby;

food products without added sugar — food products manufactured without addition of
mono- and disaccharides or food products containing them;

sweetening agent — food additive designated for addition of a sweet taste to food prod-
ucts or used as part of table sweetening agents;

flavoring precursor — substances or a mixture thereof which may be derived both from
food products, as well as from products not used directly as food, not obligatorily possessing fla-
voring attributes, deliberately added to food products expressly for adding a taste and flavor by
means of destruction or reaction with other components in the process of food preparation;

flavoring preparation — mixture of flavoring and other substances separated by means
of physical, enzymatic or microbiological processes: from food products or from edible raw mate-
rials, including after processing of food products by traditional preparation methods; and/or from
products of vegetable, animal or microbia origin, not used directly as food, applied as such or
processed using traditional preparation methods of food products;

propellant — food additive, gas (except for the air) designated for gection of a food
product from atank (container);

leavening agent — food additive designated for the increase of dough volume at the ex-
pense of gas generation;
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acidity regulator — food additive designated for food products pH (acidity or akalinity)

change or regulation;

stabilizing agent — food additive designated for ensuring aggregative stability and/or
mai ntenance of homogeneous dispersion of two or more immiscible ingredients,

in accor dance with technical documentation (hereinafter referred to as — in accordance
with TD) — regulation established by the manufacturer for application of food additives, flavor-
ings and technological aids in the events, when application levels and (or) types of food additives
are determined by technological expediency, and the quantities of applied food additives, flavor-
ings and technological aids must not exceed the values necessary for achieving a technological
effect;

table sweetening agent — food products (a food additive (s)) containing allowed sweet-
ening agents with or without addition of other food additives and (or) food components and desig-
nated for realization to consumers,

technological aid (hereinafter referred to as a technological aid) — substance or materials
or derivants thereof (except for equipment, packing materials, items and tableware) which, not
being components of food products, are deliberately used upon processing of food (edible) raw
materials and (or) upon production of food products for performance of particular technological
purposes and after achievement thereof are removed from such raw materials and food products,
or residual quantities of which do not have any technological effect on the end food products,

traditional methods of production of food products — boiling, including steam and
pressure boiling (up to 120 °C), baking, roasting, stewing, frying, including oil frying (up to
240 °C under atmospheric pressure), drying, boiling-down, heating, cooling, freezing, steeping,
maceration (soaking), infusing (brewing), percolation (straining), filtration, pressing (expression),
mixing, emulsification, refinement (cutting, grinding, mashing, pounding), capsulation, peeling
(shelling), distillation (rectification), extraction (including solvent extraction), fermentation and
microbiological processes;

packaging gas — food additive, gas (except for the air) injected into atank (container) be-
fore, during or after placing afood product into a tank (container);

taste (flavor) enhancement — food additive designated for taste enhancement and (or)
modification of the natural taste and (or) flavor of food products,

firming agent — food additive designated for preservation of the tissue density of fruit
and vegetables, as well as strengthening of the gel-like structure of food products;

colour (stabilizing agent) fixative — food additive designated for stabilization, preserva-
tion (or enhancement) of the colour of food products,

enzymatic preparations — purified and concentrated products containing particular en-
zymes or a complex of enzymes of vegetable, animal and microbial (producer) origin, necessary
for implementation of biochemical processes occurring upon production of products,

flocculant (clarifying agent, adsorbent) — technological aid designated for the effi-
ciency increase of impurities precipitation (adsorption) processes;

emulsifying agent — food additive designated for creation and/or preservation of a ho-
mogeneous mixture of two or more immiscible phases in afood product;

emulsifying salt — food additive designated for equal distribution of fats, proteins and/or
ductility improvement of processed cheese and products based thereon.

Article5. MARKET CIRCULATION RULES

1. Food additives, flavorings and technological aids shall be released into circulation in the
unified customs territory of the Customs Union upon their compliance herewith, as well as with
other technical regulations of the Customs Union applying to them.
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2. Food additives, flavorings and technological aids, compliance of which with the re-

quirements hereof is not confirmed, must not be labelled by the unified sign of products circula-
tion on the Customs Union state members market and shall not be permitted for release into the
market circulation.

3. Being in circulation in the unified customs territory of the Customs Union, food addi-
tives, flavorings and technological aids must be accompanied with information about the docu-
ments confirming safety thereof and documents ensuring traceability (shipping documents), as
well as information on the products storage conditions and expiration dates.

Article 6. IDENTIFICATION RULES

1. Identification of food additives, flavorings and technological aids shall be carried out in
compliance with the rules established by the technical regulations of the Customs Union On Safe-
ty of Food Products.

Article 7. SAFETY REQUIREMENTS FOR FOOD ADDITIVES, FLAVORINGS AND
TECHNOLOGICAL AIDS, ASWELL ASFOR THE APPLICATION THEREOF UPON PRO-
DUCTION OF FOOD PRODUCTS

1. For the safety purposes of application of food additives, flavorings and technol ogical
aids upon production of food products and for prevention of actions misinforming purchasers
(consumers), the following requirements must be complied with:

1) application of food additives, flavorings and technological aids must not increase the
degree of risk of a possible unfavourable effect of food products on human health;

2) the content of food additives, residual quantities of technological aids and biologically
active substances contained in flavorings, flavoring preparations and (or) in natural sources of fla-
vorings must comply with the requirements established hereby for the allowable content of rated
substances therein;

3) food additives, flavorings and technological aids must be applied only in those cases
when it is necessary to improve technologies, as well as consumer attributes of food products and
to increase the expiration dates thereof, which is otherwise impossible or economically unreason-
able to achieve;

4) application of food additives and flavorings must not misinform a consumer (purchaser)
with regard to consumer attributes of food products;

5) application of food additives, flavorings and technological aids must not cause deterio-
ration of organoleptic parameters of food products,

6) food additives, flavorings and technological aids must be applied upon production of
food products in a minimum quantity necessary for achieving a technological effect;

7) it shall not be allowed to apply food additives and flavorings for concealment of dam-
age and inferior quality of raw materials or end food products and/or adulteration thereof, and/or
for the purpose of misinforming purchasers (consumers);

8) being in circulation in the unified customs territory of the Customs Union, food addi-
tives, flavorings and technological aids manufactured using gene-modified organisms and other
biotechnologies must comply with the requirements of the technical regulations of the Customs
Union On Safety of Food Products.

2. Food additives, flavorings and technological aids must be prepacked and packed in a
way ensuring safety thereof and consumer attributes stated in the labelling within the expiration
date upon compliance with the storage conditions.
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3. Upon packing of food additives, flavorings and technological aids, materials complying

with the requirements of the technical regulations of the Customs Union on safety of materialsin
contact with food products must be applied.

4. Safety indicators of food additives (the content of toxic elements and microbiological
indicators) and the purity level must comply with the requirements established by Supplement 28
hereto.

5. Safety indicators of complex food additives containing edible raw materials, except for
microbiological indicators, must comply with the requirements established for the food products
of mixed (multicomponent) content in the technical regulations of the Customs Union On Safety
of Food Products and in the technical regulations of the Customs Union for selected food prod-
ucts.

6. Safety indicators of flavorings and the composition thereof must comply with the re-
quirements established in Supplements 1 and 19 hereto.

7. Upon production of flavorings the following products may be used as raw materials:

1) flavoring substances in accordance with supplement 19 hereto;

2) natural sources of flavoring substances and/or flavoring preparations manufactured
therefrom.

8. The following food flavorings may be produced for release into circulation:

1) consisting of flavoring substances in accordance with supplement 19 hereto;

2) consisting of flavoring preparations manufactured from the natural sources of flavoring
substances,

3) smoke flavorings;

4) thermal technological flavorings,

5) consisting of flavoring precursors;

6) other flavorings (composed of components, except for the components listed above in
subclauses 1), 2), 3), 4) and 5) hereof;

7) mixture of flavorings listed above.

9. Enzymatic preparations must comply with the following safety requirements:

1) the lead content must not exceed 5.0 mg/kg;

2) microbiological indicators:

— the quantity of mesophilic aerobic and optional-anaerobic microorganisms
(QMA&OAMO), KOE/g, not over 5x10* (for enzymatic preparations of vegetable, microbial
(bacterial and fungal) origin), 1x10* (for enzymatic preparations of animal origin, including milk-
clotting preparations);

— Escherichiacoli group bacteria (CGB, coliforms), in 0.1 g — shall not be allowed;

—  pathogenic microorganisms, including salmonellae, in 25 g — shall not be allowed,;

— E.coli, in 25 g— shall not be allowed,;

3) viable forms of producers shall not be allowed;

4) enzymatic preparations of microbial (bacterial and fungal) origin must not have any an-
tibiotic activity;

5) enzymatic preparations of fungal origin must not contain microtoxins (sterigmatocystin,
aflatoxin B1, T-2 toxin, zearalenone and ochratoxin A).

10. For production of enzymatic preparations as sources and producers it shall be allowed
to use organs and tissues of healthy farm animals, cultivated plants, as well as specia non-
pathogenic and non-toxigenic strains of microorganisms of bacteria and lower fungi in accordance
with Supplement 26 hereto.

For activity standardization and stability increase of enzymatic preparations it shall be al-
lowed to use food additivesin composition thereof in accordance with Supplement 2 hereto.
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11. For manufacturing of enzymatic preparations as immobilizing materials and solid car-

rying agents it shall be allowed to use technological aids in accordance with Supplement 27 here-
to.

12. The activity of enzymes used as technological aids must not be detectible in the end
food products.

13. The content of food additives, biologically active substances in flavorings and perma
nent residues of technological aids in food products must comply with the requirements estab-
lished in Supplements 3-8, 10-18, 20-27 and 29 hereto, in technical regulations of the Customs
Union On Safety of Food Products and in technical regulations of the Customs Union for selected
food products.

14. The total food additives content in food products from all inflow sources must not ex-
ceed maximum allowable levels established hereby.

15. Food additives content in food products established hereby shall be controlled under
allocation (under formulation) and (or) using analytical investigation methods.

16. Hygienic standards of food additives content in food products are established in Sup-
plements 3-18 and 29 hereto.

17. The following restrictions and peculiarities of application of food additives upon pro-
duction of selected food products shall be established hereby:

1) food additives (except for colouring agents and sweetening agents), application of
which is regulated in accordance with TD established in Supplements 3, 6, 7 (except for carbon
dioxide E290), 8, 12, 15, 16 and 17 hereto, shall be allowed to use for all food products, except for
the following:

a) crude food products, honey, wines, fats of animal origin, cow milk butters, pasteurized
and heat-treated milk and cream, natural mineral waters, coffee (except for the instant flavored
coffee) and coffee extracts, non-flavored loose leaf tea, sugar, dry pasta (except for gluten-free
and low-protein pasta), natural non-flavored buttermilk (except for heat-treated buttermilk);

b) food products in accordance with Supplement 18 hereto, for which a list of food addi-
tives used in accordance with TD and allowable levels of application thereof are established;

2) colouring agents may be applied as follows: for preservation of the initial appearance of
afood product, the colour of which changes as a result of technological processing, storage, pack-
aging, etc., for addition of colour to colourless food products and change of organoleptic attributes
thereof. The maximum levels of flavorings in food products established in accordance with Sup-
plements 10 and 11 hereto mean the basic colouring substance content of used commercial colour-
ing preparations;

3) it shall not be allowed to use colouring agents upon production of food products in ac-
cordance with Supplement 9 hereto; the colouring agents, application of which is regulated in ac-
cordance with TD, shall be allowed to use for all food products, except for the food products es-
tablished in Supplements 9 and 10 hereto;

4) for colouring food products it shall be alowed to use water-insoluble varnishes, the
maximum colouring agents content in which must comply with the levels for soluble forms of
coloring agents in accordance with Supplements 10 and 11 hereto;

5) for meat branding, as well as eggs and cheese labelling the following colouring agents
shall be alowed: methyl violet (C.I. 42535 under the internationa classification of colouring
agents), rhodamine C (C.I. 45170), acid fuchsin (C.1. 45685), as well as food colouring agents in
accordance with Supplement 11 hereto;

6) for eggs colouring it shall be allowed to use only food colouring agents established in
Supplement 11 hereto;

7) it shall not be allowed to use flour processing substances upon flour retail sale manufac-
turing (except for some special flour types: pancake flour, high-ratio flour, etc.);
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8) it shall not be allowed to use conserving agents upon production of milk, cream buitter,

flour, bread (except for the bread packed for long-term storage), meat raw materials for produc-
tion of food products;

9) sulphur dioxide content in food products in the amount of under 10 mg/kg (l) (upon the
use of desulphitated raw materials or due to a secondary input) shall be assessed as residual quan-
tities not having any conserving effect;

10) upon production of meat products nitrites must be applied only in as curing nitrite mix-
tures (solutions) or as part of complex food additives;

11) sweetening agents must be applied as follows: in food products with a reduced caloric
value and without added sugars, in dietary products designated for persons who are recommended
to limit (exclude) sugar consumption, in specific products with predetermined chemical composi-
tion, aswell asfor sugar replacement for the purpose of food products storage life increase.

18. The scope of application and maximum levels of flavorings shall be established by the
manufacturer thereof in technical documents in accordance with the standards established hereby,
taking into account the allowable content of food additives and biologically active substances in
food products; the content of flavorings upon production of food products must not exceed the
values established by the manufacturer of flavorings.

19. Allowable levels of biologically active substances content in food products contained
in flavorings from vegetable raw materials (flavoring preparations) and/or in vegetable raw mate-
rials are established in Supplements 20 hereto.

20. Upon the use of flavoring substances of medicina plants and (or) flavoring prepara-
tions from medicinal plants as natural sources the content thereof (in terms of dry raw materials or
a biologicaly active substance contained therein) in 1 kg () of food products must not exceed the
quantity having a drug-induced effect.

21. It shall not be allowed to use the following compounds as flavoring substances upon
production of food products. agaric acid, beta-asarone, alloin, hypericin, capsaicin, quassin, cou-
marin, menthofuran, methyl eugenol (4-alyl-1,2-dimethphenol), pulegone, safrole (1-allyl-3,4-
methylene dihydroxy benzene), hydrocyanic acid, thujone (alpha and beta), teucrin A, estragole
(1-alyl-4-anisole).

22. Upon production of food products the application of natural sources of flavoring sub-
stances, as well as flavoring preparations and flavorings manufactured from them shall have the
following limitations:

1) tetraploid form of Sedge Cane (Acorus Calamus L., CE 13) shall not be allowed upon
production of food products and flavorings,

2) bitter quassia (Quassia Amara L., CE332) and Shining Picrasma (quassia) (Picrasma
Excelsa (Sw.) Planch., CE 2092) shall be allowed in production of only non-alcoholic and alco-
holic drinks and bakery products, quassin content shall be regulated in accordance with Supple-
ment 20 hereto;

3) white agaric (Fomes Officinalis (Vill.Fr.) Ames or Laricifomes Officinalis (Vill.Fr.)
Kotl. Et Pouz., CE2061a, CE359), Touch-and-Hea (Hypericum Perforatum L., CE234), Purple
Germander (Teucrium Chamaedrys L., CE449) shall be alowed upon production of only alco-
holic drinks. Teucrin A content shall be established in Supplement 20 hereto;

23. Hygienic standards of the application of technological aids shall be established in Sup-
plements 21-27 hereto.

24. For production of food products as technological aids it shall be allowed to use food
additives, aswell, allowed for application in accordance with Supplement 2 hereto.
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Article 8. REQUIREMENTS FOR THE PROCESSES OF PRODUCTION (MANUFACTUR-

ING), STORAGE, SHIPPING (TRANSPORTATION), REALIZATION AND DISPOSAL OF
FOOD ADDITIVES, FLAVORINGS AND TECHNOLOGICAL AIDS

1. The processes of production (manufacturing), storage, shipping (transportation), realiza-
tion and disposal of food additives, flavorings and technological aids must be complied with the
requirements established by the technical regulations of the Customs Union On Safety of Food
Products.

2. Flavorings containing biologically active substances specified in Supplement 20 hereto
shall not be allowed for retail sale.

3. The following food additives shall not be alowed for retail sale:

1) acids and acidity regulators. sodium hydrocarbonate (E500ii, baking soda), citric acid
(E330), carbon dioxide (E290);

2) colouring agents, including colouring agents for Easter eggs. azorubine (E122), antho-
cyanins (E163), sunset yellow FCF (E110), yellow quinolinic (E104), green S (E142), indicar-
mine (E132), carmine (E120), carotene and derivatives thereof (E160), ponseau 4R (E124), bril-
liant blue FCF (E133), patent blue V (E131), tartrazine (E102);

3) sweetening agents. aspartame (E951), acesulfame potassium (E950), aspartame acesul-
fame salt (E962), isomaltite (E953), xylite (E967), lactitol (E966), maltitol (E965), mannitol
(E421), neohesperidin dihydrochalcone (E959), saccharin and its sodium, potassium, calcium
salts, (E950), sorbitol (E420), stevia and stevioside (E960), sucralose (E955), thaumatin (E957),
cyclamic acid and its sodium, calcium salts (E952), erythritol (E968).

4. Retail sale of other food additives (conserving agents. benzoic acid (E210), sodium ben-
zoate (E211), potassium benzoate (E212), calcium benzoate (E213), sorbic acid (E200), sodium
sorbate (E201), potassium sorbate (E202), calcium sorbate (E203); 9% agueous solution (maxi-
mum) acetic acid (E260); flavor and taste enhancers. glutamic acid (E620), sodium glutamate
(E621), potassum glutamate (E622), calcium glutamate (E629), guanylic acid (E626), sodium
guanylate (E627), potassium guanylate (E628), calcium guanylate (E629), inosinic acid (E630),
sodium inosinate (E631), potassium inosinate (E632), calcium inosinate (E633), 5'-calcium ribo-
nucleotides (E634) and 5’ -sodium ribonucleotides (E635)) shall be regulated by the legislation of
the Customs Union member state.

Article 9. REQUIREMENTS FOR THE LABELLING OF FOOD ADDITIVES, FLAVORINGS
AND TECHNOLOGICAL AIDS

1. Labelling of food additives, flavorings, technological aids, as well as food products con-
taining food additives, flavorings and technological aids, must contain information provided for
by the technical regulations of the Customs Union Food Products with Regard to the Labelling
Thereof, taking into account the following additional requirements:

1) the name of a food additive must contain the wirds “food additive” (*complex food ad-
ditive”) and (or) a functional class(es) of afood additive(s) and the name of afood additive (s) in
accordance with the requirements of Supplement 2 hereto and (or) the food additive index in ac-
cordance with the International Numbering System (INS) or European Article Numbering (EAN);

2) the name of a flavoring (s) must contain the word (s) “flavoring (s)” (“flavoring sub-
stance” or “flavoring preparation” or ” smoke flavoring’ or “thermal technological flavoring” or
“flavoring precursor”);

3) the name of aflavoring (s) may be added with the word “natural” if aflavoring contains
only flavoring preparations and (or) natural flavoring substances produced from natural source
materials. The use of food products indication in made-up names of natural flavorings, the taste
and (flavor) of which are peculiar to these flavorings, shall be allowed only in the events that such
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natural flavorings contain only flavoring substances and (or) natural flavoring preparations sepa-

rated from those food additives;

4) the name of a technological aid (s) must contain the word ”"technological aid” and the
name of atechnological aid (s) in accordance with the requirements of Supplements 21-27 hereto;

5) labelling of enzymatic preparations must additionally contain an indication of the en-
zyme () activity type (s), producer (s) microorganism (s) type (s) and origin source;

6) for food products containing enzymatic preparations, the activity type (s), producer (s)
microorganism () type (s) of such preparations may not be indicated;

7) for food additives, flavorings, technological aids not designated for retail sale, the label-
ling must contain the words “not for retail sale”;

8) for table sweetening agents the labeling must contain an indication of the daily con-
sumption safe dose;

9) for food products containing flavoring preparations the lablelling must contain an indi-
cation of the preparation type (extract, infusion, essential oil, oleoresins, etc.) or the words “natu-
ral flavoring”;

10) for food products containing aflavoring (s), the flavoring substances and (or) flavoring
preparations included in the flavoring (s) may not indicated,;

11) sulphur dioxide conserving agent may not be indicated in the labelling provided that its
content in food productsis less than 10 mg/kg (1) in terms of sulphur dioxide.

2. Labelling finishing methods of food additives, flavorings, technological aids designated
for retail sale must comply with the requirements set by the technical regulations of the Customs
Union Food Products with Regard to the Labelling Thereof as related to the labeling of food prod-
ucts placed in atransit pack.

Article 10. COMPLIANCE (CONFIRMATION) ASSESSMENT

1. Compliance of food additives, flavorings and technological aids hereto shall be ensured
by fulfillment of the safety requirements hereof and fulfillment of the requirements of the techni-
cal regulations of the Customs Union On Safety of Food Products, as well as applicable technical
regulations of the Customs Union.

2. Research (testing) and measuring methods shall be established in the standards in accor-
dance with the List of Standards containing research (testing) rules and methods, including the
sampling rules necessary for the application and fulfillment of the requirements hereof and carry-
ing out assessment of compliance (confirmation) of products.

3. Food additives, flavorings and technological aids shall be subject to assessment of com-
pliance (confirmation) in accordance with the technical regulations of the Customs Union On
Safety of Food Products.

4. Upon assessment (confirmation) of compliance of food additives, flavorings and techno-
logical aids the following additional information shall be provided:

1) information about the composition of complex food additives (composition and indica-
tion of the composition of the rated food additives in accordance with Supplements 3-8, 10-18 and
29 hereto);

2) information about the composition of flavorings, with an indication of flavoring sub-
stances, flavoring preparations, carrying agents, as well as the content of rated biologically active
substances in accordance with Supplement 20 hereto and rated food additives in accordance with
Supplements 3-8, 10-18 and 29 hereto;

3) information about the use and composition of food additives, flavorings and technologi-
cal aids of gene-modified organisms and components derived from GMO;

4) information about the use of nanomaterials and nanotechnology products.
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5. Upon the assessment of compliance (confirmation) of enzymatic preparations the fol-

lowing additional information shall be provided:

1) information about the preparation origin source and characteristic thereof, including the
basic and additional activity;

2) characteristic of the strain (s) of a microorganism (s), producer (s) of an enzyme (s):

a) taxonomic status (generic and specific strain name, number and original name; informa-
tion about the lodging in a culture collection and about modifications);

b) toxigenicity and pathogenicity information (for the strains of generic representatives,
among which there are opportunistic microorganisms);

c¢) information about the use of gene-modified microorganisms strains in enzymatic prepa-
rations production.

6. Upon the state registration of food additives, flavorings and new technological aids, the
following information indicative of the safety of new products for human health shall be submit-
ted in addition to the information established by parts 4-5 of this article:

1) for food additives and flavorings — characteristic of a substance (s), their (its) origin
and chemica formula(s), composition, physicochemical properties, production process, basic
substance content (purity level, impurity availability and content), technological effect achieve-
ment mechanism and possible products of interaction with food substances;

2) for flavorings produced from the natural sources of flavoring substances — used source
part (parts), composition and content of the basic components, including biologically active com-
ponents, the use for food or treatment purposes, dosages;

3) toxicological characteristics; for individual substances — metabolism in the animal
body;

4) technological justification of the application of new food additives, flavorings and tech-
nological aids, advantages in comparison with aready used food additives, flavorings and techno-
logical aids, alist of food products wherein it is proposed to use dosages necessary for technol ogi-
cal effect achievement;

5) technological documentation containing the established safety indicators, methods of
determination of a new food additive and technological aids (transmutation products thereof) or
basic components and biologically active substances (if available).

7. The state control (supervision) for compliance with the requirements hereof shall be per-
formed in the procedure established by the national legislation of the Customs Union member
State.

Article11. LABELLING BY THE UNIFIED SIGN OF PRODUCTS CIRCULATION ON THE
CUSTOMS UNION MEMBER STATES MARKET

1. Food additives, flavorings and technological aids complying with the requirements
hereof and having passed conformity assessment (confirmation) in accordance with article 10
hereof must be labelled by the unified sign of products circulation on the Customs Union member
states market.

2. Labelling by the unified sign of products circulation on the Customs Union member
states market shall be performed before the release of food additives, flavorings and technological
aids into circulation on the Customs Union member states market.

3. The unified sign of products circulation on the Customs Union member states market
shall be marked on packaging in any manner ensuring a legible and clear image within the overall
expiration date of food additives, flavorings and technological aids.
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Article 12. DISCLAIMER STATEMENT

1. Customs Union member states shall be obliged to undertake all measures in order to
prevent the release of food additives, flavorings and technological aids not complying with the
safety requirements hereof into circulation on the customs territory of the Customs Union, as well
as the withdrawal from circulation thereof.

2. An authorized body of a Customs Union member state shall be obliged to notify author-
ized bodies of other Customs Union member states on the adopted decision, indicating the reasons
for adoption of that decision and submitting evidence explaining the necessity for adoption of that
measure.
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Safety Requirementsfor Flavorings

Supplement 1

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

1. Toxic elements content in flavorings must not exceed the following indicators:
lead — 5.0 mg/kg; cadmium — 1.0 mg/kg;

arsenic — 3.0 mg/kg; mercury — 1.0 mg/kg;

2. Smoke flavorings must comply with the following additional requirements:

1) benz(a)pyrene content must not exceed 2 mkg/kg (1);

2) benz(a)anthracene content must not exceed 20 mkg/kg (1).
3. In terms of microbiological indicators flavorings must comply with the following re-

guirements:
Types of flavorings QMA&OA Mass of a product, wherein Moulds, Y east, Notes
MO, the following is not admitted, CFU/qg, CFU/q,
CFU/qg, g maximum maxi-
maximum Es Pathogenic bac- mum
cherichia | teria, including
coli group salmonellae
bacteria
(CGB)
(coliforms)

Liquid and pastellike| 5x10° 1.0 25 100 moulds  and

water-based flavorings' yeast in tote

Dry flavorings based on 5x 10° 0.1 25 100 100

sugars, gums, salt and

other products

Dry flavorings based on 5x 10° 0.01 500 100 for spices—

starch and spices sulphite-
reducing clos-
tridia shall not
be alowed
in0.01g

Note:

! except for the water solutions containing ethyl alcohol or propylene glycol over 15%.
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Supplement 2

to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

List of Food Additives Allowed for the Application upon Production of Food Products

Index Name of additives Basic technological func-
tions
E100 CURCUMIN colouring agent
E101 RIBOFLAVINS: colouring agent
() Riboflavin),
(ii) Riboflavin 5-phosphate sodium.
E102 TARTRAZINE colouring agent
E104 QUINOLINE YELLOW colouring agent
E110 SUNSET YELLOW FCF colouring agent
E120 CARMINES colouring agent
E122 AZORUBINE colouring agent
E124 PONCEAU 4R colouring agent
E129 ALLURA RED AC colouring agent
E131 PATENT BLUE V colouring agent
E132 INDIGOTINE colouring agent
E133 BRILLIANT BLUE FCF colouring agent
E140 CHLOROPHYLLSAND CHLOROPHYLLINS colouring agent
(i) Chlorophylls
(i) Chlorophyllins
E141 | COPPER COMPLEXES OF CHLOROPHYLLS AND CHLOROPHYL- | colouring agent
LINS):(i) Copper complexes of chlorophylls, (ii) Copper complexes of
chlorophyllins
E142 GREEN S colouring agent
E143 FAST GREEN FCF colouring agent
E150a | CARAMEL | — Plain colouring agent
E150b | CARAMEL Il — Caustic sulphite process colouring agent
E150c | CARAMEL Ill — Ammonia process colouring agent
E150d | CARAMEL IV — Ammonia-sulphite process colouring agent
E151 BRILLIANT BLACK PN colouring agent
E153 | VEGETABLE CARBON colouring agent
E155 BROWN HT colouring agent
E160a | CAROTENES colouring agent
E160b | ANNATO, BIXIN, NORBIXIN colouring agent
E160c | PAPRIKA EXTRACT, CAPSANTHIN, CAPSORUBIN colouring agent
E160d | LYCOPENE colouring agent
E160e | BETA-APO-8-CAROTENAI (C30) colouring agent
E160f | BETA-APO-8-CAROTENOIC ACID (C30) OF ETHYL ESTER colouring agent
E161b | LUTEIN colouring agent
E161g | CANTHAXANTHIN colouring agent
E162 BEET RED colouring agent
E163 | ANTHOCYANINS colouring agent
E170 CALCIUM CARBONATE colouring agent (surface),
free-flowing agent, stabi-
lizing agent, carrying
agent
E171 | TITANIUM DIOXIDE colouring agent
E172 IRON OXIDES AND HYDROXIDES colouring agents
E174 SILVER colouring agent
E175 GOLD colouring agent
E181 TANNINS, FOOD GRADE colouring agent, emulsify-
ing agent, stabilizing agent
E200 SORBIC ACID conserving agent
E201 SODIUM SORBATE conserving agent
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E202 POTASSIUM SORBATE conserving agent

E203 CALCIUM SORBATE conserving agent

E210 BENZOIC ACID conserving agent

E211 SODIUM BENZOATE conserving agent

E212 POTASSIUM BENZOATE conserving agent

E213 | CALCIUM BENZOATE conserving agent

E214 ETHYL p-HYDROXYBENZOATE conserving agent

E215 | SODIUM ETHYL p-HYDROXYBENZOATE conserving agent

E218 METHYL p-HYDROXYBENZOATE conserving agent

E219 | SODIUM METHYL p-HYDROXYBENZOATE conserving agent

E220 | SULPHUR DIOXIDE conserving agent, antioxi-
dant

E221 SODIUM SULPHITE conserving agent, antioxi-
dant

E222 | SODIUM HYDROGEN SULPHITE conserving agent, antioxi-
dant

E223 SODIUM METABISULPHITE conserving agent, antioxi-
dant

E224 POTASSIUM METABISULPHIT conserving agent, antioxi-
dant

E225 POTASSIUM SULPHITE conserving agent, antioxi-
dant

E226 CALCIUM SULPHITE conserving agent, antioxi-
dant

E227 | CALCIUM HYDROGEN SULPHITE conserving agent, antioxi-
dant

E228 POTASSIUM HYDROGEN SULPHITE (BISULPHITE) conserving agent, antioxi-
dant

E230 DIPHENYL conserving agent

E231 ORTO-PHENYLPHENOL conserving agent

E232 SODIUM O-PHENY LPHENOL conserving agent

E234 NISIN conserving agent

E235 PIMARICIN, NATAMYCIN conserving agent

E236 FORMIC ACID conserving agent

E242 DIMETHYL DICARBONATE conserving agent

E249 POTASSIUM NITRITE conserving agent, colour
fixative

E250 SODIUM NITRITE conserving agent, colour
fixative

E251 SODIUM NITRATE conserving agent, colour
fixative

E252 POTASSIUM NITRATE conserving agent, colour
fixative

E260 | ACETICACID GLACIAL conserving agent, acidity
regulator

E261 POTASSIUM ACETATES: conserving agent, acidity

(i) Potassium acetate, regulator
(ii) Potassium diacetate.
E262 SODIUM ACETATES: conserving agent, acidity
(i) Sodium acetate, regulator
(ii) Sodium diacetate.

E263 CALCIUM ACETATES conserving agent, stabiliz-
ing agent, acidity regula-
tor, carrying agent

E264 | AMMONIUM ACETATE acidity regulator

E265 DEHYDROACETIC ACID conserving agent

E266 | SODIUM DEHYDROACETATE conserving agent

E270 LACTICACID, L-, D- and DL- acidity regulator

E280 PROPIONIC ACID conserving agent

E281 SODIUM PROPIONATE conserving agent

E282 CALCIUM PROPIONATE conserving agent

E283 POTASSIUM PROPIONATE conserving agent

E290 | CARBON DIOXIDE acidity regulator, propel-
lant, packaging gas

E296 MALICACID, DL- acidity regulator
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E297 | FUMARICACID acidity regulator
E300 | ASCORBICASID, L- antioxidant
E301 | SODIUM ASCORBATE antioxidant
E302 | CALCIUM ASCORBATE antioxidant
E303 | POTASSIUM ASCORBATE antioxidant
E304 | (i) ASCORBYL PALMITATE antioxidant
(i) ASCORBYL STEARATE
E306 | MIXED TOCOPHEROLS CONCENTRATE antioxidant
E307 | ALPHA-TOCOPHEROL antioxidant
E308 | SYNTETHIC GAMMA-TOCOPHEROL antioxidant
E309 | SYNTETHIC DELTA-TOCOPHEROL antioxidant
E310 | PROPYL GALLATE antioxidant
E311 | OCTYL GALLATE antioxidant
E312 DODECYL GALLATE antioxidant
E314 | GUAIACRESIN antioxidant
E315 | ISOASCORBIC ACID, ERYTHORBIC ACID antioxidant
E316 | SODIUM ISOASCORBATE antioxidant
E319 | TERTIARY BUTYLHYDROQUINONE antioxidant
E320 | BUTYLATED HYDROXYANISOLE antioxidant
E321 BUTYLATED HYDROXYTOLUENE, “IONOL” antioxidant
E322 LECITHINS, PHOSPHATIDES antioxidant, emulsifying
agent
E325 SODIUM LACTATE water-retaining agent,
filling agent
E326 | POTASSIUM LACTATE acidity regulator
E327 CALCIUM LACTATE acidity regulator, flour
processing substance
E328 | AMMONIUM LACTATE acidity regulator, flour
processing substance
E329 MAGNESIUM LACTATE, DL- acidity regulator, flour
processing substance
E330 CITRICACID acidity regulator, antioxi-
dant
E331 SODIUM CITRATES: acidity regulator, emulsi-
(i) Sodium dihydrogen citrate, fying agent, stabilizing
(i) Disodium monohydrogen citrate, agent, carrying agent
(iii) Trisodium citrate.
E332 POTASSIUM CITRATES: acidity regulator, stabiliz-
(i) Potassium dihydrogen citrate, ing agent, carrying agent
(ii) Tripotassium citrate.
E333 | CALCIUM CITRATES acidity regulator, stabiliz-
ing agent
E334 | TARTARICACID, L(+) — acidity regulator, antioxi-
dant
E335 | SODIUM TARTRATES: stabilizing agent
(i) Monosodium tartrate,
(i) Disodium tartrate.
E336 POTASSIUM TARTRATES: stabilizing agent
(i) Monopotassium tartrate,
(ii) Dipotassium tartrate.
E337 POTASSIUM SODIUM TARTRATE stabilizing agent
E338 | ORTHOPHOSPHORIC ACID acidity regulator, antioxi-
dant
E339 | SODIUM PHOSPHATES: acidity regulator, emulsi-
(i) Monosodium orthophosphate, fying agent, water-
(i) Disodium orthophosphate, retaining agent, stabilizing
(iii) Trisodium orthophosphate. agent, emulsifying salt
E340 POTASSIUM PHOSPHATES: acidity regulator, emulsi-
(i) Monopotassium orthophosphate, fying agent, water-
(ii) Dipotassium orthophosphate, retaining agent, stabilizing
(iii) Tripotassium orthophosphate. agent, emulsifying salt
E341 | CALCIUM PHOSPHATES: acidity regulator, flour

(i) Monocal cium orthophosphate,
(ii) Dicalcium orthophosphate,
(i) Tricalcium orthophosphate.

processing substance, sta-
bilizing agent, leavening
agent, free-flowing agent,
water-retai ning agent,
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emulsifying salt, carrying
agent

E342 AMMONIUM PHOSPHATES: acidity regulator, flour
(i) Monoammonium orthophosphate, processing substance
(ii) Diammonium orthophosphate.
E343 | MAGNESIUM PHOSPHATES: acidity regulator, free-
(1) Monomagnesium orthophosphate, flowing agent
(ii) Dimagnesium orthophosphate,
(iii) Trimagnesium orthophosphate.
E350 SODIUM MALATES: acidity regulator, water-
(i) Sodium hydrogen malate, retaining agent, emulsify-
(i) Sodium malate. ing agent, stabilizing
agent, emulsifying salt
E351 POTASSIUM MALATES: acidity regulator, water-
(i) Potassium hydrogen malate, retaining agent, emulsify-
(i) Potassium malate. ing agent, stabilizing
agent, emulsifying salt
E352 CALCIUM MALATES: acidity regulator, water-
(i) Calcium hydrogen malate, retaining agent, emulsify-
(i) Calcium malate. ing agent, stabilizing
agent, emulsifying salt
E353 | METATARTARICACID acidity regulator
E354 | CALCIUM TARTRATE acidity regulator
E355 | ADIPICACID acidity regulator
E356 | SODIUM ADIPATES acidity regulator
E357 | POTASSIUM ADIPATES acidity regulator
E359 | AMMONIUM ADIPATES acidity regulator
E363 | SUCCINICACID acidity regulator
E365 | SODIUM FUMARATES acidity regulator
E380 | AMMONIUM CITRATES acidity regulator
E381 | FERRICAMMONIUM CITRATE acidity regulator
E384 ISOPROPYL CITRATES antioxidant, conserving
agent
E385 CALCIUM DISODIUM EDTA antioxidant, conserving
agent
E386 | DISODIUM ETHYLENE-DIAMINE-TETRA-ACETATE antioxidant, conserving
agent
E387 OXYSTEARIN antioxidant,
E392 EXTRACTS OF ROSEMARY antioxidant
E400 | ALGINICACID thickening agent, stabiliz-
ing agent, carrying agent
E401 SODIUM ALGINATE thickening agent, stabiliz-
ing agent, carrying agent
E402 POTASSIUM ALGINATE thickening agent, stabiliz-
ing agent
E403 | AMMONIUM ALGINATE thickening agent, stabiliz-
ing agent, carrying agent
E404 | CALCIUM ALGINATE thickening agent, stabiliz-
ing agent, defoaming
agent, carrying agent
E405 | PROPYLENE GLYCOL ALGINATE thickening agent, emulsi-
fying agent, carrying agent
E406 | AGAR thickening agent, jellify-
ing agent, stabilizing
agent, carrying agent
E407 | CARRAGEENAN AND ITSNa, K, NH4 SALTS (INCLUDES FUR- thickening agent, jellify-
CELLARAN ing agent, stabilizing
agent, carrying agent
E407a | CARRAGEENAN PES- PROCESSED EUCHEMA SEAWEED thickening agent, jellify-
ing agent, stabilizing
agent, carrying agent
E409 | ARABINOGALACTAN thickening agent, jellify-
ing agent, stabilizing agent
E410 | CAROB BEAN GUM thickening agent, stabiliz-
ing agent, carrying agent
E412 GUAR GUM thickening agent, stabiliz-
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ing agent, carrying agent

E413 | TRAGACANTH GUM thickening agent, stabiliz-
ing agent, emulsifying
agent, carrying agent

E414 | GUM ARABIC (ACACIA GUM) thickening agent, stabiliz-
ing agent, carrying agent

E415 XANTAN GUM thickening agent, stabiliz-
ing agent, carrying agent

E416 KARAYA GUM thickening agent, stabiliz-
ing agent

E417 TARA GUM thickening agent, stabiliz-
ing agent

E418 GELLAN GUM thickening agent, stabiliz-
ing agent, jellifying agent

E420 SORBITOL sweetening agent, water-

(i) SORBITOL retaining agent, emulsify-
(ii) SORBITOL SYRUP ing agent, carrying agent

E421 MANNITOL sweetening agent, free-
flowing agent, carrying
agent

E422 GLYCEROL water-retaining agent,
thickening agent, carrying
agent

E425 | KONJAC (KONJAC FLOURY): thickening agent

(i) KONJAC GUM,
(i) KONJAC GLUCOMANNANE.

E426 | SOYBEAN HEMICELLULOSE thickening agent, stabiliz-
ing agent

E427 CASSIA GUM thickening agent, stabiliz-
ing agent

E430 POLYOXYETHYLENE (8) STEARATE emulsifying agent

E431 POLYOXYETHYLENE (40) STEARATE emulsifying agent

E432 POLYOXYETHYLENE (20) SORBITAN MONOLAURATE, emulsifying agent, carry-

TWEEN 20 ing agent

E433 | POLYOXYETHYLENE (20) SORBITAN MONOOLEATE, TWEEN 80 | emulsifying agent, carry-
ing agent

E434 | POLYOXYETHYLENE (20) SORBITAN MONOPALMITATE, emulsifying agent, carry-

TWEEN 40 ing agent
E435 | POLYOXYETHYLENE (20) SORBITAN MONOSTEARATE, emulsifying agent, carry-
TWEEN 60 ing agent

E436 | POLYOXYETHYLENE (20) SORBITAN TRISTEARATE emulsifying agent, carry-
ing agent

E440 PECTINS thickening agent, stabiliz-
ing agent, jellifying agent,
carrying agent

E442 | AMMONIUN SALTS OF PHOSPHATIDIC ACID (AMMONIUM emulsifying agent, carry-

PHOSPHATIDES) ing agent
E444 | SUCROSE ACETATE ISOBUTIRAT emulsifying agent, stabi-
lizing agent
E445 | GLYCEROL ESTERS OF WOOD RESIN emulsifying agent, stabi-
lizing agent
E450 DIPHOSPHATES: emulsifying agent, stabi-
(i) Disodium diphosphate, lizing agent, acidity regu-
(ii) Trisodium diphosphate, lator, leavening agent,
(iii) Tetrasodium diphosphate; water-retaining agent
(iv) Dipotassium diphosphate,
(v) Tetrapotassium diphosphate,
(vi) Dicalcium diphosphate,
(vii) Calcium dihydrogen diphosphate.

E451 TRIPHOSPHATES: acidity regulator
(i) Pentasodium triphosphate,
(ii) Pentapotassium triphosphate.

E452 POLYPHOSPHATES: emulsifying agent, stabi-
(i) Sodium polyphosphate, lizing agent, water-

(ii) Potassium polyphosphate,
(iii) Sodiumcalcium polyphosphate,

retaining agent
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(iv) Calcium polyphosphates,
(v) Ammonium polyphosphates.

E459 | BETA-CYCLODEXTRIN stabilizing agent, carrying
agent

E460 | CELLULOSE: emulsifying agent, free-

(i) Microcrystalline cellulose, flowing agent, carrying
(i) Powdered cellulose. agent

E461 METHYL CELLULOSE thickening agent, emulsi-
fying agent, stabilizing
agent, carrying agent

E462 ETHYL CELLULOSE filling agent, carrying
agent

E463 HYDROXYPROPYL CELLULOSE thickening agent, emulsi-
fying agent, stabilizing
agent

E464 | HYDROXYPROPYL METHYL CELLULOSE thickening agent, emulsi-
fying agent, stabilizing
agent, carrying agent

E465 | METHYL ETHYL CELLULOSE thickening agent, emulsi-
fying agent, stabilizing
agent, foaming agent, car-
rying agent

E466 | CARBOXYMETYL CELLULOSE thickening agent, stabiliz-

SODIUM CARBOXYMETYL CELLULOSE ing agent, carrying agent
CELLULOSE GUM

E467 ETHYL HYDROXYETHYL CELLULOSE emulsifying agent, thick-
ening agent, stabilizing
agent

E468 CROSCARAMELLOSE (CROSS-LINKED SODIUM CARBOXY - stabilizing agent, carrying

METYL CELLULOSE) agent
E469 ENZYMATICALLY HYDROLY SED CARBOXYMETYL CELLU- thickening agent, stabiliz-
LOSE ing agent, carrying agent
ENZYMATICALLY HYDROLY SED CELLULOSE GUM
E470 | SALTSOF MYRISTIC, PALMITIC AND STEARIC FATTY ACIDS emulsifying agent, stabi-
(with base Al, Ca, Na, Mg, K and NH4) lizing agent, free-flowing
agent, carrying agent

E471 | MONO- AND DIGLYCERIDES OF FATTY ACIDS emulsifying agent, stabi-
lizing agent, carrying
agent

E472a | ESTERSACETIC AND FATTY ACID OF GLY CEROL emulsifying agent, stabi-
lizing agent, carrying
agent

E472b | ESTERSLACTIC AND FATTY ACID OF GLYCEROL emulsifying agent, stabi-
lizing agent,

E472¢c | CITRICAND FATTY ACID ESTERS OF GLY CEROL emulsifying agent, stabi-
lizing agent, carrying
agent

E472d | TARTARIC ACID ESTERS OF MONO- AND DIGLY CERIDES OF emulsifying agent, stabi-

FATTY ACIDS lizing agent

E472e | DIACETYLTARTARIC AND FATTY ACID ESTERSOF GLYCEROL | emulsifying agent, stabi-
lizing agent, carrying
agent

E472f | MIXED TARTARIC, ACETIC AND FATTY ACID ESTERS OF emulsifying agent, stabi-

GLYCEROL lizing agent,
E473 | SUCROSE ESTERSOF FATTY ACIDS emulsifying agent, carry-
ing agent
E474 | SUCROGLY CERIDES emulsifying agent
E475 | POLYGLYCEROL ESTERSOF FATTY ACIDS emulsifying agent, carry-
ing agent
E476 | POLYGLYCEROL ESTERS OF INTERESTERIFIED RICINOLEIC emulsifying agent
ACID

E477 PROPYLENE GLYCOL ESTERS OF FATTY ACIDS emulsifying agent

E479 | THERMALLY OXIDIZED SOYABEAN OIL WITH MONO- AND DI- | emulsifying agent
GLYCERIDES OF FATTY ACIDS

E480 DIOCTYL SODIUM SULPHOSUCCINATE emulsifying agent, water-

retaining agent
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E481 | SODIUM STEAROYL -2-LACTYLATE emulsifying agent, stabi-
lizing agent
E482 | CALCIUM STEAROYL -2-LACTYLATE emulsifying agent, stabi-
lizing agent
E483 STEARYL TARTRATE flour processing substance
E484 STEARYL CITRATE emulsifying agent
E491 | SORBITAN MONOSTEARATE, SPAN 60 emulsifying agent, carry-
ing agent
E492 SORBITAN TRISTEARATE emulsifying agent, carry-
ing agent
E493 | SORBITAN MONOLAURATE, SPAN 20 emulsifying agent, carry-
ing agent
E494 SORBITAN MONOOLEATE, SPAN 80 emulsifying agent, carry-
ing agent
E495 SORBITAN MONOPALMITATE, SPAN 40 emulsifying agent, carry-
ing agent
E500 SODIUM CARBONATES: acidity regulator, leaven-
(i) Sodium carbonate, ing agent, free-flowing
(i) Sodium hydrogen carbonate, agent
(iii) Sodium sesquicarbonate
E501 POTASSIUM CARBONATES: acidity regulator, stabiliz-
(i) Potassium carbonate, ing agent, carrying agent
(ii) Potassium hydrogen carbonate.
E503 | AMMONIUM CARBONATES: acidity regulator, leaven-
(i) Ammonium carbonate, ing agent
(i) Ammonium hydrogen carbonate.
E504 | MAGNESIUM CARBONATES: acidity regulator, free-
(i) Magnesium carbonate, flowing agent, colour fixa
(ii) Magnesium hydrogen carbonate. tive, carrying agent
E507 HYDROCHLORIC ACID acidity regulator
E508 POTASSIUM CHLORIDE jellifying agent, carrying
agent
E509 CALCIUM CHLORIDE firming agent, carrying
agent
E510 | AMMONIUM CHLORIDE flour processing substance
E511 MAGNESIUM CHLORIDE firming agent, carrying
agent
E513 SULPHURIC ACID acidity regulator
E514 SODIUM SULPHATES acidity regulator, carrying
agent
E515 POTASSIUM SULPHATES acidity regulator, carrying
agent
E516 | CALCIUM SULPHATE flour processing sub-
stance, firming agent, car-
rying agent
E517 | AMMONIUM SULPHATE flour processing sub-
stance, stabilizing agent,
carrying agent
E518 | MAGNESIUM SULPHATE firming agent
E520 | ALUMINIUM SULPHATE firming agent
E521 | ALUMINIUM SODIUM SULPHATE, SODIUM ALUM firming agent
E522 | ALUMINIUM POTASSIUM SULPHATE, SODIUM ALUM acidity regulator, stabiliz-
ing agent
E523 | ALUMINIUM AMMONIUM SULPHATE, AMMONIA ALUM stabilizing agent, firming
agent
E524 SODIUM HYDROXIDE acidity regulator
E525 POTASSIUM HYDROXIDE acidity regulator
E526 CALCIUM HYDROXIDE acidity regulator, firming
agent
E527 AMMONIUM HYDROXIDE acidity regulator
E528 MAGNESIUM HYDROXIDE acidity regulator, colour
fixative
E529 CALCIUM OXIDE acidity regulator, flour
processing substance
E530 MAGNESIUM OXIDE free-flowing agent
E535 SODIUM FERROCYANIDE free-flowing agent
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E536 POTASSIUM FERROCYANIDE free-flowing agent
E538 | CALCIUM FERROCYANIDE free-flowing agent
E541 | SODIUM ALUMINIUM PHOSPHATE ACIDIC acidity regulator, emulsi-
fying agent
E542 BONE PHOSPHATE (essentiale Calcium phosphate, tribasic) emulsifying agent, free-
flowing agent, water-
retaining agent
E551 SILICON DIOXIDE AMORPHOUS free-flowing agent, carry-
ing agent
E552 CALCIUM SILICATE free-flowing agent, carry-
ing agent
E553 MAGNESIUM SILICATES: free-flowing agent
(i) Magnesium silicate,
(ii) Magnesium trisilicate,
(iii) Talc
E554 | SODIUM ALUMINQOSILICATE free-flowing agent
E555 POTASSIUM ALUMINIUM SILICATE free-flowing agent
E556 | CALCIUM ALUMINIUM SILICATE free-flowing agent
E558 BENTONITE free-flowing agent, carry-
ing agent
E559 ALUMINIUM SILICATE (KAOLIN) free-flowing agent, carry-
ing agent
E570 FATTY ACIDS stabilizing agent, glazing
agent, defoaming agent,
carrying agent
E574 | GLUCONICACID (D-) acidity regulator, antioxi-
dant, leavening agent
E575 | GLUCONO DELTA-LACTONE acidity regulator, antioxi-
dant, leavening agent
E576 SODIUM GLUCONATE acidity regulator, antioxi-
dant
E577 POTASSIUM GLUCONATE acidity regulator, antioxi-
dant, carrying agent
E578 CALCIUM GLUCONATE acidity regulator, firming
agent
E579 FERROUS GLUCONATE colour fixative
E580 MAGNESIUM GLUCONATE acidity regulator, antioxi-
dant, firming agent
E585 FERROUS LACTATE colour fixative
E586 | 4-HEXYLRESORCINOL antioxidant
E620 | GLUTAMICACID, L(+) — taste and flavor enhancer
E621 MONOSODIUM GLUTAMATE taste and flavor enhancer
E622 MONOPOTASSIUM GLUTAMATE taste and flavor enhancer
E623 CALCIUM GLUTAMATE taste and flavor enhancer
E624 MONOAMMONIUM GLUTAMATE taste and flavor enhancer
E625 MAGNESIUM GLUTAMATE taste and flavor enhancer
E626 GUANYLICACID taste and flavor enhancer
E627 DISODIUM 5-GUANYLATE taste and flavor enhancer
E628 DIPOTASSIUM 5-GUANYLATE taste and flavor enhancer
E629 CALCIUM 5-GUANYLATE taste and flavor enhancer
E630 INOSINIC ACID taste and flavor enhancer
E631 DISODIUM 5-INOSINATE taste and flavor enhancer
E632 DIPOTASSIUM 5-INOSINATE taste and flavor enhancer
E633 CALCIUM 5-INOSINATE taste and flavor enhancer
E634 CALCIUM 5-RIBONUCLEOTIDES taste and flavor enhancer
E635 DISODIUM 5' -RIBONUCLEQOTIDES taste and flavor enhancer
E636 MALTOL taste and flavor enhancer
E637 ETHYL MALTOL taste and flavor enhancer
E640 | GLYCINE AND ITSSODIUM SALT taste and flavor enhancer,
carrying agent
E650 ZINC ACETATE taste and flavor enhancer
E900 POLYDIMETHYLSILOXANE defoaming agent, emulsi-
fying agent, free-flowing
agent
E901 BEESWAX, WHITE AND YELLOW glazing agent, carrying
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agent
E902 | CANDELILLA WAX glazing agent
E903 | CARNAUBA WAX glazing agent
E904 SHELLAC glazing agent
E905¢(i) | MICROCRY STALLINE WAX glazing agent
E905d | MINERAL OIL (HIGH VISCOSITY) glazing agent
E905e | MINERAL OIL (MEDIUM AND LOW VISCOSITY, CLASSI) glazing agent
E907 HYDROGENATED POLY-1-DECENE glazing agent
E912 MONTANIC ACID ESTERS glazing agent
E914 | OXIDIZED POLYETHYLENE WAX glazing agent
E920 | CYSTEINE, L-, AND ITSHYDROCHLORIDES- SODIUM AND PO- flour processing substance
TASSIUM SALTS
E927b | CARBAMIDE (UREA) flour processing sub-
stance, taste and flavor
enhancer
E928 BENZOY L PEROXIDE flour processing sub-
stance, conserving agent
E 930 | CALCIUM PEROXIDE flour processing substance
E938 | ARGON propellant, packaging gas
E939 GELLIUM propellant, packaging gas
E941 NITROGEN propellant, packaging gas
E942 NITROUS OXIDE propellant, packaging gas
E943a | BUTANE propellant, packaging gas
E943b | ISOBUTANE propellant, packaging gas
E944 PROPANE propellant, packaging gas
E948 OXYGEN propellant, packaging gas
E949 HY DROGEN propellant, packaging gas
E950 ACESULFAME POTASSIUM sweetening agent, taste
and flavor enhancer
E951 ASPARTAME sweetening agent, taste
and flavor enhancer
E952 CYCLAMIC ACID and Na, Casdts sweetening agent
E953 ISOMALT, ISOMALTITOL sweetening agent, free-
flowing agent, filling
agent, carrying agent,
glazing agent
E954 SACCHARIN and Na, K, Casdts sweetening agent
E955 | SUCRALOSE (TRICHLOROGALACTO-SUCROSE) sweetening agent
E957 THAUMATIN sweetening agent, taste
and flavor enhancer
E959 NEOHESPERIDINE DIHY DROCHALCONE sweetening agent, taste
and flavor enhancer
E960 | STEVIOL GLYCOSIDES sweetening agent
E961 NEOTAME sweetening agent, taste
and flavor enhancer
E962 | SALT OF ASPARTAME-ACESULFAME sweetening agent
E965 MALTITOL AND MALTITOL SYRUP sweetening agent, stabiliz-
ing agent, emulsifying
agent, carrying agent
E966 LACTITOL sweetening agent, carrying
agent
E967 XYLITOL sweetening agent, water-
retaining agent, stabilizing
agent, emulsifying agent
E968 ERYTHRITOL sweetening agent, water-
retaining agent, stabilizing
agent
E999 | QUILLAIA EXTRACTS foaming agent
E1200 | POLYDEXTROSES stabilizing agent, thicken-
ing agent, water-retaining
agent, carrying agent
E1201 | POLYVINYLPYRROLIDONE thickening agent, stabiliz-
ing agent, carrying agent
E1202 | POLYVINYLPOLYPYRROLIDONE colour fixative, stabilizing

agent, carrying agent
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E1203 | POLYVINYL ALCOHOL water-retaining agent,
glazing agent
E1204 | PULLULAN glazing agent, thickening
agent
E1400 | DEXTRINS, ROASTED STARCH WHITE AND YELLOW stabilizing agent, thicken-
ing agent
E1401 | ACID TREATED STARCH stabilizing agent, thicken-
ing agent
E1402 | ALKALINE TREATED STARCH stabilizing agent, thicken-
ing agent
E1403 | BLEACHED STARCH stabilizing agent, thicken-
ing agent
E1404 | OXIDIZED STARCH emulsifying agent, thick-
ening agent, carrying
agent
E1405 | STARCHESENZYME-TREATED thickening agent
E1410 | MONOSTARCH PHOSPHATE stahilizing agent, thicken-
ing agent, carrying agent
E1412 | DISTARCH PHOSPHATE stabilizing agent, thicken-
ing agent, carrying agent
E1413 | PHOSPHATED DISTARCH PHOSPHATE stabilizing agent, thicken-
ing agent, carrying agent
E1414 | ACETYLATED DISTARCH PHOSPHATE emulsifying agent, thick-
ening agent, carrying
agent
E1420 | ACETYLATED STARCH stabilizing agent, thicken-
ing agent
E1422 | ACETYLATED DISTARCH ADIPATE stabilizing agent, thicken-
ing agent, carrying agent
E1440 | HYDROXYPROPYL STARCH emulsifying agent, thick-
ening agent, carrying
agent
E1442 | HYDROXYPROPYL DISTARCH PHOSPHATE stabilizing agent, thicken-
ing agent, carrying agent
E1450 | STARCH SODIUM °CTENYL SUCCINATE stabilizing agent, thicken-
ing agent, emulsifying
agent, carrying agent
E1451 | ACETILATED OXYDISED STARCH emulsifying agent, thick-
ening agent
E1452 | STARCH ALUMINIUM OCTENYL SUCCINATE stabilizing agent, glazing
agent
E1503 | CASTOROIL glazing agent, free-
flowing agent, filling
agent
E1505 | TRIETHYL CITRATE foaming agent, carrying
agent
E1517 | DIACETIN (GLYCERYL DIACETAT) water-retaining agent,
carrying agent
E1518 | TRIACETIN water-retaining agent,
carrying agent
E1519 | BENZYL ALCOHOL carrying agent
E1520 | PROPYLENE GLYCOL water-retaining agent,
carrying agent
E1521 | POLYETHYLENE GLYCOL glazing agent, stabilizing
agent, carrying agent
- Dihydroquercetin antioxidant
- Quercetin antioxidant
- RED RICE colouring agent

Glycyrrhiza sp. extract

stabilizing agent, foaming
agent

Acantophyllum sp. extract

stabilizing agent, foaming
agent

Stevia rebaudiana Bertoni, leaves powder and syrop therefrom, stevia ex-

tracts

sweetening agent

Sodium, potassium and calcium succinates

acidity regulators

Chitosan, chitosonium hydrochloride

filling agent, thickening
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| agent, stabilizing agent




Supplement 3

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Free-Flowing Agents (Anti-Caking Agents)

Food Additive Food Products Maximum
(index E) level in
products
Amorphous silicon dioxide (E551), Spices 30 g/kg
aluminum silicate (E559, kaolin), Tightly foil-wrapped products 30g/kg
potassium aluminum silicate(E555), Dry powder-like products, including sugars 10g/kg
calcium auminum silicate (E556), 15 g/kg for
sodium aluminum silicate (E554) powdered
bentonite (E558), sugar
calciumsilicate (E552), Products in the form of tablets in accordance
magnesium silicates (E553i, E553ii, E553iii) — with TD (in
Separate or combined accordance
with techni-
cal documen-
tation)
Biologically active food additives in accordance
with TD
Cheeses and replacers thereof (hard, semi-hard, 10 g/kg
processed) cut and grated
Sugary confectionery, except for chocolate prod- | in accordance
ucts (surface treatment) with TD
Rice (only 553iii) in accordance
with TD
Sausages (surface treatment, only 553iii) in accordance
with TD
Salt and salt replacers 10 g/kg
Chewing gum(only E553iii) in accordance
with TD
Flavorings (only E551) 50 g/kg
See Supplement No. 12
Salts of myristic, palmitic and stearic fatty acids | In accordance with TD in accordance
(with base Al, Ca, Na, Mg, K and NH,) (E470) with TD
Isomaltitol, isomalt (E953) In accordance with TD in accordance
with TD
Calcium carbonate (E170), In accordance with TD in accordance
magnesium carbonate (E504) with TD
See Supplement No. 7
Castor il (E1503) Cocoa products and chocolate products 350 mg/kg
Sugary confectionery 500 mg/kg
Chewing gum 2,1gkg
Biologically active food additives 1g/kg
See Supplements No. 6 and 12
M agnesium oxide (E530) In accordance with TD in accordance
with TD
Polydimethylsiloxane (E900) Specialty fats, vegetable oils designated for frying | 10 mg/kg
Preserved and pasteurized fruit and vegetables 10 mg/kg
Jams, marmalade, jelly, fruit jelly and similar | 10 mg/kg
fruit-based products for spreading, including low-
calorie products
Sugary confectionery, except for chocolate 10 mg/kg
Chewing gum 100 mg/kg
Grain products produced by the extrusion tech- 10 mg/kg
nology
Concentrated and preserved soups and broths 10 mg/kg
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Flavoring-based non-alcoholic beverages 10 mg/kg
Wines, cider 10 mg/kg
Thin dough, including for breading, for poultry 10 mg/kg
and fish
Flavorings 10 mg/kg
See Supplements No. 12 and 15
Potassium ferrocyanide (E536), Salt and salt substitutes 20 mg/kg
calcium ferrocyanide (E538), in terms of
sodium ferrocyanide (E535) — K4Fe(CN)g
separate or combined
Tricalcium phosphate (E341iii), In accordance with TD in accordance
trimagnesium phosphate (E343iii) with TD
See Supplements No. 5, Ne 7, Ne 12 and 15
Ferrum ammonium citrate (E381) Concentrates (liquid and powder-like) for non- 10 mg/kg
alcohalic flavored water-based beverages
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Supplement 4
to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Antioxidants

Food additive
(index E)

Food products

Maximum level in products

Ascorbic acid (E300), aswell as salts and

ethers thereof:

potassium ascorbate (E303),
calcium ascorbate (E302),
sodium ascorbate (E301),
ascorbyl palmitate (E304i),
ascorbyl stearate (E304ii)

in accordance with TD

in accordance with TD

See Supplement No. 5, 17 and 18

tert-Butylhydroquinone (E319, TBHQ)

See Butyl hydroxy anisole (E320, BHA)

Butyl hydroxy anisole (E320, BHA),
Buthylhydroxytoluene (E321, lonal,
BHT),

tert-Butylhydroquinone (E319, TBHQ),

Gallic acid esters (gallates):
propy! gallate (E310),
octyl galate (E311),
dodecyl gallate (E312) —
separate or combined®

Rendered animal fats and vegeta
ble dils to be used in high-
temperature production of food
products;

Specialty fats, vegetable oils (ex-
cept for the olive oil produced by
pressing), designated for frying;
Lard, beef, mutton, poultry, pork,
fish and marine animal fat

BHA — 200 mg/kg,
BHT — 100 mg/kg,
TBHQ — 200 mg/kag,

Gallates— 200 mg/kg
(per product fat)

Dried meat

Dry mixtures (concentrates) for
fruit cakes and cakes
Grain-based dry breakfast cereals
Sauces based on vegetable oil
formulations, mayonnaise sauces,
creams based on vegetable oil
formulations

Thermally preprocessed grains
Technologically processed nuts

BHA — 200 mg/kg,
TBHQ — 200 mg/kg
Gallates — 200 mg/kg
(per product fat)

Seasonings and spices

BHA — 200 mg/kg,
Gallates— 200 mg/kg
(per product fat)

Dried potatoes

BHA — 25 mg/kg,
TBHQ — 25 mg/kg
Gallates— 25 mg/kg

Chewing gum
Biologically active food additives

BHA — 400 mg/kg,
BHT — 400 mg/kg
TBHQ — 400 mg/kg
Gallates — 400 mg/kg

Essentia oils

BHA — 1 g/kg
TBHQ — 1 g/kg
Gallates— 1 g/kg

Flavorings (except for essential
ails)

BHA — 200 mg/kg
TBHQ — 200 mg/kg
Gallates— 100 mg/kg

Buthylhydroxytoluene (E321, lonol, BHT)

See Butyl hydroxy anisole (E320, BHA)

Gallic acid esters (gallates):
propyl gallate (E310),

octyl galate (E311),
dodecyl gallate (E312)

See Butyl hydroxy anisole (E320, BHA)

Guaiac resin (E314)

Fats and oils (vegetable and ani- 1 g/kg
mal)

Chewing gum 1.5 g/kg
Sauces based on vegetable oil 600 mg/kg
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formulations, mayonnaise sauces,
creams based on vegetable oil
formulations

4-Hexylresorcinol (E586)

Fresh and frozen crustaceans

2 mg/kg
residual quantitiesin crustaceans
meat

Gluconic acid (E574) and its gluconate
sats

(with base K (E577),

Ca(E578),

Mg (E580),

Na (E576) and

Glucono delta-lactone (E575)

in accordance with TD

in accordance with TD

See Supplements No. 5, 7 and 12

Isoascorbic acid, erythorbic acid
(E315),

sodium isoascorbate (E316) —
separate or combined, in terms of iso-
ascorbic acid

Meat products from ground meat
and filling, ham products, semi-
preserved foods, preserves

500 mg/kg

Fish and caviar semi-preserved
foods, preserves, salted and dried
fish, frozen red-skin fish

1.5g/kg

See Supplement No. 17

Isopropyl citrates (E384)

Vegetable oils, specialty fats,
milk fat replacers, rendered mix-
tures, cocoa butter equivalents,
SOS cocoa butter improvers, POP
cocoa butter substitutes, non-
lauric untemperable cocoa butter
substitutes, lauric untemperable
cocoa butter substitutes, lard, salt-
ed pork fat, fish and marine ani-
mal fat

200 mg/kg

Oil and butter vegetable, vegeta
ble oil and butter, vegetable fat
spreads (with milk fat)

100 mg/kg

Meat and poultry (of daughter
and wild animals and poultry):
fresh, ground mest; meat products
(sliced, cut, ground) preserved
(including salted) and dried with-
out cooking

200 mg/kg

Flavored non-alcoholic beverages,
including specialized beverages

200 mg/kg

Quercetin, dihydrogquercetin —
separate or combined

Concentrated cream, powdered
milk, processed cheeses, choco-
loate

200 mg/kg per product fat

Lecithins (E322)

In accordance with TD

in accordance with TD

Citric acid (E330)

In accordance with TD

in accordance with TD

See Supplement No. 7

Potassium lactate (E326),
calcium lactate (E327),
sodium lactate (E325)

In accordance with TD

in accordance with TD

See Supplement No. 5and 7

Sulphurous acid (sulphur dioxide E220)
and sdlts:

potassium hydrogen sulphite (bisulphite)
E228,

calcium hydrogen sulphite E227,
sodium hydrogen sulphite E222,
potassium metabisul phite E224,

sodium metabi sul phite E223, potassium
sulphite E225, calcium sulphite E226,
sodium sulphite E221.

See Supplements No. 8

Tocopherols:
apha-tocopherol (E307),
synthetic gamma-tocopherol (E308), syn-

In accordance with TD

in accordance with TD
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thetic delta-tocopherol (E309),
mixed tocopherols concentrate (E306)

Calcium disodium ethylenediamine
tetraacetate (E385, calcium disodium
EDTA),

disodium ethylene-diamine-tetraacetate
(E386 disodium EDTA) —

separate or combined

Spreads and margarines contain-
ing 41% fat and less

100 mg/kg

Fish, crustaceans and mollusca,
preserved and pasteurized

75 mg/kg

Frozen crustaceans

75 mg/kg

Beans, vegetables, mushrooms,
artichokes, preserved and pasteur-
ized

250 mg/kg

Flavored non-alcoholic beverages,
including specialized beverages

200 mg/l

Sauces based on vegetable oil
formulations, mayonnaise sauces,
creams based on vegetable oil
formulations

75mg/kg

Rosemary extracts (E392),
in terms of the total of carnosol and car-
nosic acid

Vegetable oils (except for the
oliveail), speciaty fats, milk fat
replacers, rendered mixtures, co-
coa butter equivalents, SOS cocoa
butter improvers, POP cocoa but-
ter substitutes, non-lauric untem-
perable cocoa butter substitutes,
lauric untemperable cocoa butter
substitutes containing polyunsatu-
rated fatty acids over 15 volume
% of the total fatty acids desig-
nated for production of food
products without cooking

30 mg/kg
(per product fat)

Lard, salted pork fat, fish and
marine animal fat

Rendered animal fats and vegeta-
ble oilsto be used in production
of thermally processed food prod-
ucts;

Vegetable oils (except for the
olive ail) designated for frying
Dry breakfast cereals (snacks)
based on cerea grains, potatoes or
starch.

50 mg/kg
(per product fat)

Sauces based on vegetable oil
formulations, mayonnaise sauces,
creams based on vegetable oil
formulations

100 mg/kg
(per product fat)

Rich bakery products

200 mg/kg
(per product fat)

Biologically active food additives

400 mg/kg

Dried potatoes
Egg products
Chewing gum

200 mg/kg

Seasonings and spices
Processed nuts

200 mg/kg
(per product fat)

Soups and broths (concentrates)

50 mg/kg

Dried meat

150 mg/kg

Meat and fish products (except for
the dried meat and dry (dried)
sausages)

150 mg/kg
(per product fat)

Dry (dried) sausages

100 mg/kg

Flavorings

1g/kg

Powdered milk for milk-based
ice-cream production

30 mg/kg

Note:
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1 For such antioxidants as butyl hydroxy anisole, buthylhydroxytoluene, tertiary bu-

tylhydroquinonea and gallates, the maximum levels upon the individual use thereof are specified;
upon the combined use the maximum levels of separate antioxidants must be proportionally de-
creased, i.e. the total mass (expressed in %s of the maximum levels of separate antioxidants) must
not exceed 100%.



Supplement 5

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Flour Processing Substances

Food additive
(index E)

M aximum lev-

Food products el in products

Sodium aluminium phosphate acidic (E541)

See Supplement No. 7

Ascorbic acid (E300), aswell as salts and ethers
thereof:

potassium ascorbate (E303),

calcium ascorbate (E302),

sodium ascorbate (E301),

ascorbyl palmitate (E304i),

ascorbyl stearate (E304ii)

In accordance with TD in accordance

with TD

See Supplement No. 4, 17 and 18

Glycerol (E422) In accordance with TD in accordance
with TD
See Supplement No. 12

Calcium gluconate (E578), In accordance with TD in accordance

glucono delta-lactone (E575) with TD
See Supplements No. 4 and 7

Lactic acid (E270) and its lactate salts: In accordance with TD in accordance

with base NH, (E328), with TD

K (E326), See Supplements No. 4 and 7

Ca(E327),

Mg (E329),

Na (325)

Calcium oxide (E529)

In accordance with TD in accordance

with TD

See Supplement No. 7

Benzoy! peroxide (E928)

75 mg/kg

Lactoserum (dry and liquid) and products 100 mg/kg (1)
therefrom except for the serum cheeses

Calcium peroxide (E930)

50 mg/kg

Polyoxyethylene sorbitans (polyoxyethylene sorbi-
tan esters of fatty acids, tweens):

polyoxyethylene sorbitan (20) monolaurate (E432,
tween 20),

polyoxyethylene sorbitan (20) monool eate (E433,
tween 80),

polyoxyethylene sorbitan (20) monopal mitate
(E434 tween 40),

polyoxyethylene sorbitan (20) monostearate (E435,
tween 60),

polyoxyethylene (20) sorbitan tristearate (E436,
tween 65)

See Supplement No. 15

Propylene glycol aginate (E405)

See Supplement No. 15

Sucroglycerides (E474),
Sucrose esters of fatty acids (E473) —
separate or combined

See Supplement No. 15

Sorbitans, sorbitol esters of fatty acids, SPANs:
sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),

sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopa mitate (E495, SPAN 40)

See Supplement No.12 and 15

Ammonium sulphates (E517),
calcium sulphates (E516)

in accordance with TD in accordance

with TD

See Supplement No. 7 and 12
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Potassium phosphates (E340),
calcium phosphates (E341),
magnesium phosphates (E343),
sodium phosphates (E339),
diphosphates (E450),
triphosphates (E451),
polyphosphates (E452)

See Supplements No. 3, 7, 12 and 15

Ammonium chloride (E510)

In accordance with TD

in accordance
with TD

See Supplement 7

Cysteine and its salts — sodium and potassium
hydrochlorides (E920)

Bakery and flour confectionery

in accordance
with TD




36
Supplement 6
to the technical regulations
Safety Requirements for Food Additives,
Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Glazing Agents

Food additive Maximum
(index E) Food products level in
products
White and yellow beeswax (E901), Fresh citrus fruit, melons, pineapples, peaches, pears, ap- in accordance
candelillawax (E902), ples (surface treatment) with TD
shellac (E904) Sweets, panned sweets, chocoloate, flour confectionery in accordance
covered with chocol oate glaze with TD
Chewing gum in accordance
with TD
Dry breakfast cereals (snacks), nuts in accordance
with TD
Whole bean coffee in accordance
with TD
Biologically active food additives in accordance
with TD
Wafers — in milk-based cone ice-cream (only E901) in accordance
with TD
Flavorings: 0.2 g/kg
flavored non-alcoholic beverages (only E901) (in aready-
prepared
product)
Carnaubawax (E903) Fresh citrus fruit, melons, pineapples, peaches, pears, ap- 200 mg/kg
ples
Sweets, panned sweets, chocol oate, 500 mg/kg
Flour confectionery covered with chocoloate glaze 200 mg/kg
Chewing gum 1.2 g/kg
Dry breakfast cereals (snacks), nuts 200 mg/kg
Whole bean coffee 200 mg/kg
Biologically active food additives 200 mg/kg
Castor oil See Supplement No. 3and 12
Starch aluminum °Ctenyl succinate See Supplement No. 15
(E1452)
Microcrystalline wax (E905ci) Sweets, panned sweets, hougat in accordance
with TD
Chewing gum 20 g/kg
Melon, mango, papaya, avocado in accordance
with TD
Aged cheese crust 30 g/kg
Surface treatment of fresh fruit and vegetables, mush- 50 mg/kg
rooms, beans, nuts and seeds
Minera ail (high viscosity) E905d Dried fruit 5g/kg
Cocoa products, chocolate products, including imitated 2g/kg
products and chocolate substitutes
Sweets, panned sweets, nougat 2 g/kg
Chewing gum 20 g/kg
Decorative coatings and decorations (except for the fruit 2g/kg
coatings and decorations)
Grain, including rice (whole, ground, cereal) 800 mg/kg
Flour confectionery (baked goods) 3g/kg
Frozen meat and game poultry products (in one piece, cut 950 mg/kg
or minced)
Mineral oil (medium and low viscos- | Dried fruit 5g/kg
ity, class 1) 905e Confectionery 2 g/kg
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Bread and bakery products 3g/kg
Polyvinyl alcohol (E1203) Frozen fish (as part of glaze solutions) in accordance
with TD
As part of films and coatings for surface treatment of sau- in accordance
sage products, sausages, cheeses and coatings thererof with TD
Biologically active food additivesin capsules and tablets 18 g/kg
Hydrogenated poly-1-decene (E907) | Sugary confectionery 2 g/kg
Dried fruit 2 g/kg
Polyethylene glycoal (1521) Fresh fruit in accordance
with TD
See Supplements No. 12 and 15
Oxidized polyethylene wax (E914) Fresh citrus fruit, melon, mango, papaya, avocado, pineap- | in accordance
Montanic (octacosanoic) acid esters | ple with TD
(E912),
Pullulan (E1204) Biologically active food additives in capsules and tablets in accordance
with TD
Microsweets in the form of breath-freshening films in accordance

with TD
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Supplement 7

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standardsfor the Application of Acidsand Acidity Regulators

Food additive Maximum
(index E) Food products level in
products

Adipic acid (E355) and its adipate salts: with Dry flavored desserts 1 g/kg

base Jelly-like desserts 6 g/kg

NH,4 (E359), Powder-like mixtures for production of bever- 10 g/kg

K (E357), ages in the home conditions

Na (E356) — Fillings, finishing coatings for rich bakery 2 g/kg

separate or combined, in terms of the acid products and flour confectionery

Sodium aluminium phosphate acidic (E541) Flour confectionery (only for rich bakery 1 g/kg

products and sponge cakes) in terms of
aluminium
See Supplement No. 5

Tartaric acid (E334) and its tartrate salts: with In accordance with TD in accordance

base with TD

K (E336), See Supplement No. 18

Ca(E354),

Na (E335),

NaK (E337)

Metatartaric acid (E353) Wines Under the
formulations
agreed upon
with the au-
thorized body

Ammonium hydroxide (E527) In accordance with TD in accordance

with TD

Potassium hydroxide (E525) In accordance with TD in accordance

with TD

Calcium hydroxide (E526) In accordance with TD in accordance

with TD

Magnesium hydroxide (E528) In accordance with TD in accordance

with TD

Sodium hydroxide (E524) In accordance with TD in accordance

with TD

Gluconic acid (E574) and its gluconate salts: with | In accordance with TD in accordance

base with TD

K (E577), See Supplements No. 4, 5 and 12

Ca(E578),

Mg (E580),

Na (E576) u

Glucono delta-lactone (E575)

Ferrous gluconate (E579) See Supplement No. 17

Citric acid (E330) and its citrate salts: with base In accordance with TD in accordance

NH, (E380), with TD

K (E332), No. 4, 12 and 18

Ca(E333),

Na (E331)

ferrum ammonium citrate (E381) See Supplement No. 3

Lactic acid (E270) and its lactate salts: with base | In accordance with TD in accordance

NH,4 (E328), with TD

K (E326), See Supplements No. 4 and 5

Ca(E327),

Mg (E329),

Na (E325)
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ferrous lactate (E585)

See Supplement No. 17

Calcium oxide (E529) In accordance with TD in accordance
with TD

Sulphuric acid (E513) and its sulphate salts: with See Supplement No. 5

base In accordance with TD in accordance

NH, (E517), with TD

K (E515),

Ca(E516),

Mg (E518),

Na (E514)

sulphates: with base Egg white 30 mg/kg

Al (E520), Sugar glazed (candied), crystallized and sug- 200 mg/kg

Al-NH4 (E523), ared fruit and vegetables

Al-K (E522),

Al-Na (E521) —

separate or combined in terms of aluminium

Hydrochloric acid (E507) and its salts: In accordance with TD in accordance

ammonium chloride (E510), with TD

potassium chloride (E508), See Supplement No. 5 and 12

calcium chloride (E509),

magnesium chloride (E511)

Carbonic acid (carbon dioxide, E290) gas, liquid, | In accordancewith TD in accordance

solid and its sdlts: with TD

ammonium carbonates (E503),
potassium carbonates (E501),
calcium carbonate (E170),
magnesium carbonates (E504),
sodium carbonates (E500)

See Supplement No. 3, 11, 12, 15and 17

Acetic acid (E260) and its acetate salts: with base | In accordance with TD in accordance
NH, (E264), with TD

K (E261), See Supplement No. 8, 12, and 15

Ca(E263),

Na (E262)

zinc acetate (E650)

See Supplement No. 16

Phosphoric acid (E338) and food phosphates:

See Supplements No. 3, 5, 12 and 15

potassium phosphates (E340),
calcium phosphates (E341, E542),
magnesium phosphates (E343),
sodium phosphates (E339),
diphosphates (E450),
triphosphates (E451),
polyphosphates (E452)
Fumaric acid (E297), Wines Under the
sodium fumarate (E365) — formulations
separate or combined in terms of fumaric acid agreed upon
with the au-
thorized body
Fillings, finishing coatings for rich bakery 2.5g/kg
products and flour confectionery
Sugary confectionery 1 g/kg
Desserts: jelly, fruit flavored, dry powder-like, 4 g/kg
dessert mixtures
Soluble powder-like fruit bases for beverages 1 g/kg
Soluble products for production of flavored 1 g/kg
tea and herbal tea (infusion)
Chewing gum 2 g/kg
Malic acid (E296) and its malate salts: with base | In accordance with TD in accordance
K (E351), with TD
Ca(E352), See Supplement No. 18
Na (E350)
Succinic acid (E363) and its succinate salts: with | Desserts 6 g/kg
base Powder-like mixtures for production of non- 3g/kg
K alcoholic beverages in the home conditions;
Ca Soups and broths (concentrates); 5 g/kg
Na— Vodka 100 mg/l

separate or combined, in terms of succinic acid
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Supplement 8

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Conserving Agents

Food additive Maximum
(index E) Food products level in
products
Benzoic acid (E210) and its benzoate salts: with | Margarines, spreads, creams based on vegetable 500 mg/kg
base oil formulations with fat content of 60% and
sodium benzoate (E211), more
potassium benzoate (E212), Margarines, spreads, creams based on vegetable 1g/kg
calcium benzoate (E213) — oil formulations with fat content of less than
separate or combined in terms of benzoic acid 60%
Black alives (olives) and products therefrom 500 mg/kg
Boiled table beet 2g/kg
Tomato products (except for juice products) 1g/kg
Jam, fruit jelly, jelly, marmalade with low sugar 500 mg/kg
content and sugarless of paste-like consistency
Sauces based on vegetable oil formulations, 500 mg/kg
mayonnai se sauces, creams based on vegetable
oil formulations
Emulsified sauces based on vegetable oil formu- 1g/kg
lations, mayonnai ses, dressings, mayonnaise
sauces creams based on vegetable oil formula-
tions with fat content of less than 60%
Non-emulsified sauces 1 g/kg
Liquid egg products (egg white, egg yolk, whole 5g/kg
egy)
Flavored non-acoholic beverages 150 mg/kg
Non-alcoholic beer in kegs (barrels) 200 mg/kg
Alcoholic beverages with acohol content of less | 200 mg/kg
than 15 volume %
Jelly for aspics 500 mg/kg
Liquid concentrates: tea, fruit, from herbal infu- 600 mg/kg
sions
Milk-based, thermally non-processed desserts 300 mg/l
Marinated, salted or oiled vegetables (except for 2g/kg
black olives)
Sugar glazed (candied) fruit and vegetables 1 g/kg
Chewing gum 1.5 g/kg
Fish semi-preserved foods, including caviar 2 g/kg
Salted and dried fish 200 mg/kg
Crustaceans and mollusca boiled 1 g/kg
Ready-to-serve salads 1.5 g/kg
Mustard 1 g/kg
Spices and seasonings 1 g/kg
Thin soups and broths, except for preserved 500 mg/kg
soups and broths
Food products of dietetic therapeutic and pro- 1.5g/kg
tective nutrition, (except for child products),
dietetic mixtures for body weight reduction
Sugary confectionery, sweets, chocolate with 1.5g/kg
filling
Dried fruit 800 mg/kg
Decorative ornaments, including for rich bakery | 1,500 mg/kg
products, decorative coatings (not fruit), sweet
sauces
Surface treatment of sausage products, sausages, | in accordance
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cheeses and casings, aswell as as part of films with TD
and coatings
Dried meat products (surface treatment) in accordance
with TD
Flavorings 1.5 g/kg
Analogues of seaweed-based fish product 500 mg/kg
Beer in kegs with added (over 0.5%) sugar 200 mg/kg
and/or fruit juice or/and juice concentrate for the
purpose of fermentation
Biologically active food additives, liquid 2 g/kg
Biologically active food additives, powder-like, 1g/kg
containing preparations of vitamin A or vita- (In ready-
mins A and D prepared
products)
Dehydroacetic acid (E265), Surface treatment sausage products, sausages, 5 mg/kg
sodium dehydroacetate (E266) — cheeses and casings, as well as as part of films (residual
separate or combined in terms of dehydroacetic | and coatings quantity ina
acid product)
Dimethy! dicarbonate (E242) Flavoring-based non-al coholic beverages, non- 250 mg/l
alcoholic wines, tea (weak) and herbal infu- residues shall
sions, coffee, coffee substitutes and other hot not be admit-
grain beverages (except for cocoa) ted for proc-
ng
Apple and pear cider, fruit wines, low-alcohol 250 mg/l
wines, wine-based beverages residues shall
not be admit-
ted for proc-
ng
Diphenyl (biphenyl) — (E230) Citrus fruit, surface treatment 70 mg/kg
Formic acid (E236) Flavored non-alcoholic water-based beverages, 100 mg/l
including specialized beverages (performance,
tonic, including energy, “electrolytic” bever-
ages, etc.)
Emulsified sauces, sauces based on vegetable 200 mg/kg
oil formulations, mayonnaises, mayonnaise
sauces
Natamycin (pimaricin, delvocid) — (E235) Surface treatment: raw smoked, aswell as 1 mg/dm?
smoked and cooked cheeses and sausages in the layer up
to 5 mm deep
Nisin (E234) Semolina or tapioca puddings and similar prod- 3 mg/kg
ucts
Aged and processed cheeses 12.5 mg/kg
Curd cheeses and cream cheeses (mascarpone 10 mg/kg
type)
Liquid egg products pasteurized (egg white, egg 6.25 mg/l
yolk, whole egg)
Potassium nitrate (E252), Salted, boiled and smoked sausages and meat 250 mg/kg
sodium nitrate (E251) — products; meat preserves
separate or combined in terms of NaNO; (re- Hard, semi-hard and soft cheeses 50 mg/kg
sidual quantities) Milk-based cheese substitutes, 50 mg/kg
Salted and marinated herring and sprats 200 mg/kg
(like NaNO2,
including the
resulting ni-
trite)
Potassium nitrite (E249), Raw smoked, salted smoke and dried sausages 50 mg/kg
sodium nitrite (E250) — and meat products
separate or combined in terms of NaNO2 (re- Boiled sausages and other boiled meat products 50 mg/kg
sidual quantities)* Meat preserves 50 mg/kg
Methyl parasept (E218), Jellies covering meat products (boiled, salted, 1g/kg
Methyl parasept, sodium salt (E219), dried), purees
Ethyl parasept (E214), Dry breakfast cereals (snacks) based on cereal 300 mg/kg
Ethyl parasept, sodium salt (E215) — para- grains and potatoes, covered with nuts
bens — Sugary confectionery, sweets, chocolate with 300 mg/kg

separate or combined in terms of benzoic acid

filling




43

Dried meat products (surface treatment) in accordance
with TD
Propionic acid (E280) and its propionate salts: Cut bread (white and rye) prepacked for long- 3g/kg
with base term storage
K (E283), Bread of reduced caloric value, rich baked 2g/kg
Ca(E282), goods and flour confectionery, pita, prepacked
Na(E281) — Bread (white) prepacked for long-term storage, 1 g/kg
separate or combined in terms of propionic acid | paskha, Christmas Easter cakes
Cheese and cheese substitutes (for surface in accordance
treatment) with TD
Sulphurous acid (sulphur dioxide E220) and the | Dried cabbage 800 mg/kg
salts: Skinned potatoes (processing with browning 50 mg/kg
potassium hydrogen sulphite (bisulphite) E228, | inhibitors)
calcium hydrogen sulphite E227, Products from potatoes, including frozen; dry 100 mg/kg
sodium hydrogen sulphite E222, mashed potatoes
potassium metabisul phite E224, Dried potatoes granulated (grits) 400 mg/kg
sodium metabi sulphite E223, Dried white vegetables 400 mg/kg
potassium sulphite E225, Frozen white vegetables 50 mg/kg
calcium sulphite E226, Grated onions, shallots, garlic (pulp) 300 mg/kg
sodium sulphite E221 — _ Sulfited substance tomato paste (dry substance 400 mg/kg
separate or combined in terms of sulphur diox- | cgntent — 309%) (except for the tomato paste for
ide? production of juice products)
Dried tomatoes 200 mg/kg
Mushroom products, including frozen 50 mg/kg
Dried mushrooms 100 mg/kg
Marinated (vinegar), pickled or oiled vegetables 100 mg/kg
and fruits (except for the black olives)
Sugar glazed (candied), fruit, vegetables, can- 100 mg/kg
died fruits, angelica
Jams, fruit jellies, jelly, marmalade with low 50 mg/kg
sugar content and sugarless marmalade and oth-
er similar products
Jams, jelly, fruit jelly, marmal ade produced 100 mg/kg
using sulfited fruits and berries
Fruit fillings (fruit-based) 100 mg/kg
Lemon juice based seasonings 200 mg/kg
Lemon, sliced, pasteurized 250 mg/kg
Restored (rehydrated) dried fruit, pasteurized 100 mg/kg
Dried fruits:
-apricots, peaches, grapes (raisins), plums, 2g/kg
figs
-bananas 1 g/kg
-apples and pears 600 mg/kg
-other, including in-shell nuts 500 mg/kg
intermediate products (pulps) for industrial
processing:
-strawberries, raspberries 2 g/kg
-cherries 3g/kg
-other berries and fruit 1.5g/kg
Sugar, including white sugar (sand sugar), etc. 15 mg/kg
High-glucose dry treacle 20 mg/kg
Treacle and molasses 70 mg/kg
Other sugars 40 mg/kg
Sweets and sugary confectionery based on high- 50 mg/kg
glucose treacle
Dry sponge cake 50 mg/kg
Starches (except for starches for child products); 50 mg/kg
Dry breakfast cereals (snacks) based on grains 50 mg/kg
and potatoes
Sago, pear| barley 30 mg/kg
Meat sausage products with vegetable or grain 450 mg/kg

ingredients content of over 4%;
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Dried and salted fish 200 mg/kg
Crustaceans and cephal opods:
-fresh, frozen 150 mg/kg
for the edible
part
- fresh and frozen Penaeidae, Solenoceridae 300 mg/kg
and Aristaeidae crustaceans for the edible
part
-boiled 50 mg/kg
for the edible
part;
-crustaceans Penaeidae, Solenoceridae, 270 mg/kg
Aristaeidae boiled for the edible
part
Concentrates based on fruit juices containing at 350 mg/kg
least 2.5% of barley water
Other concentrates based on fruit juices or 250 mg/kg
strained fruits
Flavored non-alcoholic beverages based on fruit 20 mg/kg
juices residual quan-
tities from
concentrates
Non-alcoholic beverages containing high- 50 mg/kg
glucose treacle (at least 235 g/l)
Beer, including low-alcohol and non-alcoholic 20 mg/kg
beer
Beer of secondary fermentation in barrels 50 mg/kg
Grape wines 300 mg/kg
Fruit wines, including sparkling wines, cider; 200 mg/kg
honey wines
Non-alcoholic wines 200 mg/kg
Vinegar produced by fermentation 170 mg/kg
Mustard 250 mg/kg
Fruit mustard 100 mg/kg
Jellifying fruit extracts, liquid pectin (for reali- 800 mg/kg
zation to consumers)
Gelatin 50 mg/kg
Grated horseradish 800 mg/kg
Fried ginger 150 mg/kg
Dried coconuts 50 mg/kg
Flavored syrups for milk shakes, ice-cream, 40 mg/kg
syrups for thick pancakes, pancakes, Easter
cakes, etc.
Protein-based anal ogues of meat, fish and crab 200 mg/kg
products
Marinated nuts 50 mg/kg
V acuum-packed sweet corn 100 mg/kg
Alcoholic beverages (distilled) containing 50 mg/kg
whole pears
Table grapes 10 mg/kg
Fresh lychees 10 mg/kg
for the edible
part
Blueberry (Vaccinium corybosum only) 10 mg/kg
Cinnamon (Cinnamomum ceylanicum only) 150 mg/kg
See Supplement No.4
Sorbic acid (E200) and its sorbates salts: with Fresh cheeses with fillings; sliced and pre- 1g/kg
base packed cheeses
Na (E201), Processed cheeses 2g/kg
K (E202), Cheeses and replacers thereof (surface treat- in accordance
Ca(E203) — ment) with TD
separate or combined, in terms of sorbic acid Curd products, paskha 1 g/kg
Black alives (olives) and products therefrom 1 g/kg
Mashed potatoes and frying dlices 2 g/kg
Preserved and pasteurized fruit and vegetable 1 g/kg
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products, including sauces, except for purees,
mousses, stewed fruit, salads, juice products and
similar products

Tomato products (except for juice products) 1 g/kg
Dried fruit 1 g/kg
Grain products produced by the extrusion tech- 2g/kg
nology

Bread, bakery and flour confectionery, includ- 2 g/kg
ing of reduced caloric value, prepacked, packed

for long-term storage

Analogues of meat and fish products, crustacean 2g/kg
and squid products; protein-based cheese substi-

tutes

Dried, concentrated and frozen egg products 1 g/kg
Liquid egg products (egg white, egg yolk, whole 5g/kg
egg)

Spreads, margarines, emulsified sauces based on 1g/
vegetable oil formulations, mayonnaises, dress-

ings, mayonnaise sauces, creams based on vege-

table oil formulations with fat content of 60%

and over

Spreads, margarines, emulsified sauces based on 2g/
vegetable oil formulations, mayonnaises, dress-

ings, mayonnaise sauces, creams based on vege-

table oil formulations with fat content of less

than 60%

Non-emulsified sauces 1 g/kg
Flavored non-alcoholic beverages 300 mg/l
Flavored wine-based beverages 200 mg/|
Ordinary, fruit, honey wines, cider, non- 300 mg/kg
alcoholic wines

Alcohalic beverages with alcohol content of less | 200 mg/kg
than 15 volume %

Jelly for aspics 1 g/kg
Flavored syrups for milk shakes, ice-cream, etc., 1 g/kg
syrups for thick pancakes, Easter cakes

Meat dumpling fillings (ravioli), trickled pas- 1g/kg
tries

Surface treatment sausage products, sausages, in accordance
cheeses and casings, aswell as as part of films with TD
and coatings

Thermally non-processed milk-based desserts; 300 mg/l
Marinated, salted or oiled vegetables (except for 2g/kg
black olives)

Sugar glazed (candied) fruit and vegetables 1 g/kg
Jam, fruit jelly, jelly, marmalade with low sugar 1g/kg
content and sugarless of paste-like consistency

Fruit and berry, aswell as fruit and fatty fillings 1g/kg
for flour confectionery

Chewing gum 1.5 g/kg
Semi-preserved fish foods, including caviar 2 g/kg
Salted and dried fish 200 mg/kg
Boiled crustaceans and mollusca 2 g/kg
Ready-to-serve salads 1.5 g/kg
Mustard 1 g/kg
Spices and seasonings 1 g/kg
Food products of dietetic therapeutic and pro- 15g/kg
tective nutrition, (except for child products),

dietetic mixtures for body weight reduction

Liquid concentrates: tea, fruit, from herbal infu- 600 mg/kg
sions

Jelly covering meat products (boiled, salted, 1 g/kg
dried); purees

Thin soups and broths, except for preserved 500 mg/kg
soups and broths

Dry breakfast cereals (snacks) based on cereal 1 g/kg
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grains and potatoes covered with nuts

Sugary confectionery, sweets, chocolate with 1.5g/kg
filling
Dried meat products (surface treatment) in accordance
with TD
Flavorings 1.5 g/kg
Analogues of seaweed-based fish products 1 g/kg
Beer in kegs with added (over 0.5%) sugar 200 mg/kg
and/or fruit juice or and juice concentrate for the
purpose of fermentation
Fresh unpeeled citrus fruit (surface treatment) 20 mg/kg
Biologically active food additives, liquid 2 g/kg
Dry biologically active food additives, sources 1g/kg
of vitamin A or vitamins A and D in various In ready-
combinations prepared
products
Sorbic acid and sorbates (E200, E201, E202, Thermally non-processed milk-based desserts 300 mg/l
E203) Spreads, margarines, mayonnaises, creams 1g/kg
combined with based on vegetable oil formulations, emulsified including
benzoic acid and benzoates (E210, E211, E212, | sauces, dressings, sauces based on vegetable oil | benzoates not
E213) — formulations, mayonnai ses, mayonnaise saLces, over
separate or combined, in terms of arelevant creams based on vegetable oil formulations with 500 mg/kg
acid fat content of 60% and over
Spreads, margarines, mayonnaises, creams 2g/kg
based on vegetable oil formulations, emulsified including
sauces, dressings, sauces based on vegetable oil | benzoates not
formulations, mayonnai ses, mayonnai se saLces, over 1 g/kg
creams based on vegetable oil formulations with
fat content of less than 60%
Marinated, salted or oiled vegetables (except for 2g/kg
black olives)
Tomato products (except for juice products) 1 g/kg
Black alives (olives) and products therefrom; 1 g/kg
including
benzoates not
over
500 mg/kg
Sugar glazed (candied) fruit and vegetables, 1 g/kg
Jam, fruit jelly, jelly, marmalade with low sugar 1g/kg
content and sugarless of paste-like consistency including
benzoates not
over
500 mg/kg
Chewing gum 1.5 g/kg
Semi-preserved foods from fish, including cav- 2g/kg
iar
Salted and dried fish 200 mg/kg
Crustaceans and mollusca boiled 2 g/kg
including
benzoates not
over 1 g/kg
Emulsified sauces based on vegetable oil formu- 1 g/kg
lations, mayonnai ses, dressings, mayonnaise including
sauces, creams based on vegetable oil formula- | benzoates not
tionswith fat content of 60% and over over
500 mg/Kkg;
Emulsified sauces based on vegetable oil formu- 2g/kg
lations, mayonnaises, dressings, creams based including
on vegetable oil formulations with fat content of | benzoates not
less than 60% over 1 g/kg;
Non-emulsified sauces 1 g/kg
Liquid egg products (egg white, egg yolk, whole 5g/kg
egg)
Ready-to-serve salads 1.5g/kg
Mustard 1gkg
Spices and seasonings 1g/kg
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Food products of dietetic therapeutic and pro- 1.5g/kg
tective nutrition (except for child products),
dietetic mixtures for body weight reduction
Flavored non-alcoholic beverages 400 mg/kg
including sor-
bates not over
250 mg/kg,
benzoates not
over
150 mg/kg;
Alcoholic beverages with alcohol content of less | 400 mg/kg
than 15 volume % including not
over 200
mg/kg of each
additive;
Liquid concentrates: tea, fruit, from herbal infu- 600 mg/kg
sions
Thin soups and broths, except for preserved 500 mg/kg
Sugary confectionery, sweets, chocolate with 1.5g/kg
filling
Dried meat products (surface treatment) in accordance
with TD
Flavorings 1.5 g/kg
Beer in kegs with added (over 0.5%) sugar 400 mg/kg
and (or) fruit juice or and juice concentrate for
the purpose of fermentation
Biologically active food additives, powder-like 1 g/kg
containing preparations of vitamin A or vita- (In ready-
mins A and D prepared
products)
Biologically active food additives, liquid 2 g/kg
Sorbic acid and sorbates (E200, E201, E202, Jelly covering meat products (boiled, salted, 1g/kg
E203) dried), purees
combined with Dry breakfast cereals (snacks) based on cereal 1 g/kg
parabens (E214, grains and potatoes covered with nuts including
E215, E218, E219) — parabens not
separate or combined, in terms of sorbic and over 300
benzoic acids, respectively mg/kg
Sugary confectionery, swests, chocolate with 1.5g/kg
filling Including
parabens not
over
300 mg/kg;
Dried meat products (surface treatment) in accordance
with TD
Sorbic acid and sorbates (E200, E201, E202, Dried meat products (surface treatment) in accordance
E203) with TD
combined with benzoic acid and benzoates Sugary confectionery, sweets, chocolate with 1.5g/kg
(E210, E211, E212, 213) and parabens (E214, filling Including
E215, E218, E219) — parabens not
separate or combined, in terms of sorbic and over
benzoic acids, respectively 300 mg/kg;
Acetic acid In accordance with TD in accordance
(E260) and its acetate salts: with base with TD
K (E261), See Supplement No. 7, 12, 15
Ca(E263),
Na (E262)
orto-Phenylphenol (E231), Citrus fruit (surface treatment) 12 mg/kg

sodium o-Phenylphenol (E232) —
separate or combined in terms of orto-
Phenylphenol

Note:
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! _— the maximum level of potassium and sodium nitrites in food products shall mean the residual
quantity thereof which may be detected in products acquired in retail trade network. Upon simul-
taneous use of nitrates and nitrites as part of curing mixtures the maximum level of nitritesin such
products shall include nitrites produced from nitrates, as well.
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Supplement 9
to the technical regulations
Safety Requirements for Food Additives,
Flavorings and
Technological Aids
(TR CU 029/2012)

Food Products upon Production Wher eof No Colouring Agents Are Allowed*

It shall not be allowed to use colouring agents upon production of the following food

products:

1) non-processed food products;

2) pasteurized or heat-treated milk, non-flavored chocoloate milk;

3) non-flavored cultured milk products, buttermilk;

4) non-flavored preserved, concentrated and condensed milk and cream;

5) fresh, dried and preserved vegetables (except for the black olives), fruit, mushrooms, in-

cluding purees and pastes,

6) eggs and egg products (colouring agents specified in Supplement 11 hereto shall not be

allowed for colouring of paskha egg shells);

7) meat, poultry, game, fish, crustaceans, mollusca, whole or cut in pieces, or ground, in-

cluding filling, without addition of other ingredients, raw;

8) flour, groats, starches;
9) fresh, dried, preserved fruit, vegetables, mushrooms (including pastes and purees); juice

products (except for juice-containing beverages), pastes, purees;

10) tomato paste and sauce, preserved tomatoes,

11) sugar, glucose, fructose, lactose;

12) honey;

13) cocoa products, chocolate ingredients in confectionary and other products,

14) pasta;

15) roasted coffee, chicory, tea and extracts therefrom; tea, vegetable and fruit preparations

for infusions and soluble mixtures thereof:

age.

