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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 as follows:

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, allowable level) — hygienic standard estab-
lishing a maximum allowable quantity of a food 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 phase in 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 a few 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 microbial 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 ejection of a food
product from a tank (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 alkalinity)

change or regulation;

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

in accordance 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 a tank (container) be-
fore, during or after placing a food 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 a food product;

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

Article 5. 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, AS WELL AS FOR THE APPLICATION THEREOF UPON PRO-
DUCTION OF FOOD PRODUCTS

1. For the safety purposes of application of food additives, flavorings and technological
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 materials in
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);

—  Escherichia coli 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 special 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 additives in 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
a food 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 allowed 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 allowed: methyl violet (C.I. 42535 under the international classification of colouring
agents), rhodamine C (C.I. 45170), acid fuchsin (C.I. 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 butter,

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 (1) (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, as well as for 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 medicinal plants and (or) flavoring prepara-
tions from medicinal plants as natural sources the content thereof (in terms of dry raw materials or
a biologically active substance contained therein) in 1 kg (1) 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-allyl-1,2-dimethphenol), pulegone, safrole (1-allyl-3,4-
methylene dihydroxy benzene), hydrocyanic acid, thujone (alpha and beta), teucrin A, estragole
(1-allyl-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-Heal (Hypericum Perforatum L., CE234), Purple
Germander (Teucrium Chamaedrys L., CE449) shall be allowed 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, as well, 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 allowed 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% aqueous solution (maxi-
mum) acetic acid (E260); flavor and taste enhancers: glutamic acid (E620), sodium glutamate
(E621), potassium 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 a food additive(s) and the name of a food 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 a flavoring (s) may be added with the word “natural” if a flavoring 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



13
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 a technological 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 (s) 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 (s) 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 a flavoring (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 products is 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 a transit 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);

¢) 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 chemical 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 already used food additives, flavorings and techno-
logical aids, a list of food products wherein it is proposed to use dosages necessary for technologi-
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.

Article 11. 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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Supplement 1

to the technical regulations
Safety Requirements for Food Additives,

Safety Requirements for Flavorings

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-

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

Liquid and paste-like 5x 107 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 5x10° 0.01 500 100 for spices —

starch and spices sulphite-
reducing clos-
tridia shall not
be allowed
in00lg

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
(1) 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 CHLOROPHYLLS AND CHLOROPHYLLINS colouring agent
(1) Chlorophylls
(i1) 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 I — Plain colouring agent
E150b | CARAMEL II — Caustic sulphite process colouring agent
E150c | CARAMEL III — 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
El160e | BETA-APO-8'-CAROTENAI (C30) colouring agent
E160f | BETA-APO-8'-CAROTENOIC ACID (C30) OF ETHYL ESTER colouring agent
E161b | LUTEIN colouring agent
El6lg | 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
El171 TITANIUM DIOXIDE colouring agent
E172 IRON OXIDES AND HYDROXIDES colouring agents
El174 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-PHENYLPHENOL 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 ACETIC ACID GLACIAL conserving agent, acidity
regulator

E261 POTASSIUM ACETATES: conserving agent, acidity

(i) Potassium acetate, regulator
(i1) Potassium diacetate.
E262 SODIUM ACETATES: conserving agent, acidity
(i) Sodium acetate, regulator
(i1) 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 LACTIC ACID, 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 MALIC ACID, DL- acidity regulator
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E297 FUMARIC ACID acidity regulator
E300 ASCORBIC ASID, L- antioxidant
E301 SODIUM ASCORBATE antioxidant
E302 CALCIUM ASCORBATE antioxidant
E303 POTASSIUM ASCORBATE antioxidant
E304 (1) 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 GUATAC RESIN 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 CITRIC ACID acidity regulator, antioxi-
dant
E331 SODIUM CITRATES: acidity regulator, emulsi-
(i) Sodium dihydrogen citrate, fying agent, stabilizing
(i1) 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 TARTARIC ACID, L(+) — acidity regulator, antioxi-
dant
E335 SODIUM TARTRATES: stabilizing agent
(i) Monosodium tartrate,
(ii) Disodium tartrate.
E336 POTASSIUM TARTRATES: stabilizing agent
(i) Monopotassium tartrate,
(i1) 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-
(i1) Disodium orthophosphate, retaining agent, stabilizing
(iii) Trisodium orthophosphate. agent, emulsifying salt
E340 POTASSIUM PHOSPHATES: acidity regulator, emulsi-
(i) Monopotassium orthophosphate, fying agent, water-
(i1) Dipotassium orthophosphate, retaining agent, stabilizing
(iii) Tripotassium orthophosphate. agent, emulsifying salt
E341 CALCIUM PHOSPHATES: acidity regulator, flour

(i) Monocalcium orthophosphate,
(ii) Dicalcium orthophosphate,
(iii) Tricalcium orthophosphate.

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

E342 AMMONIUM PHOSPHATES: acidity regulator, flour
(i) Monoammonium orthophosphate, processing substance
(i) Diammonium orthophosphate.
E343 MAGNESIUM PHOSPHATES: acidity regulator, free-
(1) Monomagnesium orthophosphate, flowing agent
(i1) Dimagnesium orthophosphate,
(iii) Trimagnesium orthophosphate.
E350 SODIUM MALATES: acidity regulator, water-
(1) Sodium hydrogen malate, retaining agent, emulsify-
(i1) Sodium malate. ing agent, stabilizing
agent, emulsifying salt
E351 POTASSIUM MALATES: acidity regulator, water-
(i) Potassium hydrogen malate, retaining agent, emulsify-
(i1) Potassium malate. ing agent, stabilizing
agent, emulsifying salt
E352 CALCIUM MALATES: acidity regulator, water-
(i) Calcium hydrogen malate, retaining agent, emulsify-
(i1) Calcium malate. ing agent, stabilizing
agent, emulsifying salt
E353 METATARTARIC ACID acidity regulator
E354 CALCIUM TARTRATE acidity regulator
E355 ADIPIC ACID acidity regulator
E356 SODIUM ADIPATES acidity regulator
E357 POTASSIUM ADIPATES acidity regulator
E359 AMMONIUM ADIPATES acidity regulator
E363 SUCCINIC ACID acidity regulator
E365 SODIUM FUMARATES acidity regulator
E380 AMMONIUM CITRATES acidity regulator
E381 FERRIC AMMONIUM 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 ALGINIC ACID 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 ITS Na, 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-

(1) SORBITOL retaining agent, emulsify-
(i1)) 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 FLOUR): thickening agent

(1) 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-
(1) Disodium diphosphate, lizing agent, acidity regu-
(ii) Trisodium diphosphate, lator, leavening agent,
(ii1) 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,
(i1) Pentapotassium triphosphate.

E452 POLYPHOSPHATES: emulsifying agent, stabi-

(i) Sodium polyphosphate,
(i1) Potassium polyphosphate,
(ii1) Sodiumcalcium polyphosphate,

lizing agent, water-
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 HYDROLYSED CARBOXYMETYL CELLU- thickening agent, stabiliz-
LOSE ing agent, carrying agent
ENZYMATICALLY HYDROLYSED CELLULOSE GUM
E470 SALTS OF 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 | ESTERS ACETIC AND FATTY ACID OF GLYCEROL emulsifying agent, stabi-
lizing agent, carrying
agent

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

E472¢ | CITRIC AND FATTY ACID ESTERS OF GLYCEROL emulsifying agent, stabi-
lizing agent, carrying
agent

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

FATTY ACIDS lizing agent

E472e DIACETYLTARTARIC AND FATTY ACID ESTERS OF 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 ESTERS OF FATTY ACIDS emulsifying agent, carry-
ing agent
E474 SUCROGLYCERIDES emulsifying agent
E475 POLYGLYCEROL ESTERS OF 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
(i1) Sodium hydrogen carbonate, agent
(ii1) Sodium sesquicarbonate
E501 POTASSIUM CARBONATES: acidity regulator, stabiliz-
(i) Potassium carbonate, ing agent, carrying agent
(i) Potassium hydrogen carbonate.
E503 AMMONIUM CARBONATES: acidity regulator, leaven-
(i) Ammonium carbonate, ing agent
(i1)) Ammonium hydrogen carbonate.
E504 MAGNESIUM CARBONATES: acidity regulator, free-
(i) Magnesium carbonate, flowing agent, colour fixa-
(i1) 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




24

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,
(i) Magnesium trisilicate,
(iii) Talc
E554 SODIUM ALUMINOSILICATE 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 GLUCONIC ACID (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 GLUTAMIC ACID, 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 GUANYLIC ACID 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' -RIBONUCLEOTIDES taste and flavor enhancer
E636 MALTOL taste and flavor enhancer
E637 ETHYL MALTOL taste and flavor enhancer
E640 GLYCINE AND ITS SODIUM 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) | MICROCRYSTALLINE WAX glazing agent

E905d | MINERAL OIL (HIGH VISCOSITY) glazing agent

E905¢ | MINERAL OIL (MEDIUM AND LOW VISCOSITY, CLASS I) 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 ITS HYDROCHLORIDES- SODIUM AND PO- flour processing substance

TASSIUM SALTS

E927b | CARBAMIDE (UREA) flour processing sub-
stance, taste and flavor
enhancer

E928 BENZOYL PEROXIDE flour processing sub-
stance, conserving agent

E 930 | CALCIUM PEROXIDE flour processing substance

E938 ARGON propellant, packaging gas

E939 GELLIUM propellant, packaging gas

E9%41 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 HYDROGEN 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, Ca salts sweetening agent

E953 ISOMALT, ISOMALTITOL sweetening agent, free-
flowing agent, filling
agent, carrying agent,
glazing agent

E954 SACCHARIN and Na, K, Ca salts sweetening agent

E955 SUCRALOSE (TRICHLOROGALACTO-SUCROSE) sweetening agent

E957 THAUMATIN sweetening agent, taste
and flavor enhancer

E959 NEOHESPERIDINE DIHYDROCHALCONE 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 QUILLAJA 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 | STARCHES ENZYME-TREATED thickening agent
E1410 | MONOSTARCH PHOSPHATE stabilizing 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 | CASTOR OIL 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 30 g/kg
potassium aluminum silicate(E555), Dry powder-like products, including sugars 10g/kg
calcium aluminum silicate (E556), 15 g/kg for
sodium aluminum silicate (E554) powdered
bentonite (E558), sugar
calcium silicate (ES52), Products in the form of tablets in accordance
magnesium silicates (E5531, E553ii, E5531iii) — 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 ES51) 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 oil (E1503) Cocoa products and chocolate products 350 mg/kg
Sugary confectionery 500 mg/kg
Chewing gum 2,1 g/kg
Biologically active food additives 1 g/kg

See Supplements No. 6 and 12

Magnesium 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, No 7, Ne 12 and 15
Ferrum ammonium citrate (E381) Concentrates (liquid and powder-like) for non- 10 mg/kg
alcoholic 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), as well 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, Ionol,
BHT),

tert-Butylhydroquinone (E319, TBHQ),
Gallic acid esters (gallates):

propyl gallate (E310),

octyl gallate (E311),

dodecyl gallate (E312) —

separate or combined'

Rendered animal fats and vegeta-
ble oils 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/kg,

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 BHA — 400 mg/kg,

Biologically active food additives

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

Essential oils

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

Flavorings (except for essential
oils)

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

Buthylhydroxytoluene (E321, Tonol, BHT)

See Butyl hydroxy anisole (E320, BHA)

Gallic acid esters (gallates):

See Butyl hydroxy anisole (E320, BHA)

propyl gallate (E310),

octyl gallate (E311),

dodecyl gallate (E312)

Guaiac resin (E314) Fats and oils (vegetable and ani- 1 g/kg
mal)
Chewing gum 1.5 g/lkg
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 quantities in crustaceans
meat

Gluconic acid (E574) and its gluconate
salts

(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

1.5 g/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 slaughter
and wild animals and poultry):
fresh, ground meat; 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, dihydroquercetin —
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. 5 and 7

Sulphurous acid (sulphur dioxide E220)
and salts:

potassium hydrogen sulphite (bisulphite)
E228,

calcium hydrogen sulphite E227,
sodium hydrogen sulphite E222,
potassium metabisulphite E224,

sodium metabisulphite E223, potassium
sulphite E225, calcium sulphite E226,
sodium sulphite E221.