16) malt and malt beverages,

17) spices and mixtures therefrom;

18) table salt, salt substitutes;

19) bottled potable water;

20) wine, fruit alcohoal, fruit alcoholic beverages and wine vinegar;

21) butter and fat of animal origin, straight-run and cold-pressed vegetable ails;

22) non-flavored aged and non-aged cheeses;

23) bread;

24) specific food products for nutrition of healthy and sick children of up to three years of

Note:

! except for the events specified in supplements 10 and 11 hereto.
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Supplement 10

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Food Products upon Production Wher eof Definite Colouring Agents Are Allowed

Food products Food additive name Maximum lev-
name e in products
Malt bread Caramel (E150 a, b, ¢, d) in accordance
with TD
Beer, cider Caramel (E150 a, b, ¢, d) in accordance
with TD
Cow (dairy) butter, including with reduced fat Carotenes (E160a) in accordance
content; rendered cow butter with TD
Margarines, specialty fats, milk fat replacers, Annato (E160b, bixin, norbixin) 10 mg/kg*
cocoa butter equivalents, SOS cocoa butter im- | Carotenes (E160a) 25 mg/kg
provers, POP cocoa butter substitutes, non- Curcumin (E100) 5 mg/kg
lauric untemperable cocoa butter substitutes, (shal be deter-
lauric untemperable cocoa butter substitutes mined by the
total curcumin)
Vegetable oil and butter spreads, vegetable fat Curcumin (E100) 10 mg/kg
spreads, rendered vegetable oil and butter mix-
tures, rendered vegetable fat mixtures
Riboflavins (E101 i, ii), 300 mg/kg
Carmines (E120) 500 mg/kg
Caramel (E150 b, c, d) 500 mg/kg
Carotenes (E160a, i) 1000 mg/kg
Carotenes (E160a, ii) 35 mg/kg
Carotenes (E160a, iii)
beta-apo-8'-Carotenal (c30) (e160e)
beta-apo-8'-Carotenoic acid (c30) of ethyl
ester (E160f)
Flavored processed cheeses Annato (E160b, bixin, norbixin) 100 mg/kg
Some types of cheeses produced under thefor- | Annato (E160b, bixin, norbixin) 15 mg/kg”
mul ations agreed upon with the authorized Annato (E160b, bixin, norhixin) 50 mg/kg"
body Carmines (E120) 125 mg/kg
Anthocyanins (E163) in accordance
with TD
Carotenes (E160a) in accordance
with TD
Paprika extract, capsanthin, capsorubin in accordance
(E160c) with TD
V egetable carbon (E153) in accordance
with TD
Chlorophyll (E140) and copper complexes in accordance
thereof (E1411, ii) with TD
Vinegar Caramel (E150 g, b, ¢, d) in accordance
with TD
Whisky, grain and wine alcohol, rum, brandy Caramel (E150 &, b, ¢, d) In accordance
with Tl (tech-
nological in-
structions)
Flavored wines and flavored wine-based bever- | Caramel (E150 a, b, ¢, d) in accordance
ages produced under the formulations agreed with TD
upon with the authorized body
Bitter soda beverages and hitter wines produced | Caramel (E150 a, b, c, d) in accordance
under the formulations agreed upon with the with TD
authorized body Curcumin (E100), 100 mg/l
Riboflavins (E101 1, ii),
Tartrazine (E102),
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Ponseau 4R (E124),
Azorubine (E122),

Quinoline yellow (E104),
Allurared AC (E129),
Carmines (E120),

Sunset yellow FCF (E110) —
separate or combined

Vinegar, pickled or oiled vegetables, except for | Anthocyanins (E163) in accordance
olives with TD
Carotenes (E160a) in accordance
with TD
Beet red (E162) in accordance
with TD
Riboflavins (E101) in accordance
with TD
Caramel (E150 g, b, ¢, d) in accordance
with TD
Chlorophylls, chlorophyllins (E140) and cop- in accordance
per complexes thereof (E141) with TD
Dry breakfast cereals from grains, extruded and | Annato (E160b, bixin, norbixin) 25 mg/kg"
inflated and (or) flavored with fruit Carotenes (E160a) in accordance
with TD
Paprika oleoresins (extracts) (E160c, capsan- in accordance
thin, capsorubin) with TD
Caramel (E150c¢) in accordance
with TD
Anthocyanins (E163), 200 mg/kg
Carmines (E120),
Beet red (E162) —
separate or combined
Jams, jelly, confitures, including with slicesof | Anthocyanins (E163) in accordance
fruit and other similar products of fruit process- with TD
ing, including low-calorie products Carotenes (E160a) in accordance
with TD
Beet red (E162, betanin) in accordance
with TD
Curcumin (E100) in accordance
with TD
Paprika extract, capsanthin, capsorubin in accordance
(E160c) with TD
Caramel (E150 a, b, ¢, d) in accordance
with TD
Chlorophylls and chlorophyllins (E140) and in accordance
copper complexes thereof (E141) with TD
Sunset yellow FCF (E110), 100 mg/kg
Quinoline yellow (E104),
Green S (E142),
Carmines (E120),
Lycopene (E160d),
Lutein (E161b),
Ponseau 4R (E124) —
separate or combined
Sausages, small sausage, boiled sausages, pu- Curcumin (E100) 20 mg/kg
rees, boiled mest Carmines (E120) 100 mg/kg
Caramel (E150 a, b, ¢, d) in accordance
with TD
Carotenes (E160a) 20 mg/kg
Paprika extract, capsanthin, capsorubin 10 mg/kg
(E160c)
Beet red (E162, betanin) in accordance
with TD
Redrice in accordance
with TD
Pork smoked and dried sausages, including with | Carmines (E120) 200 mg/kg
pepper (Chorizo and Salchichon types) Ponseau 4R (E124) 250 mg kg
Red rice in accordance
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with TD
Sausages with grains and beans content of over | Allurared AC (E129) 25 mg/kg
6%; ground meat products (urban meat) with Carmines (E120) 100 mg/kg
grains, beans and vegetables content of over 4% | Caramel (E150 a, b, ¢, d) in accordance
with TD
Granulated dried potatoes, cereal Curcumin (E100) in accordance
with TD
Green peas and purees therefrom, processed Brilliant blue FCF (E133) 20 mg/kg
and preserved. Green S (E142) 10 mg/kg
Tartrazine (E102) 100 mg/kg

Note:

! __ total carotenoidsin terms of bixin or norbixin.
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Supplement 11

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Hygienic Regulations of the Application of Colouring Agents

Food additive Food products Maximum
(index E) level in
products
Azorubine (E122, Carmoisin), Flavored non-alcoholic beverages, juice- 100 mg/kg
Allurared AC (E129), containing beverages'
beta-apo-8'-Carotenal (C30) (E160¢), Alcoholic beverages, flavored wines and bev- 200 mg/kg
beta-apo-8' -Carotenoic acid (c30) of ethyl ester erages based thereon, fruit wines (still and
(E160f), sparkling), cider
Sunset yellow FCF (E110), Glazed fruit and vegetables 200 mg/kg
Quinoline yellow (E104), Preserved (coloured) fruit 200 mg/kg
Green S (E142), Sugary confectionery’ 300 mg/kg
Fast green FCF (143), Chewing gum® 300 mg/kg
Ind|g<_)t| ne (E132), _ Decorative coatings 500 mg/kg
Carmine (E120, Cochinedl), Rich bakery and flour confectionery® 200 mg/kg
Brown HT (E155), Milk-based ice-cream, fruit ice" 150 mg/kg
Curcumin (E100), Desserts, including milk and flavored desserts’ | 150 mg/kg
tﬁfgﬁegflggm)’ Flavored processed cheeses 100 mg/kg
Ponseall 4R (Ei2 4) Sauces sauces based on veggable oil formula 500 mg/kg
Brilliant blue FCF (E133) tions, MayonnalSes, Mayonnalse sauices,
Patent blue V (E131) ' creams based on vegetable _0|I for_mulatlons,
Tartrazine (E102) ' seasonings (dry and paste-like), pickles (small
- ' marinated vegetables), etc.
Brilliant black PN (E151) — Mustard 300 mg/kg
separate or combined Fish and crustacean pastes 100 mg/kg
Crustaceans — boiled intermediate products 250 mg/kg
Imitation salmon 500 mg/kg
Surimi minced fish 500 mg/kg
Fish caviar 300 mg/kg
Smoked fish 100 mg/kg
Dry snacks (snacks) based on potatoes, grains
or starch, with spices:
-extruded or gun-puffed spicy snacks 200 mg/kg
-other spicy snack products, including nuts 100 mg/kg
Edible coatings of cheeses and sausages in accordance
with TD
Dietetic total mixed food rations, including for 50 mg/kg
body weight control
Biologically active food additives:
-solid 300 mg/kg
-liquid 100 mg/kg
Soups 50 mg/kg
Meat and fish analogues based on vegetable 100 mg/kg
proteins
Annato extracts (E160b, bixin, norbixin) Margarines, spreads and rendered mixtures, 10 mg/kg®
specialty fats, milk fat replacers, cocoa butter
equivalents, SOS cocoa butter improvers, POP
cocoa butter substitutes, non-lauric untemper-
able cocoa butter substitutes, lauric untemper-
able cocoa butter substitutes, dried fats
Food serviceice, fruit ice, fruit ice-cream 20 mg/kg
Decorative products and casings 20 mg/kg®
Rich bakery and flour confectionery 10 mg/kg®
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Ligueurs and fortified beverages with alcohol 10 mg/kg?
content of lessthan 15 volume %
Cheeses 15 mg/kg®
Desserts, including milk-based ice-cream 10 mg/kg
Cheese coatings (edible) 20 mg/kg®
Smoked fish 10 mg/kg®
Dry snacks (snacks) based on potatoes, grains
or starch, with spices
-extruded or gun-puffed spicy snacks 200 mg/kg
-other spicy snack products, including nuts 100 mg/kg
Dry breakfast cereals from grains, extruded 25 mg/kg®
and gun-puffed and (or) flavored with fruit,
Chewing gum 300 mg/kg
Anthocyanins (E163), In accordance with TD® in accordance
with TD
Titanium dioxide (E171), See Supplements No. 3and 7
Calcium carbonate (E170),
Carotenes (E160a),
Beet red (E162, betanin),
Paprika extract, capsanthin, capsorubin (E160c),
Iron oxides and hydroxides (E172),
Riboflavin (E101),
Caramel (E150a, E1508, E150¢, E150d),
Tannins, food grade (E181),
V egetable carbon (E153),
Chlorophylls and chlorophyllins (E140),
Copper complexes of chlorophylls and chloro-
phyllins (E141)
Canthaxanthin (E161g) Strasbourg sausages 15 mg/kg
Redrice Meat products in accordance
with TD
Sylver (E174), Sugary confectionery, chocoloate (surface in accordance
Gold (E175) of decorative ingredients of confectionary with TD
sets, cakes, etc.)
Ligueurs, vodka in accordance
with TD
Note:

! _ for non-alcoholic and juice-containing beverages, confectionary and bakery products, des-
serts, ice-cream and fruit ice the use of each of Azorubine (E122), Sunset Yellow FCF (E110),

Brown HT (E155), Ponseau 4R (E124) colouring agents must not exceed 50 mg/kg.

2 _ total carotenoids in terms of bixin or norbixin.
3 _ it shall be allowed to use the specified colouring agents for productions of all food products
except for the products specified in supplement 9, and as for the food products specified in sup-
plement 10, colouring agents content shall be regulated.
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Supplement 12

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Carrying Agents

- Maximum
Foqd additive Food products level in
(index E)
products
Agar (E406) In accordance with TD in accordance
with TD
See Supplement No. 15

Alginic acid (E400) and its alginate salts: In accordance with TD in accordance

with base with TD

NH,4 (E403), See Supplement No. 15

K (E402),

Ca(E404),

Na (E401)

Aluminum silicate (E559, kaolin) Colouring agents | 59/100 g

See Supplement No. 3

Potassium aluminum silicate (E555) Colouring agents titanium dioxide (E170) and iron | not over 90%

oxides and hydrooxides (E171) asrelated to
the colouring
agent

Calcium acetates (E263) In accordance with TD in accordance

with TD
See Supplement No. 7, 8, 15
Benzyl acohol (E1519) — Flavorings: in accordance
in food products (from all sources) both with TD
ready-prepared, and restored in accordance -for liqueurs, flavored wines, flavored beverages 100 mg/l
with the manufacturer’ s instruction and wine-based cocktails
-for confectionary, including chocolate and bakery
products 250 mg/kg
Bentonite (E558)\ Colouring agents 59/100 g
See Supplement No. 3
Beeswax (E901) Colouring agents in accordance
with TD
See Supplement No. 6
Glycerol (E422) In accordance with TD in accordance
with TD
See Supplement No. 5
Glycine (E640) and its sodium salt In accordance with TD in accordance
with TD
See Supplement No. 16
Potassium gluconate (E577) In accordance with TD in accordance
with TD
See Supplements No. 4, 7
Guar gum (E412) In accordance with TD in accordance
with TD
See Supplement No. 15
Gym arabic (E414, acacia gum) In accordance with TD in accordance
with TD
See Supplement No. 15

Diacetin (E1517, glyceryl diacetat) See Triacetin (E1518)

Silicon dioxide amorphous (E551) Emulsifying agents, colouring agents 5¢/100 g
Colouring agents titanium dioxide (E171) and iron | not over 90%
oxides and hydroxides (E172) asrelated to

the colouring
agent
See Supplement No. 3
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Fatty acids (E570) Glazing agentsfor fruits in accordance
with TD
See Supplement No. 15
Isomaltitol, isomalt (E953), In accordance with TD in accordance
xylitol (E967), with TD
lactitol (E966), See Supplements No. 13 and 15
maltitol and maltitol syrup (E965),
mannitol (E421),
sorbitol (E420),
erythritol (E968)
Potassium, calcium and sodium salts of fatty | Glazing agents for fruits in accordance
acids (E470) with TD
See Supplements No. 3 and 15
Carob bean gum (E410) In accordance with TD in accordance
with TD
See Supplement No. 15
Potassium carbonates (E501), In accordance with TD in accordance
calcium carbonate (E170), with TD
magnesium carbonates (E504) See Supplement No. 3, 7, 11, 15 andl
Carrageenan (E407, E407a) In accordance with TD in accordance
with TD
See Supplement No. 15
Castor oil (E1503) In accordance with TD in accordance
with TD
See Supplement No. 3 and 6
Konjac, Konjac flour In accordance with TD in accordance
(E425), with TD
konjac gum (E425i), See Supplement No. 15
konjac glucomannane
(E425ii)
Modified starches: In accordance with TD in accordance
acetylated starch (E1420), with TD
acetylated distarch adipate (E1422), See Supplement No. 15
acetylated distarch phosphate (E1414),
acetylated oxidized starch (E1451),
distarch phosphate (E1412),
monostarch phosphate (E1410),
oxidized starch (E1404),
hydroxypropy! distarch phosphate (E1442),
hydroxypropy! starch (E1440),
phosphated distarch phosphate (E1413),
starch sodium °Ctenyl succinate (E1450)
Xantan gum (E415) In accordance with TD in accordance
with TD
See Supplement No. 15
Lecithins (E322) Glazing agentsfor fruits in accordance
Colouring agents and fat-soluble antioxidants with TD
See Supplement No. 15
Marnuessie conu fatty acids (E470) Colouring agents and fat-soluble antioxidants in accordance
with TD
See Supplements No. 3 and 15
Mono- and diglycerides of fatty acids (E471) | Glazing agents for fruits, in accordance
Colouring agents and fat-soluble antioxidants with TD
Pectins (E440) In accordance with TD in accordance
with TD
See Supplement No. 15
Polydextroses (E1200) In accordance with TD in accordance
with TD
See Supplement No. 15
Polyvinylpyrrolidone (E1201) Sweetening agents in accordance
Polyvinylpolypyrrolidone (E1202) with TD
See Supplement No. 15
Polydimethylsiloxane (E900) Glazing agentsfor fruits in accordance

with TD
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See Supplements No. 3 and 15

Polyoxyethylene sorbitans (polyoxyethylene | Colouring agents and fat-soluble antioxidants in accordance
sorbitan esters of fatty acids, tweens): Glazing agentsfor fruits with TD
polyoxyethylene sorbitan (20) monolaurate Defoaming agents
(E432, tween 20), See Supplement No. 15
polyoxyethylene sorbitan (20) monooleate
(E433, tween 80),
polyoxyethylene sorbitan (20) monopal mi-
tate (E434, tween 40),
polyoxyethylene sorbitan (20) monostearate
(E435, tween 60),
polyoxyethylene (20) sorbitan tristearate
(E436, tween 65)
Polyethylene glycol (E1521) Table sweetening agents |  10gkg
See Supplements No. 6 and 15
Propylene glycol (E1520, propane-1,2-diol) | Antioxidants 1g/kg
Colouring agents in food prod-
Emulsifying agents ucts
Enzymatic preparations
See Triacetin (E1518)
Propylene glycol alginate (E405) In accordance with TD in accordance
with TD
See Supplement No. 15
Calcium silicate (E552) Emulsifying agents, colouring agents 59g/100 g
Colouring agents titanium dioxide (E171) and iron | not over 90%
oxides and hydroxides (E172) asrelated to
the colouring
agent
See Supplement No. 3
Sorbitans, fatty acid esters of sorbitol, (E491- | Colouring agents in accordance
E495, SPANS): Defoaming agents with TD
sorbitan monostearate (E491, SPAN 60), Glazing agentsfor fruits
sorbitan tristearate (E492, SPAN 65), See Supplement No. 15
sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopal mitate (E495, SPAN 40)
Ammonium sulphates (E517), In accordance with TD in accordance
potassium sul phates (E515), with TD
calcium sulphates (E516), See Supplement No. 5and 7
sodium sulphates (E514)
Talc (E553iii) Colouring agents | 5g/100g
See Supplement No. 3
Tragacanth (E413) In accordance with TD in accordance
with TD
See Supplement No. 15
Triacetin (E1518, glyceryl triacetate), flavorings: in accordance
Diacetin (E1517, glyceryl diacetat), -for food products with TD
Triethyl citrate (E1505), -for beverages except for cream liquor (for propyl- 3g/kg
Propylene glycol (E1520 propane-1,2- ene glycol E1520) 1g/l.
diol) —
separate or combined in food products (from
all sources) both ready-prepared and restored
in accordance with the manufacturer’sin-
struction
Triethyl citrate (E1505) See Triacetin (E1518)
See Supplement No. 15
Ammoniun salts of phosphatidic acid (E442, | Antioxidants in accordance
ammonium phosphatides) with TD
See Supplement No. 15
Calcium phosphates (E341) In accordance with TD in accordance
with TD
See Supplements No. 3, Ne 5, Ne 7 and 15
Potassium chloride (E508), In accordance with TD in accordance
calcium chloride (E509), with TD
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magnesium chloride (E511)

See Supplement No. 7

Cellulose (E460):

microcrystalline cellulose (E460i),
powdered cellulose (E460ii)

Modified cellulose:

hydroxypropyl methyl cellulose (E464),
hydroxypropy! cellulose (E463),
carboxymetyl cellulose, sodium carboxy-
methyl cellulose, cellulose gum (E466),
enzymated carboxymetyl cellulose, enzy-
mated cellulose gum (E469),

methul cellulose (E461),

methul ethyl cellulose (E465)
sruncellulose (E462)

In accordance with TD

in accordance
with TD

See Supplement No. 15

crosscaramellose (cross-linked sodium car-
boxymethyl cellulose), E468

Sweetening agents

in accordance
with TD

beta-Cyclodextrin (E459)

In accordance with TD

1 g/kg

See Supplement No. 15

Potassium citrates (E332),
sodium citrates (E331)

In accordance with TD

in accordance
with TD

See Supplements No. 4 and 7

Diacetyltartaric and fatty acid esters of glyc-
erol (E472¢)

Acetic and fatty acid esters of glycerol
(E472a)

Polyglycerol esters of fatty acids (E475)
Sucrose esters of fatty acids (E473)

Citric acid esters of mono — diglycerides
(E472¢)

Colouring agents and fat-soluble antioxidants

in accordance
with TD

See Supplement No. 15




59
Supplement 13

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Sweetening Agents

Food additive Food products Maximum
(index E) level in
products
Aspartame (E951) Flavored water-based non-alcoholic beverages, 600 mg/kg

beverages with juice; nectars, juice-containing bev-
erages; beverages based on milk and milk products
without addition of sugar or of reduced caloric val-
ue

Flavored desserts based on water, grains, fruit, veg- 1g/kg
etables, milk, eggs and fat — without addition of
sugar or of reduced caloric vaue

Snacks: flavored, ready-prepared, packed dry spicy 500 mg/kg
products based on starch and nuts
Confectionery without addition of sugar 1 g/kg
Confectionery of reduced caloric value or without
addition of sugar:

-based on starch 2g/kg
-based on cocoa, dried fruit 2g/kg
Soft spreads, margarines 1gkg
Chewing gum without addition of sugar 55gkg
| ce-cream (except for cream and milk ice-cream), 800 mg/kg

fruit ice — of reduced caloric value or without ad-
dition of sugar

Preserved and pasteurized fruit of reduced caloric 1 g/kg
value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 1g/kg
value

Products derived from fruit and vegetables of re- 1g/kg

duced cdloric value
Fruit and vegetable sweet and sour semi-preserved 300 mg/kg
foods
Sauces, sauces based on vegetable oil formulations, 350 mg/kg
mayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations, mustard, grated horse-
radish

Sweet and sour semi-preserved foods from fish, fish | 300 mg/kg
marinades, crustaceans and mollusca

Rich bakery and flour confectionery for dietetic 1,7 glkg
nutrition
Dry breakfast cereals from grains with dietary fi- 1g/kg

bers content of over 15% or boltings content of at
least 20% of reduced caloric value or without addi-

tion of sugar

Soups of reduced caloric value 110 myg/l
Apple and pear cider 600 mg/|
Alcohalic beverages with alcohol content of less 600 mg/|
than 15 volume %

Beverages containing a mixture of non-alcoholic 600 mg/I|
beverages and beer or cider, wines, alcoholic bev-

erages

Non-alcoholic beer or beer with alcohol content of 600 mg/|
not over 1.2 volume %,; other types of specia beer

Freshening (breath-freshening) microsweets (tab- 6 g/kg

lets, pastilles) without addition of sugar
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Beer of reduced caloric value 25 mg/l
Dietetic products, including for body weight reduc- 800 mg/kg
tion
Biologically active food additives:
-liquid 600 mg/kg
-solid 2g/kg
-vitamins and mineral substances in the form of 5.5 g/kg
syrups and chewabl e tablets
Salt of aspartame-acesulfame (E962) — the | Flavored non-alcoholic water-based beverages, 350 mg ACI
maximum content level in a product: beverages with juice; nectars, juice-containing bev-
potassium acesulfame — AC, erages, beverages based on milk and milk products
aspartame — ASH without addition of sugar or of reduced caloric val-
ue
Flavored desserts based on water, grains, fruit, veg- 350 mg
etables, milk, eggs and fat — without addition of AC/kg
sugar or of reduced caloric vaue
Snacks: flavored, ready-prepared, packed dry spicy 500 mg
products based on starch and nuts AC/kg
Confectionery without addition of sugar 500 mg
AClkg
Confectionery of reduced caloric value or without
addition of sugar:
-based on starch 1gAC/kg
-based on cocoa, dried fruit 500 mg
AC/kg
Soft spreads and margarines 1gAS/kg
Chewing gum without addition of sugar 2gAClkg
| ce-cream (except for cream and milk ice-cream), 800 mg AS/kg
fruit ice— of reduced caloric value or without ad-
dition of sugar
Preserved and pasteurized fruit of reduced caloric 350 mg
value or without addition of sugar AClkg
Jams, preserves, jelly, fruit jelly of reduced caloric 1gASKkg
value
Products derived from fruit and vegetables of re- 350 mg
duced caloric value AC/kg
Fruit and vegetable sweet and sour semi-preserved 200 mg
foods AC/kg
Sauces, sauces based on vegetable oil formulations, | 350 mg AS/kg
mayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations, mustard, grated horse-
radish
Sweet and sour semi-preserved foods from fish, fish 200 mg
marinades, crustaceans and mollusca AC/kg
Dry breakfast cereals from grains with dietary fi- 1gASKkg
bers content of over 15% or boltings content of at
least 20% of reduced caloric value or without addi-
tion of sugar
Soups of reduced caloric value 110 mg AY/l
Alcoholic beverages with alcohol content of less 350 mg ACI/
than 15 volume %
Apple and pear cider 350 mg AC/
Beverages containing a mixture of non-alcoholic 350 mg AC/I
beverages and beer or cider (apple, pear cider),
wines, alcoholic beverages
Non-alcoholic beer or with alcohol content of not 350 mg AC/I
over 1.2 volume %,; other types of specia beer
Beer of reduced caloric value 25mg AYl
Freshening (breath and throat freshening) micros- 25gAC/kg
weets (tablets, pastilles) without addition of sugar
Rich bakery and flour confectionery for dietetic 1gAC/kg
nutrition
Dietetic products, including for body weight reduc- 450 mg
tion AC/kg

Biologically active food additives:
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-liquid 350 mg
AC/kg

-solid 500 mg
AC/kg

-vitamins and mineral substances in the form of 2gACkg

syrups and chewabl e tablets

Acesulfame potassium (E950) Flavored non-alcoholic water-based beverages, 350 mg/kg

beverages with juice; nectars, juice-containing bev-

erages; beverages based on milk and milk products

without addition of sugar or of reduced caloric val-

ue

Flavored desserts based on water, grains, fruit, veg- 350 mg/kg

etables, milk, eggs and fat — without addition of

sugar or of reduced caloric vaue

Snacks: flavored, ready-prepared, packed dry spicy 350 mg/kg

products based on starch and nuts

Confectionery without addition of sugar 500 mg/kg

Confectionery of reduced caloric value or without

addition of sugar:

-based on starch 1g/kg

-based on cocoa, dried fruit 500 mg/kg

Soft spreads and margarines 1gkg

Chewing gum without addition of sugar 2 g/kg

| ce-cream (except for cream and milk ice-cream), 800 mg/kg

fruit ice of reduced caloric value or without addi-

tion of sugar

Preserved and pasteurized fruit of reduced caloric 350 mg/kg

value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 1 g/kg

value

Products derived from fruit and vegetables of re- 350 mg/kg

duced cdloric value

Fruit and vegetable sweet and sour semi-preserved 200 mg/kg

foods

Sweet and sour semi-preserved foods from fish, fish 200 mg/kg

marinades, crustaceans and mollusca

Rich bakery and flour confectionery for dietetic 1 g/kg

nutrition

Dry breakfast cereals from grains with dietary fi- 1.2 g/kg

bers content of over 15% or boltings content of at

least 20%, of reduced caloric value or without addi-

tion of sugar

Soups of reduced caloric value 110 mg/l

Apple and pear cider 350 mg/l

Alcoholic beverages with a cohol content of less 350 mg/kg

than 15 volume %

Beverages containing a mixture of non-alcoholic 350 mg/kg

beverages and beer or cider, wines and acoholic

beverages

Non-alcoholic beer or with alcohol content of not 350 mg /I

over 1.2 volume %,; other types of special beer

Freshening (breath-freshening) microsweets (tab- 2.5g/kg

lets, pastilles) without addition of sugar

| ce-cream wafers and cones without addition of 2g/kg

sugar

Sweets in the form of tablets of reduced caloric 500 mg/kg

value

Beer of reduced caloric value 25 mg/l

Sauces, sauces based on vegetable oil formulations, 350 mg/kg

Mayonnai ses, mayonnai se sauces, creams based on

vegetable oil formulations, mustard, grated horse-

radish

Dietetic products, including for body weight reduc- 450 mg/kg

tion

Biologically active food additives:
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-liquid 350 mg/kg
-solid 500mg/kg
-vitamins and mineral substances in the form of 2g/kg
syrups and chewabl e tablets
Polyatomic alcohols — polyals: Desserts and similar products: flavored water- In accordance
maltitol and maltitol syrup (E965), based, based on milk and milk products, based on with TD
isomaltitol (E953), products derived from fruit and vegetables, grains,
mannitol (E421), eggs, fat — of reduced caloric value or without
sorbitol (E420), addition of sugar
xylitol (E967), Dry breakfast cereals based on products derived In accordance
lactitol (E966), from grains — of reduced caloric value or without with TD
erythritol (E 968) addition of sugar
| ce-cream (except for cream and milk ice-cream), In accordance
fruit ice— of reduced caloric value or without ad- with TD
dition of sugar
Jam, preserves, fruit jelly, jelly products, glazed In accordance
sugar fruit, fruit products (except for the products with TD
designated for production of beverages based on
fruit and juice) — of reduced caloric value or with-
out addition of sugar
Confectionery: swests including caramel, cocoa In accordance
products without addition of sugar with TD
Confectionery based on dried fruit and starch of
reduced caloric value or without addition of sugar
Rich bakery and flour confectionery of reduced In accordance
caloric value or without addition of sugar with TD
Chewing gum In accordance
with TD
Sauces, sauces based on vegetable oil formulations, | In accordance
mayonnai ses, mayonnaise sauces, creams based on with TD
vegetable oil formulations, mustard, grated horse-
radish
Solid dietetic products and biologically activefood | Inaccordance
additives with TD
Neohesperidine dihydrochal cone (E959) Flavored water-based non-al coholic beverages, 30 mg/kg
beverages with juice; nectars, juice-containing bev-
erages; beverages based on milk and milk products
without addition of sugar or of reduced caloric val-
ue
Flavored desserts based on water, grains, fruit, veg- 50 mg/kg
etables, milk, eggs and fat without addition of sugar
or of reduced caloric value
Snacks: flavored, ready-prepared, packed dry spicy 50 mg/kg
products based on starch and nuts
Confectionery without addition of sugar 100 mg/kg
Confectionery of reduced caloric value or without
addition of sugar:
-based on starch 150 mg/kg
-based on cocoa, dried fruit 100 mg/kg
Soft spreads and margarines 50 mg/kg
Chewing gum without addition of sugar 400 mg/kg
Freshening (breath-freshening) microsweets (tab- 400 mg/kg
lets, pastilles) without addition of sugar
| ce-cream (except for cream and milk ice-cream), 50 mg/kg
fruit ice of reduced caloric value or without addi-
tion of sugar
Preserved and pasteurized fruit of reduced caloric 50 mg/kg
value or without addition of sugar
Jams, preserves, jelly, fruit jelly of reduced caloric 50 mg/kg
value
Products derived from fruit and vegetables of re- 50 mg/kg
duced cdloric value
Fruit and vegetable sweet and sour semi-preserved 100 mg/kg
foods
Sweet and sour semi-preserved foods from fish, fish 30 mg/kg

marinades, crustaceans and mollusca
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Rich bakery and flour confectionery for dietetic 150 mg/kg
nutrition
Dry breakfast cereals from grains with dietary fi- 50 mg/kg
bers content of over 15% or boltings content of at
least 20%, of reduced caloric value or without addi-
tion of sugar
Soups of reduced caloric value 50 mg/kg
Apple and pear cider 20 mg/l
Alcohalic beverages with alcohol content of less 30 mg/kg
than 15 volume %
Beverages containing a mixture of non-alcoholic 30 mg/kg
beverages and beer or cider, wines, alcoholic bev-
erages
Non-alcoholic beer or with alcohol content of not 10 mg/l
over 1.2 volume %,; other types of specia beer
| ce-cream wafers and cones without addition of 50 mg/kg
sugar
Beer of reduced caloric value 10 mg/kg
Sauces, sauces based on vegetable oil formulations, 50 mg/kg
mayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations, mustard, grated horse-
radish
Dietetic products, including for body weight reduc- 100 mg/kg
tion

Neotame (E961) Biologically active food additives:
-liquid 50 mg/kg
-solid 100 mg/kg
-vitamins and mineral substances in the form of 400 mg/kg
syrups and chewable tablets.
Flavored non-alcoholic beverages based on water, 20 mg/kg
fruit juices, milk and milk products without addi-
tion of sugar or of reduced caloric value
Flavored desserts based on water, grains, fruit, veg- 32 mg/kg
etables, milk, eggs and fat, without addition of sug-
ar or of reduced caloric value
Snacks: flavored, ready-prepared, packed dry spicy 18 mg/kg
products based on starch and nuts
Sweets in the form of tablets (pastilles) of reduced 15 mg/kg
caloric value
Confectionery without addition of sugar 32 mg/kg
Confectionery of reduced caloric value or without 65 mg/kg
addition of sugar:
based on starch
based on cocoa, dried fruit 65 mg/kg
Soft spreads and margarines 32 mg/kg
Chewing gum without addition of sugar 250 mg/kg
| ce-cream (except for cream and milk ice-cream), 26 mg/kg
fruit ice— of reduced caloric value or without ad-
dition of sugar
| ce-cream wafers and cones without addition of 60 mg/kg
sugar (cream and milk ice-cream)
Preserved and pasteurized fruit of reduced caloric 32 mg/kg
value or without addition of sugar
Jams, preserves, jelly, fruit jelly of reduced caloric 32 mg/kg
value
Products derived from fruit and vegetables of re- 32 mg/kg
duced cdloric value
Fruit and vegetable sweet and sour semi-preserved 10 mg/kg
foods
Sauces, sauces based on vegetable oil formulations, 12 mg/kg
mayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations, mustard, grated horse-
radish
Sweet and sour semi-preserved foods from fish, fish 10 mg/kg
marinades, crustaceans and mollusca
Dry breakfast cereals from grains with dietary fi- 32 mg/kg
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bers content of over 15% or boltings content of at
least 20% of reduced caloric value or without addi-
tion of sugar

Soups of reduced caloric value 5 mg/l

Alcohalic beverages with alcohol content of less 20 mg/l

than 15 volume %

Apple and pear cider 20 mg/l

Beverages containing a mixture of non-alcoholic 20 mg/l

beverages and beer or cider (apple, pear cider),

wines, alcoholic beverages

Non-alcoholic beer or with alcohol content of not 20 mg/l

over 1.2 volume %,; other types of specia beer

Beer of reduced caloric value 1 mg/l

Freshening (breath-freshening) microsweets (tab- 200 mg/kg

lets, pastilles) without addition of sugar

Highly-flavored (throat) pastilles without addition 65 mg/kg

of sugar

Rich bakery and flour confectionery for dietetic 55 mg/kg

nutrition

Dietetic products for body weight reduction 26 mg/kg

Dietetic products, including for body weight reduc- 32 mg/kg

tion

Biologically active food additives:

liquid 20 mg/kg

solid 60 mg/kg

vitamins and mineral substances in the form of syr- 185 mg/kg

ups and chewable tablets

Table sweetening agents In accordance

with Tl

Saccarin and its Na, K, Ca salts (E954) — Flavored non-al coholic water-based beverages, 80 mg/kg
separate or combined in terms of saccarin beverages with juice; nectars, juice-containing bev-

erages; beverages based on milk and milk products

without addition of sugar or of reduced caloric val-

ue

Flavored desserts based on water, grains, fruit, veg- 100 mg/kg

etables, milk, eggs and fat without addition of sugar

or of reduced caloric value

Snacks: flavored, ready-prepared, packed dry spicy 100 mg/kg

products based on starch and nuts

Confectionery without addition of sugar 500 mg/kg

Confectionery of reduced caloric value or without

addition of sugar:

-based on starch 300 mg/kg

-based on cocoa, dried fruit 500 mg/kg

Soft spreads and margarines 200 mg/kg

Chewing gum without addition of sugar 1.2 g/kg

| ce-cream (except for cream and milk ice-cream), 100 mg/kg

fruit ice of reduced caloric value or without addi-

tion of sugar

Preserved and pasteurized fruit of reduced caloric 200 mg/kg

value or without addition of sugar

Jams, preserves, jelly, fruit jelly of reduced caloric 200 mg/kg

value

Products derived from fruit and vegetables of re- 200 mg/kg

duced caloric value

Fruit and vegetable sweet and sour semi-preserved 160 mg/kg

foods

Sweet and sour semi-preserved foods from fish, fish 160 mg/kg

marinades, crustaceans and mollusca

Rich bakery and flour confectionery for dietetic 170 mg/kg

nutrition

Dry breakfast cereals from grains with dietary fi- 100 mg/kg

bers content of over 15% or boltings content of at

least 20%, of reduced caloric value or without addi-

tion of sugar

Soups of reduced caloric value 110 mg/kg
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Apple and pear cider 80 mg/l
Alcoholic beverages with alcohol content of less 80 mg/kg
than 15 volume %
Beverages containing a mixture of non-alcoholic 80 mg/kg
beverages and beer or cider, wines, alcoholic bev-
erages
Non-alcoholic beer or with alcohol content of not 80 myg/l
over 1.2 volume %,; other types of special beer
Cooling (breath-freshening) microswesets (tablets, 3g/kg
pastilles) without addition of sugar
| ce-cream wafers and cones without addition of 800 mg/kg
sugar
Mustard 320 mg/kg
Sauces, sauces based on vegetable oil formulations, 160 mg/kg
mayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations
Mustard, grated horseradish 320 mg/kg
Dietetic products, including for body weight reduc- 240 mg/kg
tion
Biologically active food additives:
-liquid 80 mg/kg
-solid 500 mg/kg
-vitamins and mineral substances in the form of 1.2 g/kg
syrups and chewabl e tablets
Steviol glycosides (E960), stevia, leaves Flavored non-al coholic water-based beverages, In accordance
powder and syrup therefrom, stevia extracts | beverageswith juice; nectars, juice-containing bev- with TD
erages; beverages based on milk and milk products
without addition of sugar or of reduced caloric val-
ue; alcoholic beverages, bakery products and con-
fectionery, fruit filling agents, cultured milk prod-
ucts, ice-cream, preserved fruit and berries, sauces,
sauces based on vegetable oil formulations, mayon-
nai ses, mayonnaise salces, creams based on vege-
table oil formulations
Sucralose (E955, trichlorogal actosucrose) Flavored non-al coholic water-based beverages, 300 mg/kg
beverages with juice; nectars, juice-containing bev-
erages; beverages based on milk and milk products
without addition of sugar or of reduced caloric val-
ue
Flavored desserts based on water, grains, fruit, veg- 400 mg/kg
etables, milk, eggs and fat, without addition of sug-
ar or of reduced caloric value
Snacks: flavored, ready-prepared, packed dry spicy 200 mg/kg
products based on starch and nuts
Confectionery in the form of tablets (pastilles) of 200 mg/kg
reduced caloric value
Confectionery without addition of sugar 1 g/kg
Confectionery of reduced caloric value or without
addition of sugar:
based on starch 1g/kg
based on cocoa, dried fruit 800 mg/kg
Soft spreads and margarines 400 mg/kg
Chewing gum without addition of sugar 3g/kg
| ce-cream (except for cream and milk ice-cream), 320 mg/kg
fruit ice— of reduced caloric value or without ad-
dition of sugar
| ce-cream wafers and cones without addition of 800 mg/kg
sugar (cream and milk ice-cream)
Preserved and pasteurized fruit of reduced caloric 400 mg/kg
value or without addition of sugar
Jams, preserves, jelly, fruit jelly of reduced caloric 400 mg/kg
value
Products derived from fruit and vegetables of re- 400 mg/kg

duced caoric value

Fruit and vegetable sweet and sour semi-preserved

180 mg/kg
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foods
Sauces, sauces based on vegetable oil formulations, 450 mg/kg
Mmayonnai ses, mayonnai se sauces, creams based on
vegetable oil formulations
Mustard, grated horseradish 320 mg/kg
Mustard 140 mg/kg
Sweet and sour semi-preserved foods from fish, fish 120 mg/kg
marinades, crustaceans and mollusca
Dry breakfast cereals from grains with dietary fi- 400 mg/kg
bers content of over 15% or boltings content of at
least 20%, of reduced caloric value or without addi-
tion of sugar
Soups of reduced caloric value 45 mg/|
Alcohalic beverages with a cohol content of less 250 mg/l
than 15 volume %
Apple and pear cider 50 mg/l
Beverages containing a mixture of non-alcoholic 250 mg/l
beverages and beer or cider (apple, pear cider),
wines, alcoholic beverages
Non-alcoholic beer or with acohol content of not 250 mg/l
over 1.2 volume %,; other types of specia beer
Beer of reduced caloric value 10 mg/l
Freshening (breath-freshening) microsweets (tab- 2.4 g/kg
lets, pastilles) without addition of sugar
Rich bakery and flour confectionery for dietetic 700 mg/kg
nutrition
Dietetic products including for body weight reduc- 320 mg/kg
tion
Dietetic products for therapeutic nutrition 400 mg/kg
Biologically active food additives:
liquid 240 mg/kg
solid 800 mg/kg
vitamins and mineral substances in the form of syr- 2.4 g/kg
ups and chewable tablets
Thaumatin (E957) Confectionery without addition of sugar 50 mg/kg
Confectionery based on cocoa and dried fruit of 50 mg/kg
reduced caloric value or without addition of sugar
Chewing gum without addition of sugar 50 mg/kg
I ce-cream (except for milk and cream ice-cream), 50 mg/kg
fruit ice of reduced caloric value or without addi-
tion of sugar
Biologically active food additives: vitamins and 400 mg/kg
mineral substances in the form of syrups and chew-
able tablets
Cyclamic acid and its sdlts: sodium and cal- | Flavored non-alcoholic beverages based on water, 250 mg/kg
cium cyclamates (E952) — fruit juices, milk and milk products without addi-
separate or combined in terms of the acid tion of sugar or of reduced caloric value
Flavored desserts based on water, grain, fruit, vege- 250 mg/kg
tables, milk, eggs and fat — without addition of
sugar or of reduced caloric vaue
Soft spreads and margarines 500 mg/kg
Preserved and pasteurized fruit of reduced caloric 1 g/kg
value or without addition of sugar
Jams, preserves, fruit jelly of reduced caloric value 1 g/kg
Products derived from fruit and vegetables of re- 250 mg/kg
duced caloric value
Rich bakery and flour confectionery for dietetic 1,6 g/kg
nutrition
Beverages containing a mixture of non-alcoholic 250 mg/kg
beverages and beer or cider, wines, alcoholic bev-
erages
Dietetic products including for body weight reduc- 400 mg/kg
tion
Biologically active food additives:
-liquid 400 mg/kg
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-solid 500 mg/kg
-vitamins and mineral substances in the form of 1.25 g/kg
syrups and chewabl e tablets

Note:

! the maximum level of the salt of aspartame-acesulfame (E962) in products is established in
accordance with the content of aspartame (AS) or acesulfame potassium (AC) therein; when using
the salt of aspartame-acesulfame (E962) upon production of food products, separately or com-
bined with aspartame (E951) and (or) acesulfame potassium (E950), the maximum level of sepa
rate sweetening agents (E950 and (or) E951) must not exceed the standards established therefor.
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Supplement 14

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standar ds of the Application of Propellants and Packaging Gases

Food additive Maximum
(index E) Food products level in
products
Nitrogen (E941) In accordance with TD in accordance
Argon (E938) with TD
Hydrogen (E949)

Gellium (E939)
Nitrous oxide (E 942)

Oxygen (E948)

Carbon dioxide (E290)

Butane (E943a) For vegetable oil sprays (only for industrial use) | in accordance
| sobutane (E943b) For water-based emulsion sprays with TD

Propane (E944)
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Supplement 15

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Stabilizing Agents, Emulsifying Agents, Filling
Agentsand Thickening Agents

Food additive Food products Maximum lev-
(index E) e in products
Agar (E406) In accordance with TD* in accordance
with TD
See Supplement No. 12
Acaciagum See gym arabic
Arabinogal actan (E409) In accordance with TD* in accordance
with TD
Alginic acid In accordance with TD* in accordance
(E400) and its salts: with TD
ammonium alginate (E403), See Supplement No. 12
potassium alginate (E402),
calcium aginate (E404),
sodium alginate (E401)
Calcium acetates (E263) In accordance with TD in accordance
with TD
See Supplements No. 7, 8, 12
Gellan gum (E418) In accordance with TD* in accordance
with TD
Soybean hemicellulose (E426) Milk-containing beverages 59/
Biologically active food additives 1.5 g/l (kg)
Sauces based on vegetable oil formulations, 309/l
mayonnai ses, mayonnai se sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Prepacked rich bakery products 10 g/kg
Prepacked, ready-prepared eastern noodles 10 g/kg
Prepacked, ready-prepared rice 10 g/kg
Prepacked technologically processed potato and 10 g/kg
rice products, including chilled, frozen and dried
products
Dry, concentrated and frozen egg products 10 g/kg
Jellied confectionery, except for jelly in mini- 10 g/kg
packages
Guar gum (E412) In accordance with TD*? in accordance
with TD
See Supplement No. 12
Gym arabic (E414) In accordance with TD* in accordance
with TD
Dioctyl sodium sulphosuccinate (E480) Dry mixtures for beverages and desserts contain- 10 mg/kg
ing fumaric acid for aready-to-
serve beverage,
15 mg/kg
for aready-to-
serve dessert
Fatty acids (E570) In accordance with TD in accordance
with TD
See Supplement No. 12
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Salts of myristic, palmitic and stearic fatty
acids (with base Al, Ca, Na, Mg, K and NH,4
(E470)

See Supplement No. 3 and 12

Isomaltitol, isomalt (E953), In accordance with TD? in accordance
xylitol (E967), with TD
lactitol (E966),
maltitol and maltitol syrup (E965).
mannitol (E421),
sorbitol (E420),
erythritol (E968)
Food products except for non-alcoholic bever- In accordance
ages with Tl
Frozen fish, crustaceans, mollusca and cephal o- In accordance
pods with Tl
Liqueurs In accordance
with Tl
See Supplements No. 12 and 13
Carob bean gum (E410) In accordance with TD*? in accordance
with TD
See Supplement No. 12

Cassiagum (E427) Food serviceice, fruit ice, fruit ice-cream; 25g/kg
Fermented milk products, except for non-
flavored milk products containing living fer-
mented microorganisms;
Milk-based desserts, including ice-cream and
similar products
Fillings, glazes and coatings for rich bakery
products and desserts;
Processed cheeses;
Sauices and seasonings for salads;
Soups and broths (concentrates)
Thermally processed meat products 1.5 g/kg

Karayagum (E416) Dry breakfast cereals from grains and potatoes 5g/kg

Nuts coatings 10 g/kg

Fillings, glazes, finishing coatings for rich bak- 5g/kg

ery products and flour confectionery

Desserts 6 g/kg

Sauces based on vegetable oil formulations, 10 g/kg

mayonnai ses, mayonnaise sauces, creams based

on vegetable oil formulations, including emulsi-

fied creams

Egg liqueurs 10 g/kg

Chewing gum 5g/kg

Biologically active food additives in accordance
with TD

Flavorings 50 g/kg

Potassium carbonate (E501) In accordance with TD in accordance
with TD
See Supplement No. 7 and 12

Carrageenan and its NH,, K and Na salts, In accordance with TD?* in accordance

including furcellaran (E407), with TD

carrageenan pes-processed EUCHEMA sea- See Supplement No. 12

weed (E407a)

Quillaia extracts (E999) Flavored non-alcoholic beverages, cider 200 mg/l
interms of an
anhydrous ex-

tract

Konjac, Konjac flour In accordance with TD"? 10 g/kg

(E425), See Supplement No. 12

konjac gum (E425i),

konjac glucomannane (E425ii)

Modified starches: In accordance with TD in accordance
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Dextrins, starch, thermally processed, white | withTD
and yellow (E1400), See Supplement No. 12
acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
distarch phosphate hydroxypropyl (E1442),
distarch phosphate (E1412),
distarch phosphate phosphated (E1413),
acetylated starch (E1420),
acetilated oxydised starch (E1451),
acid treated starch (E1401),
starches enzyme-treated (E1405),
alkaline treated starch (1402),
oxidized starch (1404),
hydroxypropy! starch (E1440),
bleached starch (1403),
starch and starch sodium °Ctenyl succinate
(E1450), monostarch phosphate (E1410)
starch and starch aliminium °Ctenyl succi- Incapsulated vitamin preparations 35 g/kg
nate (E1452)
Xantan gum (E415) In accordance with TD*? in accordance
with TD
See Supplement No. 12
Lecithins (E322) In accordance with TD in accordance
with TD
See Supplement No. 12
Mono- and diglycerides of fatty acids (E471) | In accordance with TD in accordance
with TD
See Supplement No. 12
Soap root (Acantophyllum sp.) extract (wa- Confectionery in accordance
ter) with TD
Pectins (E440) In accordance with TD* in accordance
with TD
See Supplement No. 12
Polyvinylpyrrolidone (E1201), See Supplement No. 12
polyvinylpolypyrrolidone (E1202)
Polydextroses (E1200) In accordance with TD in accordance
with TD
See Supplement No. 12
Polydimethylsiloxane (E900) See Supplement No. 3 and 12
Polyoxyethylene sorbitans (polyoxyethylene | Milk and cream replacers 5 g/kg
sorbitan esters of fatty acids, tweens): Fatty emulsions for bakery products 10 g/kg
polyoxyethylene sorbitan (20) monolaurate | Ice-cream (except for full-cream ice, milk and 1g/kg
(E432, tween 20), cream ice-cream), fruit ice
polyoxyethylene sorbitan (20) monooleate Desserts 3g/kg
(E433, tween 80), Rich bakery and flour confectionery 3 g/kg
polyoxyethylene sorbitan (20) monopal mi- Sugary confectionery 1 g/kg
tate (E434 tween 40), Chewing gum 5 g/kg
polyoxyethylene sorbitan (20) monostearate  |"saces based on vegetable oil formulations, 5g/kg
(E435, tween 60), , . mayonnai ses, mayonnai se sauces, creams based
polyoxyethylene (20) sorbitan tristearate on vegetable oil formulations, including emulsi-
(E436, tween 65). — fied creams
separate or combined Soups and broths 1 g/kg
Dietetic products, including for body weight re- 1g/kg
duction
Biologically active food additives in accordance
with TD
Flavorings, except for liquid smoke flavorings 10 g/kg
and flavorings based on oleoresins of spices
Food products containing liquid smoke flavor- 1 g/kg
ings and flavorings based on oleoresins of spices
Decorative ornaments, including for rich bakery 3g/kg
products, decorative coatings (not fruit coatings),
sweet sauces
Polyoxyethylene (8) stearate (E430), Wine in accordance
polyoxyethylene (40) stearate (E431) with TD
Polyethylene glycol (E1521) Non-alcoholic beverages, including specialized 1 g/kg
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beverages
Chewing gum 20 g/kg
Biologically active food additivesin capsules 10 g/kg
and tablets
See Supplement No. 6 and 12
Propylene glycol aginate (E405) Fatty emulsion products 3g/kg
|ce-cream (except for full-creamice, milk and 3g/kg
cream ice-cream), fruitice
Fruit products and vegetables, except for juice 5g/kg
products
Sugary confectionery 1.5 g/kg
Chewing gum 5g/kg
Rich bakery and flour confectionery 2 g/kg
Dry breakfast cereals (snacks) based on grain and 3g/kg
potatoes
Flavored non-alcoholic beverages 300 mg/l
Beer, cider 100 mg/l
Emulsion liqueurs 10 g/kg
Sauices based on vegetable oil formulations, 8 g/kg
mayonnaises, Mayonnai se sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Fillings, glazes, decorative coatings for rich bak- 5g/kg
ery products and flour confectionery and desserts
Dietetic products, including for body weight re- 1.2 g/kg
duction
Biologically active food additives 1gkg
See Supplement No. 12
Sucroglycerides (E474), Sterilized cream 5 g/kg
sucrose esters of fatty acids (E473) — Milk-based beverages 59/
separate or combined Cream replacers Sgkg
Meat products, thermally processed 5g/kg
in terms of fat
Fatty emulsions for bakery products and flour 10 g/kg
confectionery
|ce-cream (except for full-creamice, milk and 5g/kg
cream ice-cream), fruit ice
Fresh fruits, surface treatment in accordance
with TD
Sugary confectionery 5g/kg
Desserts 5g/kg
Beverage whiteners 20 g/kg
Rich bakery and flour confectionery 10 g/kg
Chewing gum 10 g/kg
Non-alcoholic beverages based on coconuts, al- 5g/kg
monds and anise apples
Alcoholic beverages except for wines and beer 5 g/kg
Powders for preparation of hot beverages 10 g/kg
Sauces based on vegetable oil formulations, 10 g/kg
mayonnaises, Mayonnai se sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Soups and broths 2 g/kg
Weak preserved coffee 19/l
Biologically active food additives in accordance
with TD
Dietetic products, including for body weight re- 5g/kg
duction
See Supplement No. 5 and 12
Sucrose acetate isobutyrate (E444, SAIB) Flavored cloudy non-alcoholic beverages 300 mg/|
Fruit and (or) vegetable juice-containing bever- 300 mg/l
ages
Flavored cloudy alcoholic beverages with alco- 300 mg/l
hol content of less than 15 volume %
Licoriceroot (Glycyrrhiza sp.) extract Confectionery in accordance
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with TD
Sorbitans, fatty acid esters of sorbitol, Milk and cream replacers 5 g/kg
SPANS: Fatty emulsions 10 g/kg
sorbitan monostearate (E491, SPAN 60), Ice-cream (except for full-cream ice, milk and 500 mg/kg
sorbitan tristearate (E492, SPAN 65), cream ice-cream), fruit ice (only E492)
sorbitan monolaurate (E493, SPAN 20), Rich bakery and flour confectionery 10 g/kg
sorbitan monooleate (E494, SPAN 80), Sugary confectionery 5 g/kg
sorbitan monopal mitate (E495, SPAN 40), | Sweets based on cocoa, chocoloate (only E492) 10 g/kg
separate or combined Chewing gum 5g/kg
Jelly fruit jelly (only E493) 25 mg/kg
Desserts 5g/kg
Wines (only E491) 5g/kg
Liquid concentrates of tea, fruit and herbal wa- 500 mg/kg
ters
Beverage whiteners 5 g/kg
Sauces based on vegetable oil formulations, 5g/kg
mayonnai ses, Mayonnai se sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Fillings, glazes, decorative coatings for rich bak- 5g/kg
ery products and confectionary
Bakery yeast in accordance
with TD
Dietetic products, including for body weight re- 5g/kg
duction
Biologically active food additives in accordance
with TD
See Supplement No. 5and 12
Stearyl tartrate (E483), Rich bakery and flour confectionery 4 g/kg
stearyl citrate (E484) — Desserts 5 g/kg
separate or combined See Supplement No. 5
Sodium stearoyl-2-lactylate (E481), Fatty emulsions 10 g/kg
Calcium stearoyl-2-lactylate (E482), Bread (specia varieties) 3g/kg
separate or combined Bakery and flour confectionery 5 g/kg
Chewing gum 2 g/kg
Instant rice 4 g/kg
Sugary confectionery 5g/kg
Desserts 5g/kg
Dry breakfast cereals (snacks) based on grains 5g/kg
and potatoes
Cut or ground meat preserves 4 g/kg
Powders for preparation of hot beverages 2 g/kg
Emulsified liqueurs, a coholic beverages of 8 g/kg
strength less than 15%
Fruit mustard 2 g/kg
Food products of dietetic therapeutic and protec- 2g/kg
tive nutrition, including for body weight reduc-
tion
See Supplement No. 5
Tannins, food grade (E181) In accordance with TD in accordance
with TD
See Supplement No. 11
Taragum (E417) In accordance with TD in accordance
with TD
Sodium tartrates (E335), In accordance with TD in accordance
potassium tartrates (E336), with TD
potassium sodium tartrates (E337) See Supplement No. 7
Thermally oxidized soyabean oil with mono- | Fatty emulsion products, frying and cooking fats 5 g/kg
and diglycerides of fatty acids, TOSOM
(E479)
Tragacanth (E413) In accordance with TD* in accordance
with TD
See Supplement No. 12
Triacetin (E1518, glyceryl triacetate) Chewing gum in accordance

with TD
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See Supplement No. 12

Triethyl citrate (E1505) Dry egg white in accordance
with TD
Biologically active food additivesin capsules 3.5g/kg
and tablets
See Supplement No. 12
Ammoniun salts of phosphatidic acid — Cocoa and chocoloate 10 g/kg
(ammonium phosphatides, E442) Sweets based on cocoa 109/kg
Phosphoric acid (E338) and food phosphates: | Heat-treated milk 1g/l
Phosphates: with base Concentrated milk with dry substances content of 1y
NH, (E 342), less than 28%
K (E340), Concentrated milk with dry substances content of 159/
Ca(E341, 542), over 28%
Mg (E343), Dry milk and dry skim milk 254l
Na(E339), Pasteurized heat-treated cream 59l
Diphosphates (E450), Whipped cream and replacers thereof based on 5 gl
Triphosphates (E451), vegetable fat
Polyphosphates (E452) — o Y oung cheeses (except for Mozzarella cheese) 2 g/kg
added phosphate, separate or combined in Processed cheeses and replacers thereof 20 g/kg
terms of P20s Chocoloate and barley milk-based beverages 2 glkg
Sour cream butter 2 g/kg
Spreads and margarines 5 g/kg
| ce-cream (except for full-creamice, milk and 1g/kg
cream ice-cream), fruitice
Desserts, including milk-based desserts (ice- 3g/kg
cream)
Desserts, dry powder-like mixtures 7 g/kg
Fruit products, glazed fruit 800 mg/kg
Products derived from potatoes, including fro- 5g/kg
zen, chilled and dried products
Processed potato products, including frozen, 5g/kg
chilled and dried products, as well as frozen pre-
fried potatoes
Bakery and flour confectionary 20 g/kg
Sugary confectionery 5g/kg
Powdered sugar 10 g/kg
Chewing gum in accordance
with TD
Flour 25g/kg
Flour-based dry mixtures with addition of sugar, 20 g/kg
leavening agents for baking of fruit cakes, cakes,
pancakes, etc.
Pasta: noodles 2g/kg
Thin dough 12 g/kg
Grain products produced by the extrusion tech- 5g/kg
nology, dry breakfast cereals
Dry, powder-like food products 10 g/kg
Special food products 5 g/kg
Meat products, except for non-processed prod- 3 g of added
ucts and meat filling phosphate for
1 kg of meat
raw materials
8 g of the total
(added + natu-

ral) phosphate
for 1 kg of meat
raw materials

Frozen non-processed fish fillet

5g/kg
added phos-
phate 10 g/kg
of thetota

(added + natu-
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ral phosphate)

Frozen mollusca and crustaceans (processed and
non-processed)

5 g of added
phosphate for
1 kg crustacean
raw materials
10 g of the total
(added + natu-
ral) phosphate
for 1 kg of crus-
tacean raw ma-
terials

Surimi fish fillet

1g/kg

Fish and shrimp pastes

5g/kg

Frozen fish filling and products therefrom

5 g of added
phosphate for
1 kg of fish raw
materials
10 g of the total
(added + natu-
ral) phosphate
for 1 kg of fish
raw materials

Crustacean preserves

1 g of added
phosphate for
1 kg of crusta-
cean raw mate-
rials

Liquid egg products (melange, egg white, egg 10 g/kg
yolk)
Sauices based on vegetable oil formulations, 5g/kg
mayonnai ses, mayonnai se sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Soups and broths (concentrates) 3g/kg
Cloud emulsions for beverages 3049/
Specia beverages for sportsmen, artificialy 500 mg/I
mineralized non-alcoholic beverages
Beverages based on vegetable proteins 20 g/l
Alcoholic beverages (except for wines and beer) 19/l
Teaand dry instant herbal teas 2 g/kg
Salt and salt substitutes 10 g/kg
Syrups (decorative coatings) flavored for milk 3g/kg
shakes, ice-cream, syrups for thick pancakes,
pancakes, Easter cakes
Glazes for meat and vegetable products 4 g/kg
Biologically active food additives in accordance
with TD

Flavored non-alcoholic beverages 700 mg/l
Flavorings 40 g/kg
Serum protein for production of performance 4 g/kg
beverages

Furcellaran See Carrageenan

Chitosan, chitosonium hydrochloride In accordance with TD in accordance

with TD
Cellulose: In accordance with TD in accordance
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microcrystalline cellulose (E460i), with TD
powdered cellulose (E460ii)
Modified cellulose:
hydroxypropyl methyl cellulose (E464),
hydroxypropyl cellulose (E463),
carboxymetyl cellulose (CMC),
sodium carboxymetyl cellulose, cellulose
gum (E466),
fermented carboxymetyl cellulose, fermented
cellulose gum (E469),
methul cellulose (E461),
methul ethyl cellulose (E465),
ethyl hydroxyethy! cellulose (E467),
ethyl cellulose (E462)
See Supplements No. 12
croscaramellose (cross-linked carboxymetyl | Biologically active food additives of hard consis- 30 g/kg
cellulose sodium salt), E468 tency
See Supplement No. 12
beta-Cyclodextrin (E459) Food productsin tablets (tablet forms) in accordance
with TD
Chewing gum 20 g/kg
Flavored non-alcoholic beverages, including 500 mg/kg
specialized beverages
Snacks (dry breakfast cereals) based on grains, 500 mg/kg
potatoes and other vegetables and greens
Incapsulated flavorings: 500 mg/kg
-in flavored teas and flavored powder-like solu-
ble beverages (ready-prepared or restored in ac-
cordance with the manufacturer’ s instruction)
-in flavored snacks, dry breakfast cereals (ready-
prepared or restored in accordance with the man-
ufacturer’ sinstruction)
See Supplements No. 6 and 12
Potassium citrates (E332), In accordance with TD in accordance
calcium citrates (E333), with TD
sodium citrates (E331) See Supplement No. 7
Tartaric, acetic and fatty acid esters of glyc- | In accordance with TD in accordance
erol (E472f), with TD
diacetyltartaric and fatty acid esters of glyc-
erol (E472¢),
citric and fatty acid esters of glycerol
(E472c),
lactic and fatty acid esters of glycerol
(E472b),
acetic and fatty acid esters of glycerol
(E472a),
tartaric acid esters of mono- and diglycerides
of fatty acids (E472d)
See Supplement No. 12
Glycerol esters of wood resin (E445) Flavored cloudy non-alcoholic beverages 100 mg/kg
Fruit and (or) vegetable juice-containing bever- 100 mg/kg
ages
Citrus fruits, surface treatment 50 mg/kg
Cloudy alcoholic beverages 100 mg/kg
Polyglycerol esters of wood resin (E475) Milk and cream replacers 5 g/kg
Fatty emulsions 5 g/kg
Sugary confectionery 2 g/kg
Chewing gum 5g/kg
Bakery and flour confectionery 10 g/kg
Desserts 2 g/kg
Egg products 1 gkg
Beverage whiteners 500 mg/kg
Emulsified liqueurs 5g/kg
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Granulated breakfast cereals from grains 10 g/kg
Dietetic products, including for body weight con- 5g/kg
trol
Biologically active food additives in accordance
with TD
See Supplement No. 12

Polyglycerol esters of interesterified rici- Spreads and margarines with fat content of 41% 4 g/kg

noleic acid (Polyglycerol polyricinoleate, and lower

E476) Dressings, seasonings 4 g/kg
Jellied desserts 4 g/kg
Sugary confectionery based on cocoa and choco- 5g/kg
|oate, chocoloate glaze

Propylene glycol esters of fatty acids (E477) | Milk and cream replacers 50/kg
Fatty emulsions for bakery products and flour 10 g/kg
confectionery
| ce-cream (except for full-creamice, milk and 3g/kg
cream ice-cream), fruit ice
Beverage whiteners 1gkg
Desserts 5g/kg
Sugary confectionery 5g/kg
Rich bakery products and confectionery 5 g/kg
Whipped decorative dessert coatings, except for 30 g/kg
milk and cream coatings
Dietetic products, including for body weight re- 1g/kg

duction

Sucrose esters of fatty acids (E473)

See Sucroglycerides (E 474)

Fatty acid esters of sorbitol, SPANs (E491-
E495)

See Sorbitans

Note:

! _ for agar (E406), aginic acid and its alginate salts (E400-E404), arabinogalactan (E409), pec-
tines (E440), for guar gum (E412), carob bean gum (E410), konjac gym (E425, 425i, E425ii) gym
arabic (E414), carrageenan (E407, E407a), xantan gum (E415), tragacanth gym (413), tara gum
(E417), gellan gum (E418) — except for production of jelly in minipackages (portion jelly) and

jelly sweets,

2 _ for guar gum (E412), carob bean gum (E410), konjac gym (E425, 425i, E425ii), xantan gum
(E415) and tara gum (E417) — except for production of ready-prepared dry (dried) food products

which may be restored upon ingestion;
— upon the use not as sweetening agents — for food products except for non-alcoholic bever-

3

ages and food products specified in subclause a of clause 16).
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Supplement 16

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standards of the Application of Taste and Flavor Enhancers

Food additive Food products Maximum
(index E) level in
products
Aspartame (E951)* Chewing gum with sugar 2.5 g/kg
See Supplement No. 13
Acesulfame potassium (E950)* Chewing gum with sugar | 800 mg/kg
See Supplement No. 13
Zinc acetate (E650) Chewing gum 1g/kg
Glycine and its sodium salt (E640) In accordance with TD in accordance
with TD
Glutamic acid (E620) and its glutamate salts: | Food products 10 g/kg
with base Seasonings and spices in accordance
NH, (E624), with TD
K (E622),
Ca(E623),
Mg (E625),
Na (E621) —
separate or combined in terms of glutamic
acid
Guanylic acid (E626), Food products 500 mg/kg
potassium guanylate (E628), Seasonings and spices in accordance
calcium guanylate (E629), with TD
sodium guanylate (E627),
inosinic acid (E630)

potassium inosinate (E632),

calcium inosinate (E633),

sodium inosinate (E631),

calcium 5-ribonucleotides (E634),

disodium 5-ribonucleotides (E635) —
separate or combined,

for guanylates and inosinates — in terms of a

relevant acid

Carbamide (E927b, urea) Chewing gum without addition of sugar 30 g/kg

Maltol (E636), Flavorings in accordance

ethyl maltol (E637) with TD

Neohesperidine dihydrochal cone (E959)* Chewing gum with sugar 150 mg/kg
Spreads and margarines 5 mg/kg
Meat products 5 mg/kg
Fruit jelly (fruit jelly) 5 mg/kg
V egetable proteins 5 mg/kg

See Supplement No. 13
Neotame (E961) Flavored non-alcoholic beverages based on water, 2mgl/l

fruit juices, milk and milk products without addi-
tion of sugar or of reduced caloric value

Snacks: flavored and ready-prepared, packed, dry, 2mg/l
spicy starch-containing products and nuts with
coating;

Confectionery based on starch of reduced caloric 3mg/l
value or without addition of sugar;
Breath-freshening microsweets without addition 3mg/l
of sugar;
Flavored pastilles throat without addition of sug- 3mg/l
ar,
Chewing gum with sugar; 3mg/l
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Jams, jelly and fruit jellies of reduced caloric val- 2mg/l
ue

Sauces 2mg/l
Biologically active food additives (liquid and 2mgl/l
powder-like);

Biologically active food additives: vitamins and
mineral substancesin the form of syrupsand

chewable tablets

Thaumatin (E957)* Chewing gum with sugar 10 mg/kg
Desserts 5 mg/kg
Flavored non-alcoholic beverages 0.5 mg/l

See Supplement No. 13

Note:

! The use of aspartame, potassium acesulfame, heohesperedine dihydrochal cone, neotame and
thaumatin only as a taste and flavor enhancer; in the event of combined use of those food addi-
tives upon chewing gum production the maximum levels thereof must be proportionally reduced,
i.e. the total mass (expressed in %s of maximum levels of separate substances) must constitute not
over 100%.
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Supplement 17

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Colour Fixatives (Stabilizing Agents)

Food additive Maximum
(index E) Food products level in
products
Ascorbic acid (E300) and its ascorbate salts: In accordance with TD in accordance
with base with TD
K (E303), See Supplement No. 4 and 5
Ca(E302),
Na (E301)
Magnesium hydroxide (E528), In accordance with TD in accordance
magnesium carbonate (E504) with TD
See Supplement No. 7
I soascorbic acid, erythorbic acid (E315), Non-alcoholic and a coholic beverages in accordance
sodium isoascorbate (E316) with TD
See Supplement No. 4
Potassium nitrate (E252), See Supplement No. 8
sodium nitrate (E251)
Potassium nitrite (E249), See Supplement No. 8
sodium nitrite (E250)
Ferrous | actate (E585), Black olives (for the purpose of black discolora- 150 mg/kg
ferrous gluconate (E579) tion by oxidation) in terms of Fe
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Supplement 18

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Food Productsfor Which Both a List of Food Additives Used in Accordancewith TD and
Allowable L evels of Application Thereof Are Established

Food products Food additive Maximum
(index E) level in
products
Cocoa and chocolate products Citric acid (E330) 5g/kg
L ecithins, phosphatides (E322) in accordance
with TD
Tartaric acid (E334) 5g/kg
Glycerol (422) in accordance
with TD
Mono- and diglycerides of fatty acids (E471) in accordance
with TD
Citric and fatty acid esters of glycerol (E472c) in accordance
with TD
Calcium carbonate (E170) 70 g/kg
Sodium carbonates (E500) fromadry
Potassium carbonates (E501) fat-free sub-
Ammonium carbonates (E503) stancein
Magnesium carbonates (E504) terms of cal-
Sodium hydroxide (E524) cium carbon-
Potassium hydroxide (E525) ates
Calcium hydroxide (E526)
Ammonium hydroxide (E527)
Magnesium hydroxide (E528)
Magnesium oxide (E530)
Gym arabic (E414) in accordance
Pectins (E440) with TD
(only upon the use as a glazing agent)
Fruit juices Citric acid (E330) 34gl
Ascorbic acid (E300) in accordance
with TD
Malic acid (E296) — pineapple juice 3g
Tartaric acid (E334) 49/l
Pectins (E440) — pineapple juice and passion- 39/
fruit vine juice
Calcium carbonate (E170) and in accordance
Potassium tartrates (E336) — grape juice with TD
Nectars Citric acid (E330) 54g
Ascorbic acid (E300) in accordance
with TD
Lactic acid (E270) 54g
Tartaric acid (E334) 49/l
Pectins (E440) — for pineapple nectar and pas- 34g/
sionfruit vine nectar
Jams and jelly, fruit jellies and other similar Pectins (E440) in accordance
spreads, including low-calorie Lactic acid (E270) with TD
Malic acid (E296)
Ascorbic acid (E300)
Calcium lactate (E327)
Citric acid (E330)
Sodium citrates (E331)
Calcium citrates (E333)
Tartaric acid (E334)
Sodium tartrates (E335)
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Sodium malates (E350)

Alginic acid (E400)

Sodium alginate (E401)

Potassium alginate (E402)

Ammonium alginate (E403)

Calcium alginate (E404)

Agar (E406)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Carob bean gum (E410)

Guar gum (E412)

Xantan gum (E415)

Gellan gum (E418)

10 g/kg
separate or
combined

Mono- and diglycerides of fatty acids (E471)
Calcium chloride (E509)
Sodium hydroxide (E524)

in accordance
with TD

Fruit stewed fruit

Sodium citrates (E331)

Potassium citrates (E332)

Pectin (E440) — except for apple stewed fruit
Calcium chloride (E509)

in accordance
with TD

Powdered milk

Sodium ascorbate (E301)

Ascorbic acid (E300)

Ascorbyl palmitate (E304i)

Ascorbyl stearate (E304ii)

Lecithins, phosphatides (E322)

Sodium citrates (E331)

Potassium citrates (E332)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Sodium carbonates (E500)

Potassium carbonates (E501)

Calcium chloride (E509)

in accordance
with TD

Pasteurized cream

Sodium alginate (E401)

Potassium alginate (E402)

Carrageenan and its sodium, potassium and
ammonium salts, including furcellaran (E407)
Carboxymety! cellulose sodium salt (E466)
Mono- and diglycerides of fatty acids (E471)

in accordance
with TD

Non-processed fruit and vegetables: frozen,
ready-prepared chilled packed, packed peeled
potatoes

Ascorbic acid (E300)

Sodium ascorbate (E301)

Calcium ascorbate (E302)

Citric acid (E330)

Malic acid (E296) — only for peeled potatoes

in accordance
with TD

Non-processed fish, crustaceans and mollusca,
including frozen fish, crustaceans and mollusca

Calcium citrates (E333)

in accordance
with TD

Instant rice

Mono- and diglycerides of fatty acids (E471)
Acetic and fatty acid esters of glycerol (E472a)

in accordance
with TD

Non-emulsified vegetable and animal oils and
fats (except for vegetable oils produced by
pressing, and olive oil)

Lactic acid (E270)

Ascorbic acid (E300)

Ascorbyl palmitate (E304i)

Ascorbyl stearate (E304ii)

Mixed tocopherols concentrate (E306)
Alphatocopherol (E307)

Synthetic gamma-tocopherol (E308)
Synthetic delta-tocopherol (E309)

in accordance
with TD

L ecithins (322)

309/l

Citric acid (E330)
Sodium citrates (E331)
Potassium citrates (E332)
Calcium citrates (E333)

in accordance
with TD

Mono- and diglycerides of fatty acids (E471)

104/l

Citric and fatty acid esters of glycerol (E472c)

in accordance
with TD

Refined alive ail, including olive fertilizer ail

Alpha-tocopherol (E307)

200 mg/kg

Aged cheeses, including cut and grated cheeses

Calcium carbonate (E170)
Magnesium carbonates (E504)
Calcium chloride (E509)

in accordance
with TD
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Glucono delta-lactone (E575)

Cellulose (460) — for cut and grated aged
cheeses

Sodium hydrogen carbonate (E500ii) — only
for cultured milk cheeses

Serum cheeses

Acetic acid (E260)

Lactic acid (E270)

Citric acid (E330)

Powder-like cellulose (E460ii) — only for grat-
ed and cut cheese

Glucono delta-lactone (E575)

in accordance
with TD

Preserved and pasteurized fruit and vegetables

Acetic acid (E260)
Potassium acetates (E261)
Sodium acetates (E262)
Calcium acetates (E263)
Malic acid (E296)
Ascorbic acid (E300)
Sodium ascorbate (E301)
Calcium ascorbate (E302)
Lactic acid (E270)
Sodium lactate (E325)
Potassium |actate (E326)
Calcium lactate (E327)
Citric acid (E330)

Sodium citrates (E331)
Potassium citrates (E332)
Calcium citrates (E333)
Tartaric acid (E334)
Sodium tartrates (E335)
Potassium tartrates (E336)
Potassium sodium tartrate (E337)
Calcium chloride (E509)
Glucono delta-lactone (E575)

in accordance
with TD

Raw minced meat and meat filling, packed

Potassium acetates (E261)
Sodium acetates (E262)
Ascorbic acid (E300)
Sodium ascorbate (E301)
Calcium ascorbate (E302)
Sodium lactate (E325)
Potassium lactate (E326)
Citric acid (E330)
Sodium citrates (E331)
Potassium citrates (E332)
Calcium citrates (E333)

in accordance
with TD

Bread

Acetic acid (E260)

Potassium acetates (E261)

Sodium acetates (E262)

Calcium acetates (E263)

Ascorbic acid (E300)

Sodium ascorbate (E301)

Calcium ascorbate (E302)

Ascorbyl palmitate (E304i)

Ascorbyl stearate (E304ii)

L ecithins, phosphatides (E322)

Lactic acid (E270)

Sodium lactate (E325)

Potassium |actate (E326)

Calcium lactate (E327)

Mono- and diglycerides of fatty acids (E471)
Acetic and fatty acid esters of glycerol (E472a)
Tartaric acid esters of mono- and diglycerides of
fatty acids (E472d)

Diacetyltartaric and fatty acid esters of glycerol
(E472¢)

Mixed tartaric, acetic and fatty acid esters of
glycerol (E472f)

in accordance
with TD

Fresh pasta

Lactic acid (E270)

in accordance
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Ascorbic acid (E300) with TD
Sodium ascorbate (E301)
Lecithins, phosphatides (E322)
Citric acid (E330)
Tartaric acid (E334)
Mono- and diglycerides of fatty acids (E471)
Glucono delta-lactone (E575)
Soft wheat pasta Lactic acid (E270) in accordance
Ascorbic acid (E300) with TD
Sodium ascorbate (E301)
Lecithins, phosphatides (E322)
Citric acid (E330)
Tartaric acid (E334)
Mono- and diglycerides of fatty acids (E471)
Glucono delta-lactone (E575)
Guar gum (E412) 7.5 g/kg of
Xantan gum (E415) flour
Separate or
combined
Dextrins (E1400) 30 g/kg of
flour
Sodium citrates (E331) 1 g/kg of flour
Beer Lactic acid (E270) in accordance
Ascorbic acid (E300) with TD
Sodium ascorbate (E301)
Citric acid (E330)
Gym arahic (E414)
Cultured cream butter Sodium carbonates (E500) in accordance
with TD
Goat milk, processed by ultra-high temperature | Sodium citrates (E331) 49/l
Chestnutsin syrup Carob bean gum (E410) in accordance
Guar gum (E412) with TD
Xantan gum (E415)
Non-flavored fermented cream products, con- Agar (E406) in accordance
taining fermented living microorganisms, or Carrageenan (E407) with TD
substituting products thereof with fat content of | Carob bean gum (E410)
under 20% Guar gum (E412)
Xantan gum (E415)
Pectins (E440)

Cedlulose (E460)

Carboxymety! cellulose (E466)

Mono- and diglycerides of fatty acids (E471)
Oxidized starch (E1404)

Monostarch phosphate (E1410)

Distarch phosphate (E1412)

Phosphated distarch phosphate (E1413)
Acetylated distarch phosphate (E1414)
Acetylated starch (E1420)

Acetylated distarch adipate (E1422)
Hydroxypropy! starch (E1440)

Distarch phosphate hydroxypropyl (E1442)
Starch sodium °Ctenyl succinate (E1450)
Acetilated oxydised starch (E1451)
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Supplement 19
to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

List of Flavoring Chemical Substances Allowed for the Application upon Production of
Food Flavorings

FE- |CE . . nonyms; systematic
Ru No.* MA 3 |CAS Russian name |English name Synonyms; sy
No. name
No.?
1,8(9)-p-Menthadiene; p-
. Mentha-1,8-diene; 1-Methyl-4-
01.001 2633 491 138-86-3 |JIumoneH Limonene isopropenyl-1-cyclohexene; Di-
pentene; Carvene; Cineng; Cit-
p-Cymene; Cymene; p-methyl-
i a1 L isopropylbenzene; 4-isopropy!-
01.002 [2356 (620  [99-87-6 ilﬁ;i‘%pgnﬂi 4 #:ﬁplrggg;e‘r‘]e 1-methylbenzene; Cymol; 4-
© eHso Y Methyl-1-isopropylbenzene; 1-
Methyl-4-isopropylbenzene;
01003 [2903 [114 [127-91-3 |Mue-2(10)-es  |Pin-2(10)-ene beta-Pinene; 6,6-
: Dimethyl-2-
. alpha-Pinene; 2,6,6-Trimethyl -
01.004 [2902 [2113 [80-56-8  |ITun-2(3)-en Pin-2(3)-ene bicyclo[3.1.1]hept-2-ene
p-Menth-1,4(8)-diene; 1-Methyl-
01.005 (3046 [2115 |586-62-9 |TepmuHoicH Terpinolene 4-isopropylidene-1-cyclohexene;
1,4(8)-Terpadiene; p-Mentha-
Phellandrene; 2-Methyl-5-
an anbda- isopropyl-1,3-cyclohexadiene; 4-
01.006 [2856 [2117 [99-83-2 demnanpen alpha-Phellandrene isopropyl-1-methyl-1,5-
cyclohexadiene; p-Mentha-1,5-
Caryophyllene; 2-Methylene-
GeTa- 6,10,10-trimethylbicyclo-[7,2,0]-
01007 2252 2118 [B7-445 |10 L en | PEECaAyOPVIlEne | ndec.5 enea, 11 11-Trimethyl-
8-methylene-
7-Methyl-3-methylene-1,6-
01.008 (2762 2197 |123-35-3 |Mupuen Myrcene octadiene;7-Methyl-3-
3,3-Dimethyl-2-
01.009 2229 2227 [79-92-5 Kamden Camphene methylenenorcamphene; 2,2-
Dimethyl-3-
4,apha-Dimethylstyrene; p-
2o |1-W30nponenun- | 1-1sopropenyl-4- | sopropenyl toluene; 1-
01010 3144 12260 1195-32-0 4-metunbenszon | methylbenzene Methyl-4-isopropeny! ben-
zene, 2-p-tolyl propene;
i e i 11 p-Methyldiphenyl; p-
01011 [3186 [2292 [pda-08-6 |FMemmn-LIl-j4-Methyl-1,1 Methylphenylbenzene; Phenyl-p-
oudenmn biphenyl . i
tolyl;p-Phenyl-toluene;
01.013 (3129 10978 |92-52-4 Budennn Biphenyl Diphenyl; Phenylbenzene;
1-
1- .
01.014 [3193 11009 [90-12-0 HMemnHa(bTann Methylnaphthalene alpha-Methylnaphthalene;
01015 [3233 | 11022 [100-42-5 |BummnGemson  |Vinylbenzene Styrene; Vinylbenzol; Phe-

nylethene; Phenylethylene;
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01.016

3331

10979

495-62-5

1,4(8),12-
Bucabonatpuex

1,4(8),12-
Bisabolatriene

gamma Bisabolene; gamma-
Bisabolene; 1-Methyl-4-(1,5-
dimethyl-1,4-hexadienyl)-1-
cyclohexene; 6-Methyl-2-(4-
methylcyclohex-3-enylidene)hept-

01.017

3443

11030

4630-07-3

Banencen

'V alencene

1,2,3,5,6,7,8a-Octahydro-1,8a-
dimethyl-7-isopropenyl naptha-
|ene; 1,2-Dimethyl-9-isopropylene-
bicyclo[4.4.0]dec-5-ene

01.018

3539

11015

13877-91-
3

0era-OnuMeH

beta-Ocimene

trans-beta-ocimene; 1,3,6-
octatriene,3,7-dimethyl-; 3,7-
Dimethylocta-1,3(trans),6-triene

01.019

3558

11023

99-86-5

anpda-TepruHeH

apha-Terpinene

1-Methyl-4-isopropyl-1,3-
cyclohexadiene; p-Mentha-1,3-

01.020

3559

11025

99-85-4

ramma-TeprvHeH

gamma-Terpinene

1-Methyl-4-isopropyl-1,4-
cyclohexadiene; Moslene; Crith-
mene;p-Mentha-1,4-diene

01.021

10982

29350-73-
0

imensTa-Kagnanen

delta-Cadinene

apha-, beta-, gamma, epsilon,
delta-Cadiene; 2,3,4,7,8,10-
hexahydro-1,6-dimethyl-4-

01.022

10985

469-61-4

anbga-Lenpen

alpha-Cedrene

2,6,6,8-Tetramethyl -
tricyclo[5.3.1.0(1.5)]undec-8-ene

01.023

11003

3691-12-1

1(5),11-
['BastmueH

1(5),11-Guaiadiene

1,4-Dimethyl-7-isopropenyl-
delta-9,10-octahydroazulene; al-
pha-Guaiene;2,8-Dimethyl-5-

i sopropenyl-bicyclo[5.3.0] dec-

01.024

11931

5208-59-3

Oera-bypOoneH

beta-Bourbonene

2-Methyl-8-methylene-5-
i sopropyl-

wie M T AN AN e e

01.029

3821

10983

13466-78-
9

imenbra-3-Kapen

delta-3-Carene

3-Carene; | sodiprene; d-3-Carene;
Car-3-ene; 4,7,7-Trimethyl-3-
norcarene;3,7,7-
Trimethylbicyclo[4,1,0] hept-3-
ene; 3,7,7-trimethyl-bicyclo-
[4.1.0] hept-3-ene

01.030

10989

13744-15-
5

0era-KybeOeH

beta-Cubebene

10-Methyl-4-methylene-7-
i sopropyl-

01.036

11847

101-81-5

JIndbennnmeran

Diphenylmethane

Benzylbenzene; Phenylbenzyl; 1,1
methylenebis-benzene;

01.037

10992

112-41-4

Jomen-1-eu

Dodec-1-ene

1-Dodecene; Dodecylene;

01.039

10996

20307-84-0

ImenbpTa-DJeMeH

delta-Elemene

3-1sopropenyl-1-isopropyl-4-
methyl-4-vinylcyclohex-1-ene

01.040

3839

10998

502-61-4

anpda-DapHeseH

alpha-Farnesene

1,3,6,10-Dodecatetraene,
3,7,11-trimethyl (alpha-
isomer); 3,7,11-

01.041

3839

10999

18794-84-8

OeTa-DapHe3eH

beta-Farnesene

3,7,11-Trimethyl-1,3,6,10-
dodecatetraene; 2,6,10-Trimethyl-
2,6,9,11-dodecatetrene; 7,11-
Dimethyl-3-methylene-1,6,10-

01.043

11004

6753-98-6

3,7,10-
['ymynatpuen

3,7,10-
Humulatriene

a pha-Humulene; alpha-
Caryophyllene;1,5,5,8-
Tetramethylcycloundeca-3,7,10-
triene

01.045

2633

491

5989-27-5

d-JIumoHeH

d-Limonene

p-Mentha-1,8-diene

01.046

2633

491

5989-54-8

|-JIumonen

|-Limonene

Levo-Limoneneg;

01.051

11010

91-57-6

-
MeTunantpanu
mat

2-
Methylnaphthalene

Beta-methyl naphtal enes; beta-
methyl naphthalene;
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01.052 11017 [L0208-80- anbpa-Myyponen [alpha-Muurolene 2,8-Dimethylene-5-isopropyl-
U bicyclo[4.4.0]decane
01.053 11014 91-20-3  [Hadtanmun Naphthalene Naphthene; Champhor tar;
01.055 11017 [555-10-2 [dera-Demnanapen [beta-Phellandrene p-Mentha-1(7),2-diene
01.059 11018 |3387-41-5 [4(10)-Tyiien 4(10)-Thujene 4-Methylene-1-isopropyl-
bicyclo[3.1.0]hexane
0L061 (3795 1635%6-11- Vuxeka-135-y4e0q 1 35 triene
9 TpueH
(R)-5-(1- (R)-5-(1-
oa.q1 Merumtun)-2-  Methylethyl)-2-
01.065 [2856 2117 |4221-98-1 || ' = o methyl-L.3-
uKIoTeKcaaren  [cyclohexadiene
01.070 4293 111-66-0 |1-OxTten 1-Octene
02.001 2179 49  [78-83-1 iﬁemmpona}l' 2-Methylpropan-1-ol [Isobutanol; Isopropyl carbinol;
02.002 2928 50 [71-23-8  |[Ipoman-1-on Propan-1-ol Propylic alcohol;
| soamyl alcohol; |sopentyl alco-
hol; Amyl iso acohol; 3-Methyl-
02.003 2057 51  |123-51-3 |M3omeHTaHOI | sopentanol 1-butanol; Pentyl iso alcohol: Iso-
butyl carbinol; 3-Methylbutan-1-
. 1 . Propy! carbinol; Hydroxybu-
02.004 2178 52 71-36-3 Byran-1-oi Butan-1-ol tane: Butyric alcohol:
)Alcohol C-6; n-Hexyl alcohol;
02.005 2567 53 111-27-3 [[excaH-1-oi Hexan-1-ol Caproic alcohol; Amyl carbinol;
)Alcohol C-8; n-Octyl alcohol;
02.006 2800 54  |111-87-5 |Oxran-l-on Octan-1-ol Heptyl carbinol; Caprylic alco-
hol; Capryl acohol; pri.-Octyl
)Alcohol C-9; Pelargonic alco-
02.007 2789 55  |143-08-8 |Homnan-1-ox Nonan-1-ol hol;Nonanol; Octyl carbinal;
Pelargonic acohol; n-Nonyl
Alcohol C-12; Lauryl alcohol;
02.008 [2617 56 [112-53-8 |[doxekan-1-on Dodecan-1-ol Lauricalcohol; Dodecyl alcohal;
1-Dodecanol; Undecy! carbinol;
36653-82- Cetyl alcohol; Alcohol C-16; n-
02.009 [2554 57 1 excanekan-1-on [Hexadecan-1-ol hexadecyl alcohol; Palmityl alco-
EeHsILIOBLL al pha-Hydroxytoluene; Phenyl-
02.010 [2137 | 58 [100-51-6 [ SO Benzyl alcohol carbinol; Phenylmethanol; Phe-
CupT .
nylmethyl alcohoal;
02.011 2309 59 106-22-9 [[urpoHemion Citrondllol 3,7-Dimethyloct-6-en-1-ol
2,6-Dimethyl-2,6-octadien-8-
. ol; trans-3,7-Dimethyl-2,6-
02.012 [2507 60 [106-24-1 [Cepanuon Geraniol octadien-1-l: 3.7-
Dimethylocta-2(trans),6-dien-
2,6-Dimethyl-octadien-2,7-ol-
. 6; 2,6-Dimethyl-2,7-octadien-
02.013 2635 61 78-70-6 UTnHamoou Linalool 6-0l- Linalol: Licareol: Corian-
drol ; 3,77Di methylocta-1,6-
alpha-Terpineol; 1-Methyl-4-
02014 [3045 | 62 [98-55-5 |ansdha-Tepmumeon [apha-Terpineol isopropyl-1-cyclohexen-8-ol; al-

pha-Terpilenol; Terpineol schlech-

thin.; p-Menth-1-en-8-ol
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2-1sopropyl-5-
methylcyclohexanol; Hexahy-

02.015 [2665 63 [89-78-1  [MenTon Menthol drothymol; 5-Methyl-2-
i sopropyl hexahydrophenol; 5-
Methyl-2-isopropyl cyclohexanol;
Camphol; Baros; d-Camphanol; 2-
0. Hydroxycamphane; 2-
02.016 [2157 64  |B07-70-0 [BopHeo Borneol Camphanol: Bornyl alcohol: Bor-
neocamphor; 1,7,7-Trimethyl-
Cinnamic acohol; gamma-
i Kopuunblit . Phenylallylalcohol; 3-Phenyl-2-
02.017 [2294 65  [104-54-1 ompr Cinnamy! al cohol propen-1-ol: 2-Propen-1-ol -3-
phenyl; 3-Phenylprop-2-enol
3,7,11-Trimethyl-1,6,10-
: dodecatrien-3-ol; Peruviol; Dode-
Trimethyl-1,6(cis),10-dodecatrien-
b - Phenethy! alcohol; beta-
02019 [2858 | 68 [60-12-8 CHITPTARTS b Phenylethan-1-0l  [Phenethyl alcohol; 1-Phenyl-2-
o ethanol; 2-Phenylethyl alcohal;
02.020 2562 69 2305-21-7 [l'ekc-2-en-1l-om  |Hex-2-en-1-ol 2-Hexenol; 3-Propylallyl alcohol;
Heptyl alcohol; Alcohol C-
. e 1 7;Hydroxyheptane; Enanthyl
02.021 [2548 70 |111-70-6 [Cenran-l-ox Heptan-1-ol alcohol: Enanthic lcohol:
pri.Heptyl alcohol; Hexyl car-
Octyl alcohol sec.; Methyl
02.022 2801 71  |123-96-6 |Oxran-2-ox Octan-2-ol hexyl carbinol; Capryl alcohol
sec.; Hexyl methyl carbinol;
IAmyl vinyl carbinol; (Amyl-
e Py Py \vinylcarbinol); Matsutake
02.023 [2805 72  |3391-86-4 [Okr-l-en-3-on  |Oct-1-en-3-ol alcohol: Matsukaalcohol: n-
Pentyl vinyl carbinol;
)Alcohol C-10; n-Decyl al-
02.024 2365 73  |112-30-1 |dekan-1-on Decan-1-ol cohol; Nonylacarbinol;
Decylic alcohol; Capric
3!7- . Tetl'ahy-
02026 [2391 | 75 [10621-8 |dumernnokran-1- il'?'D'methy'OCta”'l' drogeraniol;
oJ1 Dihydrocitro-
. alpha-Citronellol; 2,6-Dimethyl-
02.027 [2980 76  |6812-78-8 [Pomunon Rhodinol 1-octen-8-ol; 3,7-Dimethyloct-7-
3,7- ; Tetrahydrolinalool; Tetrahydroli-
3,7-Dimethyloctan-3- A
02.028 [3060 77 [78-69-3  [Tumermnokran-3- ol imethyloctan nalol;1-Ethyl-1,5-dimethyl hexa-
o nol-
3,7,11- 3,7,11- i .
02020 [2478 | 78  |4602-84-0 [Tpumerumnonex a-Trimethyldodeca- ;%rr‘lﬂéggjtﬂ';r_'gﬂ‘?’"
2,6,10-tpuen-1-on 2,6,10-trien-1-ol = !
n-Amyl cinnamic alcohol; 2-
ansda- alpha- ‘2 o .
02030 D065 | 79 |101-85-9 [Mewrmmxopuussi |Pentylcinnamyl pmy-3phienyl 2 propen 1-of;
P—. i cohol 2-Benzylidene-heptanol; 2-
Pentyl-3-phenyl prop-2-enol
3 DerIIPONaH- Benzylethyl alcohol; Hydrocinna-
02.031 2885 80 [122-97-4 1o p 3-Phenylpropan-1-ol  |mylalcohol; Phenylpropyl alcohal;
. Dihydrocinnamyl alcohol;
Phenyl ethyl carbinol; 1-
02033 884 | 82 93549 [ PeHWIIPONAH- b by ionan1-0  [PheNnyipropyl acohol; apha

1-o

Ethylbenzyl alcohol; Ethyl phe-
nyl carbinol;
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1-denninnenran-2-

1-Phenyl pentan-2-

al pha-Propyl phenethyl alcohol;
Benzylpropyl carbinol; Benzylbutyl

02.034 2953 83 705-73-7 . -
oJ1 ol al cohol; Benzylpropyl carbinol; n-
Propy! benzylcarbinol;
2-Benzyl-2-propanol; 2-
2-Metui-1-
02035 [2393 | 84 [100-86-7 [pemwmponan-2- 2oL Hydroxy-2-methyl-1- |
phenylpropan-2-ol phenylpropanone; Benzyl di-
0JI .
methyl carbinol;
02036 [2879 | 85 |2344-70-9 [FPeHMIOYTA-2- |\ pporvibutan-2-0l  Phenylethyl methyl carbinol; Me-
0J1 thyl 2-phenylethyl carbinol;
o7 la 1 i 1 Phenylethyl methyl ethyl carbi-
02037 [pss3 | s [L04S87- SMerurl S-Methyl-1 nol: 3-Methyl-1-phenyl-3-
9 (benmnnenran-3-onphenyl pentan-3-ol )
pentanol;
2-Fenchanol; apha-Fenchol;
1,3,3-Trimethyl-2-norbornanol;
02.038 2480 87 1632-73-1 |®enxon Fenchyl alcohol 1,3,3-Trimethylbicyclo-2,2,1-
heptan-2-ol;1,3,3-trimethyl-
bicyclo{2.2.1]heptan-2-ol
4- -1 so0roovi benzyl Cuminol; p-Cymen-7-ol; Cum-
02039 [2933 | 88 [536-60-7 |MsompormuGens Propytoenzyllinvialcohol: Cuminic alcohol; p-
o &l cohol _
MITOBBIN CITHPT Cymen-7-ol;
02040 [2056 [514  [71-410 |[Mewran-l-on  [Pentan-1-ol Amyl acohol; Pentyl alcohol; n-
Butyl carbinol;
02.041 515 [75-85-4 (Z)J'IM"T“”‘SYTE‘H'Z' b-Methylbutan-2-0l  t-Amylalcohol;
p-Cymen-8-al; p-alpha-al pha-
2-(4- 2-(4- Trimethylbenzyl alcohol; 2-p-
02.042 3242 530 1197-01-9 Metmndenwn)n  [Methylphenyl)prop Tolyl-2-propanol; 8-Hydroxy p-
ponan-2-o1 an-2-ol cymene; Dimethyl p-Tolyl carbi-
nol;
02.043 543 97-95-0  [2-Drunbyran-1-on 2-Ethylbutan-1-ol
02.044 (3547 [544  [589-82-2 [Femran-3-o1  |Heptan-3-ol n-Butyl ethyl carbinol; Ethyl
butyl carbinol;
2-Hydroxyheptane; Amyl me-
02.045 (3288 554 543-49-7 [enrtaH-2-0n Heptan-2-ol thyl carbinol; sec-Heptyl alco-
hol; Methyl amyl carbinol;
3 7. Hydroxycitronellol; 7-
' _ 3, 7-Dimethyloctane- [Hydoxy-3,7-dimethyloctan-1-
02.047 2586 559 107-74-4  |/luMeTHIIOKTaH 1.7-diol ol; Hydroxydihydrocitronel-
1,7-mon ol
02049 2780 580 |7786-44-9 | BN INona 5 6 dien1-of  Nonadienol; Violet leaf alcohol;
02.050 665 30273'24' [Menr-2-en-1-om  |[Pent-2-en-1-ol
02051 [3618 674 50521'91' g;IQGHHHHCHTaH'l'gl'thy'pe”ta”'l' Phenylamyl alcohol;
AE 2-Metmmponan- [2-Methylpropan-2-  [1,1-Dimethylethanol; tert. Bu-
02.052 6%8 175650 . o tanol:1,1-Dimethyl ethanol
i 1a i . Terpin hydrate; 4-Hydroxy-
02.054 701 Bo-53-5 [Menran-18- p-Menthane-18- | b ok 4 trimethyl cyclohex-
Imron diol g .
ane methanol; dipentene glycol;
3,5,5- 3,5,5- . .
02055 (3324 (702  |3452-97-9 [Tpmmerwirexcan [Trimethylhexan-1- |17 methylhexyl alcohol; Isonon-

-1-o01

ol

anol;




90

02.056

2563

750

928-96-1

[exc-3(uuc)-

Hex-3(cis)-en-1-ol

Leaf alcohol; beta-gamma-hexenoal;cis-
3-hexenol; Blatteralkohol; Hex-3-en-1-

eH-1-o1 .
ol;
02057 3097 [151 [112-425 |Vemexan-lon [Undecan-l-ol [ conol C-11, undecylic; Undecyl alco-
hol; Decyl carbinol; 1-Hendecanol;
Nerolol; Neraniol; Nerosol; Cis-3,7-
Dimethyl-2,6,octadien-1-0l;  Alleral;
02.058 [2770 2018 [106-25-2 [Hepon Nerol cis-2,6-Dimethyl-2,6-octadien-8-ol;
Nerodol; Neraniol;  3,7-Dimethyl-
2(cis),6-octadien-1-ol
| socamphol ; Borneol (iso); (iso)-
Camphol; Isobornyl alcohol; (exo)-2-
02.059 2158 2020 |124-76-5 [13060pHeon |Isoborneol Camphanol; (ex0)-2-Bornanol; Bor-
nan-2-ol; 1,7,7-
Trimethylbicyclo[2.2.1] heptan-2-ol
-Menra-1,8-  [p-Mentha-1,8- Perillaalcohol; Perjllyl acohol; 1-
02.060 2664 2024 536-59-4 . dien-7-ol Hydroxymethy|_4_| g)propenw -1-
cvclohexene: Dihvdrocuminic a cohol:
Turapokapse 8-p-Menthen-2-al; 6-Methyl-3-
02061 379 2025 |619-01-2 | HIPOKAPBE \nyipvdrocarveol  [isopropenylcyclohexanol: p-Menth-8-
en-2-ol
p-Mentha-6,8-dien-2-ol; 1-Methyl-
02.062 2247 2027 |99-48-9  |Kapeoun Carveol 4-isopropenyl-6-cyclohexen-2-ol;
p-Mentha-1,8-dien-2-ol
2-Propyl-iso-5-Methylcyclohexanol; 2-
02063 [2666 [2028 |2216-52-6 (d-Heomenron |d-Neomenthol || OPropyl-S-methylcyclohexanol; 2-
| sopropyl-5-methylcyclohexanol [1S-
(1alpha,2alpha,5beta)]-
al pha-Methylbenzyl alcohol; Methyl-
oE. 1-DenmwmTan- |, _1_~Phenyl carbinol; Methylphenylcarbinol;
02.064 [2685 [2030 [98-85-1 Lo 1-Phenylethan-1-ol Styrallyl alcohol: 1-Phenyl-1-
hydroxyethane;
e e S v Mo o
02065 [2208 (2031 |7779-78-4 penmmmentan- [phenylpentan-2- |- 3|’p Iby Cobirgl: 4
o ol ethylpropyl benzyl carbinol; 4-
Methyl-1-phenyl-2-pentanol;
02.066 2880 2032 17488-65- 4-CD€HI/IJ'[6yT-3' 4'Pheny|but'3-en- Methy| gyry| carbinol; a|pha.
2 eH-2-011 2-ol Methylcinnamy! alcohol;
1-Methyl-4-i sopropenyl cyclohexan-3-
02.067 [2962 [2033 [89-79-2  |Mzomyneron |lsopulegol ol; p-Menth-8(9)-en-3-ol; p-Menth-8-
en-3-ol
02.070 2138  [108-93-0 |[luxorexcaronCyclohexanol  [€xalin; Hexahydrophenol; Hydroxy
cyclohexane;
Hexahydrocarvacrol; 3-1sopropyl-6-
02.071 3562 2228 499-69-4 [m-MenTaH-2-01 p-M enthan-2-ol methy| Cyc|0hexano|; Carvomenthol; 1-
M ethyl-4-isopropyl -2-cyclohexanal;
4-Carvomenthenol ; 1-Methyl-4-
— R R . i sopropylcyclohex-1-en-4-ol; 1-p-
02.072 [2248 [2229 |562-74-3 |A-Tepnuneon |4-Terpinenol Menthen-4-ol: Origanol: 1-Methyl-4-
isopropyl; p-Menth-1-en-4-ol
2- ,
oE. _[2-Phenylpropan-  [Hydratropic alcohol; Hydratropyl
02.073 2732 2257 |1123-85-9 ;D_zljilnnnponaﬂ 1-of alcohol; 2-Phenylpropyl alcohol;
02.074 3430 [2295 |6126-50-7 [['ekc-4-en-1-oxn|Hex-4-en-1-ol
18675-34- [*°O° neo-
02.075 2296 5 JTuruapokapse Dihydrocarveol p-Menth-8-en-2-ol

0JI




2-MetminOyran-1-

91

02076 (3998 [2346 [137-32:6 | 2-Methylbutan-1-ol
02.077 2349 |[584-02-1 |[[lentan-3-on Pentan-3-ol Diethyl carbinol;
Methyl carbinol; Punctilious
17 (USl);Absolute alc.; Anhydrousalc.;

02.078 2419 |11891 [64-17-5 [Dramoxn Ethanol Denydrated alc.: Ethyl hydrate:; Ethyl
hydroxide;
| sopropy! alcohol; Propan-2-

e ol;Isopropanol; Dimethyl carbinol; Propyl

02.079 2929 67-63-0  [M3ompomaHon | sopropanol is0 alcohol; Propanol (iso); Petrohol sec-
Propy! alcohol;
p-alpha-Dimethylbenzyl alcohol; p-Tolyl

02080 13139 10197 [536-50-5 1-(n-Tomun)sran- [1-(p-Tolyl)ethan-1-  methyl carbmol;1—p-TonI—1—_ethanoI;4-

1-on ol 'Toluene; p-Tolyl methyl carbinol; 1-(4-
Methylphenyl)ethan-1-ol
2,6- . . .
02081 [3140 |11719 |108-82-7 |uvermrenan-4-2> & Dimethylheptan- Di-isobutyl carbinol; Diisobutyl
o 4-ol carbinol;

02082 [B151 |11763 [104-76-7 ifmﬂre‘(ca*"l' O_Ethylhexan-1-ol  [2-Ethylhexyl alcohol;

02.083 (3179 10248 {491-04-3 [n-Ment-1-en-3-ox [p-Menth-1-en-3-ol Piperitol;

Cabuen Sabinenehydrate; Thujan-4-ol; 1-

02.085 (3239 |10309 [546-79-2 Fpar Sabinene hydrate | sopropyl-4-methylbicyclo[3.1.0]hexan-
4-ol

02086 (3246 |11826 [1653-30-1 Vemexan-2-01  |Undecan-2-ol izrcéunr;?ecylicalcohol; Methyl nonyl

Inol;

02.087 [3315 |11803 [628-99-9 |Homan-2-ox Nonan-2-ol Methyl-n-Heptyl carbinol; sec-n-
Nonanol; Methyl heptyl carbinol;
sec-Amyl alcohol; apha-Methylbutanol;

02.088 (3316 |11696 |6032-29-7 [[lentan-2-oi Pentan-2-ol Methyl n-propyl carbinol; Methyl n-
Propy! carbinol; Propylmethyl carbinol;

02.089 3351 (11775 [623-37-0 [[ekcan-3-oi Hexan-3-ol Ethyl propyl carbinol;

02.000 [3379 [10292 i1502'14' If_%‘;'z(TpaH“)'EH' Non-2(trans)-en-1-ol
6,6-Dimethyl-2-
oxomethylbicyclo[1,3,3]-hept-2-ene;10-

02.091 (3439 [10285 [515-00-4 |Muprenon Myrtenol Hydroxy-2-pinene; 2-pinen-10-ol;2-
Hydroxymethyl-6,6-dimethyl -
bicyclo[3.1.1] hept-2-ene
apha,2,6,6-Tetramethyl-1,3-

57069-86- |deruapomauruap [Dehydrodihydroion  [cyclohexadien-1-propanol; 4-(2,6,6-

02092 3446 110195 0 OHOHOJT ol Trimethyl-1,3-cyclohexadienyl)-butan-2-
ol

02008 3465 |10204 D% How6endon  Non6en-iool Cis-6-Nonenol;

02.094 (3467 10296 30125'84' Oxr-3-en-1-om  |Oct-3-en-1-ol cis-3-Octenol;

18368-91- 2-Ethyl-1,3,3-trimethyl-2-

02.095 (3491 10208 " 2-Otundenxon  [2-Ethylfenchol norbornanol;2-Ethyl-1,3,3-trimethyl-
bicyclo[2.2.1] heptan-2-ol
4-1 sopropyl-1-methyl-3-cyclohexen-1-

02006 (3563 |10252 [586-82-3 [1-Tepmumeon  [1-Terpinenol ol; 1-Methyl-4-isopropyl-3-cyclohexen-

1-ol; p-Menthen-1-ol, p-3-Methenol-1;

p-Menth-3-en-1-ol
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1-Methyl-4-isopropenylcyclohexan-1-

02.097 (3564 (10254 [138-87-4 [6era-Tepmuneon |peta-Terpineol ol; 4-1sopropenyl-1-methyl-1-
cyclohexanol; p-Menth-8(10)-en-1-ol
02098 [3581 |11715 [589-980 [Oxran-3-om  (Octan-3-ol Ethyl n-amyl carbinol; amylethylcarbi-
nol; d-n-octanol; Amyl ethyl carbinol;
02009 [3584 |11717 616-25-1 |[[lenr-l-en-3-on |Pent-1-en-3-ol B-Pentenol; Vinyl ethyl carbinol; Ethyl
vinyl carbinol;
2(10)-Pinen-3-al; 6,6-Dimethyl-3-
hydroxy-2-methylenebicyclo[3.1.1]-
02.100 3587 [10303 |5947-36-4 [[IuHOKapBEO Pinocarveol heptane; 2(10)-Pinenol-3; 3-Hydroxy-
6,6-dimethyl-2-methylene-
bicyclo[3.1.1]heptane
\Verbenol; 4-Hydroxy-2,6,6-
trimethylbicyclo[3.1.1] hept-2-ene; d-
02.101 (3594 (10304 {473-67-6 [[lun-2-en-4-on  |Pin-2-en-4-ol \ erbenol; 2-Pinenol-4; 4,6,6-
Trimethyl-bicyclo[3.1.1] hept-3-en-2-
one
02.102 (3602 ‘716649'14' Oxr-3-en-2-on1  |Oct-3-en-2-ol trans-3-Octen-2-0l;
02103 [3605 |10194 |1565-81-7 |Jlexan-3-on Decan-3-0l gﬁ%tl}" ethyl carbinol; Ethyl heptyl car-
02104 (3608 |10220 |4798-44-1 [Fexc-1-en-3-o1  |[Hex-1-en-3-ol 1-Vinyl butan-1-0l; Vinyl propyl carbi-
nol; Propyl vinyl carbinol;
4-(2,6,6- .
o 4-(2,6,6-Trimethyl-2-
02.105  [3624 25312-34 [Tpumetii-2: oy phexenyl)out-3- - |alpharlonol
9 IIUKJIOTEKCEH )
en-2-ol
OyT-3-eH-2-011
4-(2,2,6- .
= 4-(2,2,6-Trimethyl-1-
02106 (3625 p2029-76- |Tpmvetn-l o oy ohevenyl)but-3-  |betarlonol;
1 IIHKJIOTEKCEH M)
en-2-ol
OyT-3-eH-2-011
02.107 (3627 3293-47-8 [WIHAPO-0CTA- i e hetaionol  [3-Dihydroionol; 4-(2,2,6-
MOHOJ Trimethylcyclohex-1-enyl)-butan-2-ol
i . i . Phenylethyl dimethyl carbinol; 1,1-
02108 [3629 |10281 [103-05-9 qz)xg?;ﬂ-z-on ZhI\élnetrbyLln:n-z-o| Dimethyl-3-phenyl-1-propanol: Di-
Y pheny methyl phenylethyl carbinol;
3-MeTunoyr-2-eH- .
02109 3647 |11795 [556-82-1 | 3-Methylbut-2-en-1-ol Prenol;
36806-46- |2,6-[lumerunrent- 2,6-Dimethyl hept-6-
02.110 13663 9 6-eH-1-011 en-1-ol
02111 [3703 508-75-4 [0 METWIOYTaH-2- |3 ) vvibutan-2-0f  Methyl isopropyl carbinol; Isopropyl
ol methyl carbinal;
02.112 [3720 [10292 31453'56' OH;H'Z(”“C)'eH'l' Non-2(cis)-en-1-0l  [z-2-Nonen-1-ol;
02.113 [3722 24275'73' OO;T'S(HHC)'GH'L Oct-5(cis)-en-1-0l  [z-5-Octen-1-0l;
p-(2.23 2-(22,3- |
02114 3741 1001-33-8 | PHMCTHIIKT ity cyclopent-3- AiPM& Campholenic alcohol; 2-(2,3,3-
oreHT-3- trimethylcyclopent-3-en-1-yl)ethanol;
enyl)ethan-1-ol
eHmI) Tal-1-011
02115 [3762 |10275 589-35.5 (> Mermmenran-1-3-Methylpentan-1- o gy ) 4 1 eanol:

0J1

ol
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>8231-03- 2,6,6-Trimethyl-
02.119 10189 O Llenperomn Cedrenol tricyclo[5.3.1.0(1.5)]undec-8-en-8-yl
methanol
Cedarwood oil alcohols; Octahydro-
3,6,8,8-tetramethyl-1H-3a,7-
02.120 10190 [77-53-2  [Uenpon Cedrol methanoazul en-6-ol ; 83H-cedran-8-
ol;2,6,6,8-Tetramethyl-
tricyclo[5.3.1.0(1.5)]undecan-8-ol
2-Hydroxybutane; Butylene hy-
02.121 11735 [78-92-2  |byran-2-on Butan-2-ol drate;Methyl Ethyl carbinol; sec-
Butyl Alcohal;
02.122 10239 [3269-00-7 [Menra-1.8(10)- p-Mentha-1.8(10)- ) \1ortha-1 8-dien-10-ol:
Imuen-9-oi dien-9-ol
02.123 11794 [115-18-4 g:ﬁemmy“&e‘*' 2-Methylbut-3-en-2-ol
02124 10264 |1569-60-4 6-Metunrent-5-  [6-Methylhept-5-en-2-
eH-2-011 ol
02.125 10319 [112-43-6 |Yunen-10-en-1-on{Undec-10-en-1-0f  [Undecen-1-ol; Alcohol C-11; Unde-
icylenic alcohol;
02.126 10314 [112-72-1 [Terpazexan-1-on [Tetradecan-1-ol Myristic alcohol; Myristyl alcohol; Al-
cohol C-14;
02.128 2099 66 105-13-5 - AHUCOBBIN p—AnlsyI alcohol Anisic alcohol; Anise alcohol; 4-
crmpT M ethoxybenzyl al cohol
02.133 10181 [513-85-9 [Byran-2,3-mmon  Butane-2,3-diol 3i3£|tltyleneglycol: Dimethyl ethylene
ycol;
02.135 10193 96-41-3  [Uuxnonenranon |Cyclopentanol Cyclopentyl alcohal;
02136 3824 81100'54' Ne-l-cn-3-o1  Dec-1-en-3-0l
02.137 11750 32104'80' Meu-2-en-1-om  [Dec-2-en-1-ol
02.139 [3911 (11748 %8409'21' f;Ka'2’4'ﬂ“eH'1' Deca-2,4-dien-1-ol
2-(6,6- 2-(6,6- _ . .
A . Nopol; 6,6-Dimethyl-2-norpinene-2-
02141 [3938 128-50-7 (VamermaGuk - Dimethylbicy ethanol: 2-Hydroxyethyl-6,6-dimethyl-
mo[3.1.1]renrr-2-  [clo[3.1.1]hept-2- bicyclo[3,1,1]-hept-2-ene;
er-2-w)oran-1-01 en-2-yl )ethan-1-ol yeloLs, &, H-hep '
29957-43- 3,7-[lumeruinokra- (3,7-Dimethylocta-
02.146 13830 110202 |5 1,5,7-tpuen-3-on [1,5,7-trien-3-ol
02.148 11760 | 2%%? ogexan-2-0n  Dodecan-2-0
02.149 10205 [639-99-6 [Inemon Elemol 2-(4-Methyl-3-isopropylene-4-
vinylcyclohexyl) propan-2-ol
02.152 10219 (1)0606'47' lenr-3-en-1-onm  |Hept-3-en-1-ol
. Trans-2-trans-4-heptadien-1-ol,2,4-
02.153 {4127 33467'79' Ig’ni‘zc'jégf’f_‘:;“ (Zé‘g'l%t"f‘_d'e”'l'o" Heptadien-1-ol, (E, E) -; (2E,4E)-
A ' ' Heptadienal; (E, E)-Hepta-2,4-dien-1-ol
02.155 4129 |10218 |4938-52-7 [1-Tenten-3-on  [1-Hepten-3-ol




I'exc-2(uuc)-en-1-
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02.156 (3924 69 |928-94-9 o Hex-2(cis)-en-1-0ol  [2-Hexenal;
I'exc-2(TpaHc)-eH- .
02.157 [2562 69  [2305-21-7 || ° Hex-2(trans)-en-1-ol [2-Hexenol;
02150 [2563 [750  [544-12-7 [[exc-3-em-l-om  |Hex-3-en-1-ol L-eaf alcohol; beta-gammarhexenolcis
3-hexenal;
02.162 (3922 111-28-4 | SKe&2A AL oo 5 d-dien-1-0l - (SOrbicalcohol; 1-Hydroxy-2,4-
oJ1 hexadiene; Sorbyl alcohol;
4. (4-Hydroxyphenyl) methanol; p-
e 4-Hydroxybenzyl (Hydroxymethyl) phenol; p-
02.165 3987 623-05-2 Fnﬂp?KCH6eH3H i cohol Hydroxybenzyl alcohal; 4-
NIOBbIN CHI/IpT .
Hydroxybenzene methanol;
2-(4- 2-(4- _
02.166 10226 [501-94-0 [Cuspoxcudenn  |Hydroxyphenyl)eth [ -Hydroxyphenethyl alcohol; 4-
Hydroxy-benzeneethanol;
n)aTan-1-on an-1-ol
02.168 10233 505-32-8 [M3odwuron | sophytol 3,7,11,15-Tetramethyl hexadec-1-en-3-ol
02174 4178 |10258 |4675-87-0 iﬁ“m‘sw'z‘e‘*' 2-Methylbut-2-en-1-ol
02.175 10259 |4516-90-9 iﬁemn‘m‘&e‘*' 2-Methylbut-3-en-1-ol
02.176 10260 [763-32-6 ix@m@“&eﬂ' 3-Methylbut-3-en-1-ol
02.177 10266 [617-29-8 gJ'IMeT“HFeKcaH'e" 2-Methylhexan-3-ol
02.180 10278 [626-89-1 i'IMeT“““eHTaH'l'é'l'Methy'pe”ta”'l' | sohexanol;
02.181 10274 [590-36-3 (Z)J'IMeT“““eHTaH'Z'gl'Methy'pe”ta”'z' >-Methyl-2-pentanol:
02.182 10276 [565-60-6 (S;IMeTHHHeHTaH_Z_&MethyIpentan-2-0|
02183 10279 108-11-2 4-Mertunnenran-2-4-M ethyl pentan-2- Methylgmylalcohol;_sec?Hexyl acohal;
oJ1 ol Methyl isobutyl carbinol;
02.184 10277 (77-74-7 gJ'IMeTHHHeHTaH'g'S-MethyIpentan-3—ol
02.187 10291 21964'44' Hon-1-en-3-on  |Non-1-en-3-ol n-Hexy! vinyl carbinol;
02188 [3951 |11802 22488'56' EHOHa'Z""H“eH'l' Nona-2,4-dien-1-ol
02.189 [3885 (10289 ;6649'25' OH;“a'S’G'ﬂ”eH'l' Nona-3,6-dien-1-ol
02.190 10290 [624-51-1 |Homan-3-ox Nonan-3-ol Hexy ethyl carbinol; 3-Nonanol; Ethyl
n-Hexyl carbinol;
02.192 (3887 |11804 22104'78' Oxr-2-en-1-o1  [Oct-2-en-1-0l
02.193 (3888 4798-61-2 (Oxr-2-en-4-o1  (Oct-2-en-4-ol 2-Octen-4-ol;
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1,2,34,4a5,6,7- [1,2,3,4,4a5,6,7-
02,197 10173 41199-19- (Okrarunpo-2,5,5- [Octahydro-2,5,5- Ambrinol; 2,5,5-Trimethyl-2-
’ 3 rpumetmiiHadra  [trimethylnaphthal en-2-hydroxyoctalin;
ITMH-2-0J1 ol
: b ,_ |Dimethyl phenyl carbinol; Phenyl 1so-
02.203 11704 |617-94-7 g_gjeHmnponaH c2)I Phenylpropan-2 propanol; Phenyldimethylcarbinol; Ben-
zenemethanol;
02.204 14196 10302 (150-86-7 |Dwuton Phytol 3,7,11,15-Tetramethyl hexadec-2-en-1-ol
e DoHIIOBL Helioal cohol; 1,3-Benzodioxole-5-
02.205 10306 (495-76-1 . p Piperonyl alcohol methanol; 3,4-Methylenedioxybenzyl
fHpT al cohol
Labd-14-ene-8,13-diol; 4,6,10,10-
02.206 10311 [515-03-7 |Cxmapeon Sclareol Tetramethyl-5-(3,3-dimethyl pent-4-
enyl)-bicyclo[4.4.0]decan-4-ol
Bicyclo[ 3.1.0] hexan-3-ol, 4-methyl-1-(
1-methyl-ethyl)-, (1S, 3S, 4R, 5R)-; 3-
Thujanol, (1S, 3S, 4R, 5R)-(-) -; Bicy-
21653-20- [TyimuaoBbIit . clo[ 3.1.0] hexan-3-ol, 4-methyl-1-( 1-
02.207 4079 3 ompT Thujyl alcohol methyl-ethyl)-, [1S-( 1.alpha. 3.alpha,
4.apha., 5.apha)] -; (-)-3-
Neoisothujanol; (-)-Thujol; 3-
Neoisothujanal, (-) -; Thujal, (-) -
3,3,5- 3,3,5-
02.209 (3962 116-02-9 |Tpumerwmuka  [Trimethylcyclo- Cyclonol; Homomenthol;
orexcan-1-o1 hexan-1-ol
02210 4068 37617-03- b yinenen-1-o1  [2-Undecen-1-ol 1-Hydroxy-2-undecene; trans-2-
1 Undecenol
02.213 (3737 (690  498-00-0 [BAHMIMHOBLIH  Nanjjjy gloohol 4-Hydroxy-3-methoxybenzyl alcohol
CIIUPT
\Vetivenol; Vetivol; 2-Hydroxymethyl-6-
methyl-9-(1-methylene-ethyl)-
02.214 10321 89-88-3  [Bermeepoin \Vetiverol bicyclo[5.3.0]decaneand 2-
Hydroxymethylisoprop-5-enyl-
tricyclo[6.2.1.0(3.7)]Jundecane
12-Gera- .
02.216 {3006 74 [77-42-9 12-beta-Santal en-14-olbeta-Santal ol ;
Canranen-14-on
02217 13006 | 74 [115-71-9 [2amwda- 12-alpha-Santalen-14-|,) - contalol:
Canranen-14-on (ol
02.218 [2665 63 |1490-04-6 DL-Menton DL-Menthol
02.222 10298 29161'19' 3-[entenon-1  [3-Pentenol-1
3-(1- 3-(1-
02.224 (3784 87061-04- MenTokcu)mporan|Menthoxy)propane-
9 )
-1,2- 1ot 1,2-diol
[S-(unc)]-3,7,11- [S(cis)]-3,7,11-
02.226 67 |142-50-7 (Tpumermi-1,6,10- [Trimethyl-1,6,10- Nerolidol
imonexarpuen-3-oi [dodecatrien-3-ol
02229 D309 | 50 |7540-51-4 [()-37-Humerun- |(-)-3,7-Dimethyl-6-

6-oxTan-1-o1

octen-1-ol
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02231 1780 589 28069-72- [rpaHc-2, muc-6- -2, Ci_sr6—
9 Honanuen-1-o1  [Nonadien-1-ol
02.234 {4049 | 10293 é0340'23' 3-Homen-1-om  [3-Nonen-1-ol
02.242 10182 111762 |2 Y7L o Butoxyethan-1-0f - |Ethylenelycol monobutyl ether;
02243 3884 56805-23- |(E)-3-(2)-6- (E)-3-(2)-6-
3 Hounanuen-1-on Nonadien-1-ol
Eucalyptol; 1,8-oxido-p-menthane;1,3,3-
03.001 2465 (182 470-82-6  [1,8-Lluneon 1,8-Cinecole Trimethyl-2-oxabicyclo[2.2.2] octane;
1,8-Epoxy-p-menthane
03003 2144 521  [539-30-0 fgﬁ;ﬂmmno‘“"ﬁ Benzyl ethyl ether  |Ethyl benzyl ether;
03.004 [2371 | 11856 [103-50-4 ﬂf"mm"“’mad’ Dibenzy! ether Benzyl ether; Benzyl oxide;
03005 [3131 | 10911 [2679-87-0 [¢-Byrun 2-Butyl ethyl ether  [Ether, sec-butyl ethyl; Ethyl sec-butyl
BTUIIOBBIHN 3up ether;
03.006 3198 11812 |3558-60-9 2-Metokcudtun  [2-M ethoxyethyl Methyl phenethyl ether; Phenethyl me-
OeH30J1 benzene thyl ether; Phenylethylmethylether;
03.007 3658 11225 |470-67-7 |1,4-1{uneon 1,4-Cineole 1,4-Epoxy-p-menthane
03010 [139 [520  [588-67-0 |DCHSMIOYTIOBEL gy ity ether
i 3¢hup
03.011 10910 [538-86-3 [PCHUMIMETH gyt methyl ether
ITOBBIN dup
03019 B777 22094-00- [Mpenun ) Prenyl ethyl ether Ethyl 3-methylbut-2-enyl ether; 1-
4 STUIIOBBIN dup Ethoxy-3-methylbut-2-ene
03.023 14069 1608-72-6 |- 1-Ethoxyethylacetate
(DTOKCHATHITALIETAT
1-Ethoxy-2-hydroxy-4-
. A e 2 propenylbenzene; 5-
04002 [2922 |70  194-86-0 Sﬂ?lsz‘gﬁpo“ 3 ;thﬂgg{ oP-3- Ipropenylguaethol:3-
Vi Propenyl-6-ethoxyphenal;
Hydroxymethyl anethole;
4-Allylguaiacol; 2-Methoxy-4-prop-2-
enylphenol; 1-Hydroxy-2-methoxy-4-
04.003 2467 (171 97-53-0  [DOBrenon Eugenol allylbenzene; 1-Hydroxy-2-methoxy-4-
propenylbenzen; 4-Allyl-2-
methoxyphenol
4-Propenylguai acol; 2-methoxy-4-
A propenylphenol; 1-Hydroxy-2-
04.004 2468 (172 97-54-1  |M303Brenon | soeugenol methoxy-4-propen-1-ylbenzene; 2-
M ethoxy-4-(prop-1-enyl)phenol
Guaiacol; o-Methylcatechol; 1-
e i i Hydroxy-2-methoxybenzene; o-
04.005 2532 173 90-05-1 2-Metokcudenon [2-Methoxyphenol Methoxyphenol: 1-Oxy-2-
methoxybenzene;
1-Methyl-3-hydroxy-4-
04006 (3066 [174  [89-83-8  [Tuwmon Thymol isopropylbenzene; 3-Hydroxy-p-

Cymene; a pha-Cymophenol; 2-

| sopropyl-5-methylphenol
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4-Methylguaiacol; 1-Hydroxy-2-

04007 [p671 (175 foa51-6  [vicrowemd- 2 Methoxy-4- methoxy-4-methylbenzene; 3-Methoxy-
METHII(EHOIT methyl phenol ) X
4-hydroxytoluene; Creosol;
1-Hydroxy-2-methoxy-4-

04.008 [2436 (176 2785-89-9 4-Drtmirsaskon  |4-Ethylguaiacol ethylbenzene; 2-M ethoxy-2-ethylphenal;
Homocreosol; 4-Ethyl-2-methoxyphenol
\Vinyl guaiacol; 4-Hydroxy-3-

2-Mertoken-4-  [2-Methoxy-4- yl g » 4-Fyaroxy

04.009 2675 177 7786-61-0 BI/IHI/IJI(l)CHOJI Vi nyI phenol methoxygyrene, P-V|ny|(':atech0|-o-
methyl ether; p-Vinylguaiacol;

oot Mahon-e(prop [T D0 00
04010 [2086 [183  |4180-23-8 |(npon-1(tpanc)- [L(trans)- propenylbenzene, Pene,
methoxyphenyl; 4-Methoxy-1-
eHKT) 0EH30T enyl)benzene o .
propenylbenzene; Anise camphor;
Methyl isoeugenol; 1,2-Dimethoxy-4-
1,2-Tumerokcu-4- 1, 2-Dimethoxy-4- prope);lyl benz%ne' 4- y
04013 476 186 93-16-3 (Hponél' (prop-1- Propenylveratrole;1,2-Dimethoxy-4-
CHIIT)OEeH30JT enyl)benzene propen;
i o i > 0-Methylanisole; o-Cresyl methyl ether;
04.014 2680 (187 578-58-5 1-Meroken-2 1-Methoxy-2 2-Methoxy toluene; o-Methoxytoluene;
METHIIOEH30T methylbenzene i
methyl o-Tolyl ether;
p-M ethylanisole; o-Methyl-p-Cresol;4-

04015 besl liss 104-93-8 1-MeTokcu-4- 1-Methoxy-4- Methoxytoluene; Methyl p-tolyl ether;

METHIIOEH30T methylbenzene p-Cresyl methyl ether; p-
M ethoxytoluene;
1,3- 1,3- m-Dimethoxybenzene; Resorcinol di-

04016 2385 189 151-10:0 ITumerokcubenson|Dimethoxybenzene  [methyl ether; Dimethyl resorcinol;

1'3T?<KCI:I;5' 1-Ethoxy-2- Ethyl isoeugenyl ether; 1-Ethoxy-2-

04.017 [2472 [190  |7784-67-0 ?Lfé’ncf methoxy-4-(prop-1-  |methoxy-4-benzene; 2-Ethoxy-5-

i) Gem30 enyl)benzene propenylanisole; Ethyl isoeugenol;
Benzyl isoeugenol ; | soeugenyl ben-
benzun Benzv isoeugenyl zylether; Benzyl 2-methoxy-4-

04.018 [3698 (522  [120-11-6 |u309BreHmIOBHI ethery 9T loropenylphenyl ether; 1-Benzyloxy-2-

i a¢hup methoxy-4-propenylbenzene; Benzyl2-
methoxy-4-prop-1-enylphenyl ether
2,5- . . )
04.019 3595 (537 95-87-4 Jnverundenon 2,5-Dimethylphenol  [1-Hydroxy-2,5-dimethylbenzene;
3,5- .

04.020 538 108-68-9 Jlnvernnderon 3,5-Dimethylphenol

04.021 549 620-17-7  [3-Otundenon 3-Ethylphenol

04.022 3156 550 123-07-9 | 4-Drundenon 4-Ethylphenol 4-Hydroxyethylbenzene;
m-Cresol; 1-Hydroxy-3-methylbenzene;

04.026 [3530 |617 108-39-4 [3-Metwiadenon  [3-Methylphenol 1-Methyl-3-hydroxybenzene; m-
Methylphenol;
0-Cresol; 1-Hydroxy-2-

a i i methylbenzene;2-Hydroxy-1-

04.027 3480 618 95-48-7  [2-Merundenon  [2-Methylphenol methylbenzene: o-Cresylic acid: o-
Hydroxytoluene; o-Methylphenal;
p-Cresol; 4-Hydroxytoluene; 1-Methyl -

04028 2337 619  [106-445 W-Mernndeson M-Methylphenol [ -rydroxybenzens; 1-Hydroxy-4-

methylbenzene; 4-Cresol; p-Cresylic
acid;
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04.029 680 120-80-9 |benzoin-1,2-muon  |Benzene-1,2-diol Catechal;
2-p-Cymenoal; 2-Hydroxy-p-cymenol;2-
Cyclohexen-1-one, 6-methyl-3-(1-
04.031 2245 2055 499-75-2 [KapBakpoua Carvacrol methylethyl)-; 2-Hydroxy-p-Cymene;2-
M ethyl-5-isopropyl phenol; 5-1sopropyl-
2-methylphenol
04.032 [2097 [2056 [100-66-3 |Ammson Anisole Methyl pheny! ether; Phenyl methyl
ether; Methoxybenzene
i 2-Ethoxynaphthalene; Ethyl 2-naphthyl
04033 768 [pos8 [o3-1g5  |oera-Hadmun o betaNaphthylethyl oo o oera Naphthyl ether;
HTUIOBBIN 3dup  |ether . S
Nerolin; Nerolin|l;
14 p-Dimetoxybenzene; Hydroquinonedi-
oo ' 1,4- methy! ether; Dimethylhydroquinone;
04.034 2386 2059 [(150-78-7 |[/IuMeTOKCHOCH30 Dimethoxybenzene  |Dimethyl hydroguinone: 4-
" Methoxyphenyl methyl ether;
04.035 (3667 (2201 |101-84-8 fllgd)emnomﬁa(b Diphenyl ether Diphenyl oxide; Phenyl ether;
2,6- .
10 ' 2,6- 2-Hydroxy-1,3-dimethoxybenzene; Py-
04036 3137 12233 91-10-1 fHMeTOKCHd)eHO Dimethoxyphenol rogallol dimethyl ether; Syringol;
Hydroquinone monoethyl ether; 1-
04.037 (3695 [2258 |622-62-8 |4-Drokcudenon |4-Ethoxyphenol Ethoxy-4-hydroxybenzene; p-
Ethoxyphenol;
2-Ethoxy-p-Cymene; Ethyl carvacryl
04038 [2246 | 11840 |4732-13-2 [<@PBaKput Carvacryl ethyl ether; 2-Ethoxy-4-isopropyl-1-
bTHIOBRIN 3up  |ether
methylbenzene
i A i . p-Propylanisole; Dihydroanethole; p-n-
04039 2930 | 11835[104-450 [IMeroKend 1%“%‘:2;;6 Propyl anisole; 4-
P propy Propyl methoxybenzene;
04040 [3138 | 11228 |6380-23-0 [L2meToken-4-11,2-Dimethoxy-4- |3 4 pi methoxystyrene;
BHHWIIOCH30J vinylbenzene
04041 (3223 | 11811 108952 [(Denox Phenol Carbolicacid, Hydroxyben-
zene;Benzenol; Phenyl hydroxide;
04042 13249 | 11261 [576-26-1 2% 2 6-Dimethylphenol  [2:6-Xylenol; 2-Hydroxy-1,3-
Jnmetnngenon dimethylbenzene;
1-Usonpormi-2-  [1-]sopropyl-2- Thymol methyl ether; 3-Methoxy-p-
04.043 3436 11245 (1076-56-8 Merokcu-4- methoxy-4_ cymene; 3-M ethoxy-para.Cymene;
METHIIOCH30.T methylbenzene 'Thymol methylether;
0. Phenol, 2-(1-methylethyl)-, 1-Hydroxy-
04.044 3461 11234 [88-69-7 Wsonpormderon 2-Isopropyl phenol ]_-|3)propy| benzene; o-Cumenol; o-
| sopropylphenal;
20920-83- - 2
04.045 3485 11905 6 (Orokcumerum)d |(Ethoxy-
eHO methyl) phenol
04.046 3522 11908 |644-35-9 [2-TIponmindenon [2-Propylphenol 1-(2-Hydroxyphenyl)propane;
04047 (3589 | 11250 [108-46-3 |Bemson-13-mon [Benzenel3-diol  [xcorcinol: 1,3-Dihydroxybenzene;m-
Dihydroxybenzene;
04048 [3596 | 11262 95-65-8 > 3.4-Dimethylphenol B:4-Xylenol; 1-Hydroxy-3,4-
Jumernidenon dimethylbenzene;
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4-Propyl-ortho-Methoxyphenol; 4-

2-Metokcu-4- 2-Methoxy-4- o
04.049 3598 2785-87-7 HpOHI/IJI(I)eHOJI pl‘opylphenol Propy|gua|(-:0|,5-P|?0py|-orth0-
Hydroxyanisole; Dihydroeugenol;
04.050 (3649 645-56-7 W@-TIponmndenon 4-Propylphenol
oa.q A-Anmn-2,6- 4-Allyl-2,6- Phenol, 2,6-dimethoxy-4-(2-propenyl)-;
04.051 3655 11214 \6627-88-9 immmetoxcudeno i [dimethoxyphenol 4-Allylsyringol; 4-Methoxyeugenol;
14059-92- W4-Otun-2,6- 4-Ethyl-2,6- i . )
04.052 3671 11231 3 Tumerokcudenon |dimethoxyphenol A-Ethylsyringol;
04053 13704 6638-05-7 4-Merun-2,6- 4_—Methy|-2,6- 4-Methylsyrmgol;2,6-D|methoxy-p-
imumerokcudeno 1 [dimethoxyphenol cresol;
N300yTHII . .
paos (gm0 | s g pow. [l 2 lsbuonpiiier a2
Ha(THUIOBBIN apnthy YIpropy apnthy
2,6-Inmeroxcu-4- . . )
i s | O [ poDma s oot
eHmIIeHOT prop Vip Y genol,
04056 [3729 6766-82-1 [2°O-Humeroxen-4-12 6-Dimethoxy-4- |y propyisyringol:
porHIheHoN propylphenol
04.057 (3739 11257 |2628-17-3 |4-Bunundenon  |[4-Vinylphenol 4-Ethenylphenol; 4-Hydroxystyrene;
04.058 14075 | 11218 [501-92-8 4-Ammngenon  [4-Allylphenol p-Allylphenol;
KapBakpun 5-1sopropyl-2-methyl methoxy-benzene;
04.059 11224 |6379-73-3 |metunosiii Carvacryl methyl ) | Gpropyl-2-methoxy-1-
ether
bdup methylbenzene
04.061 11229 28343-22- 2,6-Iumerokcu-4- 236—Dimethoxy-4—
8 BUHUI(EHOIT vinylphenol
04062 13799 | 10320 p1-16-7 =% 1,2- Veratrole; o-Dimethyoxybenzene;
' TumeTokcubensos|Dimethoxybenzene ' '
04063 [3828 6738-23-4 [LAmMeTI-4- 1 3-Dimethyl-4- b 4 pimethyl-1-methoxybenzene;
METOKCHOCH301 methoxybenzene
4-(1,1- A4-(1,1- :
04064 [3918 08-54-4  |Tumernmrun)de |Di- 3;:*%3‘:;2}%“3’% tb’}'ﬁdrhoe’%‘_"te”'
hon methylethyl)phenol Y ’ yiphenal,
04.065 11258 [526-75-0 [ b 3-Dimethylphenol  [2:3-Xylenol; 1-Hydroxy-2,3-
Jumernndenon dimethylbenzene;
A7g 124 I~ 2,4-Xylenol; 1-Hydroxy-2,4-
04.066 11259 105679 | erundenon [~ Dimethylphenol It by Ibenzene: 4,6-Dimethylphenol:
04.070 11232 |90-00-6  [2-Orundenon 2-Ethylphenol Phlorol; 1-ethyl-2-hydroxybenzene;
04.077 11241 [150-76-5 |[4-Meroxcudenon [4-Methoxyphenol  [P-HYdroxyanisole; Hydroguinone
monomethyl ether;
2,3,6- 2,3,6- .
04.085 3963 2416-94-6 Tprverundero 1 [Trimethylphenol 3-Hydropseudocumene;




1-Metokcu-4-(1-
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1-Methoxy-4-(1-

Anethole; p-propylanisole; | soestragole;

04.088 [2086 [183 104-46-1 |nponeHu)6eH30 bropenyl)benzene p-propy_l pher.1yl methyl ether; Pro-
It penylanisole;
003 3706 82650-08 |t i ethe [ (BLEOXYmethy])-2-methoxyphenol;
' 6 § @I:IP;HHH Bhi Y y Butyl 4-hydroxy-3-methoxybenzyl ether
Otun 4-
uapokcu-3-
13184-86- Ethyl 4-hydroxy-3- i o
04.094 (3815 5 Z[;;(;;CH%HMH methoxybenzyl ether Ethyl 4-hydroxy-3-methoxybenzyl ether
bpup+D437
05.001 2003 89 [75-07-0 |Auerampaerun  JAcetaldehyde Ethanal; Acetic adehyde;
Propion aldehyde; Propyl alde-
05.002 2923 90 [123-38-6 [[IpomaHans Propanal hyde; M ethylacetal dehyd; Propan-1-al;
IAldehyde c-3;
n-Butyraldehyde; Butyl aldehyde; Bu-
05.003 2219 91 |123-72-8 |byrananb Butanal tyric aldehyde; n-Butanal; Butan-1-al; n-
Butyl aldehyde;
| sobutanal; | sobutyral dehyde; Butyral-
o 2-Merusnponasa |, dehyde(iso); Butyl isoaldehyde; | sobu-
05.004 [2220 92  [78-84-2 i 2-Methylpropanal tyric aldehyde; Isobutyl aldehyde; Bu-
tyric iso aldehyde;
\Valeraldehyde; n-Valeric aldehyde;
05.005 (3098 93 110-62-3 [[IeHTaHamb Pentanal Amyl aldehyde; Valeric adehyde; Va
leral; Pentan-1-al; Aldehyde c-5;
| sovaleraldehyde; 3-
ora |3 i Methylbutylaldehyde; | soamyl a dehyde;
05006 2692 94 90863 MeTtunoyTaHaib 3-Methylbutanal Amyl iso aldehyde; | sovaleric aldehyde;
| sovaleraldehyde; | sovaleral;
05007 [2426 | 95 [97-96-1 [2-drunGyramans [2-Ethylbutanal ﬁ"zg‘y' butyraldenyde; Diethyl acetal de-
yde;
)Aldehyde C-6; Hexaldehyde; Hexoical-
05.008 2557 96 |66-25-1  |['ekcaHaib Hexanal dehyde; Caproic aldehyde; Caproade-
hyde; n-Hexaldehyde;
IAldehyde C-8; Octyl aldehyde; Caprylic
05.009 2797 97 [(124-13-0 |OkraHaib Octanal aldehyde; Caprylaldehyde; Octylalde-
hyde; n-Octylaldehyde;
IAldehyde C-10; Decyl aldehyde;
05.010 2362 98 |112-31-2 |lexanaib Decand Capraldehyde; Capric aldehyde; n-Decyl
aldehyde;
Aldehyde C-12; Lauric aldehyde; Lauryl
Py IAldehyde; n-dodecylic aldehyde; Duo-
05.011 2615 99  [112-31-2 |lonexaHais Dodecand decylic aldehyde: Lauraldehyde; Dode
can-1-al;
3,7-umern-7- 3 7-Dimethvi-7- Hydroxycitronellal; 7-hydroxy-3,7-
05.012 2583 (100 107-75-5 [ruppokcuwokraHa |’ Y dimethyloctan-1-al; Laurine; Citronel-
hydroxyoctanal .
U1b |alhydrate;
Benzene methylal; Benzene carbonal;
05.013 2127 (101 100-52-7 |benzanbaerun Benzaldehyde Benzoic aldehyde; Benzene carboxalde-

hyde;
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Cinnamic aldehyde; Phenylacrolein;

05014 [286 [102  [104-55-2 [loPWuHEId Cinnamaldenyde  [o1nnamal; 3-Phenylpropenal; 3-Phenyl-
QJIbIeT U] 2-propen-1-a; 3-Phenylacrolein; 3-
Phenylprop-2-enal
a- 4- . . e A
05015 [2670 [108 [123-11-5 Merokcuemsan |Methoxybenzaldeh [ -Anisaldenyde abepine; Anisic alde-
hyde; Aubepineliquid;
bIETUL de
Heliotropine; Piperonyl aldehyde;
05.016 2911 (104 120-57-0  |[Tumeponaits Piperonal Diooxymethylene protocatechuic alde-
hyde; 3,4-M ethylenedioxybenzal dehyde
O-Methyl vanillin; p-Veratricaldehyde;
140 |BepaTpoBbiii Dimethyl ether protocatechual dehyde;
05.017 (3109 [106 120-14-9 I \V eratraldehyde 3 .4-Dimethoxybenzenecarbonal: 3,4-
Dimethoxybenzal dehyde
Methyl protocatechuic aldehyde; Proto-
catechual dehyde-3-methylether; Vanillic
05.018 [3107 [107 121-33-5 |Banwnun Vanillin aldehyde; Methylprotocatechuic alde-
hyde; 4-Hydroxy-3-
methoxybenzaldehyde
Bourbonal; Ethyl protal; 3-
05.019 (2464 (108 121-32-4  [DTunBaHUIMH Ethyl vanillin Ethoxyprotocatechual dehyde; 3-Ethoxy-
4-hydroxybenzaldehyde
Lemarome; Geranial; 3,7-Dimethyl-2,6-
05.020 2303 109 5392-40-5 [[{utpans Citral octadienal; Neral; 3,7-Dimethylocta-2,6-
diena
05.021 [2307 [110  [106-23-0 |Llurporemrams  (Citronellal 3,7-Dimethyl-6-octenal; Rhodindl; 3,7-
Dimethyloct-6-enal
4- 4- Cuminaldehyde; p-
05022 [2341 [111  [122-03-2 |MsompommnGens |sopropylbenzaldeh | SOPropylbenzaldenyde; Cuminic alde-
AJTH T yde hyde; Cuminal; Cumaldehyde; p-Propyl
i so benzaldehyde;
2,6-
05.023 2390 (112 7779-07-9 [Tumermiokrana  [2,6-Dimethyloctanal || sodecylaldehyde; Decylaldehyde(iso);
V1b
05.024 2727 113 | 7786-29-0 [2-Mermoxranans [2-Methyloctanal Methylhexylacetaldehyde; Methyl hexyl
acetaldehyde;
Pelargonic aldehyde; Aldehyde C-9;
05.025 (2782 114 124-19-6 [Hownanams Nonanal Pelargonal dehyde; Pelargonic aldehyde;
Nonanoic aldehyde;
05.026 (3068 (115 529-20-4  |o-Tomunansaerun (0-Tolualdehyde 2-Methylbenzaldehyde
05027 [3068 [115  |1334-78-7 Tomwamszerun [Tolualdehyde Toluic aldehyde (mixed 2,3,4); 2-,3-and
4-Methylbenzal dehyde
05.028 (3068 [115 620-23-5 M-Tommnansaerus M-Tolualdehyde 3-Methylbenzaldehyde
05.029 (3068 (115 104-87-0 |n-Tommnanbnerun [p-Tolualdehyde 4-Methylbenzal dehyde
alpha-Toluic adehyde; alpha-
05030 874 [116  [122-78-1 | CHMTAICTATNC lopenylacetadenyde |1 Olualdenyde; Hyacinthin; Phenylacetic

N0

aldehyde; Benzylcarboxyaldehyde; 1-

Oxo0-2-phenylethane;




102

IAldehyde C-7; n-Heptaldehyde; Heptyl
aldehyde; Heptaldehyde; Enanthalde-

05.031 2540 117 111-71-7 [Centananb Heptanal hyde: Enanthal; Aldehyde Heptan-1-alc-
7,
Myristaldehyde; Aldehyde C-14; Myris-
05.032 2763 (118 124-25-4 (Terpagexanans [T etradecanal tic aldehyde; Tetradecyl aldehyde; Al-
dehyde c-14 (Myristic); Tetradecan-1-al;
05033 [pazg 120 |LO00NO EOMIENTE b pyinento.end  p-Ethyl-3-butylacrolein
Undecanoic aldehyde; Undecylic alde-
05.034 3092 |121 112-44-7 [YHOeKkaHaIb Undecanal hyde; Hendecanal; Aldehyde c-11 unde-
cylic; n-Undecylaldehyde; Undecan-1-dl;
Undecylenic aldehyde (mixed isomers);
05.035 (3095 (122 112-45-8  |Yunen-10-enans [Undec-10-enal Undecenal; Intreleven aldehyde; Alde-
hyde C-11;
Undecylenic aldehyde; Hendecen-9-al;
05.036 (3094 [123 143-14-6  |Yupeu-9-enams  [Undec-9-enal IAldehyde C-11 undecylenic; 9-
undecylenic aldehyde;
05.037 2402 [124 4826-62-4 [2-JloneneHais 2-Dodecenal 3-Nonylacrolein; dodec-2-enal;
0. 2-Phenylpropionaldehyde; Hydratropal -
05038 [2886 |126 93538 (Demwmponana [2-Phenylpropanal  |dehyde; apha-Methyltolualdehyde, al-
- pha-M ethylphenylacetaldehyde; alpha-
Phenylpropional dehyde;
2-Benzylidene hexanal; Butyl cinnamic
ansda- alpha- X : X
05030 [2191 [127  |7492-44-6 [Bymwmcopuumsii [Butylcinnamade-  [Boehyde alpha-Butyl-beta
phenylacrolein; 2-Butyl-3-phenyl prop-2-
anmpaerun hyde
end
al pha-Amylcinnamal dehyde; Amylcin-
anbga- alpha- namic aldehyde; alpha-amyl-beta-
05.040 [2061 (128 122-40-7 |[Tentunkopuunsl |Pentylcinnamalde-  |phenyl-acrolein; 2-Benzylidene heptanal;
i ayibaeTH T hyde al pha-Pentyl -cinnamal dehyde; 2-Pentyl-
3-phenylprop-2-enal
2-Benzylidene-octanal; alpha-n-
anbga- alpha- : ; . -
05041 [2569 [120  f01-86-0 [excmaxopuwmsi Hexylcinnamalde | oo annamc adenyde alpfian
i A eri hyde exyl-beta-phenyl acrolein; 2-
Benzylideneoctanal
H_
-09- p- .
05.042 (3071 |130 104-09-6 E;;Hnauemnbne Tolylacetaldehyde 4-M ethyl phenylacetaldehyde
2-(m1- >-(p- p-methyl-alpha-
0. To- ] Methylphenylacetal dehyde; p-
05043 078 1131 99-72-0 UTHLT) TP OTIHOHOBBI ;I|'|C))|pr opionaldenyde methyl hydratropaldehyde; 2-(4-
I anbaerus Methylphenyl)propanal
Cumylacetal dehyde; 2-(p-
i i | sopropyl phenyl)acetaldehyde; Cortexal;
05044 [2954 [132  |4395.92-0 ["-Visonpommnden p-1SOpropyl phenylar o i deny de’o-Cumen-7-

MJIaIeTaIbIET U

cetaldehyde

carboxaldehyde; p-
Propyl phenylacetaldehyde;




3-(n-Kymenwn)-2-
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3-(p-Cumenyl)-2-

Cyclamen aldehyde; p-1sopropyl-al pha-
methylhydrocinnamal dehyde; Cyclamal;

05.045 2743 133 103-95-7  [METHIIIPOITHOHO methylproplonal deh Cyc|av|0|, Cyc|{:Ba|’ a|pha_M ethy|_p_
BbIT aJbCT U] yde i sopropylhydrocinnamaldehyde; 2-
M ethyl-3-(4-isopropylphenyl) propanal
2-Metun-4- >-Methyl-4- .
05.046 [2737 (134 40654-82-8 [(hernnmMaciisHbI 2-M ethyl-4-phenylbutanal ;
o phenylbutyraldehyd e
M alIbJICTHU L
4- 4-
05.047 (3984 558 123-08-0 ['mopokcubensa |[Hydroxybenzaldehy |p-Hydroxybenzaldehyde;
UTbIerung de
2- 2- beta-0-Methoxyphenyl acrolein; 3-o-
05.048 [3181 571 1504-74-1 Merokcukopra  [Methoxycinnamald ~ |[Methoxyphenyl-2-propenal; 3-(2-
HBIH abaer ] ehyde M ethoxyphenyl)prop-2-enal
2- 2- 2-Methylbutanal; M ethyl ethylacet-
05.049 2691 575 96-17-3  Merunmacisausl  [Methylbutyraldehy  aldehyde; alpha-Methyl butyralde-
i ajpaeru de hyde; 2-Methylbutanal-1,;
2-Methylcinnamaldehyde; a pha-
anbga- alpha- methylcinnamic aldehyde; alpha-
05.050 (2697 [578 101-39-3 |Mermnkopuunbiii [Methylcinnamalde-  [Methylcinnimal; alpha-Methyl
anbaerus hyde cinnamic aldehyde; 2-Methyl-3-
phenyl prop-2-enal
10567 ;(4' pemn)- alpha-Methyl-p-
05051 [3182 584 CTOKCABEHI™ Methoxyphenyl)-2-  [methoxycinnamal dehyde; 3-(p-
6 2-MeTHIIpoI-2- .
AT methyl prop-2-enal M ethoxyphenyl)-2-methyl-2-propenal;
41496-43- 2-Metun-3-(n-  [2-Methyl-3-(p-
05.052 [2748 [587 9 To- tol- 2-Methyl-3-(4-methylphenyl)propanal;
im) iporimonossl |yl propional dehyde
05053 4010 594  l123-637 [>E-Tpuvermi- R4,6-Trimethyl-1.3,50, 4o de paracetaldenyde;
1,3,5-Tpuokcan  [trioxane
S ———— Salicylic aldehyde; o-
05.055 [3004 |605 90-02-8 s ;H Salicylaldehyde Hydroxybenzaldehyde; Salicylal; 2-
JIBACTIAL Hydroxybenzaldehyde
4-
05.056 [2413 626 10031-82-0 SFTI;);CMfSeHSaHI))l Ethoxybenzaldehyd e Homoanisaldehyde;
lexcar Hexa- . . )
05057 [3420 |40  [142-83-6 [P(rpanc) A(rpanc)-2(trans) A(trang)- |2 opyleneacrolein; Sorbic aldehyde;
) Hexa-2,4-diend;
InueHanb dienal
Homna- Nona- : . .
05058 [3377 659  [557-482 [P(rpanc)6(mic)- [2(trans),6(cis)- 2,6-Nonadienal; Cucumber aldenyde;
) Nona-2,6-diendl;
THeHAb diena
05.059 (3580 [661 2277-19-2 |Hou-6(uuc)-enans [Non-6(cis)-enal cis-6-Nonen-1-al; Non-6-enal;
05.060 (3215 [663 2363-89-5 |Okr-2-eHaib Oct-2-enal alpha-Amylacrolein; 2-Pentyl acrolein;
05.061 664 63826-25-5 |0Ok1-6-eHaib Oct-6-enal
- 2- _
05062 [3224 670 | 4411-89-6 [Demumcporonos |Phenylcrotonadey |2 nenyl-but-2-en-1-al; 2-Phenylbut-
N 2(trans)-enal
b1 aJIbJET U] de
Tpuneka- Trideca-
05.064 [3638 685 13552-96-0 [2(tpanc),4(umc),7([2(trans),4(cis),7(cis)- [Trideca-2,4,7-triend;

IC)-TPUEHATTD

trienal
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4-Dtokcu-3- 4-Ethoxy-3-
05.066 703 120-25-2 |metokcubensan  |methoxybenzaldehy [Vanillin ethyl ether;
bICTH]L de
4- -
05.068 (3756 (705 4748-78-1 i;l/lﬂﬁeﬂ?)aﬂbﬂer Ethylbenzaldenhyde p-Ethylbenzal dehyde;
05060 [3413 [706 123159 [ 2-Methylpentanal ~ [2-Methylvaleraldehyde;
MeTuaneHTaHal b
05070 [3165 [730  |2463-63-0 PTemenams  [2-Heptenal 3-Butylacrolein; [Butylacrolein; Hept-2-
enal; Trans-Hept-2-enal;
05.071 3212 |732 6750-03-4 [Hona-2,4-nuenans [Nona-2,4-dienal
18829-56- 3-Hexyl-2-propenal; Non-2-enal; 3 or
05.072 3213 [733 6 Tpanc-2-Houenanstrans-2-Nonenal 3-hexyl acrolein; Heptyliceneacetalde-
hyde;
05073 [2560 (748  |6728-26-3 | SXC-2MAKC) o oirang)-enal  [-Propylacrolein; Leaf aldenyde; trans
CHaIb hex-2-enal;
05074 [2389 [2006 [106-72-9 (2O Amvermrent-2,6Dimethylnept-5- ) oyony. 5 6 pimethyl-2-hepten-7-ai;
5-eHaJIb enal
05075 [2561 [2008 |6789-80-6 |[exc-3(mic)-enamsHex-3(cis)-end cis-beta, gamma-Hexylenic aldenyde;
Hex-3-endl;
Decenaldehyde; 3-
05.076 [2366 [2009 |3913-71-1 |leu-2-eHans Dec-2-enal Heptylacrolein;Decylenic aldehyde;
Dec-2-end; 2-Decen-1-d;
2- Methyl nonyl acetaldehyde; Aldehyde
05.077 2749 2010 |110-41-8 |Merunynaekana [2-Methylundecanal |C-12; MNA; 2-Methylhendecana; Me-
16 thyl nonyl acetaldehyde;
05.078 (3082 2011 |7774-82-5 [Tpuner-2-enams [Tridec-2-ena 3-Decylacrolein;
[utponemmoxe Citronellyl oxya: Citronelloxyacetaldehyde; 6,10-
05079 [2310 [2012 [749-67-3 | MPONCIIMIOKS |- TOETY O Dimethyl-3-oxa-9-undecenal; 6,10-
HACTAIBACTIL Y Dimethyl-3-oxaundec-9-ena
3 3-Phenylpropionaldehyde; Hydrocin-
05080 [2887 [2013 [104-53-0 |Gemmmponama [3-Phenylpropanal  [namaldehyde; Phenylpropyl adehyde;
- Benzyl acetaldehyde; beta-Phenyl pro-
pional dehyde;
05.081 3135 2120 2363-88-4 [2,4-Iexanuenans [2,4-Decadienal Deca-2,4-diendl;
05.082 0121 [13553-00-8/1°%Ka38-  In4eca 3 6.diend
\[IeHAIIb
05.084 (3164 (729 4313-03-5 [enra-2,4-nuenansHepta-2,4-dienal
cis-4-Hepten-1-al; cis-4-
05.085 (3289 2124 6728-31-0 [Cenr-4-eHann Hept-4-ena Ethylidenebutyraldehyde; n-
Propylidenebutyral dehyde;
05.090 3194 2129 623-36-9 2-Metunnent-2- 2-M ethyl pent-2- alpha—M ethyl-beta—ethyl acr0|e|n, 2,4-
€HaJIb enal Dimethylcrotonaldehyde;
2-Tunpokcu-4- - Hvdroxy-d- 4-Methylsalicylaldehyde; 4-
05.091 (3697 2130 |698-27-1 |vernnGensansa yeroxy Methylsalicylic aldehyde; 2,4-
methylbenzaldehyd e }
eru Cresotal dehyde;
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3-(4- 3-(4- Cuminyl acetaldehyde; Cuminyla-
Msonponuiaden  ||sopropyl- cetal dehyde; p-Cymylpropand; p-
05.094 2957 2261 |7775-00-0 N . . e ’
i) nporoHoseii [phenyl)propionaldeh  jisopropylhydrocinnamaldehyde; p-
QUTbIeT U T yde propylhydrocinnamal dehyde;
2- 2-
05.095 (3407 [2281 [497-03-0 Merwixporono |Methylcrotonaldehy [2-Methylbut-2(trans)-enal
BBIN aJIbIETHI de
30390-50- o
05.096 (3264 (2297 b 4-JTeneHan 4-Decenal Decenaldehyde, Dec-4-enal (cis);
3-Metuin-2- 3-Methv]-2- 3-Methyl-2-phenylbutanal ; alpha-
05.097 [2738 (135 2439-44-3 \penunOyTupats y | sopropyl phenylacetal dehyde; alpha-
phenylbutyraldehyd e | )
Ieru i so-propyl phenylacetaldehyde;
05008 3178 | 10347 oW rMentlend p veih1.en9a  (Carvomenthendl;
5-MeTun-2-
21834-92- 5-Methyl-2- _
05.099 3199 10365 4 (eHnnrekc-2- phenylhex-2-enal 2-Phenyl-5-methyl-2-hexenal;
CHaJIb
4-Metun-2-
05100 [3200 | 10366 [200+91- permmenT-2- A-Methyl-2-
4 phenylpent-2-enal
CHaJIb
05101 (3217 | 11695 [764-40-9 |[LCHTa-24- Penta-2,4-dienal
ImueHanb
05.102 3218 10375 [764-39-6  [[lent-2-cHain Pent-2-enal 3-Ethylacrolein;
05.103 3318 10378 1939-21-9 3-Denunment-4- 3-Pheny| pent-4- beta'V|ny| hydr0C| nnamal dehyde, 3-
CHAJIb enal Phenyl-3-vinylpropionaldehyde;
2,6,6- -?—ﬁg;athylcy— Safranal; Dehydro-R3-Cyclocitral; 1,1,3-
05104 (3389 | 10383 [116-26-7 | PUMCTHIMKI lyoheyaq 3. rana, Deny S
orekca-1,3-quen- diene-1- Trimethyl-2-formylcyclohexa-2,4-diene;
1-xapOanbaeruyg carbal denyde
05105 [3392 | 10324 35409'08' 2-bymuibyr-2- o g ylbut-2-enal [2-Ethylidinehexanal; 2-Ethylidene
CHAJIb hexanal,
Pin-2-en-10-al; Benihinal; 2-Formyl-6,6-
05.106 [3395 10379 [564-94-3  |MupTteHais Myrtenal dimethyl-bicyclo[3.1.1]hept-2-ene
2-13onporni-5-
35158-25- Y 2-1sopropyl-5- : = o .
05.107 3406 10361 9 METHJITEKC-2 methylhex-2-enal 2-1sopropyl-5-methyl-2-hexenal;
CHaJIb
05108 (3422 | 10385 [Lo162-46- [Ymnexa-24-yqe0n 2 4-dienal
4 ITueHaIb
05.109 (3423 11827 |2463-77-6 [2-YHueueHalb 2-Undecenal 2-Undecen-1-d;
5110 ko 15764-16- P ; é’i‘; wibealde | 2AXyIiaidenyde: 1-Formyl-24-
' 6 HuneTnioensan Y dimethylbenzene;
bIET U de
Okra- Octa-
05111 3466 | 10371 [°"°"% Blrpanc) (rpanc)-2(trans) 6(trans)-
THeHATb diena
2,6,6- 2,6,6-
05112 [3474 | 10338 W72-66-2 | PvMerwmukn  [Trimethylcy- beta-Homocyclocitral:
orexc-1-en-1- clohex-1-en-1-
areTaIbAer Ul acetaldehyde
05.113 3496 10337 |4634-89-3 ['ekc-4-cHanb Hex-4-end




4-Metunnenr-2-
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05.114 3510 10364 |5362-56-1 e HAE 4-Methyl pent-2-enal
05115 {519 |10377 [ i0130 Remment4 T phenyipent-4-endl
CHaJIb
3,5,5- 355
05.116 3524 10384 |5435-64-3 aTgmemnreKcaH Trimethylhexanal | sononylaldehyde; tert-Butylisopentanal;
i 1a i 1 o dien.~. [PErillaaldehyde; 4-Isopropenyl-1-
05117 13557 |11788 |2111-75-3 [“Menra-18- p-Mentharl8-dien-7- | o) ho one 1-carboxal dehyde; Per-
mueH-7-alb al ) )
illaldehyde;
05118 (3567 |11919 |1963-36-6 ﬁ/i KUK Ll\l/]ethox cinnamald [ +-Methoxyphenyl-2-propenal; 3-(4-
' STOKCHKOPHHH y M ethoxyphenyl)prop-2-enal
I aJbIETHT ehyde
2,2,3 225
T’ I:IMeTI/IJI _— Trimethylcy- al pha-Campholenic aldehyde; (2,3,3-
05.119 3592 (10325 |4501-58-0 Op . _3_eu_1_ clopent-3-en- Trimethylcyclopent-3-en-1-yI-
a“efgﬂb e‘;ﬂ 1yl acetalde- 2)acetal dehyde;
1L Jerul hyde
05120 (3637 21662-13- Yloneka-26- 14604 5 6 dienal
5 THEeHANb
2,6,6-Tpumerni- .
” 2,6,6-Trimethyl-1-
05121 B639 b133  l32-25.7 1-IIMKITOTeKCEH- cyclohexen-1- 1—.Cyclohexenel—carboxaldehyde,2,6,6—
1- trimethyl-
carboxaldehyde
KapOOKCaIbeTH
- p- 3-p-Tolylpropenal;  3-p-Methylphenyl
05.122 (3640 |10352 |1504-75-2 Metunkopuunsiii [Methylcinnamalde- [propena;  3-(4-Methylphenyl)prop-2-
anmpaerun hyde enal
5-M3onenTui-2- 5| sopropenyl-2- Photocitral A; Cis-2-Methyl-cis-5-
05123  |3645 55253-28- METUIIHUKIONEHT methylcyclopentane |sopropenylcyclppmtan—1—
6 aHKapOOKCaJIbIET carboxal dehvde carboxaldehyde; 5-(1-Methylene-ethyl)-
10 4 2-methyl cyclopentanecarboxal dehyde
3 3 3-Methyl but-2-enal; Prenal; Senecial-
05.124 3646 |10354 |107-86-8 MFTI/IJ‘IKpOTOHOB Methylcrotonalde- dehyde; 3-Methylbut-2(trans)-enal
IbIii aJTbIeTU T hyde
05125 [3670 |11758 (2106216~ Jlonexa-24- Dodeca-2,4-diend  [E,E-2,4-Dodecadienal;
8 IMTUeHaIb
05126 [3711 |10363 [10°76-57- [ZMetmiokt-2- s 4 v loct-2-enal
0 eHaITb
30361-28- Oxkra- Octa-
05.127 [3721 [11805 5 2(tpanc),4(tpanc [2(trans),4(trans)- E,E-2,4-Octadiend;
-IIUEeHAIb dienal
05128 (3749 A1547-22- Or-S(ue)- o 5(cig)-enal (2)-5-Octendl;
2 eHAITb
@ 2 0-methoxybenzal dehyde; o-
05.129 10350 [135-02-4 Merokcubenszan |[Methoxybenzaldeh . X '
Anisaldehyde;
bIETUL de
2,6-Dimethyl-10-methylene-2,6,11-
05130 3141 (10380 [1/°00 77 ém"l’a' alpha-Sinensal dodecatrienal; 2,6-Dimethyl-10-
uHercanh methylene dodeca-2,6,11-trienal
41496-43- o 2-Methyl-3- 2-Methyl-3-tolyl propanal; 2-Methyl-3-
05134 [748 587 [FOTHMIIPOIHOHO- 0| i onal dehyde yi->-Tolyl propand’, Y
9 BBII AJIbICTH T (mixed o,m,p-) (2,3 or 4-methylphenyl)propana

(cMmech 0, M, 1-)
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05137 [3264 ooy 2166209 [Jlewd(mwic)- lp 4 ang
9 CHAJIb
05.139 (3912 29770'05' Jlen-9-enas Dec-9-enal
an MHexa- Deca- ) . . ey . )
05140 3135 2120 [PO15%84 biivanc) d(panc P(trans)dtrang- > Decadiendl; Decar24-diendl; Hep
5 ) tenyl acrolein;
-IMEeHAIb diena
3 4- 3,4-
05.142 10328 |139-85-5 |Turuapoxcubens |Dihydroxybenzalde-
anbaeru hyde
05144 a0z 124  20407-84 Jlonew2(tpanc)- |n e orang-enal
5 eHaJIb
e i i 2-Ethyl hexal dehyde; Butyl ethyl acet-
05.147 10331 |123-05-7 [2-Drunrekcanans [2-Ethylhexanal aldehyde; Alpha-Ethylcaproaldenyde:
3,7,11-
05.148 1019 19317-11- [Tpumerni- 3,7,11-Trimethyl- 3,7,11-Trimethyl dodecatrien-2,6,10-al-1;
’ 4 2,6,10- 2,6,10-dodecatrienal  Farnesal; Farnesone
Mo IeKaTpUCHAITb
05150 [3165 (730  [[0829-55- [emr-2mpanc)- oy oiangenal |(E)-2-hepten-1-al; 2-Heptenal; beta-
S CHaIb Butyl acrolein; trans-hept-2-en-1-al;
05.152 10336 |629-80-1 ['ekcanekanans |Hexadecanal
A-T'uapokcu-3,5-  |4-Hydroxy-3,5-
05.153 10340 |134-96-3 |mumetokcuben3a |dimethoxybenzalde-
b Ieruyg hyde
4-Tunpokcu-3,5-  4-Hydroxy-3,5- ' (A ac.
05.154 10841 |4206-58-0 jumeroxcmkopma  (dimethoxycinnamal- [ 1apaldenyde; 3-(4-Hydroxy-3,5
N dimethoxyphenyl)prop-2-ena
HBII aJIbIETHLT dehyde
4-Tuppokcu-3-  |4-Hydroxy-3- o 2 )
05.155 10342 [458-36-6  |metokcuxopran  methoxycinnamalde- g_g;ydroxy 3-methoxyphenyl)prop
bIii aTbIeTH T hyde
3- 3-
05.158 10351 (591-31-1 |Metokcubensans [Methoxybenzalde-
erus hyde
05.166 10369 [1119-16-0 [ 4-Methylpentana~ [4-Methylvaleraldehyde;
MeTtuireHTaHaIb
75853-49- [
05.169 4005 5 Metunrpunekana [12-Methyltridecanal
VIb
05.170 2303 [109 106-26-3 [Hepaib Neral 3,7-Dimethyl-2(cis),6-octadienal
05171 (3213 [733  |2463-53-8 |[Hon-2-emams  |Non-2-enal beta-Hexylacrolein; alpha-Nonenyl al-
dehyde; Nonylenic aldehyde;
Homna- Nona-
05172 [3766 1798733 botrpanc) 6(tpanc  [2(trans) 6(trans)-
)-nuenans dienal
05.173 14187 57018-53- Howa-2,4,6- Nona-2,4,6-trienal
3 [TpUEHATb
05.174 4262 2100-17- @-Tlenrenans 4-Pentenal 4-Pentenal
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6
60066-88- . 2,6-Dimethyl-10-methylene dodeca
05.178 10381 3 Oera-Cunencans |beta-Sinensal 2'6.11-triendl
05179 4209 p1o34-36- (BTetpazet ) Tetraec-2-end
CHaJIb
2,6,6- 2,6,6-
05182 13639 | 10326 W32-24-6 [ Prverwmun - Trimethyleyclo- oo oot
orekc-2-eH-1- hex-2-ene-1-
KapOokcansaerun carboxal dehyde
05184 [3423 | 11827 P3MBO7- Yunen-2panc)- |y e otrang)-enal
0 eHaJIb
05.186 3721 11805 |5577-44-6 2,4-OxrtagueHans |2,4-Octadienal
Tpanc-3;7- trans-3;7-
05.188 [2303 |109 141-27-5 |Tumerunokra-2,6- Dimethylocta-2,6- Geranidl;
InreHab dienal
05.189 2560 [748 505-57-7 [2-T'exceHann 2-Hexenal
05.190 (3215 663 2548-87-0 [rpanc-2-Oxkrenans [trans-2-Octenal
05.191 2366 |2009 3913-81-3 rpanc-2-/lenenans trans-2-Decenal
05.192 3923 4440-65-7 [3-T'ekceHainb 3-Hexenal
05104 [3212 (732 |5010-87-2 [[PAHC-2: TpaC-4- -2, tr-4-
Honaguenann Nonadiena
05195 [3082 [2011 |7069-41-2 [PaHC-2" trans-2-Tridecenal
TpuneueHanb
30361-29- panc-2, Tpanc-4- [tr-2, tr-4-
05.19 [3422 10385 (§] 'Vanekanuenans |Undecadiena
05203 4059 5090-41-5 |9-Oxrazuenams  9-Octadecenal Olealdenyde; Elialdehyde; Octadecenyl
aldehyde; Oleic Aldehyde
05.208 (4066 169054 [2)-8- (2)-8-Tetradecenal  (£)-Tetradec-8-enal; 8-Tetradecend,
69-7 TerpaneueHasb (2)-
Diethyl acetal; Acetaldehyde diethyl
06.001 2002 35 |105-57-7 |1,1-Jdustokcuaran |1,1-Diethoxyethane |acetal; Ethylidine diethyl ether; 1,1-
Diethoxyethane.;
Benzaldehyde glyceryl acetal; 5-
5-I'unpokcu-2- 5-Hydroxy-2- Hydroxy-2-phenyl-1,3-dioxan; 2-
06.002 [2129 36 [1319-88-6 [pennn-1,3- yaroxy- Phenyl-m-dioxan-5-ol; 4-Hydroxy
phenyl-1,3-dioxane : )
ITMOKCaH methyl-2-phenyl-1,3-dioxolan;
Benzalglycerin;
anbda, anbda- . .
s alpha, apha- Benzal dehyde dimethyl acetal; 1,1-
06.003 2128 37 |1125-88-8 fI/IMeTOKCI/ITOHyO Dimethoxytoluene  |Dimethoxy phenyl methane:
3,7-Dimethyl-2,6-octadiend diethy-
ra o AUdTHIALETATS . . lacetal; 1,1-Diethoxy-3,7-dimethyl-2,6-
06004 2304 | 38 |7492-66-2 f o Citral diethyl acetal | ol ) ) Diethoxy-3.7-
dimethylocta-2,6-diene
3,7-Dimethyl-2,6-octadienal di-
, : methylacetal; 1,1-Dimethoxy-3,7-
06005 305 | 39 |7549-37-3 frumernmiaueram, (Citral dimethyl dimethyl-2,6-octadiene; 1,1-
LU TPAIsT acetal