See Supplements No. 8

Tocopherols:
alpha-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/1

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
olive oil), specialty 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 oils to be used in production
of thermally processed food prod-
ucts;

Vegetable oils (except for the
olive oil) designated for frying
Dry breakfast cereals (snacks)
based on cereal 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

1 g/kg

Powdered milk for milk-based
ice-cream production

30 mg/kg

Note:
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' — 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%.
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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 Food products Maximum lev-
(index E) el in products
Sodium aluminium phosphate acidic (E541) See Supplement No. 7
Ascorbic acid (E300), as well as salts and ethers In accordance with TD in accordance
thereof: with TD
potassium ascorbate (E303), See Supplement No. 4, 17 and 18

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

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

Benzoyl peroxide (E928) Flour 75 mg/kg
Lactoserum (dry and liquid) and products 100 mg/kg (1)
therefrom except for the serum cheeses

Calcium peroxide (E930) Flour 50 mg/kg

Polyoxyethylene sorbitans (polyoxyethylene sorbi- See Supplement No. 15
tan esters of fatty acids, tweens):

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

polyoxyethylene sorbitan (20) monooleate (E433,
tween 80),

polyoxyethylene sorbitan (20) monopalmitate
(E434 tween 40),

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

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

Propylene glycol alginate (E405) See Supplement No. 15

Sucroglycerides (E474), See Supplement No. 15
Sucrose esters of fatty acids (E473) —
separate or combined

Sorbitans, sorbitol esters of fatty acids, SPANs: See Supplement No.12 and 15
sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),
sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopalmitate (E495, SPAN 40)

Ammonium sulphates (E517), in accordance with TD in accordance
calcium sulphates (E516) 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
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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
candelilla wax (E902), ples (surface treatment) with TD
shellac (E904) Sweets, panned sweets, chocoloate, flour confectionery in accordance
covered with chocoloate 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 a ready-
prepared
product)
Carnauba wax (E903) Fresh citrus fruit, melons, pineapples, peaches, pears, ap- 200 mg/kg
ples
Sweets, panned sweets, chocoloate, 500 mg/kg
Flour confectionery covered with chocoloate glaze 200 mg/kg
Chewing gum 1.2 g/lkg
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. 3 and 12

Starch aluminum °Ctenyl succinate
(E1452)

See Supplement No. 15

Microcrystalline wax (E905¢i) Sweets, panned sweets, nougat 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

Mineral oil (high viscosity) E905d Dried fruit 5 g/kg
Cocoa products, chocolate products, including imitated 2 g/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 2 g/kg
coatings and decorations)
Grain, including rice (whole, ground, cereal) 800 mg/kg
Flour confectionery (baked goods) 3 g/kg
Frozen meat and game poultry products (in one piece, cut 950 mg/kg
or minced)

Mineral oil (medium and low viscos- | Dried fruit 5 g/kg

ity, class I) 905e Confectionery 2 g/kg
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Bread and bakery products 3 g/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 additives in capsules and tablets 18 g/kg
Hydrogenated poly-1-decene (E907) | Sugary confectionery 2 glkg
Dried fruit 2 g/kg
Polyethylene glycol (1521) Fresh fruit in accordance
with TD

See Supplements No. 12 and 15

Oxidized polyethylene wax (E914)
Montanic (octacosanoic) acid esters
(E912),

Fresh citrus fruit, melon, mango, papaya, avocado, pineap-
ple

in accordance
with TD

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 Standards for the Application of Acids and 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
NH4 (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),

Na-K (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),

Ca (E578),

Mg (E580),

Na (E576) u

Glucono delta-lactone (E575)

See Supplements No. 4, 5 and 12

Ferrous gluconate (E579)

See Supplement No. 17

Citric acid (E330) and its citrate salts: with base
NH, (E380),

K (E332),

Ca (E333),

Na (E331)

In accordance with TD

in accordance
with TD

No. 4,12 and 18

ferrum ammonium citrate (E381)

See Supplement No. 3

Lactic acid (E270) and its lactate salts: with base
NH, (E328),

K (E326),

Ca (E327),

Mg (E329),

Na (E325)

In accordance with TD

in accordance
with TD

See Supplements No. 4 and 5
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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
base

NH, (E517),

K (E515),

Ca (E516),

Mg (E518),

Na (E514)

See Supplement No. 5

In accordance with TD

in accordance
with TD

sulphates: with base

Al (E520),

Al-NH,4 (E523),

Al-K (E522),

Al-Na (E521) —

separate or combined in terms of aluminium

Egg white

30 mg/kg

Sugar glazed (candied), crystallized and sug-
ared fruit and vegetables

200 mg/kg

Hydrochloric acid (E507) and its salts:
ammonium chloride (E510),
potassium chloride (E508),

calcium chloride (E509),

magnesium chloride (E511)

In accordance with TD

in accordance
with TD

See Supplement No. 5 and 12

Carbonic acid (carbon dioxide, E290) gas, liquid,
solid and its salts:

ammonium carbonates (E503),

potassium carbonates (E501),

calcium carbonate (E170),

magnesium carbonates (E504),

sodium carbonates (E500)

In accordance with TD

in accordance
with TD

See Supplement No. 3, 11, 12, 15 and 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 2.5 g/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- 3 g/kg

K alcoholic beverages in the home conditions;

Ca Soups and broths (concentrates); 5 g/kg

Na — Vodka 100 mg/1

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 1 g/kg
calcium benzoate (E213) — oil formulations with fat content of less than
separate or combined in terms of benzoic acid 60%
Black olives (olives) and products therefrom 500 mg/kg
Boiled table beet 2 g/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
mayonnaise sauces, creams based on vegetable
oil formulations
Emulsified sauces based on vegetable oil formu- 1 g/kg
lations, mayonnaises, 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 5 g/kg
egg)
Flavored non-alcoholic beverages 150 mg/kg
Non-alcoholic beer in kegs (barrels) 200 mg/kg
Alcoholic beverages with alcohol 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/1
Marinated, salted or oiled vegetables (except for 2 g/kg
black olives)
Sugar glazed (candied) fruit and vegetables 1 g/kg
Chewing gum 1.5 g/lkg
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/lkg
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- 1.5 g/kg
tective nutrition, (except for child products),
dietetic mixtures for body weight reduction
Sugary confectionery, sweets, chocolate with 1.5 g/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, as well as as part of films
and coatings

with TD

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, 1 g/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 in a
acid product)
Dimethyl dicarbonate (E242) Flavoring-based non-alcoholic beverages, non- 250 mg/1

alcoholic wines, tea (weak) and herbal infu-
sions, coffee, coffee substitutes and other hot
grain beverages (except for cocoa)

residues shall
not be admit-
ted for proc-
essing

Apple and pear cider, fruit wines, low-alcohol
wines, wine-based beverages

250 mg/1
residues shall
not be admit-
ted for proc-

essing

Diphenyl (biphenyl) — (E230) Citrus fruit, surface treatment 70 mg/kg
Formic acid (E236) Flavored non-alcoholic water-based beverages, 100 mg/1

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, as well 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/1
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 NaNOj (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, 1 g/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
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Dried meat products (surface treatment)

in accordance

with TD
Propionic acid (E280) and its propionate salts: Cut bread (white and rye) prepacked for long- 3 g/kg
with base term storage
K (E283), Bread of reduced caloric value, rich baked 2 g/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 metabisulphite E224, Dried potatoes granulated (grits) 400 mg/kg
sodium metabisulphite E223, Dried white vegetables 400 mg/kg
potassium sulphite E225, Frozen white vegetables 50 mg/kg
0319ium 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- | ¢ontent — 30%) (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, marmalade 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, 2 g/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 3 g/kg
-other berries and fruit 1.5 g/lkg
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, pearl 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 cephalopods:
-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/I)
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 analogues of meat, fish and crab 200 mg/kg
products
Marinated nuts 50 mg/kg
Vacuum-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- 1 g/kg
base packed cheeses
Na (E201), Processed cheeses 2 g/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 olives (olives) and products therefrom 1 g/kg
Mashed potatoes and frying slices 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- 2 g/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 2 g/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 5 g/kg
egg)

Spreads, margarines, emulsified sauces based on 1 gl
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 2 g/l
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/l
Ordinary, fruit, honey wines, cider, non- 300 mg/kg
alcoholic wines

Alcoholic 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- 1 g/kg

tries

Surface treatment sausage products, sausages,

in accordance

cheeses and casings, as well 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 2 g/kg
black olives)

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

Fruit and berry, as well as fruit and fatty fillings 1 g/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- 1.5 g/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
filling

1.5 g/kg

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 1 g/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 1 g/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, mayonnaises, mayonnaise sauces, over
separate or combined, in terms of a relevant creams based on vegetable oil formulations with 500 mg/kg
acid fat content of 60% and over
Spreads, margarines, mayonnaises, creams 2 g/kg
based on vegetable oil formulations, emulsified including
sauces, dressings, sauces based on vegetable oil | benzoates not
formulations, mayonnaises, mayonnaise sauces, over 1 g/kg
creams based on vegetable oil formulations with
fat content of less than 60%
Marinated, salted or oiled vegetables (except for 2 g/kg
black olives)
Tomato products (except for juice products) 1 g/kg
Black olives (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 1 g/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- 2 g/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, mayonnaises, dressings, mayonnaise including

sauces, creams based on vegetable oil formula-
tions with fat content of 60% and over

benzoates not
over

500 mg/kg;
Emulsified sauces based on vegetable oil formu- 2 g/kg
lations, mayonnaises, dressings, creams based including

on vegetable oil formulations with fat content of
less than 60%

benzoates not
over 1 g/kg;

Non-emulsified sauces 1 g/kg
Liquid egg products (egg white, egg yolk, whole 5 g/kg
egg)

Ready-to-serve salads 1.5 g/lkg
Mustard 1 g/kg
Spices and seasonings 1 g/kg
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Food products of dietetic therapeutic and pro- 1.5 g/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 1.5 g/lkg

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, 1 g/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, sweets, chocolate with 1.5 g/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 1.5 g/lkg
(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 nitrites in 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 Whereof 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;

16) malt and malt beverages;

17) spices and mixtures therefrom,;

18) table salt, salt substitutes;

19) bottled potable water;

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

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

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
age.

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 Whereof Definite Colouring Agents Are Allowed

Food products Food additive name Maximum lev-
name el in products
Malt bread Caramel (E150 a, b, c, d) in accordance
with TD
Beer, cider Caramel (E150 a, b, c, 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 (E160Db, bixin, norbixin) 10 mg/kg1
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, (shall 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, 1) 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 (E160Db, bixin, norbixin) 100 mg/kg
Some types of cheeses produced under the for- | Annato (E160b, bixin, norbixin) 15 mg/kg'
mulations agreed upon with the authorized Annato (E160b, bixin, norbixin) 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
Vegetable carbon (E153) in accordance
with TD
Chlorophyll (E140) and copper complexes in accordance
thereof (E141 i, ii) with TD
Vinegar Caramel (E150 a, b, c, d) in accordance
with TD
Whisky, grain and wine alcohol, rum, brandy Caramel (E150 a, b, c, d) In accordance
with TI (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 bitter 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/1
Riboflavins (E101 i, i),
Tartrazine (E102),
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Ponseau 4R (E124),
Azorubine (E122),

Quinoline yellow (E104),
Allura red 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 a, b, c, 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 slices of | 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, c, 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 (E161D),
Ponseau 4R (E124) —
separate or combined
Sausages, small sausage, boiled sausages, pu- Curcumin (E100) 20 mg/kg
rees, boiled meat Carmines (E120) 100 mg/kg
Caramel (E150 a, b, c, 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
Red rice 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




52

with TD
Sausages with grains and beans content of over | Allura red 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, c, 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 carotenoids in terms of bixin or norbixin.




53

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
Allura red 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
(E1601), 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
Ind1g9t1ne (E132), . Decorative coatings 500 mg/kg
Carmine (E120, Cochineal), 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
Lycopene (E160d), Flavored processed cheeses 100 mg/kg
Lutein (E161b), Sauces, sauces based on vegetable oil formula- 500 mg/kg
Ponseau 4R (E124), tions r;layonnaises mayonnaise sauces
Brilliant blue FCF (E133), ns based on vegetable oil formulations
Patent blue V (E131), creams based on vegetavie onf Tor ’
. seasonings (dry and paste-like), pickles (small
Tartrazine (E102), marinated vegetables), etc
Brilliant black PN (E151) — —
separate or combined Mustard 300 me/kg
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 service ice, 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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Liqueurs and fortified beverages with alcohol 10 mg/kg’
content of less than 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. 3 and 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, E150c, E150d),
Tannins, food grade (E181),
Vegetable carbon (E153),
Chlorophylls and chlorophyllins (E140),
Copper complexes of chlorophylls and chloro-
phyllins (E141)
Canthaxanthin (E161g) Strasbourg sausages 15 mg/kg
Red rice 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.)
Liqueurs, 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

Food additive
(index E)

Food products

Maximum
level in
products

Agar (E406)

In accordance with TD

in accordance
with TD

See Supplement No. 15

Alginic acid (E400) and its alginate salts:
with base

NH, (E403),

K (E402),

Ca (E404),

Na (E401)

In accordance with TD

in accordance
with TD

See Supplement No. 15

Aluminum silicate (E559, kaolin)

Colouring agents

| 59/100 g

See Supplement No. 3

Potassium aluminum silicate (E555)

Colouring agents titanium dioxide (E170) and
oxides and hydrooxides (E171)

not over 90%
as related to
the colouring
agent

iron

Calcium acetates (E263)

In accordance with TD

in accordance
with TD

See Supplement No. 7, 8, 15

Benzyl alcohol (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/1
with the manufacturer’s instruction and wine-based cocktails

-for confectionary, including chocolate and bakery

products 250 mg/kg
Bentonite (ES58)\ Colouring agents 5g/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 (ES77)

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¢g/100 g

Colouring agents titanium dioxide (E171) and
oxides and hydroxides (E172)

not over 90%
as related to
the colouring
agent

iron

See Supplement No. 3
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Fatty acids (E570)

Glazing agents for fruits

in accordance
with TD

See Supplement No. 15

Isomaltitol, isomalt (E953),
xylitol (E967),

lactitol (E966),

maltitol and maltitol syrup (E965),
mannitol (E421),

sorbitol (E420),

erythritol (E968)

In accordance with TD

in accordance
with TD

See Supplements No. 13 and 15

Potassium, calcium and sodium salts of fatty
acids (E470)

Glazing agents for fruits

in accordance
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),
calcium carbonate (E170),
magnesium carbonates (E504)

In accordance with TD

in accordance
with TD

See Supplement No. 3,7, 11, 15 and17

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

(E425ii1)

Modified starches: In accordance with TD in accordance

acetylated starch (E1420),

acetylated distarch adipate (E1422),
acetylated distarch phosphate (E1414),
acetylated oxidized starch (E1451),
distarch phosphate (E1412),

monostarch phosphate (E1410),
oxidized starch (E1404),

hydroxypropyl distarch phosphate (E1442),
hydroxypropyl starch (E1440),
phosphated distarch phosphate (E1413),
starch sodium °Ctenyl succinate (E1450)

with TD

See Supplement No. 15

Xantan gum (E415)