Dimethoxy-3,7-dimethylocta-2,6-

diene




1,1-/TumeTokcu-2-
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1,1-Dimethoxy-2-

alpha-Tolyl aldehyde dimethyl acetal;

06.006 2876 | 40 (101-48-4 |/ wioran phenylethane Phenylacetaldehyde dimethyl acetal;
5-Hydroxy-2-benzyl-1,3-dioxan; 5-
[ mamepun Hydroxymethyl-2-benzyl-1,3-
06007 bs77 a1 29895-73- jauerainb Phenylacetaldehyde |dioxolane; 2-Benzyl-4-hydroxy-1,3-
' 6 (bennnaneransae (glyceryl acetal dioxane and 2-Benzyl-4-
ruga hydroxymethyl-1,3-dioxolane (mix-
ture)
Octanal dimethyl acetal; C-8-
06008 798 42 10022-28- |1,1- 1,1- dimethylacetal; Caprylaldehyde di-
‘ 3 Tumerokcuokran |Dimethoxyoctane methyl acetal; Octaldehyde dimethyl
acetal; Resedyl acetdl;
Decanal dimethyl acetal; Decylalde-
) TumeTokcuaekan |Dimethoxydecane lacetal; 1,1-Dimethoxydecane; Decy-
|al dehyde dimethyl acetal;
Hydroxycitronellal diethyl acetal; 1,1-
1,1-Tustokcu-3,7- 1 1-Diethoxv-3.7- Diethoxy-3,7-dimethyl-7-octanol; 8,8-
06.010 2584 44 7779-94-4 |lnumMeTHIOKTaH-7- di’m eth Ioctgn—,7—ol Diethoxy-2,6-dimethyl-2-octanol; 7-
oJ1 Y Hydroxy-1,1-diethoxy-3,7-dimethyl
octane;
1,1-/TumeTokcu- d . dlal dimethv a:
37, 1,1-Dimethoxy-3,7- Hy roxycitron : imethyl acetal;8,8-
06.011 2585 45 141-92-4 ’ —— di’ meth Ioctan-?-é)l Dimethoxy-2,6-dimethyl-2-octanol;
g;[MeTHHO Tan y 1,1-Dimethoxy-3,7-dimethyl-7-octanol;
2-(0-,m-,p-Cresyl)-5-hydroxydioxan;2-
[unepuit (methylphenyl)-1,3-dioxan-5-ol; 2-5-
o1 [AeTanb 'Tolualdehyde hydroxymethyldioxolane; 2-(2,3 and 4-
06.012 13067 46 1333-:09-1 rosyareranpaeru [glyceryl acetal Methylphenyl)-5-hydroxy-1,3-dioxane
na and 2-(2,3 and 4-Methylphenyl)-5-
hydroxymethyl-1,3-dioxolane(mixture)
JlumeTumnaneTanb aloh alr? ha-ln-ATYI-g.eta- hvl a
- pha- phenylacrolein imethylacetal;1,1-
06.013 2062 47  91-87-2 ‘ _ |Pentylcinnamalde-  [Dimethoxy-2-amyl-3-phenyl-2-
[ICHTITKOPITIHO hyde dimethyl acetal propene; 1,1-Dimethoxy-2-pentyl-3-
ro ajgbJaeruga
phenylprop-2-ene
STHIICHIITUKOJIb : 2-Styryl-m-dioxolane; 2-Styryl-1,3-
Cinnamal dehyde . P :
06014 [2287 | 48 |5660-60-6 FUCTATE ethylene glycol dioxolane; Cinnamic aldenyde ethylene
KOPHIHOTO glycol acetal; 2-(2-Phenylethylene)-
acetal 13.di
anpaeruaa ,3-dioxolane
11- 11- IAcetaldehyde dimethyl acetal; Di-
06.015 (3426 510 534-15-6 [ ¢ methylacetal; Ethylidene dimethyl
JTumeTokcuatan  |Dimethoxyethane ether-
/Acetal dehyde phenethyl propyl ace-
i e 1. [ali[2-(1-Propoxyethoxy)ethyl] benzene;
06016 [2004 [511 | 7493-57-4 i_q’e;‘“fcm“’f 1rghg‘xy'§ﬁgr’]‘g 1= li-Phenethoxy-1-propoxyethane; Propyl
HpOMOKCHYTAH —ropoxy phenethy| acetal; Benzene, 2-(1-
propoxyethoxy)ethyl; Acetal R; Pepital;
. Benzaldehyde diethyl acetal; 1,1-
06.017 517  [774-48-1 %e“m“c“mm“ Er?eltehthg)k%—qzene Diethoxyphenyl methane; Pheny! di-
ol Y ethoxy methane; 1,1-Diethoxytol uene;
1-Bensunokcu-1- /Acetal dehyde benzyl methoxyethyl
i 1-Benzyloxy-1-(2- ) i
06019 148 [523 | 7492-30-9|2 methoxyeth- acetal; Acetaldehydebenzyl 8
METOKCHITOKCH)? oxy)ethane methoxyethyl acetal; 1-Benzoyl-1-(2-
maH y methoxyethoxy)ethane;
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Decanal diethyl acetal; Decan-1-al di-

06.020 531 24764'02' 1,1- 1,1-Diethoxydecane |ethyl acetal; Decylic aldehyde diethy-
JlmyTOKCHACKAH .
|acetal;
a0, 1,1- 1,1- Heptanal diethyl acetal; Oenanthal di-
06.021 553 688-82-4 JTuotoxcurentan |Diethoxyheptane ethyl acetal;
oaa L1 1,1- Hexanal diethyl acetal; Hexyl aldehyde
06.023 o57 3658-93-3 Tustokcurekcan  |Diethoxyhexane diethyl acetal;
oy |11 ]T- Ai 5. |Phenylacetal dehydedi-isobutyl ace-
06024 [3384 [505  [009422 |iobyroken2-  [or DISOBUOXY-2- g 4 b (2-methylpropoxy)-2-
2 phenylethane
(heHnITaH phenylethane
1,1- .
06025 [3378 [660 |0/ 07"3% IMusrokcumona-  [Hh DItNOXYNONE26 0 ojienyi diethyl acetal;
6 diene
2,6-1eH
A4S vernn-2- -y g methyl-2- Phenylacetal dehyde 2,3-butylene glycol
06.027 [2875 669 5468-06-4 |6en3mi-1,3- ’ ) i '
benzyl-1,3-dioxolan |acetal;
JIMOKCOJIaH
E i i Heptanal dimethyl acetal; Aldehyde C-7
06028 [p5a1 015 |00 )11’1 ) L ovhetne | dimethyl acetal; Heptaldehyde dimethy-
MMETOKCHTCIITaH yhep |acetal; Enanthal dimethyl acetal;
[Muuepunane- .
0854-49- It rerTaHaTs Heptanal .glyceryl 2-Hexy|—4—hydroxymethy|—_1,3—d|o.xolan
06.029 [2542 (2016 3 (cmech 1,211 1.3 acetal (mixed 1,2 [ 2-Hexyl-5-hydroxy-1,3-dioxane; 2-
emec ™ Jand 1,3 acetals) Hexyl-4-hydroxy-1,3-dioxane;
arteraseii)
Phenylpropanal dimethyl ace-
e 1,1-Aumerokcu-2- 1,1-Dimethoxy-2- tal;Hydratropic a dehyde dimethyl ace-
06.030 12888 12017 90-87-9 (heHMITIIPOTIaH phenylpropane tal; 2-Phenyl propional dehyde dimethyl
acetal;
06031 K047 D135 54306-00- |1,1-Iusrokcurexc-l,1-Diethoxyhex-2- b-Hexenal diethyl acetdl:
2 2-eH ene
A-Metr-2- Benzal dehyde propylene glycol acetal;4-
oE 1 4-Methyl-2-phenyl-  [Methyl-2-phenyl-m-dioxolane; 4-
06032 2130 12226 |2568-25-4 penmi-1,3 1,3-dioxolane Methyl-2-phenyl-1,3-dioxolan; Benzal-
THUOKCOJIaH .
dehyde propylene glycol cyclic acetal;
06.033 b3t [g71-22-7 [BL 1,1-Dibutoxyethane  |Acetaldehyde dibutyl acetal:
JInOyTokcHITaH
a0, 1,1- 1,1- n-Propyl acetal; Dipropyl acetal; Acetal-
06.034 2342 1105-82-8 JTurponiokcuatan |Dipropoxyethane dehydedipropyl acetd;
[TponuneHri
06.035 5343 10444-50- juxonb Citral propylene 2-(2,6-Dimethylhepta-1,5-dienyl)-4-
' 5 areTaIbIMT glycol acetal methyl-1,3-dioxalane
[pajid
06036 B125 | 10007 [B4577-91- i;EyTO;COH'Cl'gg'a 1-Butoxy-1-(2- Acetal dehyde butyl phenethy! acetal;2-
’ 9 - HHIDTOKCH)IT phenylethoxy)ethane [Butoxy-2-phenylethoxy-ethane;
1,1- 1,1-
06037 3349 10011 18492-65- |[TusTokcu- Dlethox_yhept— 4-Heptenal diethyl acetal;
4 rent-4-eH 4-ene (cisand
(umc u trans)
4,4- N _ |Acetylacetaldehyde dimethyl acetal; 3-
06038 (3381 | 10029 [5436-21-5 lmveroxcubyran [y methoxybutan- | putanal dimethyl acetal: 3-
-2-0H K etobutyral dehyde, dimethyl acetal;
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oo [L2-An((1- i1 _ |4,6,9-Trimethyl-3,5,8,10-
06.039 [3534 OTTISTS hroken)- ;ﬁof("()(lroe"gfgy) tetraoxadodecane; 3.5,8,10-
PTOKCH)IPOTIaH y)prop tetraoxadecane, 4,6,9-trimethyl-;
oo 123 Tpuc([1-  [1,23-Tris([1- i . P
06040 (3503 | 11930 [0/ 182 rocu]- ethoxy]- 35,9, 11-Tetraoxatridecane,7-(1
6 ethoxyethoxy)-4,10-dimethyl-;
brokcu)npomnan  [ethoxy)propane
| sobutanal ethyl isobutyl acetal; 2-
1-N306yTokcu-1- [1-1sobutoxy-1- ; i
06.041 10055 ToKCH-2- ethoxy-2- Methylpropanal ethyl isobutyl acetal;1-
METHIITIPOTIaH methylpropane Ethoxy-2-methyl-1-(2-
methyl propoxy)propane
i 1k 1 | sovaleraldehyde ethyl isobutyl acetal ;3-
1-Ms06yroxen-1- - [1-1sobutoxy-1 Methylbutanal ethyl isobutyl acetal:1-
06.042 10057 broKCcH-3- ethoxy-3-
METHIOYTaH methylbutane Ethoxy-3-methyl-1-(2-
y Y methyl propoxy)butane
06.043 10038 1-1zoamumnokcu-1-1-1 soamyloxy-1- Propanal ethyl 3-methylbutyl acetal; 1-
' BTOKCHIIPOTIAH ethoxypropane Ethoxy-1-(2-methyl propoxy)ethane
06.044 10058 1-N306yTokcu-1- |1-]sobutoxy-1- Propanal ethyl isobutyl acetal; 1-Ethoxy-
PTOKCHUITPOTIaH ethoxypropane 1-(2-methylpropoxy)propane
i e . | sobutanal isobutyl isoamyl acetal; 2-
06.045 10061 ifﬁé’gﬁiﬁiﬁnlz gfeﬁ?fﬁylz Methylpropanal isobityl 3-methylbutyl
' acetal; 2-Methyl-1-(3-methylbutoxy)-1-
METHITIIPOTIaH methylpropane
(2-methyl propoxy)propane
i 1k 1 | sovaleraldehydeisoamy! isobutylacetal;
L-MsoGyroxen-1- [1-1sobutoxy-1 3-Methylbutanal isobutyl 3-methylbutyl
06.046 10060 m3oneHTUIIOKCH-3- i Sopentyloxy-3- .
acetal; 3-Methyl-1-(3-methylbutoxy)-1-
METHUIIOyTaH methylbutane
(2-methylpropoxy)butane
i . 1. )Acetaldehyde 3-methylbutyl propyl ace-
06.047 10065 i_m"“e‘mﬂo‘“’“ 1rgso&mggg§g I kal; 1-(3-Methylbutoxy)-1-
MPOIIOKCHUITAH  [QrOpPOXY propoxyethane
1-
M3onentunokcu-  [1-1sopentyloxy-1- Propanal 3-methylbutyl propyl acetal;1-
06.048 10066
1- [propoxypropane (3-Methylbutoxy)-1-propoxypropane
IMPOMOKCUTIPOITIaH
06.050 10003 [27006-87- L-byroxen-1- 1-Butoxy-1- Acetaldenydebutyl ethyl acetal:
8 PTOKCHUAITAH ethoxyethane
1,1-J{u- - | sobutanal di-isobutyl acetal; 2-
06.052 10025 [-2%% %% loGyroxei-2- #;E'I"fgbg;oexy'z' Methylpropanal diisobutyl acetal; 1,1-
METHIIITPOTIaH Yiprop Di(2-methyl propoxy)-2-methylpropane
06.053 10023 |5669-09-0 1,1-u- _1,1—Di— Apetaldehydedi—isobutyl acetal; 1,1-
1300yTOKCHITaH  fjsobutoxyethane Di(2-methylpropoxy)ethane
7 [L1/lu- A \Valeraldehyde di-isobutyl acetal; Pen-
06.054 10026 ¢ 22%%%" \so6yrocunent |10} tanal diisobutyl acetal; 1,1-Di(2-
i sobutoxypentane
aH methyl propoxy)pentane
13002-09- 1,1-/{u- 1,1-Di- Acetaldehyded|—|soamyl acetaI;IAcetal-
06.055 10028 M30TICHTHIIOKCHD | dehyde di(3-methylbutyl) acetal;1,1-
0 i sopentyloxyethane

TaH

Di(3-methylbutoxy)ethane
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06.057 10013 |3658-94-4 LI AnoTOKCH-2- 13 1-Diethoxy-2- >-Methylbutanal diethyl acetal;
MeTHIIOy TaH methylbutane
06.058 10015 |1741-41-9 1:1'HH3TOKCI/I_2_ 1,1-D|eth0xy'2' ISObutanaI dlethy|ac€[a|, 2-
METHIIIPOTISH methylpropane Methylpropanal diethyl acetal;
06.059 10014 |3842-03-3 1!1'I[H3TOKCH_3_ 1,1—D|eth0xy'3' |3)Va|era|dehyded|ethy| acetal; 3-
MeTHIIOy TaH methylbutane Methylbutanal diethyl acetal ;
06.061 10009 |3658-95-5 [ 1,1-Diethoxybutane  Butanal diethyl acetal;
JIuaTokcnOyTan
06.064 10012 {462-95-3 |[Imatoxcumeran |Diethoxymethane Formaldehydediethyl acetal;
06.065 10016 [28>13 LI 1,1-Diethoxynonane  [Nonanal diethyl aceta;
3 JIM>TOKCUHOHAH
1,1- . \Valeraldehyde diethyl acetal; Pentanal
06.067 10017 |3658-79-5 O — 1,1-Diethoxypentane diethyl acetal;
06.069 10018 |4744-08-5 21 1,1-Diethoxypropane [Propanal diethyl acetal:
J{MaToKCcHTponan
1.1 1,1-
06.071 10022 (5405-58-3 |[Iurexcuiokcud D"h | h IAcetal dehyde dihexyl acetal;
an 1hexyloxyethane
1,1-Dimethoxy-E-2-hexene; 2-Hexene,
1,1-dimethoxy-, (2E) -; 2-Hexend, di-
06072 4098 18318-83- |1,1-/Tumerokcu- |1,1-Dimethoxy- methyl acetd, (E) -; 2-Hexene, 1,1-

' 7 TpaHc-2-rekceH  [trans-2-hexene dimethoxy-, (E) -; (E)-2-Hexena di-
methyl acetal; trans-2-Hexenal dimethyl
acetal

06.074 10031 [109-87-5 |[Tumetoxcumeran [Dimethoxymethane I':;I’_fma'dehydedimethy' acetal; Methy-
. 1,3- Dioxolane, 2,4- dimethyl-; Acetalde-
06.077 {4099 3300-12-3 (24 merni- 2:A-Dimethyl-1,3- hyde cyclic propylene glycol acetal; Pro-
1,3-1MOKCOJIaH dioxolane
pylene acetal
06.079 10040 [13602-09- 1'3T020H'1'(2; 1-Ethoxy-1-(2- IAcetal dehyde ethyl 2-methylbutyl ace-
' 0 r}fm YTORCHPT |\ methylbutoxy)ethane  tal;
1-Drokcu-1-(2-
10 1-Ethoxy-1-(2- IAcetaldehyde ethyl 2-phenylethyl ace-
06.080 10049 |2556-10-7 I?CHI/IJ‘DTOKCI/I)STa phenylethoxy)ethane  ftal:
08069-74- [OTOKeH1-(3 by o 13- Ethyl cis-3-hexenyl acetal; Acetalde-
06.081 (3775 10034 1 zixceﬂnnxocn)aT hexenyloxy)ethane hyde ethyl 3-hexenyl acetdl:
54484-73- |1-Orokcen-1- 1-Ethoxy-1- IAcetal dehyde ethyl hexyl acetal; 1-(1-
06.082 11948
0 FCKCUIIOKCHITAaH  hexyloxyethane Ethoxyethoxy) hexane;
1-Orokcu-1-
13442-90- 1-Ethoxy-1- IAcetal dehyde ethyl 3-methylbutyl ace-
06.083 10037 5 fZEHeHTHHOKcm isopentyloxyethane  tal; 1-Ethoxy-1-(3-methylbutoxy)ethane
06.084 10039 [L0471-14- L-Oroken-1-—a-Ethoxy-1- Acetaldenyde ethyl methyl acetal:
4 METOKCHAITAaH methoxyethane
06.085 10046 59184-43- |1-Otokcu-1- 1-Ethoxy-1- IAcetaldehyde ethyl amyl acetal; Acetal-
' 9 neHTUIoKcHITal  [pentyloxyethane dehyde ethyl pentyl acetdl;
06.086 10050 [20680-10- |1-Orowken-1- 1-Ethoxy-1- IAcetal dehyde ethyl propyl acetal;
3 IMPOMOKCUITAH propoxyethane
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2-T'excun-4,5- 2-Hexyl-4,5 . . )
06.080 4048 6454-22-4 [umvernn-1,3-  (dimethyl-1,3- 1,3-Dioxolane,2-hexyl-4,5 dimethyl-;
. Heptanal 2,3-butandiol acetal
ITHOKCOJIaH dioxolane
06.001 10054 |6986-51-2 [~ V1300yToKen-1- 11| sobutoxy-1- Acetaldehyde ethyl isobutyl acetal
PTOKCHU3TAH ethoxyethane
1-M306vTokcu-1- /Acetaldehydeisobutyl isoamyl acetal;
06.092 10059 75048-15- moneﬂzmomn 1-1sobutoxy-1- IAcetal dehyde isobutyl 3-methylbutyl ace-
: 6 isopentyloxyethane  tal; 1-(3-Methylbutoxy)-1-(2-
DTaH
methylpropoxy)ethane
4-Metun-2-
06.094 (3630 1599-49-1 jnermun-13- [T cyl-2-pentyl-
1,3-dioxolane
ITUoKCoIaH
06.096 10903 122510  [Tpusrokcnmeran |Triethoxymethane ;';teet_hy' orthoformate; Ethyl orthofor-
1,1,3- 113-
06.097 10075 |7789-92-6 gpnaTOKCI/IHpOHa Triethoxypropane 3-Ethoxypropana diethyl acetal;
06098 [3441 | 11423 |1193-11-9 24 Tpuvenr- 2,24 Trimethyl-13-
1,3-1uoxconad dioxolane
06.100 10032 13002-08- |Aueransaerugan Acetaldehyde dipen-
9 mnenTuiaaneTans  tyl acetal
2-T"excnn-5-
06.102 2016 |1708-36-7 mpoxen-1.3- 2 HEYl-5-hydroxy-
1,3-dioxane
ITMOKCaH
[IponuneHrImKon o
06104  B905 68527-74- I — \Vanillin propylene 4—methy|—2—(4—hydrox3_/—3— .
2 o glycol acetal methoxyphenyl)-1,3-dioxolane;
£ (Merun-1,1-m- |, P | sovaleraldehyde di-isoamyl acetal; 3-
06.105 10070 |18 Lsonerrnoxent i:gsoM;rt]yllog-(’lbﬂltane Methylbutanal di (3-methylbutyl) acetal:
yTaH pentyloxy 3-Methyl-1,1-di(3-methyl butoxy)butane
2-Metmi-1,1-mm- .
06.106 10071 [[3H1263 | nenmmnoxen [ MEWI-LIdi- g vi-1,1-di(3-methylbutoxy)propane
5 i sopentyloxypropane
Mpora”
1-(2-
13548-84- [METHIOYTOKCH)- |y > Methylbutoxy)- Methylbutyl acetal: 1-(2-Methylbutoxy)-
06.107 10068 1- )
0 1-isopentyloxyethane |1-(3-methylbutoxy)ethane
IM30IICHTUIIOKCHUD
TaH
67785-70- |2 DL-Menthone-1,2-
06.120 3808 'unepoxeransD '
0 L-M glycerol ketal
-IVICHTOHAa
1-Byrokcu-1- . )
06.123 10004 3O EHTHIOKCH _1-Butoxy-1— IAcetal dehyde butyl isoamyl acetal; 1-
e isopentyloxyethane  [Butoxy-1-(3-methylbutoxy)ethane
1,1-J{u- N o [Isovaleraldehydedi-isobutyl acetal; 3-
06.124 10024 ioGyToken-3- [k DIISODUIOXY-8- gy enal diisobutyl acetal; 1,1-Di(2-
methylbutane
MeTHIOyTaH methyl propoxy)-3-methylbutane
1,1-1u- . . ] .
06.125 10027 306y ToKCHTpOT _1,1-D|- Propanal di-isobutyl acetal; 1,1-Di(2-
. i sobutoxypropane methyl propoxy)propane
1-Drokcu-1- 1-Ethoxv-1- Butanal ethyl isoamyl acetal; Butana
06.127 10036 M30MEHTHIIOKCHUII Y ethyl 3-methylbutyl acetal; 1-Ethoxy-1-

poriaH

i sopentyloxypropane

(3-methylbutoxy)propane
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06.128 10045 1-Sroken-1- 1-Ethoxy-1- Butanal ethyl amyl acetal;
neHTIIoOKcHOyTan [pentyloxybutane
1-Oroxeu-2- 1-Ethoxy-2-methyl-  [|Sobutanal ethyl isoamy! acetal; 2-
06.129 10043 meTni-1- i Methylpropanal ethyl 3-methylbutyl
M3OTICHTHIIOKCH sopentyloxypropan e acetal; 1-Ethoxy-2-methyl-1-(3-
MpoTaH methylbutoxy)butane
1-Oroxen-2- 1-Ethoxy-2-methyl-1- | sobutanal ethyl propy! acetal; 2-
06.130 10044 peTi-1- ropoxypropane Methylpropanal ethyl propyl acetdl:
IMIPOMOKCUIIPOITIaH p p yp p Y p p Y p py !
1-Drokcu-3- i A _ |Isovaleradehydeethyl isoamyl acetal;3-
06.131 10042 MeTmi-1- 1_Ethoxy 3-methyl Methylbutanal ethyl 3-methylbutyl ace-
‘ M3ONCHTHIOKCH ko1 o v tane tal; 1-Ethoxy-3-methyl-1-(3-
OyTaH pentyloxy methylbutoxy)butane
byran-2,3-
ImMonaneTanb Vanillin  butan-2,3- - h
06132 11023 63253-24- . diol acetal (mixture Van|II'|n erythro and threo-butan-2,3-diol
7 ; acetal;
(cMmech cTepeo of stereo isomers)
M30MEpOB)
Pyruvaldehyde; 2-K etopropional dehyde;
07.001 (2969 (105 78-98-8  [2-Oxconponanans [2-Oxopropanal Acetylformaldehyde; Methyl glyoxal;
Pyruvic aldehyde; Propan-2-on-1-al;
07.002 [2544 (136  [110-430 [enman-20n  |Heptan-2-one Ketone C-7, Methyl amyl ketone; Amy|
methyl ketone;
07.003 [2545 (137 106-35-4 [[enran-3-oH Heptan-3-one Ethyl butyl ketone; Butyl ethyl ketone;
Methyl phenyl ketone; Acetylbenzene;
07.004 2009 (138 08-86-2 IAleTopeHOH /Acetophenone IAcetylbenzol; Benzoylmethide; Phenyl
methyl ketone;
Zingerone; 3-Methoxy-4-hydroxy-
Bamwii benzylacetone; 2-Ethyl methyl ketone;3-
07.005 (3124 (139 122-48-5 Vanillyl acetone M ethoxy-4-methoxybenzylacetone; Va
alleTOH . .
nillylacetone; 4-(4-Hydroxy-3-
methoxyphenyl)butan-2-one
1 i 4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-
07.007 [2594 (141 127-41-3  |anbda-Hoson alpha-lonone 5 -buten-2-one
[3-1risone; 4-(2,6,6-Trimethyl-1-
14901-07- cyclohexen-1-yl)-3-buten-2-one; 3-
07.008 2595 |142 5 0ceTa-MoHOH beta-1onone Cyclocitrylideneacetone; 4-(2,6,6-
Trimethylcyclohex-1-enyl)but-3-en-2-
one
al pha-Cetone; 5-(2,6,6-Trimethyl-2-
cyclohexen-1-yl)-4-penten-3-one; Ral-
07009 b711  h4a3 7779-30-8 Mertun-anbda- Methyl-alpha- deine; apha,Cyclocitrylidenemethyl
' MOHOH ionone ethyl ketone; 1-(2,6,6-
Trimethylcyclohex-2-enyl)pent-1-en-3-
one
5-(2,6,6-Trimethyl-1-cyclohexen-1-yl)-
4-penten-3-one; Raldeine; 3-
o |MeTun-6eta- Methyl-beta- Cyclocitrylidenebutanone, 3-
07010 2712 144 127-43-5 MOHOH ionone Methylionone; 3-Iraldeine; 1-(2,6,6-

Trimethylcyclohex-1-enyl) pent-1-en-3-
one
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igi}f@imz '|4'e(t2r56?1 -9 apha-Irone; 6-Methylionone;4(2,5,6,6-
07.011 [2597 (145 79-69-6 p Y Tetramethyl-2-cyclohexen-1-yl)-3-
uKiorekceHun)-  [cyclohexenyl)-3- )
buten-2-one;
3-0yTeH-2-0H buten-2-one
Carvol; 1-Methyl-4-isopropenyl-6-
07.012 2249 (146 99-49-0  [KapsoH Carvone cyclohexen-2-one; p-Mentha-1,8-dien-2-
one
Mern 2-madan IMethvl 2-naphthy 2-Acetonaphthone; 2-acetyl napthal ene;
07013 2723 147 (93:08:3 [vrorwnZmadmn MAWVIZNONIN - ger crystals; beta-methyl naphthyl
ketone; beta-Acetonaphthone;
\Veltol (Pfizer); Corps praline; 4H-Pyran-
4-one, 3-hydroxy-2-methyl; 3-Hydroxy-
07.014 2656 (148 118-71-8 ManbTou Maltol 2-methyl-(1,4-pyran); 2-Methyl pyro-
meconic acid; 3-Hydroxy-2-methyl-4-
pyrone
. = la = o, [Methyl heptenone; 2-Methyl-2-hepten-
07.015 [2707 [149  [110-93-0 [Merwarent-S- (eMethylhept-5-en2- g e > Methyiheptenone; Methyl hex-
eH-2-0H one )
enyl ketone;
Methyl nonyl ketone; 2-hendecanone;
07016 [3093 [150 [112-12-9 [Viexan-2-on |Undecan-2-one  |ondecanone2 Methyl nonyl ketone;2-
Hendecanone; 2-Oxoundecane; Nonyl
methyl ketone;
i _n . [Methyl isobutyl ketone; Isobutylmethyl
07.017 [2731 [151 108-10-1 g_xemnnemw én'\él ethylpentan-2 ketone; | sopropylacetone; | sohexanone;
Hexone;
07.018 2558 (152 | 3848-24-6|[excan-2,3-mon |[Hexan-2,3-dione  [Vethyl propyl diketone; Acetyl butyryl;
Acetyl-n-butyryl;
12 > o Methyl hexyl ketone; n-Hexyl methylke-
07.019 2802 153 111-13-7 |OkTaH-2-0H Octan-2-one tone; Hexyl methyl ketone; Octan-2-one;
07.020 [2785 (154 821-55-6 |[Honau-2-on Nonan-2-one Methyl heptyl ketone;
07.021 [3090 [155 | 7493-59-6 |Yiexa-2,3-mon |Undeca-23-dione  {ACEYI nonanyl; Acetyl nonanoyl; Acetyl
pelargonyl;
4- 4 p-Methylacetophenone; Methyl p-tolyl
07.022 2677 156 122-00-9 Merunanetodhen ketone; 1-Acetyl-4-methylbenzene; 1-
Methylacetophenon e i
OH methyl-4-acetyl benzene;
2,4- 2,4-
' ' Acetyl-m-Xylene; methyl 2,4-
07.023 [2387 [157 89-74-7  [lumermnaneto  [Dimethylacetophen Dimethylpheny! Ketone:
(beHOH one
i 2 i 2 ano.  |BENzylidene acetone; Cinnamyl methyl
07.024 Des1 158  |122-57. [r@emmibyr-3- a-Phenylbut-3-en-2- oo Methyl styryl ketone: Acetocin-
eH-2-0H one ) )
namone; Benzalacetone;
4-Metun-1- . !
07025 b740 59 5349-62-2 [perumenran-2- 4-Methyl-1- Benzle isobutyl ketone; | sobutyl benzyl
o phenylpentan-2-one  ketone;
A-(n- 4-(p-Tolyl)butan-2-
07.026 (3074 [160 7774-79-0 [Tomun)Byran-2- | 4-(4-Methylphenyl)butan-2-one
OH
GMenrd: - BMethyl-4 L bervyiidenchoctone: 3 Benzyldene 2
07.027 [P734 161 | 1901-26-4 [pemmnGyr-3-en-  phenylbut-3-en-2- y : Y

2-oH

one

butanone; alpha-Methyl-alpha-

Benzalacetone;
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Benzoyl phenyl carbinol; alpha-
Hydroxy-al pha-phenylacetophenone; 2-

07.028 [2132 |162 119-53-9  |benzoun Benzoin Hydroxy-1,2-diphenylethane: 2-
Hydroxy-2-phenylacetophenone
Anisyl acetone; p-
4-(4- 4-(4- methoxyphenylbutanone; 2-Butanone,4-
07.029 2672 (163 104-20-1 |Merokcudenmn) |[Methoxy- (4-methoxyphenyl)-; Raspberry ketone,
OyTaH-2-0H phenyl)butan-2-one  |methyl ether; methyl oxanone; p-
M ethoxybenzylacetone;
1-(4- 1-(4- Ethone; alpha-M ethylanisal acetone;
07.030 [2673 (164 104-27-8 |Metokcudennn) |Methoxyphenyl)pent- |Alpha-Methyl anisylidene acetone; p-
nenr-1-en-3-on  [1-en-3-one Methoxystyryl ethyl ketone;
IMuneponmn ) 2-Bu_tanone, _4-(1,3-benzodioxo|-5-yl);
07.031 2701 165 55418-52-5 areToH Plperonyl acetone Du|c|ny|; He||otr0py| acetone; 4-(3'4-
M ethylenedioxyphenyl)butan-2-one
Benzoylbenzene; Diphenyl ketone; Di-
07.032 2134 (166 119-61-9 |benzodenon Benzophenone phenylmethanone; Alpha-
Oxodiphenylmethane;
07.033 3552 [167  [11050-62-7|M30acnoH | sojasmone 2-Hexyl-cyclopent-2-en-1-one and 2-
Hexylidene cyclopentanone
2- 2-
07.034 [2573 (167 17373-89-6 'excumaenuuk  |Hexylidenecyclope  [al pha-Hexylidenecyclopentanone;
imonientran-1-on  |ntan-1-one
ngarzﬂflc _ [Tetramethyl ethylcy-
07.035 (3061 [168  [17369-60-7| 1" IOTEKCE™ g shexenone (mixture
HOH (cMech H30- .
ofisomers)
MepoB)
4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-
3-methyl-3-buten-2-one; Methy!-
07036 b714 69 197.51-5 ansda-M3omeTrn glph&lsomethyl gamma—lonone;.lsomet.hyllonone;
MOHOH ionone Gamma-Methylionone; 4-(2,6,6-
Trimethylcyclohex-2-enyl)-3-
methylpent-3-en-2-one
4- el o el e A
07.038 [2005 [570  [100-06-1 [\ METORCHALCTO ) oppoyvacetophen [ CoaniSOIE: p-Acetylanisole; 4
(beHoH one Acetylanisole;
3-Oxo-1-octanol; Caproylethanoate;
07.039 [2804 [592 7786-52-9 |Okran-3-on-1-om |Octan-3-on-1-ol Hexanoylethanoate; Methylol methyl
amyl ketone; 1-hydroxyoctan-3-on;
07040 bB469 1599 93-55-0 1-Oenmmmpomnan- (1-Phenylpropan-1- Prop!ophenone; Phenyl ethyl ketone;
1-oH one Propionylbenzene;
era- beta: | somethyl beta-ionone; 3-Methyl-4-
07.041 4151 650 79-89-0 . (2,6,6-trimethylcyclohex-1-enyl)but-3-
M3omerunuonoH ||somethylionone
en-2-one
- + Methy! p-isopropylphenyl ketone; p-
07.042 2927 651 645-13-6  [M3omponmnaneT ||sopropylacetophen : ’ i
/Acetylcumene; p-Propylacetophenone;
o eHOH one
07.044 3417 |666 625-33-2 [[lenT-3-eH-2-on  [Pent-3-en-2-one
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2,2,6- 2,2,6-
07.045 (3473 686 2408-37-9 [Tpumermnuukn  [Trimethylcyclohexa-
O'€CKCaHOH none
- Methyl-3-methoxy-4-hydroxystyryl ke-
07.046 [3738 691  |1080-12-2 [PaummmneH Vanillylidene tone; Dihydrozingerone; 4-(4-Hydroxy-
aIleTOH acetone
3-methoxyphenyl)but-3-en-2-one
\Veltol-Plus; 2-Ethylpyromeconic acid;3-
11 Hydroxy-2-ethyl-4-pyrone; 2-Ethyl-3-
07.047 [3487 |692 4940-11-8 DTunmanbTon Ethyl maltol 0l-4H-pyran-4-one; 2-Ethyl-3-hydroxy-
4-pyrone
07.048 [3352 [718  |2497-21-4 |A-Texcen-3-on  [A-Hexen-3-one 2-Hexen-4-one; Hex-2-en-4-one; Pro-
pylene ethyl ketone;
1-(4- 1-(4-
129 |Metokcudenun)- Methoxyphenyl)-4-  Methoxystyryl isopropyl ketone; Isopro-
07.049 3760 1719 103-13-9 4-metwinent-1-en{methylpent-1-en-3-  |pyl 4-methyloxystyryl ketone;
3-oH one
Propan-2-one; Dimethyl ketone; 2-
07.050 (3326 (737 67-64-1  |AuetoH Acetone Oxopropane; 3-K etopropane; Pyroacetic
ether;
IAcetoin; AMC; Acetyl methyl carbinol;
07051 boos 749 513-86-0 3-I'uapokcubyran-3-Hydroxybutan-2-  2,3-Butanolone; Dlm?thylketol;3-
2-0H one Hydroxy-2-butanone; Gamma-hydroxy-
beta-oxobutane;
Dimethyl diketone; Biacetyl; 2,3-
07.052 2370 (752 431-03-8  |[[Imaneruin Diacetyl diketobutane; 2,3-Butanedione; Di-
methylglyoxal; Butane-2,3-dione
07.053 [2170 (753  [78-93-3  |Byran-2-om Butan-2-one Ethyl methyl ketone; Methyl ethyl ke-
tone; Ketone C-4;
07.054 [2842 754  |107-87-9 [Mewran-2-om  [Pentan-2-one Ethyl acetone; Methy! propyl ketone;
Propyl methyl ketone; Pentane-2-one;
A-(n- 4-(p- p-Hydroxybenzyl acetone; oxyphenalon;
07.055 [2588 (755  |5471-51-2 [Cmpoxcndperm  Hydroxy- Frambinone; 1-p-Hydroxyphenyl 3
11)6yTaH-2-0H phenyl)butan-2-one utanone; p-Hydrobenzylacetone; p-
Hydroxybenzylacetone;
2-Hydroxy-3-methylcyclopent-2-en-1-
3- 3-Methvlcvelopentan- °T€ Methylcyclopentenol one; 3-
07.056 (2700 [758 80-71-7  MeTHIUMKIONEH yicyciop Methylcyclepentane-1,2-dione; cyclo-

ran-1,2-11oH

1,2-dione

tene; Corylone; 3-Methyl-2-
cyclopenten-2-ol-1-one;
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2-Hydroxy-3-ethyl-2-cyclopenten-1-

3-
21835-01- 3-Ethylcyclopentan- jone; Ethyl cyclopentenolone; Ethyl cy-

07.057 3152 1759 3 OTHIIIUKIONEHTAH 1,2-dione clopental one; 3-Ethyl-2-cyclopenten-2-

-1,2- 1o .
ol-1-one;
07.058 2546 2034 |123-19-3 [['emran-4-oH Heptan-4-one Dipropy! ketone; Butyrone;
07.050 [2667 [2035 [L04%814 | Menran-3-on  [pMenthan-3-one (2 SOPropyl-S-methylcyclohexanone;-
7 | sopropyl-1-methylcyclohexan-3-one;

07.060 2841 [2039 |600-14-6 |[[lentan-2,3-muon |Pentan-2,3-dione IAcetyl propionyl;

1-(2,6,6-Trimethyl-2-cyclohexene-1-yl)-
Ammn anba- 1,6-heptadien-3-one; Allyl cyclocitryli-

07.061 2033 2040 [79-78-7 oron Allyl alpha-ionone  |deneacetone; apha-AllyliononeS; 1-
(2,6,6-Trimethylcyclohex-2-enyl)-1,6-
heptadien-3-one

07.062 2803 [2042 |106-68-3 |OxraH-3-oH Octan-3-one Ethyl amyl ketone; Amyl ethyl ketone;

07063 D730 boa3  |7493-58-5 4-MeTtwimeHnTan- 4_—Methy|pentan-2,3- Acetyl isobutyryl:

2,3-11on dione

07.064 [2543 [2044 (96-04-8  [[enran-2,3-mmon |Heptan-2,3-dione  {ACEWY! pentanoyl; Acetyl valeryl; Var
leryl acetyl;

07.065 (2587 [2045 |496-77-5 i:g:ﬂp"““om*" g;}gydroxyoaa”"" Butyroin; 5-Octanol-4-one;
1-Methyl-4-isopropenyl cyclohexan-3-

29606-79- one; 1-Methyl-4-isopropenyl-3-

07.067 2964 (2051 o M3omyneroxn | sopulegone cyclohexanone; 1-1sopropyl-4-methyl-2-
cyclohexanone; p-Menth-8-en-3-one
6,10-Dimethyl-9-undecen-2-one; Dihy-

07069 (3050 [053 |4433-36-7 | IPATMAPO” ;ﬁgﬁydm'pse”do' drogeranylacetone; 6,10-

CEBIOTHOHO Dimethylundec-9-en-2-one

07070 D146 b140  |7492-37-7 3-bensunrenrtan-4-3-Benzylheptan-4-

OH one

07.071 2141  |5455-24-3 |Oxran-4,5-quon  |Octane-4,5-dione Dibutyryl;

07.072 2143 |p2a-420 (> Merrentan-3 O MEYINEPIaS ooyt ethy ketone;

13494-06- % 34 2-Hydroxy-3,4-dimethyl-2-cyclopenten-

07.075 [3268 [2234 Mvernmmino  [Dimethylcyclopentan- 5 o XY™ yi-e-eyciop

9 ! 1-one;
nentas-1,2-muon |1,2-dione
3,5- 3,5-
07.076 3269 [2235 (1)3494'07' UIumernmuukao  |Dimethylcyclopentan-

renran-1,2-quoH

1,2-dione
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Dipropionyl; 3,4-Dioxohexane; Diethyl-

07.077 (3168 [2255 |4437-51-8 [['ekcan-3,4-nuon |Hexan-3,4-dione '
al pha,beta-di-ketone;
Cis-1-Methyl-4-isopropyl-3-

07.078 (3460 [2259 491-07-6 |d,|-M3omenron  |d,I-lsomenthone cyclohexanone; cis-para-Menthan-3-
one; cis-p-Menthan-3-one

i e 1 5. (Acetyl benzoyl; Methyl phenyl diketone;

07.079 3226 [2275 |[579-07-7 |1 Pemmmponan- L-Phenylpropan-1.2- )i sbenvt glvoxal; Phenyl methyl

1,2-1moH dione h i
diketone;
3- .
a 3-Methylcyclohexan- [3-Methyl-1,2-cyclohexanedione; 2-

07.080 3305 (2311 3008-43-3 [MeTHIIUKIOrEKC 1.2-dione Methyl-3,4-cycl ohexanedione;

an-1,2-1moH

07.081 (3515 (2312 |4312-99-6 |Okr-l-en-3-om  |Oct-1-en-3-one Vinyl amyl ketone; Amyl vinyl ketone;

07.082 (3603 [2313 |4643-27-0 [OxT-2-en-d-on  |Oct-2-en-4-one E;ttg’r']gmpeny' ketone; Propenyl buty!

07.083 (3243 [340 3792 lseraflavackon  petaDamascone  [L(2.6,6-Trimethylcyclohex-1-enyl)out-

3 2-en-1-one
Dimethyl acetone; Diethyl ketone; Di-
07.084 2350 |96-22-0  [[Ienran-3-on Pentan-3-one methylacetone; Propione; Methacetone;
13 1,3-Diphenylpropan- |Dibenzyl ketone; Alpha, alpha-

07.086 2397 11839 (102-04-5 gy_lg)gﬂnnnponaﬂ >-one Diphenylketone; Benzyl ketone;
Anisyl methyl ketone; 3-(4-

07.087 [p674 | 11836 [122-84-9 1£\1/-[e oxcHbe Al\f/]ethox henylacet |V éthoxyphenyl)propan-2-one; p-

' TOKCHQCHII ypheny M ethoxyphenylacetone; Anisketone;
ALEeToH one " -
Anisic ketone;
5-(2,6,6-Trimethyl-3-cyclohexen-1-yl)-
o~ Merun-nensra-  [Methyl-delta- 4-penten-3-one; 1-(2,6,6-

07.088 2713 11852 \7784-98-7 MOHOH ionone 'Trimethylcyclohex-3-enyl)pent-1-en-3-
one
5,6-Dimethyl-8-

i sopropenylbicyclo[4.4.0]dec-1-en-3-
one; 4,4a,5,6,7,8-Hexahydro-6-

07.089 [3166 11164 |4674-50-4 |HytkatoH Nootkatone i sopropenyl-4,4a-dimethyl-2(3H)-
naphthalene; 4,4a,5,6,7,8-Hexahydro-
4,4a-dimethyl-6-(1-methylene-ethyl)-
2(3H)-naphthalenone

1- 1-Hvdroxvbutan-2- 2-Oxo-1-butanol; Propionyl cabinol;
07.000 [3173 | 11102 [5077-67-8 [CunpoxcuGyras- oney y Ethyl hydroxymethy! ketone; 1-Butanol-
2-0H 2-0ne;
4-(2,2-Dimethyl-6-methylene-
cyclohexyl)-3-buten-2-one; 4-(2-
07.091 3175 79-76-5  framma-loHoH gamma-lonone Methylene-6,6-dimethylcyclohexyl)-3-

buten-2-one; 4-(2,2-Dimethyl-6-
methylenecyclohexyl)but-3-en-2-one




120

07.092

3176

11128

499-70-7

rm-MeHTaH-2-0H

p-Menthan-2-one

Carvomenthone; Tetrahydromenthone;

Tetrahydrocarvone;
2-Methyl-4,5-hexanedione; Acetyl is-
07.003 (3100 |11148 [13706-86-0[> McTwirexcan- [S-Methylhexan-2.3- o i+ sobutyl methyl diketone; [so-
2,3-1uoH dione i
butyl methyl glyoxal;
3-MeTmi-2- 3-Methyl-2-(pent-
07.004 13196 |11786 ss-10-g ["eHT-2(mme)- (Cs)- Gis-Jasmone;
exmm)uukonent- |enyl)cyclopent-2-
2-eH-1-0H en-1-one
2-(BTOp- . Rt o1
07.095 [3261 |11044 [14765-30-1 Byram)mmcrorex o X0 2-But-2-ylcyclohexanone; 2-(1
- Butyl)cyclohexanone [Methylpropyl)cyclohexanone
07.096 (3290 [11097 [589-38-8 [['ekcan-3-oH Hexan-3-one Ethyl propyl ketone;
3- 3-
07.097 [3292 |11113 [59191-78-5(T'uapoxcumern  |(Hydroxymethyl)oc
1) OKTaH-2-0H tan-2-one
3-
07.098 [3360 |11134 |1193-18-6 Memmmuxrorex gn 'f’lirr‘]ﬂcyc"’hex'z' 1-Methyl-1-cyclohexenone-3;
c-2-en-1-oH
07.099 3363 11143 | 1604-28-0 6-Meruirenra 6'M ethyl hepta—3,5- 2-methy|-hepta—2,4—d|en-6-0ne, M ethyl-
3,5-1uen-2-00  |dien-2-one heptadienone;
o= [P-Merunreke-5-  5-Methylhex-5-en-2- 2-Methylallylacetone; 2-Methyl-1-
07100 13365 111150 | 3240-09-3 eH-2-0H one hexen-5-one; 2-Methyl-allyl-acetone;
07.101 3368 11853 [141-79-7 A-Metunnent-3- 4'Methy|pent'3'en' Mestyl oxide; Methyl |Sobutenyl ke-
eH-2-0H 2-one tone; | sopropylideneacetone;
07.102 3382 [11179 | 1629-58-9 |[Tenr-1-en-3-on  |Pent-1-en-3-one Ethyl vinyl ketone;
07.103 (3388 |11194 [593-08-8 [Tpumekan-2-om [Tridecan-2-one Methyl undecy! ketone; Hendecyl me-
thyl ketone;
07.104 3399 11093 | 4643-25-8 [[ent-2-eu-4-on  [Hept-2-en-4-one
07.105 [3400 |11094 |1119-44-4[Fenr-3-en-2-on |Hept-3-en-2-one  [Vethyl pentenyl ketone; Butylidene
acetone; n-Butylideneacetone;
07106 13409 |11149 | 5166-53-0 P Merwirexe-3- [>-Methylhex-3-en-2- | (1 1i dene acetone;
eH-2-0H one
07.107 3416 11170 | 1669-44-9 |OxT-3-¢H-2-0H Oct-3-en-2-one
4-(2,6,6-trimethylcyclohexa-1,3-dienyl)-
but-2-en-4-one; 1-(2,6,6-
07.108 3420 11197 |23696-85-7 bera-/Jamacuenon [beta-Damascenone Trimethylcyclohexa-1,3-dienyl)but-2-
en-1-one
2,6,6- .
T N 2,6,6- 3,5,5-Trimethylcyclohex-2-ene-1,4-
07.109 [3421 [11200 | 1125-21-9| PMMETWIHET i1 rimethyicyclohex-2- [dione; 2-Cyclohexenedione-1,4,3,5,5-
orexc-2-eH-1,4- d . .
en-1,4-dione trimethyl-;
ITUOH
07110 [3425 |11744 [s42-46-1 | Wmoremtanen-9-Cycloheptadec-9-  Ioivettone; Civetone;

en-1-on

en-1-one
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3- 3-
07.111 3434 [11135 [541-91-3 |Memunuuknoned |Methylcyclopentad |Muscone; Methylexaltone;
ragekan-1-ox ecan-1-one
07112 13435 |11137 |2758-18-1 [ Merwr-2 3-Methyl-2- 1-Methyl-1-cyclopenten-3-one;
iuKIoneHTeH-1-onicyclopenten-1-one
07.113 3440 |11160 [925-78-0 |Honau-3-on Nonan-3-one Ethyl hexyl ketone;
g’lp?l;lld;_mn g 010,14 Farnesyl acetone; 2,6,10-Trimethyl-
07.114 3442 |11206 [762-29-8 | PPMZEIT MTrimethylpentadeca  [2,6,10-pentadecatrien-14-one; 6,10,14-
f ! 5,9,13-trien-2-one  [Trimethyl-5,9,13-pentadecatrien-2-one;
TpreH-2-0H
Dehydrodihydroionone; 4-(2,6,6-
3,4-lerunpo 3,4- : .
20483-36- § i . i trimethylcyclohexadien-1-yl)-2-
07.115 3447 [11057 5 TUruapo-6era Dehydrodlhydro butanone: 4-(2,6,6-Trimethyl-1,3-
MOHOH beta-ionone .
cyclohexadienyl)butan-2-one
1-(1,4- 1-(1,4-
43219-68- |[Mumermmukino  [Dimethylcyclohex- ) 1A e
07.116 3449 [11062 -, exc-3-om-1- 3-en-1-yl)athan-1- 4-Acetyl-1,4-dimethylcyclohex-1-ene;
MT)oTaH-1-0H one
19348-12- fngmii 4 3-Ethyl-2-hydroxy-4- [3-Ethyl-4-methylcyclotene; Ethylcy-
07.117 3453 [11077 9 JIPOKE methyl cyclopent-2-en-iclopentenolone; 3-Ethyl-2-cyclopenten-
MCTUIIIUKIIOIICH .
1-one 2-0l-1-one;
T-2-eH-1-0H
5-Otmn-2-
Ea . 5-Ethyl-2-hydroxy-3-
07.118 (3454 [11078 23263 58- unpokcu-3 methyl cyclopent-2-en-{5-Ethyl-3-methylcyclotene;
MCTHUINUKIIOIICH
1-one
T-2-eH-1-0H
2-
07119 3458 |11046 1031666 b pokcmmuicno 2T YArOXYCYClONeX-24ey iy e ane-1,2-dione;
2 en-1-one
rexc-2-eH-1-oH
ggg{lpomﬂ' 2-Hydroxy-3,5,5- 3,5,5-Trimethylcyclohexane-1,2-
07.120 3459 11198 |4883-60-7 | trimethylcyclohex-2- |dione;3,5,5-Trimethyl-1,2-
TPUMECTHUIINUKIIO H .
en-1-one cyclohexanedione;
rexc-2-eH-1-oH
10519-33- Ao 2 Ao Heptylidene acetone; Oenanthylidene
07.121 3532 11751 > Jlen-3-eH-2-0H Dec-3-en-2-one acetone; Enanthylidene acetone;
2.6- 2,6-Dimethylheptan- |Diisobutyl ketone; Isobutyl ketone; iso-
07.122 3537 11914 |108-83-8 |Iumeruarentan-4-,’ ! ’ ) ’
o 4-one Nonanone; | sovalerone;
. al pha,beta-dihydropseudoionone; 6,10-
07.123 3542 11088 |3796-70-1 [Cepanunaueron |Geranylacetone Dimethyl-5(trans),9-undecadien-2-one
a 2 Ethanone, 1-(2-hydroxyphenyl)-; o-
07.124 3548 |11784 |118-93-4 [['mapokcmanero |Hydroxyacetopheno e '
acetylphenal;
beHoH ne
3 3-Hydroxypentan-2-
07.125 [3550 |11115 [3142-66-3 |[Cumpokcunentan oney yp Acetyl ethyl barbonol;
-2-0H
3,5,5- 3,5,5-
07.126 3553 (11918 [78-59-1 [Tpumerwmukn [T rimethylcyclohex-2- | sophorone; | soacetopherone;

orexc-2-ed-1-ou

en-1-one
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07.127

3560

11189

491-09-8

n-Menra-1,4(8)-

p-Mentha-1,4(8)-

Piperitenone; 4-1sopropylidene-1-

I1eH-3-0H dien-3-one methyl-1-cyclohexen-3-one;
Cis-Dihydrocarvone; cis-Menthen-8(9)-
. one(2); 1-Methyl-4-
07.128 3565 |11703 |7764-50-3 |[durunpokapson [Dihydrocarvone isopropenylcyclohexan-2-one; p-Menth-
8(10)-en-2-one
3-MeTmi-5- 3-Methyl-5-
071290 18577 3720-16-9 |npormmuaksore  [propylcyclohex-2- ;"\e",ethy"5'”'pr°py"1'Cyc'°hexe”'3'
KC-2-eH-1-0H en-1-one ’
07.130 3622 57378-68- |nenbTa- delta-Damascone 1-(2,6,6-TrimethylcyCIOheX'g'enyl)bUt'
4 lamackoH 2-en-1-one
. 4-(2,6,6-Trimethyl-2-
07131 [3626 |11060 %7283'81' ﬁ“f{“ip"'ma' z':gr?éo'beta’ cyclohexenyl)butan-2-one; 4-(2,6,6-
OHO Trimethylcyclohex-1-enyl)butan-2-one
07.132 3628 11059 31499-72-  Jlurunpo-anbda- Dlhydro—alpha— 4—(2,6,6-Tr|methylcyclohex—2—
6 MOHOH ionone enyl)butan-2-one
. [A-Anerun-6-tept- At _ |Celestolide; 4-Acetyl-1,1-dimethyl-6-
07133 13653 300 oy mua-1,1- N f_g‘f‘n{;ﬁ t“a‘ét;"ie tert-butylindane; Acetyl-6-tert-butyl-2,3-
MeTHITHCH ' Y dihydro-1,1-dimethylindane
4-(2,6,6-Trimethyl-2-cyclohexenyl)-2-
43052-87- butene-4-one; 1-(2,6,6-
07.134 3659 [11053 5 anb(a-Tamackon [alpha-Damascone Trimethylcyclohex-2-enyl)but-2-en-1-
one
2,4- 2,4-
07.135 (3662 |11884 38631'86' urunpokcuane  |[Dihydroxyacetophe  [1-Ethanone;
rodeHoOH none
34545-88- ‘Tl’::;’)i'riapoq_ 4,4a,5,6-Tetrahydro-7-
07.136 3715 methyl napthalen-
5 MeTHIHAPTAINH- D(3H)-one
2(3H)-on
07.137 (3724 11808 |2345-28-0 [[Ienranekan-2-ox [Pentadecan-2-one Methyl tridecyl ketone;
07138 13725 63759-55- 2-[lentnnbyr-1-  2-Pentylbut-1-en-3-  [3-Methylene-2-octanone; 3-
U cH-3-0H one Methyleneoctan-2-one
07139 3761 81925-81- [5-Metwirent-2- [5-Methylhept-2-en-4- >-Hepten-4-one, 5-methyl:
7 eH-4-0H one
3-Meruin-2- 3-Methyl-2- Dihydrojasmone; 2-Pentyl-3-methyl-2-
07.140 (3763 1128-08-1 |[meHTHIIIUKIIO- pentylcyclopent-2-  [cyclopenten-1-one; 3-Methyl-2-(n-
nenr-2-eH-1-on  [en-1-one pentanyl)-2-cyclopentene-1-one;
07.142 11035 (498-02-2 |Auerosanmion  |Acetovanillone 4-Hydroxy-3-methoxyacetophenone
07.146 2249 (146 2244-16-8 (d-Kapsou d-Carvone d-p-Mentha-1,8-dien-2-one
07.147 2249 [146 6485-40-1 |I-Kapsou |-Carvone I-p-Mentha-1,8-dien-2-one
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Cyclohexy! ketone; Hexanon; K eto-

07.148 3909 [11047 |108-94-1 |[uknorexcanon |Cyclohexanone
hexamethylene;
07.149 (3910 |11050 [120-92-3 |[luxsonentanon |Cyclopentanone gneé?CYC'Ope”ta”e? Ketopentamethy!-
07.150 11055 |693-54-9 |[lexan-2-oH Decan-2-one
07.151 [3966 |11056 [928-80-3 |dekan-3-on Decan-3-one
1,10- . .
20489-53- [ 1,10- 1,2,6-Trimethyl-9-isopropylene-
07.153 3776 6 i[HrH/:lp OHYTKATO Dihydronootkatone  |bicyclo[4.4.0]decan-4-one
1-(3,5-IuMeTOKCH- .
o 1-(3,5-Dimethoxy-4- N A "
07.154 11106 [5650-43-1 [* hydroxy- Propiosyringone; 3,5-Dimethoxy-4
ruApOKCU(EHIIT) T hydroxypropiophenone;
phenyl)propan-1-one
poran-1-oH
6,10- 6,10-
07.157 11068 |1604-34-8 [Mumetmnynmekan [Dimethylundecan-2-
-2-0H one
07.158 11069 |6175-49-1 [TonekaH-2-oH Dodecan-2-one
d-1,3,3-Trimethyl-2-
07.159 2479 [551 4695-62-9 |d-Denxon d-Fenchone norbornanone;1,3,3-Trimethyl-
bicyclo[2.2.1] heptan-2-one
07.160 11089 (2922-51-2 [Cenramexan-2-on [Heptadecan-2-one Methyl pentadecy! ketone;
A-T'napokcu-3,5-  4-Hydroxy-3,5-
07.164 11105 |2478-38-8 [mumerokcuaneto (dimethoxyacetophe-  |Acetosyringone;
(heHOH none
4-
07.167 11108 |4984-85-4 [CumpokcurekcaH f;gydroxyhexan_&
-3-0H
(+/-)-2- (+1-)-2- Piperitone, 2-hydroxy-; Diosphenol;
07.168 4143 490-03-9  [Cmapokcu Hvdroxvbiperitone Buccocamphor; 2-Hydroxy-6-isopropyl-
MTUTIEPUTOH ydroxypip 3-methyl-2-cyclohexen-1-one
1 1-Hydroxypropan-2-
07.169 11101 (116-09-6 [CumpokcumpornaH oney yprop Hydroxyacetone; Acetyl carbinol;
-2-0H
07.170 4144 11202 23267-57-  Gera-Vonon beta—l onone 4—(1,2—Ep0xy—2,6,6—
4 DTIIOKCH T epoxide trimethylcyclohexyl)but-3-en-2-one
18358-53- : 2,6,6-Trimethyl-
07.171 4198 |[11125 - Wsommuokamdon [ SOpinocamphone bicyclo[3.1.1] cycloheptan-3-one
i i _ |Cryptone; Crypton; 4-
07.172 [3939 |11127 [500-02-7 [+Visonpomwmuk d-lsopropyleydiohex- | opy oy ey clonex-2-enone; DL-
imorekc-2-en-1-ou [2-en-1-one K )
ryptone;
07175 [2910 [2052 [89-816 fu-Menr-l-en-3-ou[” M oN-1-en3- - [Piperitone; alpha-Piperitone; 1-Methyl-
one 4-isopropyl-1-cyclohexen-3-oneg;
07.176 2667 [2035 [89-80-5 mpanc-Menton  [ftrans-Menthone trans-p-Menthan-3-one
07.177 [3868 33046-81- |7-Meru-3- 7-Methyl-3-octenone-2trans-7-Methyl -3-octen-2-one;
0 OKTCHOH-2
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3-Methylbutan-2-

3-Methyl-1-butenol-2; Methyl isopropyl

07.178 11131 [563-80-4
2-0H one ketone;
2- 2-
07.179 (3946 583-60-8 |Mermmmkiorek [Methylcyclohexa Methyl anone;
caHoH none
3- 3-
07.180 (3947 591-24-2 Mertmmmkioreke [Methylcyclohexa
aHOH none
07 181 11146 |928-68-7 6-MeTtunrenrtan-2-6-Methyl heptan-2-
oH one
07184 4057 113486-29-3-Merunnona-2,4- 3.-Methylnona-2,4- 3-Methyl-2,4-nonanedione
6 [THOH dione
07185 11157 565-61-7 3-Metunnentan-2-3-Methylpentan-2-
oH one
07.187 11162 [32064-72-5Hou-2-eu-4-o1  [Non-2-en-4-one
07.188 3955 11163 |14309-57-0HoHn-3-eH-2-0H Non-3-en-2-one
07.189 11161 | 4485-09-0 Honau-4-oH Nonan-4-one
07.194 11182 | 2550-26-7 3;1‘1’6}‘“”6“3“'2' 4-Phenylbutan-2-one
07.195 11042 (103797 |- Cermamponan- JL-PhenyIpIopan-2- ey meshyi ketoneg
-OH one
07.196 11186 [80-57-9  [[lun-2-en-d-om  |Pin-2-en-4-one Verbenone; 4,6,6-Trimethyl-
bicyclo[ 3.1.1] hept-3-en-2-one
07.198 11191 (141-10-6 [[IceBmo-monon  |Pseudo-ionone 6,10-Dimethylundeca-3,5,9-trien-2-one
07.199 11192 | 2345-27-9 [Terpanekan-2-ou [T etradecan-2-one
6,10,14- 6,10,14-
07.205 11205 502-69-2 (Tpumermnnenrtan [Trimethylpenta- Hexahydrofarnesyl acetone;
eKaH-2-0H decan-2-one
(TlR)'i’7’7'6 (1R)-1,7,7-
07.215 [2230 [140  |464-49-3 | PMMCTHIOMIH i eihyipicy- d-Camphor;
Ka0[2.2.1]renrran
clo[2.2.1] heptan-2-one
-2-0H
Tpanc-3-Merii-2- ftrans-3-Methyl -2-
07.219 [3196 11786 | 6261-18-3 |(2-nenTenun)-2- |(2-pentenyl)-2- trans-Jasmone;
rKIonenTeH-1-on/cyclopenten-1-one
tpanc-1-(2,6,6-  ftr-1-(2,6,6-
07.224 [3243 [2340 [23726-91.2 PuveTna-l- o Trimethyl-1-
ukmorekceH-1-  jcyclohexen-1-
nm)oyT-2-eu-1-ou |yl)but-2-en-1-one
ec-1-(2,6,6- cis-1-(2,6,6-
07225 13659 |11053 D3726-94.5[ Prmerwi-2-  [Trimethyl-2- (cis-al pha-Damascone;
uKiIorekceH-1- - |cyclohexen-1-
nn)0yT-2-eH-1-ou |yl)but-2-en-1-one
07.236 11171 [22610-86-2 |5-OkteH-2-oH 5-Octen-2-one
07.238 4139 37160-77-3 > | WApOKCH-2- 3-Hydroxy-2-octanong2-Octanone, 3-hydroxy-

OKTaHOH
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2-Methyl heptan-3-

07.240 4000 13019-20-0
3-oH one
3-I'uapokcu-4- . A
07.242 14052 5355-63-5 [pemmnbyran-2- o YAroxy-4 2-Butanone, 3-hydroxy-4-phenyl-
henylbutan-2-one
oH pneny
07.244 4001 b0859-10-3[[P21c-6-Metui-  trans-6-Methyl-3-
’ 3-renTeH-2-oH hepten-2-one
(o |OKTannen-2- Octadien-2-one/3.5-
07.247 4008 30086-02-3 on/3.5-(E.E) ED
07.248 4060 585-25-1 [2,3-Okranguon  [2,3-OCTANEDIONE |Octan-2,3-dione
07.249 4022 027-49-1 |YHuekaH-6-0H Undecan-6-one
2-
2-
07.251 4316 577-16-2 g/ieTHnaueTO(beH Methyl acetophenone
08.001  [2487 1 64-18-6  [MypasbuHas Formic acid M ethanoic acid;
IKHUCJIOTa
KHCJIOTa carboxilicacid;
08.003 [2924 3 79-00-4  [[lpomuonosas Propionic acid Methylacetic acid; Ethylformic acid;
IKHUCJIOTa
08.004 2611 4 508-82-3 MonouHas Lactic acid Eﬂpha44ydroxyprppan0k:acki 2-
KHCIIOTA Hydroxypropanoic acid
08.005 2221 5 107-92-6 Macnsnas BUtyrlC acid Ethyla:euc acid; Butanoic acid; 1-
KHCIIOTa Propanecarboxylic acid;
08006 |22 6 79-31-2  Metumponon 2-M ethylpropionic Isobu;yr.lc acu_j, .I sopropylformic acid,;
acid Butyric iso acid;
OBas KHUCJIOTa
08007 [3101 | 7  [109-52-4 [AICPHAHOBAL \eric acid Pentanoic acid; Propylacetic acid; Vale-
KHCJIOTa rianic acid; 1-Butanecarboxilic acid,;
i . . | sopentanoic acid; beta-Methylbutyric
08008 [3102 | 8 50374z [henumacna SMAWVIDUYIC g Deiphinicacid; Activevaeric ac-
o id; R-Methylbutyric acid;
08.009 2559 9 142-62-1 ["excaHoBas Hexanoic acid Capﬂﬂcacktliexok:add;Z-
KHCJIOTa Butylacetic acid; Pentylformic acid;
08010 799 10 h24-07-2 OxraHoBast Octanoic acid Ce_\pryllcamd; Octoic aqd; C.-8.;Octyllc
KHCJIOTa acid; 1-Heptanecarboxilic acid;
08011 [2364 | 11 [334-485 lexanosas Decanoic acid Capric acid; Decylic acid; 1-
KHCJIOTa Nonanecarboxylic acid;
08012 [2614 | 12 [143-07-7 (HloAekanoBas  Ipodecanoicacid ~ |-@uricacid; Dodecoicacid; Lau-
KHCJI0Ta rostearic acid,
08.013 2815 13 112-80-1 [O7enHoBas Oleic acid Oleinic acid; trans-Elaidic acid; Octa-

IKHCJIOTa

dec-9-enoic acid
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0. ['excamexaHoBast . Palmitic acid; Hexadecylic acid; Cetylic
08.014 2832 14  |57-10-3 vcnoTa Hexadecanoic acid acid; 1-Pentadecanecarbocylic acid;
08.015 [3035 15  [57-11-4  |OKTmanekaHosas |\octadecanoicacid  [Stearic acid: Octadecylic acid;
IKHCJIOTa
08.016 2764 16  [544-63-8 |leTpanekaHoBas Teyradecancicacid — [Myristic acid; Crodacid;
IKHCJIOTa
6 10umas 2-Hydroxy-1,4-butanedioic acid; Hy-
08.017 2655 17 6915-15-7 [ cnora |-Malic acid droxysuccinic acid:; 2-Hydroxybutane-
1,4-dioic acid
08018 [3044 | 18 |133-37-9 (BumHas Tartaric acid Racemic acid; 2,3-Dihydroxysuccinic
KHCIIOTa acid; 2,3-Dihydroxybutanedioic acid
HpOBIHOMDALHA 2-K etopropionic acid; Acetylformic
08019 p970 | 19 [127-17-3 | KECHOTa PAHA by ic acid acid; Alpha-K etopropionoc acid; Pyro-
racemic acid; 2-Oxopropanoic acid
Eersoiias Benzenecarboxylic acid; Phenylformic
08.021 2131 21  |65-85-0 icnora Benzoic acid acid; Dracylic acid; Carboxybenzene;
Phenyl carboxylic acid;
tert-beta-Phenylacrylic acid; 3-Phenyl-
08022 [2288 | 22 lp21-g2-9 |\oPHuHaA Cinnamic acid 2-propenoic acid; B-Phenylacrylic ac-
' KHCIIOTa id;3-Phenylacrylic acid; 3-Phenylprop-
2-enoic acid
4. Laevulinic acid; Acetopropionic acid;
08023 [2627 | 23 [123-762 [Okcomarepmanos [-Oxovdlericacid  |-ocvdlicacid; Levulinicacid; 4- -
s KHCTOTA Oxopentanoic acid; 3-Acetylpropionic
acid;
Sirapias Butan-1,4-dioic acid; 1,2-
08.024 24 |110-15-6 KHCH(I:Ta Succinic acid Ethanedicarboxylic acid; Butanedioic
acid
Allomalenic acid; Boletic acid; tr-
17 |Pymaposas L Butenedionic acid; tr-1,2-
08.025 2488 2 10178 KHCJIOTa Fumaric acid ethylenedicarboxylic acid; But-2(trans)-
enedioicacid
08.026 2011 26 124-04-9 A TNTITUHOBAs Adipic acid 1,4—E_3u.taneg1icarboxyl icacid; Hex-
KHcI0Ta anedioic acid
Fenranonas n-Heptanoic; Enanthic; n-Heptylic; n-
08.028 (3348 28 |111-14-8 cnora Heptanoic acid Heptoic acid; Oenanthic; Oenanthic
[HCTIOT acid; n-Heptanoic acid; Enanthic acid;
08029 b7s4 29 [112-05-0 HonanoBast Nonanoic acid Pelargonic acid; Octane-1-carboxylic
' KHCJIOTa acid; Nonylic acid; Nonoic acid,;
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2- . N
08031 [2754 | 31 [9761-0 |Merumanepran |2 ctyivaleric i2-Methylpentanoic acid; Methylpropy-
acid lacetic acid;
OBasA KHUCJIOTA
3- 3-Phenvipropionic Benzylacetic acid; Hydrocinnamic acid,;
08032 (2889 | 32 [501-52-0 (bemwmpommon |- viprop R-Phenyl propionic acid; Dihydrocin-
OBast KUCJIOTA namicacid;
IMpon-1-en-1,2,3- Prop-1-ene-1.2 3- /Aconitic acid; Achilleic acid; Equisetic
08.033 [2010 33  {499-12-7 [rpukapGoHOBas 'op L acid; Citridic acid; 2-Carboxyglutaconic
tricarboxylic acid )
KHCJIOTa acid;
08034 [2347 | 34 |5202-21.7 [Hmwnorexcmnyx  [Cyclohexylacetic oy eiohexaneacetic acid;
CyCHas KHUCJIO0Ta aCId
2- . . .
08035 [3191 582 | 4536-23-6 Memmmrexcanos |2 ethylhexanoic  2-Methylcaproicacid; 2-Butylpropanoic
acid acid; Hexana-2-carboxylic acid;
asg KUCJI0Ta
08.036 3142 616 502-47-6 ]_[I/lTpOHeJ'lJ'IOBaﬂ Citrondlic acid RhOdInO'ICEK:Id, Rhodinic ac:|d, 3,7-
KHCIIOTa Dimethyloct-6-enoic acid
2- alpha-K etoglutaric acid; 2-Oxo0-1,5-
08.037 (3891 653 328-50-7 |OxkcoryrapoBa s [2-Oxoglutaricacid  |pentanedioic acid; 2-Ketoglutaric acid;2-
KHCJIOTa Oxopentanedioic acid
08.038 |878 l672 103-82-2 |Denunykcycnas Phenylacetic acid apha-Toluic acid; Benzylcarboxylic
KHCJIOTA acid;
'Yanmen-10-eHoBa -10-enoi
08039 3247 689 [112:33:9 | ieidenosas ;Jc?gec 10-enoic )y decylenic acid; 10-Hendecenoic acid:
n 4-Hydroxybenzoic
08040 [3986 693 (99967  [wmpoxcuGemso | dy y p-Hydroxybenzoic acid;
IifHAs KMCJI0Ta
Okrameka- . . s . . .
08041 hB380 l6oa 60-33-3  [9.12- O_ctad_ec&Q,lZ— L|_r10I.e|caC|d, Linoleicand Linolenic
dienoic acid acids;
ImueHoBas
08.042 3245 696 112-37-8 'YHIekaHoBas Undecanoic acid n-Undecoic aCld, n-U ndecyllc a:|d,
KHCIIOTA Hendecanoic acid;
08.043 3088 697 121-34-6 BanunuHoBas \anillic acid 4-Hydr0Xy-3-methOXy-benZOiC acid; 4-
KHCJIOTa Hydroxy-3-methoxybenzoic acid
2,4
08044 [3143 [744  [21016-46-6 MM 2.4-Dimethylpent-2-
eHT-2- enoic acid
CHOBAs
2- o .
08045 [2429 [2001 [88-09-5 |rumwacnsmas  [2-Ethylbutyric acid ";"C ﬁ’g_""'Ethy' butyricacid; Diethylacetic
KHCIJIOTa ’
2- . -
08046 [2695 [2002 [116-53-0 |Metmmmacmmas L eryibutyric  Methylethyl acetic acid; Butane-2-
acid carboxylic acid;
IKHCJIOTA
2- i . 2-Methyl oenanthic acid; Methylamy-
08047 [2706 [2003 | 1188-02-9 |Mermrentanos gcz\gethy' heptanoic | +eticacid: Isocaprylic acid: Isooc-
last Kuciaora tanoic acid;
[Menr-4- L .
08.048 2843 2004 |591-80-0 Pent-4-enoic acid Allyl acetic acid;
CHOBAAKNCJIOTA
roq |PEHOKcHyKCycHa oo Glycollic acid phenyl ether; Phenoxy-
08.049 2872 2005 [122-59-8 4 KeT0Ta Phenoxyacetic acid ethanoic acid; o-Phenylglycolic acid;
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08050 [3170 [2256 |4219-24-3 | OK¢% Hex-3-enoic acid
CHOBAsIKHUCIIOTA
3-Metumn-2- . S .
08051 [3869 [2262 [759-05-7 lokcomacmmman L oV-2 2-Oxoisovaleric acid; Dimethylpyruvic
oxobutyric acid acid;
IKHCJIOTA
2-K eto-4-methyl-pentanoic acid; 4-
4-Metw-2- T
08052 13871 D263 [816-66-0 [oxcosaneprano |V oYl-2 Methyl-2-oxopentanoicacid; alphar
oxovaleric acid K etoisocaproic acid; 1sopropyl pyruvic
Bas KHUCJIOTa .
acid;
MastoHoBa. M ethanedi carboxylic acid; Propane dioic
08.053 2264 |141-82-2 JonoBa Malonic acid acid; Propan 1,3-dioic acid; Pro-
IKHCJIOTA .. .
panedioic acid
08054 RB169 | 11777 [L3419-69- exc-2(tpanc)- Hex-2(trans)-enoic  |3-Propylacrylic acid; 3-Propylacrylic
7 eHOBas KUCJIOTa  |acid acid:
2-MeTmi-2- >-Methy]-2- 3-Ethyl-2-methylacrylic acid; 2-Pentene-
08.055 3195 11680 (3142-72-1 [meHTeHOBas Y-z 2-carboxylicacid; 2-
pentenoic acid o e
KHCJIOTa Propylidinepropionic acid;
3- . L
a 3-Methylvaleric Sec-butyl acetic acid; 2-Methyl-butane-
08.056 3437 10149 |105-43-1 |MetunBanepuan cid 1-carboxylic acid: R-Methylvaleric acid:
OBast KUCJIOTa
4- . . .
08057 [3463 | 10150 B46-07-1 Merumpanepuan |+ A ethylvaleric llsohexanoic acid; Isocaproic acid; 4-
acid Methyl pentanoic acid;
OBasA KHUCJIOTaA
08058 Ba64 10147 37674-63- [2-MeTuinent-3- Z-Methyl pent-3-
8 eHoBas KucioTa  [enoic acid
08050 [3511 | 10148 [1575.74-2 [ Merwment-4- 2-Methylpent-4-
ICHOBAs KHUCJIOTa enoicC aCId
[ukmorekc
08060 [3531 | 11011 08-89-5 [HKapOoHO Cyclohexanecarbox
Bast ylic acid
IKHCJIOTa
08061 [3572 | 10142 [628-46-6 |Mermirexcanosa [V eyinexanoic  lsoheptanoic acid Isovenanthic acid
acid | soamyl acetic acid;
i1 KUCJIOTa
4- .
08062 3574 | 11925 [1°°19% NMenwmonanosa [ino Y MOy Methyipaargonicacid;
i1 KUCJIOTa
4- .
08.063 (3575 | 11926 84947'74' MermiokTanoBas :&:\gethy'“tamm
IKHCJIOTa
. Tiglic acid; 2-Methyl crotonic acid; 2-
2-Methylcrotonic Methyl-2-butenoic acid; trans-2,3-
08.064 3599 10168 [80-59-1 Z/ie;;gxé):aTOHOB cid Dimethyl-acrylic acid; Methylbut-
. 2(trans)-enoic acid
08065 [3660 | 10000 [[4436-32- Jlewd- Dec-9-enoic acid
9 EHOBAsSKKMCIIOTA
2- o .
08.066 [3723 600-18-0 [Oxcomacnsmmas  |2-Oxobutyricacid | <oroputyricacid; Alpha-Ketobutyric

IKMCJIOTA

acid;




129

4-1sopropyl-3-cyclohexene-1-carboxylic

1,2,5,6- 1,2,5,6- acid; 3-Cyclohexene-1-carboxylic acid,
08.067 (3731 71298-42-5 [Tetparuapokymu [T etrahydrocuminic  4-(1-methylethyl)-,(x)-; 1-(4-
HoBas kuciiora  facid | sopropylcyclohex-3-enyl)carboxylic
acid
en-(5-u
08.068 (3742 72881-27-712) Dec-(5-and 6)-
eHHOBAs enoic acid
IKMCJIOTA
3. 3,3-Dimethyl-acrylic acid; 3-Methyl-
e 3-Methylcrotonic but-2-enoic acid; R,3-Dimethylacrylic
08.070 (3187 10138 541-47-9 |[MeTUIKPOTOHOB cid acid:  Senecioic  acid;  3-Methylbut-
ast KUCJIOoTa . .
2(trans)-enoic acid
A 4-Anisic acid; Draconic acid; p-
08.071 [3945 | 10077 [100-09-4 |- Hucosad p-Anisic acid Methoxybenzoic acid; 4-
IKHCJIOTa . .
Methoxybenzoic acid
byr-2- But-2-enoic acid(cis  [Crotonic acid (trans) + isoCrotonic ac-
08.072 3908 10080 | 3724-65-0 [enoBasikucaoTa NI
and trans) id(cis);
(e u TpaHc)
08073 (3913 | 10087 | 3013-85-7 1¢% Dec-2-enoicacid  [2-Decencic acid;
CHOBAAKHUCJIOTA
08.074 10088 [15469-77-9 113" Dec-3-enoic acid 3-decenoic acid;
CHOBAsIKHCJIOTa
08.075 [3914 10089 [26303-90-2 fleu-4- Dec-4-enoic acid 4-Decenoic acid;
CHOBasKHUCJI0Ta
2 4- 24
08.076 3798 89-86-1  [Iuruapokcubens [Dihydroxybenzoic
oitnas kuciora  [acid
- 4-Ethyloctanoic
08.079 3800 16493-80-4 DtunokraHoBas cid
IKHCJIOTA
08.080 10170 149-91-7 ["amnoBas Gallic acid 3,.4,5-Trihydroxyben.zoicacid; 3,4,5-
KHCJIOTa trihydroxybenzoic acid
Fepatmesa 3,7-Dimethyl-2(trans),6-octadienoic
08.081 [4121 | 10094 [459-80-3 KHEHZ‘:‘; & Geranic acid acid; 3,7-dimethylocta-2,6-dienoic acid;
3,7-dimethyl-2(trans),6-Octadienoic acid
08.083 10102 |18999-28-5[ "% Hept-2-enoic acid
CHOBAsKHCJIOTA
Cexca2,4- .
08085 (3921 110-44-1  |jacronas oxarz4-dienole
IKHCJIOTA
08.086 13843 1113-60-6 (Ss-l;zmp gKCP:Z(; , [-Hydroxy-2- Propanoic acid, 3-hydroxy-2-oxo-; 3-
' KCOTIPOTHOHOB oxopropionic acid Hydroxy-2-oxopropanoic acid;
11 KHCJIOTa
4-Tunpokcu-3,5-  4-Hydroxy-3,5-
08.087 10111 [530-57-4 |mumerokcubenso |[dimethoxybenzoic  [Syringic acid;
HHast KKCJI0Ta acid
A-T'unpokcu-3-  {4-Hydroxy-3- i an A
08.089 10113 | 1135-24-6 jetokenxopuana methoxycinnamic | o Ulic acid; 3-(4-Hydroxy-3

i1 KUCJIOTa

acid

methoxyphenyl)prop-2-enoic acid
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2-Hydroxy-4-
08.090 10118 (498-36-2 |meTmiIBaJIEpUAHO methylvaleric acid
Bas KHUCJIOTa
3 3-Methoxybenzoic L .
08.092 (3944 586-38-9 [MeTokcubeH30i cid m-Anisic acid; 3-Anisic acid;
Has1 KHUCJIOTa
3-Metuin-2- S .
08093 [3870 |10146 [39748-49-7 foxcosancpraton | orVl-2 Methyl ethyl pyruvic acid, Sodium 3-
oxovaleric acid methyl-2-oxopentanoic acid,;
ast KUCJIOTa
(E,Z) 4- A- -
08099 4180 10321-71-8 Mermmenr-2- (2 A-Methylpent-— i 2- pentencic acid
2-enoic acid
CHOBAas KHUCJIOTa
08101 [3954 |10153 |3760-11-0|10H2" Non-2-enoic acid
CHOBAsAKHCJIOTA
Hon-3- L
08.102 10154 | 4124-88-3 Non-3-enoic acid
CHOBAsAKHUCIIOTA
08.103 10079 [123-99-9 ([Honanwkap6on Nonanedicicacid  Azelaic acid;
OBas KHUCJIOTaA
08107 14193 |10163 [13991-37-2[/°HT"2 Pent-2-enoic acid
ICHOBassKHUCJI0Ta
2 2-Phenylpropionic .
08.108 10164 {492-37-5 |DeHUINPONHOH cid hydratropic-acid-;
OBasA KHUCJIOTA
3- - R
08109 |3892 156-06-9  [ermmmuponuHo 3-Phenyl pyruvic 3-Pheny|-2-0x0pr(_)pan_o|c acid; 3-Oxo-
acid 3-phenylpropanaoic acid
rpagHas KUcJjora
08.112 3085 10165 [69-72-7 CanumuinoBas Sallcyllc acid 2—Hydroxyben20|caCId, 2—Hydr0xy—
KHCIIOTA benzoic acid
SHTapHOMKUC
08113 [3277 | 24 [150-90-3 [°™ succinic cid,
ITMHATpHECBAs disodium salt
ICOJIb
08.114 [3957 |10156 | 1871-67-6 2" OKTeHoBas 2-Octenoic acid trans-2-Octenoic acid; Oct-2-enoic acid
IKHCJIOTA
08.119 (3169 11777 | 1191-04-4 2 2-Hexenoic acid
['eKCEeHOBAsIKUCIIOT]
2-MeTun-2-
2-Methyl-2-
08.120 3599 10168 |13201-46-2|0yreHoBast butenoic acid
IKHCJIOTA
TpaHc-2- i .
08.123 3920 10352-88-2 [Cenrrenosas ;"’;’fz Heptenoic
IKHCJIOTa
09.001 2414 |191 141-78-6  [Ituia auerat Ethyl acetate IAcetic ether;
09.002 2925 (192 109-60-4 [[Iponwi anerar  |Propyl acetate Propyl ethanoate;
09.003 [2926 [193  [108-21-4 [Asompomur I sopropy! acetate Propyl iso acetate;
arerart
09.004 (2174 (194 123-86-4 |Byrwi anerat Butyl acetate Butyl ethanoate;
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Butyl iso acetate; 2-Methyl-1-propy!