In accordance with TD

in accordance
with TD

See Supplement No. 15

Lecithins (E322)

Glazing agents for fruits
Colouring agents and fat-soluble antioxidants

in accordance
with TD

See Supplement No. 15

MarnueBsie 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,
Colouring agents and fat-soluble antioxidants

in accordance
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)
Polyvinylpolypyrrolidone (E1202)

Sweetening agents

in accordance
with TD

See Supplement No. 15

Polydimethylsiloxane (E900)

Glazing agents for 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 agents for 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) monopalmi-

tate (E434, tween 40),

polyoxyethylene sorbitan (20) monostearate

(E435, tween 60),

polyoxyethylene (20) sorbitan tristearate

(E436, tween 65)

Polyethylene glycol (E1521) Table sweetening agents | 10 g/kg

See Supplements No. 6 and 15

Propylene glycol (E1520, propane-1,2-diol) Antioxidants 1 g/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 5¢g/100 g

Colouring agents titanium dioxide (E171) and iron
oxides and hydroxides (E172)

not over 90%
as related to
the colouring
agent

See Supplement No. 3

Sorbitans, fatty acid esters of sorbitol, (E491-
E495, SPANs):

sorbitan monostearate (E491, SPAN 60),
sorbitan tristearate (E492, SPAN 65),
sorbitan monolaurate (E493, SPAN 20),
sorbitan monooleate (E494, SPAN 80),
sorbitan monopalmitate (E495, SPAN 40)

Colouring agents
Defoaming agents
Glazing agents for fruits

in accordance
with TD

See Supplement No. 15

Ammonium sulphates (E517),

In accordance with TD

in accordance

potassium sulphates (E515), with TD

calcium sulphates (E516), See Supplement No. 5 and 7

sodium sulphates (E514)

Talc (E553iii1) Colouring agents | 5g/100¢g
See Supplement No. 3

Tragacanth (E413) In accordance with TD in accordance

with TD

See Supplement No. 15

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

Triethyl citrate (E1505),

Propylene glycol (E1520 propane-1,2-

diol) —

separate or combined in food products (from
all sources) both ready-prepared and restored
in accordance with the manufacturer’s in-
struction

flavorings:

-for food products

-for beverages except for cream liquor (for propyl-
ene glycol E1520)

in accordance
with TD
3 g/kg
1 g/l

Triethyl citrate (E1505)

See Triacetin (E1518)

See Supplement No. 15

Ammoniun salts of phosphatidic acid (E442,
ammonium phosphatides)

Antioxidants

in accordance
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),
hydroxypropyl 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)
stmicellulose (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
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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- 1 g/kg
etables, milk, eggs and fat — without addition of
sugar or of reduced caloric value
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 2 g/kg
-based on cocoa, dried fruit 2 g/kg
Soft spreads, margarines 1 g/kg
Chewing gum without addition of sugar 5.5 gkg
Ice-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 1 g/kg
value
Products derived from fruit and vegetables of re- 1 g/kg
duced caloric value
Fruit and vegetable sweet and sour semi-preserved 300 mg/kg
foods
Sauces, sauces based on vegetable oil formulations, 350 mg/kg
mayonnaises, mayonnaise 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 g/kg
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 mg/1
Apple and pear cider 600 mg/1
Alcoholic beverages with alcohol content of less 600 mg/1
than 15 volume %
Beverages containing a mixture of non-alcoholic 600 mg/1
beverages and beer or cider, wines, alcoholic bev-
erages
Non-alcoholic beer or beer with alcohol content of 600 mg/1
not over 1.2 volume %; other types of special 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 2 g/kg
-vitamins and mineral substances in the form of 5.5 gkg
syrups and chewable tablets
Salt of aspartame-acesulfame (E962) — the | Flavored non-alcoholic water-based beverages, 350 mg AC/1
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 — AS' 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 value
Snacks: flavored, ready-prepared, packed dry spicy 500 mg
products based on starch and nuts AC/kg
Confectionery without addition of sugar 500 mg
AC/kg
Confectionery of reduced caloric value or without
addition of sugar:
-based on starch 1 g AC/kg
-based on cocoa, dried fruit 500 mg
AC/kg
Soft spreads and margarines 1 g AS/kg
Chewing gum without addition of sugar 2 g AC/kg
Ice-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 AC/kg
Jams, preserves, jelly, fruit jelly of reduced caloric 1 g AS/kg
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
mayonnaises, mayonnaise 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- 1 g AS/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 AS/I
Alcoholic beverages with alcohol content of less 350 mg AC/1
than 15 volume %
Apple and pear cider 350 mg AC/1
Beverages containing a mixture of non-alcoholic 350 mg AC/1
beverages and beer or cider (apple, pear cider),
wines, alcoholic beverages
Non-alcoholic beer or with alcohol content of not 350 mg AC/1
over 1.2 volume %; other types of special beer
Beer of reduced caloric value 25 mg AS/
Freshening (breath and throat freshening) micros- 2.5 g AC/kg
weets (tablets, pastilles) without addition of sugar
Rich bakery and flour confectionery for dietetic 1 g AC/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 2 g AC/kg

syrups and chewable 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 value

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 1 g/kg

-based on cocoa, dried fruit 500 mg/kg

Soft spreads and margarines 1 g/kg

Chewing gum without addition of sugar 2 g/kg

Ice-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 caloric 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/lkg

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 alcohol 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 alcoholic

beverages

Non-alcoholic beer or with alcohol content of not 350 mg /1

over 1.2 volume %; other types of special beer

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

lets, pastilles) without addition of sugar

Ice-cream wafers and cones without addition of 2 g/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

mayonnaises, mayonnaise 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

-solid

-vitamins and mineral substances in the form of
syrups and chewable tablets

350 mg/kg
500mg/kg
2 g/kg

Polyatomic alcohols — polyols:
maltitol and maltitol syrup (E965),
isomaltitol (E953),

mannitol (E421),

sorbitol (E420),

xylitol (E967),

lactitol (E966),

erythritol (E 968)

Desserts and similar products: flavored water-
based, based on milk and milk products, based on
products derived from fruit and vegetables, grains,
eggs, fat — of reduced caloric value or without
addition of sugar

In accordance
with TD

Dry breakfast cereals based on products derived
from grains — of reduced caloric value or without
addition of sugar

In accordance
with TD

Ice-cream (except for cream and milk ice-cream),
fruit ice — of reduced caloric value or without ad-
dition of sugar

In accordance
with TD

Jam, preserves, fruit jelly, jelly products, glazed
sugar fruit, fruit products (except for the products
designated for production of beverages based on
fruit and juice) — of reduced caloric value or with-
out addition of sugar

In accordance
with TD

Confectionery: sweets including caramel, cocoa
products without addition of sugar

Confectionery based on dried fruit and starch of
reduced caloric value or without addition of sugar

In accordance
with TD

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
mayonnaises, mayonnaise sauces, creams based on with TD

vegetable oil formulations, mustard, grated horse-
radish

Solid dietetic products and biologically active food

In accordance

additives with TD
Neohesperidine dihydrochalcone (E959) Flavored water-based non-alcoholic 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

Ice-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 caloric 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/1
Alcoholic 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/1
over 1.2 volume %; other types of special beer
Ice-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
mayonnaises, mayonnaise 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
Ice-cream (except for cream and milk ice-cream), 26 mg/kg
fruit ice — of reduced caloric value or without ad-
dition of sugar
Ice-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 caloric value
Fruit and vegetable sweet and sour semi-preserved 10 mg/kg
foods
Sauces, sauces based on vegetable oil formulations, 12 mg/kg
mayonnaises, mayonnaise 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
Alcoholic beverages with alcohol content of less 20 mg/1
than 15 volume %

Apple and pear cider 20 mg/1
Beverages containing a mixture of non-alcoholic 20 mg/1
beverages and beer or cider (apple, pear cider),

wines, alcoholic beverages

Non-alcoholic beer or with alcohol content of not 20 mg/1
over 1.2 volume %; other types of special 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 TI

Saccarin and its Na, K, Ca salts (E954) — Flavored non-alcoholic 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/lkg

Ice-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/1
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 mg/1
over 1.2 volume %; other types of special beer

Cooling (breath-freshening) microsweets (tablets, 3 g/kg
pastilles) without addition of sugar

Ice-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
mayonnaises, mayonnaise 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 chewable tablets

Steviol glycosides (E960), stevia, leaves
powder and syrup therefrom, stevia extracts

Flavored non-alcoholic water-based beverages,
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; 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-
naises, mayonnaise sauces, creams based on vege-
table oil formulations

In accordance
with TD

Sucralose (E955, trichlorogalactosucrose)

Flavored non-alcoholic water-based beverages,
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

300 mg/kg

Flavored desserts based on water, grains, fruit, veg-
etables, milk, eggs and fat, without addition of sug-
ar or of reduced caloric value

400 mg/kg

Snacks: flavored, ready-prepared, packed dry spicy
products based on starch and nuts

200 mg/kg

Confectionery in the form of tablets (pastilles) of
reduced caloric value

200 mg/kg

Confectionery without addition of sugar

1 g/kg

Confectionery of reduced caloric value or without
addition of sugar:

based on starch

based on cocoa, dried fruit

1 g/kg
800 mg/kg

Soft spreads and margarines

400 mg/kg

Chewing gum without addition of sugar

3 g/kg

Ice-cream (except for cream and milk ice-cream),
fruit ice — of reduced caloric value or without ad-
dition of sugar

320 mg/kg

Ice-cream wafers and cones without addition of
sugar (cream and milk ice-cream)

800 mg/kg

Preserved and pasteurized fruit of reduced caloric
value or without addition of sugar

400 mg/kg

Jams, preserves, jelly, fruit jelly of reduced caloric
value

400 mg/kg

Products derived from fruit and vegetables of re-
duced caloric value

400 mg/kg

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
mayonnaises, mayonnaise 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/l
Alcoholic beverages with alcohol content of less 250 mg/1
than 15 volume %
Apple and pear cider 50 mg/1
Beverages containing a mixture of non-alcoholic 250 mg/1
beverages and beer or cider (apple, pear cider),
wines, alcoholic beverages
Non-alcoholic beer or with alcohol content of not 250 mg/1
over 1.2 volume %; other types of special beer
Beer of reduced caloric value 10 mg/1
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
Ice-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 salts: 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 value
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 chewable 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 Standards 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

Isobutane (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
Agents and Thickening Agents

Food additive

Food products

Maximum lev-

(index E) el in products
Agar (E406) In accordance with TD' in accordance
with TD
See Supplement No. 12
Acacia gum See gym arabic
Arabinogalactan (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),
potassium alginate (E402),
calcium alginate (E404),
sodium alginate (E401)

See Supplement No. 12

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 5g/l
Biologically active food additives 1.5 g/l (kg)
Sauces based on vegetable oil formulations, 30 g/l
mayonnaises, mayonnaise 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 a ready-to-
serve beverage,
15 mg/kg
for a ready-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,
(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 TI
Frozen fish, crustaceans, mollusca and cephalo- In accordance
pods with TI
Liqueurs In accordance
with TI
See Supplements No. 12 and 13
Carob bean gum (E410) In accordance with TD"? in accordance
with TD
See Supplement No. 12
Cassia gum (E427) Food service ice, fruit ice, fruit ice-cream,; 2.5 g/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;
Sauces and seasonings for salads;
Soups and broths (concentrates)
Thermally processed meat products 1.5 g/lkg
Karaya gum (E416) Dry breakfast cereals from grains and potatoes 5 g/kg
Nuts coatings 10 g/kg
Fillings, glazes, finishing coatings for rich bak- 5 g/kg
ery products and flour confectionery
Desserts 6 g/kg
Sauces based on vegetable oil formulations, 10 g/kg
mayonnaises, mayonnaise sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Egg liqueurs 10 g/kg
Chewing gum 5 g/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/1

in terms of an
anhydrous ex-
tract

Konjac, Konjac flour

(E425),

konjac gum (E4251),

konjac glucomannane (E425ii)

In accordance with TD" 2

10 g/kg

See Supplement No. 12

Modified starches:

In accordance with TD

in accordance
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Dextrins, starch, thermally processed, white
and yellow (E1400),

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),

hydroxypropyl starch (E1440),

bleached starch (1403),

starch and starch sodium °Ctenyl succinate
(E1450), monostarch phosphate (E1410)

with TD

See Supplement No. 12

starch and starch aliminium °Ctenyl succi-
nate (E1452)

Incapsulated vitamin preparations

35 g/kg

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-
ter)

Confectionery

in accordance
with TD

Pectins (E440)

In accordance with TD!

in accordance
with TD

See Supplement No. 12

Polyvinylpyrrolidone (E1201),
polyvinylpolypyrrolidone (E1202)

See Supplement No. 12

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 1 g/kg
(E432, tween 20), cream ice-cream), fruit ice
polyoxyethylene sorbitan (20) monooleate Desserts 3 g/kg
(E433, tween 80), Rich bakery and flour confectionery 3 g/kg
polyoxyethylene sorbitan (20) monopalmi- Sugary confectionery 1 g/kg
tate (E434 tween 40), Chewing gum 5 g/kg
polyoxyethylene sorbitan (20) monostearate  ["Szyces based on vegetable oil formulations, 5 g/kg
(E435, tween 60), ) ) mayonnaises, mayonnaise 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- 1 g/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 3 g/kg

products, decorative coatings (not fruit coatings),
sweet sauces

Polyoxyethylene (8) stearate (E430),
polyoxyethylene (40) stearate (E431)