09.005 [2175 [195  [110-19-0 am:gy:m | sobutyl acetate acetate; |so-butyl acetate; 2-
H Methylpropyl acetate
09.006 [2565 [196 142-92-7  [[ekcun aneTar Hexyl acetate Hexyl ethanoate; 1-Acetoxy-hexane;
09.007 [2806 [197 [112-14-1 |Oxtmramerar  |Octyl acetate Acetate C-8; n-Octanyl acetate; 2-Ethyl
hexyl acetate; Octyl ethanoate;
09.008 [2788 |198  [143-13-5 |Homumauerar  |Nonyl acetate Acetate C-9; Pelargonyl acetate; Nonyl
ethanoate;
IAcetate C-10; Decyl ethanoate; Decanyl
09.009 [2367 [199 112-17-4  |[leuun anerat Decyl acetate acetate; 1-Acetoxydecane; Acetic acid
decyl ester; Decanol acetate;
Lauryl acetate; Acetate C-12; Dodecanyl
09.010 2616 [200 112-66-3 |[lomemwn aneratr  |Dodecyl acetate acetate; Lauryl ethanoate; Dodecanyl
ethanoate;
Geraniol acetate; trans-3,7-Dimethyl-
2,6-octadien-1-yl acetate; 2,6-Dimethyl-
09.011 2509 [201 105-87-3 [[epanun aneratr |Geranyl acetate b 6-octadiene-6-yl acetate;3,7-
Dimethylocta-2(trans), 6-dienyl acetate
[utponemmun 3,7-Dimethyl-6-octen-1-yl acetate; 3,7-
09012 2311 P02 (150845 | Tg; ¢ Citronellyl acetate  |Dimethyl-6-octen-1-yl ethanoate; 3,7-
e Dimethyloct-6-enyl acetate
Bergamol; 3,7-Dimethyl-1,6-octadien-3-
on.7 uHaman . yl acetate; Licareol acetate; Linal ool
09.013 2636 203 115-95-7 anerar Linalyl acetate acetate; 1,5-Dimethyl-1-vinylhex-d-enyl
acetate
09.014 2135 204 140-11-4  |ben3un anerat Benzyl acetate Benzyl ethanoate;
anbga- alpha-Terpiny] 3—Cyc| ohexenel—methanol , apha,alpha,
09.015 (3047 [205 80-26-2  [TeprnuuuI A-trimethyl, acetate; p-Menth-1-en-8-yl
acetate
arerar acetate
|-p-Menth-3-yl acetate; M enthol acetate;
2 1-1sopropyl-4-methyl cyclohex-2-yl ace-
09.016 [2668 [206 29066-34-0 Mentun anerar  [Menthyl acetate tate; (1-alpha,2-beta5-alpha)-2-
| sopropyl-5-methylcyclohexyl acetate
Borneol acetate; 2-Camphany! acetate;
Bornyl ethanoate; [-Bornyl acetate; d-
09.017 [2159 207 76-49-3  [Bopumi anerar  [Bornyl acetate Bornyl acetate; Bornyl acetic

ether;1,7,7-Trimethyl-
bicyclo[2.2.1]hept-2-yl acetate
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3-Phenyl-2-propen-1-yl acetate; 3-

09.018 [2293 [08  [103-54-8 |\wHaMu Cinnamyl acetate  |Phenylallyl acetate; 3-Phenylprop-2-enyl
arerar cetate
Benzenemethanol, 4-methoxy-, acetate;
00.019 [2008 [200  [104-21-2 |u-Amwmms anerar p-Anisyl acetate S_’&Sg’t'hi';;hgéggjﬁwiteﬂg%';ogﬂ'
acetate
Eugenol acetate; Aceteugenol; 2-
09.020 2469 210 93-28-7  Derenwmn anerar  |[Eugenyl acetate M ethoxy-4-phenyl acetate; Acetyl euge-
nol; 4-Allyl-2-methoxyphenyl acetate
09.021 211 628-63-7 [[lentwnanerar  |Pentyl acetate Amyl acetate;
00.022 [2547 [12  [112-06-1 [Femmunmauerar  |Heptyl acetate Acetate C-7; Heptanyl acetate; Heptyl
ethanoate;
09.023 2676 213 79-20-9  MeTua anerar Methyl acetate Methyl ethanoate;
| soamyl acetate; beta-Methyl butyl ace-
M3omeHTnn tate; Amyl acetate common; Amyl iso
09.024 2055 214 123-92-2 anerar | sopentyl acetate acetate; 1soamyl ethanoate; 3-
Methylbutyl acetate
00025 [azs P15 (003187 2 2-Ethylbutyl acetate  |beta-Ethylbutyl acetate;
5 OTIOyTHnaneTa
alpha-n-Amyl-beta-phenylacryl acetate;
ansda- alpha- i . ; .
00026 064 216 (7493789 [lenmwmummav  Pentylcinnamyl  [yorat o yionnamyl ot Floxin
MJT arieTar acetate et ate’ yl-s-phenylprop y
00.027 [2349 P17  |622-45-7 Tuai“"re““ﬂaue Cyclohexyl acetate  |Cyclohexane acetate;
o |2 i Cyclohexane ethyl acetate; Ethylcyclo-
00028 p3ag P18 [0 ucnorexenmr | Cyclohexylethyl o VI acetate; Hexahydrophenyl ethyl
acetate .
MJI aleTaT acetate;
1,1-Tumermn-3-  |1,1-Dimethyl-3- Dimethyl phenethyl carbinyl acetate;1,1-
09.029 (2735 219 103-07-1  |beHmIIpOoIHI phenylpropyl Dimethyl-3-phenylpropan-1-yl  acetate;
arerar acetate 2-Methyl-4-phenyl-2-butyl acetate;
(zr'[M‘;T_TfCH'A" (Z-lr\get_ri(_)xy-4- I soeugeny! acetate; | soeugenol acetate;2-
00030 [2470 220  [93-29-8 po prop M ethoxy-4-propenyl phenyl acetate;
erm) penwt are-  |enyl)phenyl Acetisoeugenol:
raT acetate ’
09031 [2857 P21  |103-45-7 (Dewerunanerar [Phenethyl acetate i’;’t*;teg}"ethy' acetate; Benzyl carbinyl
i i Phenylpropyl acetate; 3-phenyl-1-propyl
00032 P890 P22 [122-72-5 Sff;“““p"“““ gcztha?;y'pmpy' acetate; Hydrocinnamy! acetate; beta-
H Phenylpropyl acetate;
00.033 [2081 [223  [141-11-7 |Pommmmnauerar |[Rhodinyl acetate  [@PheCitronellyl acetate; 3,7-

Dimethyloct-7-enyl acetate
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09.034 3007 224 1323-00-8 CarTanmn Santal yl acetate alpha—SantaI 0|, acetate; R-Santal O|, ace-
ameraTt tate;
Acetyl vanillin; Benzaldehyde, 4-
ra . (acetyl oxy)-3-methoxy-; 3-Methoxy-4-
09.035 (3108 [225 881-68-5 |Bamwmmiauerar |Vanillyl acetate acetoxybenzal dehyde; 4-Acetoxy-3-
methoxybenzaldehyde
p-Cresyl acetate; 4-methylbenzoic acid
20 § i methyl ester; Acetyl p-Cresol; p-Tolyl
09.036 (3073 [226 140-39-6  |u-Tomun arierar  |p-Tolyl acetate ethanoate: p-Cresylic acetate: 4-
Methylphenyl acetate
09.037 (2418 (245 140-88-5 [Dtwmm akpuiar Ethyl acrylate Ethyl propenoate; Ethyl prop-2-enoate
09.038 [2693 [263 623-42-7 Metun 6ytupar  [Methyl butyrate Methyl butanoate;
09.030 [2427 [264  [10554-4 [runGyrmpar  |Ethyl butyrate Ethyl n-butanoate; Butyric ether; Ethyl
butanoate;
09.040 2934 [266 105-66-8  [[Ipomm Propyl butyrate Propyl butanoate;
OyTHpat
00041 [2935 [267  [638-11-9 [Msomporm Isopropyl butyrate  [Propyl iso butyrate; Propyl iso bu-
OyTupar tanoate; | sopropyl butanoate;
09.042 2186 [268 109-21-7 |byrun 6ytupar  [Butyl butyrate Butyl butanoate;
IR — Butyl iso butyrate; 2-Methyl-1-propy!
09.043 2187 269 539-90-2 5 Hy;T | sobutyl butyrate butyrate; |sobutyl butanoate; 2-
yrip Methylpropyl butanoate
09.044 [2059 [70  [540-18-1 |Hemrun Pentyl butyrate Amyl butyrate; Amyl butanoate;
OyTHpat
09.045 2568 (271 2639-63-6 [Cexcun 6ytupar |Hexyl butyrate n-Hexyl n-butanoate; Hexyl butanoate;
09.046 2807 (272 110-39-4 |Oxtm 6ytupar  |Octyl butyrate Octyl butanoate;
09.047 2368 273 5454-09-1 |[leuwmn Gytupar  [Decyl butyrate Decyl butanoate; 1-Butyroxy decane;
T trans-3,7-Dimethyl-2,6-octadien-1-yl
00.048 [2512 P74  [106-29-6 6epH o Geranyl butyrate butanoate; 3,7-Dimethylocta-2(trans),6-
yrap dienyl butanoate
a LluTponesu . 3,7-Dimethyl-6-octen-1-yl butyrate;3,7-
09.049 2312 275 141-16-2 Gytpar Citronellyl butyrate Dimethyloct-6-enyl butanoate
1 T 3,7-Dimethyl-1,6-octadien-3-yl butyrate;
09.050 2639 276 78-36-4 —— Linalyl butyrate Linalyl n-butyrate; 1,5-Dimethyl-1-
yrip vinylhex-4-enyl butanoate
09051 [140 P77  [103-37-7 |Bemsun Gyrupar |Benzyl butyrate Benzyl n-butyrate; Benzyl n-butanoate;

Benzyl butanoate;
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p-Menth-1-en-8-yl butyrate; p-Menth-1-

09.052 3049 278 2153-28-8 gepmﬂm Terpinyl butyrate en-8-ol butyrate; p-Menth-1-en-8-yl
yTHpAaT
butanoate
Phenylpropenyl-n-butyrate; 3-Phenyl-
a1~ |[IuHHAMET . 2-propen-1-yl butanoate; Butyric ac-
09.053 [2296 [279  [103-61-7 EN—— Cinnamy! butyrate | d.3-phenyl-2-propen-L-yi ester: 3.
Phenylprop-2-enyl butanoate
Allyl-n-butyrate; Vinyl carbinyl bu-
09.054 2021 280 2051-78-7 |Ammun 6ytupar  JAllyl butyrate tyrate; 2-Propen-1-yl butanoate; Allyl
butanoate;
09055 [2060 [282  |106-27-4 (S-MemmiGymun  3-Methylbutyl Isoamy! butyrate; |soamyl n-butyrate;
OyTupar butyrate
e i al pha-Phenylpropyl alcohol, butyric
09.057 2891 285 30866 83 émeﬂmnponm ﬁuli’hzyélpropyl ester; beta-methylphenethyl butyrate;
yrupar y Hydratropyl butyrate;
- Benzyl alcohol, p-methoxy, butyrate;
09.058 [2100 (286 6963-56-0 A 6 p-Anisyl butyrate Butyric acid, p-methoxybenzyl ester; 4-
HHUCHIDYTHPaT M ethoxybenzyl butanoate
09.050 [2432 309  [110-38-3 [runnexamoar  |Ethyl decancate  [EIYI caprate; Ethyl decylate; Ethyl
caprinate;
09.060 [2439 (810  |123-66-0 [Prunrexcanoar |Ethyl hexanoate ~ |EhY! caproate; Capronic ether absolute,
Ethyl capronate;
09.061 [2949 [311  [626-77-7 |Hlpomur Propyl hexanoate Propyl caproate;
reKkcaHoar
Moo P Propyl iso hexanoate; Propyl iso Hexy-
00062 [2950 [312  |2311-46-8 pormt propy |ate; 1sopropyl capronate; Isopropyl
rekcaHoar hexanoate i
caproate;
09.063 2201 313 626-82-4  |Byrun rexcanoar [Butyl hexanoate Butyl caproate;
306y | sobutyl caproate; Butyl iso hexanoate;
09.064 [2202 (314  [105-79-3 yrin Isobutyl hexanoate  [Butyl iso caproate; 2-Methylpropyl
reKcaHoatr
hexanoate
00.065 [074 [315  [540-07-8 |llenTh Pentyl hexanoate  (AMYI hexanoate; Amyl caproate; Pentyl
rekcaHoatT caproate;
09.066 2572 (316 6378-65-0 |l excn Hexyl hexanoate Hexyl caproate;
reKkcaHoar
Geranyl caproate; trans-3,7-Dimethyl-
10032-02- [['epanun 2,6-octadien-1-yl hexanoate; 3,7-
09067 2515 @17 & Fexcanoar Geranyl hexanoate i iyl octa-2(trans), 6-dienyl n-
hexanoate
3,7-Dimethyl-1,6-octadien-3-yl hexa-
00068 [2643 [318  |7779-23-9 [lanaman Linalyl hexanoate  |1°t&: Linalyl caproate; Linalyl hexo-

reKkcaHoat

ate; Linelyl hexylate; 1,5-Dimethyl-1-
vinylhex-4-enyl hexanoate
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09.069 2708 (319 106-70-7 [Metun Methyl hexanoate  [Methyl caproate;
reKcaHoar
| soamyl hexanoate; | soamyl caproate;
00070 bo7s k2o 2198-61-0 3-Metunoytun  [3-Methylbutyl Isope.ntyl n-hgxanoate; Peptyl is0 hexa-
reKCaHOoaT hexanoate noate; Pentyl iso caproate; | sopentyl
hexanoate;
3- -Phenvipronyl Hydrocinnamyl hexanoate; Hydrocin-
09071 896 (321  [6281-40-9 [emwmpommwi | oo bropy namylcaproate;  3-Phenylpropyl  ca-
exanoate )
reKkcaHoatT proate;
09.072 2434 339 109-94-4  Otun popmar Ethyl formate Ethyl methanoate; Formic ether;
09.073 2943 340 110-74-7 |[Ipomun ¢popmar |Propyl formate Propyl methanoate;
09.074 2552 341  [112-23-2 [Femrun hopmar  |[Heptyl formate ;—Heptyl methanoate; Heptyl methano-
€,
09.075 2809 (342 112-32-3  |Oxrun popmar  |Octyl formate Octyl mehtanoate;
trans-3,7-Dimethyl-2,6-octadien-1-yl
Cenarii formate; trans-3,7-Dimethyl-2,6-
09.076 2514 (343 105-86-2 (bop a Geranyl formate octadien-1-yl-methanoate; Geranyl
pMat methanoate; 3,7-Dimethylocta-
2(trans),6-dienyl formate
00.077 [P145 (344  [104-57-4 |Bemsun popmar |Benzyl formate Forgicacid benzyl ester; Benzyl meth-
anoate;
[utponemmun 3,7-Dimethyl-6-octen-1-yl formate;3,7-
00078 314 345 105851 | Tﬁ‘;Te Citronellyl formate  |Dimethyl-6-octen-1-yl methanoate;3, 7-
op Dimethyloct-6-enyl formate
00079 [2984 [346  [141-09-3 (PoAuHmT Rhodinyl formate  [@Pha-Citronellyl formate; 3,7-
(dopmar Dimethyloct-7-enyl formate
- 3,7-Dimethyl-1,6-octadien-3-yl formate;
09.080 (2642 (347 115-99-1 7 Linalyl formate Linalool formate; 1,5-Dimethyl-1-
(dopmar ) »n
vinylhex-4-enyl formate
anbda- .
00.081 (3052 [348  |2153-26-6 [Teprmmm f"ph&Terp'”y' p-Menth-1-en-8-yl formate;
ormate
(bopmat
Bornyl methanoate; Borneol formate; d-
Bornyl formate; endo-2-Bornany! for-
09.082 2161 (349 7492-41-3 |bopuun popmar  [Bornyl formate meate; 2-Camphanyl formate; |-Bornyl
formate; 1,7,7-Trimethyl-
bicyclo[2.2.1] hept-2-yl formate
ereri 2-Phenylethyl formate; 2-Phenylethyl
09.083 2864 (350 104-62-1 (bopMaTﬂ Phenethyl formate methanoate; Benzylcarbinyl formate;

Benzylcarbinyl methanoate;
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Phenylpropyl formate; Hydrocinnamyl

00.084 2895 [351  [104-64-3 gq’;‘ﬁﬂnpo““ f’(;m;‘é"pmpy' formate; Hydrocinnamyl methanoate;
op beta-Phenylpropyl formate;
[ nsmam 3-Phenyl-2-propen-1-yl formate; 3-
09.085 2299 (352 104-65-4 b . Cinnamyl formate Phenylallyl formate; Cinnamyl meth-
opmat anoate; 3-Phenylprop-2-enyl formate
- Metii-1- al pha,al pha-dimethyl phenethyl formate;
09086 b3gs 1353 10058-43- (berrn-2-nipormn 2-Methyl-1-phenyl-2- 2—Benzy|-2—.propyl formgte;. Benzyl di-
2 propyl formate methyl carbinyl formate; Dimethyl ben-
(dopmat . )
zyl carbinyl formate;
Anisyl alcohol, formate; Anisyl meth-
o1.e O A anoate; p-Methoxybenzyl methanoate;
09.087 2101 1354 122-91-8 Axucunpopmar p-Anisyl formate Benzenemethanol, 4-methoxy-, formate;
4-Methoxybenzyl formate
09.088 2473 355 10031-96- 4-DBreHu 4‘Eugmy| formate EUgenOl formate; 4-Al |y| -2-
6 dbopmar methoxyphenyl formate
1P EP— 4-M ethoxy-4-phenyl formate; 2-
09.089 2474 (356 7774-96-1 (popat I soeugenyl formate  [Methoxy-4-propenyl phenyl formate; 2-
P M ethoxy-4-(prop-1-enyl)phenyl formate
anbga- al pha- alpha-n-Amyl-phenylacryl formate;
09.090 [2066 [357 7493-79-0 [[Mewrmmmunam  [Pentylcinnamyl al pha-Pentylcinnamyl formate; 2-Pentyl-
1 hopmat formate 3-phenylprop-2-enyl formate
09.091 2199 (363 5454-28-4 [Bbyrunrenranoar |Butyl heptanoate Butyl heptylate; Butyl oenanthate;
IR E— | sobutyl heptylate; Buty! iso heptanoat;
09.092 [2200 (364 7779-80-8 yr | sobutyl heptanoate || sobutyl heptoate; 2-Methyl-1-propyl
renTaHoar h
heptanoate; 2-Methylpropyl heptanoate
09.093 [2437 [365  [106-30-9 [Irunrenramoar |Ethyl heptanoate  |[EtNY! heptylate; Ethyl heptoate; Ethyl
oenanthate; Oenanthic ester;
09.094 2810 (366 5132-75-2 |Oxrunrentanoar |Octyl heptanoate Octyl heptylate; Octyl oenanthate;
00.005 [2048 [367  |7778-87-2 [lpommn Propyl heptancate  |PTOPY! heptylate; Propyl heptoate; Pro-
rernTaHoar pyl oenanthate;
: -73- ethyl heptanoate ethyl heptoate; Methyl oenanthate;
09.096 [2705 [368 106-73-0 |[MeTun Methyl h Methyl h Methyl h
rerraHoar
09.097 [2031 (369  [142-19-8 Allyl heptanoate  {AIIYVI heptylate; Allyl heptoate; Allyl
A rentanoar ATLYIRED enanthate; Allyl oenanthate;
09.098 [2073 370 7493825 [lewti Pentyl heptanoate  (AMY! heptanoate; Amyl heptylate; Amyl

rerrraHoaT

heptoate; Amyl oenanthate;
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09.099 2441 375 106-33-2  [9run nonexanoar [Ethyl dodecanoate  [Ethyl laurate; Ethyl dodecylate;
09.100 [2206 [376 106-18-3 [pyrun Butyl dodecanoate  |Butyl laurate; Butyl dodecylate;
OJACKaHOaT
00101 715 [377  [111-82-0 [VICTWWIOACKAHOA ;) dodecanoate  Methyl laurate; Methyl dodecylate;
7 | i p-Cresyl dodecanoate; p-Cresyl laurate;
00102 o7e g [ 00PHST rTomn Eazgg('a dode- o-Methylphenyl dodecanoate: 4-
roa Methylphenyl dodecanoate
i i | soamy! laurate; | soamyl dodenanoate;
00103 o077 1379 |6309-51-9 FMerwibymun - 3-Methylbutyl Amyl iso laurate; Pentyl iso laurate; 1so-
Imoekanoar dodecanoate )
pentyl laurate;
00.104 [2445 (385  [124-06-1 [JTWITETpa Ethyl tet- Ethyl myristate;
Imexa”oat radecanoate
09.105 [3556 (386  [110-27-0 [Asompomu |sopropy! tet- | sopropyl myristate;
TeTpazekaHoatT radecanoate
00.106 [2722 387  [124-10-7 |[Memnn Methyl tet- Methyl myristate;
[TeTpajgeKaHoar radecanoate
09.107 2447 (388 123-29-5 [Drun nonanoar  |Ethyl nonanoate Ethyl pelargonate; Ethyl nonylate;
09.108 2724 (389 1731-84-6 |Metun nonanoar |Methyl nonanoate Methyl nonylate; Methyl pelargonate;
2-Propenyl nonanoate; Allyl pelargo-
09.109 (2036 (390 7493-72-3 |Annun HonaHoat |Allyl nonanoate nate; Allyl nonylate; 2-Propenyl pelar-
gonate;
| soamyl pelargonate; Pentyl iso nonono-
09110 bo7s ko1 7779-70-6 3-Metunbytun  [3-Methylbutyl ate; Isc?pentyl nonanoate; Amyl IS0 non-
HOHAHOAT nonanoate anoate; | sopentyl nonylate; | soamyl
nonylate;
09.111 2449 (392 106-32-1 [Ortun okranoar  |Ethyl octanoate Ethyl caprylate; Ethyl octylate;
00112 [PO79 [393 (638255 |[Jemmun oxranoar |Pentyl octancate  {AMY! octanoate; Amyl caprylate; Amyl
octylate; Pentyl octylate;
09.113 2575 (394 1117-55-1 [[ekcmn oxranoar |HEXYl octanoate Hexyl caprylate; Hexyl octylate;
09.114 2811 (395 2306-88-9 |Oxrtun okranoar |Octyl octanoate Octyl octylate;
09.115 2790 (396 7786-48-3 |Honmi oxranoar |Nonyl octanoate Nonyl octylate;
3,7-Dimethyl-1,6-octadien-3-yl oc-
10024-64- |JTunamui . tanoate; Linalyl caprylate; Linalyl oc-
09.116 2644 1397 3 OKTaHOAT Linalyl octanoate toate; Linalyl octylate; 1,5-Dimethyl-1-
vinylhex-4-enyl octanoate
09.117 2728 (398 111-11-5 |Metun oxranoar |Methyl octanoate Methyl octylate;
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09.118 [2553 (399 4265-97-8 [Centunokranoar [Heptyl octanoate Heptyl caprylate;
09.119 [2037 400  |4230-97-1 |Ammun oxramoar |Allyl octanoate Allyl caprylate; 2-Propenyl octanoate;2-
Propenyl octylate; Allyl octylate;
i i | soamyl octanoate; | sopentyl octanoate;
00120 08O 01 |2035-99-6 [ Merwibymun - 3-Methylbutyl Pentyl iso octanoate; |soamylcaprylate;
OKTaHOAT octanoate Isopenty! octylate;
09.121 2456 {402 105-37-3  3run nponmonar |Ethyl propionate Ethyl propanoate; Propionic ether;
09.122 [958 403  [106-36-5 [l Ipomui Propyl propionate ‘n- i :
e —— pyl prop! Propy! propanoate; n-Propyl propionate;
09.123 [2959 {404  |637-78-5 E(fggfonmnp"“ | sopropylpropionate  |Propyl iso propionate;
09.124 [2211 405  |590-01-2 [byrnn Butyl propionate Butyl propanoate;
MponruoHaT
o1 [A300yTHI . Butyl iso propionate; | sobutyl pro-
09.125 [2212 406  [540-42-1 ponHoHAT Isobutyl propionate oanoate: 2-Methylpropyl propanoate
09.126 2813 407 142-60-9 |Oxrmmponuonar |Octyl propionate Octyl propanoate;
09.127 2369 408 5454-19-3 Hewnn Decyl propionate Decy| propanoate; 1-Propi0noxy decane;
IMpOMHXOHAT
trans-3,7-Dimethyl-2,6-octadien-1-yl
one [LepaHui . propanoate; 2,6-Dimethyl octadien-6-yl-
09.128 2517 409 105-90-8 E— Geranyl propionate 8-n-propionate; 3,7-Dimethylocta-
2(trans), 6-dienyl propanoate
00129 316 W10 [141-14-0 |Hurpomewmn  (Citronellyl 3,7-Dimethyloct-6-enyl propanoate
MPONUOHAT [propionate
3,7-Dimethyl-1,6-octadien-3-yl pro-
ao.q  PluHammn . . panoate; 3,7-Dimethyl-1,6-octadien-3-yl
09.130 2645 a1l 144-39-8 [POTHUOHAT Linalyl propionate propionate; 1,5-Dimethyl-1-vinylhex-4-
enyl propanoate
09.131 2163 412 2756-56-1 I/I3060pHI/IJ'I Isobornyl 1,7,7-Tr|methylb|cyclo[221]hept-2-y|
POIUOHAT propionate propanoate
09.132 2150 413 122-63-4 [pensun Benzyl propionate  [Benzyl propanoate; Benzylpropanoate;
MponruoHaT
. 3-Phenyl-2-propen-1-yl propanoate;
09.133 [301 W14  [103-56-0 E“H;;MHP;; ?Q”ﬁ‘)me gamma-Phenylallyl propionate; 3-
POIHO prop Phenylprop-2-enyl propanoate
09.134 P742 W15  [554-12-1 |[Merun Methyl propionate  [Methyl propanoate;
MpOIMMOHAT
09.135 416 |624-54-4 [llenTun Pentyl propionate Pentyl propanoate; Amyl propionate;

[POTHNOHAT
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| soamyl propionate; | sopenty! propion-

ran  [3-Metunbyrun  3-Methylbutyl ) i )
09.136 2082 417 105-68-0 pommoHar bropionate ate; Isop_)entyl propanate; | soamyl pro
panoate;
09137 bss7 18 122-70-3 DeneTnn Pheqethyl Phenylethy! proplonate;IZ-Pheny.IethyI.
MPOITHOHAT propionate propanoate; Benzylcarbinyl propionate;
3- i Phenylpropyl propionate; Hydrocinna-
09.138 [2897 419 122-74-7 | DeHnIIponmI 3 Phgnyl propyl myl propionate; beta-Phenylpropyl pro-
propionate ' )
[POITHOHAT panoate; 3-Phenylpropyl propanoate;
09.139 2576 1420 2445-76-3 [lexcun Hexyl propionate Hexyl propanoate;
MpOIMMOHAT
09.140 2354 {421  |6222-35-1 [Hmkorexeun - |Cyclohexyl
MpONUOHAT propionate
09.141 2086 422 105-89-5 IPouHuI RhOdlnyl aIpha-CItroneIIyl prOpI onate; 3,7-
POTHOHAT propionate Dimethyloct-7-enyl propanoate
p-Menthanyl propionate (mixed isomers
P TepruHuI . . -accordingto FEMA); p-Menth-1-en-8-
09.142 (3053 423 80-27-3 porHoHaT Terpinyl propionate vl propionate; p-Menth-1-en-8-yl pro-
panoate
Kapsiut |-Carveol propionate; p-Mentha-6,8-
09.143 [2251 424 97-45-0 - pHH ot Carvyl propionate dien-2-yl propionate; p-Mentha-6,8-
pOTHo dien-2-yl propanoate
i i apha-Methylbenzyl  propionate;  1-
09144 [689 425  [120-45-6 |- PeHeTHI L-Phenethyl Phenyl-1-ethy! propionate; Methyl phe-
MponmuoOHaT propionate . . .
nylcarbinyl propionate;
- .
aa. A : Benzenemethanol, 4-methoxy-, propion-
09.145 2102 426 7549-33-9 :;ncnnnponno p-Anisyl propionate ate; 4-Methoxybenzyl propanoate
10 10 Allyl undecylenate; 2-Propenyl 10-
09146 [2044 |41 |7493-76-7 (At ynaen-10- Allyl undec-10 undecenoate; Allyl hendecenoate; Allyl
€HOaT enoate .
undecylenoate.;
09.147 2462 465 539-82-2  [3Tmi Basepar Ethyl valerate Ethyl pentanoate; Ethyl valerianate;
09.148 2217 (466 591-68-4 |byrun Banepar  |Butyl valerate Butyl valerianate; Butyl pentanoate;
09.149 467 2173-56-0 [[Tentun Banepar [Pentyl valerate Amyl pentanoate; Amyl valerate;
Geranyl pentanoate; 2,6-Dimethyl-2,6-
10402-47- ['epanuin octadiene-8-yl pentanoate; 3,7-
09.150 4123 1468 8 Bajiepar Gerany| valerate Dimethylocta-2(trans),6-dienyl pen-
tanoate
Lltpotenm 3,7-Dimethyl-6-octen-1-yl pen-
09.151 2317 (469 7540-53-6 Baﬂer;aT Citronellyl valerate  tanoate;3,7-Dimethyloct-6-enyl pen-

tanoate
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09.152 470 10361-39- bensun Basepar  [Benzyl valerate Benzyl valeriate; Benzyl pentanoate;
4 Phenyl methyl pentanoate;
Bornyl pentanoate; Bornyl valerianate;
Bornyl n-pentanoate; endo-2-Camphany!
09.153 2164 471 7549-41-9 |bopuwa Banepat [Bornyl valerate valerate; endo-2-Bornyl valerate; 1,7,7-
Trimethyl-bicyclo[2.2.1] hept-2-yl pen-
tanoate
09.154 (4156 @72 [89-47-4  Memmin Menthyl valerate  [Menthyl pentanoate; p-Menthan-3-yl
Bayiepar pentanoate
09.156 2726 479 111-80-8 MeTun 2- Methyl 2- Methyl octine Carbonate; Methyl octyne
HOHMHOAT nonynoate carbonate;
10031-92- Ethyl octyine carbonate; Ethyl octyne
09.157 2448 1480 b Ortun 2-nonunoar [Ethyl 2-nonynoate  [carboxylate; Ethyl non-2-ynoate; Ethyl
hexyl propiolate;
Methyl heptine carbonate; Methyl hep-
09.158 2729 481 111-12-6  Merun 2-oktunoatMethyl 2-octynoate  ftyne carbonate; Methyl oct-2-ynoate;
Methyl pentylpropiolate;
00159 [2068 497  [638-49-3 |[[ewrun hopmar |Pentyl formate Amyl formate; Amyl formiat; Amyl
methanoate; n-Pentyl methanoate;
09.160 [2353 498  |4351-54-6 ﬁ:f“ore“c“ﬂ‘b‘)p Cyclohexyl formate
09.161 [2570 499  [629-33-4 |[excun popmar |Hexyl formate n-Hexyl formate; Hexyl methanoate;
Formic acid hexyl ester;
| soamyl formate; | sopentyl formate;
e o [3-Metunbyrun  3-Methylbutyl Amyl iso formate; Pentyl iso formate;
09.162 12069 1500 110-45-2 (dopmat formate | sopentyl methanoate; Amyl iso meth-
anoate; | soamyl methanoate;
09.163 2196 [501 592-84-7 [Byrun popmar  [Butyl formate Butyl methanoate;
IR E— Tetryl formate; Butyl iso formate; | sobu-
09.164 2197 |502 542-55-2 bo };T | sobutyl formate tyl methanoate; 2-Methyl-1-propyl for-
pmar mate; 2-Methylpropyl formate
e o [M3onpomun Propy! iso formate; Propyl iso-
09.165 (2944 503 625-55-8 oM | sopropyl formate Methanoate; |sopropyl methanoate;
p
09.166 [2549 504 5870-93-9 [Cemrun 6ytupar  [Heptyl butyrate Heptyl butanoate;
cis-3,7-Dimethyl-2,6-octadien-1-yl bu-
09.167 [2774 505 999-40-6 [Hepun 6ytupar  [Neryl butyrate tanoate; 3,7-Dimethyl-2(cis), 6-
octadienyl butanoate
oot beta-Phenethyl n-butanoate; 2-
09.168 [2861 [506 103-52-6 6yTpar Phenethyl butyrate  |Phenylethyl butanoate; 2-Phenylethyl

butyrate; Benzylcarbinyl butyrate;
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cis-3,7-Dimethyl-2,6-octadien-1-yl pro-

09.169 2777 509 105-91-9 Hepun Neryl propionate pionate; 3,7-Dimethyl-2(cis), 6-
MpOIIMOHAT .
octadienyl propanoate
2,6,6,8-Tetramethyl -
09.171 527 77-54-3  [Uenpun anerat  |Cedryl acetate tricyclo[5.3.1.0(1.5)]undecan-8-yl ace-
tate
2- i Guaiacyl acetate; 1-Acetoxy-2-
00174 (3687 552  [613-70-7 |Meroxcupermn |2 CHOXYPhenyl o hoxybenzene: Acetyl guaiacol; o-
acetate g
arerat Methoxypheny! acetate;
| sobornyl methanoate; exo-2-bornyl
'~ & [M3000pHHT formate; exo-2-Camphanyl for-
09.176 2162 [565 1200-67-5 (bopmar | sobornyl formate mate:1,7,7-Trimethylbicyclo[2.2.1]hept-
2-yl formate
2-Methyl-2-propen-1-yl butyrate; 2-
5o.n [2-Metunammn - 2-Methylalyl bu- Methylallyl butanoate; | sopropenyl car-
09.177 2678 572 7149-29-3 OyTupar tyrate binyl-n-butyrate; Methylallyl butyrate;
2-Methylprop-2-enyl butanoate
Styrallyl acetate; alpha-Phenylethyl ace-
0. 1-DeneTn i tate; methyl phenylcarbinyl acetate; sec-
09.178 [2684 |573 93-92-5 huerar 1-Phenethyl acetate Phenylethyl acetate: 1-Phenylethyl ace-
tate
I a pha-M ethylbenzyl formate; 1-Phenyl-
09.179 2688 [574 7775-38-4 1-Phenethyl formate |1-ethyl formate; Alpha-Methylbenzyl
(dopmar )
methanoate;
09.180 581 |112-39-0 [Merunrexcanexan Methylhexa Methyl palmitate;
oat decanoate
09.181 [2709 [583  [13894-63-8 zf{f:f reKe-2- I\ tethyl hex-2-enoate Methyl R-Propylacrylate;
09.182 2752 588 624-24-8  [Metun Banepar Methyl valerate Methy| pentanoate; Methy| vaerianate;
09.185 607 592-20-1 2 2-Oxopropylacetate  |Acetonyl acetate;
OxconponunaneTa
2-Acetoxy-3-butanone; AMC acetate;
5 & [BTOp-byTan-3- sec-Butan-3-onyl IAcetoin acetate; Acetyl methyl carbinyl
09.186 3526  f6OB 4906-24-5 OHHJI alleTaT acetate acetate; 2-Butanon-3-yl acetate; 1-
M ethyl-2-oxopropy! acetate
09.188 611 5933-87-9 [[lentunaexanoar [Pentyl decanoate Amyl caprate; Amyl caprinate;
1- i ~ [dpha-Ethylbenzyl butyrate; Ethyl phenyl
09.189 2424 628 10031-86-4 |®eHnmpomnmi 32,:?3” propyl bu carbinyl butyrate; 1-Phenyl-1-propyl
OyTupar y butyrate; alpha-Phenylpropyl butyrate;
09.191 3342 2396-83-0 It rexc-3-enoat|Ethyl hex-3-enoate
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Ethyl cis-9-Octadecenoate; Ethyl octa-

09.192 2450 633 111-62-6  [DTun onear Ethyl oleate
dec-9-enoate
00.193 [2451 634  |628-97-7 [PTa Ethyl hexadecanoate |Ethy! palmitate; Ethyl cetylate;
rekcamekaHoaTt
00194 [2459 [635 | 2396-84-1 [PTWIreKca24-  [Ethyl hexar2,4- Ethyl sorbate; Ethyl 2,4-hexadienoate;
menoar dienoate
09.196 2564 643 10094-40-3 I"exc-2-eHumn HeX-Z-enyl acetate tranS-Z-Hexenyl acetate; 2-Hexen-1-y|
arerat acetate; 2-Hexenyl ethanoate;
09197 B171 lbaa 3681-71-8 I"exc-3(uuc)- Hex-3(cis)-enyl ace- C|s-3-H-e>§en-1-yI acetate; C|&3-h§xenyl
€HHJT arleTar tate acetate; cis-3-Hexenyl ethanoate;
00.198 648 2050-09-1 [3onenTun |sopentyl valerate | soamyl pentanoate; 3-Methylbutyl pen-
Bajiepar tanoate
1-Metmn-3- 1-Methvi-3- Methyl phenyl ethyl carbinyl acetate;4-
09.200 2882 671 10415-88-0 |penmmmporui y Phenyl-2-butyl acetate; Phenylethyl me-
phenylpropyl acetate . i
arerat thyl carbinyl acetate;
09.201 673 7460-74-4 | @enerunsanepar [Phenethyl valerate  [Phenethyl pentanoate;
09.202 679 141-06-0 |[Ipommuneanepar |Propyl valerate Propyl pentanoate; Propyl valerate;
09.204 711 544.35-4 DT OKTaLEKA- Ethyl octadeca-9,12- Ethyl linoleate:
9,12-reHoar dienoate
_a1_q [PTun okrazneka-  [Ethyl octadecar : }
09.205 712 1191-41-9 9,12, 15-rpuenoar [9,12,15-triencate Ethyl linolenate;
09.208 741 142-77-8 |byrtun onear Butyl oleate Butyl octadec-9-enoate
09.209 742 589-75-3 |byrmi okTaHoar |Butyl octanoate Butyl caprylate;
09.210 (3490 (745  [111-61-5 ?TT““"KTaI‘e“a“O Ethyl octadecanoate  |[Ethyl stearate;
09211 [2223 ([747  |60-01-5 [l umuepur Glyceryl tributyrate  [Tributyrin; Glycerol tributyrate; Butyrin;
TpuOyTHpaT ’ ’ ’
cis-3,7-Dimethyl-2,6-octadien-1-y! for-
mate; cis-3,7-Dimethyl-2,6-octadien-1-
09.212 2776 2060 2142-94-1 Hepun popmar  [Neryl formate vl methanoate: 3,7-Dimethyl-2(cis), 6-
octadienyl formate
cis-3,7-Dimethyl-2,6-octadien-1-yl ace-
tate; cis-3,7-Dimethyl-2,6-octadien-1-yl
09.213 2773 2061 |141-12-8 |Hepwmn auerar Neryl acetate ethanoate; 3,7-Dimethyl-2(cis), 6-
octadienyl acetate
09214 B9 boe2  [112-19-6 Vugen-10-eaun  [Undec-10-enyl ace- Acetate.C—ll; lotHendecyI acetate; Qn-
arerar tate decylenic acetate; Undecenyl acetate;
00215 [2250 [2063 97-42-7  |Kapsumauerar  (Carvyl acetate Carveyl acetate; p-Mentha-6,8-dien-2-yl

acetate; p-Mentha-6,8-dien-2-yl acetate
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6-M ethyl-3-(1-methylvinyl)cyclohexyl
acetate; Dihydrocarveyl acetate; 8-p-

09216 [2380 |pop4 [2O777-49- plurwapoxapsu - Dihycrocarvyl Menthen-2-yl acetate; 6-Methyl-3-
5 U1 arterar acetate . )
i sopropenyl cyclohexenyl acetate; p-
Menth-8-en-2-yl acetate
Bornyl iso acetate; exo-2-Camphanyl
M3060nHILT acetate; | sobornyl ethanoate; exo-2-
09.218 2160 [2066 |125-12-2 N eTan | sobornyl acetate Bornyl acetate; 1,7,7-

H Trimethylbicyclo[2.2.1]hept-2-yl ace-
tate
5-Methyl-2-isopropenylcyclohexyl ace-

09219 |boes  bos7 57576-09- [M3omynerui Isopulegyl acetate tate; Pulegol iso acetate; 1-Methy|-4‘T-
7 anerar i sopropenylcyclohexan-3-yl acetate;p-
Menth-8-en-3-yl acetate
Heliotropyl acetate; 3,4-Methylene di-
a1, |[[umeponmt . oxybenzyl acetate; 1,3-Benzodioxole-5-
09.220 2912 2068 [326-61-4 auerar Piperonyl acetate methanol acetate; 3.4-
M ethylenedioxybenzyl acetate
. 1,3-Nonanediol acetate (mixed esters);
00225 [783 [075 |1322-17-4 i’iﬁ;’ﬂaﬂﬂ”m ;{g;g”aned'c" Acetoxy nonyl acetate (mixed esters);
H Jasmonyl; Nonan-1,3-diyl acetate
1,1-Tumeru- 1 1-Dimethv]-2- 2-Methyl-1-phenyl-2-propyl acetate;
09.227 2392 2077 |151-05-3 [2-denernn Y Y Benzyl dimethyl carbinyl acetate; Di-
phenethyl acetate ; )
arerart methylbenzyl carbinyl acetate;
IAcetyl o-Cresol; o-Cresol acetate; o-
09.228 (3072 [2078 [533-18-6 |o-Tommauerar  |0-Tolyl acetate Cresyl acetate; o-Cresylic acetate; 2-
Methylphenyl acetate
09.230 [2351 [2082 |1551-44-6 %‘;‘fe““ﬁ Cyclohexylbutyrate  |Cyclohexy! butanoate;
alpha-Methylbenzyl butyrate; Methyl
aaa |L-Denerun 1-Phenethyl phenyl carbinyl butyrate; Styralyl bu-
09231 12686 12083 |3460-44-4 OyTupar butyrate tyrate; 1-Phenyl-1-ethyl butanoate;1-
Phenylethyl butyrate
oy |L1-Aumernn- N Py 2-Methyl-1-phenyl-2-propyl butyrate;
00232 2304 posa %3 blgnerin LIt thmtm 2 o [Benzyl dimethyl carbiny! butyrate; ol
OyTupar P Y ouly pha,alpha-dimethylphenethyl butyrate;
09233 [2040 [2094 [2408-20-0 {AmHT Allyl propionate ~ [2-Propenyl propanoate; Allyl
MpONUOHAT [propanoate;
00.234 2725 2099 111-79-5 MeTui HOH-2- Methyl non-2- Methyl nonyl enate; Methyl
€Hoat enoate nonylenoate;
00235 1194 [2100 |7492-45.7 [PYTHIACH-2- Butyl dec-2-enoate

cHOoaT
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09236 [2750 [2101 |5760-50-9 [VieTwymaen-9- Methylundec-9- it indecylenate;
eHoaT enoate
00237 D461 | 10634 [692-86-4 ?HT:;ITYHHGH'N' Ethyl undec-10-enoatelEthyl undecylenate;
09.238 2216 [2103  [109-42-2 ]:IZ;:;] yuzen-10- Butyl undec-10-enoateButyl undecylenate;
1a. ) : Methyl decyne carbonate; Methyl decine
00239 [P751 111 (130522 18 1\’1[{62“}; fmaT I'Y'nztgé" nzo e carbonate; Methyl undec-2-ynoate; Me-
yHACH Y thyl octyl propiolate;
o i i afeicy. beta,gamma-Hexenyl methanoate; (2)-3-
09.240 3353 2153 33467-73- [l exc-3(uwic)-emmn [Hex-3(cis)-enyl hexenol formate; Leaf acohol formate;
1 (bopmar formate )
3-Hexenyl methanoate;
09.244 2032 [2181 [123-68-2 |[Awmn Allyl hexanoate Allyl caproate; 2-Propenyl hexanoate;
reKcaHoar
09.246 [2214 [2189 [123-955 ggTT““"KTaﬂeKaH Butyloctadecanoate  [Butyl stearate;
09.247 4072 2222 20474'93' Ammunkporonoar |Allyl crotonate Allyl but-2(trans)-enoate
09248 (3486 [p244 [623-70-1 | T TPancZ- Byl trans2- Ethyl crotonate;
OyTeHoat butenoate
1-MeTui- .
oozis (o7 pare L o e [l apha
bemerin p yl buty! ylp yl Dutyrate;
09 250 5303 (1)0588'10' 306y THT Isobutyl valerate | sobutyl pentanoate; 2-Methyl propyl
Bajiepar pentanoate
09.251 2304 |110-42-9 |Metunnekanoar |Methyl decanoate
2-Nzonponun-5-  [2-1sopropyl-5-
09.253 2308 [528-79-0 |mermndennn methylphenyl Thymyl acetate; Acetyl thymol;
arerar acetate
00254 [3583 [2347 |4864-61-3 [3-Oxrtumamerar [3-Octyl acetate 1-Ethyl hexy! acetate; n-Amyl ethyl car-
binyl acetate; 1-Ethylhexyl acetate
09.256 2351 |6513-03-7 [[IponmanonaHoat |Propyl nonanoate Propy! pelargonate;
1,2,3,4,6-Pentaacetyl-alpha-d-
Glucose; 1,2,3,4,6-Pentaacetyl-beta-d-
ro.p [[TTHOKO3BI Glucose pen- Glucose;a pha-Pentaacetyl -dextro-
09.258 12524 12525 |3891-59-6 eHTaaneTar taacetate Glucose;1,2,3,4,6-Pentaacetyl-al pha-d-
glucose and 1,2,3,4,6-pentaacetyl-beta-
d-glucose
DTHiIeKa- Ethyldeca
09.260 (3148 | 10574 |3025-30-7 [2(umuc),4(tpanc)- [2(cis),4(trans)- Ethyl (2E,4Z)-decadienoate;
ImreHoar dienoate
i i 2-Phenylethyl caproate; 2-Phenylethyl
09.261 (3221 10882 |6290-37-5 2-DeneTiun 2-Phenethyl hexanoate; Benzylcarbinyl caproate;
FEeKCAHOAT hexanoate . )
Benzylcarbinyl hexanoate;
00262 [3222 | 10884 [5457-70-5 (Penerun Phenethyl octanoate  [2-Phenylethyl caprylate; Benzylcarbinyl
OKTaHOAT octanoate;
00263 3286 10657 [139-45-7  [[mauepun Glyceryl Propionic acid, triglyceride; Tripropi-

TPUIIPOTINOHAT

tripropionate

onin;
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09.264 [3332 10525 84642-61- BTOp'ByTaH'3' sec—Butan—3-onyI Acetoyl butyrate; AMC butyrate; 1-
5 oHnn Oytupar  butyrate Methy!-2-oxopropy! butanoate
00265 [3344 |10619 [*49%71- Prwiokr-4- Ethyl oct-4-enoate
1 €HOaT
09266 [3354 |10688 (208992 |[excun2- Hexyl 2-butenoate
0 OyTenoar
09.267 (3364 [10801 |2396-78-3 zf{f)fl‘? rexe-3- Methyl hex-3-enoate [O-Hexylhexanolide;
00268 [3367 |10834 [21063-71- Meruoxr- Methyl oct-4(cis)-
8 A(1c)-eHoaTt enoate
1,3,3-Trimethyl-2-norbornanyl ace-
13851-11- _ :
09.269 13390 |11769 | Denxun anerar  [Fenchyl acetate tate;1,3,3-trimethy!-
bicyclo[2.2.1] heptan-2-y| acetate
09.270 3402 11859 16491-36- |[ekc-3-enmn HeX-3-eny| butyrate B,gamma—Hexenyl n'butyrate; Cis-3-
4 GyTHpaT Hexenyl-butanoate;
09.271 3403 11779 31501-11- [exc-3-eHuiI HeX-3'eny| hexa- 3'Hexeny| Caproate; CiS-3-HeX€ny| Cor
8 reKcaHoaT noate proate;
2-Pinen-10-ol formate; (6,6-
00272 13405 |10858 [[2928-52- Muprenun Myrtenyl formate  |Dimethylbicyclo[3.3.1]hept-2-en-2-
0 (dopmar
yl)methyl formate
00.273 (3432 |10706 [589-66-2 OH;TO6YT“”KP"T°H Isobutyl crotonate  [2-Methylpropy! but-2(trans)-enoate
00.274 (3492 |10633 |627-90-7 [PThT Ethyl undecanoate  |Ethyl undecylate, Ethyl hendecanoate;
YHIEKaHOAT
00275 (3493 |10662 |1576-77-8 | S™T-3(TPaHC)-  Hept-3(trans)-enyl
eHWJT areTaT acetate
09276 3516 |11906 |3913-80-2 [OX% Oct-2-enyl acetate  [2-Octen-1-0l ,acetate, (E)-;
CHUWJ1aleTaT
00277 18517 |11907 B4642-60- Owr-2rpanc)- lOct-2(trans)-enyl  lrans.2-Octenyl butyrate;
4 eHmT OyTHpaT butyrate
. Perilla acetate; Perrilyl acetate; Perillyl
09.278 [3561 |10742 é‘r’lll'%' “'i’lef_a'lf'e . ?:'Vl'zr;g;é'&d'e”' acetate; Acetic acid, perillyl ester; Men-
pICH- f-11 auetatr /-y thadien-7-carbinyl acetate;
090280 3579 |11g27 771581~ Homan-14-muun - Nonane-14-diyl Nonanediol-1,4 acetate;
5 Imrarerat diacetate
Octenyl acetate; Amyl vinyl carbinyl
10 |OkT-1-eH-3-un Py acetate; 3-Acetoxyoctene; Amyl cro-
00281 3582 |11716 |2442-10-6 | - Oct-L-en-3-yl acetate |y "t e Pentyl crotonyl acetate; 1-
\Vinylhexyl acetate
16491-54- [Okr-1-en-3- Oct-1-en-3- .
09.282 (3612 6 nGyTHpaT Ibutyrate 1-Vinylhexyl butyrate
09.283 [3641 |10577 |7367-88-6 ?E:;ﬂec'z' Ethyl dec-2-enoate
00284 3642 |10578 26649'16' o pec-d- e dec-4-enoate
€HOoaT
09285 [3643 |10617 |7367-82-0 |21 OKT- Ethyl oct-2(trans)-

2(Tpanc)-eHoar

enoate
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09286 (3644 |10762 624-41-9 P-Mermibymun  2-Methylbutyl
ameraTt acetate
09.287 3648 10889 38316-62- [Tporun neka-2,4- Propy| deca-2,4-
IUEeHOaT dienoate
4-(4- 4-(4-
09.288 (3652 3572-06-3 |Auetokcudern  |Acetoxy-
im)6yTaH-2-0H phenyl)butan-2-one
£q. [Ibda- 1-Acetoxy-2-(2,2,3)-trimethyl-3-
00289 (3657 5078959 Kamonen Z"C‘;?gga'“pho'e“e cyclopentenyl ethane; 2-(2,2,3-
arerat Trimethylcyclopent-3-enyl)ethyl acetate
09.290 (3682 po0e-33- Prinoxra4, T Ethyl octad 7 Iethy) 7 4,7-octadienoate;
ueHoar dienoate
09.291 (3689 61444-38- IFexc-3-enmn Hex-3-enyl hex-3- 17 3 Heyenyl 7-3-hexenoate;
0 reKc-3-eHoaT enoate
09.292 [3692 i3855'57' exccrn 2- Hexyl 2-hexenoate  [Hexyl E-2-hexenoate;
FEKCCHOAaT
1-Aneroxcu-1- .
09203 13701 52789-73- N 1-Acetoxy-1- Methyl 1—acetoxycyc|ohgxyl, 1-
8 car acetylcyclohexane  |Acetylcyclohexyl acetate;
17373-93- |2-
09.294 3702 > I P — 2-Methylbenzylacetate
09.298 3710 13481-87- Metunnon-3- i non-3-encate
3 eHOoaT
09200 [3712 |11800 [7367-81-9 [YeTwiokT-  Methyloct-2(trans) yeinyi £ o octenoate;
2(Tpamnc)-eHoar  [enoate
Methyl sorbate; Methyl 2,4-
09.300 [3714 689-89-4 M?”g; rexca-2,4- lc\j/ilgthr;);:exa-ZA- hexadienoate; Methy! E,E-
prHeHoat 2,4Hexadienoate;
o | 0-Cresyl octanoate; p-Methylphenyl
09.301 (3733 59558-23- n-Tom p-Tolyl octanoate octanoate; p-Cresyl caprylate; 4-
5 OKTaHOAT
Methylphenyl octanoate
MubTer 2-Pinen-10-ol acetate; (6,6-
00.302 [3765 |10887 |1079-01-2 | P Myrteny! acetate Dimethylbicyclo[3.3.1] hept-2-en-2-
arerart
yl)methyl acetate
00303 14126 |10664 | 223096 lenr-2-emmn Hept-2-enyl Hept-2-enyl 3-methylbutanoate
70-2  luzomanepar isovalerate
09.304 10806 prop-T'entun sec-Hepty| 1-Methylhexyl 3-methylbutanoate
M30Baepar isovalerate
beta-1onol acetate; 3-Buten-2-ol, 4-
22030-19- Bera-MoHun (2,6,6-trimethyl-1-cyclohexen-1-yl)-,
09305 3844 10702 9 arerat beta-lony! acetate acetate; 4-(2,2,6-Trimethylcyclohex-1-
enyl)but-3-en-2-yl acetate
@ 2 3-(2-Methoxyphenyl)prop-2-enyl ace-
09.306 10752 Metoxcumunna — Methoxycinnamyl % yphenyl)prop-<-eny
IMWIT arieTat acetate
09.307 10766 lHer CAS 2-M€TI/IH6yTI/IJ'[ Z'Methylbutyl
ImoieKkaHoaT dodecanoate
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00312 [041 [2182 |7493-75-6 [V rekca2.4- Allyl hexar2,4- Allyl Sorbate;
ITMEHOAT dienoate
09.313 10523 56423-40- |bensun 2- Benzyl 2-
6 MeTHIOyTHPAT  |methylbutyrate
09.316 4026 10521 (6938-45-0 |bensunrekcaHoar [Benzyl hexanoate
13109-70- Bornyl butanoate; Butyric acid, 2-
09.319 3907 1 Bopuun 6ytupat  [Bornyl butyrate bornyl ester; 1,7,7-Trimethyl-
bicyclo[2.2.1] heptan-2-yl butanoate
09.323 10527 |105-46-4  BTop-Bymun sec-Butyl acetate  [BUt-2-Yl acetate; 1-Methylpropyl
ameraTt acetate
09.325 10528 [819-97-6  Brop-Byrmn sec-Butyl butyrate  [BUt-2-yl butyrate; 1-Methylpropyl
OyTupar butanoate
00.326 10529 28369-24- |byrun nexa-2,4- B.Utyl deca-2,4-
6 eHOaT dienoate
09.327 10530 (3)0673'36' ByTun nekanoar  |[Butyl decanoate Butyl caprate;
09.328 10532 [589-40-2  [B1op-bymun sec-Butyl formate  [But-2-yl formate; 1-Methylpropyl
(bopmar formate
09.332 10533 1820-00-8 BTOp-byTHn sec-Butyl But-2-yl caproate; 2-Butyl hexanoate;1-
rekcaHoar hexanoate Methylpropyl hexanoate
09.335 10536 P7403-32- byru okr-2- Butyl oct-2-enoate
4 eHoat
Ju-usonenTi Di-isopentvl Di-isoamyl succinate; Di(3-
09.345 10555 (818-04-2 aone R methylbutyl) succinate; Di-(3-
cyKH Methylbutyl)butanedioate
. 2-Butenedioic acid diethyl ester; Ethyl
09.351 10551 |141-05-9 |duotun manear  |Diethyl maleate maleate: Diethyl but-2(cis)-enedioate
09.352 10549 (624-17-9 fT“‘"’T“”H"HaHMO Diethylnonanedioate [Diethyl azelate;
HEO- .
09.355 10859 P27 7749 urunpoxapsin |10 DiNyArocavyl o vy oth 8(9)-en-2-yl acetate
5 acetate
arerar
3,7- .
09.358 10899 20780-49- JIMMETHIOKTHII 3, 7-Dimethyloctyl Tetrahydrogerany! acetéte;
3 acetate
arerar
09 365 10610 638-10-8 Otin 3- Ethyl 3- Ethyl senecioate; Ethyl 3-methylbut-
MeTHkpoToHoa T [methylcrotonate 2(trans)-enoate
Ot 4-
09.368 10615 [6849-18-9 [viermmment-3- |V 4-methylpent-3-
enoate
CHOAT
09.370 10579 0723391 PrunzenS- ey gec.g-enoate
4 eHoaT
4 TpHeHOAT trienoate Decatrienoic acid, ethyl ester;
00.372 10584 [28290-90- P none-2- eyt dodec 2. enoate
6 cHOaT
00.377 10618 [1117-65-3 |1 OKT-3 Ethyl oct-3-enoate

cHOoarT
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09.379 10623 |2445-93-4 oAt Ethyl pent-2-enoate
09.380 10622 [f 400 PrIImERTAACKA ey pentarecanoate
Butanoic acid, 2- methyl-, (2E)- 3,7- di-
methyl- 2,6-octadienyl ester; Butanoic
00382 4122 p8705-6% gi%paiﬂgf_ ff;ffﬁ:y'r 2 acid, 2- methyl-, 3,7- dimethyl- 2,6- octa
yrap yiouty dienyl ester, (E) -; Geranyl 2- methylbu-
tanoate
aa o [ €panmn 2- Geranyl 2- Geranyl tiglate; 3,7-Dimethyl-2(trans),6-
09.383 (044 | 11829 |7785-33-3 MeTHIKpoTOHOAaT |methylcrotonate octadienyl 2-methylbut-2(trans)-enoate
09.385 10661 |00 7> e Hept-2-enyl acetate
CHHUJIaLeTaT
09.387 10668 50862-12- et 2- Heptyl 2-
9 meTuaOyrupar  methylbutyrate
09.388 10802 |5921-82-4 [>1°P" sec-Heptyl acetate  [1-Methylhexyl acetate
["enTmitanerat
09.390 10666 |6976-72-3 [Cenrtuirexcanoar [Heptyl hexanoate
09.391 10805 |6624-58-4 | °P" sec-Heptylhexanoate  [1-Methylhexyl hexanoate
l'enTunrexcanoat
09.392 10667 86423'43' g:nmnmomﬂep Heptyl isovalerate  |Heptyl 3-methylbutanoate
09.394 2564 643 2497-18-9 FeKc-Z(Ipch)- Hex-2(trans)-eny| trans—2-HexenyI acetate; 2-Hexen—1—y|
) CHUJT alleTaT acetate acetate;
53398-80- [Cekc-2(tpanc)-  [Hex-2(trans)-enyl 2-Hexenyl propanoate; (E)-Hex-2-enyl
09395 3932 111830 4 €HHJT TPOTIMOHAT  [propionate propionate; trans-2-Hexenyl propionate;
09.396 (3926 P3398-83- [exc-2- Hex-2-enyl butyrate
7 CHIIIOYTHpAT
09307 (3927 |11858 [>oo00 /8 Wexc-2-emmn |jex.o enyl formate  |(E)-Hex-2-enyl formate; trans-2-
0 dopmar Hexenyl formate;
5. Hexanoic acid, (2E)-2-hexenyl es-
16630-55- 3-(Methylthio)propyl ter;trans-2-Hexenyl caproate; trans-2-
09398 13983 0 (Merumuo)npor acetate Hexenyl hexanoate  '(E)-2-Hexenyl
MJI anerat h
exanoate
09399 3930 35154-45- TFexe-2-emn  Hex-2-enyl Hex-2-enyl 3-methylbutanoate
1 n30Bajepar isovalerate
3-Methylbutyl acetoacetate; Pentyl 3-
10 1 |[A30menTun | sopentyl ace- Oxobutanoate; |soamyl Beta-
09401 3551 227 2308-18-1 alieroaneTar toacetate ketobutyrate; 3-Methylbutyl 3-
oxobutanoate
Sy Ethyl acetylacetate; Ethyl beta-
09.402 2415 240 141-97-9 A LeTOALETAT Ethyl acetoacetate K etobutyrate; Acetoacetic ester; Ethyl3-
H H oxobutanoate
09403 [P176 [41  [591-60-6 (PYTHT Butyl acetoacetate  [PUlyl 3-ketobutanoate; Butyl 3-
arieroareTat Ketobutyrate; Butyl 3-oxobutanoate
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| sobutyl-beta-ketobutyrate; | sobutyl-3-

o 4 [A300yTHR | sobutyl acetoace- oxobutanoate; 2-Methyl-1-propyl aceto-
09404 2177 P42 7779751 arieroareTat tate acetate; | sobutyl 3-ketobutanoate; 2-
Methylpropyl 3-oxobutanoate
Geranyl 3-oxobutanoate; Geranyl beta-
ketobutyrate; trans-3,7-Dimethyl-2,6-
00.405 2510 [243 éoosz-oo- arele’f;‘;‘”ﬂm gteéa”y' B0Rt0ace | tadien-1-yl acetoacetate; 3,7-
teroan Dimethylocta-2(trans),6-dienyl 3-
oxobutanoate
o [pensu 3- Benzyl 3- Benzyl acetylacetate; Benzyl 3-
09406 2136 1244 5396-83-4 OKCOOyTHpAT oxobutyrate Oxobutanoate; Benzyl 3-K etobutyrate;
2-Phenylethyl 3-methyl-2-butenoate; 2-
00407 bsso b4 42078-65- [2-Denerni 3- 2-Phenethyl 3- Phenethyl senecioate; Phenethyl 3,4-
’ 9 METUIIKpOTOHOA T |methylcrotonate dimethylacrylate; 2-Phenylethyl 3-
methylbut-2(trans)-enoate
300yt 2- | sobutyl 2- | sobutyl angelate; Butyl iso angelate;
09.408 2180 [247 7779-81-9 MetunOyT-2(1mc)- methylbut-2(cis)- Butyl iso cis-2-methyl-2-butenoate; 2-
eHoaT enoate Methylpropyl 2-methylbut-2(cis)-enoate
00400 443 |65  |7452-79-1 PTH1Z Ethyl 2- Ethyl 2-methylbutanoate;
MeTHIOYTHPAT — |methylbutyrate
09.410 2029 281 7493-69-8 A 2- A”y| 2- 2-Propeny| 2-ethy| butanoate; 2-Propeny|
PTHIOYTHPAT ethylbutyrate 2-ethylbutyrate;
Ao Allyl 4-cyclohexylbutyrate; 2-Propen-1-
09411 booa  bs3 7493-65-4 jxorexcan6y Allyl cyclohexane- I cyclohexanebu-tyrate; Allyl hexahy-
butyrate drophenylbutyrate; Allyl cyclohexylbu-
[Tapart .
tyrate;
M Methyl dimethylacetate; Methyl-2-
09.412 (2694 (287  [547-63-7 | eg“;ﬂ o Methyl isobutyrate  |methylpropionate; Methyl 2-
300YTHp methyl propanoate
Ethyl isobutanoate; Ethyl 2-
o Ot . methyl propanoate; Propanoic acid, 2-
09.413 [2428 288 97-62-1 1306y THpar Ethyl isobutyrate methyl-, ethyl ester: Ethyl-2-
methyl propanoate
09.414 2936 289 644-49-5 ?ponmmo{sympa Propyl isobutyrate Propyl 2-methylpropanoate
Propy! iso isobutyrate; | sopropyl 2-
09415 boz7  boo 617-50-5 M3ompornmi | sopropyl isobu- methylpropanoatez Propyl iso 2-
n300yTHpaT tyrate methylpropanoate; | sopropyl 2-
methyl propanoate
I Butyl-2-methylpropionate; n-Butyl 2-
09.416 2188 (291 97-87-0 yr Butyl isobutyrate methyl propanoate; | sobutyl 2-
n300yTHpaT

methyl propanoate
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| sobutyl 2-methylpropionate; Butyl iso2-
Methylpropanoate; 2-Methyl-1-propyl 2-

09.417 2189 [292 97-85-8 533566 yTT;HaT | sobutyl isobutyrate  |methylpropanoate; | sobutyl 2-
yrip methylpropanoate; 2-Methylpropyl 2-
methyl propanoate
00.418 293 2445-72-9 [[lenTun Penty! isobutyrate IAmyl isobutyrate; Amyl isobutyraye;
M300yTHpaT Pentyl 2-methylpropanoate
09.419 3507 204 2050-01-3 M3onenTnI ISDpentyl ISDpentyl-Z-methyl propanoate; 3-
M300yTHpaT i sobutyrate Methylbutyl 2-methylpropanoate
09.420 550 [295 | 2349-13-5 lenmun Heptyl isobutyrate  |Heptyl 2-methylpropanoate; Heptyl 2-
n300yTHpAT methyl propanoate
Citronellyl 2-methylpropionate; 3,7-
. Dimethyl-6-octen-1-yl isobutyrate; 3,7-
00421 [P313 P96 [97-89-2 f“?‘;‘;eﬁm g{)?j?e:gle Dimethyl-6-octen-1-yl 2-
300yTHp Y methylpropanoate; 3,7-Dimethyloct-6-
enyl 2-methylpropanoate
Linalyl 2-methylpropionate; 3,7-
Mumanmis Dimethyl-1,6-octadien-3-yl isobu-
09.423 2640 298 78-35-3 306V THDAT Linalyl isobutyrate  [tyrate; Linalool isobutyrate; 1,5-
yTip Dimethyl-1-vinylhex-4-enyl 2-
methyl propanoate
Hepin 2-cis-3,7-Dimethyl-2,6-octadien-1-yl
09.424 2775 299 2345-24-6 P Neryl isobutyrate isobutyrate; 3,7-Dimethyl-2(cis), 6-
n300yTHpaT .
octadienyl 2-methylpropanoate
Terpinyl isobutyrate; 1-Methyl-1-(4-
TepruHmn 2- .
i Terpinyl 2- methylcyclohex-3-enyl)ethyl 2-
09.425 (3050 (300 7774-65-4 reTHnnponMOHa methyl propionate methyl propionate; p-Menth-1-en-8-yl
isobutyrate
00426 [p141 [301  [103-28-6 |peH3HI Benzyl isobutyrate  [B€n2y! 2-methylpropanoate; Benzyl-2-
n300yTHpAT methyl propanoate
2-Phenethyl isobutyrate; 2-Phenylethyl
i sobutyrate; Benzylcarbinyl 2-
00.427 2862 (302  [103-48-0 E’“%“TT o Zﬁiﬁ?ﬁﬁe methylpropanoate; Phenethy! 2-
300YTHD y methylpropanoate; 2-Phenylethyl 2-
methyl propanoate
i i Hydrocinnamyl isobutyrate; Hydrocinna-
00428 P93 (303  f103-5g2 [>Penmwmponi 3-Phenylpropyl myl 2-methylpropanoate;3-Phenylpropy!
n300yTHpaT isobutyrate
2-methylpropanoate
p-Cresyl isobutyrate; p-Methylphenyl 2-
-Tosn methyl propanoate; p-M ethylphenyl
09.429 (3075 (304 103-93-5 p-Tolyl isobutyrate  |isobutyrate; p-Tolyl 2-
n300yTHpaT

methyl propanoate; 4-Methylphenyl 2-
methyl propanoate
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Piperonyl 2-methylpropionate; 3,4-
M ethylenedioxybenzyl-2-

09430 1913 ko5 5461-08-5 [MTunepoHmI _Plperonyl methylpropanoatez Heliotropyl-2-
M300yTHpaT isobutyrate methylpropanoate; 3,4-
M ethylenedioxybenzyl 2-
methyl propanoate
Geranyl 2-methylpropionate; trans-3,7-
o q [lepanui , Dimethyl-2,6-octadien-1-
09.431 2513 (306 2345-26-8 1306y THpaT Geranyl isobutyrate Viisobutyrate: 3,7-Dimethylocta-
2(trans),6-dienyl 2-methylpropanoate
METHIBaIepaT methylvalerate isocaproate, Methyl isobutylacetate;
00433 D440 [371 97643 Prunnaxrar  [Ethyl lactate Ethy! alpha-hydroxypropionate;
Ethyl2-hydroxypropanoate
Butyl apha-hydroxypropionate; Butyl
09.434 2205 (372 138-22-7  |ByTun makrat Butyl lactate hydroxypropanoate; Butyl 2-
hydroxypropanoate
a4 Ethyl laevulinate; Ethyl 4-ketovalerate;
09.435 (2442 373 539-88-8 OchBane ar Ethyl 4-oxovalerate  |Ethyl acetylpropanoate; Ethyllaevu-
p late; Ethyl levulinate;
— Butyl laevulinate; Butyl 4-
09.436 2207 (374 2052-15-5 OI}:EOBaHe ar Butyl 4-oxovalerate |ketovalerate; Butyl 4-oxopentanoate;
p Butyl acetylpropionate;
s . Diethylhydroxysuccinate; Ethylmal ate;
09.439 2374 (382 7554-12-3 |TusTia Manar Diethyl malate Diethyl 2-hydroxybutanedioate
00441 b1os kea (1737384 Byrun orun Butyl ethyl Ethy! butyl maloate; Buty! ethyl pro-
1 MAalOHAT mal onate panedioate
Ethyl acetylformate; Ethyl alpha-
09.442 2457 430 617-35-6  [DTHa nMpyBaT Ethyl pyruvate K etopropionate; Ethyl pyroracemate;
Ethyl 2-oxopropanoate
00.443 [2083 W31  |7779-72-g [AsomenTu Isopentyl pyruvate  ||SPamyl 2-oxopropanoate; 3-
MUpyBatT Methylbutyl 2-oxopropanoate
ot Diethyl butanedionate; Diethyl ethane-
09.444 2377 438 123-25-1 VKLMHAT Diethyl succinate dicarboxylate; Ethyl succinate; Diethyl
K butanedioate
00445 [396 1439  [106-65-0 {lumeru Dimethyl succinate ~ |Pimethy!l butanedionate; Methyl suc-
CYKITHAT cinate; Dimethyl butanedioate
Diethyl 2,3-dihydroxybutanedioate;
00446 [2378 440  [87-91-2  |[woruntaprpar [Diethyl tartrate Ethyl tartrate; Diethyl 2,3-

dihydroxysuccinate; Diethyl 2,3-
dihydroxybutanedioate
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aaE  [OTHI . Ethyl 3-methylbutyrate; Ethyl isopen-
09447 12463 (342 108-64-5 M30Baepar Ethyl isovalerate tanoate; Ethyl 3-methylbutanoate
Mpomu Propy! isovalerianate; Propyl 3-
09.448 2960 (443 557-00-6 P Propyl isovalerate methylbutanoate; Propyl isopentanoate;
H30BajiepaT .
Propyl 3-methylbutyrate;
102 |PyTHI . Butyl isovalerianate; Butyl isopen-
09449 12218 444 109-19-3 M30Bajepar Butyl isovalerate tanoate; Butyl-3-methylbutanoate
oa Propy! iso isovalerate; | sopropyl isovale-
09.450 [2961 445 32665-23- Msonpomn !sopropyl rianate; | sopropyl isopentanoate; |sopro-
9 M30Bajepar isovalerate
pyl 3-methylbutanoate
O Octyl isovalerianate; Octyl isopen-
09.451 2814 446 7786-58-5 . Octyl isovalerate tanoate; Octyl 3-methylbutyrate; Octyl
M30BaepaT
3-methylbutanoate
7.5 |HoHWI . Nonyl isovalerianate; Nonyl isopen-
09.452 2791 447 7786-47-2 1s0Banepar Nonyl isovalerate tanoate; Nonyl 3-methylbutanoate
Geranyl 3-methylbutyrate; trans-3,7-
o [LepaHmI . Dimethyl-2,6-octadien-1-yl isopen-
(09453 2518 448 109-20-6 M30Baepar Geranyl isovalerate tanoate; 3,7-Dimethylocta-2(trans), 6-
dienyl 3-methylbutanoate
Linalyl 3-methylbutyrate; 3,7-Dimethyl-
Mumanmis 1,6-octadien-3-yl isovalerate; Linalyl
09.454 2646 449 1118-27-0 oBANEDAT Linalyl isovalerate  |isopentanoate; Linalyl isovalerianate;
P 1,5-Dimethyl-1-vinylhex-4-enyl 3-
methylbutanoate
p-Menth-3-yl isovalerate; Menthyl is-
e ovalerianate; 1-1sopropyl-4-
00455 [peeg so |09 Mo Menthyl isovalerate | methylcyclohex-2-yl 3-methylbutanoate;
soBajep 2-1sopropyl-5-methylcyclohexanyl 3-
methylbutanoate
Bornyl 3-methylbutyrate; Bornyl is-
IO ovalerianate; Bornyl isopen-
09.456 2165 451 76-50-6 mf}gaﬂe ar Bornyl isovalerate  [tanoate;1,7,7-Trimethyl-
P bicyclo[2.2.1]hept-2-yl 3-
methylbutanoate
| sobornyl 3-methylbutyrate; |sobornyl
isovalerianate; Bornyl iso isovalerate;
00457 2166 |52  |7779-73-9 [3000pmit | sobornyl Bornyl iso isopentanoate; 1,7,7-
M30BajIepar isovalerate

Trimethylbicyclo[2.2.1] hept-2-yl 3-
methylbutanoate
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2q.q  |PEH3HI . Benzyl isovalerianate; Benzyl isopen-
09.458 2152 453 103-38-8 1soBanepar Benzyl isovalerate tanoate; Benzyl 3-methyl butanoate
Cinnamyl-3-methylbutyrate; Cinnamyl
L nsamw Cinnamv isovalerianate; 3-Phenylallyl isovalerate;
09459 2302 454 140-27-2 OBATEDA iSOV aIerZ\te 3-Phenyl-2-propen-1-yl 3-
paoBasepar methyl butanoate; 3-Phenylprop-2-enyl 3-
methylbutanoate
09,460 455 68922-10- [[IutpoHesuIII Citronellyl Citronellyl isopentanoate; 3,7-
' 1 n30Bajepar isovalerate Dimethyloct-6-enyl 3-methylbutanoate
p-Menth-1-en-8-yl isovalerate; Terpinyl
or 4 |(TeprunmI S i sopentanoate; p-Menth-1-en-8-yl 3-
09.461 [3054 456 1142-85-4 1soBanepar Terpinyl isovalerate methylbutyrate; p-Menth-1-en-8-yl 3-
methylbutanoate
opq  MeTun . Methyl iso valerianate, Methyl 3-methyl
09.462 [2753 {457 556-24-1 1sopanepar Methyl isovalerate butyrate: Methyl 3-methylbutanoate
onq  [3-Metunbyrun3- 3-Methylbutyl 3- | soamy! i sopentanoate; | sopentyl isopen-
09463 2085 458 659-70-1 METHIOYTHpAT methylbutyrate tanoate; iso amyl 3-methyl butyrate;
Cyclohexy! isovalerianate; Cyclohexyl
00464 D355 |59  |7774-a4-g [merorexcun - [Cyclohexyl isopentanoate; Cyclohexyl-3-
M30Bajepar isovalerate
methylbutanoate
op.n [POmMHMI Rhodinyl alpha-Citronellyl i sopentanoate; 3,7-
09465 2987 (460 7778-96-3 M30Baepar isovalerate Dimethyloct-7-enyl 3-methylbutanoate
Phenylethyl i sopentanoate; 2-
opq  |Denetnn Phenethyl Phenylethyl isovalerate; Benzylcarbinyl
09466 2871 6l 140-26-1 M30Bajepar isovalerate 3-methylbutanoate; 2-Phenylethyl 3-
methylbutanoate
Hydrocinnamyl isovalerate; 3-
! i Phenylpropyl isovaleriate; Hydrocinna-
00467 [2899 la62  |5a50-07-3 [ Perwmpomn (3-Phenylpropyl myl 3-methylbutanoate; 3-Phenylpropy!
M30Baepar isovalerate X i
i sopentanoate; 3-Phenylpropyl 3-
methylbutanoate
g AR
09.468 [2067 463 7493-80-3 [[lentunuuaaamu  [Pentylcinnamyl - Floxini i |
1 wsoBasepar i sovalerate ovalerate; Floxin isovalerate; 2-Pentyl-3-
phenylprop-2-enyl 3-methylbutanoate
|AJTTrT Allvl evelohex- Allyl 5-cyclohexylpentanoate; Allyl cy-
00.469 [2027 |74  |7493-68-7 |mmxiorekcanpaie ane}\’/ algr o clohexanepentanoate; 2-Propen-1-yl

pat

cyclohexanevalerate;
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Cinnamyl-2-methyl propionate; Cinna-

con |MHHAMHI . . myl 2-methylpropanoate; 3-Phenyl-2-
09.470 [2297 496 103-59-3 306y THpaT Cinnamyl isobutyrate oropen-1-yl isobutyrate; 3-Phenylprop-2-
enyl 2-methylpropanoate
Neryl beta-methylbutyrate; Neryl 3-
Heomn methylbutyrate; Neryl isoval erianate;
09.471 [2778 |508 3915-83-1 meaHe ar Neryl isovalerate cis-3,7-Dimethyl-2,6-octadien-1-yl
p i sopentanoate; 3,7-Dimethyl-2(cis), 6-
octadienyl 3-methylbutanoate
09.472 [3369 [568 589-59-3 [300yTHI Isobutyl isovalerate  [2-Methylpropyl 3-methylbutanoate
n30BaJIEpaT
09.473 [2808 [593 109-15-9 [OxTan Octyl isobutyrate Octyl 2-methylpropanoate
n300yTHpaT
Gyt Butyl sebacate; Dibutyl decanedioate;
09.474 2373 |622 109-43-3 5 y Dibutyl sebacate Dibutyl 1,8-octanedicarboxylate; Dibu-
cebatunat tyl decane-1,10-dioate
09.475 2376 623 110-40-7 JraTun Dlethyl sebacate Dlethyl 1,8—0Ctanedicarboxylate; Ethy'
ceOarMHaT sebacate; Diethyl decanedioate
i A i 2 Ethyl benzoylacetate; Ethyl 3-
09.476 2423 627 94-02-0 ?Eggﬂgoqﬁggf E)t(f;ylrg Fi)gr?;)g 3 phenyl-3-oxopropanoate; Ethyl beta-
p prop K eto-beta-phenyl propionate;
09.478 3172 646 2349-07-7 |Iexenn Hexyl isobutyrate  [Hexyl 2-methylpropanoate
n300yTHpaT
09480 [3753 |g81 2043854 lo-Tomun o-Tolyl isobutyrate  [2-Methylphenyl 2-methylpropanoate
7 n300yTHpaT
09.481 710 105-58-8 |[Iustuimkapbonar |Diethyl carbonate
09482 bz  bo7o  |4728.82-9 Asmnnukinorexce  [Allyl cyclohex- Allyl cyclohexylacetate; 2-Propen-1-yl
' aHareTar aneacetate cyclohexaneacetate;
METHIOY THpAT methylbutyrate methylbutanoate;
Dimethyl phenethyl carbinyl isobutyrate;
10031-71- 1,1-Tumermn-3-  |1,1-Dimethyl-3- 2-Methyl-4-phenyl-2-butyl isobutyrate;
09.484 2736 (2086 - (heHUIIPOTIHIT phenylpropyl isobu-  [2-Methyl-4-phenyl-2-butyl-2-
n300yTHpAT tyrate methylpropanoate; 1,1-Dimethyl-3-
phenylpropyl 2-methylpropanoate
2-Methyl-2-phenylethyl 2-
Ea . i . [methylpropanoate; 2-Alpha-
00485 [p892 [pogy  (00813-53- 2-demuwmponn 2-Phenylpropyl iS0- o) ol cohol, isobutyric ester:
3 M300yTHpaT butyrate

Hydratropyl isobutyrate; 2-
Phenylpropyl 2-methylpropanoate
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alpha-Methylbenzyl isobutyrate; Styral-
Iyl isobutyrate; Methyl phenyl carbinyl

ao.r [LPenernn 1-Phenethyl isobu-  |butyrate; 1-Phenyl-1-ethyl 2-

(09486 12687 12088 \7775-39-5 M300yTHpaT tyrate Methyl propanoate; M ethyl phenylcar-
binyl isobutyrate; 1-(2-Phenylethyl) 2-
methyl propanoate
2-Phenoxyethyl 2-methylpropanoate;

i i . |Ethylene glycol monophenyl ether,

00487 873 2080 (103606 |- erorcHOm ﬁufhggxyethy' 10~} Sobutyrate; Phenylcallosolve isobu-

yTip y tyrate; 2-Phenoxyethyl-2-
methyl propanoate
09488 b4zl bogs 10094-36- [DTUIIMKIOTEKCa Ethy]cyclohexane- Ethyl 3—cyc|ohexy|prqpionat_e; Ethyl
7 HIPOITHOHAT propionate hexahydrophenylpropionate;
2-Propenyl isopentanoate; Allyl isopen-
AJTIHIT . tanoate; Allyl isovalerianate; 2-

09.489 2045 (2098 |2835-39-4 soBanepar Allyl isovalerate Propenyl 3-methylbutanoate: Allyl 3-
methyl butanoate
Ethyl malonate; Malonic ester; Ethyl

09.490 [2375 [2106 |105-53-3 |[dustmn manonar [Diethyl malonate propanedioate; Ethyl methanedicar-
boxylate; Diethyl propanedioate
Butyl butyrolactate; Butyl-al pha-

2. [PyTai-O- Butyl-O- butyroxy propionate; Butyl 2-
09491 2190 2107 \7492-70-8 Oyrupmiakrar  |butyryllactate (propylcarboxy) propanoate; Butyl 2-
butanoyl oxypropanoate
A JIIHIT Allv] cvelohexane- Allyl 3-cyclohexylhexanoate; Allyl
09.492 2025 180 |7493-66-5 jmctorexcanrexc | yicy hexahydrophenyihexanoate; Allyl cy-
exanoate )
aHoaT clohexanecaproate;
Allyl tiglate; Allyl-trans-2,3-
4o [Asman 2- Allyl 2- dimethylacrylate; Allyl-trans-2-methyl-

09493 2043 2183 |7493-71-2 MeTUITKpoTOHOAaT |methylcrotonate 2-butenoate; Allyl-2-methyl-crotonate;
Allyl 2-methylbut-2(trans)-enoate
Benzyl tiglate; Benzyl trans-2,3-

37526-88- |bensua 2- Benzyl 2- dimethyl acrylate; Benzyl trans-2-

09494 13330 2184 3 MeTHIKpoToHoaT [methylcrotonate methyl crotonate; Benzyl 2-methylbut-
2(trans)-enoate
Ethyl tiglate; Ethyl trans-2,3-dimethyl

o £ [JTHI 2- Ethyl 2- acrylate; Ethyl (trans)-2-
09495 2460 2185 \5837-78-5 MeTmIKpoToHOaT |Methylcrotonate Methylcrotonate; Tiglic acid ethyl es-

ter; Ethyl 2-methylbut-2(trans)-enoate
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Phenethyl tiglate; 2-Phenylethyl ti-
glate;2-Phenylethyl trans-2,3-

00496 2870 pige porto0 (Gememmi2 RNV 2 lgimethyiacrylate; 2-Phenylethyl trans-2-
N POTOHO Y methylbutenoate; 2-Phenylethyl 2-
methylbut-2(trans)-enoate
|AJTTr Allyl 3-cyclohexyl propionate; 2-Propen-
00498 [026 2223 |2705-87-5 humcorexcanmpo oY CYUONSXANEy (i oy clohexanepropionate; Allyl hexa-
propionate ) i
[THOHAT hydrophenylpropionate;
IAmyl isopentanoate; Pentyl 3-
09,499 5004 25415-62- [[lenTHi Pentyl isovalerate methyl l?utyrate; I_Dentyl —3.—meth}/l bu-
7 M30Bajepar tanoate; n-Amyl isovalerianate; Pentyl
3-methylbutanoate
S 2-anetin-3- [Ethvl 2-acetvl-3- Ethyl 2-benzylacetoacetate; Ethyl 2-
00501 2416 2241 (620-79-1 | TP e h% o ign o [reetyldihydrocinnamate; Ethyl alpha-
p phenylprop acetylhydrocinnamate;
09.502 2242 71662-27- 31y OyTupmi Ethyl butyryl lactate Ethy' O-butyryllactate; Ethy' 2-
6 laKTaT (butoxycarbonyl)propanoate
e 2 2 . _ [3-Hexenyl isopentanoate; 3-Hexenyl
09505 [3498 |p3agq [[0032-1L- [exeSemun lHex-3-enylisovaler §o oerate Hex-3-enyl 3-
8 M30BaNIEepPaT ate
methylbutanoate
a1 A i o i 3-Hexenyl 2-methylbutyrate; cis-3-
00506 [3497 [2345 ‘110094 4l ;Z‘;‘P’m%e“;”ai r';'];?‘hg’lgﬂi" r";te Hexenyl-a-methylbutyrate; Hex-3-enyl2-
yrip yiouty! methylbutanoate;
09507 1499 4132 10032-15- [Cexcun 2- Hexyl 2-
2 meTraOytupar  methylbutyrate
benzui 2,3- Benzvl 2.3- Benzyl methyltiglate; Benzyl 2,3-
09.508 2143 11868 |7492-69-5 |[TUMETHIKPOTOHO | . - dimethyl-2-butenoate; Benzyl-2,3-
dimethylcrotonate .
aT dimethylbut-2(trans)-enoate
Dimethyl phenyl carbinyl isobutyrate;
1-Metn-1- Phenylpropan-2-yl 2-methylpropionate;
09500 [2388 | 11828 |7774-60-9 |penerun 1-Methyl-1- ""'m""""'ﬁha‘[)'mah{' benzylisobutyrate;
1306y THpAT phenethyl isobutyrate [2-Phenylpropan-2-yl 2-
methylpropanoate; 1-Methyl-1-(2-
phenylethyl) 2-methylpropanoate
Triethyl aconitate; Ethyl 1-propene-
. 1,2,3-tricarboxylate; Ethyl 2-
09.510 2417 11845 (1321-30-8 [Drum akonurar  |Ethyl aconitate carboxyglutaconate; Triethyl propene-
1,2,3-tricarboxylate
09.511 3080 77-90-7 TpudyTin . . ACth' tributyl citrate; Tributyl 2-
AIETHIIIINTPAT Tributyl acetylcitrate acetoxy-1,2,3-propanetricarboxylate
09512 (3083 | 11762 [77-93-0  [Tpuorwiuurpar [Triethyl citrate Ethyl citrate; Triethyl 2-hydroxy-1,2,3-

propanetricarboxylate
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Propyl iso tiglate, Isopropy! tiglate;

o 1 [A30mpomnun 2- | sopropyl 2- Propy! iso apha-Methylcrotonate; | so-
09513 13229 10783 |1733-25-1 METUIIKpOTOHOA T |methylcrotonate propyl apha-Methylcrotonate; | sopro-
pyl 2-methylbut-2(trans)-enoate
Ethyl propionylpyruvate; Ethyl-2,4-
13246-52- [Drtun 2,4- Ethyl 2,4- ; ) - _
09.514 (3278 |11903 1 okcorekcaroa T [dioxohexanoate \c/i;l;gocaproate, ethyl propionyl pyru
09.515 3339 11667 73019-14- répaHHﬂz' GGHYWIZ- 37-D”ﬂahyh20Tan$K}Odﬁdkmyl2-
4 PTHIOYTHpAT ethylbutyrate ethylbutanoate
09516 [3350 |10773 |2445-78-5 PMermabymmn2- 2-Methylbutyl 2oy oy iyt o methylbutanoate;
MeTunOyTupar  |methylbutyrate
09517 [3361 |10781 [2270-60-2 Memmr Methyl citronellate ~ [Methyl-3,7-dimethyl-oct-6-enoate;
[UTPOHEILIAT Methyl 3,7-dimethyloct-6-enoate
p-Cresyl isopentanoate; 4-
ea i . Methylphenyl 3-methylbutyrate; p-
00518 (3387 10545 [000°0 fFMenwiben év“gigéphmy' IS Tolyl isovalerate; p-Tolyl-3-methyl
P butyrate; 4-Methylphenyl 3-
methyl butanoate
15706-73- |byrun 2- Butyl 2-
09519 3393 10534 7 MetunOytupar  |methylbutyrate
Metwi 3-okco-2- PR Hedione; Methyl dihydrojasmonate;
24851-98- [menTmi-1- Methyl 3-0x0-2 Methyl 2-pentyl-3-oxo-1-cyclopentyl-
09.520 (3408 |10785 pentyl-1- ! T :
7 LMITTONIEHTHAL | clopentylacetate acetate; Jasmonic acid, (E)-dihydro-,
eTar Y methyl ester;
Mertwui 3-0kco-2- Methyl 3-0x0-2- Methyl jesmonate; 2-I_3entenyl cydl o-.
39924-52- nent-2-eHua-1- pentanone-3-acetic acid, methyl ester;
09.521 [3410 |10821 pent-2-enyl-1-
2 LHMITONIEHTHIAL | clopentylacetate M ethyl (2-pent-2-enyl-3-oxo-1-
eTar Y cyclopentyl)acetate;
09522 k4o |10596 |5405-41-4 Ot 3- Ethyl 3- Ethyl 3—hydroxyputanoate; Ethyl Beta-
ruapokcudyTupar hydroxybutyrate hydroxybutyrate;
Dodecyl 2-mehyl-propanoate; Lauryl
1 4 {omemmn . i sobutyrate; Lauryl 2-
09.523 (3452 |10563 |6624-71-1 1306y THpaT Dodecyl isobutyrate methylpropionate; Dodecyl 2-
methyl propanoate
OtHin 2-
Ethyl 2-methyl pent-
09.524 [3456 |10612 |1617-23-8 MmeTunment-3- a-enoate
€HoaT
2-Methyl-4-pyron-3-yl 2-
65416-14- Manbrun . methyl propanoate; Maltyl 2-
09.525 (3462 |10739 0 1306y THpaT Maltyl isobutyrate methylpropanoate; 2-Methyl-4H-
pyran-4-one-3-yl 2-methylpropanoate
39255-32- [9tun 2- Ethyl 2- i
09.526 (3488 |10616 5 I — methylvalerate Ethyl 2-methylpentanoate;
53300-81- [T 2 Ethyl 2-methylpent-
09527 (3489 |10613 MeTienT-4- y YiP

3

€HOAT

4-enoate
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. [Tpanc-3- . : ) . | :
09528 494 |10663 67801-45 Cerren f[ransrB Heptenyl Hept-3(trans)-enyl isobutyrate; Hept
0 isobutyrate 3(trans)-enyl 2-methylpropanoate
n300yTHpaT
12 Hexyl isopentanoate; Hexyl
09529 [3500 [10692 30032 13 g“‘;’:}f o Hexyl isovalerate  |isovalerianate; Hexyl 3-
30BajIep methylbutanoate
| soamyl 2-methylbutanoate; | sopen-
27625-35- [M3onenTin 2- | sopentyl 2- tyl2-methylbutanoate; | so-Amyl 2-
09.530 3505 10721 0 METHIOYTHpAT methylbutyrate methylbutanoate; 3-Methylbutyl 2-
methyl butanoate
09.531 3506 10772 |2445-77-4 2-M€TI/IJ'I6yTI/III 2-M ethyl bUty' is 2-M ethylbutyl lsopentanoate, 2-
M30Baepar ovalerate Methylbutyl 3-methylbutanoate
o [Merun 3- . Methyl 3-hydroxycaproate; Methyl
09.532 (3508 |10812 21188-58 CHAPOKCUTEKCaH Methyl 3 beta-hydroxycaproate; Methyl beta-
9 hydroxyhexanoate i
oar hydroxyhexanoate;
Ethylene glycol brassylate, cyclic
oF. diester; Ethylene brassylate; Ethylene
09.533 (3543 10571 [105-95-3 [Ituia 6paccunar |Ethyl brassylate undecane dicarboxylate; 1,4-
Dioxacycloheptadecan-5,17-dione
S Ethyl cyclohexane-
09.534 3544 |11916 |3289-28-9 |[umkiOreKCaHKAp
carboxylate
OOKCHIIAT
o 3- Ethyl 3-
09.535 (3545 11764 |2305-25-1 [ruppokcurekcan
oar hydroxyhexanoate
MeTtui
00536 13568 |11920 |4630-82-4 hmrorexcanxa |V e cyclohexane-
carboxylate
[pOoKcHIIaT
29811-50- |OkrtHn 2- Octyl 2-
09.537 13604 | 10866 5 MeTtunOytupar  |methylbutyrate
E1 i i 2-Phenylethyl 2-methylbutanoate; Ben-
00538 (3632 10883 ;01 O [benen2 Prenetty’ 2 2yl carbinyl 2-methylbutyrate; beta
CTHIOYTHP yiouty Phenethyl alpha-methylbutanoate;
Oct-3-yl tiglate; 1-Ethylhexyl 2-methyl-
09539 3676 94133-92- (Oxr-3-un 2- Oct-3-yl 2- 2-butenoate; 1-Ethylhexyl 2-
' 3 MeTunkpotoHnoat |[methylcrotonate methylcrotonate; 3-Octyl tiglate; 1-
Ethylhexyl 2-methylbut-2(trans)-enoate
60523-21- [T 2 Ethyl 2-methylpenta-
09.540 (3678 9 MeTuaneHra-3,4- 3 4-dienoate
lmmeHoar
00541 (3679 5870-68-8 [T S Ethyl 3-
MeTHIBaIepaT methylvalerate
09542  [3683 3249-68-1 | 1M1 S Ethyl 3- Ethyl beta-ketohexanoate;
okcorexcanoar  [oxohexanoate
[munepwt 5-
26446-31- Glyceryl 5-
09.543 3685 10648 1 CHIPOKCUICKAHO hydroxydecanoate

aT
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["munepwt 5-
26446-32- Glyceryl 5-
09.544 3686 10649 > THIPOKCHAOACKA hydroxydod oate
HOQT
09.545 (3690 |10681 21931'81' ['exc-3-erun Hex-3-enyl lactate  [Hex-3-enyl 2-hydroxypropanoate
vVIaKTaT
excumn-2-
58625-95- ) _Hexyl-2-methyl pent-
09.546 3693 9 MeTunneHt-(3 ud) (3 and4)-enoate
CHOAT
09547 3699 66576-71- [M3ompormn 2- | sopropyl 2-
4 MeTHIOyTHpaT  |methylbutyrate
Metun 2-
40348-72- L Methyl 2-hydroxy-4- i . ]
09.548 (3706 9 THAPOKCH-4 methylvalerate Methyl 2-hydroxyisocaproate;
METHUIBAJIEpAT
09.549 (3707 2177-77-7 [Merun 2- Methyl 2- Methyl 2-methylvalerate;
MeTHIIBaIepar methylvalerate
: 3 . Methyl 2-keto-3-methyl pentanoate; Me-
00550 (3713 3682-42-6 |V1cT1 2-0Kkco-3- Metyl 2060-3- )5 4 o4 3 methyivalerate; Methyl 3-
MeTHJIBaJIEpPaT methylvalerate :
methyl-2-oxoval erate;
aq I 5-Methyl-2-(1-methylethyl)cyclohexyl
00551 (3748 09250-38- |-Mentu |-Menthyl lactate  |plphax hydroxypropanoate I-p-Menthan-
0 lTaKTaT ;
3-yl lactate;
["uuepuHOBLII
09552 13767 110650 91052-69- mMoHOo3dup 3- 5 3-Oxo_decan0|caC|d Glyceryl beta-ketodecanoa_te; Gfly.ceryl
6 okconekaHoBoi  |glyceride monoester of 3-oxodecanoic acid;
IKHCJIOTBI
["uuepuHOBLII
09553 13768  |10651 91052-70- MoHO3dup 3- 3—ondode_can0|c Glyceryl beta-ketododecanoate; Qlyc-_ .
9 okcomonekanoB  [acid glyceride eryl monoester of 3-oxododecanoic acid;
O KUCJIOTBI
["MuepuHOBBII . .
91052-71- MoHO3]up 3- 3-Oxohexadecanoic Glyceryl betarketohexadecanoate; G_ch
09.554 (3769 |10652 . . eryl monoester of 3-oxohexadecanoic
0 oxcoreckaneka-  [acid glyceride cid:
[HOBOW KHCJIOTBI ’
[ muepuHOBBINA
09555 13770 110653 91052-72- MoHO3dup 3- 5 3-Oxohexan0|ca0|d G_cheryl beta-ketohexa_noat_e; .Glyceryl
1 okcoreckanoBoit (glyceride diester of 3-oxohexanoic acid;
IKHCJIOTBI
["MuepuHOBBII
09556 3771 |10654 91052-68- Mono3¢Hp 3- } 3—Oxopctan0|ca0|d Glyceryl bet&ketooctanoa_te; Gfly'ceryl
5 okcooktanoBoii  (glyceride monoester of 3-oxooctanoic acid;
IKHCJIOTBI
["munepuHOBBIM .
gy i i . |Glyceryl beta-ketotetradecanoate; Glyc-
09.557 3772 |10655 91052-73- monosgup 3 3 ontetraqlecanom eryl monoester of 3-oxotetradecanoic
2 okcoterpaneka- |acid glyceride cid:
[HOBOM KHCJIOTBI ’
09.558 11754 [108-50-8 {lmernn Dimethyl malonate  |Pimethyl azelate; Dimethy! pro-
ManoHaT panedioate




[exc-3(uuc)-
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cis-3-Hexenyl tiglate; cis-3-Hexenyl-2-

67883-79- A Hex-3(cis)-enyl 2- methyl-trans-2-butenoate; (2)-3-
09559 13931 8 ;}gifmzl( OTOHOA T methylcrotonate Hexenyl 2-methylcrotonate; Hex-3(cis)-
p enyl 2-methylbut-2(trans)-enoate
Fexe-3(1wc)- (Z2)-Hexenyl 2-aminobenzoate; (Z)-Hex-
09561 3925 10676 65405-76- — Hex-3(C|s)-enyl an- 3-eny| ant.hranllate;_ cis-3-Hexenyl an-
7 thranilate thranilate; Hex-3(cis)-enyl 2-
AHTPAHIIAT ami nobenzoate
on. [TPaHc-3- ! i
09562 3353 56922-80 excern trans-3-Hexenyl for
6 mate
(dopmar
Fexe-3(uuc)- beta,gamma-Hexenyl isobutanoate; (2)-
41519-23- 1 Hex-3(cis)-enyl iso-  |Hex-3-enyl isobutyrate; cis-3-Hexenyl
09.563 [3929 11783 eHII X ] .
7 butyrate i sobutyrate; Hex-3(cis)-enyl 2-
n300yTHpaT
methylpropanoate
5, [Pexc-3(mc)- i),  |beta, gamma-Hexenyl propanoate; (E)-
09.564 [3933 10683 23467 74 CHHIT Wg)ga?gc's) enyl pro Hex-2-enyl propionate; trans-2-Hexenyl
MPOITHOHAT P propionate;
00565 [3034 | 10684 01070 fexc-Semin2 - Hex-3-enyl 2> Hex-3-enyl pyruvate;
OKCOIIpOIIMOHAT loXopropi onate
2-Butenoic acid, 3-hexenyl ester;(E,Z2)-
2)-3 Crotonate de (Z)-3-hexenyle; (2)-3-
65405-80- 5. |[(&)-3-Hexenyl (E)-2- |Hexenyl crotonate; (Z)-3-
09.566 13982 3 gefczHZf(E) 2 butenoate Hexenylcrotonat; (E,Z)-2-Butenoic acid
yreHo 3-hexenyl ester; cis-3-Hexenyl trans-2-
butenoate
09.568 3928 53398-87- [exc-3-eHuin Hex-3-eny| hex-2-
1 reKc-2-eHOaT enoate
09.570 10685 (2240577 [Texc-3- Hex-3-enylsalicylate |Hex-3-enyl 2-hydroxybenzoate
8 CHUIICATULIMIIAT
e A Hex-3-enyl pentanoate; cis-3-Hexenyl
09.571 [3936 10686 35852-46- ['exc-3-cHun Hex-3-enyl valerate  |pentanoate; cis-3-Hexenyl valerate; (2)-
1 Bayepar .
Hex-3-enyl vaerate;
09573 4132 | 10675 [1516-17-2 [ SKC&2A-memi Hexa-2,4-dienyl ace-
anerar tate
09.576 10840 BTOp-I'exen sec-Hexyl acetate 1-Methylpentyl acetate
ameraTt
09.578 [3354 10688 |1617-25-0 [excunkpotoHoar [Hexyl crotonate Hexyl but-2(trans)-enoate
09.581 10695 |6259-76-3 || exen Hexyl salicylate ~ [-Hexyl o-hydroxybenzoate; Hexyl 2-
CaTIMIaT hydroxybenzoate
09.583 10696 |1117-59-5 [Cekcwmn Banepar [Hexyl valerate Hexyl pentanoate;
85586-67- [M13060pHUIT . Propanoic acid, 2- methyl-, (1R, 2R, 4R)-
09.584 1146 0 L1306 yTupar |sobornyl isobutyrate 1 77 i methylbicyclof 2.2.1] hept- 2- yi
09.585 10710 |2445-67-p [1300yTH12-  lIsobutyl 2- >-Methylpropyl 2-methylbutanoate
meTuaOyrupar  methylbutyrate
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09.587 10707 30673'38' ?fwymmeKaHO |sobutyl decanoate  [2-Methylpropyl decanoate
09.588 10708 27811'72_ Ej;fymmoﬂem | sobutyldodecanoate  [2-Methylpropyl dodecanoate
09.589 10715 |110-34-9 I/I306YTI/IJ'I |SObUty| hexa- |SObUty| pal mitate; 2-M ethylpropyl hex-
rexkcamekaHoar  |decanoate adecanoate
09.590 10709 (585-24-0  |1306yrun nakrar [Sobutyl lactate 2-Methylpropyl 2-hydroxypropanoate
09.593 10714 |5461-06-3 aHT3°6yT““°KTaH° Isobutyl octanoate  [2-Methylpropyl octanoate
09 504 10712 [2°263-97- M306yrun | sobutyl tet- | sobutyl myristate; 2-Methylpropyl tet-
2 TeTpazekaHoatT radecanoate radecanoate
09.599 10719 (109-25-1 Ejgfemmrema | sopentylheptanoate  [3-Methylbutyl heptanoate
09.600 10723 B1974-61- Wisonenrnn | sopentyl hexa- | soamy! pal mitate; 3-Methylbutyl hexa-
0 rexcanekanoar  |decanoate decanoate
09.601 10720 é9329-89- VsonenTut | sopentyl |actate 3-Methylbutyl 2-hydroxypropanoate
VIaKTaT
09.602 10722 [02488-24- Wsonenrnn | sopenty! tet- Isoamyl myristate; 3-Methylbuty! tet-
8 TeTpazekaHoatT radecanoate radecanoate
09.603 10729 |6284-46-4 Ej;fpommpom | sopropyl crotonate |l sopropyl but-2(trans)-enoate
09.604 10730 |2311-59-3 ?;T"“ponmﬂe“a}‘ Isopropyl decanoate || sopropy! caprate;
09.606 10732 [142-91-6 |V3omponii |sopropyl hexa- Isopropyl palmitate;
reKCaneKaHoaT decanoate
09.608 10731 (5458-59-3 I(;I;TOHPOHHHOKTaH | sopropyl octanoate | sopropyl caprylate;
09.614 10738 [LO47 106 | panepar |Linalyl valerate Linalyl pentanoate; 1,5-Dimethyl-1-
2 vinyl hex-4-enyl pentanoate
00.615 3566 10748 28839-13- [n-Menrt-1-eH-9- p_Menth_]__en_g_y|
6 T areTat acetate
Butanedioic acid, mono[5-methyl 2-(1-
. i o i . methyl-ethyl)cyclohexyl] ester, [1R-
00616 13810 7734107 oro-Mewr-3un mono-Menth-3-Y1 1 jpiha obeta selphay]; 3-(5-methyl-2-
CYKLIMHAT succlnate .
i sopropyl cyclohexoxycar-
bonyl)propanoic acid
09.618 10751 |2230-90-2 Menrundopmar [Menthyl formate p-Menthane-3-yl formate
09.626 10848 (600-22-6 VeI 2- Methyl 2- Methyl pyruvate;
(OKCOITPOIIMOHAT oxopropi onate
Metun 3-
21188-60- Methyl 3-
09.629 10755 s ig:TOKCI/IFGKcaH acetoxyhexanoate
Metun 5-
35234-22- Methyl 5-
09.632 10756 1 AIeTOKCUTEeKCaH cetoxyhexanoate
oatl
09.635 10759 Mertun akpunar  [Methyl acrylate Methyl prop-2-enoate
09.637 1179 [2482-39- |Metun geu-2- Methyl dec-2-
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9 5 eHoaT enoate
09.633 10784 |7367-83-1 [METHIACLA \athyl dec-d-enoate
CHOAT
09.639 (3859 4493-42-9 Mo Aexa-24- Methyl deca-2,4-
JHUEeHOaT d| enoate
09.640 10782 |1191-03-3 Ve AeKa-48- Methyl decar4,8-
IUEeHOaT dienoate
09.641 10792 |6208-91-9 [*1eT1 Aoaeu-2- Methyl dodec-2-
eHoaT enoate
09.642 10795 [107-31-3 [Metun popmar  [Methyl formate
09.643 10797 |1189-09-9 Merunrepanar ~ Methyl geranate V1€Y1 3, 7-dimethyl-2(trans),6-
octadienoate
09.645 [3411 713  [112-63-0 |Merun smuonear [Methyl linoleate Methyl octadeca-9(cis),12(cis)-dienoate;
09646 [3411 [714  [(301-00-8 [Memmr Methyl linolenate  [Methyl octadeca-9(cis), 12(cis), 15(cis)-
UTMHOJIEHAT trienoate;
Benzoic acid, 2-( dimethylamino)-,
Metun N,N- ) methyl ester Anthranilic acid, N, N-
00648 14169 L0720 nernanpa- (';’i'ﬁg]' N ilege imethyl-, methyl ester Methyl 2-(
HUIAT Y dimethylamino) benzoate Methyl o-(
dimethylamino) benzoate
Benzoic acid, 2-( acetylamino)-, me-
thyl ester; Anthranilic acid, N-acetyl-,
methyl ester; Methyl 2-( acetylamino)
Metmi N-
Methyl N- benzoate; Methyl 2-
09649 4170 2719-08-6 Z:eTmaHTpaHHH acetylanthranilate  [acetamidobenzoate; Methyl N-
acetoanthranilate; o-( Methoxycar-
bonyl) acetanilide; o-
IAcetamidobenzoic acid methyl ester
41270-80- Metui N- Benzoic acid, 2-( formylamino)-, Methyl N-methyl ester; Me-
09.650 {4171 N (opmunanrpanu  [thyl o-formylanthranilate formamidobenzoate; N-
mat Formylanthranilic acid, methyl ester
09.651 10849 [112-61-8 2’;?“”"””““ Methyloctadecanoate [Methyl stearate;
09.652 10836 [112-62-9 |Mermnomear  |Methyl oleate Methyl 9-octedecenoate; Methyl
octadec-9-enoate
00657 M012 |10761 626-38-0 |-, 1-Methylbutylacetate [Pent-2-yl acetate;
MeTunoyTrIamner
60415-61- [1- 1- !
09.658 (3893 |10763 |, MermnGymatyr |Methylbutylbutyrate Pent-2-yl butyrate;
09.660 10765 55195-23- 2-MGTI/IJ'I6yTI/lJ'l Z'Methylbutyl de-
8 Ilmexa”oat canoate
09.662 10768 |2601-13-0 2'M€TI/IJ'I6yTI/IJ'I 2'Methy|buty| hexa-

reKcaHoar

noate
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2-Methylbutyl isobu-

2-Methylpropionic acid, 2-methylbutyl

09.663 10770 [2445-69-4 306V THDAT tvrate ester; 2-Methylbutyl 2-
yrap y methyl propanoate
09.664 10776 67121-39- 2-MCTI/IJ'I6yTI/IJ'I 2-Methy|buty| ocC-
S OKTaHOAT tanoate
09.665 10778 [2438-20-2 2-MeTI/IJI6yTI/IH 2-Methy|buty| pro-
MPOITHOHAT pionate
09.666 10774 380523 2-Mermnbyrun  2-Methylbutyl tet- |\ ety ibutyl myristate;
3 TeTpasekaHoatT radecanoate
09.669 10857 [1118-39-4 MupreHm Myrcenyl acetate ~ |7-Methyl-3-methyleneoct-1-en-7-yl
arierat acetate
09.671 10862 [20001-43- Hepomuaun Nerolidyl acetate 1,5,9-Trimethyl--1-vinyl-4(cis) 8-
5 arerar decadienyl acetate
09.676 10799 [2051-50-5 [*X°P° sec-Octyl acetate [1-Methylheptyl acetate
OxTunanerar
09.677 10865 (4887-30-3 (Oxrunrekcanoar |Octyl hexanoate
00.678 4191 74298-89- (Z)-Tlent-2-cnmn |(Z)-Pent-2-enyl hex- |5_penten-1-y1 hexanoate
te] reKcaHoat anoate
09.679 10875 [08039-26- [enmun 2- Pentyl 2- Amyl 2-methylbutyrate;
9 meTunbyTupar  methylbutyrate
09.684 10880 84181'20' ;I;eHeTMKpOTOHO Phenethyl crotonate  [Phenylethyl but-2(trans)-enoate
2-
61810-55- 2- !
09.685 10881 - ;DCHGTI/IJI)ICKaHOa Phenethyldecanoate Phenethyl caprate;
00.688 (3958 |10878 [122-79-2 |Demmmauerar  |Phenyl acetate (Acetyloxy) benzene; Phenol acetatel;
IAcetoxybenzene;
09680 (3960 |11814 [118-55-8 [Pemun Phenyl salicylate  [S10); Phenyl 2-hydroxybenzoate; Phe-
CaITUIIMIIaT nyl-o-hydroxybenzoate
10236-16- (E.2)- ]
09.691 4197 5 —— (E,2)-Phytyl acetate
09.692 4202 11796 [1191-16-8 [[Ipenun aueratr  [Prenyl acetate 3-Methylbut-2-enyl acetate
2-Buten-1-ol, 3-methyl-, benzoate;3-
00693 14203 06.11.529 Hiperun Prenyl benzoate  |Methyl-2-butenyl benzoate; Benzoic
eHs0 acid, 3-methyl-2-butenyl ester
68480-28- [[Ipennn 2-Buten-1-ol, 3-methyl-, formate; Meth-
09694 4205 4 (bopmuat Prenyl formate anoic acid, 3-methyl-2-butenyl ester
oa Propanoic acid, 2-methyl-, 3-methyl-2-
00695 14206 7o049-23 Mpeman Prenyl isobutyrate  |outenyl ester; Isobutyric acid, 3-methyl-
300YTHp 2-butenyl ester
09698 10891 37064-20- [[Ipomwn 2- Propyl 2-
3 meTunOyTupar  methylbutyrate
09.701 2038 228 7493-74-5 A Acetate P.A.; 2—Pr0peny| phmoxyace'

(heHOKCHareTaT

Allyl phenoxyacetate

tate;
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09.702 2055 229 4606-15-9 [Iporun Propyl phenylacetate Propyl r?\lpha-tol uate; Propyl alpha—
(beHmmanerar Toluate;
. -45- ctyl phenylacetate |Octyl alpha-toluate;
00.703 [2812 230  [122-45-2 g‘;ﬂﬂq’e‘mau Octyl phenyl Octyl alpha-tol
Geranyl apha-toluate; Trans-3,7-
5.7 [LepaHui Geranyl phenylace-  |Dimethyl-2,6-octadien-1-yI-
09.704 2516 23l 102-22-7 (eHnmanerat tate phenylacetate; 3,7-Dimethylocta-
2(trans),6-dienyl phenyl acetate
1a.Q |DeH3MI Benzyl alpha-toluate; Phenylacetic acid,
09.705 2149 [232  [102-16-9 benmmaneTaT Benzyl phenylacetate benzyl ester: Benzyl-2-phenyl ethanoate;
4-Methoxybenzyl phenylacetate;Anisyl
17 |AHECHI . a pha-toluate; p-Methoxybenzyl phe-
09.706 3740 233 102-17-0 — Anisyl phenylacetate nylacetate; Phenylacetic acid, p-
methoxybenzyl ester;
Phenylethyl phenylacetate; Phenethyl
00707 866 P34 |102-205 ;’:HeT:“e L ey alpha-tol uate; 2-Phenylethyl alpha-
HnateTat pheny toluate; 2-Phenylethyl phenylacetate;
3-Phenyl-2-propen-1-yl phenylacetate;
a4 [QuHHAMET Cinnamy| phenylace- (Cinnamyl apha-toluate; 3-Phenylallyl
09.708 12300 1235 7492-65-1 (beHmmanerar tate phenylacetate; 3-Phenylprop-2-enyl
phenyl acetate
i i p-Cresyl alpha-toluate; p-Cresyl phe-
00709 077 236  [101-94-0 ETOHM 'to amTe"'y' phenylace- | xcetate: p-Tolyl alpha-Toluate:4-
cHuaneTar Methylphenyl phenylacetate
2-methoxy-4-phenyl phenylacetate; 4-
opq  |303Brenm | soeugenyl phe- Propenylguaiacyl phenylacetate;
09.710 2477 37 120-24-1 (beHnnaneraT nylacetate | soeugenyl al pha-Toluate; 2-M ethoxy-4-
(prop-1-enyl)phenyl phenylacetate
i Guaiacyl phenviace 0-Methylcatechol acetate; Guaiacol phe-
09.711 2535 238 4112-89-4 (biHI;ﬂI;HETaT iate yl pheny nylacetate; o-Methoxyphenyl phenylace-
Jatt tate; 2-Methoxyphenyl phenylacetate
alpha-Santalyl phenylacetate; beta-
09.712 3008 [39  |1323-757 [CouTAMAI Santalyl phenylace- leavalyl phenylacetate; Santalyl alpha-
(eHmnanerart tate g
toluate;
09713 [2679 48  [121-98-2 MeeToPIJI 4&: s0a  [Methyl 4- Methyl p-methoxybenzoate; Methyl p-
' f ToKerben methoxybenzoate anisate; Methyl anisate;
Ot 4-
2. Ethyl 4- Ethyl p-methoxybenzoate; Ethyl p-
09.714 2420 249 94-30-4 reTOKcn6eH3oa methoxybenzoate anisate; Ethyl anisate;
M Methyl o-Aminobenzoate; o-Amino
00.715 [2682 [250  [134-20-3 aH‘;ﬁ::maT Methyl anthranilate  |methyl benzoate; Methyl 2-

aminobenzoate
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Ethyl o-Aminobenzoate; Ethyl 2-

09.716 2421 (251 87-25-2  Jyun anrpanmmar [Ethyl anthranilate X
aminobenzoate
00717 P181 |52 | 7756-96-9 PV Butyl anthranilate  |PUY! 2-Aminobenzoate; Butyl o-
AHTpaHUIAT /A minobenzoate; Butyl 2-aminobenzoate
IR E— Isobutvl an- | sobutyl 2-aminobenzoate; | sobutyl o-
09.718 2182 253 7779-77-3 yr ty IAminobenzoate; 2-Methylpropyl 2-
AHTpaHMUIAT thranilate :
ami nobenzoate
Ao Allyl o-aminobenzoate; 2-Propenyl 2-
09.719 2020 254 7493-63-2 Allyl anthranilate aminobenzoate; 2-Propenyl anthranilate;
AHTpaHuIaT .
Allyl 2-aminobenzoate
Linalyl o-aminobenzoate; 3,7-Dimethyl-
JTuHammn . ) 1,6-octadien-3-yl-2-aminobenzoate;
09.721 2637 |256 7149-26-0 S Linalyl anthranilate Linalyl 2-aminobenzoate; 1,5-Dimethyl-
1-vinylhex-4-enyl 2-aminobenzoate
09722 350 57 | 7779-16-0 |Hukiorexcun  (Cyclohexyl Cyclohexyl 2-aminobenzoate
AHTpaHUIAT anthranilate
2-Phenylethyl anthranilate; Beta-
00723 D859 |58  [133-18-6 | PCHETHI Phenethyl Phenylethyl 0-Aminobenzoate; 2-
AHTpaHUIaT anthranilate ,
Phenylethyl 2-aminobenzoate
p-Menth-1-en-8-yl anthranil ate; p-
_£o_q@bda-Tepmuaun (alpha-Terpinyl Mentha-1-en-8-yl 2-aminobenzoate;
09.724 13048 1259 14481-52-8 AHTpaHWIAT anthranilate Terpinyl o-Aminobenzoate; p-Menth-1-
en-8-yl 2-aminobenzoate
09.725 2683 260 93-58-3  [Metun 6enzoar  [Methyl benzoate Methyl benzenecarboxylate;
00726 [p422 P61  [93-89-0  [IrunGemsoar  |Ethyl benzoate Ethyl benzenecarboxylate; Ethyl ben-
zene carboxylate;
Benzoic acid benzyl ester; Benzyl ben-
09.727 2138 [262 120-51-4  |bensun Oenzoar |Benzyl benzoate zenecarboxylate; Benzyl phenylformate;
09.728 2453 307 10031-93-3 Ot 4- Ethy' 4- Butanoic acid, 4—methy|, ethyl ester,
(permnGyrupar  phenylbutyrate Ethyl 4-phenyl-butanoate;
Mertwu 4- Methyl 4- !
09.729 2739 [308 2046-17-5 denmnnGyrupar phenylbutyrate Methyl gamma-phenylbutyrate;
Ethyl beta-phenylacrylate; Ethyl trans-
AR . cinnamate; Ethyl 3-phenylpropenoate;
09.730 2430 323 103-36-6 [Drun umanamar  |Ethyl cinnamate Ethyl phenylacrylate; Ethyl 3-
phenylprop-2-enoate
Mpomur n-propyl 3-phenylpropenoate; n-Propyl
00.731 [2938 (324 | 7778-83-8 III/II)}(I)HaMaT Propyl cinnamate  |peta-phenylacrylate; Propyl 3-

phenylprop-2-enoate
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Propy! iso cinnamate; | sopropy! 3-

00732 bozg ko5 7780-06-5 M3omponmn I_sopropyl phenylpropenoatez 1-Methylethyl 3-
[MHHAMAT cinnamate phenylpropenoate; | sopropyl 3-
phenylprop-2-enoate
Butyl 3-phenylpropenoate; Butyl beta-
fEq  |PYTHI . Phenylacrylate; n-Butyl phenylacrylate;
09.733 2192 326 538-65-8 A Butyl cinnamate Cinnamic acid, butyl ester; Butyl 3-
phenylprop-2-enoate
2-Methylpropyl beta-phenylacrylate; 2-
00734 2193 [327  |122-67-8 |/300yTux Isobutyl cinnamate | €thylpropyl 3-phenylpropenoate; 1so-
[IMHHAMAT butyl beta-phenylacrylate; 2-
Methylpropyl 3-phenylprop-2-enoate
IS p— Amyl cinnamate; Cinnamic acid amyl
09.735 328 3487-99-8 HHAMAT Pentyl cinnamate ester; Pentyl-3-phenyl prop-2-enoate;
! Pentyl 3-phenylprop-2-enoate
3,7-Dimethyl-1,6-octadien-3-yl cinna-
[} T mate; Linalyl 3-phenylpropenoate; 3,7-
09.736 2641 (329 78-37-5 AHHAMAT Linalyl cinnamate Dimethyl-1,6-octadien-3-yl beta-
! phenylacrylate; 1,5-Dimethyl-1-
vinylhex-4-enyl 3-phenylprop-2-enoate
e Terpinyl 3-phenylpropenoate; Terpinyl
09.737 3051 (330 é0024 56- TepnmHi Terpinyl cinnamate  |beta-Phenylacrylate; p-Menth-1-en-8-yl
MUHHAMAT .
clnnamate
Cinnamein; Benzy! beta-phenylacrylate;
1. |DeH3MI . 2-Propenoic acid, 3-phenyl, phenyl-
09.738 2142 (331 103-41-3 E—— Benzyl cinnamate methyl ester: Benzyl 3-phenylprop-2-
enoate
Styracin; Phenylallyl cinnamate; 3-
09739 bogg 3o 199-69-0 [{HHAMIIT anamyl Phenyl—2-propen—.1—yl 3-
[IHHHAMAT cinnamate phenyl propenoate; 3-Phenylprop-2-enyl
3-Phenylprop-2-enoate
Merin Methyl 3-phenylpropenoate; Methyl-3-
09.740 2698 (333 103-26-4 Methyl cinnamate phenyl prop-2-enoate; Methyl 3-
MUHHaAMAT
phenylprop-2-enoate
Allyl-beta-phenylacrylate; Propenyl
aq g [ATITHI : cinnamate; Allyl-3-phenyl propenoate;
09.741 2022 [334 1866-31-5 MHHAMAT Allyl cinnamate Allyl R-phenylacrylate; Allyl 3-
phenylprop-2-enoate
Penty iso cinnamate; | soamyl cinnamate;
ac.g |A30menTmn . | sopentyl 3-phenylpropenoate; | sopentyl
09.742 2063 |335 7779-65-9 MHHAMAT | sopentyl cinnamate R-phenylacrylate: 3-Methylbutyl 3-

phenylprop-2-enoate
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Benzyl carbinyl cinnamate; Benzylcar-
binyl cinnamate; 2-Phenylethyl 3-

00743 D863 [336  [103-53-7 |PeHeTHI Phenethyl cinnamate [phenylpropenoate; B-Phenethyl -
HUMHHaMaT
phenylacrylate; Phenethyl3-phenylprop-
2-enoate
Cyclohexyl 3-phenylpropenoate; Cyclo-
00744 D35y 1337 7779-17-1 [{uxtorexcun Cyclohexyl cinna- hexyl B—phenylacrylat.e; Cyclohexyl-3-
[MHHAMAT mate phenyl prop-2-enoate; Cyclohexyl 3-
phenylprop-2-enoate
Hydrocinnamyl cinnamate; Phenylpro-
i i . |pyl cinnamate; Hydrocinnamyl 3-
09.745 2894 (338 122-68-9 3-®ernmporn - 3-Phenylpropyl cin phenylpropenoate; 3-Phenylpropyl beta-
ITMHHAMAT namate .
phenylacrylate; 3-Phenylpropyl 3-
phenylprop-2-enoate
oz o [Metun 3- Methyl 3- Methyl hydrocinnamate; M ethyl Dihy-
09.746 274l 427 103-25-3 (benmmponmonar [phenylpropionate drocinnamate;
00747 bass 29 2021-28-5 Ot 3- Ethyl 3- _ E_thyl hydr.oci nnamate; Ethyl dihydro-
(benmmponuonar [phenylpropionate cinnamate;
00748 [2458 1432 118616 Ethyl salicylate ~ [SAioylicether; Sdlicylicacid, ethyl es
OTHI CauIIaT y y ter; Ethyl 2-hydroxybenzoate
09.749 745 433  |119-36-8 |[Merun Methyl salicylate Methyl 2-hydroxybenzoate
camouiiaTt
2-Methyl-1-propyl salicylate; 2-
0. M300yTHI . Methylpropyl o-hydroxybenzoate; Butyl
09.750 213 434 87-19-4 CaTUIMIaT Isobutyl salicylate salicylate; | sobutyl o-Hydroxybenzoate;
2-Methylpropyl 2-hydroxybenzoate
| sopentyl o-hydroxybenzoate; Salicylic
e M3omeHTnn . acid, isopentyl ester; 1soamyl o-
09.751 2084 (435 87-20-7 canmuIuIaT |sopentyl salicylate hydroxybenzoate; 3-Methylbutyl salicy-
late; 3-Methylbutyl 2-hydroxybenzoate
Benzoic acid, 2-hydroxy, phenylmethyl
09.752 [2151 |36  [11858-1 [ooH Benzyl salicylate oo Benzyl o-hydroxybenzoate; Sali-
canuimiIaT cylic acid, benzyl ester; Benzyl 2-
hydroxybenzoate
2-Phenylethyl salicylate; Benzylcarbinyl
oo DeneTn . 2-hydroxybenzoate; Benzylcarbinyl sali-
09.753 2868 437 87-22-9 —— Phenethyl salicylate oylate: 2-Phenylethyl 2-
hydroxybenzoate
oa. Byt 4- Butyl 4- Butyl p-hydroxy benzoate; Butyl para-
09.754 2203 1525 94-26-8 ruapokcubensoar [hydroxybenzoate sept; p-Hydroxybenzoic acid butyl ester;
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| soamyl benzoate; Pentyl iso benzoate;

09.755 [2058 562  [94-46-2 ?;“e;m“ Isopentyl benzoate  |Amy! iso benzoate; |sopentyl phenyl
3o methanoate; 3-Methylbutyl benzoate
A exo-2-Bornyl phenylacetate; 1,7,7-
09.756 566 [ 000 230601”*““ {;Oebomy' phenylace- ir.: ethylbicyclo[2.2.1] hept-2-yl
CHUuJaneTar phenylac ctate
09.757 [185 [567  [120-50-3 [A30byrun | sobutyl benzoate ~ [SOPutyl phenyl methanoate; 2-
Gerzoar Methylpropyl benzoate
Merun n-Tper-
oa _ Methyl p-tert- Methyl 4-(1,1-
09.758 12630 1577 3549-23-3 fg”mpeﬂmaue butylphenylacetate  [dimethylethyl)phenylacetate
09.761 612 5137-52-0 l;zimnq)eﬂmau Pentylphenylacetate |Amyl phenylacetate;
09.762 613  |2050-08-0 [llenn Pentyl salicylate  |Soamyl o-hydroxybenzoate; I soamy|
CaITUIIMIIaT salicylate; Pentyl 2-hydroxybenzoate
a4 . Butyl (2-hydroxy-phenyl)-methanoate;
09.763 (3650 [614 2052-14-4 |bytun canmuumnar [Butyl salicylate Butyl 2-hydroxybenzoate
09764 115 |p29 [ oA46-21- PruaN- EthylN- Ethyl N-ethyl-2-aminobenzoate
8 PTUIaHTpaHuIatr |ethylanthranilate
Otuin N-
35472-56- Ethyl N- .
09.765 4116 [632 1 z/leTI/maHTpaHHna methylanthranilate Ethyl N-methyl-2-aminobenzoate
00766 471 636  [531-26-0 |Dpremun Gemsoar [Eugenyl benzoate  [BeNZoyl eugenol; Eugenol benzoate; 4-
Allyl-2-methoxyphenyl benzoate
Geraniol benzoate; trans-3,7-
aa Dimethyl-2,6-octadien-1-yI-
09.767 2511 639 94-48-4  [lepanun 6ensoar |Geranyl benzoate benzoate; 3,7-Dimethylocta:
2(trans),6-dienyl benzoate
00768 [3691 645  |6789-88-4 [Cexcin Gemsoar |Hexyl benzoate n-Hexyl benzoate; Hexyl phenyl
methanoate;
o760 hide kg 6550524 0OV oyl N- >-Methylpropyl N-methyl-2-
’ 0 remﬂampal{ma methylanthranilate  faminobenzoate
09.770 932 652  (939-48-0 [Asompomin |sopropyl benzoate ~ [FYOPY! is0 benzoate; 1-Methylethyl
OeHzoar benzoate;
[} T Linalool benzoate; 3,7-Dimethyl-1,6-
09.771 2638 654 126-64-7 Sersoa Linalyl benzoate octadien-3-yl benzoate; 1,5-Dimethyl-1-
304t vinylhex-4-enyl benzoate
Linalyl alpha-toluate; 3,7-Dimethyl-1,6-
ro.n PluHATHI . octadien-3-yl phenylacetate;Linalyl a-
09.772 13501 1655 7143-69-3 (enmnanerart Linalyl phenylacetate pha-Toluate; 1,5-Dimethyl-1-vinylhex-
4-enyl phenylacetate
00774 [P860 1667  [94-47-3  |benerun Gemsoar [Phenethyl benzoate  [>-Phenylerhyl benzoate
Benzylcarbinyl benzoate;
09.776 2931 677 2315-68-6 [[Ipomunbensoar |Propyl benzoate Propyl phenyl methanoate;
09.779 740 136-60-7 |byrun Genszoatr  [Butyl benzoate n-Butyl benzoate;
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09.780 743 |5320-75-2 [Lmmamun Cinnamyl benzoate [ erv1allyl benzoate; 3-Phenylprop-2-
Gerzoar enyl benzoate
Dimethyl anthranilate; 2-Methylamino
Metun N- Methvl N- methyl benzoate; Methyl 2-
09.781 2718 [756 85-91-6  MeTHIaHTpaHWJIA m ethylanthranil ae M ethylamonobenzoate; M ethyl o-
T Y M ethylaminobenzoate; Methyl N-
methyl-2-aminobenzoate
na. Heptyl-R-phenylacrylate; Heptyl-3-
09.782 2551 2104 é0032 08- [Fenmin Heptyl cinnamate phenyl propenoate; Heptyl 3-
MAHHaAMAT
phenylprop-2-enoate
09.783 2733 2155 101-41-7 MeTw Methyl phenylace— Methyl alpha—tol uate; Methyl AIpha—
(beHmmanerar tate Toluate;
o7.2 PTHI Ethyl alpha-toluate; Alpha-Toluic acid,
09.784 [2452 [2156 [101-97-3 permanerar Ethyl phenylacetate ethyl ester: Ethyl Alpha-Toluate;
. 3,7-Dimethyl-6-octen-1-yl phenylace-
00785 315 157 [139-70-8 gggﬁi:e:f;“ g'tlggf'a'é' phe- tate; Citronellyl alpha-Toluate; 3,7-
1 Y Dimethyloct-6-enyl phenylacetate
00786 [2956 [2158 |4861-85-2 [M3ompomin |sopropyl phenylace- | sopropyl Alpha-Toluate;
(heHmIaneraT tate
09.787 2209 2159 |122-43-0 aBTyTHH(beHHHaHeT Butyl phenylacetate |Butyl Alpha-Toluate;
(beHmmanerar tate phenylacetate
100 [>Merunoyrun  3-Methylbutyl phe-  Isoamyl phenylacetate; I sopentyl phe-
09789 2081 2161  102-19-2 (eHnnanerar nylacetate nylacetete; |soamyl Alpha-Toluate;
00.790 [2039 [162 |1797-74-6 [Ammn Allyl phenylacetate  {A!Y! dlphartoluate; 2-Propenyl phe-
(benmnanerar nylacetate;
alpha-Citronellyl phenylacetate; 3,7-
10486-14- |[PomuHin Rhodinyl phenylace- |Dimethyl-7-octen-1-yl phenylacetate;
09.791 12985 12163 3 (bennnanerar tate Rhodinyl apha-toluate; 3,7-
Dimethyloct-7-enyl 2-phenylacetate
0-Methoxybenzoic acid methyl ester;
00.796 [2717 2192 [606-45-1 ygfc jéemoa i mgﬁg)'( Zt')enzo 4o Dimethyl salicylate; Methyl o-anisate;
y Methyl salicylate o-methyl ether;
Ortun (- e .
09797 k157 D243 67028-40- I Ethyl (p- Ethyl cresoxyacetate; Vinigar naphtha;
4 cw)anerar tolyloxy)acetate Ethyl (4-methylphenoxy)acetate
09.798 2302 617-05-0 [OtunBamwuiat  |[Ethyl vanillate Ethyl 4-hydroxy-3-methoxybenzoate
09.799 2305 [3943-74-6 Merwn anwmiar [Methyl vanillate Methyl 4-hydroxy-3-methoxybenzoate
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09801 b767 |11862 63449-68- 12-Hadyrin 2—Naphthyl an- 2—NaphthI o-Aminobenzoate; Napth-2-
3 AHTpaHMUIAT thranilate yl 2-aminobenzoate
i 2 i 3 Ethyl alpha-ethyldihydrocinnamate;
00.802 [3341 |10587 |2983-36-0 gzﬁﬁfnaxi fHaT Ef_g’]' 2 f;hﬂ N " [Ethyl benzylbutyrate; Ethyl 2-
p phenylprop ethyldihydrocinnamate;
09803 Ba19  |10890 19224-26- [Mpomunenrinko Rropyleneglycol 1_,2—Pr_opanedio| dibenzoate; Propan-1,2-
1 b1e TMGeH30aT dibenzoate diyl dibenzoate
(beHmnanerar tate acid, hexyl ester;
Fexe-3(wc)- beta,gamma-Hexenyl al pha-toluate; 3-
42436-07- 1 Hex-3(cis)-enyl Hexenyl alpha-toluate; beta, gamma-
09.805 [3633 10682 CHIIT e
7 phenylacetate Hexenyl alpha-toluate; cis-Hexenyl
(dennnanerar .
phenylacetate;
00.806 (3688 |11778 [2>-02 0> [exc-3-emun  Hex-3-enyl benzo- i3 peven-1-0l, benzoate;
6 OcH30aT ate
Tomii 2-Methylphenyl 2-hydroxybenzoate; o-
00.807 (3734 617-01-6 | ° o-Tolyl sdlicylate  [Cresyl sdlicylate; 2-Hydroxy-2-
caIuIIaT
methylphenylbenzoate
Guaiol acetate; Guaiacwood acetate;
. . Guaiac acetate; 6,10-Dimethyl-3-(1-
09.808 10659 (134-28-1 [Baiiwnamerar  |Gualyl acetate methyl ethyl acetate)-bicyclo[5.3.0]
dec-1(7)-ene
15111-97- |u-Menra-1,8(10)- [p-Mentha-1,8(10)- , o _
09.809 (3848 10743 4 ten-O-un anerar |dien-0-yl acetate Limonen-9-yl acetate;
4-1 sobutyryl-m-anisaldehyde; 3-
or M ethoxy-4-isobutyrylbenzal dehyde; 4-
09.811 3754 20665 85 EaHgI HTPLH ar \Vanillinisobutyrate  fformyl-2-methoxy-phenyl 2-
300YTHp methyl propionate; 4-Formyl-2-
methoxyphenyl 2-methylpropanoate
09.812 (3398 [10656 [614-33-5 gg;“ep“mme“ Glyceryltribenzoate  [Propanetri-1,2,3-y! tribenzoate
09.814 10893 [2230-78-3 [Iponmirexcanex - Propylhexa Propyl palmitate;
aHoar decanoate
09.816 10892 |624-13-5 [[Ipormokranoar [Propyl octanoate Propyl caprylate;
29548-30- %YILIZIL\/[]-e-TI/mz[oL[eK (E,2)-3,7,11-
09.818 4213 P Trimethyldodeca- Farnesol acetate
9 a-2,6,10-TpueHun .
2,6,10-trieny| acetate
amerar
09.820 10906 (1731-81-3 |Yupmeumnaunerar |Undecyl acetate
BeTnpenii \Vetiver acetate; Vetivert acetate; 2,6-
00.821 |4218 |11887 [117-98-6 aemep Vetiveryl acetate Dimethyl-9-(1-methylethylidene)-
e bicyclo[5.3.0]dec-2-en-4-yl acetate
09.825 2307  [2049-96-9 |[Tenrin Gemsoar |Pentyl benzoate Amyl benzoate; |soamy! benzoate; 3-
Methyl-1-butyl benzoate;
00829 D348 bis 5A50-75.5 Orunnuknorekcu |Ethyl cyclohexyl

U1 areTaT

acetate
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09.830 (3047 [05  [8007-35-0 Iep““He"“aueTa Terpineol acetate
09.832 10566 21188-61- Dtun 3- Ethyl 3-
4 arierorekcaHoar [acetohexanoate
00.840 3648 | 10889 [4788-08- [pomui-2.4- Propyl-2,4-
9 IeKaneHoaT decadienoate
09842 3805 156679- Menromunenrn [Menthol ethylene
39-9  jukous kapbonar (glycol carbonate
Menton 1-(mm2- Menthol 1-and 2-
09.843 (3806 20304_82_ )npommnenrin-  [propylene  glycol
KOIb Kapbonar  |carbonate
09.846 3353 2153 (2315-09-5 3 3-Hexenyl formate
'ekcennapopmar
09.850 13675 631 27829-72- [3tun TpaHc-2- Ethyl trans-2-
7 reKCEeHOAT hexenoate
ruc-3- .
00.854 [3497 [p3a5 3085 b cemmm2- cis-3-Hexenyl 2-
9 methyl butanoate
MeTHI0yTaHoat
00.857 [2783 03270-14- Tomamoniatt - onanedioldiacetate  [Nonane-1,3-diyl diacetate
Dennnmern 2-
67674-41- Phenylmethyl 2-
09.858 (3330 2184 3 MeTHII-2- methyl-2-butenoate Benzyl tyglate
OyTeHoar
09.866 4074 6321-45-5 |Amun sanepar  Allyl valerate Perttanoic acid, 2-propenyl ester; Valeric
acid, alyl ester
oA 4-Allyl-2-methoxyphenyl isoval erate;
09.878 |4118 61114-24- Osremin Eugenyl isovalerate  [Butanoic acid, 3-methyl-, 2-methoxy-4-(
7 M30BaNepatT
2-propenyl) phenyl ester
09888 4147 94200-10- [13060pHwT 2- | sobornyl 2- Butanoic acid, 2-methyl-, 1,7,7-
' 9 METHIOYTHPAT methylbutyrate trimethylbicyclo-[2.2.1] hept-2-yl ester
Otun 3-
Ethyl 3-
09.916 10603 |7367-90-0 zzilpOKCI/IOKTaH hydroxyoctanoate
00.917 M011 1576-85-8 [~ 4-Pentenyl acetate
HGHTGHI/IHaHCTaT
00918 (3967 ora52-21- Juic-4- cis-4-Decenylacetate
1 JlenienuaneraT
N .
09920 3992 156324- S — methylcyclohexyl DL -Menthol (+\-)-propyleneglicol car-
82-2 N oxycarbonyloxy-2-  [bonat
HHIOoKCH hydroxypropane
CUAPOKCUIIPOTIaH
09.921 (3976 e Ethyl 5-hexenoate
7 reKceHoar
00922 1975 39924-27- |[Dtun uuc-4- Ethyl cis-4-
1 rernTeHoar heptenoate
39026-94- [Cent-2-
09.923 (3981 3 I — Hept-2-yl butyrate
o ()3 N A
00.924 (3980 5021-835 || " erar  [(*/)-3-Heptylacetate
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09.925 4007 00826-15- Honan-3- Nonan-3-yl acetate
5 pameraT
09.926 4009 B4434-65- (Oxran-3- Octan-3-yl formate
1 mndopmar
09.927 2982 141-15-1 |Pomuumnbytupar |Rhodinyl butyrate
L-
09.920 14006 220621~ |L-MowomerTun vy oo menthyigiutar
22-7 CITyTapar
ate
gamma-Nonalactone; 4-
Honato-1.4- Hydroxynonanoic acid gamma-lactone;
10.001 2781 (178 104-61-0 ' Nonano-1,4-lactone  |Aldehyde C-18 (so-called); Prunolide;
VIAKTOH
gamma-Amy| butyrolactone; Nonano-
lide-1,4;
gamma-Undecal actone; Aldehyde C-14
10002 091 h79 104-67-6 Vugekano-1,4-  [Undecano-1,4- (so-called); gamma-Undecyl Ilactone;
ITaKTOH |actone gamma-Heptyl butyrolactone; 1,4-
Hendecanolide;
IAmbrettolide; omega-6-
A a1 e, NExadecenlactone; 16-Hydroxy-7-
10003 2555 [180  |7779-50-2 [ cxcanen-6-eno- |Hexadec-6-eno-1,16- | o ongic acid lactone; Cyclo-
1,16-1akTOH |lactone .
hexadecen-7-olide; 6-
Hexadecenolide;
Exaltolide; omega-
pentadecal actone; Angelica
lactone; Muscolactone; 15-
10004 D840 181  [106-02-5 |LleHTadexano-  Pentadecano-1,15- Hydroxytetradecanoic acid
1,15-n1akTOH |lactone -
|actone; 1,15-epoxypentadecan-
1-one; Cyclopentadecanolide;
15-Pentadecanolide;
17369-50- | 5
10.005 2952 494 1 [Mpommnunendra [Propylidenephthalid
VI e
4-Hydroxybutanoic acid lac-
tone;gamma-butyrolactone; 1,4-
1a Bytupo-1,4- ' Epoxybutan-1-one; 2-Oxo oxolen;
10.006 (3291 615 96-48-0 axTomH Butyro-1,4-lactone Dihydro-2-(3H) furanone: 3 (or 4-
-hydroxybutyric acid, lactone; 1,2-
butanolide;
Jexatio-1,5- delta-Decalactone; Decanolide-1,5;
10.007 (2361 621 705-86-2 ’ Decano-1,5-lactone  |Amyl-delta-valerolactone;  delta-n-
VIAKTOH
Amyl-delta-valerolactone;
delta-Dodecal actone; n-Heptyl-delta-
oz Honexano-1,5- Dodecano-1,5- val erol actone; 5-Hydroxydodecanoic
10008 401 624 713-95-1 IIAKTOH |actone acid delta-lactone; delta-Heptyl-delta-

val erolactone; Dodecanolide-1,5;




173

gamma-Dodecen-6-lactone; 4-Hydroxy-

10009 13780 I625 18679-18- |[loneu-6-eno-1,4- |Dodec-6-eno-1,4- 6—d0decen0|ca0|dlactonfe; !Dlhydro—5(2—
0 IIAKTOH |actone octenyl)-2(3H)-furanone; cis-6-
Dodecen-4-olide;
delta-hexal actone; 5-Hydroxyhexanoic
Iexcano-1,5- acid lactone; delta-Caprolactone; 5-
10.010 (3167 641 823-22-3 axTomn Hexano-1,5-lactone Methyl-d-valerolactone; 5-Methyl-5-
Hydroxypentanoic acid lactone;
5-Hydroxyundecanoic acid lactone; Un-
10011 B294 less 210-04-3 Vuaekano-1,5-  |Undecano-1,5- decanohde—l,IS;alpha—n-hexyl-delta—
ITAKTOH lactone valerolactone; 5-n-Hexyl-5-
hydroxypentanoic acid lactone;
4-Hydroxy-3-pentenoic acid lactone;
Pent-3-en-1,4-lactone; beta-gamma-
10012 13203 [731  [591-12-8 gigﬁ;_zi‘bypa‘" > Methylfuren-2(3)- ngelicalactone; 5-Methyl-2-
(3H)furanone; gamma-M ethyl-beta-
butenolide;
gamma-V alerolactone; 4-
Mentato-14- Hydroxypentanoic acid lactone;gamma-
10.013 3103 [757 108-29-2 ' Pentano-1,4-lactone  [Methyl-gamma-butyrol actone;gamma-
VIAKTOH
Pental actone; 4-V alerol actone;4-
Pentanolide;
Homnato-1 5- delta-Nonal actone; 5-Hydroxynonanoic
10.014 (3356 [2194 |3301-94-8 | o aHO™L Nonano-1,5-lactone |acid lactone; Nonanolide-1,5; n-Butyl-
VIAKTOH
delta-valerolactone;
Oxraro-15- 5-Hydroxyoctanoic acid lactone; delta-
10.015 (3214 2195 |698-76-0 ' Octano-1,5-lactone  |Octalactone; Tetrahydro-6-propyl-5-
VITAKTOH .
hydroxy-2H-pyran-2-one;
delta-Tetradecal actone; 5-
10016 [3590 [2196 |2721-22-4 |LcTParexano-15- [Tetradecano-15- |0 vretradecancic acid lactone;2H-
ITAKTOH |actone ;
Pyran-2-one, Tetrahydro-6-nonyl-;
Nexatio-1,4- gamma-Decal actone; gamma-n-
10.017 2360 2230 |706-14-9 AKTO ' Decano-1,4-lactone  |Decalactone; Decanolide-1,4; gamma-n-
rarToH Hexyl-gamma-butyrol actone;
i ol 14 [44-Dibutyl-4-hydroxybutyric acid,
10018 2372 D231 |7774-47.p [FRyrwioktano- A-Butyloctano-14- e vtone: 4-Butyl-4-

1,4-nmakToH

|actone

hydroxyoctanoic acid lactone;
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gamma-Dodecal actone; Dodecanolide-

10019 400 |[2240 |2305-05-7 (RoAexano-1,4-  Dodecano-1.4- 1.4: gamma-n-octyl-gamma-n-
ITAKTOH |actone ] . .
butyrolactone; Dodecanolide-1;
Fenrato-14- Heptanolide-1,4; gamma-Heptalactone;
10.020 2539 2253 |105-21-5 aKToH ' Heptano-1,4-lactone  |Heptanolide-(4,1); 4-Hydroxyheptanoic
acid, gamma-lactone;
gamma-Hexal actone; Hexanolide-1,4;
10021 2556 [2254 [695-06-7 | CKCAOLAyeiano-14-1actone  JAMMEEthyl-n-butyrolactone; Tonka:
IIAKTOH lide; gamma-Caprol actone; Ethyl buty-
rolactone;
Oxrano-1.4- gamma-Octal actone; Octanolide-
10.022 2796 [2274 [104-50-7 o7 Octano-1,4-lactone  [1,4;gamma-n-Butyl-gamma-
VIAKTOH
butyrolactone;
o, By ETOYLOTE DIy o
10.023 3153 2300 [698-10-2 P 4-methylfuran- 9 o
MeTHnypas- D(5H)-one Ethyl-3-methyl-4-hydroxydihydro-2,5-
2(5H)-on furan-5-one;
3- .
10.024 3333 10083 [551-08-6 iWHHHﬂ€H®TaHH Butylidenephthalide
10.025 (3334 10084 |6066-49-5 (3-Byrundramun  [3-Butylphthalide
3- .
an _ [3-Heptyldihydro-5-  jalpha-Heptyl-gamma-
10.026 3350 10953 A40923-64- [l enmunrunpo methyl-2(3H)- valerolactone;al pha-n-Heptyl-8-
6 5-meTrI-2(3H)- '
furanone \valerolactone;
(dypaHoH
3 7. Menthane lactone;  6-Hydroxy-3,7-
10027 (3355 | 11833 [499-547 |lmvermroxrano- [ Dimethyloctano- dimethyl - caprylic acid,  lactone; - 4-
1,6-lactone Methyl-7-isopropyl -2-oxoepanone;
1,6-1akTOH ’
Menthone lactone;
10028 13610 16429-21- |onekano-1,6-  [Dodecano-1,6- epsilon-Dodecal actone; 7-Hexyl-2-
3 VIaKTOH lactone OXepanone;
10029 (3613 5579-78-2 fieKano-1.6- Decano-1,6-lactone  [EPSilon-Decalactone; 7-Butyl-2-
TAKTOH oxepanone; 6-Butylhexanolide;
>8664-35- 3-Tunpokcu-4,5- [3-Hydroxy-4,5- 2-Hydroxy-3-methylpent-2-en-1,4-
10.030 3634 11834 9 imumerundypan-  |dimethylfuran- lactone; 2,3-Dimethyl-4-hydroxy-2,5-
2(5H)-on 2(5H)-one dihydrofuran-5-on;
10.031 3696 10967 27593-23- (6-ITerTna-2H- 6-Penty|-2H-pyran- 6_Penty|_a|pha_pyrone; 2H-Pyran-2-one,
3 MUpaH-2-0H 2-one 6-penty|_;
10.033 3745 34686-71- I[CH'7'GHO'1,5' Dec-7-eno-1,5- 2H-Pyran-2'0ne, tetrahydrO'G.'(Z'
0 JIAKTOH lactone pentenyl)-, (Z); 7-Decen-5-olide;
80417-97- 5,6-uruapo-3,6- |5,6-Dihydro-3,6- Dehydromenthofurolactone; 2(4H)-
10.034 3755 6 mimetniibenzod  [dimethylbenzofuran- [ Benzofuranone, 5,6-dihydro-3,6-

ypau-2(4H)-ou

2(4H)-one

dimethyl-, (R)-;
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5-Hydroxyundec-8-enoic acid deltalac-
tone; 6-(3-

10.035 3758 68959-28- Vunew-8-cno- Undec-8-eno-1,5- Hexenyl)tetrahydro(2H)pyran-2-
4 1,5-nakToH |lactone )
one;2H-Pyran-2-one, 6-(3-
hexenyl)tetrahhydro-, (2)-;
s 7e BT s BT TATErEVAO o) Benzofuranone, 5,6,7,7a-
10.036 (3764 Paruipo-3,5= 13, tetrahydro-3,6-dimethyl-; Dehydroxy-
5 imumetnnoenzod  |dimethylbenzofuran- menthofurolactone: Mintlactone
ypau-2(4H)-ou  [2(4H)-one '
10037 (3744 54814-64- Jlen-2-ero-1,5-  Dec-2-eno-1,5- Massoialactone;
1 ITaKTOH |actone
3,4-umerun-5-  |3,4-Dimethyl-5- . 5a
10042 14050 | 11873 [774-64-1 fmewrumunendyy-  pentylidenefuran-  |[DOVOldE: 4-Hydroxy-2,3- _
dimethylnona-2,4-dienoic acid lactone;
pan-2(5H)-on 2(5H)-one
5-Hydroxy-2-dodecenoic acid lactone;
10044 3802 16400-72- |[loneu-2-eHo- Dodec-2-eno-1,5- Delta-2-dodecenol actone; 6-Heptyl-5,6-
' 9 1,5-nakToH |actone dihydro-2-pyrone; 5-Heptyl-2-pentene-
5-olide;
10.045 10660 |3301-90-4 i:g:g:o'l’s' Heptano-1,5-lactone  [6-Ethyltetrahydro-2H-pyran-2-one;
10.048 10673 [730-46-1 || CKeaueKano-  Hexadecano-1,4-
1,4-maxToH |lactone
10.049 10674 [7370-44-7 [ cKcanekano-  Hexadecano-15-  lesrahydro-6-undecyl-2H-pyran-2-one;
1,5-makToH |actone
2(3H)-Benzofuranone, hexahydro-3,6-
dimethyl; 3,6-
10.050 {4032 92015-65-  [urunpomunTia Dihydromintlactone  Dimethylcyclohexylacetol actone; 2-(2-
1 KTOH A
Hydroxy-4-methylcyclohexyl)propionic
acid gamma lactone
5-T"ekcun-5- 5-Hexyl-5- Methyl gamma-decal actone; Dihy-
10.051 (3786 7011-83-8 |metmwnauruapod methyldihydrofuran- |drojasmonelactone; 5-hexyldihydro-5-
ypan-2(3H)-on  [2(3H)-one methylfuran-2(3H)-one;
beta-M ethyl-gamma-octal actone; 4-
10053 [3803 | 10535 39212'23' f’i’_[f:ff::mo' feic'\t"oe;gy'oaano'l"" Butyl-3-methyl-1,4-butyrolactone; 5-
’ butyldihydro-4-methylfuran-2(3H)-one;
o [2-Honenosoit : L 5- Pentyl- 5H- furan- 2- one; 2( 5H)- Fu-
10.054 (4188 21963-26 KHCJIOTBI FTaMMa 2-Nonenoic acid ranone, 5- pentyl-; 2- Nonenoic acid, 4-
8 gamma-lactone
ITAKTOH hydroxy-, gamma- lactone
10.055 10007 I542-28-9  [NCHTaRO-LS Ipeyang 1 5lactone  |1,5-Valerolactone; delta-Valerolactone;

VIAKTOH
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2-Hydroxymethylbenzoic acid gamma

10.056 {4195 87-41-2 | ®ramun Phtalide lactone; apha-Hydroxy-o-toluic  acid
|actone; 1( 3H)-1sobenzofuranone
IBUHHBIMIAKTOH,
2( 2—1_“;1_/1p OKcH-4- rznéti I;gc_iroxy—4— Wine lactone; 2( 3H)-Benzofuranone,3a,
10.057 4140 182699- ijgrexceﬁnn) C clo¥1exen ) pro- 4.5 7atetrahydro-3,6-dimethyl; 3a,
. 7m0 E OIIMOHOBOM Ku- )i/onicacidyan?ma- 4.5, 7artetrahyoro-3,6-
P P 9 dimethylbenzofuran-2( 3H)-one
CIIOTHI raMMalak- | actone
TOH
10.058 10002 [7370-92-5 || P05 11igecano-1 5-lactone etrahydro-6-octyl-2H-pyran-2-one;
c-5- Cis5- 4-Hydroxy-4-methyldec-9-enoic  acid
10061 13937 70851-61- [[ekcenmmauruapo-Hexenyldihydro-5- lactone; (2)-5-Hex-3-enyldihydro-5-
5 5-metmwidypan-  |methylfuran-2(3H)- }
methylfuran-2(3H)-one;
2(3H)-on one
Omr. O Oxacyclo heptadec-10-en-2-one, 9-
10063 4145 28645-51- liefg ig}e:; ieH Il-!ai ?(?r?:(:lgo;]n;r;ts Hexadecenoic acid, 16-hydroxy-, omi-
‘ 4 ' O, S cron-lactonedelta-9-1 soambrettolic acid,
M3oambpertonua [tolide |
actone
10069 13999 67663-01- [3-Merwiramma-  (3-Methyl gamma-
8 Jexanakron decalactone
3- N .
or 3- | soamylamine; isoPentylamine; 1-
11.001 (3219 512 107-85-7 HMeTI/IJ'I6yTI/IJ'IaMI/l Methylbutylamine Butanamine, 3-methyl-;
11.002 4239 513 78-81-9  [Mzo6yrwramun  |lsobutylamine 2-Methylpropylamine
11.003 3130 524 109-73-9  |byruiamuH Butylamine 1-Aminobutane;
11.004 4237 601 107-10-8 [[IponmnaMun Propylamine
11.005 4240 [707 é3952'84' Brop-Byrunamun  [sec-Butylamine But-2-ylamine; 1-Methylpropylamine
1-Amino-2-phenylethane; 2-
11.006 (3220 |708 64-04-0 DeneTrIIaMUH Phenethylamine IAminoethylbenzene; 2-
Phenylethylamine;
2-(4- 2-(4- 'Tyramine; 4-(2-aminoethyl)phenal; 4-
11.007 4215 (709 51-67-2  [Tmapoxcupenn  [Hydroxyphenyl)eth  [Hydroxy-phenylethylamine; Tyrosa-
I1)>THIaAMUH ylamine mine;
. 1-Acetyl-2-aminobenzene; o-
oa. 2- Acetylaniline; 2-Acetylphenylamine; o-
11.008 13906 2041 |551-93-9 A}Tnﬂoauem@eﬂ IAminoacetophenon e |Aminoacetophenone; 2-Aminophenyl
° methyl ketone;
11.009 (3241 10497 [75-50-3  [Tpumermwramud [T rimethylamine N,N-Dimethyl methylamine;
19342-01- N, N- N,N- (R)-N,N-Dimethyl-.a pha.-
11.014 4248 9 Jumerundeneru |Dimethylphenethyl-  [phenylethylamine, (R)-N,N-[alpha]-
ImaMuH amine Trimethylbenzylamine,
11.015 14236 10477 [75-04-7  PDrunamud Ethylamine
11.016 4243 (1047 [111-26-2 [CekcunamuH Hexylamine
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8
11.018 4238 |10480 [75-31-0  |Mzomponmiaamud |lSopropylamine 2-Aminopropane;
11.019 10483 MeTHnamMuH Methylamine
2-
11.020 14241 10484 [96-15-1  [Metunbyrunamu [2-Methylbutylamine
IH
11.021 4242 |11734 [110-58-7 |[lentmiamun Pentylamine Amylamine;
11.023 4246 |10496 [121-44-8 |TpudTHiiamMuH Triethylamine N,N-diethylethylamine;
11.025 14245 10494 |1184-78-7 Ef;;emm“o Lgmethy'am' NEOX- ki methylamine N-oxide dihydrate:
11.026 4247 10495 (102-69-2 (Tpunpommwiamud [Tripropylamine
3- . .
i . . [Methional; 3-( Methylthio)propana;
12001 747 125  |3268-49-3 (Memunmio)npon ‘;’a%"eﬁhggh'o)pmp'o Methyl mercaptopropional dehyde; beta-
VOHOBBIM Y M ethiopropional dehyde;
QJIbJACT U
Metw 3- Methyl 3- .
13532-18- . . Methyl beta-Methylmercapto propion-
12.002 [2720 428 5 (MetuTro)porr  ((methylthio)propion ate; Methyl beta-Methiopropionate;
MOHAT ate
oa. . M ethyl mercaptan; Thiomethyl alcohol;
12.003 2716 475 74-93-1 MeTaHTHOJI M ethanethiol Methyl sulfhydrate; Mercaptomethane:
12.004 [2035 476  [870-23-5 |Ammarnon Allylthiol 2-Propene-1-thiol; 2-Propene-1-thiol;
Allyl sulfhydrate;
Benzylmercaptan; alpha-
DeHHIMETaHTHO . M ercaptotol uene; alpha-Toluenethiol;
12.005 (2147 477 100-53-8 Iy Phenylmethanethiol Benzyl hydrosulfide; Benzylthiol: Thio-
benzyl alcohal;
12.006 [2746 483  [75-18-3  fmerun Dimethy! sulfide Methylsulfide; 2-Thiapropane;
cybhun
12.007 2215 484 544-40-1 JTuOyTrn leutyl sulfide Butylsulflde, Dl—n-butyl sulphlde, BUty'-
cyabhus thiobutane;
12008 [2028 {485  [2179-57-9 [WMAVHAMMCYIL In) disilfide Allyl disulfide; 2-Propenyl disulphide;
hrn
12009 [3265 486  |2050-87-5 {lmammi Diadlyl trisulfide  (Ally! trisulfide; Prop-2-enyl-trithio prop-
TpUCYITB(U 2-ene; Allyl trisulphide;
12.010 (3478 526 109-79-5 |byran-1-THon Butane-1-thiol n-Butyl mercaptan;
12012 14093 [533  [110-81-6 fll;“““””cy“"‘b Diethy! disulfide
12013 3275 (539  |3658-80-8 {uMeTH Dimethyl trisulfide ~ [Methy! trisulfide, Methyl trithio meth-
Tpucyabdu ane; Methy! trisulphide;
12014 (3228 [540  [629-19-6 (AHIPOMI Dipropyl disulfide  |Propyl disulfide; Propyldithiopropane;
ImucypuI
12.015 541  [111-47-7 f;“p"“““cy“"‘b Dipropyl sulfide
12.016 542 [625-80-9 [(AM-H3OMPOIMI Inyi ishnropyl sulfide

cybphun
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12.017 546 75-08-1  [DranTHON Ethanethiol Ethyl mercaptan;
S S Ethyl thioacetate; Acetic acid thio ethyl;
12.018 (3282 11665 [625-60-5 S-Ethyl acetothioate |[Ethanethioic acid, S-ethyl ester; Acetic
pretorHoaterat acid, thioethyl ester;
ITICY TG fide propane; Methyldithiopropane;
12020 1308 586 17619-36- Mertun nport  [Methyl propyl trisul-  [Propyl methyl trisulfide; Methyl trithio
' 2 TpuCyIbhUI fide propane; Propyl methyl trisulphide;
12.021 1073 600 2179-59-1 AJUIHAJI IPOTIMI A||y| propyl disul-
Imucynbdu fide
12022 (3477 (725  |4532-64-3 fﬂi’:ﬁ‘gf’?" Butane-2,3-dithiol  [2,3-Dimercaptobutane;
12023 (3276 (126  [6028-61-1 flunpomia Dipropyl trisuifide  [POPY! trisulfide; Propyl trithio propane;
TpucyIbhu Propyl trisulphide;
3- .
37887-04- _ [3-Mercaptobutan-2-  [2-Hydroxy-3-butanethiol; 3-Hydroxy-2-
12.024 13502 760 0 g/_[gimmowmﬂ ol butanethiol; 3-Mercapto-2-butanol;
3-1sothiocyanatopropene; 2-Propenyl
J— i sothiocyanate; AITC; Isothiocyanic
12.025 (2034 2110 |57-06-7 Allyl isothiocyanate |acid, allyl ester; 2-Propenyl isothiocy-
M30TUOLIMAHAT . . . .
anate; Allyl isosulfocyanate; Allyl thio-
carbonimide;
12026 [3536 2175 [624-92-0 (AMMETHIWCYIE py vl dislfide  Methyl disulfide; Methyl disulphide;
hun
12007 3240 o272 h37-06-4 2-Mertunbenszon- [2-Methylbenzene-1- [o-Toluenethiol; 2-Methylthiophenol; o-
' 1-THOI thiol 'Tolylmercaptan;
12028 (3448 [2320 |2550-40-5 (luumkrorexcn  Dicyclohexyl disul- oy eohexyl disulphide;
IUCy b fide
12029 (3262 [2321 |1679-07-8 f““”"“m*‘mo Cyclopentanethiol  |Cyclopentyl mercaptan;
3- . . 3-Methylmercaptopropyl isothiocyanate;
12030 (3312 D326 [505-79-3  |(Memmmmo)mpon | EVItNIO)Oropyl oo ovic acid, 3-(methylthio)propyl
i sothiocyanate .
MJI N30TUOLMAHAT ester;
3-
12031 (3300 [2327 87633'97' Meprarronentan | o captopentan-2-
>mom one
1.1 [SMetun S-Methyl buta- Methyl thiobutyrate; Methanethiol n-
12032 3310 12328 |2432-51-1 OyTaHTHOAT nethioate Butyrate; Thiobutyric acid, methyl ester;
beta-Thionapthol; 2-
Hagranun-2- . i
12.033 (3314 2330 [91-60-1 Naphthalene-2-thiol  [Mercaptonapthalene; 2-Naphthyl mer-
[THOJI ) . .
captan; 2-Thionaphthol;
12034 [3514 (331 [1191-62-4 OKTan-18 Octane-1,8-dithiol  L:8-Dimercaptooctane; Octamethylene
ITITHOT dimercaptan;
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Pinanethiol; Pinanyl mercaptan;

12035 (503 [2332 [P0 i,‘fj‘i‘aigzmmw ﬁﬂ'g'canfolci’;]ane b 6,6Trimethyl-bicyclo[3.1.1] heptane-
P aptop (2,3 and 10)-thiol
3-[(2-Mepranro- al pha-M ethyl-beta-hydroxypropy! al-
54957-02- [~ 3-{(2-Mercapto-1- pha-methyl-beta-mercaptopropy! sul-
12.036 3509 2353 METHIITIPO- methylpropythiolb [ .~
7 fide; 2-Butanol, 3-[ (2-mercapto-1-
) THo]OyTan-  |utan-2-ol s
> methylpropyl)thiol-;
-0JI
12.037 [3127 | 11866 |2179-58-0 Ammamernn  Allyl methyl disul- I\ ehy allyl disulphide;
Imucynbdu fide
12.038 [3177 11789 (38462-22- 8-Mepxanto-n-  Ig-Mercapto-p- 8-Mercaptomenthone; Thiomenthone;
5 MEHTaH-3-0H menthan-3-one
2- >-Mercaptopropionic Thiolactic acid; alpha-
12039 3180 | 11790 [79-42-5  |Mepxamronporm | aploprop Mercaptopropionic acid; 2-
OHOBast KMCJIOTa Thiolpropionic acid;
03308-62- |- S Methyl mercapto aldehyde; Methyl mer-
12.040 (3206 11686 Metuntuoanera [Methylthioacetal de- i !
3 capto acetal dehyde;
lIberun hyde
1- .
12041 3207 | 11543 1367898 |\ emunmo)oyra L (Methylthio)utan-
5 2-one
H-2-0H
2- . 1-Hydroxy-2-
12042 3210 | 11553 |1073-29:6 ((Merwrmno)der [ i ey methylmercaptobenzene;2-
oJ1 M ethyl mercaptophenol;
12.043 [3225 | 11757 [882-33-7 {udennn Diphenyl disulfide  [Pheny! disulfide; Biphenyl disulfide;
ImUCy b Phenyldithiobenzene;
[Tpon-1- Prop-1-enyl propyl
12.044 (3227 | 11699 |5905-46-4 enmanpor disjﬁ i PrOPYL bropyl propeny! disulfide;
mucyb(uI
12045 3253 | 11867 D385 Memmnammn  Methyl allyl trisul- w1ethyl allyl trisulphide;
8 TpUCYITB(U fide
19788-49- T2 Ethyl 2- Ethyl thiolactate; 2-Mercapto propionic
12.046 (3279 | 11469 MepKaITonporH v . ny > aptoprop
9 onaT mercaptopropionate [acid, ethyl ester;
3-
12047 13208 | 11497 (978998 I\ teprammobyran- oM ercaptobuitan-2-
3 one
2-0H
12.048 3303 11509 |1878-18-8 2'MeTHH6yTaH' 2—Methy| butane-1- AmyI mercaptan, 2-Methy|buty| mer-
1-tnon thiol captan; Thioamy! alcohol;
12049 3304 | 11510 |2084-18-6 [ Mermibyran-  @-Methylbutane-2- || oo mercaptan:
2-THOJ thiol
JTu-(3- .
40790-04- Di-(3- . -
12.052 (3335 11441 o 3)1;(;06yn/m)cynb oxobutyl)sulfide bis(Butan-3-one-1-yl) sulfide;
13327-56- Ortun 3- Ethyl 3-
12.053 (3343 11476 5 (MetunTuo)npon  |((methylthio)propion  [Ethyl-beta-methylthiopropionate;
MOHAT ate
a7 2 i . 2-Ethylphenyl mercaptan; 2-
12054 (3345 | 11666 4500587 |0 . R-(Ethyithiojphenol (2 ol
4-
12055 (3357 | 11498 34619'12' MepranroGyTas- f)';]'\é'ercapmb”ta”'z' >-Keto-4-butanethiol;

2-0H
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16630-52- 3- 5. 3-Methyl thio butyraldehyde; 3-Methyl
12.056 3374 |11687 - (MetmiTio)6yTa (Methylthio)butanal propanethiol; Thio isoamyl aldehyde;
b Y Thio isovaleraldehyde;
ag. ) ) _ |(4-Methyl)-thio-2-butanone; Methyl
12057 3375  [11688 [0 3% (Mermrmo)oyra [ (MeEYIthioutan- iy ooyt thioketone; 4-Methyl-2-butane-
7 2-one S o
H-2-0H thione; 2-Pentane thione;
4-(Metmntno)-4- .
12058 1376 |11551 2502040 | emmmenran-2- [+ (Methylthio)-4-
5 o methyl pentan-2-one
12059 (3385 |11576 |2307-10-0 |lpomun Propyl thicacetate  [Fthanethioic acid, S-propyl ester
THOAIeTaT Acetic acid, thiopropyl ester;
MeTtun 4-
53053-51- Methyl 4- Methyl gamma-methyl mercapto
12.060 (3412 11526 3 (I\;:TI/IHTI/IO)6}/TI/I (methylthio)outyrate |butyrate;
A-
42919-64- 4- _
12.061 3414 |11542 b I({l;/l;:mmomym (Methylthio)butanal 4-(Methylmercapto)butanal;
5. M ethionol; gamma-Hydroxypropyl
10 3-(Methylthio)propan-imethyl sulfide; 3-Methylthio propyl
12.062 3415 11554 505-10-2 |(MeTHIITHO)IpOII 1-0l alcohol; Methyl 3-hydroxypropyl
aH-1-011 .
sulfide;
3- .
12063 (3438 (11548 o *0 0 [(Menwrmmo)ree [y o oY MHONSEN 3 ety mercapto-1-hexanol;
laH-1-ou1
39067-80- . . 3,7-Dimethyl-2,6-octadien-1-thiol; 3,7-
12.064 3472 |11583 6 TuorepaHuo 'Thiogeraniol Dimethyl-2(trans),6-octadiene-1-thiol
2,8-Ilutnanon-4- 5-(Methylthio)-2-(methyl-
59902-01- [en-4- 2,8-Dithianon-4-en-4- thio)methylpent-2-en-1-al; 5-
12065 3483 111904 ) kapGokcansrern  caboxadehyde  Methylthio-2-
i [ (methylthio)methyl]pent-2-enal
Dithioglycol; 1,2-Dimercaptoethane;
12.066 (3484 [11467 [(540-63-6 [dtan-1,2-mutuon [Ethane-1,2-dithiol Ethylene dithioglycol; Ethylene mer-
captan;
12067 [3495 |11486 |1191-43-1 [ cxcan-16- Hexane-1,6-dithiol  [L:6-Dimercaptohexane; Hexar
ITUTHOT methylene dimercaptan;
12.068 3504 11508 1699-10-5 ben3ui meTun Benzyl methyl Benzyldlthlomethane,Methyl
Imucyb(uI disulfide phenylmethyl disulfide;
12069 3513 |11558 |3489-28-9 [lonan-19- Nonane-1,9-dithiol  [1:9-Dimercaptononane;
ITATHOT Nonamethylene dimercaptan;
12.070 3520 |11564 [814-67-5 HH;’T"PZE‘;” Propane-1,2-dithiol  [1,2-Dimercaptopropane;
12071 [3521 |11816 [107-03-9 [-1ipomas-1- 1-Propane-1-thiol ~ [Propyl mercaptan; n-Thiopropyl
[THOJ alcohol; Propylthiol;
12072 3528 |11009 [10128-68- Byran-12- Butane-1,2-dithiol  |1,2-Dimercaptobutane;
0 TATHOJT
12073 13529 |11010 PA330-52- byran-13- Butane-1,3-dithiol  [1,3-Dimercaptobutane;
7 TATHOT
12074 3533 | 11012 |1200975 Jluanmn Diallyl polysulfides [2-Propenyl polysulfides; Diallyl di-,

MOJUCYTb(GUIBI

tri-, tetra-, and pentasulfides;
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Methyl prop-1-enyl

1-Propenyl methyl disulphide; Methyldi-

12075 @576 11712 15905-47-5 erm mucynpdun  |disulfide thio-1-propene;
12076 3588 |11929 |109-80-g [LPoman-1.3- Propane-1,3-dithiol  [L-3-Dimercaptopropane; Trimethylene
[IUTHOJI dimercaptan;
12.077 3597 766-92-7 ben3ut meTun Benzyl methyl SUlflde, benZyl methyl, Methyl'
cybphua sulfide thiomethyl benzene;
4- .
12078 3600 50582'85' (Metuntio)6yra i’:glv'ethy'th'o)b“ta”'
H-1-011
A0878-72- = 2-
12.079 3601 |11549 6 (Meturrrnomerun |(Methyl- 2-Ethylidene methional;
OyT-2-cHasb thiomethyl)but-2-enal
12.080 (3616 |11585 [108-98-5 [Tuodenon 'Thiophenol Benzenethiol; Phenyl mercaptan;
12081 (3617 150-60-7 bensu Dibenzyl disulfide ~ [L4-Diphenyl-2,3-dithiobutane; alpha-
ImuCy G uUT Benzyldithio toluene;
2,6- 2,6- 2 6-Dimethylbenzenethiol; 2,6-
12082  |3666 118-72-9  |(iumernn)trode |(Di- vlenathiol '
o methy!)thiophenol Y *
Otun 3- Ethvl 3-
12.083 3677 5466-06-8 [MepKanTompoITro Y . Ethyl 3-thiopropionate;
ot mercaptopropionate
Otun 4-
22014-48- Ethyl 4-
12.084 (3681 S S\T/[eTMnTMo)6yTMp (methylthic)outyrate
12085 13700 71159-90- [n-Menr-1-e1-8-  |p-Menth-1-ene-8-  [alpha,alpha,4-Trimethyl-3-cyclohexene-
3] THOJT thiol 1-methanethiol;
oo ks 51534-66- 1(\;[423?131;0)6 - [Methyl 2- Methylthio 2-methylbutyrate; Buta-
' 8 o yrap (methylthio)butyrate |nethioic acid, 2-methyl, S-methyl ester;
2- . .
o i . _[alpha-Benzylidenemethional; 2-
12087 13717 65887-08- |(Merwrrromernn [2-(Methylthiomethyl) Propenal, 2-(methylthiomethyl)-3-
3 )-3- 3-phenylpropenal .
phenyl-;
(heHIIIPOTICHATb
12088 [2042 |11846 [592-88-1 luamman Diallyl sulfide Allyl sulfide; 2-Propeny! sulphide; Thi-
cybphua oalyl ether;
Ot 3-
233665- Ethyl 3-
12.089 3836 11475 96-8 S\T/[eTI/mTI/IO)6yTI/Ip (methylthio)butyrate
12002 3533 |11912 |[2809-75 JlHammmenTacy i bentagifide
1 bhu
12003 (3533 | 11012 |[280% 7S Jluanmurencey piqy hevagifide
nbGhUI
12004 3533 |11012 (2806975 [lmammnrentacy \n, i pentagifide
1 mbhu
12.096 11429 [L0152-76- A Allyl methyl sulfide
3 METHICYIb( U
12098 11433 33368-82- | Ay pon-1- AIIyI prop-l—enyl
0 ennn qucynboun (disulfide
33922-70- |Anun . . .
12.099 11434 b npomcy b Allyl propyl sulfide |(2-Propenyl)thiopropane;
12.100 11435 33922-73- | Ay mpormn  |Allyl propyl
S TpPUCYITB(U trisulfide
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12101 (3329 11436 31820'22' OA}JII;““THOHPOHH Allylthiopropionate
12.102 11863 [622-78-6 aBS:;HHmOTHOHH Benzylisothiocyanate [2-1sothiocyanatotoluene;
12.107 4082 |11488 [592-82-5 Eg;mmomoum Butylisothiocyanate  |4-1sothiocyanato-but-1-ene;
. i - bis(3-methylbutyl) mercaptosuccinate;
12108 {096 |11454 (2808403~ Jlu-wsonewtun - DHisopentylthio- i3 et ity 1) but-2(cis)-
7 THOMAJIaT malate s
enebis(thioate)
Disulfide, bis(1-methylethyl); Isopropyl
oo.q flu-usonporun  Di-isopropyl disul-  disulfide; 2,5-Dimethyl-3,4-
12109 3827 11435 14253898 [, cvmmn  fide dithiohexane; Bis(1-
methylethyl)disulfide;
Ethyl thioethane; Ethane, 1,1-thiobis-;
12.113 3825 11450 (352-93-2 |lwstun cymsun |Diethyl sulfide Ethyl sulfide; 1,1-T hiobisethane; 3-
T hiopentane; Diethylthioether;
12.114 11451 |3600-24-6 f;““mp“cym"b Diethy! trisulfide
12.116 11459 [5756-24-1 (MMETHITCIPACY Ipyi ety tetrastiicle
b
Formaldehyde dimethyl mercaptal;
12.118 (3878 1618-26-4 [2,4-utnanenran [2,4-Dithiapentane bi g methyl mercapto] methane; Formal-
dehyde dimethyl dithioacetal;
2100 ics 68398-18- gr/-)-z,os_- o [(+)-28Epithio-cisp-6- Thisbicyclo[ 3.2 octane, 47.7- tri-
' 5 HHTHO-LHC-[ menthane methyl-, (Z) -; Zestoril
MCHTaH
>3747-43- Ot 2- Ethyl 2-
12.121 (3834 |11471 5 (meTwnguruo)up  |(methyldi- Ethyl alpha-(methyldithio)propionate;
omuoHAT thio)propionate
OTun 2- .
12 Ethyl 2- Ethyl (methylthio)acetate; Ethyl 2-
12.122 3835 4455-13-4 iMeTHHTHO)aHeTa (methylthio)acetate  methylthioacetate;
12126 041 |11478 (040331 D npormwn Ethyl propyl disulfide [Ethyl dithiopropane;
7 Imucynbdu
12.127 11479 |4110-50-3 ™ Ethyl propy! sulfide
) IPOITHIICYTB(HT
12128 3833 7341-17-5 2-Orunrexcan-1- 2-.Ethy| hexane-1-
THOJI thiol
12.130 11485 (1639-09-4 [Cenran-1-tmon  |Heptane-1-thiol Heptyl mercaptan;
12.132 3842 |11487 [111-31-9 ['ekcan-l-tmon  |[Hexane-1-thiol Hexyl mercaptan;
1-Butanol, 3-mercapto-3-methyl-; 3-
12.137 (3854 24300'94' 31\;[;%3“;2:13 . 3m2t(|r?r Ict?l?tt:rfi-ol M ethyl-3-mercaptobutyl alcohol; 3-
¢ yr ° Y M ercapto-3-methylbutyl alcohol;
3 Mepkanto-3- 3-Methyl-3-thiobutyl formate; 1-
12138 3855 50746-10- Mem& o 3-Mercapto-3- Butanol, 3-mercapto-3-methyl, formate
' 6 o y P methylbutyl formate |ester; 3-Methyl-3-mercaptobutyl for-
mate;
. 'Thioguaiacol; 2-M ethoxythiophenoal; 2-
12.139 4159 |11880 |7217-59-6 2-Mercaptoanisole M ethoxybenzenethiol; 2-
MepkanToaHU301

M ethoxybenzene-1-thiol
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23832-18- |2- i . pinane-2-thiol; 2,6,6 Trimethyl-
12141 13503 2332 |y Mepranrormman |2V erCaPtopInane o) 53 1 1]heptane-2-thiol
72361-41- |3- i : 2,6,6 Trimethyl-bicyclo[3.1.1]heptane-
12.142 3503 2332 > MepxanonmHan 3-Mercaptopinane 5-thiol
1-
12143 13856 24653'75' Mepranronpora ;“é'emapmpmpa”'z' Mercaptoacetone;
H-2-0H
4-Mertokcu-2- 4-Methoxy-2-
12.145 |3785 34087'83' MeTunbyTan-2-  |methylbutane-2-
THOJT thiol
16630-66- [MeTria(METHITHO) Me- .
12.146 4003 | 11525 thyl (methylthio)aceta
3 areTaT te
S-MeTun 4-
12.148 3867 61122-71- METHIIIEHTAHTHO S-Methyl 4- :
2 o methyl pentanethioate
S
12.149 (3876 1534-08-3 Merunanerornoa |S-Methylacetothioate
T
S-MeTnn S-Methyl ben- M ethane thiobenzoate; S-Methyl thio-
12150 3857 | 11505 5925-68-8 |5\ moar zothioate benzoate; Methanethiol, benzoate;
12153 4040 | 11470 [20333-39%- Memun Methyl ethyldisuifide
5 PTHIANCYTBGUA
Mot Y1 (Methylthio)ethane; Sulfide, ethyl me-
12154 (3860 | 11474 (624-89-5 | ib qma Methyl ethyl sulfide ~ fthyl; 1-(Methylthio)ethane; 2-
bt e Thiobutane; Ethyl methy! thioether;
12155 k86l 31499-71- Merun stun Methy! ethyl 2,3 4-Trithiohexane; Ethyl methy! trisul-
3] TpuCyIbhuI trisulfide fide;
12156 [3862 | 11515 [20/°086 S S Methylhexanethioatd
9 MeTHITeKCaHTHO
12157 |3864 11506 23747-45- |S-Mertwn SngthyI isopenta- Methanethioisc_)pentanoate; S-methyl3-
U m3oneHTanTroar  |[nethioate methylbutanethioate
12 159 11520 |2949-92-0 Metunmerantuoc [Methylmethanethi-
yiab(oHaT osulfonate
12161 3872 | 11582 [ /32 Memwn penn  Methyl phenyl Phenyl methyl disulfide;
2 ImucybQuI disulfide
Thicanisole; Benzene, (methylthio)-;
12162 [3873 | 11533 [100-68-5 g“i%“ﬂd’e‘*““ g"ﬁm phenyl Sufide, methyl phenyl-; 1-Phenyl-1-
y A thioethane; Methyl phenyl thioether;
12.163 11538 10152-77- Metun npor-1- Methy| prop-]_-eny|
9 CHIII CYbhua sulfide
Metui npori-
12,164 11539 [23368-80- 1y ¢ i Methy! prop-1-eny!
8 trisulfide
rpucyabdu
= 7 ISMeTun S-Methyl Propanethioic acid, S- methyl ester; S-
12.165  dl72 5925-75-7 [IPONAHTHOAT propanethi oate Methyl thiopropionate
12.166 11541 |3877-15-4 (Memutnpoman  Methyl propyl
cynbbua sulfide
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6705060 [2-MeTha-2- 2-Methyl-2- 2-Methyl-2-
12.168 (3866 - (MetwauTro)np  (Methyldi- (methyldithio)propionaldehyde; 2-
OTaHasb thio)propanal (Methyldithio)isobutyraldehyde;
2-Metun-4-
12.169 (3997 | 11500 %9872_52_ OKCOIIeHTaH-2- 2—Methy|-¢2 hol  [-Mercapto-4-methylpentan-2-one;
on oxopentane-2-thio
12170 (3896 | 11511 |5287-45-6 [> MeTndyr-2-en-3-Methylbut-2-ene-1-
1-Tron thiol
12171 (3858 541-31-1  |[o-Mermibyran-1- 3-Methyloutane-1- o ercaptan:;
THOJT thiol
12173 13874 | 11536 [513-44-0 |2 Mermmponan- 2-Methylpropane-1- |, (11 mevcaptan;
1-Tro thiol
12,174 11537 [75-66-1 |2 Memwmponan- 2-Methylpropane-2- |\ b i) mercaptan:
2-TH0I thiol
r Metuicynapdunn  [Methylsulfinyl- Dimethyl-sulfoxide-(INN); Methyl sul-
12175 3875 67-68-5 lIMeTaH methane foxide; Dimethyl sulfoxide; DM SO;
4-(MeTuntno)-2- .
4-(Methylthio)-2-
12.176 3881 583-92-6  jokcomacisiHas oxobutyric acid
IKHCJIOTa
- . ; .
12179 4004 11545 |5271-38-5 ((Metusrmuo)oran 2-(Methylthio)ethan- 2-(methylth|o).ethanol,2-hydroxyethy|
Moo 1-ol methyl sulfide;
12187 13879 74758-93- Merurrnomernn  [Methylthiomethyl
3 OyTupar butyrate
12188 13880 74758-91- Merunrnomernn  [Methylthiomethy!
1 reKcaHoat hexanoate
12191 14333 110-66-7 |[lenran-1-tnon  |Pentane-1-thiol Amyl hydrosulfide, Amyl mercaptan,
Amyl sulfhydrate, Pentyl mercaptan
ol > o sec-Amylmercaptan; 1-
12.192 3792 2084-19-7 [[Ienran-2-tuon  |Pentane-2-thiol Methylbutanethiol; 2-M ercaptopentane;
12193 4014 | 11495 |2257-09-2 [Penerun Phenethyl
M30THOLAHAT i sothiocyanate
12194 (3894 | 11561 |4410-99-5 f;lfj‘:““”“a*"l' 2-Phenylethane-1-thiol
Ethanethioic acid, S-(3-methyl-2-buten-
33049-93- |S-IIpenun . 1-yl) ester; Thioacetic acid, S-(3-methyl-
12195 3895 3 tmoateTar S-Prenyl thioacetate 4% en-1-yl) ester; 3-Methylbut-2-enyl
acetothioate
12.197 3897 11565 [75-33-2  [[Ipoman-2-tuon  |[Propane-2-thiol | sopropy! mercaptan;
Trithiahexane; 2,3,5-Methyl (methyl-
o108 oot 423474- 2,35 thio) methy! disulfide; (Methyldithio)
' 44-2 TpuTHarekcan 2,3,5- (methylthio) methane;2,4,5-
TrithiahexaneT hioace-{Trithiahexane;
tic acid
12.199 4210 507-09-5 TI/IOYKCYCHaH Ethanethioic acid; Thiolacetic acid; Ace-

IKHUCJIOTa

tothioic acid
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12.201 2809 04293-57-9 8-AuerniTno-n- |8-Acetylthio-p-
MEHTaHOH-3 menthanone-3
MeTunTuo 2- .
12203 (3788 74586-00-7 ((aretokciynpor | o tio2-
(acetyloxy)propionate
OHAT
12211 (3820 32951-19-2 Byr-1-emin But-1-enyl methyl
Metin cymsdua  [sulphide
bis(M ethylthio)methane, 2,4-
Dithiapentane, Formaldehyde dimethyl
a5 dithioacetal, Formal dehyde dimethyl
R 'Ethyl 5- mercaptal, Bis(methyl mercapto)
12212 3978 1018-26-4 (Mermmmo)sare | eshyithio)valerate - methane, Methylene bis(methyl
P sul fide) Thioformal dehyde dimethyl
acetal, Pentanoic acid, 5-(methylthio)-,
ethylester
2-Methylpropyl 3-( methylthio)
o b i N\ ) butyrate; 2-Methylpropyl 3-(
12.214 {4150 127931 21 1(\23411?40066}]1?; g&%lﬁ?ﬁgmt?’r ae methylthio) butanoate; |sobutyl 3-
7 yTip y y (methylthio) butyrate, 2-Methylpropyl3-
(methylthio) butyrate
3-
12.217 3850 51755-83-0 Mepxkanrorekcan [3-Mercaptohexan-1-ol 3-Thiohexanol; 3-Thiohexan-1-ol;
-1-on
Metun-3-
MeTn-1- Methyl-3-methyl-1-
12218 13865 oyTenu butenyl disulphide
Imucynb g
Metuntno-2- Methylthio-2-
12.227 3790 (mpormuonumokeu  |(propionyloxy)propi
MIPONUOHAT onate
3-
136954-20- 3-Mercaptohexyl
12.234 (3851 6 MepKanToreKCuI cetate
anecrart
3-
12235 3852 136954-21-|\ 1 rcarrrorexcun [0 &reaptonexyl
7 butyrate
OyTupar
3- 3-
12.236 (3789 51755-85-2|(MeTmiruo)reke  ((Methylthio)hexyl
MJI alieTaT acetate
3- 3- 3-Acetoxypropyl methyl sulfide; 1-
12.237 (3883 16630-55-0|(Metuntro)npomn |(Methylthio)propyl  |Propanol, 3-(methylthio)-, acetate;
VT aleTat acetate Methionyl acetate;
12238 13996 227456-27-3-Mepkanrto-2-  [3-Mercapto-2-
1 MeTuneHTad-1-oajmethyl pentan-1-ol
12239 13994 227456-28-3-Mepkanrto-2-  [3-Mercapto-2-
2 MeTuineHTaHa b [methylpentanal
12240 4214 6540-86-9 > +5 2 .4,6-Trithizheptane |bis-( Methylthiomethyl) sulfide
Tpuruarenran
12241 B995 258823-39-2-Mepkanro-2-  [2-Mercapto-2-
1 MeTuineHTad-1-oajmethyl pentan-1-ol
12.242 4185 20414-47-9 IMETUITHOMETHII Methylthlomethylm M ethanethiol, 1-methy|th|0-,

MEpKaITaH

ercaptan

(Methylthio) methanethiol




186

12244 13882 14109-72- |1-Meruatno-2-  |1-Methylthio-2-
9 MMPOIIaHOH propanone
3-MepkanTo-2-  [3-Mercapto-2-
12249 13996 227456- |METHUINEHTAHO me_thylpentanol
27-1  |(cmech cTepeo (mixture of stereo
M30MEPOB) isomers)
3-
136954- 3-Mercaptohexyl
12.251 (3853 2.8 MepKanToreKcH hexanoate
VI FeKCaHOoaT
(+1-)-4-
31539-84- MepxkanTo-4- (+/-)-4-Mercapto-4- |, i " )
12.252 4158 1 eTi-2- methyl-2-pentanol 2-Pentanol, 4-mercapto-4-methyl
TIECHTAaHOJI
12253 14025 72437-68- |Amun meTin Amyl methyl disul-  [2,3-Dithiaoctane, 1-Methyldisulfanyl-
4 ITCYITB( T fide pentane
63986-03- Nithi ) . i
12254 14027 o ByTun aTrn Butyl ethyl disulfide 3,4-Dithiaoctane, 1-Ethyldisulfanyl
ITCYITB( T butane
ooms ko7 156472- izﬂgai;ois ey 3- Disulfide, butyl ethyl: 1-
' 94-5 - P yTap mercaptobutyrate Ethyldisulfanylbutane; 3,4-Dithiaoctane
12.256 4042 31499-70- Brun mporman  [Ethyl propyl trisul- |3 4 5 Trithianonane
4 TpUCYIbGOUT fide
Otun 4-
104228- Ethyl 4-
12.257 (3974 51.5 (ZL;eTI/IJITHo)(SyTH (acetylthio)butyrate
12261 {4097 6725-64-0 f“MepKa“TOMeTa Dimercaptomethane
12.264 4157 22585'08' A-Mepianro-2- - 4-Mercapto-2- 4-Mercaptopentan-2-one
IMECHTAaHOH pentanone
o.a P i 5-Methyl-2-furaldehyde; 5 Methyl-2-
13.001 (2702 119 620-02-0 Mermidypdypos 5-Methylfurfura furaldehyde
Methyl furoate; Methyl pyromucate;
13.002 2703 358 611-13-2 [Metun 2-pypoar Methyl 2-furoate Furan-alpha-carboxylic acid, methyl
ester;
13003 [2946 [359  [B15-10-1 |PomMnZ- Propyl 2-furoate  |Propyl furan-2-carboxylate; n-Propy!
(pypoar pyromucate;
Allyl furan-2-carboxylate; Allyl py-
13.004 2030 360 4208-49-5 |Ammun 2-pypoar |Allyl 2-furoate romucate; 2-Propenyl furan-2-
carboxylate; 2-Propenyl 2-furoate;
13005 [2571 @61 poco 00 [excn 2-ypoar Hexyl 2-furoate
13.006 2865 [362  |7149-32-8 g’;;j;f” 2 Phenethyl 2-furoate  [2-Phenylethyl 2-furoate;
2-(3- 2-(3- .
e 2-Hydrocinnamyl tetrahydrofuran; al-
13.007 2898 489 3208-40-0 |®ennmmponmn)T  [Phenylpropyl)tetrah pha-(3-phenylpropy!)-tetrahydrofuran;
eTparuapodypan |ydrofuran
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Dihydrocoumarin; 1,2-