Wine

in accordance
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 additives in capsules 10 g/kg
and tablets
See Supplement No. 6 and 12
Propylene glycol alginate (E405) Fatty emulsion products 3 g/kg
Ice-cream (except for full-cream ice, milk and 3 g/kg
cream ice-cream), fruit ice
Fruit products and vegetables, except for juice 5 g/kg
products
Sugary confectionery 1.5 g/kg
Chewing gum 5 g/kg
Rich bakery and flour confectionery 2 g/kg
Dry breakfast cereals (snacks) based on grain and 3 g/kg
potatoes
Flavored non-alcoholic beverages 300 mg/1
Beer, cider 100 mg/1
Emulsion liqueurs 10 g/kg
Sauces based on vegetable oil formulations, 8 g/kg
mayonnaises, mayonnaise sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Fillings, glazes, decorative coatings for rich bak- 5 g/kg
ery products and flour confectionery and desserts
Dietetic products, including for body weight re- 1.2 g/kg
duction
Biologically active food additives 1 g/kg
See Supplement No. 12
Sucroglycerides (E474), Sterilized cream 5 g/kg
sucrose esters of fatty acids (E473) — Milk-based beverages 5 g/l
separate or combined Cream replacers 5 g/kg
Meat products, thermally processed 5 g/kg
in terms of fat
Fatty emulsions for bakery products and flour 10 g/kg
confectionery
Ice-cream (except for full-cream ice, milk and 5 g/kg

cream ice-cream), fruit ice

Fresh fruits, surface treatment

in accordance

with TD
Sugary confectionery 5 g/kg
Desserts 5 g/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- 5 g/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, mayonnaise sauces, creams based
on vegetable oil formulations, including emulsi-
fied creams
Soups and broths 2 g/kg
Weak preserved coffee 1g/1
Biologically active food additives in accordance
with TD
Dietetic products, including for body weight re- 5 g/kg
duction
See Supplement No. 5 and 12
Sucrose acetate isobutyrate (E444, SAIB) Flavored cloudy non-alcoholic beverages 300 mg/1
Fruit and (or) vegetable juice-containing bever- 300 mg/1
ages
Flavored cloudy alcoholic beverages with alco- 300 mg/1

hol content of less than 15 volume %

Licorice root (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 monopalmitate (E495, SPAN 40), Sweets based on cocoa, chocoloate (only E492) 10 g/kg
separate or combined Chewing gum 5 g/kg

Jelly fruit jelly (only E493) 25 mg/kg

Desserts 5 g/kg

Wines (only E491) 5 g/kg

Liquid concentrates of tea, fruit and herbal wa- 500 mg/kg

ters

Beverage whiteners 5 g/kg

Sauces based on vegetable oil formulations, 5 g/kg

mayonnaises, mayonnaise sauces, creams based

on vegetable oil formulations, including emulsi-

fied creams

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

ery products and confectionary

Bakery yeast in accordance
with TD
Dietetic products, including for body weight re- 5 g/kg

duction

Biologically active food additives

in accordance

with TD
See Supplement No. 5 and 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 (special varieties) 3 g/kg
separate or combined Bakery and flour confectionery 5 g/kg
Chewing gum 2 g/kg
Instant rice 4 g/kg
Sugary confectionery 5 g/kg
Desserts 5 g/kg
Dry breakfast cereals (snacks) based on grains 5 g/kg
and potatoes
Cut or ground meat preserves 4 g/kg
Powders for preparation of hot beverages 2 g/kg
Emulsified liqueurs, alcoholic beverages of 8 g/kg
strength less than 15%
Fruit mustard 2 g/kg
Food products of dietetic therapeutic and protec- 2 g/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

Tara gum (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 additives in capsules 3.5 g/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 10 g/kg
Phosphoric acid (E338) and food phosphates: | Heat-treated milk 1g/1
Phosphates: with base Concentrated milk with dry substances content of 1 g/l
NH, (E 342), less than 28%
K (E340), Concentrated milk with dry substances content of 1.5 g/l
Ca (E341, 542), over 28%
Mg (E343), Dry milk and dry skim milk 2.5/l
Na (E339), Pasteurized heat-treated cream 5/l
Diphosphates (E450), Whipped cream and replacers thereof based on 5¢g/1
Triphosphates (E451), vegetable fat
Polyphosphates (E452) — o Young cheeses (except for Mozzarella cheese) 2 g/kg
added phosphate, separate or combined in Processed cheeses and replacers thereof 20 g/kg
terms of P,0; Chocoloate and barley milk-based beverages 2 g/kg
Sour cream butter 2 g/kg
Spreads and margarines 5 g/kg
Ice-cream (except for full-cream ice, milk and 1 g/kg
cream ice-cream), fruit ice
Desserts, including milk-based desserts (ice- 3 g/kg
cream)
Desserts, dry powder-like mixtures 7 g/kg
Fruit products, glazed fruit 800 mg/kg
Products derived from potatoes, including fro- 5 g/kg
zen, chilled and dried products
Processed potato products, including frozen, 5 g/kg
chilled and dried products, as well as frozen pre-
fried potatoes
Bakery and flour confectionary 20 g/kg
Sugary confectionery 5 g/kg
Powdered sugar 10 g/kg
Chewing gum in accordance
with TD
Flour 2.5 g/kg
Flour-based dry mixtures with addition of sugar, 20 g/kg
leavening agents for baking of fruit cakes, cakes,
pancakes, etc.
Pasta: noodles 2 g/kg
Thin dough 12 g/kg
Grain products produced by the extrusion tech- 5 g/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

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

of the total

(added + natu-
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ral phosphate)
Frozen mollusca and crustaceans (processed and 5 g of added
non-processed) 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

1 g/kg

Fish and shrimp pastes

5 g/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)

Sauces based on vegetable oil formulations, 5 g/kg

mayonnaises, mayonnaise sauces, creams based

on vegetable oil formulations, including emulsi-

fied creams

Soups and broths (concentrates) 3 g/kg

Cloud emulsions for beverages 30 g/l

Special beverages for sportsmen, artificially 500 mg/1

mineralized non-alcoholic beverages

Beverages based on vegetable proteins 20 g/1

Alcoholic beverages (except for wines and beer) 1 g/l

Tea and dry instant herbal teas 2 g/kg

Salt and salt substitutes 10 g/kg

Syrups (decorative coatings) flavored for milk 3 g/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/1

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),
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 hydroxyethyl cellulose (E467),
ethyl cellulose (E462)

with TD

See Supplements No. 12

croscaramellose (cross-linked carboxymetyl
cellulose sodium salt), E468

Biologically active food additives of hard consis-
tency

30 g/kg

See Supplement No. 12

beta-Cyclodextrin (E459)

Food products in 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’s instruction)

See Supplements No. 6 and 12

Potassium citrates (E332),
calcium citrates (E333),
sodium citrates (E331)

In accordance with TD

in accordance
with TD

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 (E472e),

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 5 g/kg
Bakery and flour confectionery 10 g/kg
Desserts 2 g/kg
Egg products 1 g/kg
Beverage whiteners 500 mg/kg

Emulsified liqueurs

5 g/kg
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Granulated breakfast cereals from grains

10 g/kg

Dietetic products, including for body weight con-
trol

5 g/kg

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- 5 g/kg
loate, chocoloate glaze

Propylene glycol esters of fatty acids (E477) | Milk and cream replacers 5 g/kg
Fatty emulsions for bakery products and flour 10 g/kg
confectionery
Ice-cream (except for full-cream ice, milk and 3 g/kg
cream ice-cream), fruit ice
Beverage whiteners 1 g/kg
Desserts 5 g/kg
Sugary confectionery 5 g/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- 1 g/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), alginic acid and its alginate salts (E400-E404), arabinogalactan (E409), pec-
tines (E440), for guar gum (E412), carob bean gum (E410), konjac gym (E425, 4251, E425i1) 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, 4251, 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 1 g/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 dihydrochalcone (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
Vegetable proteins 5 mg/kg
See Supplement No. 13
Neotame (E961) Flavored non-alcoholic beverages based on water, 2 mg/l
fruit juices, milk and milk products without addi-
tion of sugar or of reduced caloric value
Snacks: flavored and ready-prepared, packed, dry, 2 mg/l
spicy starch-containing products and nuts with
coating;
Confectionery based on starch of reduced caloric 3 mg/l
value or without addition of sugar;
Breath-freshening microsweets without addition 3 mg/l
of sugar;
Flavored pastilles throat without addition of sug- 3 mg/l
ar;
Chewing gum with sugar; 3 mg/l
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Jams, jelly and fruit jellies of reduced caloric val- 2 mg/l
ue

Sauces 2 mg/l
Biologically active food additives (liquid and 2 mg/l

powder-like);

Biologically active food additives: vitamins and
mineral substances in the form of syrups and
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 dihydrochalcone, 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%.



80

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),
Ca (E302),
Na (E301)

See Supplement No. 4 and 5

Magnesium hydroxide (E528),
magnesium carbonate (E504)

In accordance with TD

in accordance
with TD

See Supplement No. 7

Isoascorbic acid, erythorbic acid (E315),

Non-alcoholic and alcoholic 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 lactate (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 Products for Which Both a List of Food Additives Used in Accordance with TD and
Allowable Levels of Application Thereof Are Established

Food products Food additive Maximum
(index E) level in
products
Cocoa and chocolate products Citric acid (E330) 5 g/kg
Lecithins, phosphatides (E322) in accordance
with TD
Tartaric acid (E334) 5 g/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 (ES00) from a dry
Potassium carbonates (E501) fat-free sub-
Ammonium carbonates (E503) stance in
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) 3 g/l
Ascorbic acid (E300) in accordance
with TD
Malic acid (E296) — pineapple juice 3 g/l
Tartaric acid (E334) 4 g/l
Pectins (E440) — pineapple juice and passion- 3¢/l
fruit vine juice
Calcium carbonate (E170) and in accordance
Potassium tartrates (E336) — grape juice with TD
Nectars Citric acid (E330) 5¢g/1
Ascorbic acid (E300) in accordance
with TD
Lactic acid (E270) 5¢g/l1
Tartaric acid (E334) 4 g/l
Pectins (E440) — for pineapple nectar and pas- 3¢/l

sionfruit vine nectar

Jams and jelly, fruit jellies and other similar

spreads, including low-calorie

Pectins (E440)

Lactic acid (E270)
Malic acid (E296)
Ascorbic acid (E300)
Calcium lactate (E327)
Citric acid (E330)
Sodium citrates (E331)
Calcium citrates (E333)
Tartaric acid (E334)
Sodium tartrates (E335)

in accordance
with TD
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Sodium malates (E350)

Alginic acid (E400) 10 g/kg
Sodium alginate (E401) separate or
Potassium alginate (E402) combined

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)

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 (E3041)

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)
Carboxymetyl 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,

Calcium citrates (E333)

in accordance

including frozen fish, crustaceans and mollusca with TD
Instant rice Mono- and diglycerides of fatty acids (E471) in accordance

Acetic and fatty acid esters of glycerol (E472a) with TD
Non-emulsified vegetable and animal oils and Lactic acid (E270) in accordance
fats (except for vegetable oils produced by Ascorbic acid (E300) with TD
pressing, and olive oil) Ascorbyl palmitate (E3041)

Ascorbyl stearate (E304ii)

Mixed tocopherols concentrate (E306)

Alpha-tocopherol (E307)

Synthetic gamma-tocopherol (E308)

Synthetic delta-tocopherol (E309)

Lecithins (322) 30 g/l

Citric acid (E330) in accordance

Sodium citrates (E331) with TD

Potassium citrates (E332)

Calcium citrates (E333)

Mono- and diglycerides of fatty acids (E471) 10 g/l

Citric and fatty acid esters of glycerol (E472c) in accordance

with TD

Refined olive oil, including olive fertilizer oil Alpha-tocopherol (E307) 200 mg/kg
Aged cheeses, including cut and grated cheeses | Calcium carbonate (E170) in accordance

Magnesium carbonates (E504) with TD

Calcium chloride (E509)
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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 lactate (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 (E3041)

Ascorbyl stearate (E304ii)

Lecithins, phosphatides (E322)

Lactic acid (E270)

Sodium lactate (E325)

Potassium lactate (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
(E472e)

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)

Sodium ascorbate (E301)

Lecithins, phosphatides (E322)

Citric acid (E330)

Tartaric acid (E334)

Mono- and diglycerides of fatty acids (E471)
Glucono delta-lactone (E575)

with TD

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 arabic (E414)

Cultured cream butter

Sodium carbonates (ES00)

in accordance

with TD

Goat milk, processed by ultra-high temperature | Sodium citrates (E331) 4 g/l
Chestnuts in 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)

Cellulose (E460)

Carboxymetyl 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)
Hydroxypropyl 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- ICE Synonyms; systematic

Ru No.' MA 3 |[CAS Russian name | English name YROnymss 5y

No. name
No.?
1,8(9)-p-Menthadiene; p-

01001 D633 1491  [138-86-3 |Jumonen Limonene Mentha-18-diene; 1-Methyl-4-
isopropenyl-1-cyclohexene; Di-
pentene; Carvene; Cinene; Cit-
p-Cymene; Cymene; p-methyl-

E Al A isopropylbenzene; 4-isopropyl-

01002 p3s6 (620  [99-87-6 | -/onpomwi-d-l-Isopropyl-4 1-methylbenzene; Cymol; 4-

METHIIOCH30JT methylbenzene .
Methyl-1-isopropylbenzene; 1-
Methyl-4-isopropylbenzene;
. beta-Pinene; 6,6-

01.003 2903 P114 |127-91-3  |TIun-2(10)-en Pin-2(10)-ene Dimethyl-2-

. alpha-Pinene; 2,6,6-Trimethyl-

01.004 2902 P113  [80-56-8 MMun-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 |TepnuHoicH Terpinolene 4-isopropylidene-1-cyclohexene;
1,4(8)-Terpadiene; p-Mentha-
Phellandrene; 2-Methyl-5-

anbda- isopropyl-1,3-cyclohexadiene; 4-

01.006 2856 2117  [99-83-2 alpha-Phellandrene |.