3.4 3,4- Benzodihydropyrone; Hydrocoumarin;2-
13009 12381 535 |119-84-6 fﬂmﬂpOKyMapH Dihydrocoumarin  |Chromanone; 2-Oxochroman; o-
Hydroxydihydrocinnamic acid lactone;
A-T'unpokcu-2,5-  4-Hydroxy-2,5- g n o
13010 (3174 [536  |3658-77-3 |jmumerundypan-  (dimethylfuran- gfgagﬂafég_g_gﬂjhy' 4-hydroxy-2,3
3(2H)-on 3(2H)-one Y '
13.011 545 623-20-1 i;::(byp(bypaKp Ethyl furfuracrylate  |Ethyl 3-(2-furyl)prop-2-enoate
5-M ethyl-2-hydroxyphenylpropenoic
6- acid lactone; 6-Methyl-2H-1-
13.012 2699 579 02-48-8 P — 6-Methylcoumarin  benzopyran-2-one; 6-
fRymap Methylbenzopyrone; 6-Methyl-1,2-
benzopyrone
ouc-(2,5-
28588-73- |Mumernn-3- bis-(2,5-Dimethyl-3- Mith AR . )
13.015 (3476 (722 0 bypin) furyl) disulfide 3,3(1)-Dithiobis(2,5-dimethylfuran);
mucypQu
a0t kose |z 2858875 g“c'(ziMeT““'g bis-(2-Methyl-3-  [P-Methyl-3-furyl disulphide; 3,3-Dithio-
' 2 ﬂyp““ AHMCYTEO! e ryl) disulfide 2 2-dimethyldifuran;
ouc-(2-Metun-3- | . . .
28588-76- bis-(2-Methyl-3- 2-Methyl-3-furyl tetrasulphide; 3,3'"-
13017 13260 724 5 giﬁ;ﬂﬂhﬂpawﬂ" furyl) tetrasulfide  [Tetrathiobis(2-methylfuran);
Furfuraldehyde; 2-
Furancarboxaldehyde; Fural; 2-
13.018 2489 [2014 [98-01-1 Dypdypor Furfural Formylfuran; 2-Furaldehyde; Pyromucic
aldehyde; 2-Furylcarboxal dehyde;
DypyprioBHIii 2-Furancarbinol; Furfural cohol; alpha-
13.019 [2491 [2023 [98-00-0 ypoyp Furfuryl alcohol Furylcarbinol; 2-Furylcarbinol; 2-
crpT .
Hydroxymethylfuran;
Terparumpodyp Tetrahydro-2-furancarbinol; Tetrahydro-
13.020 [3056 [2029 97-99-4  |bypmioBsiii Tetrahydrofurfuryl 5 ¢\ onmethanol: Tetrahydro-2-
alcohol X
crupT furylmethanol;
| sopentyl furyl-2-butyrate; | soamyl fur-
. Py furylpropionate; 3-Methylbutyl 2-
13021 2070 D080  |7779-66-0 g)hoge;‘g“”f }z‘r’gne)”;ﬁ't . furanbutyrate; alpharlsoamyl furfuryl-
yparjoyTHpat y propionate; 3-Methylbutyl 4-(2-
furan)butanoate
13022 435 ool 10031-90- (‘;TM 3;(2_ Ethyl 3(2- Ethyl 2-furanpropionate; Ethyl furfury-
‘ 0 YPHIJTIPOIHOHA furyl)propionate | acetate; Ethyl furylpropionate;

T




M3onentun 3-(2-
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| soamyl furylpropionate; | soamy! fur-

e | sopentyl 3-(2- furylacetate; |soamyl furfurhydracrylate;
13023 2071 12092\ 7779671 ?ypaH)Hp ormona furan)propionate alpha-1soamy! furfurylacetate; 3-
Methylbutyl 3-(2-furan)propanoate
| sobutyl 2-furanpropionate; |sobutyl
306yt 3-(2- .
. | sobutyl 3-(2- furfurylacetate; | sobutyl-2-
13024 2198 12093 105-01-1 g)yp HI)IpOMHOHA furyl)propionate furanpropionate; 2-Methylpropyl 3-(2-
furyl)propanoate
[MenTun 2- Amyl 2-furoate; Amyl furan-2-
13.025 2072 [2109 [1334-82-3 (bypoar Pentyl 2-furoate carboxylate; Pentyl furan-2-carboxylate;
2-
. i . [Furfuryl mercaptan; 2-Furylmethane
13.026 2493 2202 |98-02-2 J;()ypaHMeTaHTI/Io 2-Furanmethanethiol thiol: al pha-Furfuryl mercaptan:
2-ITenTnn-5
13027 po76  p205s 0209496 |ubero-1,4- [0 eI ONGKeMO- o b 1 4 dioxan-2-one;
3 1,4-dioxane
ITMOKCaH
2-byTun-5 nimb-
13028 204 (206 |00 lero-14- 2-Butyl-50r 6-keto- 5 b 119 4 dioxan-2-one;
2 1,4-dioxane
HUOKCaH
13.029 4106 [2208 |625-86-5 2.5 2,5-Dimethylfuran
JlumeTnndypan
13.030 W179 [2209 [534-22-5 [2-Merundypan  [2-Methylfuran
2- 2-
13.031 3128 [2247 |4265-16-1 |bensodypankap |Benzofurancarboxal [2-Formylbenzofuran;
OOKCAIbIETHL dehyde
13.032 (3161 [2248 |1883-78-9 ypyprmsonp Furfuryl isopropyl | sopropyl furfuryl sulphide;
oruIT Cyabh U sulfide
13033 P162 [p250 [07868 ISOyppypun  S-Furfurylaceto- 5ty thioacetate;
7 aleToTHOAT thioate
3-(2- : .
2. 3-(2- Furyl acrolein; 2-Furanacrolein; Fury-
13034 2494 12252 623-30-3 3}‘;?1;2)81@“% Furyl)acrylaldehyde |lacrolein; 3-(2-Furyl)prop-2-enal
on. 3,9-Epoxy-p-mentha-3,8-diene;4,5,6,7-
13.035 (3235 [2265 [494-90-6 |Menrodypan Menthofuran Tetrahydro-3,6-dimethylbenzofuran
13.036 2267 Meun Methyl furfuracrylate [Methyl 3-(2-furyl)prop-2-enoate
: bypbypaxprar y y! y yl)prop
2-(2-Mermmpon- 2-(2-Methylprop-1- g o de; Tetrahydro-4-methyl-2-(2-
13037 (3236 poeg  [L040%43 [l-emun)-4- enyl)-4- methylpropen-1-yl)pyran; Rose oxide
' 1 MetunTeTparuy  |methyltetrahydropy levo: '
[ponpaH ran ’
s0s  buss  baos  [P062502 if’g‘;“f('i pypa ZPHEVIE- Phenyl oxaromate; Ethyl 2-Phenyl-3-
‘ 3 " POITOKCHOYP carbethoxyfuran furoate; Ethyl 2-phenyl-3-furoate
13039 13505 319 [22694-96- z’tf;g_%y_memﬂ' 2,4,5-Trimethyl- 2,4,5-Trimethyl-2,5-dihydrooxazole; 3-
' 8 e delta-3-oxazoline Oxazoline, 2,4,5-trimethyl;

IOKCAa30JIMH




2,5-JIumetnin-3-
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65505-16- 2,5-Dimethyl-3- . . ]
13040 (3481 323 | ;nocpypomq)ypa i ofaroylforen S-(2,5-Dimethyl-3-furyl) thio-2-furoate;
o [2,5-Aumerun-3- N o S-(2,5-Dimethyl-3-furyl) thioisovaler-
13041 (3482 2324 [ 0% (usonewmuntio) ﬁso De'nTemL;’uran ate; 2,5-Dimethyl-3-(3-
bypan penty methylbutylthio)furan
i Py i > Tetrahydro-2-methyl-3-oxofuran; 2-
4,5-Jlrunpo-2- - 4,5-Dihydro-2 Methyltetrahydrofuran-3-one; Dihydro-
13.042 (3373 |2338 |3188-00-9 |mermndypan- methylfuran-3(2H)- > hvl-3-f - Dihvdrof
3(2H)-on one -methyl-3-furanone; Dihydrofuranone-
3(2H)-, 2-methyl;
Furfurylidene-2-butyraldehyde; 3-Ethyl-
P Ddypdypununen- [Furfurylidene-2- 3(2-furyl)-2-propenal; 2-Ethyl-3(2-
13043 492 | 11885 [770-27-4 by 5. amam, butana furyl)acrolein: 3(2-furyl)-2-
ethylacrolein;
13.044 495 | 11838 [623-15-4 [ +(&Pypumoyr- d-(2-Furyl)but-3-en- Furfurylidine acetone; Furfural acetone;
3-eH-2-0H 2-one
Furfuryl methyl ketone; 2-
13.045 [2496 | 11837 |6975-60-6 [~ (2 Pypwn)-  {-(2-Furyl)-propan- - oo icuran: Furyl acetone; Methyl
npornaH-2-0H 2-one )
furfuryl ketone;
2-Furfurylidenepropional dehyde; 2-
3-(2-Dypum)-2- (o s 4 o g i
13046 [2704 | 11878 874-66-8 |vemwmpon-2- | (2hF|uryI)22 » t'\)"ethf}" 3|f“ry|'a.cr_‘"e”}a'p|h§ Methyl
- methylprop-2-en eta-furylacrolein; Furfurylidene-2-
propanal;
oo [Hpomun 3-(2- Propyl 3-(2- Propy! furanacrylate; Propyl furylacry-
1304712945 11842 623-22-3 dypum)akpunar  furyl)acrylate |ate; Propyl 3(2-furyl)prop-2-enoate
a2 (Fetparuapodyp  [Tetrahydrofurfuryl  [Tetrahydro-2-furylmethyl n-Butanoate;
13048 13057 11841 12217-33-6 (bypun Oytupar  |butyrate Tetrahydrofurfuryl n-Butyrate;
13.049 (3058 | 11843 [637-65-0 | crparmapodbypd Tetrahydrofurfuryl o o0 irofuryimethyl propionate;
YPHJI IPOITMOHAT  [propionate
13.050 (3146 | 11480 |4437-20-1 fmbypdypurnt  Inifyrfuryl disufide  [BIS-(2-furfuryl)disulfide; 2-Furfuryl
ITHCY TG disulphide;
13051 RB158 | 11770 P9020-90- 2-®ypdypun 2-Furfuryl thiofor-  [2-Furylmethanethiol formate; Furfuryl-
S mrodopmar mate thio formate;
13052 [3159 | 10044 [13679-46- [@ypdypriverin Furfuryl methyl ether Methyl furfuryl ether;
4 OBBIH 3up
13053 3160 | 11482 |1433-91-1 [Memidypdypun [Methyl furfuryl sul-
cynbbhua fide
13.054 (3163 | 11653 |1192-62-7 [2-Auetnndypan [2-Acetylfuran i‘etFUfy' methyl ketone; Methyl 2-Furyl
one;
13055 3188 | 11678 Po08874- 2-Metmndypan- 2-Methylfuran-3- 2-Methyl-3-furylmercaptan;
1 3-THou thiol
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e 2,2"-(Thiodimethylene)-difuran; 2-
13.056 (3238 |11438 13678-67- Jludypdypun Difurfuryl sulfide Furfuryl  monosulphide;  Difurfuryl
6 cymbhun ide
monosul phide;
13.057 (3283 |10642 ;3678_60_ Ji}l;zi)ypmmolaa Furfuryl isovalerate  [Furfuryl 3-methylbutanoate
31704-80- 3-(5-Mertun-2-  [3-(5-Methyl-2-furyl) |2 Furanpropanal, beta,5-dimethyl-; 3-(5-
13058 3307 110355 |, (bypin)Gyrasans  |outana Methyl-2-furyl)butyraldehyde;
13.059 (3317 |10966 |3777-69-3 [2-Ilentundypan [2-Pentylfuran 2-Amylfuran;
Cinnamic acid, tetrahydrofurfuryl ester;
e Tetrahydro-2-furylmethyl 3-
13.060 (3320 |11821 25505 25 ;“ﬁﬁf Hﬁﬁ\y& ;ﬁ;ﬂgg"fm“w' phenyl propenoate; Tetrahydro-2-
M furylmethyl cinnamate; Tetrahydrofur-
furyl 3-phenylprop-2-enoate
13.061 (3337 10930 |4437-22-3 gﬁg‘;‘by"“ﬂ"m’l Difurfuryl ether Furfuryl ether;
13.062 (3346 10646 [623-19-8 ;"H?Tq’ypm“p"““ Furfuryl propionate  |Furfuryl propanoate;
13063 (3347 | 11484 [22020-85 [S-Oypypun SFurfuryl propa e rfyry] thiopropionate;
8 [POIIaHTHOAT nethioate
13064 13362 11513 57500-00- Metundpypdypun Methyl furfuryl di-  [Furfuryl meth_yl dnglphidG;MEthyl 2-
2 ImrCy b G U sulfide furylmethyl disulphide;
2-MeTun-5- .
13678-59- 2-Methyl-5- Methyl 5-methyl-2-furyl sulfide; (5-
13065 3366 111550 6 EIMCTHHTHO)d)ypa (methylthio)furan Methylfuryl-2)-thiomethane;
13066 (3391 10921 [[0999-70- [F-Auetun-25- - i3-Acetyl-25- > 5-Dimethyl-3-acetylfuran;
9 mumernndypad  dimethylfuran
13.067 (3396 |10645 29252'03' i};pq)ymeKTaH Furfuryl octanoate  [al pha-Furfuryl caprylate;
13068 (3397 |10647 [207 0L 0L [@ypdypun Furfuryl valerate  Furfuryl pentanoate; alpha-Furfuryl pen-
6 Bajiepar tanoate; a pha-Furfuryl valerate;
13.069 (3401 10952 (3777-71-7 2-Tentundypan [2-Heptylfuran
14360-50- [2- !
13.070 3418 11180 0 Fexcatowndypan 2-Hexanoylfuran 2-Furyl pentyl ketone;
2,5- . .
55764-23- [~ _ 2,5-Dimethylfuran-  2,5-Dimethyl-3-mercaptofuran; 2,5-
13.071 3451 11457 3 éII/IMCTI/IH(bypaH 3 thiol Dimethyl-3-furyl mercaptan;
-THOJI
1,559 1,5,5,9-Tetramethyl-
Terpamermn-13- 13-oxatricvelo
13.072 3471 |10514 (3738-00-9 (oxcaTpUIUKIO yeo. Tetramethyl-perhydronaphtofuran;
[8.3.0.0.(4.9)]trideca
[8.3.0.0.(4.9)] tpu ne
lmexaH
39251-88- .
13.073 3518 |10864 > Oxtun 2-pypoar  [Octyl 2-furoate Octyl 2-furancarboxylate;
2,3- 5 3.
13.074 (3535 11913 |3782-00-1 JIumernnodeH3o '

pypan

Dimethylbenzofuran
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2,6-Dimethyl-3-((2-

= [(2-meTnn-3- o 1,3-Diisopropylacetonyl-2-methyl-3-
13075 3538 (11915 2000 [y- ][Ef”;){'hi))h a. furyl sulphide; 3((2-methyl-3-
DY) THO ) TeNTaH- oné/ P furyl)thio)-2,6-dimethyl-4-heptanone;
4-oH
=, 6 i . 6-Hydroxy-2,6,10,10-tetramethyl-1-
13.076 (3549 |11917 85620 50 iy pokcummrun |2 ﬂ{gggxyd'hydmthe oxaspiro(4,5)decane; 2,6,10,10-
[POTHACIIMPAH R Tetramethyl-1-oxaspiro[4.5] decan-6-ol
. B ((2-Metun-3-  3-((2-Methyl-3- . i 2
13077 @570 (11022 PO gy Furyl)thio)heptan-4- ;’Jfﬁaﬁthy'acem”y'z methyl-3-furyl
pHUI)THO)TENTaH-  |0Ne '
=n A ((2-Metun-3-  4-((2-Methyl-3- i i A
13078 3571 (11923 00000 [y furyl)thic)nonan-5- ;’Jfﬁgg’r"py'aceto”y'z methyl-3-furyl
WJI)THO)HOHAH-  |One '
MeTun 2-MeTHII-
13079 [3573 | 11924 (220017 la i voun Methyl 2-methyl-3-
1 furyl disulfide
mucybQu
[porrwn 2-
13082 [3607 OLIOT-09 | ern-3-gypun | TOPY 213 o 1 ethyi-3-furyl propy! disulphide;
9 furyl disulfide
mrcynbdu
i = . = Methyl 5-methyl-2-furyl ketone; Etha-
13083 (3609 11038 |1193-79-9 [ A”ezb“” 5 rzngﬁeﬁ’l'ﬁin none, 1-(5-methyl-2-furanyl)-; 1-(5-
MeTHIQYpat Y methyl-2-furyl)ethanone;
2-Otnn-4-
Mo = 2-Ethyl-4-hydroxy-5- |- L > ) i
R 27538-09- [ruapokcn-5 rethyl-3(2H)- 5-Ethyl-4-hydroxy-2-methyl-3(2h)
6 MeTm-3(2H)- furanone furanone;
(bypaHoH
19329-27. A-T'mppokcu-5-  [4-Hydroxy-5- 2,3-Dihydro-4-hydroxy-5-methylfuran-
13.085 (3635 |11785 1 MeTHIIh ypaH- methylfuran-3(2H)-  [3-one; 5-Methyl-4-hydroxy-3(2H)-
3(2H)-on one furanone;
6486-14- 4’5_’}:[?{;?_1@0'2_ 4,5-Dihydro-2- 2-Methyl-4,5-dihydro-3-furanthiol ace-
13.086 (3636 A MeTIT oyp mEY-S- tate; 4,5-Dihydro-2-methyl-3-furanthiol
ZEOMGTOKCH yp thioacetoxyfuran acetate;
6- 2,6,10,10-Tetramethyl-1-
57893-27- 6-Acetoxydihydrothe (oxaspiro(4.5)dec-6-yl acetate;2,6,10,10-
13087 13651 3 AUCTOKCH I aspirane Tetramethyl-1-oxaspiro[4.5]decan-6-yl
[poTHacUpaH acetate
3,6-uruapo-4-  (3,6-Dihydro-4-
na.g MeTHI-2-(2- methyl-2-(2- 3,6-Dihydro-4-methyl-2-(2-methyl-1-
13.088 13661 1786-08-9 Metunmnpon-1-en- |methylprop-1-en-1-  |propenyl)-2H-pyran;
1-wn)-2H-tmpan  yl)-2H-pyran
2,5-lumerun-4-  |2,5-Dimethyl-4- . A o A
13.089 3664 4077-47-8 |metokendypan-  methoxyfuran-3(2H)- m;“nfc‘)‘rzgf”e"‘ Methoxy-2,5-dimethyl-3
3(2H)-on one '
2,2-Tumetnin-5- .
' 2,2-Dimethyl-5-(1- .
13090 (3665 |10937 |7416-35-5 (1'M‘;T“““p°“'1' methylprop-1- T erefydrofuran, ZIf_'d'memy"S'(l'
CHILTJTCTPATHAPO enyl)tetrahydrofuran Vi-L-propenyl)-,
(bypan
13001 13672 53833-30- 4,5-[Ilumernn-2- 4.5-Dimethyl-2-
0 PTUIIOKCA30J1

ethyloxazole
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13.092 3673 |11706 |3208-16-0 [2-Dtuadypan 2-Ethylfuran 2-Ethyloxole;
94278-27- Ortun 3-(2- Ethyl 3-(2- Ethyl beta-furfuryl alpha-thiopropionate;
13.093 (3674 0 bypbypuntro)np [furfuryl- Ethyl beta-furfuryl-alpha-
OMUOHAT thio)propionate thiopropionate;
2,6,6-Tpumerni-
13094 [3735 |10976 |7392-19-0 [ 266 Trimethyl-2- g i e rose oxide;
BuHMITeTparuap |Vinyltetrahydropyran
onupaH
41239-48- [ 2> Tetrahydrofuran, 2,5-diethyl-; Furan,2,5-
13.095 [3743 11882 Mustirrerparny  Diethyltetrahydrofu || oo Y V= 1
9 diethyltetrahydro-;
podypan ran
5(2-
an. o PluHanOON okcua  [Hydroxyisopropyl)- | . : CEi o
13.096 (3746 [2214 |5989-33-3 B >-methyl-2- Linalool oxide B (cis, 5-ring);
vinyltetrahydrofuran
an. . _ |Anhydro linalool oxide; Dehydroxy li-
13.097 3759 11944 %3679 86 OA;Zii[EOH(IgaHO %r;%()jrolmaloolox nal ool oxide; 2-(1-Methylene-ethyl)-5-
A methyl-5-vinyltetrahydrofuran
36431-72- 1-Oxaspiro-2,6,10,10-tetra-
13.098 3774 |10515 5 Tuactpan 'Theaspirane methyl[4.5]dec-6-ene-; 2,6,10,10-
Tetramethyl-1-oxaspiro[4.5]dec-6-ene
4-Anetokcu-2,5-  4-Acetoxy-2,5-
13.099 (3797 4166-20-5 |[numetwindypan- ([dimethylfuran-
3(2H)-on 3(2H)-one
2-Anerni-1-
13678-73- 2-Acetyl-1-
13.100 11941 1 J%)W@WHHHprO furfurylpyrrole
02940-86- P-Auetun-35-  [2-ACETYL-35-  |coanone 1-(3,5dimethyl-2-furanyl) -
13.101 4071 9 bypa DIMETHY L FURAN Ketone, 3,5-dimethyl-2-furyl methyl;
(UMETHARYpat 3,5-Dimethyl-2-furyl methyl ketone
13.103 14081 10927 |4466-24-4 2-Byrundypan  [2-Butylfuran
100113- .
13.105 4083 |11045 53.9 2-Bytupundypan [2-Butyrylfuran 2-Furyl propyl ketone;
13.106 14090 |83469-85-6 2-Ilern pypan  [2-Decylfuran
64280-32- |2
13.107 {4095 5 udypdypuidyp [2,4-Difurfurylfuran
aH
13.109 10931 17092'92' JTMTAAPOAKTHHI/T Dihydroactinidiolide 2.,2,6-Trimethyl-7—ox&
MOJIHT bicyclo[4.3.0]non-9-ene
13112 11379 53833-32- A,5-/lumernn-2- |4 5-Dimethyl-2-
2 MPOMUIIOKCA30J1 propy| oxazole
o [2.5-[umeTni-3- i A S-(2,5-Dimethyl-3-furyl) ethanethioate,
13116 4034 O5764-22- | asmnonanera 2> DiMethyl-3 Thioacetic acid S-(2,5-dimethyl-furan-3-
2 - furanthiol acetate V1) ester
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3( 2H)-Furanone, 4-ethoxy-2,5-dimethyl-

65330-49- 2,5-Numernn-4-  2,5-Dimethyl-4- ; 2,3-Dihydro-2,5-dimethyl-4-ethoxy-3-
13.117 {4104 6 brokcu-3(2H)- tthoxy-3( 2H)- furanone; 2,5-Dimethyl-2,3-dihydro-4-
(bypaHoH furanone ethoxyfuran-3-one;2,5-Dimethyl-4-
ethoxy-2H-furan-3-one
14400-67- P> 2, 5-Dimethylfuran-
13.119 11066 | Tumerundypar- 3'(2H)_Oney
3(2H)-on
13.121 11870 7-Oroxen-4- 7-Ethoxy-4-
METUIKYMapuH  methylcoumarin
13.122 10588 [614-99-3 Prun 2-gypoar  |Ethyl 2-furoate
13123 {4114 | 10940 |6270-56-0 f;éna%yﬂppq’yp“o Ethyl furfuryl ether  [2-(Ethoxymethyl)furan;
2-Orun-5- 2-Ethyl-5-
13.125 10942 (1703-52-2 Metmidypan methylfuran
13.127 10643 13678-61- (Dyp(bypI/IJ'I 2- Furfury| 2-
0 meTunOytnpatr  methylbutyrate
13.128 2490 [2065 [623-17-6 |Dypdypunanerar [Furfuryl acetate
13.130 638  [623-21-2 iypq’yp“mymp Furfuryl butyrate
13.133 10641 |6270-55-9 Ii};pTﬁpypHnmo6yT Furfuryl isobutyrate  |[Furfuryl 2-methylpropanoate
1-
13.134 3284 2317  |1438-94-4 |®ypdypummuppo |1-Furfurylpyrrole 1-furfuryl-1H-pyrrole;
VI
2-
13.136 10098 [88-14-2  |dypankapboHoBa [2-Furoic acid 2-Furancarboxylic acid
11 KHCJIOTa
a1 [3(2-Dypun)-2- (. P’
13137 13586 | 11928 2208l |y cmpon-2-  [o; (& FurYh)-2
5 phenylprop-2-enal
CHaJIb
13138 W120 | 11084 |699-172 [ (& 1-(2-Furyhbutan-3- 1y 5 £ vy butan-2-one;
Dypn)oyran-3-oHoNe
5- 5-
13.139 11112 |67-47-0  Tuapokcumerun [Hydroxymethylfurf  5-(Hydroxymethyl)-2-furaldehyde;
bypbypon uraldehyde
13.140 [3746 11876 11365-19-1 UInHanoomokcnn L.inalool oxide (5- 5_—(1—hydroxy-1-isopropyl)—2—methy|—2—
(5-xonen) ring) vinyl tetrahydrofuran
S-Metu 2- . .
13679-61- S-Methyl 2- Furoylthiomethane; Methy! thio-2-
13.142 3311 11547 3 (hypaHTHOKAPOOK furanthiocarboxylat e ffuroate;
cujart
MeTwmn 5- Methyl 5-
13.145 11522 120790 hierungypdypun methylfurfuryl sul-
cynbhun fide
i (. . o (a 2-(3-Methyl-2-butenyl)-3-methylfuran,
13.148 {4174 15186-51- fdi\f;;g;2§3eHl ?ngtﬂhe;/lhglljt-zzgnyl)- alpha-Naginatene; gamma: Clauisenane;
‘ 3 Rosefuran;Furan, 3-methyl-2-(3-methyl-
w)pypan furan

2-butenyl) -




3-(5-Metuin-2-
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3-( 5-Methylfuryl) acrolein; 1-(5-
Methyl-2-furanyl)-1-propen-3-al;3-(5-

13.150 {4175 5555-90-8 [(ypuur)porn-2- fu§5|)'v'§t)hy£in o Methyl-2-furanyl)-2-propenal ;5-Methyl-
eHaIb ylprop 2-furanacrolein; 2-Propenal, 3-(5-
methyl-2-furanyl) -
2-Metun-3,5u6- [2-Methyl-3,5 and 6- . . .
13151 189 pog7 0223053 i ondypunmio)  [(furfurylthioypyrazi [V eI (furfurylthio)pyrazine (mixture
2 of isomers);
MApasruH ne
63012-97- [2-Mertun-3- 2-Methyl-3- . ) ]
13.152 (3949 5 (veruio)dypan (methylthio)furan Dimethylthiofurane;
Ethanethioic  acid,  S-(2-methyl-3-
13153 R973 55764-25- 2-Metun-3- 2-Methyl-3-furyl furanil) ester, 3-(Acetylthio)-2-
' 5 bypuntroanerar  [thioacetate methylfuran; 3-(Acetylthio)-2-
methylfuran,
13.155 11158 [L0599-69- 2-Metni-5- 2-Methyl-5- 1-(5-methyl-2-furyl)propan-1-one;
6 nporronmipypan [propionylfuran
13.157 4176 3511-32-g P Mern-3(2H)- - B-Methyl-3(2H)- |3 o)-Furanone, 5-methyl-
(pyparoH furanone
2- 2-
13.158 10964 Metunrerparuap [Methyltetrahydrofu  tetrahydro-2-methylfuran;
odypax ran
57124-87- °- 2
13.160 (3787 5 Mertunrerparuap |[Methyltetrahydrofu
odypan-3-tron  |ran-3-thiol
Bicyclononalactone; Cyclohexyl lac-
a1.o |OKTaruapokymap . [tone; Octahydro-2H-1-benzopyran-2-
13.161 3791 4430-31-3 . Octahydrocoumarin one; Octahydro-1(2H)-benzopyran-2-
one
13.162 10965 [4179-38-8 2-Oxtundypan  [2-Octylfuran
. 1-( 2-Furanyl)-1-pentanone; Butyl 2-
13.163 4192 3194-17-0 Ienranonndypan 2-Pentanoylfuran furyl ketone; 1-Pentanone, 1-( 2-furanyl)
p -; 1-Pentanone, 1-( 2-furyl) -
13.164 10971 2-TIponundypan  [2-Propylfuran
6,7,8,8a
Terparuapo- 6,7,8,8a-Tetrahydro-
13.165 (3822 5552-30-7 [2,5,5,8a 2,5,5,8a-tetramethyl- (Cycloionone
rerpametiii-5H-1- 5H-1-benzopyran
OeH3onupan
13.166 3055 2069 637-64-9 TeTpamupO(byp TetrahydrOfUrf Uryl
(bypun anerar acetate
13.169 11424 (0002 0% [TPUMETHIONCAS0 i1 methyloxazole 2,45 trimethyloxazole;
52040-86- 4-Aneruin-2,5- 4-Acetyl-2,5-
13.175 4070 o imavermn-3(2H)- - dimethyl-3( 2H)- 3( 2H)-Furanone, 4-acetyl-2,5-dimethyl-

(bypaHOH

furan
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13.187 10970 Z-TIpommorna-3-2-Propionyl-3-
MeTHII-QypaH methyl-furan
2-Metui-3-
59303-07- 2-Methyl-3-
13188 13189 0 (bypdypunHOnH furfurylthiopyrazine
a3uH
2-Butanone, 3-[(2-methyl-3-
61295-44- 3-[(2-Metun-3-  [3-[(2-Methyl-3- furanyl)thio]-; 3-[(2-Methyl-3-
13.190 4056 1 ¢bypun)tuo]-2-  [furyl)thio]-2- furyl)sulfanyl]-2-butanone; 3-[(2-
OyTaHOH butanone Methyl-3-furanyl)sulfanyl]-2-butanone;
3-(2-Methyl-3-furylthio)-2-butanone
O-Ethyl S-(furan-2-
376595- O-Otun S-(2- O-Ethyl S-(2- ylmethyl)thiocarbonate; O-Ethyl S-(2-
13.191 14043 425 byprime- furyl- furanylmethyl)thiocarbonate; Car-
rum)tHokapbonar |methyl)thiocarbonate [bonothioic acid, O-ethyl S-(2-
furanylmethyl) ester;
656,21, 3’5' 2 5- O-Ethyl S-(2-
13.193 (3971 5 MMETHITETpar Dimethyltetrahydro-  [furanylmethyl)carbonothioate; Ethoxy
uapo-3- . .
3-furanthiol carbonyl furfurylthiol
(bypaHTHON
2.5 25
13194 (3972 o2 ﬂHMe_gngeTpar Dimethyltetrahydro-
[APOS-@YPHI 3-furyl thio acetate
TUO aucTaT
180031~ [+ A+
13.196 (3840 78-1 (Pypdypuntro)n |(Furfurylthio)pentan-
eHTaH-2-0H 2-one
252736- |Oypwimponunau .
13.197 3979 36-0  leymut Furyl propyldisulfide
14001 [2978 1487  [119-65-3 |Msoxumonns  [|soquinoline 2-Azanaphthalene; 2-Benzazine; 3,4-
Benzopyrine; BenzoPyrine;
4- o .
14.002 488 491-35-0 NV S—— 4-Methylquinoline  |Lepidine;
1-Piperoylpiperidine; Piperoylpiperi-
14.003 2909 492 94-62-2  [[Iunepun Piperine dine; 1-(5-(3,4-Methylenedioxyphenyl)-
1-ox0-2,4-pentadienyl)piperidine
14004 [3019 493  [83-34-1 [3-Merummmmon [3-Methylindole Skatole; 3-Methyl-4,5-benzopyrrole;
Beta-Methylindole;
15707-24- 2,3 . .
14.005 (3136 [534 1 Tnotimupasis 2,3-Diethylpyrazine
14006 13155 (548 15707-23- 2-Otnn-3- 2-Ethyl-3- .
0 MCTHIIITUPA3uH methy| pyrazine
Benzopyrrole; 1-benzazole; 1-
14.007 2593 560 120-72-9  |Mnpon Indole Benzazole; 1-BenzoPyrrole; 2,3-
Benzopyrrole;
14.008 2966 604 110-86-1 [[Tupuauu Pyridine IAzine; Azabenzene;




196

Hexahydropyridine; Hexazana; Pen-

14.010 2908 |675 110-89-4  |[[Tunepugun Piperidine FyT
tamethylenimine;
14.011 2976 (715 130-89-2 |XuHHMHA Quinine hydrochlo-  [Quinine chloride; Quinine monohydro-
CHAPOXIIOPHT ride chloride;
36267-71- 5,7-urnapo-2-  [5,7-Dihydro-2-
14.014 3338 (720 - meTmitueno(3,4- [methylthieno(3,4-
d)mupumuns d)pyrimidine
5,6,7,8- 5,6,7,8- . ,
14.015 (3321 [721 34413'35' Terparmapoxur  [Tetrahydroguinoxa- %g,"’hexapyraz'”e' Tetrahydroguinoxa-
OKCaJIMH line '
14016 13149 |727 27043-05- [2,5-Tumerni-3- 2,5—Dimethy|-3-
6 PTUIIIHAPA3ZUH ethy| pyrazine
14017 B154 28 13360-64- [2-Otmn-5- 2-Ethyl-5- . 2—Methy|-5—ethyl pyrazine; 2-Methyl-5-
0 METWINNPasuH  |methylpyrazine ethylpyrazine;
2356 2,35,6-
14.018 (3237 [734 1124-11-4 [TerpameThianupa T’ ” hvl .
- etramethylpyrazine
2,3,5-
14667-55- [ 2,3,5-
14.019 (3244 735 1 zpnMeTymnupam Trimethylpyrazine
b5 2,5-Dimethyl-1,4-diazine; Glycoline;
' 2,5 Ketine; 2,5-Dimethyl-1,4-diazine; 2,5-
14.020 (3272 2210 [123-32-0 i[I/IMCTI/IHHI/IpaSI/I Dimethylpyrazine Dimethylparadiazine; 2,5-
Dimethylpiazine;
2,6- > 6- 2,6-Dimethyl-1,4-diazine; 2,6-Dimethyl-
14.021 (3273 2211 [108-50-9 |[[Iumermimupasu D’im ethvipvrazine 1,4-diazine; 2,6-Dimethylparadiazine;
H Vipy 2,6-Dimethylpiazine;
13925-00- : 2-Ethyl pyrazine; 2-Ethyl-1,4-diazine;2-
14.022 3281 2213 3 OTHIIIHPa3HH Ethylpyrazine Ethyl-1,4-diazine;
14.023 2217 |96-54-8  |L-Metummuppon |1-Methylpyrrole N-Methylpyrrole;
2-O1tnn-3,5-
13925-07- ' 2-Ethyl-3,5- . .
14.024 3150 [2245 0 ﬁI/IMeTI/IHHI/IpaBI/I dimethylpyrazine 2,6-Dimethyl-3-ethylpyrazine;
2,5 nin 6-
14025 3183 12266 00030 Meroxen-3a- [0 EMENOXY-3- o imethoxypyrazine;
6 methylpyrazine
METUJIIUPA3ZUH
13925-05- [2-Uzomponmi-5- [2-1sopropyl-5- 5-1sopropyl-2-methylpyrazine; 2-
14.026 13554 12268 8 Metunnupasun  |methylpyrazine M ethyl-5-isopropyl pyrazine;
14.027 3309 [2270 [109-08-0 [2-Merunmupasun [2-Methylpyrazine 2-Methyl-1,4-diazine;
13708-12- [
14.028 (3203 2271 5 Mertunxunokcan [5-Methylquinoxaline
IMH
1-Oenmn-(3
14020 B727 277 (B9°049% ) 1-Phenyl-(30r 5)- -y ppenyi-3 or 5-propyl-1,2-diazole;
0 propylpyrazole
MPONUJIITHUPA30JI
i Buri _ [2-Mercaptomethylpyridine; 2-
14030 [3232 2279  |2044-73-7 (2 1lupmuan 2-Pyridinemethan- | | methanethiol; 2-Pyridylmethyl
METaHTHOJI ethiol

mercaptan;
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14031 G260 pogs [0 [PIMOTIINO yraginethanethiol - 2-Pyrazinylethanethiol; Pyraziny! ethen-
101,
14082 126 2286 [5°0% % |Auernamupazan  |Acetylpyrazine tZCﬁe(}etylpyrazine: Methyl pyrazinyl ke-
21948-70- [[TupasuHUIT Pyrazinyl methyl 2-Methylthiopyrazine; Pyrazinylmethyl
14034 3231 2288 verin cymsdua  [sulfide methyl sulphide; (Methylthio)pyrazine
2-Mertwi-3,5umu
14035 3208 290 67952-65- |6- 2—Methy|_-3,50r 6 _l\/lethyl(r_nethylthlo)pyrazme(m|xtureof
2 MeTunTHOmMpasn  |methylthiopyrazine  [isomers);
IH
6, 7-Aurunpo-5- .
6,7-Dihydro-5-
14037 13306 [314 [Ro7A47-48 erun-SH- methyl-5H-
0 [IAKJIONICHTAIIH- cyclopentapyrazine
[pa3suH
ao.g 12 . - Methyl-2-pyridyl ketone; 2-
14.038 (3251 2315 |1122-62-9 P—— 2-Acetylpyridine Acetopyridine:
3. beta-Acetylpyridine; Methyl 3-pyridyl
14.039 3424 2316 [350-03-8 N —— 3-Acetylpyridine ketone; Methyl Beta-Pyridyl ketone;
HeTHIIHpHA Methy! pyridyl ketone;
14.041 3386 2318 [109-97-7 |[Tuppon Pyrrole IAzole; Divinyleneimine; Imidole;
14.042 2744 2339 [91-62-3 N PS—— 6-Methylquinoline  |p-Methylquinoline; p-Toluquinoline;
14043 13132 11338 24683-00- [2-U3060yTun-3-  [2-Isobutyl-3- _ 2—Buty|—3—rr_1ethoxypyra2| ne; 2
9 METOKCHITUpasd H [methoxypyrazine M ethoxy-3-isobutyl pyrazine;
e o 2 i A 2-Butyl-3-methylpyrazine; 2-methyl-3-
14.044 3133 33925 06- P-M306ymun-3 2-Isobuty! 3. i sobutyl pyrazine; 2-(2-Methyl propyl)-3-
Metunnupasua - |methylpyrazine :
methylpyrazine
14045 147 | 11371 L0744l 2-Auerun-1- 2-Acetyl-1- 1-Ethyl-2-acetylazole;
8 PTUIITUPPOIT ethylpyrrole
5 1. : 1. 1-Methylpyrrol-2-yl methyl ketone; 2-
14046 (3184 | 11373 j932-16-1 [ Auemw-l rzngﬁefy' iole Acetyl-n-methyl pyrrol; Methyl 1-
METHIIHPPOJL yipy methylpyrrol-2-yl ketone;
220 . : Methyl-2-pyrrolyl ketone; 2-
14.047 3202 11721 |1072-83-9 [2-Auerwinuppon [2-Acetylpyrrole Acetopyrrole; 2-Pyrrolyl methyl ketone;
14049 R250 | 11203 [32974-92- 12-Auetui-3- 2-Acetyl-3- 2-Ethyl-3-pyrazinyl methy! ketone; 2-
8 PTUIIHPA3UH ethylpyrazine Acetyl 3-ethyl-1,4-diazine;
2.3 2,3
14.050 (3271 11323 |5910-89-4 i[I/IMeTI/IJ'[HI/IpaM/I Dimethylpyrazine 2,3-Dimethyl-1,4-diazine;
. |25 nm 6- i o [3-Ethyl-(5 or 6)-methoxypyrazine; 5
14051 [3280 | 11329 873900\ reroxen-3- 2,5 0 6-Methoxy-3- | o M ethoxy-3-ethyl-pyrazine; 2.5 or 6-
4 ethylpyrazine e
STHIITMPA3HH methoxy-3-ethylpyraxine;
38713-41- N -1 4-diazine: (1-
14.052 3206 11341 - M3omponeHuinnu IsopropenylpyraZI ne 2 Isopropenyl 1,4-diazine; (1

pasuH

Methylene-ethyl)pyrazine
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14053 (3299 |11502 29021'02' Mepxanromernn - Mercaptomethylpyr oy 47ine methanethiol:
MUpasuH azine
14.054 3302 |11347 (3149-28-8 \Merokcunupasun [Methoxypyrazine 2 Methoxy-1,4-diazine;
14055 B327 11294 54300-08- [2-Auerni-3,5- 2_—AC€tyl-3,5-_
2 imumernnupasun  |[dimethylpyrazine
14056 3336 11303 [[0138-04 23 Mlwomwi->- 12 3-Diethyl-5-
0 METUINUPA3HH methylpyrazine
14057 13358 11344 25773-40- 2-M3onpommi-3- 2-ISOprOpy|-3-_
4 MeTOKCHIUpasuH |[methoxypyrazine
14058 (3370 |11395 (6304-24-1 12/1_306 winpn [2-1sobutylpyricine |2, SuIPyriding 2-(2-
' " yr pHaL yipy Methylpropyl)pyridine
3- -
14159-61- i - 3-ButylPyridine; 3-(2-
14.059 3371 |11396 6 E306yTI/IJIHHpH;[I/I 3-1sobutylpyridine Methylpropyl)pyridine
2-
14.060 (3383 (11412 (2294-76-0 [[Memrmmmmpunu  [2-Pentylpyridine 2-Amylpyridine;
[H
14.061 3394 [11386 [536-78-7 [3-Drwammpunun  (3-Ethylpyridine Beta-Ethylpyridine; Beta-L utidine;
2-(BTOp-ByTHN)- A o
>4168-70- 13- - (sec-Butyl)-3- 2-But-2-yl-3 methoxypyraz_l ne., 2
14.062 3433 |11300 5 eToKCHmIpas  Imethoxypvrazine M ethoxy-3-sec-Butylpyrazine; 2-(1-
" P ypy Methylpropyl)-3-methoxypyrazine
1-Benzazine; 2,3-Benzopyrine; Ben-
oo, A zopyrine; Chinolein; Leucoline; 1-
14.063 3470 [11364 [91-22-5  [XuHoIHH Quinoline Azanephthalene: Leucol: 2,3-
Benzopyridine
14.064 3523 10491 |123-75-1 [[IupponuauH Pyrrolidine Tetramethy|eni mine; Tetrahydropyrro|e
26- 26-
14.065 [3540 11381 [108-48-5 fIIHI/IMCTI/IHHI/IpI/IIl Dimethylpyridine 2,6-Lutidine;
14.066 3546 11385 [104-90-5 o-OTuin-2- 5'Ethy|'2- . 5'Ethy|'2-p|COI|ne, 2'Methy|'5'
METHINUPUANH  Imethylpyridine ethylpyridine;
14067 3569 11921 32737-14- |2-Metun-3,5mm 2-Methy|-3,5or 6-
7 6-sToKcHMpasun [ethoxypyrazine
2-
14.068 (3614 |11942 |1073-26-3 |[Ipormonunmuppo [2-Propionylpyrrole  [Ethyl 2-pyrrolyl ketone;
VI
14069 1631 28217-92- [uknorexcunmer [Cyclohexylmeth- 2-Pyrazine cyclohexyl methyl; 2-
U MUTIAPa3HH ylpyrazine Pyrazinyl cyclohexyl methyl;
4- AtteTr-2-
67860-38- 4-Acetyl-2- L )
14.070 (3654 b r;:THHHHpHMI/m methylpyrimidine Ethanone, 1-(2-methyl-4-pyrimidinyl)-;
14071 [3709 93-60-7  [Memun Methyl nicotinate  (3-Carbomethoxypyridine; Methyl 3-
HUKOTHHAT pyridinecarboxylate
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2-(3- 2-(3-
14.072 3751 2110-18-1 |®enunnpornmn)  [Phenylpropyl)pyridi
180200)4010%05 ne
2-MeTtokcu-
14076 (3183 [2266 |2847-30-5 |(3,5umm 6)- 2-Methoxy-(3,50r6)-
methylpyrazine
MCTUJINNPA3UH
2-Ortun-(3,5
nn6)- 2-Ethyl-(3,5 or 6)-
MeTOKCHITUpasuH [methoxypyrazine
68739-00- |(85%) u 2- (85%) and 2-
14077 3280 11329 4 Mmetui-(3,5 Methyl-(3,5 or 6)-
nn6)- methoxypyrazine
MeTokcunupasut |(13%)
(13%)
2-Nzonpormuin-(5
14078 13358 | 11344 2390503 | i 6)- 2-|sopropyl~(5 0r6)-
4 methoxypyrazine
IMECTOKCHUIIMPA3HH
14.080 {4249 29583_29_ 2-Aueti-1- 2-Acetyl-1-pyrroline
MUPPOJIMH
14082 [3964 | 11206 2378780~ 2-Auetui-3- 2-Acetyl-3-
6 MCTHIIIIUPA3H methy| pyrazine
14,084 11097 [22047-27- 2-Auerna-5- 2-Acetyl-5-
4 MCTHIIITUPA3H methy| pyrazine
14.086 11295 34413-34- 2-Auertnin-6- 2_Acg[y|_§_
8 BTHITHPA3UH ethylpyrazine
14.087 11298 22047-26- |2-Auetnn-6- 2—Acety|-6—_
3 MCTHIIIIUPA3H met hy| pyrazine
14005 [3916 | 11305 [O138-05 35 /womwn-2- 3 5-Diethyl-2- b 6-Diethyl-3-methylpyrazine;
1 MCTHIIIIUPA3UH methy| pyrazine
14096 13915 11304 32736-91- 2,5-InaTrn-3- 2,5-Diethyl-3-
7 MCTHUIIUPA3UH met hy| pyrazine
13238-84- 2,5- : .
14.097 11306 1 [T —— 2,5-Diethylpyrazine
6, 7-durunpo-2,3- .
6,7-Dihydro-2,3-
14008 [3917 | 11309 [S0917°62 pumermiSH: gy o) oy
3 HHITOTCHTAIIIE oy o onentapyrazine
[pa3uH Y
55031-15- 3,(5-umn 6-) [3,(5-0r 6- 2,(5 or 6)-Dimethyl-3-ethylpyrazine;2-
14.100 (3149 (727 JlumeTnn-2- Dimethyl-2- Ethyl-3,5(6)-dimethyl pyrazine; 3-Ethyl-
7 : _ Py
STHINNPA3UH ethylpyrazine 2,5(6)-dimethyl pyrazine;
2,5-JIlnmerna-3- .
14.101 11318 ;10790-20— M30MPONUINHIPA3 2,5-Dimethyl-3-
- i sopropylpyrazine
2,4- b4
14.104 4389 108-47-4 iII/IMCTI/IHHI/IpI/IIlI/I Dimethylpyridine
3 35-
14.106 11382 591-22-0 i[I/IMeTHnHI/IpI/mI/I Dimethylpyridine
2,5- 2,5- . .
14.107 11383 [625-84-3 2,5-dimethyl-1H-pyrrole;

Jumernnnuppon

Dimethylpyrrole
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14109 13569 11325 32737-14- [2-Drokcu-3- 2—Eth0xy-3-.
7 METHITTHPA3HH methylpyrazine
14111 13149  |poas 13360-65- [3-DTmi-2,5- 3.-Ethyl-2,5- _
1 imimermmupasun  |dimethylpyrazine
14112 |3280 11329 25680-58- [2-DTmn-3- 2-Ethyl-3- _
4 METOKCHITUpasuH [methoxypyrazine
14.114 3919 11331 13925-03- [2-Otun-6- 2-Ethy|-6- . 2-Methy|-6-ethy|pyra2|ne, 6-Methy|-2-
6 METUINUPA3UH  methylpyrazine ethylpyrazine;
14.115 11767 |100-71-0 [2-Drunmupunua  [2-Ethylpyridine
14.116 11387 [536-75-4 | A-Drunmupunua - |4-Ethylpyridine
(. [2-Vzonponun- 2-1sopropyl-(3,5
14.121 3358 11344 23905 03 (3,5 win 6)- or6)-
MeToKcHIUpasuH |methoxypyrazine
412 L1aap 6795259 [CBOIPOMIIS o eppropyi3- > (1-methylethyl)-3-
' 4 He OMHPIH | ethylthiopyrazine  |(methylthio)pyrazine
14.123 (3940 | 11343 39460'90' Ejonponmnnp & lisopropylpyrazine  |(2-Methylpropyl)pyrazine
2-
14.124 11400 |644-98-4 |Uzonponminupu  [2-1sopropylpyridine
VIHH
14126 [3183 [2266 [2847-30-5 > MeTOKCH-3-  1>-Methoxy-3- 2-Methyl-3-methoxypyrazine;
MECTHIIIIUPA3H methy| pyrazine
. 2-Pipecoline; (+/-)-a pha-Pipecoline;
e i S (+/-)-2-Methylpiperidine; alpha-
14.133 {4244 109-05-7 |Merunnunepuan [2-Methylpiperidine Methylpiperidine; alpha-Pipecoline; DL-
2-Methylpiperidine
14.134 11415 109-06-8 @ 2-Methylpyridine a pha-Picoline; 2-Picoline;
MeTuinupuana
14.135 11801 |{108-99-6 3 3-Methylpyridine beta-Picoline; 3-Picoline;
MeTuinupuana
14.136 11416 {108-89-4 - 4-Methylpyridine gamma-Picoline; 4-Picoline,
MeTunupuana
2- o o
14.138 11358 91-63-4 Y PS——— 2-Methylquinoline  |Quinadine;
1,4-Diazocyclohexane; 1,4-Piperazine;
IAntiren; Diethylenediamine; Disper-
. i . mine; Eraverm; Hexahydropyrazine;
14.141 4250 110-85-0 [[Iumepazun Piperazine Lumbrical: Piperizidine; Pipersol; Pyra-
zine hexahydride; Uvilon; Vermex;
Worm-a-Ton; Wurmirazin
14.142 3961 | 11362 38138'03_ [ponunnupasun  |Propylpyrazine 2-Proylpyrazine
3- -
14.143 11419 |4673-31-8 Ipormmupr 3-Propylpyridine
14.144 4015 11363 [290-37-9  |[Tupaszun Pyrazine
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14.145 11393 |1003-29-g [[11pPOI-2- Pyrrole-2- 2-Formylpyrrole;
kapOanbaerus  (carbaldehyde
14.147 11365 91-19-0  [XuHOKCaaMH Quinoxaine 1,4-Benzodiazine;
14.152 2977 717 6119-70-6 [Xunuuacymsdar |Quinine sulphate
6,7-urunpo-2.5- g 5 hydro-2,5-
14.161 11310 pumenir SH  dimethyl-5H-
- cyclopentapyrazine
a0.0 12 i - Conyrine, 2-n-Propylpyridine, 1-(2-
14.164 4065 622-39-9 e ——— 2-Propylpyridine Pyridyl)propane
2- .
15.001 (3062 478 7774-74-5 MepkantoTnode : 2-Thionyl mercaptan; 2-Thiophenethiol;
- Mercaptothiophene
15002 [3192 [736 [ 0205-64- p-Memmi-- 2-Methyl-5- 5-Methoxy-2-methylthiazole;
0 METOKCUTHA301  |methoxythiazole
13679-70- 5-MeTuin-2- 5-Methyl-2- 2-Formyl-5-methyl thiophen; 2-
15.004 3209 2203 1 rruodenkapbans [thiophenecarbaldeh  [Thiophene carboxal dehyde,5-methyl; 2-
erus yde T hiophenecarbal dehyde,5-methyl-;
15005 R145 |[2237 65505-18- [2,4-Tumernin-5- 2_,4—Dimethy|—5—
2 BUHHUJITUA30J1 vinylthiazole
55704-78- 2,5-uruapokcu- |2,5-Dihydroxy-2,5-
15.006 (3450 2322 4 2,5-mumernn-1,4- (dimethyl-1,4- 2,5-Dimethyl-2,5-dihydroxy-p-dithiane;
nUuTHaH dithiane
crmpo(2,4-
él_‘f)i‘zi'_l'mm“' spiro(2,4-Dithia-1-
ourukio[3.3.0] methyl-8-oxa-
u - bicyclo[3.3.0]octan
oxtan-3,3-(1 | 3-(1-oxa-2-
Oiiifné‘ﬁjl‘;)ﬂ methyl)- Spiro [dithia-6-methyl-7-oxabicyclo
15007 R270 305 38325-25- glm o(JlrHa-6- cyclopentane) and [3.3.0] octane-3,3alpha-(1al pha-oxa-2-
‘ 6 MeTIP)I T oxca- spiro(Dithia-6- methyl)cyclopentane] (isomere compo-
Sumiono[3.3.0] methyl-7-oxa- nent);
HHITIOL .S bicyclo[3.3.0]octan
oxran-3,3-(1- -, 4 3-(1'-oxa-2-
:;;fa'z' methyl)cyclopentan
THT) LIUKJIOTIEHTA €)
H)
15008 (3323 [2333 |6911-51-9 (2~ Tmemun 2-Thienyl disulfide |22 Dithiodithiophene; 2,2al pha-
ITUCY TG Dithiodithiophene;
2,2,4,4,6,6-Hexamethyl-s-
15.009 (3475 [2334 [828-26-2 [TpuruoaneroH Trithioacetone Trithiane;2,2,4,4,6,6-Hexamethyl-1,3,5-
trithiane
15.010 3817 2335 29926-41- [2-Auerun-2- 2-AC€ty|-2- ACth' thlazollne-2, 2-AC€ty|-4,5—
8 THA30/IHH thiazoline dihydrothiazole;
15011 1267 |33 [38205-60- [S-Auernn-24- 5 Acetyl-2,4- 2,4-Dimethyl-5-acetylthiazole; 2,4-
6 MUMETUITHA30  |dimethylthiazole Dimethyl-5-thiazoyl methyl ketone;
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4,5 4 5-Dihvdrothiophen- 3-Tetrahydrothiophenone; 3-
15012 3266|2337 |1003-04-9 Ylurupomnoden oo 03:] . PReN i ophenone; Tetrahydrothiophen-3-
-3(2H)-ou one; Dihydrothiophenone;
18640-74- |2- i : Thiazole, 2-isobutyl; 2-(2-
15.013 3134 11618 9 Y306y TimHason 2-1sobutylthiazole Methylpropyl)thiazole
5-(2- 5-(2- : _ -
15014 3204 | 11621 [137-00-8  [Cnapoxcrsmun)-4- Hydroxyethyl)-4-  [-Methyl-5-thiazoleethanol; Sulfuroli5
) Thiazoleethanol, 4-methyl-;
METHIITHA30JT methylthiazole
4-Merun-5-(2- :
Ea 4-Methyl-5-(2- 4-Methyl-5-thiazol eethanol acetate; 5-
15015 3205 | 11620 056-53-1 - RueToRCTWTN lopeyoyyeshyi)thiazole [Thiazoleethanol, 4-methyl-, acetate;
15.016 (3256 11594 95-16-9 beH3oTHaszon Benzothiazole
15017 (3274 | 11606 |3581-91-7 [ a5
HumernnTuason  Dimethylthiazole
15018 13313 | 11633 [1759-28-0 [-MemmS A4-Methyl-5- Thiazole, 4-methyl-5-vinyl;
BUHUJITHUA30JI Vi ny| thiazole
13623-11- 2,45 2,4,5-
15019 13325 11650 5 Tpumernntraso a [Trimethylthiazole
54295-03- Methyl-2-thiazoyl ketone; Ethanone, 1-
15.020 (3328 11726 > 2-Auerunrtuazon [2-Acetylthiazole (2-thiazolyl)-; 2-Thiazolyl methyl ke-
tone;
15021 (3340 | 11611 é5679'19' 2-3roxcurnazon  [2-Ethoxythiazole gt'gef;i_aZOM ethyl ether; Ethyl 2-thiazolyl
15.022 3372 11598 18277-27- 2'(BT0p' 2-(%— _ 2-But-2-ylthiazole;Thiazole,_ 2-Sec-
S byrun)tuazon Butyl)thiazole butyl-; 2-(1-Methylpropyl)thiazole
- 2-M ethyltetrathiophen-3-one; 2-Methyl-
e 4,5-Turuapo-2-  4,5-Dihydro-2- . i -
15023 (3512 | 11601 207985 |erunmoen-  |methylthiophene- > 3-thiophenone; 2-Methyithiolan-3-
1 one; Dihydrothiophenone-3(2H), 2-
3(2H)-on 3(2H)-one i
methyl-;
1 [B-AneTun-2,5- 3-Acetyl-2,5- 2,5-Dimethyl-3-thienyl methyl ketone;
15024 3527 | 11603 2530-10-1 | o imioden  (dimethylthiophene  [Ethanone, 1-(2,5-dimethyl-3-thienyl)-
15025 1541 11883 23654-92- (3,5-[Ilumerni- 3,_5-I_D|methyl-1,2,4-
4 1,2,4-tputnosan [trithiolane
15.026 [3555 15679-13- |2-Msonpornus-4- 2-|sopropyl-4- Thiazole, 2-isopropyl-4-methyl-;
7 METHIITHA30IT methylthiazole
43039-98- |2- . . . . )
15.027 (3611 1 1_[pormoHMTMSOH2-Prop|onylth|azole Thiazole, 2-propionyl-;
15.028 (3615 11642 (288-47-1 |Tuazon Thiazole
65894-82- 2-(Brop-Byrun)- [2-(sec-Butyl)-4,5- 2,5-Dihydro-4,5-dimethyl-2-but-2-
15.029 (3619 4,5-mumernn-3-  [dimethyl-3- ylthiazole; 2-(1-Methylpropyl)-4,5-
8 . : " . )
THA30JINH thiazoline dimethyl-3-thiazoline
76788-46- |4,5-Tumernn-2-  4,5-Dimethyl-2- . AT
15.030 (3620 0 run-3-Tnasomm |ethyl-3-thiazoline 2-Ethyl-4,5-dimethyl-3-thiazoline;
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4,5-JlumeTnin-2-

4,5-Dimethyl-2-(2-methylpropyl)-3-

15032 3621 ooOES oGy 3 ?S'SBB;T-estTr/:i_azz_o|ine thiazoline; 3-Thiazoline, 4,5-dimethyl-2-
THA30ITHH y (2-methylpropyl)-;
15679-12- 2-Otun 4- 2-Ethyl 4-
15033 3680 11612 6 METHIITHA30JT methylthiazole
2-Mermi-1,3- 2-Methyl-1,3-
15034 3705 5616-51-3 TUTHOJIAH dithiolane
15.035 (3716 11627 |693-95-8 |4-Metuntuazon |[4-Methylthiazole
15036 1718 43040-01- [3-Metmn-1,2,4- 3_.|\/| _ethyl -1,2,4-
3 TpHTHAH trithiane
15.037 11590 [[3679-72- 2-Auerun-3- - -Acetyl-3- 1-(3-methyl-2-thienyl)ethan-1-one?;
6 meTiitHodeH  methylthiophene
15.038 11589 [7533-07-5 P-ANCTI4  2-Acetyl-4-
METHIJITHA30J1 met hy| thiazole
15.040 11728 |88-15-3  [2-Auermntioden [2-Acetylthiophene  [Methyl 2-thienyl ketone;
54411-06- [2-Bytun-5- 2-Butyl-5-
15043 11596 2 bTrTHOhEH ethylthiophene
15.044 11597 ?7645'61' 2-byruntnazon  [2-Butylthiazole
15049 14030 54644-28- 3.5-wotun-12,4- BS-Diethyl-12.4- 5 4 riivpiolane, 3 5-diethyl-, (+/-)
9 TPUTHOJIAH trithiolane
4,6-JIumeTnin-2-
@3- 4,6-Dimethyl-2-(1- i ) ” i i
15.057 (3782 104691 meTmwTHA)qur  [methylethyl)dihydro- 2(4) Isoprqpyj 4.(2)_’6 dimethyldihyaro
40-9 o0 4H-1,3,5-dithiazine;
mapo-1,3,5- 1,3,5-dithiazine
AU THA3UH
15.062 11605 541582 b 4-Dimethylthiazole
JluMeTrITHA30II
15.063 14035 4175-66-0 2.5 2,5-Dimethylthiazole
JlumerrnTrason
15.064 11600 638028 [>> 2> Thiazole, 2,5-dimethyl-
’ JTumeruntuoden |Dimethylthiophene T Y
p-Dithiane; 1,4-Dithiocyclohexane;1,4-
15.066 (3831 505-29-3  (1,4-Jlutnan 1,4-Dithiane Dithiin, tetrahydro-; Diethylene disul-
fide;
15068 11338 19961-52- |5-Otumin-2- 5-Ethyl -2_—
5 METHIITHA30T methylthiazole
15.072 11614 505-29-3 [2-Drunruoden 2-Ethylthiophene
15.076 {4137 | 11616 5138794'77' 2-Texcunrnoden  [2-Hexylthiophene
53498-32- [2-U306yTii-4,5- [2-1sobutyl-4,5- 4,5-Dimethyl-2-(2-
15078 1617 vermimnason  [dimethyithiazole | methylpropyl)thiazole
2- ) . [2(4)-1sobutyl-4(2),6-dimethyldihydro-
sore a1 101517- (306w mri ig?zibr‘r‘]g'hd'mdgg_ 4H-1,3,5-dithiazine; 2-(2-
: 877 po-4f-mmerun- [ V=259 IMethyl propyl)dihydro-4,6-dimethy-
1,3,5-1uTHasux 1,3,5-dithiazine
15.081 11619 [292-46-6 leHTHOHUH Lenthionine 1,2,3,5,6-Pentathiacycloheptane
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4-Metuia-2-
15.085 11622 [F3679-83 | o mwonumuazo [ MEYI-2-
9 propionylthiazole
VI
15.089 11626 |3581-87-1 [2-Merunruazon [2-Methylthiazole
15.091 11631 (554-14-3 2-Mertunrnoden [2-Methylthiophene
15.092 11632 |616-44-4 [3-Metuntuoden [3-Methylthiophene
£a. IBTOP- g . _ .
15.096 11634 |4861-58-9 P —— sec-Pentylthiophene  [1-Methylbutylthiophene
2-
13679-75- 2- . )
15.097 11635 9 gg)OHI/IOHI/IJ'ITI/IO(l) Propionylthiophene 2-Propanoylthiophene;
1-(2- .
15.105 11580 Tuennn)sran-1- 1:§ﬁi';h'e”y')etha”e” 1-(2-Thienyl)ethyl mercaptan;
THOJI
15.106 11647 |110-02-1 [Tuoden 'Thiophene
15.107 11874 [98-03-3 || Hoden-2- Thiophene-2- 2-Formylthiophene;
KapOanbaeru carbaldehyde
%4111?\4-&1@1 WTH, 2:4,6-
15.100 14018 11649 [638-17-5 0_1’135(4HI)‘_ " Trimethyldihydro-  [Thialdine;
™ 1,3,5(4H)-dithiazine
MU THA3UH
2,4,6- ..
v 2,4,6-Triisobutyl-
15113 4017 14595'94' g%‘f“;‘r’gwﬁﬂH_ 5,6-dihydro-4H-
' SVTHIP 1,3,5-dithiazine
1,3,5-quTnazua
| sovaleric acid, anmonium
16001 054  laea 7563-33-9 AMMOHHS Ammoniumis- salt;Anjmor}lum3-methy|butanoqte;
M30Basepar ovalerate Butanoic acid, 3-methyl-, ammonium
salt; Ammonium 3-methylbutanoate
16.002 [2053 {482 12135'76' (I;EEMMOHHHCYHB Diammoniumsulfide |Ammonium monosulfide;
IF\IHHOOI:(?;IO;IH N -Nonanoyl 4- Pelargonyl vanillylamide; N-(4-
16.006 2787 590 2444-46-4 eﬂl; - hydroxy-3- Hydroxy-3-methoxybenzyl)nonanamide;
METORCHOEHSH methoxybenzylamide n-Nonanoyl vanillylamide;
ITaMuI
16.007 3779 647 7783-06-4 |CepoBomopon Hydrogen sulfide
16.009 739 7664-41-7 |AmMmuak Ammonia
16.012 2528 [2221  |1405-86-3 |l MUMPPU30BAA IGlycyrrhizic acid Glycyrrhizin;
IKMCJIOTa
N-O1w-2- .
0. - N-Ethyl-2-isopropyl-
16.013 3455 2298 39711-79- sonpormuii-5 5-methylcyclohexane [N-Ethyl-p-menthane-3-carboxamide;
0 METHIILIMKIIOTEK ;
carboxamide
CaH Kap6OKC21MI/I,I[
Ethyl alpha,beta-epoxy-beta-
6002(2 DTHI .
aa Ethyl methylphenyl-  |methylphenylpropionate; Strawberry
16.015 (2444 )/1;.94 77-83-8 ;/IGZ?H(I)GHI/IHFHI/ILI glycid ate aldehyde: Aldehyde C-16: Ethyl 2,3-
5 epoxy-3-methyl-3-phenylbutanoate
16.016 2224 |11741 (58-08-2  [Kodeun Caffeine 1,3,7-trimethyl-2,6-dioxopurine
16.017 2446 |1186 [109-95-5 [Dtun HUTPUT Ethyl nitrite Nitrous ether;
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9
Otun 3-heHnn-
b 3- Ethyl 3-phenyl-2,3-  |-Y! alphabeta-epoxy-alphar
16.018 2454 |11844 121-39-1 . phenylpropionate; Ethyl 3-
PIIOKCUIIPOIIMOHA [EPOXYpropionate . )
- phenylglycidate;
\Vitamin B1; 3-((4-amino-2-methyl-
Aa. Tuamuna Thiamine hydrochlo- [5-pyrimidinyl)methyl)-5-(2-
16027 3322 110493 67-03-8 CHAPOXJIOPHL ride hydroxyethyl)-4-methylthiazolium
chloride
2-Metun-4-
67715-80- 2-Methyl-4-propyl- . .
16.030 3578 |11540 1 npori-1,3- 1.3-oxathiane 1,3-Oxathiane, 2-methyl-4-propyl;-;
OKCaTHuaH
3,7-Dihydro-3,7-dimethyl-1h-
purine-2,6-dione; 3,7-
. Dimethylxanthine; 1H-purine-2,6-
16.032 3591 83-67-0 TeobpomuH 'Theobromine dione, 3,7-dihydro-3,7-dimethy:
3,7-Dihydro-3,7-dimethyl-1H-
purine-2,6-dione
Kaust 2-(1'- Potassium 2-(1'-
16.039 3752 BTOK- eth-
cr)atokcunponan |0Xy)ethoxypropanoat
Ot 2,3- i o [Ethyl methyl-p-tolylglycidate; Ethyl
74367-97- priokcu-3-MeTHII- Ethyl 2,3-epoxy-3 methyl-p-methylphenylglycidate;
16.040 3757 |11707 methyl-3-p-
8 3-11- tolvipropionate Ethyl2,3-epoxy-3-(4-
TOJTMIIIPOITUOHAT yiprop methyl phenyl)butanoate
Harpwust 2-(4- Sodium 2-(4-
13794-15-
16.041 3773 53 15 MeTokcupeHokcu |[methoxy-
)pormonar phenoxy)propionate
16.042 4084 |10501 é8383'49' 5}‘:‘55;‘*'5’6' Carvone-5,6-oxide  [5,6-Epoxy-p-menth-8-en-2-one
Oeta- beta-Caryophylleneoxide; 4,5-
16.043 4085 10500 [1139-30-6 [Kaprodmmien betf; ﬁfy"phy”e”e Epoxy-4,12,12-trimethyl-8-
DIIOKCH T 0 methylene-bicyclo[8.2.0]dodecane
16.044 4199 |10508 35178'55' E;HepHTeHOHOKC Piperitenoneoxide  [1,2-Epoxy-p-menth-4(8)-en-3-one
) Butyramide; Butanimidic acid; n-
16.049 4252 541-35-5 |Byrupamun Butyramide Butylamide
7-Oxabicyclo[ 4.1.0] heptane-2,5-
38284-11- [Dnokcrokcadopo dione, 1,3,3-trimethyl-; 3,5,5-
16.051 4109 6 - Epoxyoxophorone Trimethyl-2,3-epoxycyclohexane-
1,4-dione
2-M3ompornui-
= ) i ) _ [2-Isopropyl-N,2,3-
16053 (3804 [10459 0T NS fn'@"éf’ﬁ"f’&ﬂtgﬁiﬁ o frimethylbutyramide; N.2.3-
;I;I I;M TibyTata Y trimethyl-2-isopropylbutanamide;
Norambrienolide; Decahydro-
tetramethyl naphtho-
16.055 (3794 564-20-5 (Ckmapeonun Sclareolide furanone;3a,6,6,9a-
Tetramethyl decahydronaptho(2,1b)
furan-1-one
16.056 (3813 107-35-7 [Taypun Taurine 2- Aminoethanesulfonicacid
16058 2769 |10286 20236'47' Hapysrum Naringin
16.059 2053 482 12124-99- IAMMOHUS Ammonlum hydro-
1 CymbOUI gen sulphide
["munuppusoBas
16060 528 o2t 53956-04- csiora, Glycyrr_h|2|ca(:|d,
0 AMMOHHUIHAS ammoniated

ICOJIb
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16061 k81l 20702-77- [Heorecnepununa [Neohesperidine di-
6 imurunpoxanskon  |hydrochal cone
188590- #4,5-Onokcunmex- 4,5-Epoxydec-
16.071 4037 62-7 2(tpanc)-enans  [2(trans)-end
16.073 {3900 126-96-5 |Harpusimmanerat |[Sodium diacetate Sodium ethanoate;
(OTUNBaHUINHA- -
16075 13801 122397- 5era-D- Ethyl vanillin bgta—
96-0 D-glucopyranoside
[CJIFOKOIMMUPAHO3U
e D-glucose pentakig 3,4-dihydroxy-
16080 (042 [r4p  [L24015% [bOwmeas Tannic acid 5[ (trihydroxy-3,4,5-
IKHCJIOTa
benzoyl)oxy]benzoate]
16081 [3038 | 11819 [126-14-7 (Caxaposs Sucrose octaacetate | DC2ecetyISUCrose; Octaacetyl su-
OKTaaleTaT Crose;
17.001 (3252 107-95-9 |bera-AnaHuH beta-Alanine 3-Aminopropanoic acid
17.002 (3818 11729 [56-41-7  |-Ananua [-Alanine 2-Aminopropanoic acid
(S)-2-Amino-5-guanidinovaleric
17.003 (3819 11890 {74-79-3  |-Aprunun [-Arginine acid;Arginine; 2-Amino-5-
guanidinovaleric acid;
17.005 (3656 | 10078 [56-84-8  [AcTaparnHOBas  |Agnartic acid 2-Aminobutanedioic acid
IKHCJIOTa
17.006 11747 |56-89-3  |[{ucreunn Cystine
17.007 (3684 56-85-9  [(nyramun Glutamine
17.008 (3694 71-00-1 |-T'ucTuaun |-Histidine
17.010 (3295 10127 |443-79-8 d,|-Uzoneituua  (d,l-Isoleucine 2-Amino-3-methylpentanoic acid
17.012 (3297 10482 [61-90-5  |-Jlefiuun I-Leucine
17.013 (3847 11947 [70-54-2  DL-JIusun DL-Lysine
D,L-Methionine; alpha-Amino-
=1L i i o gamma-methyl thio-n-butyric acid;
17.014 3301 569 59-51-8  |d,|-Meruonun d,l-Methionine >-Amino-4-(methy thio)-butanoic
acid;2-Amino-4-
1\34 S Vitamin U; DL-(3-Amino-3-
17.015 (3445 (761 1115-84-0 |V CTIMCTHOHIH Methylmethionine-  |carboxypropyl)dimethylsulphonium
cynbhornyM : : o
sulphonium chloride [chloride;
XJIOpH]
17.017 [3726 10488 (150-30-1 DL- DL -Phenylalanine
DenunnanaHuH
17.018 (3585 10488 63-91-2  |-®enunananun  ||I-Phenylalanine
17.019 (3319 10490 |147-85-3  |I-ITponun I-Proline Pyrrolidine-2-carboxylicacid
17.022 (3736 60-18-4  |I-Tuposun I-Thyrosine
17.023 (3444 516-06-3 |DL-Bamun DL-Valine 2-Amino-3-methylbutanoic acid
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L-alpha-Alanine; (S)-2-
IAminopropanoic acid; L-

al pha- Aminopropionic acid;
DL-Alanine; DL-2-

Lysine; (S)-2,6-

17.026 (3847 |11947 [56-87-1  |-JIusun I-Lysine Diaminohexanoic acid;alpha,
epsilon-Diaminocaproicacid;

17.024 3818 |11729 (302-72-7 |DL-Ananun DL-Alanine

17.027 (3301 63-68-3 |-MeTronun [-Methionine

17.028 (3444 72-18-4  |-Banun [-Valine
- -

17.032 11746 [52-89-1  [[Hucrennruapoxn |Cysteinehydrochlo-
opuI ride

17.033 (3263 |10464 [52-90-4  ||-Ilucreun [-Cysteine

17.034 3287 1177 [56-40-6  |[[muumH Glycine

Note:

! — Ru No. — number of the Federal Executive Body carrying out control and supervision func-
tions in the sphere of ensuring sanitary and epidemiologica welfare of the population — Russian
Numeration of Flavoring Substances allowed for application upon production of food flavorings
which is based on FLAVIS European Database; the first two figures after the Latin letters "Ru"
before the full stop mean chemica classes of compounds, the following three figures after the
full stop mean the number of that substance in the specified class of compounds; classes of com-
pounds: 01 — hydrocarbons, 02 — alcohols, 03 — simple ethers, 04 — phenols and simple
phenates, 05 — aldehydes, 06 — aldehyde acetals, 07 — ketones, 08 — organic acids, 09 —
compound ethers of organic acids, 10 — lactones, 11 — amines, 12 — sulphur-containing com-
pounds, 13 — oxigen-containing heterocyclic compounds, 14- Nitrogen-containing heterocyclic
compounds, 15- sulphur-containing heterocyclic compounds, 16 — compounds of mixed classes,
17 — amino acids;

2 _ FEMA No. — number under FEMA-GRAS list — the flavoring substances “generally rec-
ognized as safe substances’ by the Flavor and Extract Manufacturers Association (Fragrance
And Perfume Raw Materials — 2010, Allured Business Media, IL, USA);

3 _ EU No. — number under the classification adopted in the European Union in accordance
with the register of flavors for food products adopted by the Regulation of the European Union
and Parliament No. 2232/96 dated October 28, 1996 (Regulation (EC) of the European Parlia
ment and of the Council of October 28, 1996) and EU Commission Decision 1999/217/EC dated
February 23, 1999 (Commission Decision 1999/217/EC of February 23, 1999) with additions.
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Supplement 20

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Allowable L evels of Biologically Active Substances Content in Food Products Based on the
Application of Vegetable Raw Materials and Flavorings from Raw Materials'

Biologically active substances

Food products

M aximum level,

mg/kg (1)
beta-Asarone Alcoholic beverages 1.0
Quassin’ Non-alcoholic beverages 0.5
Bakery products 1
Alcoholic beverages 15
Coumarin Bakery products with cinnamon (specified on the label) 50
Bakery products 15
Dry breakfast cereals from grains, including muedli 20
Desserts 5
Menthofuran Confectionery containing mint (peppermint) 500
Mint-containing (peppermint) and breath-freshening 3,000
microconfectionery (with the unit weight not over 1 g)
Chewing gum 1,000
Mint-containing (peppermint) alcoholic beverages 200
methyl eugenol (4-allyl-1,2- Milk-containing products 20
dimethoxybenzene)® Meat intermediate products and meat products, includ- 15
ing poultry and game meat
Fish intermediate products and fish products 10
Soups and sauces 60
Ready-prepared snacks 20
Non-alcoholic beverages 1
Pulegone Mint-containing (peppermint) confectionery 250
Mint-containing (peppermint) and breath-freshening 2,000
microconfectionery (with the unit weight not over 1 g)
Chewing gum 350
Mint-containing (peppermint) non-alcoholic beverages 20
Mint-containing (peppermint) alcoholic beverages 100
Safrole(1-allyl-3,4- Meat intermediate products and meat products, includ- 15
methylenedioxybenzene)? ing poultry and game meat
Fish intermediate products and fish products 15
Soups and sauces 25
Non-alcoholic beverages 1
Hydrocyanic acid Nougat, marzipan, replacers thereof (analogues) and 50
similar products
Preserved fruit with pits 5
Alcoholic beverages 35
Thujone (alpha and beta) Alcoholic beverages 10
Alcoholic beverages produced using wormwood 35
Non-alcoholic beverages produced using wormwood 0.5
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Teucrin A3 Alcoholic beverages, including liqueurs, with bitter 5
flavor
Alcoholic beverages 2
Estragole (1-allyl-4- Milk-containing products 50
methoxybenzene)? Technologically processed fruit, vegetables (including 50
mushrooms, roots, root crops, grainbeans and beans),
nuts and seed
Fish products 50
Non-alcoholic beverages 10

Note:

! _ vegetable raw materials — fresh, dried or frozen herbs and spices.

2 _ the scope of application islimited only by the specified food products.

3 _ only for food products produced using flavorings from vegetable raw materials.
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Supplement 21

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Clarifying and Filtering Materials, Flocculants

and Sorbents

Technological aid

Food products,

Maximum re-

technology sidual quantity
Modified acrylamide resins Production of sugar; in accordance
Water boiling with TD
Acrylate-acrylain resin Production of sugar 10 mg/kg
Aluminosilica (aluminum silicate) Juice products 109/l
Aluminophosphates (soluble complexes) Non-alcoholic beverages in accordance
with TD
Edible albumin In accordance with TD in accordance
with TD
Anthranilic acid Cottonseed oil (for gossypol removal) in accordance
with TD
Magnesium acetate Treacle and sugar solutions in accordance
with TD
Bentonite Starch-treacle production, production of sugar, | in accordance
production of juice products, butter-making, with TD
wine-making, alcoholic beverages, fat-and-ail
industry
Vinyl acetate and vinylpyrrolidone copolymer | In accordance with TD in accordance
with TD
n-vinylpyrrolidone with thriethylene glycol Non-alcoholic beverages, in accordance
dimethacrylic ester copolymer acoholic beverages with TD

residuesin the
end products

shall not be a-
lowed
Sorbent clays Starch-treacle production, production of sugar, | in accordance
(bleached, natural, active earths or rocks, ac- | butter-making, wine-making, fat-and-oil and with TD
tivated tripoli) production of juice products
Diatomite Processing of wine materials, sugar and trea- in accordance
cle solutions, production of juice products, with TD
vegetable oils and other products
Divinylbenzene-ethylvinylbenzene copolymer | Processing of water food solutions (except for | in accordance
carbonated beverages) with TD
Dimethylamine-epichlorohydrin copolymers | Production of sugar 5.0 mg/kg
Edible gelatin Wine-making, acoholic beverages, production | in accordance
of juice products with TD
Filtering earths (calcium analogues of sodium | In accordance with TD in accordance
montmorillonite) with TD
lon-exchange resins In accordance with TD in accordance
with TD
Kaolin Starch-treacle production, production of sugar, | in accordance
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juice products, butter-making, wine-making, with TD
fat-and-oil industry;
processing of wine materials, sugar and treacle
solutions, fruit juices, vegetable oils and other
products
Cardboard filter In accordance with TD in accordance
with TD
Potassium and sodium caseinates Production of juice products in accordance
with TD
Silica, including colloidal and liquid silica Production of juice products in accordance
with TD
Kieselguhr Beer filtration in accordance
Alcoholic beverages with TD
Fat-and-oil industry, production of sugar, juice
products
Clinoptilolite (zeolite) Wort, juice and wine materials in accordance
with TD
Flint For water processing and grading upon vodka | in accordance
production with TD
Sodium monohydropyrophosphate In accordance with TD in accordance
with TD
Nitrile trimethyl phosphonic acid trisodium Juices (iron removal) in accordance
salt with TD

residuesin juices
not over

10 mg/kg
Calcium oxide, lime Production of sugar in accordance
with TD
Pearlite Wine materials in accordance
Alcoholic beverages with TD
Fat-and-oil industry, production of sugar, juice
products
Productive animals dried blood plasma In accordance with TD in accordance
with TD
Polyacrylimide Production of sugar in accordance
Alcoholic beverages with TD
Edible salt
Sodium polyacrylate Production of sugar in accordance
with TD
Polyacrylic acid Production of sugar in accordance
with TD
Polyvinylcaprolactam Beer wort in accordance
Wine materials with TD
Polyvinyl triazole Grapejuice, wort 500 mg/kg
Poly diallyl dimethyl ammonium chloride Production of sugar 0.01 mg/kg (1)
Vegetable oils
Malic acid and sodium malate polymers Production of sugar 5 mg/kg
Polyoxyethylene Wine materials in accordance
with TD
Polystyrene Production of sugar In accordance
Juices with TD
Wine, beer
Rice hulls Production of juice products in accordance

with TD
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Fish glue Wine, beer, juice products in accordance
with TD
Styrene divinyl benzene chloromethylated Production of sugar 1 mg/kg
and amidated polymer resin
Tannin Wines in accordance
Alcoholic beverages with TD
Cloth filters, cotton and synthetic In accordance with TD in accordance
with TD
Activated vegetable carbon, including im- Processing of wine materials, sugar and trea- in accordance
pregnated with sylver cle solutions, juice products, vegetable oils with TD
and other products;
Vodka
Phytin Wine materials (iron removal) in accordance
with TD
ortho-Sodium phosphate 3-3amereHHbIiH In accordance with TD in accordance
with TD
Zirconium phosphate Wine materials 0.1 mg/l
Phosphoric acid In accordance with TD in accordance
with TD
Chitin, chitosan In accordance with TD in accordance
with TD
Enomelanin Juice and wine materials in accordance

with TD
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Supplement 22
to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Catalytic Agents'

Technological aid Food products, Maximum re-
technology sidual quantity
Aluminium In accordance with TD in accordance
with TD
Potassium metal Interesterification of edible oils 1 mg/kg
Potassium methylate (methoxide) Interesterification of edible oils 1 mg/kg
Potassium ethylate Interesterification of edible oils in accordance
with TD
Manganese Hydrogenation of edible oils 0.4 mg/kg
Copper Hydrogenation of edible cils 0.1 mg/kg
Cupric chromate In accordance with TD in accordance
with TD
Cupric chromite In accordance with TD in accordance
with TD
Molybdenum Hydrogenation of edible cils 0.1 mg/kg
Sodium metal Interesterification of edible oils 1 mg/kg
Sodium amide Interesterification of edible oils 1 mg/kg
Sodium methylate Interesterification of edible oils 1 mg/kg
Sodium ethylate Interesterification of edible oils 1 mg/kg
Nickel Hydrogenation of edible oils and hardening of fats; 0.7 mg/kg
Production of sugar and ethyl alcohol 1 mg/kg
Oxides of various metals Hydrogenation of edible cils <0.1 mg/kg
Palladium Hydrogenation of edible cils 1 mg/kg
Platinum Hydrogenation of edible cils 0.1 mg/kg
Sylver Hydrogenation of edible oils 0.1 mg/kg
Trifluoromethanesulfonic acid Cocoa butter substitutes 0.01 mg/kg
Chrome Hydrogenation of edible cils 0.1 mg/kg
Zirconium In accordance with TD in accordance
with TD
Note:

! Alloys of two and over mentioned metals may be used as catalytic agents, as well.
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Supplement 23

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Extractive and Technological Solvents

Technologial aid Food products, Maximum re-
technology sidual quantity
Acetone Flavorings 30 mg/kg
Colouring agents 2 mg/kg
Edible cils 0.1 mg/kg
Amyl acetate Flavorings in accordance
Colouring agents with TD
Benzyl alcohol Flavorings in accordance
Colouring agents with TD
Fatty acids
Butane Flavorings 1 mg/kg
Edible cils 0.1 mg/kg
1,3-Butanediol Flavorings in accordance
with TD
n-Butanol-1 Flavorings, fatty acids, colouring agents 1 g/kg
n-Butanol-2 Flavorings 1 mg/kg
Butyl acetate In accordance with TD in accordance
with TD
tertiary Butyl acohol In accordance with TD in accordance
with TD
Hexane Flavorings, edible cils 1 mg/kg
Heptane Flavorings, edible oils 1 mg/kg
Carbon dioxide Flavorings in accordance
(liquid carbonic acid) Extracts with TD
Dibutyl ether Flavorings 2 mg/kg
Dichlorodifluoromethane Flavorings, colouring agents 1 mg/kg
Dichloromethane (methylene chloride) Decaffeination of coffee and tea 5 mg/kg
Dichlorotetrafluoroethane Flavorings 1 mg/kg
Dichlorofluoromethane Flavorings 1 mg/kg
Dichloroethane Decaffeination of coffee 5 mg/kg
Diethyl ether Flavorings, colouring agents 2mg/kg
Diethyl propyl ketone In accordance with TD in accordance
with TD
Diethyl citrate Flavorings, colouring agents in accordance
with TD
Nitrous oxide In accordance with TD in accordance
with TD
I sobutane Flavorings 1 mg/kg
I sopropyl myristate Flavorings in accordance
Colouring agents with TD
Isopropyl alcohol Flavorings in accordance
(propane-2-ol) Colouring agents with TD
Methyl acetate Decaffeination of coffee 20 mg/kg
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Flavorings 1 mg/kg
Sugar refinement 1 mg/kg
Methyl propanol -1 Flavorings 1 mg/kg
n-Octyl alcohol Citric acid in accordance
with TD
Pentane Flavorings, edible oils 1 mg/kg
Petroleum ether Flavorings, edible cils 1 mg/kg
Propane Flavorings 1 mg/kg
Edible cils 0.1 mg/kg
Propylene glycol Fatty acids in accordance
(propane-1,2-diol) Flavorings with TD
Colouring agents
Propy! acohol Fatty acids in accordance
(n-propanol-1) Flavorings with TD
Colouring agents
Toluene Flavorings 1 mg/kg
Glycerol tributyrate Flavorings in accordance
Colouring agents with TD
Tridodecylamine Citric acid in accordance
with TD
Glycerol tripropionate Flavorings in accordance
Colouring agents with TD
Trichlorofluoromethane Flavorings 1 mg/kg
1,1,2-Trichloroethylene Flavorings, edible oils 2 mg/kg
| soparaffin petroleum hydrocarbons Citric acid in accordance
with TD
Cyclohexan Flavorings, edible cils 1 mg/kg
Ethanol In accordance with TD in accordance
with TD
Ethyl acetate In accordance with TD in accordance
with TD
Ethylmethylketon Fatty acids, flavorings, colouring agents 2mg/kg

(Butanone)

Decaffeination of coffee and tea

2 mg/kg
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Supplement 24

to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Yeast Nutrients (Extra Nutrition)®

Technological aid

Application technology

Biotin

in accordance with TD

Vitamins of B complex

in accordance with TD

Y east autolysates

in accordance with TD

Inositol

in accordance with TD

Potassium carbonates

in accordance with TD

Calcium carbonate

in accordance with TD

Niacin

in accordance with TD

Pantothenic acid

in accordance with TD

Ammonium sulphate

in accordance with TD

Iron sulfate

in accordance with TD

Iron ammonium sulfate

in accordance with TD

Calcium sulphate

in accordance with TD

Magnesium sulphate

in accordance with TD

Cupric sulfate in accordance with TD
Zinc sulphate in accordance with TD
Ammonium phosphates in accordance with TD
Calcium phosphate in accordance with TD

Ammonium chloride

in accordance with TD

Potassium chloride

in accordance with TD

Note:
! The specified aids may be used in combination.
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Supplement 25
to the technical regulations

Safety Requirements for Food Additives,

Flavorings and
Technological Aids
(TR CU 029/2012)

Hygienic Standards of the Application of Aids Possessing Other Technological Functions

Technological aid

Technological function

Maximum residual quantity; food
products and application technology

Potassium alkylbenzol sulfonate
(sulphanol, sulphonol)

Cleansing agents

In accordance with TD

N-alcyl (C12-C16)dimethyl benzyl
chloride

Antimicrobial substances

in accordance with TD

Potassium bromide

Cleansing agents

in accordance with TD
fruit and vegetables

Gibberellin, gibberellinic acid

Malting stimulator

in accordance with TD

Hypochlorites

Antimicrobial substances

in accordance with TD
edible ails

Cleansing agents

in accordance with TD
(except for chicken dressing)

Glycaolic esters of saturate alcohols

Defoaming agents

in accordance with TD
production of juices

Dialkanolamines

Cleansing agents

1 mkg/kg
sugar beet (not allowed in sugar)

Dimethyl dicarbonate

Antimicrobial substances

production of wines — residues shall
not be allowed

Dimethyldithiocarbamic acid so-
dium salt

Antimicrobial substances

in accordance with TD

Dioctyl sodium sulphosuccinate Detergents 10 mg/kg
fruit beverages
Dichlorodifluoromethane Contact freezing and cooling 100 mg/kg
agents frozen food products (except for
dressed chicken)
Dichlorofluoromethane Contact freezing and cooling 100 mg/kg
agents frozen food products (except for
dressed chicken)

Diethyldicarbonate

Antimicrobia substances

production of wines— residues are
not allowed

Dodecylbenzenesulphonic acid so-
dium salt

Cleansing agents

2 mg/kg
fruit and vegetables, meat and poultry

Oak and beech wood chips (staff
wood, chips, etc.)