QennanapeH isopropyl-1-methyl-1,5-
cyclohexadiene; p-Mentha-1,5-
Caryophyllene; 2-Methylene-

6eTa- 6,10,10-trimethylbicyclo-[7,2,0]-

01.007 2252 [2118 [87-44-5 Kaproduuien beta-Caryophyllene undec-5-ene;4,11,11-Trimethyl-
8-methylene-
7-Methyl-3-methylene-1,6-

01.008 762 2197 123-35-3  |Mupuen Myrcene octadiene;7-Methyl-3-
3.3-Dimethyl-2-

01.009 2229 227 [79-92-5 Kamden Camphene methylenenorcamphene; 2,2-
Dimethyl-3-
4,alpha-Dimethylstyrene; p-

1-N3omnponenun- |1-Isopropenyl-4- Isopropenyl toluene; 1-

01.010 144 2260 | 1195-32-01, \ 1inGenson methylbenzene Methyl-4-isopropenyl ben-

zene; 2-p-tolyl propene;
E e : e p-Methyldiphenyl; p-

01.011 BI86 [2292  [644-08-6 gﬂgzgﬁ L1 ;‘il\flzg‘yll L1 Methylphenylbenzene; Phenyl-p-

pheny tolyl;p-Phenyl-toluene;

01.013 3129 10978 92-52-4 budennn Biphenyl Diphenyl; Phenylbenzene;

1- 1
01.014 3193 11009 90-12-0 HMeTI/lnHa(bTanM Methylnaphthalene alpha-Methylnaphthalene;
01.015 3233 11022 |100-42-5 |Bununbenszon Vinylbenzene Styrene; Vinylbenzol; Phe-

nylethene; Phenylethylene;
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01.016

3331

10979

495-62-5

1,4(8),12-
bucabonatpuen

1,4(8),12-
IBisabolatriene

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

'Valencene

1,2,3,5,6,7,8a-Octahydro-1,8a-
dimethyl-7-isopropenyl naptha-
lene;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

anbda-TepraeH

alpha-Terpinene

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

01.020

3559

11025

09-85-4

ramma-TeprnuHeH

gamma-Terpinene

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

01.021

10982

29350-73-
0

imensTa-Kagnnen

delta-Cadinene

alpha-, 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)Jundec-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-
isopropenyl-bicyclo[5.3.0] dec-

01.024

11931

5208-59-3

bera-bypOoneH

beta-Bourbonene

2-Methyl-8-methylene-5-
isopropyl-

1 rm A N nin NI

01.029

3821

10983

13466-78-
9

imenpTa-3-Kapen

delta-3-Carene

3-Carene; Isodiprene; 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-
isopropyl-

01.036

11847

101-81-5

JIndbennnmeran

Diphenylmethane

Benzylbenzene; Phenylbenzyl; 1,1'-
methylenebis-benzene;

01.037

10992

112-41-4

Jloneu-1-en

Dodec-1-ene

1-Dodecene; Dodecylene;

01.039

10996

20307-84-0

ImenpTa-JJeMeH

delta-Elemene

3-Isopropenyl-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

Oera-DapHe3eH

beta-Farnesene

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

01.043

11004

6753-98-6

3,7,10-
['ymynarpuen

3,7,10-
I[Humulatriene

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

triene

01.045

2633

491

5989-27-5

d-JlumoHeH

d-Limonene

p-Mentha-1,8-diene

01.046

2633

491

5989-54-8

I-JIumonen

I-Limonene

ILevo-Limonene;

01.051

11010

91-57-6

-
MeTunantpanu
mat

D-
Methylnaphthalene

Beta-methyl naphtalenes; beta-
methylnaphthalene;
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01.052 11011 [10208-80- ansha-Myyponen [alpha-Muurolene 2,8-Dimethylene-5-isopropyl-
U bicyclo[4.4.0]decane
01.053 11014 91-20-3 Hadramma Naphthalene Naphthene; Champhor tar;
01.055 11017 [555-10-2 [oera-Demnanapen beta-Phellandrene p-Mentha-1(7),2-diene
01.059 11018 [3387-41-5 [4(10)-Tyiien 4(10)-Thujene A-Methylene-1-isopropyl-
bicyclo[3.1.0]hexane
01.061 795 16356-11- Vmnera-13,5- iy geca1 3 5-triene
9 TpHUeH
(R)-5-(1- (R)-5-(1-
01.065 D8s6 D117  |4221-98-1 fMerwomum)-2-  Methylethyl)-2-
MeTnia-1,3- methyl-1,3-
mukorekcaguer cyclohexadiene
01.070 14293 111-66-0  [1-Okten 1-Octene
02.001 2179 49 78-83-1 ilxllemnnpona}l- 2-Methylpropan-1-ol [Isobutanol; Isopropyl carbinol;
02.002 2928 50 71-23-8 [Mponan-1-on IPropan-1-ol Propylic alcohol;
Isoamyl alcohol; Isopentyl alco-
hol; Amyl iso alcohol; 3-Methyl-
02.003 2057 51 123-51-3  [M3omeHTaHOXT [sopentanol 1-butanol; Pentyl iso alcohol; Iso-
butyl carbinol; 3-Methylbutan-1-
02004 p178 | 52 [71-36-3 [Byram-l-on  [Butan-1-ol Propyl carbinol; Hydroxybu-
tane;Butyric alcohol;
02.005 [2567 | 53 |111-27-3  [Fexcan-1-om Hexan-1-ol Alcohol C-6; n-Hexyl alcohol;
Caproic alcohol; Amyl carbinol;
)Alcohol C-8; n-Octyl alcohol;
02.006 2800 54 111-87-5 |Oxkran-1-ox Octan-1-ol Heptyl carbinol; Caprylic alco-
hol; Capryl alcohol; pri.-Octyl
|Alcohol C-9; Pelargonic alco-
02.007 [2789 55 143-08-8 |Honan-1-ox Nonan-1-ol hol;Nonanol; Octyl carbinol;
Pelargonic alcohol; n-Nonyl
)Alcohol C-12; Lauryl alcohol;
02.008 2617 56 112-53-8  |Jomekan-1-om Dodecan-1-ol ILauricalcohol; Dodecyl alcohol;
1-Dodecanol; Undecyl carbinol;
36653-82- Cetyl alcohol; Alcohol C-16; n-
02.009 2554 57 4 excanexan-1-on [Hexadecan-1-ol hexadecyl alcohol: Palmityl alco-
B eH3IIOBLLL alpha-Hydroxytoluene; Phenyl-
02.010 2137 58 100-51-6 CH3ILIO Benzyl alcohol carbinol; Phenylmethanol; Phe-
crupT :
nylmethyl alcohol;
02.011 2309 59 106-22-9  [[utponemmomn Citronellol 3,7-Dimethyloct-6-en-1-ol
2,6-Dimethyl-2,6-octadien-8-
02012 507 | 60 [106-24-1 [Fepanmon Geraniol ol; trans-3,7-Dimethyl-2,6-
octadien-1-ol; 3,7-
Dimethylocta-2(trans),6-dien-
2,6-Dimethyl-octadien-2,7-ol-
02.013 D635 | 61  [78-70-6  |Tusanoon Linalool 6; 2,6-Dimethyl-2,7-octadien-
6-ol; Linalol; Licareol; Corian-
drol; 3,7-Dimethylocta-1,6-
alpha-Terpineol; 1-Methyl-4-
02.014 3045 62 98-55-5 anbda-Teprmureon alpha-Terpineol isopropyl-1-cyclohexen-8-ol; al-

pha-Terpilenol; Terpineol schlech-

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

02.015 [2665 63 89-78-1 MeHnTon Menthol drothymol; 5-Methyl-2-
isopropylhexahydrophenol; 5-
Methyl-2-isopropylcyclohexanol;
Camphol; Baros; d-Camphanol; 2-
Hydroxycamphane; 2-
02.016 [2157 64 507-70-0  [bopueon IBorneol Camphanol; Bornyl alcohol; Bor-
neocamphor; 1,7,7-Trimethyl-
Cinnamic alcohol; gamma-
02017 2294 | 65  [104-54-1 [FoPHembIi Cinnamyl alcohol | nenylallylalcohol; 3-Phenyl-2-
CIUpT 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-
02.018 [2772 67 7212-44-4 Hepomumoi Nerolidol catrien; Melaleucol: 3,7,11-
Trimethyl-1,6(cis),10-dodecatrien-
h-® | Phenethyl alcohol; beta-
02.019 P858 | 68  |60-12-8 [ CHPTAHLT b bhenylethan-1-ol  [Phenethyl alcohol; 1-Phenyl-2-
o ethanol; 2-Phenylethyl alcohol;
02.020 2562 69 2305-21-7 [Cexkc-2-en-l1-on  [Hex-2-en-1-ol 2-Hexenol; 3-Propylallyl alcohol;
Heptyl alcohol; Alcohol C-
7;Hydroxyheptane; Enanthyl
02.021 [2548 70 111-70-6  [C'enraH-1-oa Heptan-1-ol alcohol: Enanthic alcohol:
pri.Heptyl alcohol; Hexyl car-
Octyl alcohol sec.; Methyl
02.022 12801 71 123-96-6  |OkxrtaH-2-01 Octan-2-ol lhexyl carbinol; Capryl alcohol
sec.; Hexyl methyl carbinol;
IAmyl vinyl carbinol; (Amyl-
02023 p80S | 72 [3391-86-4 Oxr-l-en-3-om  [Oct-1-en-3-ol vinylcarbinol); Matsutake
alcohol; Matsuka alcohol; n-
Pentyl vinyl carbinol;
|Alcohol C-10; n-Decyl al-
02.024 2365 73 112-30-1 |lexan-1-om1 Decan-1-ol cohol; Nonylacarbinol;
Decylic alcohol; Capric
3,7- . Tetrahy-
02.026 2391 75 106-21-8  Tumerunokran-1- 3i7—D1methyloctan—l— drogeraniol;
oIt © Dihydrocitro-
. alpha-Citronellol; 2,6-Dimethyl-
02.027 2980 76 6812-78-8 [PonuHON Rhodinol 1-octen-8-ol; 3,7-Dimethyloct-7-
3,7- . Tetrahydrolinalool; Tetrahydroli-
> 3,7-Dimethyloctan-3- y , Yy
02.028  B060 | 77 [78-69-3  |lumermroxtan-3- [} > alol;I-Ethyl-1,5-dimethyl hexa-
o1 Inol-
3,7,11- 3,7,11- ) T i
02020 D478 | 78 |4602-84-0 [Tpumermmonex a-Trimethyldodeca- |, eSOl 2:6,10-Trimethyl
. 2,6,10-dodecatrien-12-ol;
2,6,10-tpuen-1-o01 2,6,10-trien-1-o0l
n-Amyl cinnamic alcohol; 2-
auba- alpha- IAmyl-3-phenyl-2-propen-1-ol;
02.030 [2065 | 79  |101-85-9 [[lenrunkopuumsr [Pentylcinnamyl yi->-phenyl-2-propen-1-0%,
P—. lcohol 2-Benzylidene-heptanol; 2-
Pentyl-3-phenylprop-2-enol
3 - DeHIIIDONA- Benzylethyl alcohol; Hydrocinna-
02.031 2885 80 122-97-4 Lo p 3-Phenylpropan-1-ol mylalcohol; Phenylpropyl alcohol;
Dihydrocinnamyl alcohol;
Phenyl ethyl carbinol; 1-
02033 [2884 | 82  [03-54.9 |\ DEHWIIPONAN- |y by inropan-1-ol |PRenylpropyl alcohol: alpha-

1-on

Ethylbenzyl alcohol; Ethyl phe-

nyl carbinol;
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1-dennnnenTan-2-

1-Phenylpentan-2-

alpha-Propylphenethyl alcohol;
Benzylpropyl carbinol; Benzylbuty]

02.034 2953 8 05737, ol alcohol; Benzylpropyl carbinol; n-
IPropyl benzylcarbinol,
2Merun-l- ) ey yirons 2 metl 1 v
02.035 [2393 | 84  [100-86-7 |penmamponan-2- Y yaroxy Y .
ot phenylpropan-2-ol  |phenylpropanone; Benzyl di-
methyl carbinol;
02036 D879 | 85  [2344-70-9 [FPHMIOYTAH2- ) b o ibutan-2-01  [Phenylethyl methyl carbinol; Me-
ol thyl 2-phenylethyl carbinol;
Phenylethyl methyl ethyl carbi-
02037 pss3 | s6 |[0415°87- p-Memurl- - 3-Methyl-1- nol; 3-Methyl-1-phenyi-3-
9 (ennnmenran-3-oaphenylpentan-3-ol .
entanol;
2-Fenchanol; alpha-Fenchol,
1,3,3-Trimethyl-2-norbornanol,
02.038 [2480 87 1632-73-1 |[Denxon [Fenchyl alcohol 1,3,3-Trimethylbicyclo-2,2,1-
heptan-2-o0l;1,3,3-trimethyl-
bicyclo{2.2.1]heptan-2-ol
4- 4 Isopropvlbenzyl Cuminol; p-Cymen-7-ol; Cum-
02.039 D933 | 88  [536-60-7 [somponmiGens alcohlzl PYIOENZYL knylalcohol; Cuminic alcohol; p-
MJIOBBIN CIIAPT Cymen-7-ol;
02.040 [056 [514  [71-41-0  |[lenran-l-on Pentan-1-ol Amyl alcohol; Pentyl alcohol; n-
Butyl carbinol;
2-MetunbyTan-2-
02.041 515 75-85-4 o 2-Methylbutan-2-0l  [t-Amylalcohol;
p-Cymen-8-ol; p-alpha-alpha-
2-(4- 2-(4- Trimethylbenzyl alcohol; 2-p-
02.042 3242 [530 1197-01-9 Metundennmn  Methylphenyl)prop  (Tolyl-2-propanol; 8-Hydroxy p-
[ponan-2-0J1 an-2-ol cymene; Dimethyl p-Tolyl carbi-
nol;
02.043 543 97-95-0 2-Ortundyran-1-on 2-Ethylbutan-1-ol
02.044 (3547 [544  [589-82-2 [Femram-3-o1  [Heptan-3-ol n-Butyl ethyl carbinol; Ethyl
butyl carbinol;
2-Hydroxyheptane; Amyl me-
02.045 (3288 [554 543-49-7 [Centan-2-on Heptan-2-ol thyl carbinol; sec-Heptyl alco-
hol; Methyl amyl carbinol,
37 Hydroxycitronellol; 7-
02047 D586 1559  [107-74-4  |Tumermnoxran- [ Limethyloctane- Hydoxy-3,7-dimethyloctan-1-
1,7-diol ol; Hydroxydihydrocitronel-
1,7-nuon lol:
02.049 780 [589  |7786-44-9 OH;Ha‘zﬁ‘ﬂ“eH'l' Nona-2,6-dien-1-0l  [Nonadienol: Violet leaf alcohol:
02.050 665 ;0273_24_ [enr-2-en-1-om  [Pent-2-en-1-ol
02051 B6ls  l674 é0521-91- ;S)J-IdDeHHnHeHTaH—l—2iPheny1pentan-l— Phenylamyl alcohol;
2-Metummpoman- 2-Methylpropan-2-  [1,1-Dimethylethanol; tert. Bu-
02.052 698 75-650 b o ol tanol;1,1-Dimethyl ethanol
Terpin hydrate; 4-Hydroxy-
02.054 701 [0-53.5  [-Menran-1.8- ip-Menthane-1.8- b o 1ohe 4-trimethyl cyclohex-
oI diol .
ane methanol; dipentene glycol,
3,5,5- 3,5,5- . . ;
02055 [3324 [102  [3452-97-9 (Tpumermirexcan (Trimethylhexan-1- || imethylhexylalcohol; Isonon

-1-011

ol

anol;
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I"exc-3(uuc)-

Leaf alcohol; beta-gamma-hexenol;cis-

02.056 2563  [750 928-96-1 o]0 Hex-3(cis)-en-1-ol 3-hexenol; Blatteralkohol; Hex-3-en-1-
ol;
/Alcohol C-11, undecylic; Undecyl alco-
02.057 3097 [751 112-42-5 |[Yunpekan-1-on |Undecan-1-ol hol: Decyl carbinol; 1-Hendecanol:
INerolol; Neraniol; Nerosol; Cis-3,7-
Dimethyl-2,6,octadien-1-0l;  Allerol;
02.058 2770 2018 |106-25-2 |Hepoxa INerol cis-2,6-Dimethyl-2,6-octadien-8-ol;
INerodol;  Neraniol;  3,7-Dimethyl-
2(cis),6-octadien-1-ol
Isocamphol; Borneol(iso); (iso)-
Camphol; Isobornyl alcohol; (ex0)-2-
02.059 2158 2020 |124-76-5 |M306opueon [[soborneol Camphanol; (ex0)-2-Bornanol; Bor-
man-2-ol; 1,7,7-
Trimethylbicyclo[2.2.1]heptan-2-ol
n-Menta-1,8-  [p-Mentha-1,8- Perilla alcohol; Per.illyl alcohol; 1-
02.060 2664 2024 536-59-4 uen-7-01 dien-7-ol Hydroxymethyl'_zt_lsoprop'en’yl_ 1-
cvclohexene: Dihvdrocuminic alcohol:
uruapoxapse 8-p-Menthen-2-o0l; 6-Methyl-3-
02.061 2379 2025 619-01-2 A Apoxap Dihydrocarveol [isopropenylcyclohexanol; p-Menth-8-
en-2-ol
ip-Mentha-6,8-dien-2-o0l; 1-Methyl-
02.062 2247 2027 [99-48-9 Kapseon Carveol 4-isopropenyl-6-cyclohexen-2-ol;
-Mentha-1,8-dien-2-o0l
2-Propyl-iso-5-Methylcyclohexanol; 2-
02063 2666 [2028 [2216-52-6 d-Heomenron |d-Neomenthol [ SOProPYl-3-methyleyclohexanol; 2-
Isopropyl-5-methylcyclohexanol [1S-
(1alpha,2alpha,5beta)]-
alpha-Methylbenzyl alcohol; Methyl-
1-OennmaTan- iphenyl carbinol; Methylphenylcarbinol,
02.064 2685 2030  [98-85-1 Lo 1—Phenylethan-1-olStyrallyl alcohol: 1-Phenyl-1-
hydroxyethane;
T
02.065 2208 2031  |7779-78-4 |penunnenran- [phenylpentan-2- h }llp | Y ) ; I
b-on ol Methylpropyl benzyl carbinol; 4-
Methyl-1-phenyl-2-pentanol;
02.066 2880 0032 17488-65- 4-CDCHI/IJ'[6yT-3- 4-Pheny1but'3'en' Methyl styryl Carbinol; alpha_
2 eH-2-011 2-ol Methylcinnamyl alcohol;
1-Methyl-4-isopropenylcyclohexan-3-
02.067 2962 2033  [89-79-2 M3onyneron  |[sopulegol ol; p-Menth-8(9)-en-3-o0l; p-Menth-8-
en-3-ol
02.070 2138 [108-93-0 [[uxsorexcanonCyclohexanol ~ [Hexalin; Hexahydrophenol; Hydroxy
cyclohexane;
Hexahydrocarvacrol; 3-Isopropyl-6-
02.071 3562 2228 499-69-4  [n-MenTaH-2-0I1 p—Menthan—Z—ol methylcyclohexano]; Carvomentho]; 1-
Methyl-4-isopropyl-2-cyclohexanol;
4-Carvomenthenol; 1-Methyl-4-
a4 } ) . isopropylcyclohex-1-en-4-ol; 1-p-
02.072 2248 2229 |562-74-3 4-Tepmureon WM-Terpinenol Menthen-4-ol; Origanol; 1-Methyl-4-
isopropyl; p-Menth-1-en-4-ol
2- . )
02073 732 257 [1123-85-9 |@enmmponan- 2-Phenylpropan- [Hydratropic alcohol; Hydratropyl
Lo -0l alcohol; 2-Phenylpropyl alcohol,
02.074 (3430 2295 |6126-50-7 [['exc-4-en-1-omn|Hex-4-en-1-ol
HEeo-
18675-34- neo-
02.075 2296 3 Jlurnapoxapse Dihydrocarveol ip-Menth-8-en-2-ol

0JI
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02.076 [3998 [2346  [137-32-6 . 2-Methylbutan-1-ol
02.077 2349  |584-02-1 [[lenran-3-on Pentan-3-ol Diethyl carbinol;
Methyl carbinol; Punctilious
e (USI);Absolute alc.; Anhydrous alc.;

02.078 [2419 |11891 |64-17-5  [IrtaHon Ethanol Dehydrated alc.: Ethyl hydrate: Ethyl
hydroxide;

Isopropyl alcohol; Propan-2-
ol;Isopropanol; Dimethyl carbinol; Propyl

02.079 2929 67-63-0 M3ompomano Isopropanol 50 alcohol; Propanol(iso): Petrohol:sec-
Propyl alcohol;
p-alpha-Dimethylbenzyl alcohol; p-Tolyl

02080 13139 10197 1536-50-5 1-(n-Tomum)stan- |1-(p-Tolyl)ethan-1-  methyl carbmol;l—p—Tolyl-l—§thanol; 4-

1-om ol Toluene; p-Tolyl methyl carbinol; 1-(4-
Methylphenyl)ethan-1-ol
2,6- . - L
02081 13140 11719 [108-82-7 |Tumernrenras- 4_2,6-D1methylheptan— D1-1spbutyl carbinol; Diisobutyl
oot 4-ol carbinol;

02.082 [3151 [11763 |104-76-7 ifmﬂre‘(ca*"l' D-Ethylhexan-1-0l  [2-Ethylhexyl alcohol;

02.083 (3179 10248 491-04-3  |m-Menr-1-en-3-os p-Menth-1-en-3-0l  [Piperitol;

Cabunen Sabinenchydrate; Thujan-4-ol; 1-

02.085 3239 10309 [546-79-2 Fnpar Sabinene hydrate Isopropyl-4-methylbicyclo[3.1.0]hexan-
4-ol

02.086 (3246 |11826 |1653-30-1 [Yamexan2-on1  [Undecan-2-ol sec-Undecylic alcohol; Methyl nonyl
carbinol;

02.087 B315 |11803 [628-99-9 |Homam2-on  [Nonan-2-ol Methyl-n-Heptyl carbinol; sec-n-
Nonanol; Methyl heptyl carbinol;
sec-Amyl alcohol; alpha-Methylbutanol;

02.088 (3316 11696 [6032-29-7 [[lenTan-2-on Pentan-2-ol Methyl n-propyl carbinol; Methyl n-
Propyl carbinol; Propylmethyl carbinol;

02.089 3351 11775 1623-37-0 [['ekcaH-3-on Hexan-3-ol [Ethyl propyl carbinol;

31502-14- [Howu-2(TpaHc)-eH-

02.090 379 |10292 |, o (panc) Non-2(trans)-en-1-o
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
alpha,2,6,6-Tetramethyl-1,3-

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

02092 3446 10195 0 OMOHOJI ol Trimethyl-1,3-cyclohexadienyl)-butan-2-
ol

02003 465 (10294 7245 Hon6en-lon  Non-6-en-1-ol Cis-6-Nonenol;

02004 B467 (10296 P02 Okrden-lon (Oct-3-en-1-ol cis-3-Octenol;

18368-91- 2-Ethyl-1,3,3-trimethyl-2-
02.095 3491 10208 2-Orundenxon  2-Ethylfenchol norbornanol;2-Ethyl-1,3,3-trimethyl-
7 )
bicyclo[2.2.1]heptan-2-ol
4-Isopropyl-1-methyl-3-cyclohexen-1-
02.096 B563 |10252 |586-82-3 |I-Tepmancon  |I-Terpinenol ol; 1-Methyl-4-isopropyl-3-cyclohexen-

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

-Menth-3-en-1-o0l
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1-Methyl-4-isopropenylcyclohexan-1-

02.097 3564 10254 |138-87-4 |oera-Tepnuneon |beta-Terpineol ol; 4-Isopropenyl-1-methyl-1-
cyclohexanol; p-Menth-8(10)-en-1-ol
02008 (581 |11715 [589-98-0 [Oxtam3-om  Octan-3-ol Ethyl n-amyl carbinol; amylethylearbi-
nol; d-n-octanol; Amyl ethyl carbinol;
02.099 (3584 [11717 |616-25-1 |Menr-l-en-3-01  [Pent-1-en-3-ol B-Pentenol; Vinyl ethyl carbinol; Ethyl
vinyl carbinol;
2(10)-Pinen-3-ol; 6,6-Dimethyl-3-
hydroxy-2-methylenebicyclo[3.1.1]-
02.100 (3587 10303 [5947-36-4 [[TuHOKapBeOT 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 |[Ilun-2-eH-4-011 IPin-2-en-4-o0l \Verbenol; 2-Pinenol-4; 4,6,6-
Trimethyl-bicyclo[3.1.1]hept-3-en-2-
one
02.102 3602 16649_14_ Oxt-3-eH-2-01  |Oct-3-en-2-0l trans-3-Octen-2-ol;
02.103 [3605 [10194 [1565-81-7 |Mekan-3-ou Decan-3-ol Eeptlyl ethyl carbinol; Ethyl heptyl car-
inol;
02.104 [3608 |10220 |4798-44-1 |[Pexc-1-en-3-om  |Hex-1-en-3-ol 1-Vinyl butan-1-ol; Vinyl propyl carbi-
nol; Propyl vinyl carbinol;
iipas 6 (2,66 Trimethyl-2-
02.105 [3624 PUMCTHIZZ o ool ohexenyl)but-3-  [alpha-Tonol;
9 LIUKJIOTEKCEHMIT)
en-2-ol
OyT-3-eH-2-01
h2029-76- 4T_(2’2’6_ 1 4-(2,2,6-Trimethyl-1-
02.106 [3625 PUMETHIL= o olohexenyl)but-3-  |beta-Tonol;
1 [IUKJIOTEKCEHMI )
en-2-ol
OyT-3-eH-2-01
02.107 P627 3293-47.8 [MIUAPO-6eTa- Iny 4 betasionol  [3-Dihydroionol; 4-(2,2,6-
MOHOJI Trimethylcyclohex-1-enyl)-butan-2-ol
PPhenylethyl dimethyl carbinol; 1,1-
02.108 [3629 [10281 [103-05-9 éj\:;;g”;‘;_z_oﬂ 2{&“{‘5&;:1‘1_2_01 Dimethyl-3-phenyl-1-propanol; Di-
M pheny methyl phenylethyl carbinol;
02.109 [3647 [11795 [556-82-1 f:ﬁemmy“z'e‘*'3-Methy1but-2-en-1-01Pren01;
02110 B663 36806-46- 2,6-[Iumermirent- 2,6-Dimethylhept-6-
9 6-eH-1-011 en-1-ol
02.111 3703 508-75-4 [P METHIOYTAH-2= |y ) ot vibutan-2-01  Methyl isopropyl carbinol; Isopropyl
0J1 methyl carbinol;
02.112 3720 |10292 ‘9“453_56_ OH;H_Z(HHC)_SH_I_ Non-2(cis)-en-1-ol  [z-2-Nonen-1-ol;
02.113 3722 24275'73' OO;‘T'S(“““)'GH'I' Oct-5(cis)-en-1-ol  [z-5-Octen-1-ol;
2-(2,2,3- 22,23
00114 B741 1901-38-8 TpUMETHITITHKIT Trimethylcyclopent-3-al.pha_camph()lemc alcohol; 2-(2,3,3-‘
oreHT-3- trimethylcyclopent-3-en-1-yl)ethanol;
enyl)ethan-1-ol
eHMJT)9TaH-1-0J1
02115 [3762 10275 [589-35-5 [ -Merwmenran-1-3-Methylpentan-1-— |, o) 4 4y anol.