Blending upon production of
brandy (wine alcohols), flavored

wines and special beer

In accordance with TD

Carbamates Cleansing agents in accordance with TD
sugar best

Keto alcohols C9-C30 Defoaming agents in accordance with TD

Xylain sylphonic acid sodium salt Detergents 1 mg/kg

edible fats and oils

L actoperoxidase system (lactoper-
oxidase, glucose oxidase, thiocy-

Antimicrobial substances

in accordance with TD
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anates)

Sodium lauryl sulfate

Detergents

1 mg/kg
edible fats and oils

Fatty acid methyl ethers

Defoaming agents

in accordance with TD

Mono- and dimethyl naphthalene Cleansing agents 0.2 mg/kg
sulfonic acid sodium salt fruit, vegetables
Monoethanolamine Cleansing agents 1 mg/kg

fruit, vegetables, sugar beet (not al-
lowed in sugar)

Peracetic acid

Antimicrobial substances

processing of dressed chicken and eggs
— residues are not allowed

Hydrogen peroxide

Antimicrobial substances
Cleansing agents
Bleaching agent

production of sugar, fruit and vegeta-
ble juices — residues are not allowed;
intermediate products — semi-finished
products from carrots, white vegeta-
bles and onions for food preservation
industry, processing with solution of
2.4 g/lkg — residues are not allowed;
processing of eggs — residues are not
allowed;

slaughterhouse blood (decoloration
together with catalase) — residues
shall not be allowed

Polyacrylimide

Cleansing agents

Img/kg
fruit, vegetables, sugar beet

Polyacrylic acid, sodium salt

Defoaming agents

in accordance with TD

Polyalkyleneglycol esters of fatty
acids

Defoaming agents

in accordance with TD

Polyoxypropylene (polyoxyethyl-
ene) esters of glycerol (laprol)

Defoaming agents

in accordance with TD

Polyoxypropylene esters C8-C30 of
fatty acids

Defoaming agents

in accordance with TD

Polyoxypropylene esters C9-C30 of
keto alcohols

Defoaming agents

in accordance with TD

Polyoxyethylene esters C8-C30 of Defoaming agents in accordance with TD

fatty acids

Polyoxyethylene esters C8-C30 of Defoaming agents in accordance with TD

keto alcohols

Polysorbates (60, 65, 80) Defoaming agents in accordance with TD

Polyethylene glycol Defoaming agents in accordance with TD

Polyethylene glycol (400, Defoaming agents in accordance with TD

600)dioleate

Propylene oxide Antimicrobial substances in accordance with TD

Sulphuric acid Acidity regulator in acohol pro- In accordance with TD
duction

Sodium silicate Cleansing agents In accordance with TD

Saturated alcohols C8-C30

Defoaming agents

in accordance with TD

Sodium tripolyphosphate

Cleansing agents

In accordance with TD

Triethanolamine Cleansing agents 0.05 mkg/kg

sugar beet (not allowed in sugar)
Undecylbenzenesulphonic acid, lin- | Cleansing agents 1 mkg/kg
ear sugar beet (not allowed in sugar)
Formaldehyde Antimicrobial substances 0.05 mg/kg

Defoaming agents

sugar beet processing, yeast production
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Freon

Contact freezing and cooling
agents

in accordance with TD

Sodium chlorite

Antimicrobial substances

in accordance with TD
(except for chicken dressing)

Cetylpyridinium chloride

Antimicrobial substances

4 mg/kg
(dressed chicken)

Cyandithioamidecarboxylic acid
disodium salt

Antimicrobial substances

in accordance with TD

Quaternary ammonium compounds

Antimicrobial substances

in accordance with TD

edible oils
Detergents in accordance with TD
2-ethylhexyl sulphuric acid sodium | Cleansing agents 20 mg/kg
salt fruit, vegetables

Ethylenebisdithiocarbamic acid
disodium salt

Antimicrobial substances

in accordance with TD

Ethylene glycol monobutylate

Cleansing agents

0.03 mkg/kg
sugar beet (not allowed in sugar)

Ethylenediamine

Antimicrobial substances

in accordance with TD

Ethylenediaminotetraacetic acid Cleansing agents 0.003 mkg/kg
tetrasodium salt sugar beet (not allowed in sugar)
Ethylene dichloride Cleansing agents 0,01 mkg/kg

sugar beet (not allowed in sugar)

Ethoxyquin (santoquin)

Antimicrobial substances

apples (surface treatment — 0.05-0.3%
water solution); residues after stor-

age— 0.1 mg/kg
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Supplement 26

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Enzymatic Preparations Allowed for the Application upon Production of Food Products

Enzymatic preparations

Production source, producer

Enzymatic preparations of animal origin

apha-Amylase pancreas of livestock and pigs
Catdlase liver of livestock and horses
Lysozyme egg white of chicken eggs
Lipase ventriculi, proventriculi, abomasums and salivary glands of livestock
Pepsin ventricul of pigs
Poultry pepsin ventriculus of chicken
Enzyme rennet ventriculi, abomasums of livestock, calves, goats, goatlings, sheep and
yeanlings
Tripsin pancreas of livestock, pigs
Phospholipase pancresas of calves, yeanlings and goatlings
Chemosin pancreas of calves, yeanlings and goatlings
Enzymatic preparations of vegetable origin
Bromelain pineapple (Ananas spp.)
Liposidase, lipoxygenase soybeans
Maltcarbohydrases barley, barley malt
Papain papaya (Carica papaya)
Chymopapain papaya (Carica papaya)
Ficin figs (Ficus spp.)

Enzymatic preparations of microbial origin

Alcohol dehydrogenase

Saccharomyces cerevisiae

apha-Amylase

Aspergillus niger
Aspergillus oryzae

Bacillus amyliquefaciens
Bacillus licheniformis
Bacillus megaterium
Bacillus stearothermophilus
Bacillus subtilis

Rhizopus arrhizus
Rhizopus oryzae

beta-Amylase

Bacillus cereus
Bacillus megaterium
Bacillus subtilis

Arabinofuranosydase

Aspergillus niger

apha-Galactosidase

Aspergillus niger
Mortierella vinacea
Saccharomyces cerevisiae
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beta-Gal actosidase

Aspergillus niger
Curvaariainaegualis
Penicillium canescens
Saccharomyces fragilis
Saccharomyces sp.

Hemicellulase

Aspergillus aculeatus

Aspergillus niger

Aspergillus oryzae

Bacillus subtilis

Rhizopus arrhizus

Sporotrichum dimorphosporum
Trichoderma longibrachiatum (reesei)

beta-Glucanase

Aspergillus awamori
Aspergillus batate
Aspergillus niger
Bacillus subtilis
Humicolainsolens
Rhizopus pigmaues
Trichoderma harzianum

endo-beta-Glucanase

Aspergillus niger

Aspergillus oryzae

Bacillus circulans

Bacillus subtilis

Disporotrichum dimorphosporum Penicillium emersonii
Rhizopus arrhizus

Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

I'mokoammiaza or
amyloglucosidase

Aspergillus amaurii

Aspergillus awamori

Aspergillus niger

Aspergillus oryzae

Rhizopus arrhizus

Rhizopus niveus

Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

beta-Glucosidase

Endmycopsis sp.
Penicillium vitale
Rhizopus pigmaues
Trichoderma harzianum

exo-alpha-Glucosidase

Aspergillus niger
Penicillium vitale

Glucose isomerase

Actinoplanes missouriensis
Arthrobacter sp.

Bacillus coagulans
Streptomyces albus
Streptomyces olivaceus
Streptomyces olivochromogenes
Streptomyces rubiginosus
Streptomyces sp.

Streptomyces viol aceoniger

Glucose oxidase

Aspergillus niger
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apha-decarboxylase

Bacillus brevis

Dextranase

Aspergillus sp.

Bacillus subtilis
Klebsiella aerogenes
Penicillium funiculosum
Penicillium lilacinus

Isomerase

Bacillus cereus

Invertase

Aspergillus niger

Bacillus subtilis
Kluyveromyces fragilis
Saccharomyces carlshergensis
Saccharomyces cerevisiae
Saccharomyces sp.

Inulinase

Aspergillus niger
Kluyveromyces fragilis
Sporotrichum dimorphosporum
Streptomyces sp.

Catalase

Aspergillus niger
Micrococcus luteus (lysodeicticus)
Penicillium vitae

Xylanase

Aspergillus niger

Aspergillus aculeatus
Humicolainsolens

Sporotrichum dimorphosporum
Streptomyces sp.

Trichoderma longibrachiatum (reesei)
Trichodermaviride

Lactase, beta-Gal actosidase

Aspergillus niger
Aspergillus oryzae
Kluyveromyces fragilis
Kluyveromyces lactis
Saccharomyces sp.

Lipase

Aspergillus flavus
Aspergillus niger
Aspergillus oryzae
Brevibacterium linens
Candidalipolytica
Candidarugosa
Mucor javanicus
Mucor miehei

Mucor pusillus
Rhizopus arrhizus
Rhizopus nigrican (stolonifer)
Rhizopus niveus

Malate decarboxylase

L euconostoc oenos
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Maltase, al pha-glucosidase

Aspergillus niger

Aspergillus oryzae

Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

Melibiase

Mortierella vinacea
Saccharomyces cerevisiae

Nitrate reductase

Micrococcus violagabriella

Pectinase

Aspergillus awamori

Aspergillus foetidus

Aspergillus niger

Aspergillus oryzae

Bacillus macerans

Botrytis cinerea

Penicillium simplicissimum
Rhizopus oryzae

Trichoderma longibrachiatum (reesei)

Pectin lyase

Aspergillus niger

Pectinesterase

Aspergillus niger

Pentosanase

Humicolainsolens

Polygal acturonase

Aspergillus aculeatus
Aspergillus niger
Penicillium canescens

Protease (including milk-clotting en-
zymes)

Aspergillus awamori
Aspergillus melleus (quercinus)
Aspergillus niger
Aspergillus oryzae
Aspergillus terricola
Bacillus amyliquefaciens
Bacillus cereus

Bacillus licheniformis
Bacillus mesentericus
Bacillus subtilis
Brevibacterium linens
Endothia parasitica

L actobacillus casei
Micrococcus caseolyticus
Mucor miehei

Mucor pusillus
Streptococcus cremoris
Streptococcus lactis
Streptomyces fradiae

Pullulanase

Bacillus acidopullulyticus
Bacillus subtilis
Klebsiella aerogenes

Serine proteinase

Bacillus licheniformis
Streptomyces fradiae
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Tannase

Aspergillus niger
Aspergillus oryzae

Chemosin

Aspergillus awamori
Aspergillus niger
Escherichia coli
Kluyveromyces lactis

Cellobiase

Aspergillus niger
Trichoderma longibrachiatum (reesei)

Cellulase

Aspergillus niger

Aspergillus oryzae

Geotrichum candidum
Penicillium funiculosum
Rhizopus arrhizus

Rhizopus oryzae

Sporotrichum dimorphosporum
Thielaviaterrestris
Trichoderma longibrachiatum (reesei)
Trichoderma roseum
Trichodermaviride

Esterase

Muccor miehei
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Supplement 27

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Aids (Materials and Solid Carrying Agents) for Immobilization of Enzymic Preparations
Allowed for the Application upon Production of Food Products

Materials and solid carrying agents

Sodium alginate

Glutaric aldehyde

Diatomite (diatomaceous earth)

Diethylaminoethyl cellulose

Gdlatin

lon-exchange resins alowed for application in food industry

Carrageenan

Ceramics

Kieselguhr

Polyethyeneimine

Polysaccharides, including dextrins

Aluminum oxide

Silicagd (silicon dioxide)

Glass

Carbon
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Supplement 28

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Safety Requirementsand Criteriafor the Purity of Food Additives

Index Name of additives Technological Basic substance content Toxic elements, mg/kg, maximum
functions
%, minimum arsenic lead mercury cad-
mium

E100 CURCUMIN colouring agent 90% total colouring substances 3 10 1 1
E101 RIBOFLAVINS: colouring agent 1 1

(i) Riboflavin 98% on anhydrous basis 3 10 1 1

(i) Riboflavin 5-phosphate sodium 95% total colouring substances cal- 3 10 1 1

culated as C17H20N4NaO9P-2H20

E102 TARTRAZINE colouring agent 85% total colouring substances cal- 3 10 1 1

culated as sodium salt E1 cm 1% at
atemperature of about 530 and
426 nm in water solution

E104 QUINOLINE YEL- colouring agent 70% total colouring substances cal- 3 10 1 1
LOW culated as sodium salt

E110 SUNSET YELLOW colouring agent 85% total colouring substances cal- 3 2 1 1
FCF culated as sodiumEl cm 1% at a

temperature of about 555 and
485 nm in water solution under
pH7

E120 CARMINES of carminic acid in extracts contain- 3 10 1 1
ing carminic acids, 50% of carminic
acid in chelating substance.
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E122

AZORUBINE, CAR-
MOISIN

colouring agent

85% total colouring substances,
calculated as sodium salt E1 cm 1%
at atemperature of about 510 and
516 nmin water solution

10

E124

PONCEAU 4R

colouring agent

80% total colouring substances,
calculated as sodium salt E1 cm 1%
at atemperature of about 430 and
505 nm in water solution

10

E129

ALLURA RED AC

colouring agent

85% total colouring substances,
calculated as sodium salt E1 cm 1%
at atemperature of about 540 and
504 nm in water solution under
pH7

10

E131

PATENT BLUE V

colouring agent

85% total colouring substances,
calculated as sodium salt E1 cm 1%
2,000 at atemperature of about

638 nm in water solution under

pH 5

10

E132

INDIGOTINE

colouring agent

85% total colouring substances,
calculated as sodium salt; disodium
3,3 '-dioxo-2, 2-bi-indolylidene-5,
7'-disulphonate: not over 18%

E1 cm 1% 480 about 610 nmin
water solution

10

E133

BRILLIANT BLUE
FCF

colouring agent

85% total colouring substances,
calculated as sodium salt E1 cm 1%
1,630 at atemperature of about

630 nm in water solution

10

E140

CHLOROPHYLL

colouring agent

140i — the total aggregate content
of chlorophylls and magnesium
complexes thereof constitutes over
10% E1 cm 1% 700 at atempera-
ture of about 409 nm in chloroform
140ii — 95% of the pollees dry the

10
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agent at a temperature of about
100 °C within an hour. E1 cm 1%
700 at atemperature of about

405 nm in water solution under

pH 9 E1 cm 1% 140 at atempera-
ture of about 653 nm in water solu-
tion under pH 9

El141 COPPER CHLORO- colouring agent
PHYLLS
(i) Chlorophyll copper complex, Total copper chlorophyllins content 10
over 10%. E1 cm 1% at atempera-
ture of about 540 and 422 nmin
chloroform E1 cm 1% 300 at atem-
perature of about 652 nm in chloro-
form
(i) Chlorophyllin copper complex, sodium Total copper chlorophyllins content, 10
and potassium salts. over 95% of the pollees dry the
agent at 100 °C within an hour.
E1 cm 1% at atemperature of about
565 and 405 nm in water phosphate
buffer under pH 7.5 cm E1 1% 145
at about 630 nm in water phosphate
buffer under pH 7.5
E142 GREEN S colouring agent 80% total colouring substances cal- 10
culated as sodium salt E1 cm 1%
1,720 at atemperature of about
632 nm in water solution
E143 FAST GREEN FCF colouring agent 85% total colouring substance 2
E150a CARAMEL | — Plain | colouring agent - 2
E150b CARAMEL Il — colouring agent - 2
Caustic sulphite proc-
ess
E150c CARAMEL Il — colouring agent - 2

Ammonia process
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E150d CARAMEL IV — colouring agent - 2
Ammonia-sulphite
process
E151 BRILLIANT BLACK | colouring agent 80% total colouring substances cal- 10
PN culated as sodium salt E1 cm 1% at
atemperature of about 530 and
570 nmin solution
E153 VEGETABLE CAR- colouring agent 95% of carbonis calculated on an 10
BON anhydrous and ash-free basis
E155 BROWN HT colouring agent 70% total colouring substances cal- 10
culated as sodium salt. E1 cm 1% at
atemperature of about 403 and
460 nm in water solution under
pH7
E160a CAROTENES colouring agent
(i) MIXED CARO- 1. Plant carotenes | Carotene content (calculated as be- 5
TENES ta-carotene) over 5%. For products
produced by extraction of vegetable
oils: over 0.2% in food fats. E1 cm
1% 2,500 approximately in 440 nm
up to 457 nm in cyclohexan
2. Algal carotenes Carotene content (calculated as be- 5
ta-carotene) over 20% E1 cm 1%
2,500 approximately for 440 nm up
to 457 nm in cyclohexan
1E 160a(ii) BETA-CAROTENE Beta 96% total colouring substances (in 2
carotene the form of beta-carotene) E1 cm
1% 2,500 approximately for 440 nm
up to 457 nm in cyclohexan
2. Beta-carotene from Blakeslea trispora 96% total colouring substances (in 2

the form of beta-carotene) E1 cm
1% 2,500 approximately in 440 nm
up to 457 nm in cyclohexan

Mycotoxins
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Aflatoxin B1 T-2 toxin Ochratoxin
not allowed not allowed not allowed
Microbiological parameters:
coliformsin | samonellae Moulds,
5¢0 in25¢g CFU/qg,
maximum
not allowed not allowed 100 100
arsenic lead mercury cad-
mium
E160b ANNATO EX- colouring agent
TRACTS
(i) Solvent extracted bixin and norbixin Bixin powders content over 75% 3 10 1 1
from the total carotenoids calculated
as bixin. Norbixin powders content
over 25% from the total carotenoids
calculated as norbixin Bixin: E1 cm
1% 2,870 at atemperature of about
502 nm in chloroform Norbixin:
E1 cm 1% 2,870 at a temperature of
about 482 nm in KOH solution
(i) Alkali extracted 0.1% of the total number of carote- 3 10 1 1
annatto noids in the form of norbixin Nor-
bixin: E1 cm 1% 2 870 at atem-
perature of about 482 nm in KOH
solution
(iii) Oil extracted an- Contains at least 0.1% of the total 3 10 1 1
natto number of carotenoidsin the form
of Bixin: E1 cm 1% 2,870 at atem-
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perature of about 502 nm in chloro-
form

E160c

PAPRIKA OLEORES-
INS

colouring agent

Paprika extract: the content is at
least 7.0% of carotenoids capsan-
thin/capsorubin: at least 30% of the
total number of carotenoids E1 cm
1% 2,100 at a temperature of about
462 nm in acetone

10

E160d

LYCOPENE

colouring agent

The content is at least 5% total col-
ouring substances E1 cm 1% 3,450
at atemperature of about 472 nmin
hexane

10

E160e

BETA-APO-
CAROTENAL

colouring agent

96% total colouring substances
E1 cm 1% 2,640 at a temperature of
about 460-462 nm in cyclohexan

10

E160f

BETA-APO-8-
CAROTENOIC ACID,
METHYL OR ETHYL
ESTER

colouring agent

96% of total colouring substances
E1 cm 1% 2,550 at a temperature of
about 449 nm in cyclohexan

10

E161b

LUTEIN

colouring agent

Thetotal colouring substance con-
tent for at least 4% calculated as
Lutein E1 cm 1% 2,550 at atem-
perature of about 445 nm in chloro-
form/ethanol (10 + 90) or hex-
ane/ethanol/acetone (80 + 10 + 10)

10

E161g

CANTHAXANTHIN

colouring agent

96% of total colouring substances
(in the form of canthaxanthin)

E1 cm 1% 2,200 at a temperature of
about 485 nm in chloroform under
468-472 nm cyclohexana under
464-467 nm, petroleum ether

10

E162

BEET RED

colouring agent

Beet red content (in the form of
betanine) constitutes at least 0.4%
E1 cm 1% 1,120 at a temperature of

10
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about 535 nm in water solution un-
der pH5
E163 ANTHOCYANINS colouring agent E1 cm 1% 300 for a pure pigment in 3 10 1 1
515-535 nm under pH 3.0
E170 CALCIUM CAR- colouring agent 98% on anhydrous basis 3 10 - 1
BONATE (surface), free-
flowing agent, sta-
bilizing agent, car-
rying agent
E171 TITANIUM DIOXIDE | colouring agent 99% based on aluminium and with- 3 10 1 1
out silicon
E172 IRON OXIDES AND colouring agents Yellow for at least 60%, red and 5* 20* 1* 5*
HYDROXIDES black at least 68% of the total vol-
ume of iron expressed asiron
Note: * Upon the total dissolution
E174 SILVER colouring agent 99.5% Ag - - - -
E175 GOLD colouring agent 90% Au - - - -
E181 TANNINS, FOOD colouring agent, 96% on dry basis - 2 - -
GRADE emulsifying agent,
stabilizing agent
E200 SORBIC ACID conserving agent 99% on anhydrous basis 3 5 1 -
E201 SODIUM SORBATE | conserving agent 3 5 1 -
E202 POTASSIUM SOR- conserving agent 99% on dry basis 3 5 1 -
BATE
E203 CALCIUM SORBATE | conserving agent 98% on dry basis 3 5 1 -
E210 BENZOIC ACID conserving agent 99.5% on anhydrous basis 3 5 1 -
E211 SODIUM BENZOATE | conserving agent 99% C7H502Na after drying at a 3 5 1 -
temperature of 105 °C within four
hours
E212 POTASSIUM BEN- conserving agent 99% C7H5K O2 after drying at a 3 5 1 -
ZOATE temperature of 105 °C to a constant
weight
E213 CALCIUM BENZO- conserving agent 99% after drying at atemperature of 3 5 1 -
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ATE 105°C
E214 ETHYL p- conserving agent 99.5% after 2 hours at a temperature
HYDROXY BENZO- of 80 °C
ATE
E215 SODIUM ETHYL p- conserving agent hydroxybenzoic acid ethyl ether
HYDROXYBENZO- content at least 83% on anhydrous
ATE basis
E218 METHYL p- conserving agent 99% after 2 hours at atemperature
HYDROXY BENZO- of 80 °C
ATE
E219 SODIUM METHYL p- | conserving agent 99.5% on anhydrous basis
HYDROXY BENZO-
ATE
E220 SULPHUR DIOXIDE | conserving agent, 99%
antioxidant
E221 SODIUM SULPHITE | conserving agent, Anhydrous. 95% Na2S03 and at
antioxidant least 48% SO2 heptahydrate: at
least 48% Na2S03 and at |east 24%
S0O2
E222 SODIUM HYDRO- conserving agent, 32% w/w NaHSO3
GEN SULPHITE antioxidant
E223 SODIUM METABI- conserving agent, 95% Na2S205 and at |east 64%
SULPHITE antioxidant SO2
E224 POTASSIUM ME- conserving agent, 90% K2S205 and at least at least
TABISULPHIT antioxidant 51.8% SO2, and therest part is al-
most completely comprised of po-
tassium sulphate
E225 POTASSIUM SUL- conserving agent, 90.0%
PHITE antioxidant
E226 CALCIUM SUL- conserving agent, 95% CaS03 - 2H20 and at least
PHITE antioxidant 39% SO2
E227 CALCIUM HYDRO- conserving agent, From 6 to 8% (weight/volume) of
GEN SULPHITE antioxidant sulphur dioxide and from 2.5 to

3.5% (weight/volume) calcium rel-
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evant gas 10 to 14%
(weight/volume) of calcium bisul-
phite [Ca (HSO3) 2]
E228 POTASSIUM BISUL- | conserving agent, 280 g KHSO3 for alitre (or 150 g 3 5 1 -
PHITE antioxidant of CO2 per litre)
E230 DIPHENYL conserving agent 99.80% 3 5 1 -
E231 ORTO- conserving agent 99% 3 5 1 -
PHENYLPHENOL
E232 SODIUM O- conserving agent 97% of C12H9ONa 4H20 3 5 1 -
PHENYLPHENOL
E234 NISIN conserving agent Nisin concentrate contains at least 1 5 1 -
900 values per mg in mixtures of
skim milk and solid substances with
minimum sodium chloride content
of 50%
E235 PIMARICIN, NATA- | conserving agent 95% on anhydrous basis 3 5 1 -
MYCIN
conserving agent Microbiological parameters:
QMA&OAMO CFU/qg,
100 |
arsenic lead mercury cad-
mium
E236 FORMIC ACID conserving agent
E242 DIMETHYL DICAR- | conserving agent 99.80% 3 5 1 -
BONATE (VEL-
CORIN)
E249 POTASSIUM NI- conserving agent, 95% on anhydrous basis* 3 5 1 -
TRITE colour fixative
E250 SODIUM NITRITE conserving agent, 97% on anhydrous basis* 3 5 1 -
colour fixative
Note: * When marked as for the food use, it may be sold only in mixtureswith salt or ~ salt substitute.
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E251 SODIUM NITRATE conserving agent, colour fixative
1. SOLID SODIUM NITRATE 99% after drying 3 5 1 - -
2. LIQUID SODIUM NITRATE between 33.5% and 40.0% from NaNO3 1* 1* 0,3* - -
Note:* This specification refers to 35% water solution
E252 POTASSIUM NI- conserving agent, 99% on anhydrous basis 3 5 1 - 10
TRATE colour fixative
E260 ACETICACID GLA- | conserving agent, | 99.80% 1 5 1 - 10
CIAL acidity regulator
E261 POTASSIUM ACE- conserving agent, 99% on anhydrous basis 3 5 1 -
TATES acidity regulator
(i) Potassium acetate,
(i1) Potassium diacetate.
E262 SODIUM ACE- conserving agent, acidity regulator
TATES:
(i) Sodium acetate, The content (for the anhydrous and 3 5 1 -
trihydrate form) at least 98.5% on an-
hydrous basis
(i) Sodium diacetate. The content of 39 to 41% of free acetic | 3 5 1 -
acid and 58 to 60% of sodium acetate
E263 CALCIUM ACETATES conserving agent, | 98% on anhydrous basis 3 5 1 -
stabilizing agent,
acidity regulator,
carrying agent
E264 AMMONIUM ACETATE acidity regulator
E265 DEHYDROACETIC ACID conserving agent
E266 SODIUM DEHYDROACE- conserving agent
TATE
E270 LACTICACID, L-,D-and acidity regulator | At least 76% and not over 84% 3* 5* 1* -
DL-
Note: * This specification refers to 80% water solution, values for
weak water solutions calculated as the content thererof in the lactic
acid
E280 PROPIONIC ACID conserving agent | 99.50% 3 1 -
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E281 SODIUM PROPIONATE conserving agent | 99% after drying within two hours at a 3 5 1
temperature of 105 °C
E282 CALCIUM PROPIONATE conserving agent | 99%, after drying within two hours at a 3 5 1
temperature of 105 °C
E283 POTASSIUM PROPIONATE | conserving agent | 99%, after drying within two hoursat a 3 5 1
temperature of 105 °C
E290 CARBON DIOXIDE acidity regulator, | 99% g/g on gas basis - - -
propellant
E296 MALICACID, DL- acidity regulator 99.00% 3 5 1
E297 FUMARIC ACID acidity regulator 99.0% on anhydrous basis 3 5 1
E300 ASCORBIC ASID, L- antioxidant Ascorbic acid, after drying in vacuum 3 5 1
desiccator over sulphuric acid within
24 hours contains at least 99%
C6H806
E301 SODIUM ASCORBATE antioxidant Sodium ascorbate, after drying in vac- 3 5 1
uum desiccator over sulphuric acid
within 24 hours contains at least 99%
C6H706Na
E302 CALCIUM ASCORBATE antioxidant 34% of the total number of tocopherols 3 5 1
E303 POTASSIUM ASCORBATE | antioxidant
E304 ASCORBYL PALMITATE antioxidant
E304 (i) | ASCORBYL PALMITATE 98% on dry basis 3 5 1
E 304 (ii)) | ASCORBYL STEARATE 98% 3 5 1
E305 ASCORBYL STEARATE antioxidant 95% - 2
E306 MIXED TOCOPHEROLS antioxidant 34% of the total number of tocopherols 3 5
CONCENTRATE
E307 ALPHA-TOCOPHEROL antioxidant 96% - 2 -
E308 SYNTETHIC GAMMA- antioxidant 97% 3 5 1
TOCOPHEROL
E309 SYNTETHIC DELTA- antioxidant 97% 3 5 1
TOCOPHEROL
E310 PROPYL GALLATE antioxidant 98% on anhydrous basis 3 5 1
E311 OCTYL GALLATE antioxidant 98% after drying at a temperature of 3 5 1

90 °C within six hours
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E312 DODECYL GALLATE antioxidant 98% after drying at a temperature of 3 10 1 -
90 °C within six hours
E314 GUAIACRESIN antioxidant - 2 - -
E315 ISOASCORBIC ACID, antioxidant 98% on anhydrous basis - 2 - -
ERYTHORBIC ACID
E316 SODIUM ISOASCORBATE | antioxidant At least 98% materials after drying in 3 5 1 -
vacuum desiccator over sulphuric acid
within 24 hours, expressed on mono-
hydrate basis
E319 TERTIARY BUTYLHY- antioxidant 99% of C10H1402 - 2 - -
DROQUINONE
E320 BUTYLATED HY- antioxidant The content of at least 98.5% 3 5 1 -
DROXYANISOLE C11H1602 and at |least 85% of 3-tert-
butyl-4- isomer hydroxyanisole
E321 BUTYLATED HYDROXY - antioxidant 99% 3 5 1 -
TOLUENE, IONOL
E322 LECITHINS, PHOSPHATI- antioxidant, emul- | - Lecithins: at least 60.0% of sub- 3 5 1 -
DES sifying agent stancesinsolublein acetone—  hy-
drolyzed lecithins: at least 56.0% of
substances insoluble in acetone
E325 SODIUM LACTATE water-retaining At least 57% and not over 66% 3* 5* 1* -
agent, filling
agent
E326 POTASSIUM LACTATE acidity regulator | At least 57% and not over 66% 3* 5* 1* -
Note: * This specification refers to 60% water
solution
E327 CALCIUM LACTATE acidity regulator, | 98% on anhydrous basis 3 5 1 -
flour processing
substance
E328 AMMONIUM LACTATE acidity regulator, flour processing substance
E329 MAGNESIUM LACTATE, acidity regulator, flour processing substance
DL-
E330 CITRICACID acidity regulator, | Citric acid may be anhydrous or may 1 1 1 -
antioxidant contain 1 water molecule. Citric acid
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contains at least 99.5% C6H807 calcu-
lated on anhydrous basis
E331 SODIUM CITRATES: acidity regulator, emulsifying agent, stabilizing agent, carrying agent
(i) Sodium dihydrogen citrate, 99% on anhydrous basis 1 1 1 -
(i) Disodium monohydrogen citrate, 99% on anhydrous basis 1 1 1 -
(iii) Trisodium citrate. 99% on anhydrous basis 1 1 1 -
E332 POTASSIUM CITRATES: | acidity regulator, stabilizing agent, carrying agent
(i) Potassium dihydrogen citrate 99% on anhydrous basis 1 1 1 -
(ii) Tripotassium citrate. 99% on anhydrous basis 1 1 1 -
E333 CALCIUM CITRATES | acidity regulator, stabilizing agent
(i) MONOCALCIUM CITRATE 97.5% on anhydrous basis 1 1 1 -
(ii) DICALCIUM CITRATE 97.5% on anhydrous basis 1 1 1 -
(iii) TRICALCIUM CIT- 97.5% on anhydrous basis 1 1 1 -
RATE
E334 TARTARIC ACID, L(+)- acidity regulator, antioxidant 1 1 1 -
E335 SODIUM TARTRATES stabilizing agent
(i) Monosodium tartrate, 99% on anhydrous basis 3 5 1 -
(ii) Disodium tartrate. 99% on anhydrous basis 3 5 1 -
E336 POTASSIUM TARTRATES: | stabilizing agent
(i) Monopotassium tartrate 99% on anhydrous basis 3 5 1 -
(ii) Dipotassium tartrate. 99% on anhydrous basis 3 5 1 -
E337 POTASSIUM SODIUM stabilizing agent 99% on anhydrous basis 3 5 1 -
TARTRATE
E338 ORTHOPHOSPHORIC ACID | acidity regulator, | Phosphoric acid is commercially avail- 3* - 1* 1*
antioxidant ablein the form of awater solution at a
variable concentration. The content at
least 67.0% and not over 85.7%.
Note: * This specification refers to 75% water solution
E339 SODIUM PHOSPHATES: acidity regulator, emulsifying agent, water-retaining agent, stabilizing agent, emulsifying salt
(i) Monosodium orthophosphate, After drying at atemperature of 60 °C 3 4 1 1
within an hour, and then at atempera-
ture of 105 °C within four hours, con-
tains at least 97% of NaH2PO4
(ii) Disodium orthophosphate, After drying at atemperature of 40 °C 3 4 1 1
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within three hours, and then at atem-
perature of 105 °C within five hours,
contains at |east 98% of Na2HPO4

(iii) Trisodium orthophosphate.

Anhydrous sodium phosphate and hy- 3
drated forms, except for dodecahy-
drate, contains at least 97.0% of
Na3PO4 calculated on dry basis. Do-
decahydrate sodium phosphate contains
at least 92.0% of Na3PO4 shall be cal-
culated on ignition basis

E340 POTASSIUM PHOSPHATES: acidity regulator, emulsifying agent, water-retaining agent, stabilizing agent, emulsifying salt
(i) Monopotassium orthophosphate, 98.0% after drying at atemperature of 3 4 1 1
105 °C within four hours
(ii) Dipotassium orthophosphate, 98.0% after drying at atemperature of 3 4 1 1
105 °C within four hours
(i) Tripotassium orthophosphate. 97% calculated on ignition basis 3 4 1 1
E341 CALCIUM PHOSPHATES: acidity regulator, flour processing substance, stabilizing agent, leavening agent, free-flowing agent, water-retaining agent, emulsifying
salt, carrying agent
(i) Monocal cium orthophosphate, 95% on dry basis 3 4 1 1
(ii) Dicalcium orthophosphate, Dicalcium phosphate, after drying at a 3 4 1 1
temperature of 200 °C within three
hours, contains at least 98% and not
over than the equivalent 102% Ca
HPO4
(iii) Tricalcium orthophosphate. 90% calculated on ignition basis 3 4 1 1
E342 AMMONIUM PHOS- acidity regulator, flour processing substance
PHATES:
(i) Monoammonium orthophosphate, 3 4 1 1
(ii) Diammonium orthophosphate. 3 4 1 1
E343 MAGNESIUM PHOS acidity regulator, free-flowing agent
PHATES:
(1) Monomagnesium orthophosphate, 51.0% after ignition 3 4 1 1
(ii) Dimagnesium orthophosphate, 96% after ignition 3 4 1 1
(iii) Trimagnesium orthophosphate. 98% of Mg3(PO4)2 after ignition at - 4 - -
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4250
E350 SODIUM MALATES: | acidity regulator, ther—retai ning agent, emulsifying agent, $1a|bilizi ng agent,| emulsifyi ngl salt
(i) Sodium hydrogen malate, 98.0% on anhydrous basis 3 5 1
(i) Sodium malate. 99.0% on anhydrous basis 3 5 1
E351 POTASSIUM MALATES: acidity regulator, | 59.50% 3 5 1
water-retaining
agent, emulsify-
ing agent, stabiliz-
ing agent, emulsi-
fying salt
(i) Potassium hydrogen malate,
(it) Potassium malate.
E352 CALCIUM MALATES: | acidity regulator, water-retaining agent, emulsifying agent, stabilizing agent, emulsifying salt
(i) Calcium hydrogen malate, 97.5% on anhydrous basis 3 5 1
(ii) Calcium malate. 97.5% on anhydrous basis 3 5 1
E353 METATARTARIC ACID acidity regulator 99.50% 3 5 1
E354 CALCIUM TARTRATE acidity regulator 98.00% 3 5 1
E355 ADIPIC ACID acidity regulator 99.60% 3 5 1
E356 SODIUM ADIPATES acidity regulator 99.0% (on anhydrous basis) 3 5 1
E357 POTASSIUM ADIPATES acidity regulator 99.0% (on anhydrous basis) 3 5 1
E359 AMMONIUM ADIPATES acidity regulator
E363 SUCCINIC ACID acidity regulator 99.00% 3 5 1
E365 SODIUM FUMARATES acidity regulator At least 98.0% and not over 102.0% on - 2 -
dry basis
E380 AMMONIUM CITRATES acidity regulator 3 5 1
E381 FERRIC AMMONIUM CIT- | acidity regulator At least 16.5% and not over 22.5% iron - 2 -
RATE (Fe) for brown salts, and at least 14.5%
and not over 16.0% of iron (Fe) for
green salts.
E384 ISOPROPYL CITRATES antioxidant, conserving agent - 2 -
E385 CALCIUM DISODIUM antioxidant, conserving agent 3 5 1
EDTA
E386 DISODIUM ETHYLENE- antioxidant, con- | 99.00% - 2 -
DIAMINE-TETRA- serving agent
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ACETATE
E387 OXY STEARIN antioxidant,
E400 ALGINICACID thickening agent, | Alginic acid produces, on anhydrous 3 5 1 1
stabilizing agent, | basis, at least 20% and not over 23% of
carrying agent carbon dioxide (CO2), which corre-
sponds to at least 91% and not over
104.5% of alginic acid (C6H806) n
(calculated at the equivalent of 200)
Microbiological parameters:
QMA&OA Coali- salmo- Y east, moulds CFU/g, maxi-
MO forms,in | nellag, in mum
CFU/qg, 5¢g 109
maximum
5,000 Not al- Not al- 500
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E401 SODIUM ALGINATE thickening agent, | Yield level, on anhydrous basis, at least 3 5 1 1
stabilizing agent, | 18% and not over 21% of carbon diox-
carrying agent ide corresponds to at least 90.8% and
not over 106.0% of sodium alginate (in
terms of the equivalent weight of 222)
Microbiological parameters:
QMA&OA Coali- salmo- Y east, moulds CFU/g, maxi-
MO forms,in | nellag, in mum
CFU/qg, 5¢g 109
maximum
5,000 Not al- Not al- 500
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E402 POTASSIUM ALGINATE thickening agent, | Yield level, on anhydrous basis, at least 3 5 1 1
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stabilizing agent 16.5% and not over 19.5% of carbon
dioxide correspondsto at least 89.2%
and not over 105.5% of potassium al-
ginate (in terms of the equivalent
weight of 238)
Microbiological parameters:
QMA&OA Coli- salmo- Y east, moulds CFU/g, maxi-
MO forms, in | nellag, in mum
CFU/qg, 50 109
maximum
5,000 Not al- Not al- 500
lowed lowed
E403 AMMONIUM ALGINATE thickening agent, | Yield level, on anhydrous basis, at |east 3 5 1 1
stabilizing agent, | 18% and not over 21% of carbon diox-
carrying agent ide corresponds to at least 88.7% and
not over 103.6% of ammonium algi-
nate (in terms of the equivalent weight
of 217)
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E404 CALCIUM ALGINATE thickening agent, | Yield level, on anhydrous basis, at |east 3 5 1 1

stabilizing agent,
defoaming agent,
carrying agent

18% and not over 21% of carbon diox-
ide corresponds to at least 89.6% and
not over 104.5% of calcium alginate (in
terms of the equivalent weight of 219)

Microbiological parameters:

QMA&OA Coali- salmo- Y east, moulds CFU/g, maxi-
MO forms, in | nellag, in mum
CFU/qg, 50 109
maximum
5,000 Not al- Not al- 500
lowed lowed

Toxic elements, mg/kg, maximum
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arsenic lead mercury cad-
mium
E405 PROPYLENE GLYCOL thickening agent, | Yield level or productivity, on anhy- 3 5 1 1
ALGINATE emulsifying drous basis, at least 16% and not over
agent, carrying 20% of CO2 (carbon dioxide)
agent
Microbiological parameters:
QMA&OA Cali- salmo- Y east, moulds CFU/g, maxi-
MO forms, in | nellag, in mum
CFU/qg, 5¢ 10g
maximum
5,000 Not al- Not al- 500
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E406 AGAR thickening agent, | Gel threshold concentration must not 3 5 1 1
jellifying agent, exceed 0.25%
stabilizing agent,
carrying agent
E407 CARRAGEENAN AND ITS | thickening agent, jellifying agent, stabilizing agent, carrying 3 5 1 1
Na, K, NH4 SALTS (IN- agent
CLUDES FURCELLARAN
Microbiological parameters:
QMA&OA Coali- salmo- Y east, moulds CFU/g, maxi-
MO forms,in | nellag, in mum
CFU/qg, 5¢g 109
maximum
5,000 Not al- Not al- 500
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E407a CARRAGEENAN PES- thickening agent, jellifying agent, stabilizing agent, carrying 3 5 1 1
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PROCESSED EUCHEMA
SEAWEED

agent

Microbiological parameters:

QMA&OA Coali- salmo- Y east, moulds CFU/g, maxi-
MO forms,in | nellag, in mum
CFU/qg, 50 109
maximum
5,000 Not al- Not al- 500
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E409 ARABINOGALACTAN thickening agent, jellifying agent, stabilizing agent
E410 CAROB BEAN GUM thickening agent, | Galactomannan content at least 75% 3 5 1 1
stabilizing agent,
carrying agent
E412 GUAR GUM thickening agent, | Galactomannan content at least 75% 3 5 1 1
stabilizing agent,
carrying agent
E413 TRAGACANTH GUM thickening agent, stabilizing agent, emulsifying agent, carry- 3 5 1 1
ing agent
Microbiological parameters:
Coliforms, salmonellag, in10g
in5g
Not al- Not al-
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E414 GUM ARABIC (ACACIA thickening agent, stabilizing agent, carrying agent 3 5 1 1
GUM)
E415 XANTAN GUM thickening agent, | Productivity, on dry basis, at least 4.2% - 2 - -

stabilizing agent,
carrying agent

and not over 5% of CO2 corresponding
to between 91% and 108% of xanthan
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gum
Microbiol og!cal paramet<|ars: XanthorLonas camLestris —céllsare
absentinlg
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E416 KARAYA GUM thickening agent, stabilizing agent 3 5 1 1
Microbiological parameters:
Coliforms, salmonellae, in10g
in5g
Not al- Not al-
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E417 TARA GUM thickening agent, stabilizing agent 3 5 1 1
E418 GELLAN GUM thickening agent, | Productivity, on dry basis, at least 3.3% 3 5 1 1
stabilizing agent, | and not over 6.8% of CO2
jellifying agent
Microbiological parameters:
QMA&OA Cali- samo- | Yeast and moulds, CFU/g max-
MO forms, in | nellae, in imum
CFU/g, 5¢g 109
maximum
10,000 Not al- Not al- 400
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E420 SORBITOL AND SORBI- sweetening agent, water-retaining agent, emulsifying agent, carrying agent
TOL SYRUP
(i) SORBITOL At least 97.0% of the total C6H1406 - 1 - -
glycitols and at least 91.0% of com-
pounds with the structural formula
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CH20H-(CHOH) n-CH20H, wheren
of D-sorbitol is on anhydrous basis.
The term refersto glycitols integer less
than or equal to 4.
(if) SORBITOL SYRUP At least 99.0% of hydrogenated sac- - 1 - -
charides and at least 50.0% of D-
sorbitol on anhydrous basis
E421 MANNITOL sweetening agent, | At least 96.0% and not over 102.0% on - 1 - -
free-flowing dry basis
agent, carrying
agent
E422 GLYCEROL water-retaining 98% glycerol on anhydrous basis 3 2 1 -
agent, thickening
agent, carrying
agent
E425 KONJAC (KONJAC thickening agent
FLOUR):
(i) KONJAC GUM, 75% carbohydrates 3 2 - -
(i) KONJAC GLUCOMANNANE. Total cellulose: at least 95% of dry - 1 - -
weight
Microbiological parameters:
Coliforms, salmonellag, in12.5¢g
in5g
Not al- Not a-
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E426 SOYBEAN HEMICELLU- thickening agent, | 74% carbohydrate 2 5 1 1

LOSE

stabilizing agent

Microbiological parameters:

QMA&OA
MO
CFU/g,

Coli-
forms, in
10g

Y east and moulds, CFU/g maximum
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maximum
3,000 | Not a- 100
lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad-
mium
E430 POLYOXYETHYLENE (8) emulsifying agent | At least 53.0 and not over 57.0% of - 2 - -
STEARATE oxyethylene group equivalent to at
least 96.0 and not over 103.0% of pol-
yoxyethylene (8) stearate calculated on
anhydrous basis.
E431 POLYOXYETHYLENE (40) | emulsifying agent | 97.5% on anhydrous basis 3 5 1 1
STEARATE
E432 POLYOXYETHYLENE (20) | emulsifying Content at least 70% of oxyethylene 3 5 1 1
SORBITAN MONOLAU- agent, carrying group equivalent to at least 97.3% of
RATE, Tween 20 agent polyoxyethylene (20) sorbitanmonol au-
rate on anhydrous basis
E433 POLYOXYETHYLENE (20) | emulsifying Content at least 65% oxyethylene 3 5 1 1
SORBITAN MONOO- agent, carrying group equivalent at least 96.5% of pol-
LEATE, Tween 80 agent yoxyethylene (20) sorbitanmonooleate
on anhydrous basis
E434 POLYOXYETHYLENE (20) | emulsifying Content at least 66% of oxyethylene 3 5 1 1
SORBITAN MONOPALMI- | agent, carrying group equivalent to at least 97% of
TATE, Tween 40 agent polyoxyethylene (20) sorbitan mo-
nopal mitate on anhydrous basis
E435 POLYOXYETHYLENE (20) | emulsifying Content at least 65% of oxyethylene 3 5 1 1
SORBITAN MONOS- agent, carrying group equivalent to at least 97% of
TEARATE, Tween 60 agent polyoxyethylene (20) sorbitan monos-
tearate on anhydrous basis
E436 POLYOXYETHYLENE (20) | emulsifying Content at least 46% of oxyethylene 3 5 1 1
SORBITAN TRISTEARATE | agent, carrying group equivalent to at least 96% of
agent polyoxyethylene (20) sorbitan tri-
stearate on anhydrous basis
E440 PECTINS thickening agent, stabilizing agent, jellifying agent, carrying agent
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(i) PECTIN

Content at least 65% of galacturonic
acid on ash-free and anhydrous basis
after acid and alcohol washing

(it) AMIDATED PECTIN

Content at least 65% of galacturonic
acid on ash-free and water basis after
acid and alcohol washing

E442 AMMONIUN SALTSOF emulsifying Phosphate content at least 3% and not
PHOSPHATIDIC ACID agent, carrying over 3.4% by weight; ammonium oc-
(ammonium phosphatides) agent ntent at least 1.2% and not over 1.5%

(calculated as N),

E444 SUCROSE ACETATE ISO- emulsifying 98.8% and not over 101.9% of
BUTIRAT agent, stabilizing | C40H62019

agent

E445 GLYCEROL ESTERS OF emulsifying
WOOD RESIN agent, stabilizing

agent

E450 DIPHOSPHATES:

(i) Disodium diphosphate, than 95% of disodium phosphate
(ii) Trisodium diphosphate, 95% on anhydrous basis

(iii) Tetrasodium diphosphéate; 95% of Na4P207 on ignition basis
(iv) Dipotassium diphosphate,

(v) Tetrapotassium diphosphate, 95% on ignition basis

(vi) Dicalcium diphosphate, 96%

(vii) Calcium dihydrogen diphosphate. 90% on anhydrous basis

E451 TRIPHOSPHATES: | acidity regulator

(i) Pentasodium triphosphate, 85.0% (anhydrous) or 65.0% (hexahy-
drate)
(ii) Pentapotassium triphosphate. 85% on anhydrous basis
E452 POLYPHOSPHATES: emulsifying agent, stabilizing agent, water-retaining agent

(i) Sodium polyphosphate,

1. SOLUBLE POLYPHOSPHATE

P205 content at least 60% and not over
71% on ignition basis

2. INSOLUBLE POLYPHOSPHATE

P205 content at least 68.7% and not
over 70.0%
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(ii) Potassium polyphosphate,

P205 content at |east 53.5% and not
over 61.5% on firing basis

(iii) Sodiumcalcium polyphosphate,

At least 61% and not over 69% as
P205

(iv) Calcium polyphosphates, P205 content at least 71% and not over -
73% on firing basis
(v) Ammonium polyphosphates. At least 55.0% and not over 75.0% on -

anhydrous basis, calculated as P205

E459 BETA-CYCLODEXTRIN stabilizing agent, | 98.0% of (C6H1005) 7 on anhydrous -
carrying agent basis
E460 CELLULOSE: emulsifying agent, free-flowing agent, carrying agent
(i) Microcrystalline cellulose, 97% calculated as cellulose on anhy- 10
drous basis
(i) Powdered cellulose. 92% 10
E461 METHYL CELLULOSE thickening agent, | Content at least 25% and not over 33% 20
emulsifying of methoxy group (-OCH3) and not
agent, stabilizing | over 5% of hydroxyethoxyl group
agent, carrying (-OCH2CH20H)
agent
E462 ETHYL CELLULOSE filling agent, car- | Content at least 44% and not over 50% -
rying agent of ethoxyl group (-OC2H5) on dry ba-
sis (at the equivalent not over 2.6 of
ethoxyl group for anhydroglucose
block)
E463 HYDROXY PROPYL CEL- thickening agent, | Content at least 80. 5% of hydroxypro- 20
LULOSE emulsifying poxy! group (-OCH2CHOHCH3),
agent, stabilizing | equivalent to not over 4,6 hydroxypro-
agent pyl group for anhydroglucose block
ona anhydrous basis
E464 HYDROXY PROPYL ME- thickening agent, | Content at least 19% and not over 30% 20

THYL CELLULOSE

emulsifying
agent, stabilizing
agent, carrying
agent

of metoxy group (-OCH3) and at least
3% and not over 12%of hydroxypro-
poxy! group (-OCH2CHOHCH3), on
anhydrous basis
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E465 METHYL ETHYL CELLU- thickening agent, | Content on anhydrous basis at least 3 5 1 1 20
LOSE emulsifying 3.5% and not over 6.5% of metoxy
agent, stabilizing | group (-OCH3) and at least 14.5% and
agent, foaming not over 19% of ethoxy! group (-
agent, carrying OCH2CH3 and at least 13.2% and not
agent over 19.6% of the total number of
alkoxy group, calculated as
E466 CARBOXYMETYL CEL- thickening agent, stabilizing agent, carrying agent
LULOSE
SODIUM CARBOXYMETYL CELLULOSE Content on anhydrous basis at least 3 5 1 1 20
99.5%
CELLULOSE GUM
E467 ETHYL HYDROXYETHYL | emulsifying At least 7% and not over 19% of eth- - 5 - - -
CELLULOSE agent, thickening | oxyl group (-OC2H5), and at least 10%
agent, stabilizing | and not over 38% of oxyethylene group
agent (-OCH2CH2-), on dry and salt-free
basis.
E468 CROSCARAMELLOSE stabilizing agent, carrying agent 3 5 1 1 -
(CROSS-LINKED SODIUM
CARBOXYMETYL CEL-
LULOSE)
E469 ENZYMATICALLY HY- thickening agent, | At least 99.5%, including mono- and - 3 - - -
DROLY SED CARBOXY - stabilizing agent, | disaccharides, on dry basis
METYL CELLULOSE carrying agent
ENZYMATICALLY HYDROLY SED CELLULOSE GUM
E470 SALTSOFFATTY ACIDS emulsifying agent, stabilizing agent, free-flowing agent, carrying agent
(with base Al, Ca, Na, Mg, K
and NH4)
E 470a SODIUM, POTASSIUM AND CALCIUM SALTS | Content on anhydrous basis at least 3 5 1 1 10
OF FATTY ACIDS 95%
E 470b MAGNESIUM SALTSOF FATTY ACIDS Content on anhydrous basis at least 3 5 1 1 10
95%
E471 MONO- AND DIGLYC- emulsifying Mono- and diesters content: at least 3* 5* 1* 1* 10*
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ERIDESOF FATTY ACIDS | agent, stabilizing | 70%
agent, carrying
agent
E472a ESTERS ACETIC AND emulsifying agent, stabilizing agent, carrying agent 3* 5* 1* 1* 10*
FATTY ACID OF GLYC-
EROL
E472b ESTERSLACTIC AND emulsifying agent, stabilizing agent 3* 5* 1* 1* 10*
FATTY ACID OF GLYC-
EROL
E472¢ CITRICAND FATTY ACID | emulsifying agent, stabilizing agent, carrying agent - 2* - - -
ESTERS OF GLY CEROL
E472d TARTARIC ACID ESTERS | emulsifying agent, stabilizing agent 3* 5* 1* 1* 10*
OF MONO- AND DIGLYC-
ERIDESOF FATTY ACIDS
E472e DIACETYLTARTARIC emulsifying agent, stabilizing agent, carrying agent 3* 5* 1* 1* 10*
AND FATTY ACID ESTERS
OF GLY CEROL
E472f MIXED TARTARIC, ACE- emulsifying agent, stabilizing agent, 3* 5* 1* 1* 10*
TIC AND FATTY ACID ES
TERS OF GLY CEROL
E473 SUCROSE ESTERS OF emulsifying 80% 3* 5* 1* 1* 10*
FATTY ACIDS agent, carrying
agent
E474 SUCROGLY CERIDES emulsifying agent | At least 40% and not over 60% of su- 3* 5* 1* 1* 10*
crose esters of fatty acids
E475 POLYGLYCEROL ESTERS | emulsifying Total esters of fatty acids content at 3* 5* 1* 1* 10*
OF FATTY ACIDS agent, carrying least 90%
agent
Note: * Note: the purity criterion appliesto the safety of sodium, po-
tassium and calcium additives, fatty acids salts, however these sub-
stances may be represented up to the maximum level of 6% (in the
form of sodium ol eate).
E476 POLYGLYCEROL ESTERS | emulsifying agent 3 5 1 1 10

OF INTERESTERIFIED RIC-
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INOLEIC ACID
E477 PROPYLENE GLYCOL ES- | emulsifying agent | Esters of fatty acids content at least 3* 5* 1* 1* 10*
TERS OF FATTY ACIDS 85%
Note: * Note: the purity criterion appliesto the safety of sodium, po-
tassium and calcium additives, fatty acids salts, however these sub-
stances may be represented up to the maximum level of 6% (in the
form of sodium ol eate).
E479 THERMALLY OXIDIZED emulsifying agent
SOYABEAN OIL WITH
MONO- AND DIGLYC-
ERIDESOF FATTY ACIDS
E479b | THERMALLY OXIDISED SOYA BEAN OIL INTERACTED WITH MONO- AND DI- 3 5 1 1 10
GLYCERIDES OF FATTY ACIDS
E480 DIOCTYL SODIUM SUL- emulsifying 98.5% on dry basis - 2 - - -
PHOSUCCINATE agent, water-
retaining agent
E481 SODIUM STEAROYL -2- emulsifying agent, stabilizing agent 3 5 1 1 10
LACTYLATE
E482 CALCIUM STEAROYL -2- emulsifying agent, stabilizing agent 3 5 1 1 10
LACTYLATE
E483 STEARYL TARTRATE flour processing Thetotal ester content is at least 90% 3 5 1 1 10
substance of corresponding esters of the value at
least 163 and not over 180
E484 STEARYL CITRATE emulsifying agent - 2 - - -
E491 SORBITAN MONOS- emulsifying The content at least 95% of amixture 3 5 1 1 10
TEARATE, SPAN 60 agent, carrying of sorbitol, sorbitol and esters isosor-
agent bide
E492 SORBITAN TRISTEARATE | emulsifying The content at least 95% of amixture 3 5 1 1 10
agent, carrying of sorbitol, sorbitol and esters isosor-
agent bide
E493 SORBITAN MONOLAU- emulsifying The content at least 95% of amixture 3 5 1 1 10
RATE, SPAN 20 agent, carrying of sorbitol, sorbitol and esters isosor-
agent bide
E494 SORBITAN MONOO- emulsifying The content at least 95% of a mixture 3 5 1 1 10
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LEATE, SPAN 80 agent, carrying of sorbitol, sorbitol and esters isosor-
agent bide
E495 SORBITAN MONOPALMI- | emulsifying The content at least 95% of amixture 3 5 1 10
TATE, SPAN 40 agent, carrying of sorbitol, sorbitol and esters isosor-
agent bide
E500 SODIUM CARBONATES: acidity regulator, leavening agent, free-flowing agent
(i) Sodium carbonate, 99% of Na2CO3 on anhydrous basis 3 5 1 -
(i) Sodium hydrogen carbonate, 99% on anhydrous basis 3 5 1 -
(iii) Sodium sesquicarbonate. between 35.0% and 38.6% of NaHCO3 3 5 1 -
and between 46.4% and 50.0% of
Na2CO3
E501 POTASSIUM CARBON- acidity regulator, stabilizing agent, carrying agent -
ATES:
(i) Potassium carbonate, 99.0% on anhydrous basis 3 5 1 -
(ii) Potassium hydrogen carbonate. The content at least 99.0% and not over 3 5 1 -
101.0% of KHCQO3 on anhydrous basis
E503 AMMONIUM CARBON- acidity regulator, leavening agent
ATES:
(i) Ammonium carbonate, At least 30.0% and not over 34.0% of 3 5 1 -
NH3
(it) Ammonium hydrogen carbonate. 99.00% 3 5 1 -
E504 MAGNESIUM CARBON- acidity regulator, free-flowing agent, colour fixative, carrying agent
ATES:
(i) Magnesium carbonate, At least 24.0% and not over 26.4% of - 2 - -
Mg
(if) Magnesium hydrogen carbonate. Mg content at least 40.0% and not over 3 10 1 -
45.0% calculated as MgO
E507 HYDROCHLORIC ACID acidity regulator Hydrochloric acid is commercially 1 1 1 -
available in various concentrations.
Concentrated hydrochloric acid con-
tains at least 35.0% of HCI
E508 POTASSIUM CHLORIDE jellifying agent, 99% on dry basis 3 5 1 10
carrying agent
E509 CALCIUM CHLORIDE firming agent, 93.0% on anhydrous basis 3 10 1 -
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carrying agent
E510 AMMONIUM CHLORIDE flour processing 99.0% on dry basis 2
substance
E511 MAGNESIUM CHLORIDE firming agent, 99.00% 10
carrying agent
E513 SULPHURIC ACID acidity regulator Sulphuric acid is commercially avail- 5
able in various concentrations. The
concentrated form contains at least
96.0%
E514 SODIUM SULPHATES acidity regulator, carrying agent
(i) SODIUM SULPHATE 99.0% on anhydrous basis 5
(ii) SODIUM HYDROGEN SULPHATE 95.20% 5
E515 POTASSIUM SULPHATES | acidity regulator, carrying agent
(i) POTASSIUM SULPHATE 99.00% 5
(if) POTASSIUM HYDROGEN SULPHATE 99.00% 5
E516 CALCIUM SULPHATE flour processing 99.0% on anhydrous basis 5
substance, firming
agent, carrying
agent
E517 AMMONIUM SULPHATE flour processing at least 99.0% and not over 100.5% 5
substance, stabi-
lizing agent, car-
rying agent
E518 MAGNESIUM SULPHATE | firming agent At least 99.0% and not over 100.5% on 2
ignition basis
E520 ALUMINIUM SULPHATE firming agent 99.5% on ignition basis 10
E521 ALUMINIUM SODIUM firming agent The content on anhydrous basis at |east 5
SULPHATE 96.5% (anhydrous) and 99.5% (do-
decahydrate)
E522 ALUMINIUM POTASSIUM | acidity regulator, | 99.50% 5
SULPHATE stabilizing agent
E523 ALUMINIUM AMMONIUM | stabilizing agent, | 99.50% 5
SULPHATE firming agent
E524 SODIUM HYDROXIDE acidity regulator The content of solid drug formulations 05
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at least 98.0% of the total number of
alkali (like NaOH). The solution con-
tent, respectively, is based on the speci-
fied or superscript per cent of NaOH

E525 POTASSIUM HYDROXIDE | acidity regulator 85.0% of akali calculated as KOH 3 10 - -
E526 CALCIUM HYDROXIDE acidity regulator, | 92.00% 3 5 - -
firming agent
E527 AMMONIUM HYDROXIDE | acidity regulator 27% of NH3 3 5 - -
E528 MAGNESIUM HYDROXIDE | acidity regulator, | 95.0% on anhydrous basis 3 10 - -
colour fixative
E529 CALCIUM OXIDE acidity regulator, | 95.0% on firing basis 3 10 - -
flour processing
substance
E530 MAGNESIUM OXIDE free-flowing agent | 98.0% on firing basis 3 10 - -
E535 SODIUM FERROCYANIDE | free-flowing agent | 99.00% - 5 - -
E536 POTASSIUM FERROCYA- | free-flowing agent | 99.00% - 5 - -
NIDE
E538 CALCIUM FERROCYA- free-flowing agent | 99.00% - 5 - -
NIDE
E541 SODIUM ALUMINIUM acidity regulator, | 95.0% (both forms) 3 4 1 -
PHOSPHATE ACIDIC emulsifying agent
E542 BONE PHOSPHATE (essen- | emulsifying At least 30% and not over 40% of Ca, 3 2 - -
tiale Calcium phosphate, tri- agent, free- and at least 32% of P205.
basic) flowing agent,

water-retaining
agent

Microbiological parameters:

The total Coli-

number of | forms, in
aerobic 109
microor-
ganisms
CFU/qg,

maximum

salmonellae, in50 g
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1,000 Not al- Not al-
lowed lowed
E551 SILICON DIOXIDE AMOR- | free-flowing The content after ignition at least 3 5 1
PHOUS agent, carrying 99.0% (carbon white), or 94.0% (hy-
agent drated forms)
E552 CALCIUM SILICATE free-flowing The content on anhydrous basis: 3 5 1
agent, carrying - as SI02 at least 50% and not over
agent 95%
- as Ca0 at least 3% and not over 35%
E553 MAGNESIUM SILICATES: | free-flowing agent
(i) Magnesium silicate, Content at least 15% of MgO and at 3 5 1
least 67% of SIO2 on firing basis
(ii) Magnesium trisilicate, Content at least 29.0% of MgO and at 3 5 1
least 65.0% of SIO2 on firing basis
(iii) Talc (Tac). 10 5 -
E554 SODIUM ALUMINOSILI- free-flowing agent | The content on anhydrous basis: 3 5 1
CATE - as SIO2 at least 66.0% and not over
88.0%
- as Al203 at least 5.0% and not over
15.0%
E555 POTASSIUM ALUMINIUM | free-flowing agent | 98% 3 10 1
SILICATE
E556 CALCIUM ALUMINIUM free-flowing agent | The content on anhydrous basis: 3 10 1
SILICATE - as SIO2 at least 44.0% and not over
50.0%
- as Al203 at least 3.0% and not over
5.0%
- as Ca0 at least 32.0% and not over
38.0
E558 BENTONITE free-flowing Montmorillonite content at |east80% 2 20 -
agent, carrying
agent
E559 ALUMINIUM SILICATE free-flowing The content at least 90% (the total of 3 5 1
(KAOLIN) agent, carrying silica and alumina after ignition), sili-
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agent con (Si02) between 45% and 55%
alumina (A1203) from 30% to 39%
E570 FATTY ACIDS stabilizing agent, | 98% by means of chromatography
glazing agent,
defoaming agent,
carrying agent
E574 GLUCONIC ACID (D-) acidity regulator, | 50.0% (in gluconic acid)
antioxidant, leav-
ening agent
50.0% (in glu-
conic acid)
E575 GLUCONO DELTA- acidity regulator, | 99.0% on anhydrous basis
LACTONE antioxidant, leav-
ening agent
E576 SODIUM GLUCONATE acidity regulator, | 98.00%
antioxidant
E577 POTASSIUM GLUCONATE | acidity regulator, | at least 97.0% and not over 103.0% on
antioxidant, carry- | dry basis
ing agent
E578 CALCIUM GLUCONATE acidity regulator, | at least 98.0% and not over 102% on
firming agent anhydrous and monohydrate basis
E579 FERROUS GLUCONATE colour fixative 95% on dry basis
E580 MAGNESIUM GLUCON- acidity regulator, | At least 98.0% and not over 102.0% on
ATE antioxidant, firm- | anhydrous basis
ing agent
E585 FERROUS LACTATE colour fixative 96% on dry basis
E586 4-HEXY LRESORCINOL antioxidant 98% on dry basis
E620 GLUTAMICACID, L(+)-) taste and flavor At least 99.0% and not over 101.0% on
enhancer anhydrous basis
E621 MONOSODIUM GLUTA- taste and flavor Content at least 99.0% and not over
MATE enhancer 101.0% on anhydrous basis
E622 MONOPOTASSIUM GLU- taste and flavor Content at least 99.0 and not over
TAMATE enhancer 101.0% on anhydrous basis

E623

CALCIUM GLUTAMATE

taste and flavor

at least 98,0% and not over 102.0% on
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enhancer anhydrous basis
E624 MONOAMMONIUM GLU- taste and flavor at least 99.0% and not over 101.0% on
TAMATE enhancer anhydrous basis
E625 MAGNESIUM GLUTA- taste and flavor at least 95,0% and not over 105.0%, on
MATE enhancer anhydrous basis
E626 GUANYLICACID taste and flavor than 97.0% on anhydrous basis
enhancer
E627 DISODIUM 5'- taste and flavor 97.0% on anhydrous basis
GUANYLATE enhancer
E628 DIPOTASSIUM 5'- taste and flavor 97.0% on anhydrous basis
GUANYLATE enhancer
E629 CALCIUM 5-GUANYLATE | taste and flavor 97.0% on anhydrous basis
enhancer
E630 INOSINIC ACID taste and flavor 97.0% on anhydrous basis
enhancer
E631 DISODIUM 5-INOSINATE | taste and flavor 97.0% on anhydrous basis
enhancer
E632 POTASSIUM INOSINATE taste and flavor 97.0% on anhydrous basis
enhancer
E633 CALCIUM 5-INO taste and flavor 97.0% on anhydrous basis
enhancer
E634 CALCIUM 5'- taste and flavor The content and basic components at
RIBONUCLEOTIDES enhancer least 97.0%, and each component at
least 47.0% and not over 53%, in each
case on anhydrous basis
E635 DISODIUM 5' - taste and flavor The content and basic components at
RIBONUCLEOTIDES enhancer least 97.0%, and each component at
least 47.0% and not over 53%, in each
case on anhydrous basis
E636 MALTOL taste and flavor 99.0% calculated on anhydrous basis
enhancer
E637 ETHYL MAL taste and flavor 99.0% calculated on anhydrous basis
enhancer
E640 GLYCINE AND ITS SO- taste and flavor 98.5% on anhydrous basis
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DIUM SALT enhancer, carry-
ing agent
E650 ZINC ACETATE taste and flavor at least 98% and not over 102% of 3 20 -
enhancer C4H604 Zn - 2H20
E900 POLYDIMETHYLSILOX- defoaming agent, | Thetotal silicine content at least 37.3% 3 5 -
ANE emulsifying and not over 38.5%
agent, free-
flowing agent
E901 BEESWAX, WHITE AND glazing agent, carrying agent 3 5 -
YELLOW
E902 CANDELILLA WAX glazing agent 3 5 -
E903 CARNAUBA WAX glazing agent 3 5 -
E904 SHELLAC glazing agent - 2 -
E905 MICROCRY STALLINE glazing agent Molecular weight, at least 500; 3 3 Benz(a)pyrene con-
WAX Viscosity under 1,000C, at least tent not over
1.1 mm2/sec 50 mg/kg;
Sulphur content not
over 0.4 mass %
E907 HYDROGENATED POLY-1- | glazing agent At least 98.5% of hydrogenized poly-1- - 1 -
DECENE decene having the following distribu-
tion of oligomers. C30: 13-37%
E912 MONTANIC ACID ESTERS | glazing agent 2 2 -
E914 OXIDIZED POLYETHYL- glazing agent - 2 -
ENE WAX
E920 CYSTEINE, L-, AND ITS flour processing at least 98.0% and not over 101.5% on 15 5 -
HYDROCHLORIDES- SO- substance anhydrous basis
DIUM AND POTASSIUM
SALTS
E927b CARBAMIDE (UREA) flour processing 99.0% on anhydrous basis 3 5 -
substance, taste
and flavor enhan-
cer
E928 BENZOYL PEROXIDE flour processing 96% - 2 -

substance, con-
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serving agent

E938 ARGON propellant, pack- | 99% -
aging gas

E939 GELLIUM propellant, pack- | 99% -
aging gas

E941 NITROGEN propellant, pack- | 99% -
aging gas

E942 NITROUS OXIDE propellant, pack- | 99% -
aging gas

E943a BUTANE propellant, pack- | 96% -
aging gas

E943b ISOBUTANE propellant, pack- | 94% -
aging gas

E944 PROPANE propellant, pack- | 95% -
aging gas

E948 OXYGEN propellant, pack- | 99% -
aging gas

E949 HYDROGEN propellant, pack- | 99.9% -
aging gas

E950 ACESULFAME POTAS- sweetening agent | At least 99.0% and not over 101.0% on -

SIUM dry basis

E951 ASPARTAME sweetening agent, | At least 98% and not over 102% on dry -
taste and flavor basis
enhancer

E952 CYCLAMIC ACID and Na, sweetening agent | Cyclamic acid content at |east 98% and The content, % (in

Casdts

not over 102% in terms of anhydrous
C6H13NO3S

terms of dry weight)
of Cyclohexylamine
not over 10 mg/kg;
dicyclohexylamine
not over 1 mg/kg;
Aniline, not over 1
mg/kg

952(ii) CALCIUM CYCLAMATE

At least 98.0% and not over 101.0% on
anhydrous basis
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952(iv) SODIUM CYCLAMATE At least 98.0% and not over 101.0% on - 1 -
dry basis
E953 ISOMALT, ISOMALTITOL sweetening agent, | At least 98% of hydrogenated mono- - 1 -
free-flowing and disaccharides and at least 86% of
agent, filling mixtures of 6-O-alpha-D- glucopyrano-
agent, carrying syl-D-sorbitol and 1-O-a pha-D- glu-
agent, glazing copyranosyl-D-mannitol on anhydrous
agent basis
E954 SACCHARIN and Na, K, Ca | sweetening agent
sdts
954(i) SACCHARIN At least 99% and not over 101.0% on - 1 -
dry basis
954(ii) CALCIUM SACCHARIN 99% after drying - 1 -
954(iii) POTASSIUM SACCHARIN At least 99% and not over 101% on dry - 1 -
basis
954(iv) SODIUM SACCHARIN At least 99% and not over 101% on dry - 1 -
basis
E955 SUCRALOSE (TRI- sweetening agent | At least 98% and not over 102% in - 1 -
CHLOROGALACTO- terms of the anhydrous basis
SUCROSE)
E957 THAUMATIN sweetening agent, | At least 15.1% of Nitrogen on dry ba- - 3 -
taste and flavor sis, equivalent to at least 93% of apro-
enhancer tein (N x 6.2)
Microbiological parameters:
Thetotal Califorms,inlg
number of
aerobic
microor-
ganisms
CFU/qg,
maximum
1000 Not al-
lowed
E959 NEOHESPERIDINE DIHY - sweetening agent | Neohesperidin content in terms of dry 3 2
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DROCHALCONE weight, at least 96%
E960 STEVIOL GLYCOSIDES sweetening agent | Steviol glycosides content, at |east 95% 1 Residual quantities
(steviosides, rebaudiosides A, B, C, D, of solvents, maxi-
E and F, steviol biosides, rubusosides, mum:
dulcosides (in terms of dry weight). Methanol —
200 mg/kg
Ethanol — 1 g/kg
E961 NEOTAME sweetening agent | 97.0% on dry basis 1 -
E962 SALT OF ASPARTAME- sweetening agent | 63.0% to 66.0% of aspartame (on dry 1 -
ACESULFAME basis) and 34.0% to 37.0% of acesul-
fame (acid form on dry basis).
E965 MALTITOL AND MALTI- sweetening agent, stabilizing agent, emulsifying agent, carrying agent
TOL SYRUP
965(i) MALTITOL 98.0% 1 -
965(ii) MALTITOL SYRUP At least 99.0% of the total number of 1 -
hydrogenated saccharides on anhy-
drous basis and at least 50.0% of malti-
tol on anhydrous basis
E966 LACTITOL sweetening agent, | At least 95.0% and not over 102.0% on 1 -
carrying agent anhydrous basis
E967 XYLITOL sweetening agent, | At least 98.5% and not over 101.0% on 1 -
water-retaining anhydrous basis
agent, stabilizing
agent, emulsify-
ing agent
E968 ERYTHRITOL sweetening agent, | Erythritol content at least 99% (in 1
water-retaining terms of dry weight).
agent, stabilizing
agent
E999 QUILLAIA EXTRACTS foaming agent 5 -
E1200 POLYDEXTROSES stabilizing agent, | 90% of a polymer on an ash-free and 0.5 -

thickening agent,
water-retaining
agent, carrying

anhydrous basis
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agent
E1201 POLYVINYLPYRROLI- thickening agent, | At least 11.5% and not over 12.8% of - 5 - - -
DONE stabilizing agent, | Nitrogen (N) on anhydrous basis
carrying agent
E1202 POLYVINYLPOLYPYR- colour fixative, At least 11% and not over 12.8% nitro- - 5 - - -
ROLIDONE stabilizing agent, | gen (N) on anhydrous basis
carrying agent
E1203 POLYVINYL ALCOHOL water-retaining agent, glazing agent - 2 - - -
E1204 PULLULAN glazing agent, 90% of glucan on dry basis - 1 - - -
thickening agent
Microbiological parameters:
CGB (coli- | salmo- Y east, moulds CFU/g, maximum
forms), in | nellag, in
259 259
Not al- Not a- 100
lowed lowed
Toxic elements, mg/kg, maximum
arsenic lead mercury cad- | total heavy metals
mium | (in terms of lead)
E1400 DEXTRINS, ROASTED stabilizing agent, thickening agent - 2 - - -
STARCH WHITE AND
YELLOW
E1401 ACID-TREATED STARCH stabilizing agent, thickening agent - 2 - - -
E1402 ALKALINE TREATED stabilizing agent, thickening agent - 2 - - -
STARCH
E1403 BLEACHED STARCH stabilizing agent, thickening agent - 2 - - -
E1404 OXIDIZED STARCH emulsifying agent, thickening agent, carrying agent 1 2 0.1 - -
E1405 STARCHES ENZYME- thickening agent - 2 - - -
TREATED
E1410 MONOSTARCH PHOS- stabilizing agent, thickening agent, carrying agent 1 2 0.1 - -
PHATE
E1412 DISTARCH PHOSPHATE stabilizing agent, thickening agent, carrying agent 1 2 0.1 - -

ESTERIFIED WITH SO-
DIUM TRIMETASPHOS-
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PHATE; ESTERIFIED WITH

PHOSPHORUS OXY CHLO-
RIDE
E1413 PHOSPHATED DISTARCH | stabilizing agent, thickening agent, carrying agent 0.1
PHOSPHATE
E1414 ACETYLATED DISTARCH | emulsifying agent, thickening agent, carrying agent -
PHOSPHATE
E1420 STARCH ACETATE ES stabilizing agent, thickening agent 0.1
TERIFIED WITH ACETIC
ANHYDRIDE
E1422 ACETYLATED DISTARCH | stahilizing agent, thickening agent, carrying agent 0.1
ADIPATE
E1440 HYDROXY PROPY L emulsifying agent, thickening agent, carrying agent 0.1
STARCH
E1442 HYDROXY PROPYL DIS stabilizing agent, thickening agent, carrying agent 0.1
TARCH PHOSPHATE
E1450 STARCH SODIUM stabilizing agent, thickening agent, emulsifying agent, carry- 0.1
°CTENYL SUCCINATE ing agent
E1451 ACETILATED OXYDISED emulsifying agent, thickening agent 0.1
STARCH
E1452 STARCH ALUMINIUM stabilizing agent, glazing agent 0.1
°CTENYL SUCCINATE
E1503 CASTOR OIL glazing agent, 99.00% -
free-flowing
agent, filling
agent
E1505 TRIETHYL CITRATE foaming agent, Triethyl citrate content, at least 99%
carrying agent
E1517 DIACETIN (GLYCERYL water-retaining 94.00% -
DIACETAT) agent, carrying
agent
E1518 TRIACETIN water-retaining 98.00% -
agent, carrying
agent
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E1519 BENZYL ALCOHOL carrying agent 98.00%
E1520 PROPYLENE GLYCOL water-retaining 99.5% on anhydrous basis
agent, carrying
agent
E1521 POLYETHYLENE GLYCOL | glazing agent, stabilizing agent, carrying agent
- Dihydroquercetin antioxidant
- Quercetin antioxidant
- RED RICE colouring agent

Licoriceroot (Glycyrrhizasp.)
extract

stabilizing agent, fo

aming agent

Soap root (Acantophyllum
sp.) extract

stabilizing agent,

foaming agent

Stevia (Steviarebaudiana Ber-
toni), leaves powder and syrup
therefrom

sweetening agent

Sodium, potassium and cal-
cium succinates

acidity regulators

Chitosan, chitosonium hydro-
chloride

filling agent, thickening agent, stabilizing agent
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Supplement 29

to the technical regulations

Safety Requirements for Food Additives,
Flavorings and

Technological Aids

(TR CU 029/2012)

Hygienic Standar ds of the Application of Food Additivesin Food Productsfor Child Nutri-
tion for Children of an Early Age

Tablel
Food Additives for Production of Human Milk Substitutes for Healthy Children of the First Y ear
of Age'
Food additive Themaximum level in aready-
(index E) prepared product
Acids, acidity regulators’
Citric acid (E330), 24g/
potassium citrate (E332),
sodium citrate (E331) —
separate or combined in terms of the acid
L(+)Lactic acid (E270)* in accordance with TD
Phosphoric acid (E338), 19/

potassium phosphate (E340),
sodium phosphate (E339) —
separate or combined as added phosphates in terms of P,Os

Antioxidants
L-Ascorbyl pamitate (E304) 10 mg/l
Tocopherol concentrate (E306), 10 mg/l

apha-tocopherol (E307),
gamma-tocopherol (E308),
delta-tocopherol (E309) —
separate or combined

Emulsifying agents’

Lecithins (E322) 19/

Mono- and diglycerides of fatty acids (E471) 49/l

Citric acid and mono- and diglycerides esters of fatty acids (E472c):

for powder-like mixtures 750/

for liquid mixtures containing partialy hydrolyzed proteins, peptides or 9g/l

amino acids

Sucrose esters of fatty acids (E473) 120 mg/l

for products containing hydrolyzed proteins, peptides or amino acids

Other food additives

Guar gum (E412) for products containing hydrolyzed proteins 1y
Nitrogen (E941)

Argon (E938)

Gellium (939)

Carbon dioxide (E290) in accordance with TD
Flavorings — natural fruits extracts in accordance with TD

Note:
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! Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is alowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the fol-
lowing limits: for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
aready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of aready-prepared product.

2 _ Upon the use of food additives — potassium (E332) and sodium citrates (E331) and
potassium (E340) and sodium phosphates (E339) producing physiologically active ions of min-
eral substances, in production of child milk products based on cow milk proteins the total quan-
tity of such mineral substances in terms of 100 kcal of the end (under the instruction) product
must constitute the following: sodium — 20-60 mg, potassium — 60-145 mg, phosphor — 25-
90 mg.

3 _ L(+)- lactic acid (E270) produced from non-pathogenic and non-toxic strains of mi-
croorganisms may be used for production of cultured milk products.

* _ If more than one of the following substances is added to a product: |ecithins (E322),
mono- and diglycerides of fatty acids (E471), citric acid and mono- and diglycerides esters of
fatty acids (E472c) and sucrose esters of fatty acids (E473), the maximum levels established
therefor in products must be proportionally decreased, i.e. the total mass (expressed in per cents
of the maximum levels of separate emulsifying agents) must constitute not over 100 per cent.
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Table2

Food Additives for Production of Subsequent Mixtures for Healthy Children Older than Five

Months of Age"
Index Themaximum level in aready-
Food additive (E) prepared product
Acids, acidity regulators’
Citric acid (E330), 24g/
potassium citrate (E332),

sodium citrate (E331) —
separate or combined in terms of the acid

L(+)Lactic acid (E270)* In accordance with TD
Phosphoric acid (E338), 19/
potassium phosphate (E340),

sodium phosphate (E339) —

separate or combined as added phosphates in terms of P205

Antioxidants

L-Ascorbyl pamitate (E304) 10 mg/l
Tocopherol concentrate (E306), 10 mg/l
apha-tocopherol (E307),

gamma-tocopherol (E308),

delta-tocopherol (E309) —

separate or combined

Emulsifying agents®

Lecithins (E322) 19/
Mono- and diglycerides of fatty acids (E471) 49/l
Citric acid and mono- and diglycerides esters of fatty acids (E472c):

for powder-like mixtures 759/
for liquid mixtures containing partialy hydrolyzed proteins, peptides or 9g/l
amino acids

Sucrose esters of fatty acids (E473) 120 mg/l
for products containing hydrolyzed proteins, peptides or amino acids

Stabilizing agents®

Guar gum (E412) 19/
Carob bean gum (E410) 19/
Carrageenan (E407) 0.3g/
Pectins (E440) 54g/
for sour extra nutrition products

Flavorings

Natural flavorings in accordance with TD
Ethyl vanillin 50 mg/kg

for products based on grain and fruit®

Vanillaextract
For products based on grain and fruit®

in accordance with TD

Nitrogen (E941)
Argon (E938)

Gellium (939)

Carbon dioxide (E290)

in accordance with TD

Note:
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! Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is allowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the fol-
lowing limits: for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
aready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations — 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of aready-prepared product.

2 _ Upon the use of food additives — potassium (E332) and sodium citrates (E331) and
potassium (E340) and sodium phosphates (E339) producing physiologically active ions of min-
eral substances, in production of child milk products based on cow milk proteins the total quan-
tity of such mineral substances in terms of 100 kcal of the end (under the instruction) product
must comprise the following: sodium — 20-60 mg, potassium — 60-145 mg, phosphor — 25-
90 mg.

3 _ L(+)- lactic acid (E270) produced from non-pathogenic and non-toxic strains of mi-
croorganisms may be used for production of cultured milk products.

* _ If more than one of the following substances is added to a product: |ecithins (E322),
mono- and diglycerides of fatty acids (E471), citric acid and mono- and diglycerides esters of
fatty acids (E472c) and sucrose esters of fatty acids (E473), the maximum levels established
therefor in products must be proportionally decreased, i.e. the total weight (expressed in per
cents of the maximum levels of separate emulsifying agents) must constitute not over 100 per
cent.

> — If more than one of the following substances is added to a product: carrageenan
(E407), carob bean gum (E410) and guar gum (E412), the maximum levels established in prod-
ucts therefor must be proportionally decreased, i.e. the total mass (expressed in per cents from
the maximum levels of separate stabilizing agents) must constitute not over 100 per cents.

® _ Allowed to be used for children older than 4 months of age.
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Table3

Food Additives for Production of Extra Nutrition Products for Healthy Children of the First Y ear
of Age and for Nutrition of Children from One to Three Y ears of Age'

Food additive

Products

The maximum level in ready-

prepared products

Potassium hydroxide (E525),
calcium hydroxide (E526),
sodium hydroxide (E524) —
only for pH regulation

Extra nutrition products

in accordance with TD

L-Cysteine and its salts — sodium and po-
tassium hydrochlorides (E920)

Dry biscuits

1 g/kg

Ammonium carbonates (E503),
potassium carbonates (E501),
sodium carbonates (E500) —

only as aleavening agent (for dough)

Extra nutrition products

in accordance with TD

Calcium carbonate (E170) — Extra nutrition products in accordance with TD
only for pH regulation

Citric acid (E330), Extra nutrition products in accordance with TD
potassium citrates (E332), Fruit-based products with re- in accordance with TD
calcium citrates (E333), duced sugar content (only E333)

sodium citrates (E331) —
separate or combined, only for pH regula-
tion

Lactic acid (E270),

potassium lactate (E326),

calcium lactate (E327),

sodium lactate (E325) —

separate or combined, only for pH regula-
tion?3

Extra nutrition products

in accordance with TD

Hydrochloric acid (E507) Extra nutrition products in accordance with TD
Acetic acid (E260), Extra nutrition products in accordance with TD
potassium acetate (E261),

calcium acetates (E263),

sodium acetate (E262) —
separate or combined, only for pH regula-
tion

Malic acid (E296) — Extra nutrition products In accordance with TD
only for pH regulation?

o-Phosphoric acid (E338) — Extranutrition products 1g/kg
added phosphate in terms of P205, only for

pH regulation

Potassium phosphates (E340), Grain-based products; 1 g/kg
calcium phosphates (E341), Fruit-based desserts (only 1g/kg
sodium phosphates (E339) — E341iii)

separate or combined,

as added phosphate in terms of P205

Twice-substituted sodium pyrophosphate Sponge cakes and dry bread 500 mg/kg
(E450i) crumbs residual quantity
L-ascorbic acid (E300), Horticultural products, except 300 mg/kg

L-calcium ascorbate (E302),
L-sodium ascorbate (E301),

for juice fruit products and (or)
vegetables
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L -potassium ascorbate (E303) — Products containing fat, prod- 200 mg/kg
separate or combined in terms of ascorbic ucts based on grains, including
acid sponge cakes and dry bread
crumbs
L-Ascorbyl pamitate (E304), Products containing fat, prod- 100 mg/kg
tocopherol concentrate (E306), ucts out of grains, sponge cakes,
apha-tocopherol (E307), dry bread crumbs
ramma-tocopherol (E308),
nensra-tocopherol (E309) —
separate or combined
Lecithins (E322) Sponge cakes and dry bread 10 g/kg
crumbs; products based on
grains
Mono- and diglycerides of fatty acids Sponge cakes and dry bread 5g/kg
(E471), crumbs; products based on
citric and fatty acid esters of glycerol grains
(E472c),
lactic and fatty acid esters of glycerol
(472b)
vinegar and fatty acid esters of glycerol
(E472a) —
separate or combined
Alginic acid (E400), Desserts, puddings 500 mg/kg
potassium alginate (E402),
calcium alginate (E404)
sodium alginate (E401) —
separate or combined
Guar gum (E412), Extranutrition products 10 g/kg
gym arabic (E414) Gluten-free products based on 20 g/kg
carob bean gum (E410) grains
Xantan gum (E415)
pectins (E440) —
separate or combined
Silicon dioxide amorphous (E551) Dry grain products 2g/kg
Tartaric acid (E334), Sponge cakes and dry bread 500 mg/kg
potassium tartrate (E336), crumbs residual
calcium tartrate (E354), guantity
sodium tartrate (E335) —
separate or combined?
Glucono delta-lactone (E575) Sponge cakes and dry bread 500 mg/kg
crumbs residual
guantity
Modified starches: Extra nutrition products 50 g/kg

acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
acetylated starch (E1420),

acetilated oxydised starch (E1451),
distarch phosphate (E1412),
monostarch phosphate (E1410),
oxidized starch (E 1404),

distarch phosphate phosphated (E1413),

starch sodium octenyl succinate (E1450) —

separate or combined

Nitrogen (E941)
Argon (E938)

Extra nutrition products

in accordance with TD
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Gellium (939)
Carbon dioxide (E290)

Note:

! Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is alowed in products of child
nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the fol -
lowing limits. for gym arabica (E414) — 10 mg/kg, for sodium ascorbate (E301) — 75 mg/kg of
aready-prepared product.

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations— 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of aready-prepared product.

2 — For manufacturing of extra nutrition products only L(+)- forms of lactic (E270), tar-
taric (E334), malic (E296) acids and salts thereof may be used.

% _ For manufacturing of cultured milk products L(+)- lactic acid (E270) produced from
non-pathogenic and non-toxigenic strains of microorganisms may be used.
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Table4

Food Additives for Production of Specialized Dietetic Products for Children Less Than Three

Y ears of Age*?

Food additive

Products

Themaximum level in ready-
prepared products

Sodium alginate (E401) Specia products of adjusted composition, 1g/l
necessary upon metabolic disorder and
tube feeding, for children over 4 months
of age
Citric and fatty acid esters of Powder-like dietetic products for children 754/
glycerol (E472c) from birth
Liquid dietetic products for children from 9¢/
birth
Guar gum (E412) Products and liquid mixtures containing 109/
hydrolyzed proteins, peptides or amino
acids, for children from birth
Carob bean gum (E410) Products for reduction of gastroesophag- 109/
eal reflux, designated for children from
birth
Sodium carboxymethyl cellu- Products for dietetic correction of meta- 109/
lose (E466) bolic disordersfor children from birth
Starch octenyl succinate Child mixtures 209/l
(E1450)
Xantan gum (E415) Products based on peptides from or ami- 129/
no acids to be used for patients with af -
fected gastrointestinal tract, protein mal-
absorption, for dietetic correction of met-
abolic disorders affecting children from
birth
Mono- and diglycerides of fatty | Productswith deliberately reduced pro- 59/
acids (E471) tein content for children from birth
Pectins (E440) Products applied in the events of gastro- 109/
intestinal disorders
Propylene glycol- Specia products designated for children 200 mg/l
alginate (E405) older than 12 months of age with cow
milk protein intolerance and for dietetic
correction of congenital metabolic disor-
ders
Sucrose esters of fatty acids Products containing protein hydrolyzates, 120 mg/l

(E473)

peptides and amino acids

Nitrogen (E941)
Argon (E938)

Gellium (939)

Carbon dioxide (E290)

Dietetic products

in accordance with TD

Note:

! Food additives are allowed as part of another product upon production of products of
child nutrition. The content of gym arabica (E414) in such products must not exceed 150 g/kg,
amorphous silicon dioxide (E551) — 10 g/kg. Mannitol (E421) is alowed in products of child
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nutrition as part of vitamin B12 upon the use thereof as a carrying agent, vitamin B12 content
must not exceed 1 g/kg of mannitol. Sodium ascorbate (E301) is allowed as part of coatings of
polyunsaturated fatty acids preparations. The intake from other products must not exceed the fol-
lowing limits. for gym arabica — 10 mg/kg, for sodium ascorbate — 75 mg/kg of a ready-
prepared product (section 4.4).

The intake of starch sodium octenyl succinate (E1450) is allowed as part of vitamin and
polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin
preparations— 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids
preparations — 1 g/kg of aready-prepared product.

2 _ Upon manufacturing of special dietetic products for children less than three years of
age food additives specified in tables 1, 2 and 3 of this Supplement may be used, as well.
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