0J1

ol




28231-03-
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2,6,6-Trimethyl-

02.119 10189 N enpeHon Cedrenol tricyclo[5.3.1.0(1.5)Jundec-8-en-8-yl
imethanol
Cedarwood oil alcohols; Octahydro-
3,6,8,8-tetramethyl-1H-3a,7-

02.120 10190 (77-53-2  |Uenpon Cedrol imethanoazulen-6-ol; 88H-cedran-§-
01;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 BbyTan-2-on Butan-2-ol drate;Methyl Ethyl carbinol; sec-
ButylAlcohol,

02 122 10239 13269-90-7 m-MenTa-1,8(10)- pTMentha—l,S(IO)— b-Mentha-1,8-dien-10-ol;

ImreH-9-o1 dien-9-ol
02.123 11794 [115-18-4 P IOV ppethylbut-3-en-2-of
02 124 10264 11569-60-4 6-Metunrent-5-  [6-Methylhept-5-en-2-
eH-2-011 ol

02.125 10319 |112-43-6  |[Yuner-10-en-1-om|[Undec-10-en-1-ol  [Undecen-1-ol; Alcohol C-11; Unde-
cylenic alcohol;

02.126 10314 [112-72-1 [Terpaaexan-l-on (Tetradecan-1-ol Myristic alcohol; Myristyl alcohol; Al-
cohol C-14;

02.128 099 66  105-13-5 |[1-AHHMCOBBIN p-Anisyl alcohol IAnisic alcohol; Anise alcohol; 4-

crupT Methoxybenzyl alcohol

02.133 10181 [513-85-9 |Byran-2,3-nmon  [Butane-2,3-diol 213'13;“.‘/16“ glycol; Dimethyl ethylene
glycol;

02.135 10193 [96-41-3 [uxsonenranon [Cyclopentanol Cyclopentyl alcohol;

02.136 3824 (5)“00'54' Hew-l-en-3-o1  |Dec-1-en-3-ol

02.137 11750 32104_80_ Jleu-2-en-1-om IDec-2-en-1-ol

02.139  po11 1174y ||H0021 e danenline ., ) 4 dien-1-01

)Zl-lflf«f;n%n i %)_l(rfl’g[il Ibicy. Nopol; 6,6-Dimethyl-2-norpinene-2-
02.141 (3938 128-50-7 H yoey ethanol; 2-Hydroxyethyl-6,6-dimethyl-
mo[3.1.1]rent-2- [clo[3.1.1]hept-2- bicyclo[3,1,1]-hept-2-ene:
eH-2-1i1)3Tal-1-o01 |len-2-yl)ethan-1-ol cyclol, 1, H-hept-c-ene,
29957-43- 33,7-dumernunokra- |3,7-Dimethylocta-

02.146 830 10202 5 1,5,7-tpuen-3-on |1,5,7-trien-3-ol

02.148 11760 Elg0203-28- Tonekan-2-om  |[Dodecan-2-ol

02.149 10205 1639-99-6  Premon Elemol 2-(4-Methyl-3-isopropylene-4-
vinylcyclohexyl) propan-2-ol

02.152 10219 (1)0606_47_ [ent-3-en-1-om  [Hept-3-en-1-ol

. Trans-2-trans-4-heptadien-1-ol,2,4-

02.153 @127 33467'79‘ Eg’ﬁ;c'jégf’ff"‘ é‘gligt?fhen'l'oh Heptadien-1-ol, (E, E) -: (2E.4E)-

A . ’ ’ Heptadienol; (E, E)-Hepta-2,4-dien-1-ol

02.155 14129 10218 |4938-52-7 |1-I'enteH-3-on 1-Hepten-3-ol




"exc-2(1uc)-en-1-
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02.156 3924 69  [928-94-9 ot Hex-2(cis)-en-1-ol  [2-Hexenol,;
"exc-2(TpaHc)-eH-
02.157 2562 69  |2305-21-7 l-on Hex-2(trans)-en-1-ol [2-Hexenol;
02.159 [563 (750  [544-12-7 |Cexc-3-en-l-on  |Hex-3-en-1-ol Leaf alcohol; beta-gamma-hexenol;cis-
3-hexenol;
02.162  [3922 111284 [ exca2d-muen-l-ly o > 4-dien-1-0l  [Sorbic alcohol; 1-Hydroxy-2.4-
01 hexadiene; Sorbyl alcohol;
4. (4-Hydroxyphenyl) methanol; p-
02.165 3987 623-05-2  [CunpoxcnGensn | ydroxybenzyl - (Hydroxymethyl) phenol; p-
OBLL CIIHDT alcohol Hydroxybenzyl alcohol; 4-
P Hydroxybenzene methanol;
2-(4- 2-(4- ,
02.166 10226 [501-94-0 ['mapokcudenn  [Hydroxyphenyl)eth d-Hydroxyphenethyl alco.hol, 4
Hydroxy-benzeneethanol;
im)3TaH-1-o0 an-1-ol
02.168 10233 |505-32-8  [M3ocputon [sophytol 3,7,11,15-Tetramethylhexadec-1-en-3-ol
02.174 4178 (10258 |4675-87-0 f:xmmyw'e‘*' 2-Methylbut-2-en-1-ol
02.175 10259 [4516-90-9 [T MTHIOVI M Npethylbut-3-en-1-of
02.176 10260 [763-32-6 ?:ﬁemwyﬁ'eﬂ'3-Methy1but-3-en-1-ol
02.177 10266 [617-29-8 iJ_IMeTHHreKcaH_s_2—Methylhexan—3—01
02.180 10278 [626-89-1 2J'IMGT““H6HT3H'1'§iMethylpenm‘1' Isohexanol;
02.181 10274 [590-36-3 iJ'IMeT““HeHTaH'Z'iiMethylpenmn'z' >-Methyl-2-pentanol;
02.182 10276 [565-60-6 (3)J_IMGTHHH6HT3H_2_3—Methylpentan—Z-ol
02,183 10279 [108-11-2 4-Merunnenran-2-4-Methylpentan-2- Methylgmyl alcohol;’sec—Hexyl alcohol;
oJ1 ol Methyl isobutyl carbinol;
02.184 10277 [77-74-7 ij‘IMeT“““eHTa“'3-Methy1pentan-3-ol
02.187 10291 51964_44_ Hown-1-en-3-on  [Non-1-en-3-ol n-Hexyl vinyl carbinol;
02.188  B951 |11802 22488'56' E;Ha'z""ﬂ“e“'l‘ Nona-2,4-dien-1-ol
02.189 B885 |10289 ;6649'25‘ OH;“a'3’6'ﬂ”e“'l' Nona-3,6-dien-1-ol
02.190 10290 |624-51-1 |Homam-3-ox Nonan-3-ol Hexyl ethyl carbinol; 3-Nonanol; Ethyl
n-Hexyl carbinol;
02.192 3887 |11804 §2104'78' Oxr-2-en-1-o1  [Oct-2-en-1-ol
02.193 3888 4798-61-2 (Oxr-2-en-4-o1  (Oct-2-en-4-ol 2-Octen-4-ol;




1,2,3,4,4a,5,6,7-
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1,2,3,4,4a,5,6,7-

02.197 10173 41199-19- |Okrarugpo-2,5,5- [Octahydro-2,5,5- IAmbrinol; 2,5,5-Trimethyl-2-
’ 3 rpumernnHadTa  [trimethylnaphthalen-2-hydroxyoctalin;
UTHH-2-0J1 ol
IDimethyl phenyl carbinol; Phenyl Iso-
2-O - [2-Phenyl -2-

02.203 11704 |617-94-7 Z_OHeHHnnponaH ol cry'propan propanol; Phenyldimethylcarbinol; Ben-
zenemethanol;

02.204 4196 10302 [150-86-7 duron Phytol 3’7’1 1’ 1 5_Tetramethylhexadec_z_en_1_01

HIeDOHIIOBAL IHelioalcohol; 1,3-Benzodioxole-5-
02.205 10306 {495-76-1 p Piperonyl alcohol methanol; 3,4-Methylenedioxybenzyl
crupT
alcohol
Labd-14-ene-8,13-diol; 4,6,10,10-

02.206 10311 515-03-7 |Cxuapeon Sclareol Tetramethyl-5-(3,3-dimethylpent-4-
enyl)-bicyclo[4.4.0]decan-4-o0l
Bicyclo[ 3.1.0] hexan-3-ol, 4-methyl-1-(
I-methyl-ethyl)-, (1S, 3S, 4R, 5R)-; 3-
Thujanol, (1S, 3S, 4R, 5R)-(-) -; Bicy-

21653-20- [TyitunoBsiid . clo[ 3.1.0] hexan-3-ol, 4-methyl-1-( 1-

02.207 4079 3 CITPT Thujyl alcohol methyl-ethyl)-, [1S-( 1.alpha.,3.alpha.,
4.alpha., 5.alpha.)] -; (-)-3-
Neoisothujanol; (-)-Thujol; 3-
INeoisothujanol, (-) -; Thujol, (-) -

3,3,5- 3,3,5-

02.209 3962 116-02-9  Tpumermwmmukn  (Trimethylcyclo- Cyclonol; Homomenthol;

orekcaH-1-ou hexan-1-ol

02210 K068 37617-03- 2-Vupenen-1-on  2-Undecen-1-ol 1-Hydroxy-2-undecene; trans-2-

1 [Undecenol
02.213 3737 690 498-00-0 [BAHWIMHOBBIA  K/apifly] alcohol 4-Hydroxy-3-methoxybenzyl alcohol
crupT
Vetivenol; Vetivol; 2-Hydroxymethyl-6-
methyl-9-(1-methylene-ethyl)-

02.214 10321 [89-88-3 Betusepor Vetiverol bicyclo[5.3.0]decane and 2-
Hydroxymethylisoprop-5-enyl-
tricyclo[6.2.1.0(3.7)Jundecane

02216 006 | 74 [77-42-9  [L2-0cTa- 12-beta-Santalen-14-olbeta-Santalol;

CanraneH-14-on
02217 PBoos | 74 |115-71-9 [2Rmwda 12-alpha-Santalen-14-1, 1 santalol;
Canranen-14-on ol
02.218  [2665 63  |1490-04-6 |DL-Menrom DL-Menthol
02.222 10298 ;9161_19_ 3-Ilerrenon-1 3-Pentenol-1
3-(1- 3-(1-
02.224 (3784 27061_04_ MenTokcu)nponadMenthoxy)propane-
-1,2-mmo 1,2-diol
[S-(umuc)]-3,7,11- |[[S-(cis)]-3,7,11-

02.226 67 |142-50-7 (Tpumetnn-1,6,10- [Trimethyl-1,6,10- Nerolidol

imorexkaTpueH-3-oi [dodecatrien-3-ol

02229 309 | 59  [7540-51-4 |)3.7-Humeni- (()-3,7-Dimethyl-6-

6-0KTaH-1-0J1

octen-1-ol
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02231 b7s0 589 28069-72- (rpanc-2, uuc-6-  |tr-2, ci§—6—
9 Hownazmen-1-on1  [Nonadien-1-ol
02234 4049 | 10293 |4 BHonen-1-on  3-Nonen-1-ol
02.242 10182 |111-76-2 iJ_IByTOKcmTaH_l_ 2-Butoxyethan-1-ol  |Ethylene glycol monobutyl ether;
02243 13384 56805-23- (E)-3-(2)-6- (E)_3_(Z)_6_
3 Honamuen-1-on1  [Nonadien-1-ol
[Eucalyptol; 1,8-oxido-p-menthane;1,3,3-
03.001 2465 182 470-82-6  |1,8-I{uHeon 1,8-Cineole Trimethyl-2-oxabicyclo[2.2.2]octane;
1,8-Epoxy-p-menthane
03.003 P144 521  [539-30-0 fgﬁ;“”“mom’m Benzyl ethyl ether  [Ethyl benzyl ether;
03.004 [2371 | 11856 [103-50-4 5516‘“{3““03““3‘1’ Dibenzyl ether Benzyl ether; Benzyl oxide;
03.005 PB131 | 10911 [2679-87-0 (2-byrun 2-Butyl ethyl ether ~ Fther, sec-butylethyl; Ethyl sec-butyl
STHIIOBBIH 3up ether;
03.006 1198 11812 13558-60-9 [2-Merokcuatun  2-Methoxyethyl Methyl phenethyl ether; Phenethyl me-
€H301 benzene thyl ether; Phenylethylmethylether;
03.007 3658 11225 470-67-7 |1,4-Iluneon 1,4-Cineole 1,4-Epoxy-p-menthane
03.010 D139 [520  [588-67-0 [PCHBWIOYTHIOBEL |no 1 butyl ether
i 3¢hup
03.011 10910 [538-86-3  |PSHMIMETH g eyt methyl ether
ITOBBIN dup
03.019 1777 22094-00- [Mpennn } Prenyl ethyl ether Ethyl 3-methylbut-2-enyl ether; 1-
d PTHIIOBBIH Y(Hp Ethoxy-3-methylbut-2-ene
03.023 4069 1608-72-6 I- 1-Ethoxyethylacetate
DTOKCHITHIIALIETAT|
1-Ethoxy-2-hydroxy-4-
) Al A propenylbenzene; 5-
04.002 D922 |170  [94-86-0 Sﬂiifb‘;gpo“ 3 ;E{hﬁ:goplmp 3 Propenylguaethol;3-
yP Propenyl-6-ethoxyphenol;
Hydroxymethyl anethole;
4-Allylguaiacol; 2-Methoxy-4-prop-2-
enylphenol; 1-Hydroxy-2-methoxy-4-
04.003 2467 |171 97-53-0 (OBreHoa Eugenol allylbenzene; 1-Hydroxy-2-methoxy-4-
propenylbenzen; 4-Allyl-2-
methoxyphenol
4-Propenylguaiacol; 2-methoxy-4-
04.004 D468 |172  97-54-1  |M309Brenon Isoeugenol propenylphenol; 1-Hydroxy-2-
methoxy-4-propen-1-ylbenzene; 2-
Methoxy-4-(prop-1-enyl)phenol
Guaiacol; o-Methylcatechol; 1-
Hydroxy-2-methoxybenzene; o-
04.005 2532 173 90-05-1 2-Metokcugenon 2-Methoxyphenol Methoxyphenol; 1-Oxy-2-
methoxybenzene;
1-Methyl-3-hydroxy-4-
04006 B066 [174  [89-83-8  [Tuwmon Thymol isopropylbenzene; 3-Hydroxy-p-

Cymene; alpha-Cymophenol; 2-
[sopropyl-5-methylphenol
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4-Methylguaiacol; 1-Hydroxy-2-

04007 p671 175 |o3-51-6 [ erowcu-d- R-Methoxy-4- methoxy-4-methylbenzene; 3-Methoxy-
METHI(EHOT methylphenol
4-hydroxytoluene; Creosol;
1-Hydroxy-2-methoxy-4-

04.008 2436 |176 2785-89-9 4-DrunrBaskon  @-Ethylguaiacol ethylbenzene;2-Methoxy-2-ethylphenol;
Homocreosol; 4-Ethyl-2-methoxyphenol
\Vinyl guaiacol; 4-Hydroxy-3-

2-Metokcu-4-  [2-Methoxy-4- yie > 4-Hydroxy

04.009  R675 |177 7786-61-0 [ dbeson vinylphenol methoxystyrene; p-Vinylcatechol-O-
methyl ether; p-Vinylguaiacol;

erascnd Moy 4 rop- [P AN g Mty

04.010 D086 |183  |4180-23-8 [(mpon-1(tpanc)- |l (trans)- propenyibenzene, pene,
imethoxyphenyl; 4-Methoxy-1-

CHIIT)OCH30T enyl)benzene e )
propenylbenzene; Anise camphor;
Methyl isoeugenol; 1,2-Dimethoxy-4-
1,2-/lumerokcu-4- 1,2-Dimethoxy-4- o e}I,l lbelilzgene'4- *
04013 476 [186  93-16-3  |(npon-1- (prop-1- Dopey - Dimethoxv.d
CHILT)GeH30T enyl)benzene Propenylveratrole;1,2-Dimethoxy-4-
y propen;
0-Methylanisole; o-Cresyl methyl ether;
04014 P60 |87 [578-58-5 [\ Merowen-2-JI-Methoxy-2- -Methoxy toluene; o-Methoxyfoluene;
METHIIOCH30.1 methylbenzene
methyl o-Tolyl ether;
p-Methylanisole; o-Methyl-p-Cresol;4-
04015 bes1  liss 104-93-8 1-Metokcu-4- 1-Methoxy-4- Methoxytoluene; Methyl p-tolyl ether;
METHIIOeH30.1 methylbenzene p-Cresyl methyl ether; p-
Methoxytoluene;
1,3- 1,3- m-Dimethoxybenzene; Resorcinol di-

04016 385 1189 151-10-0 Tumeroxcubenson Dimethoxybenzene  jmethyl ether; Dimethyl resorcinol;

l_BT?(KCI:If_ 1-Ethoxy-2- [Ethyl isoeugenyl ether; 1-Ethoxy-2-

04.017 2472|190 7784-67-0 Eﬁggﬂ_clﬂ_ methoxy-4-(prop-1-  |methoxy-4-benzene; 2-Ethoxy-5-

CHI)GeH3011 enyl)benzene propenylanisole; Ethyl isoeugenol;
Benzyl isoeugenol; Isoeugenyl ben-
benszun Benzvl isoeucenyl zylether; Benzyl 2-methoxy-4-

04.018 (3698 [522 120-11-6  |M303BreHUIIOBBI Y ueeny propenylphenyl ether; 1-Benzyloxy-2-

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

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

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

04.022 3156 [550 123-07-9  @4-Dtundenon 4-Ethylphenol 4-Hydroxyethylbenzene;
m-Cresol; 1-Hydroxy-3-methylbenzene;

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

04.027 (3480 618 05-48-7 2-Metungenon  2-Methylphenol methylbenzene: o-Cresylic acid; o-
Hydroxytoluene; o-Methylphenol;
p-Cresol; 4-Hydroxytoluene; 1-Methyl-
4-hydroxybenzene; 1-Hydroxy-4-

04.028 2337 619 106-44-5 @4-Metundpenon  @-Methylphenol

methylbenzene; 4-Cresol; p-Cresylic
acid;
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04.029 680 120-80-9  |benson-1,2-gquon [Benzene-1,2-diol Catechol;
2-p-Cymenol; 2-Hydroxy-p-cymenol;2-
Cyclohexen-1-one, 6-methyl-3-(1-
04.031 2245 2055 ©499-75-2  |KapBakpon Carvacrol methylethyl)-; 2-Hydroxy-p-Cymene;2-
Methyl-5-isopropylphenol; 5-Isopropyl-
2-methylphenol
04032 097 056 [100-66-3 |Anuson Anisole Methyl phenyl ether; Phenyl methyl
ether; Methoxybenzene
2-Ethoxynaphthalene; Ethyl 2-naphthyl
04033 D768 D058  lo3-18-s  Pera-Hadmmn o beta-Naphthylethyl oy o pip cia Naphthyl ether:
BTHIOBBIN 3dup  fether . .
INerolin; Nerolin II;
1.4- p-Dimetoxybenzene; Hydroquinonedi-
? 1,4- methyl ether; Dimethylhydroquinone;
04.034 2386 2059 |150-78-7 i[I/IMCTOKCI/I66H30 Dimethoxybenzene  [Dimethyl hydroquinone; 4-
Methoxyphenyl methyl ether;
04.035 P667 P201  [101-84-8 fgd)e‘mo‘*"‘mcb Diphenyl ether Diphenyl oxide; Phenyl ether;
2,6- .
’ 2,6- 2-Hydroxy-1,3-dimethoxybenzene; Py-
04036 3137 p233  91-10-1 fHMeTOKCHd)eHO Dimethoxyphenol  [rogallol dimethyl ether; Syringol;
Hydroquinone monoethyl ether; 1-
04.037 (3695 2258  [622-62-8 @4-Drokcudenon @-Ethoxyphenol Ethoxy-4-hydroxybenzene; p-
[Ethoxyphenol;
2-Ethoxy-p-Cymene; Ethyl carvacryl
04.038 2246 | 11840 [4732-13-2 [\apBaKpui Carvacryl ethyl ether; 2-Ethoxy-4-isopropyl-1-
STHIIOBBIN 2pup  [ether
methylbenzene
K A K A p-Propylanisole; Dihydroanethole; p-n-
04.039 2930 | 11835 [104-45-0 i?ﬁig‘;ﬁgﬁn lrﬁdetﬁ‘)‘;’l‘ée‘ge Propyl anisole; 4-
P propy Propylmethoxybenzene;
04040 [138 | 11228 [6380-23-0 |2 bmeroken-4-11,2-Dimethoxy-4- |5 4 pimethoxystyrene:
BUHUIOCH30T vinylbenzene
Carbolic acid; Hydroxyben-
04.041 3223 11811 {108-95-2 |Denon Phenol ene;Benzenol; Phenyl hydroxide;
04.042 13249 | 11261 [s76:26-1 (25 2,6-Dimethylphenol  2:0-XYylenol; 2-Hydroxy-1,3-
JlnmeTnindeHon dimethylbenzene;
1-Azomponun-2- || [sopropyl-2- Thymol methyl ether; 3-Methoxy-p-
04.043 (3436 11245 {1076-56-8 meTokcu-4- methoxy-4- cymene; 3-Methoxy-para-Cymene;
METHIIOCH30.T methylbenzene Thymol methylether;
h. Phenol, 2-(1-methylethyl)-, 1-Hydroxy-
04.044 3461 11234 [88-69-7 I/ISOHpOHI/IHCI)eHOH 2—Isopropylphen01 l_isopropylbenzene; O_Cumenol; o-
Isopropylphenol;
20920-83- 2- 2
04.045 3485 11905 6 (Oroxcumernn)d |(Ethoxy-
CHOJI methyl)phenol
04.046 (3522 11908 644-35-9 Q2-Ilpormundenon 2-Propylphenol 1-(2-Hydroxyphenyl)propane;
04.047 13589 | 11250 [108-46-3 [Bemson-13-mion [Benzene-13-diol  fresoreinok 1,3-Dihydroxybenzene;m-
Dihydroxybenzene;
04.048 5596 | 11262 [95-65-8 [ 3,4-Dimethylphenol ~ P;#-Xylenol; 1-Hydroxy-3,4-
Jumernigeron dimethylbenzene;
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4-Propyl-ortho-Methoxyphenol; 4-

2-Metokcu-4- 2-Methoxy-4- !
04.049 3598 2785-87-7 poridenon bropylphenol Propylgual(.lol;5-P1:opy]-ortho_
Hydroxyanisole; Dihydroeugenol;
04.050 3649 645-56-7 @-Tlponundenon HY-Propylphenol
4-Ammn-2,6- 4-Allyl-2,6- IPhenol, 2,6-dimethoxy-4-(2-propenyl)-;
04.051 3655 11214 16627-88-9 InumeTtoxcudeno 1 [dimethoxyphenol 4-Allylsyringol; 4-Methoxyeugenol;
14059-92- 4-Otun-2,6- 4-Ethyl-2,6- . )
04052 3671 1231 S JTumerokcudenon |dimethoxyphenol f-Ethylsyringol,
04053 13704 6638-05-7 4-Merun-2,6- 4TMethyl—2,6— 4-Methylsyringol; 2,6-Dimethoxy-p-
imumeTokcudeno i1 |dimethoxyphenol cresol;
N300yTII ) )
peos (570 | isss T e lobulben E lebwosmphilens Fga 2
Ha(TUIOBBIN phthy YIPropy phthy
20675-95. -0 bmeroKen-4- 2,6-Dimethoxy-4-  W-Propenylsyringol; 6-
04.055 3728 0 npor-1- rop-1-enylphenol  [Methoxyisoeugenol;
eHnIGeHoa prop yip y & ’
04.056 3729 6766-82-1 [0 meroken-4-p 6-Dimethoxy-4- |4 pr oo+ isyringol;
MpoTHIpEeHO propylphenol
04.057 3739 11257 |2628-17-3 @4-Buaundenon  @-Vinylphenol 4-Ethenylphenol; 4-Hydroxystyrene;
04.058 14075 11218 [501-92-8 @-Ammndenon  @-Allylphenol p-Allylphenol;
Kapsakpun 5-Isopropyl-2-methylmethoxy-benzene;
04.059 11224 |6379-73-3 |MeTunoBsli Carvacryl methyl 4-Isopropyl-2-methoxy-1-
ether
houp methylbenzene
04.061 11229 28343-22- 12,6-dAumetokcu-4- 2?6—Dimeth0xy—4—
8 BUHWI(EHON vinylphenol
04062 (799 | 10320 p1-16-7 [ I,2- Veratrole; o-Dimethyoxybenzene;
’ TumeTokcubenson | Dimethoxybenzene ’ yoxy ’
04.063 3828 6738-23-4 |3 mmeTi-4- 1 3. Dimethyl-4- 2,4-Dimethyl-1-methoxybenzene;
METOKCUOEH30.1 methoxybenzene
4-(1,1- 4-(1,1- ,
04.064 BO18 08-54-4  |lmverwmomum)pe Di- p-torn Butylphenol; 1 1 lydroxy-4-tert-
HOJI methylethyl)phenol Y ’ yiP i
04.065 11258 [526-75-0 [ 2,3-Dimethylphenol  [2,3-Xylenol; 1-Hydroxy-2,3-
Jnmeruinperon dimethylbenzene;
2,4- . 2,4-Xylenol; 1-Hydroxy-2,4-
04.066 11259 1105-67-9 Tumernndenon 2,4-Dimethylphenol Dimethylbenzene; 4,6-Dimethylphenol;
04.070 11232 190-00-6 2-Otundenon 2-Ethylphenol Phlorol; 1-ethyl-2-hydroxybenzene;
04.077 11241 [150-76-5 d-Metoxcudernon W-Methoxyphenol ~ [P-Hydroxyanisole; Hydroquinone
imonomethyl ether;
2,3,6- 2,3,6- .
04.085 (3963 2416-94-6 Tprvermiero 1 [Trimethylphenol 3-Hydropseudocumene;




1-Metoxcu-4-(1-
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1-Methoxy-4-(1-

IAnethole; p-propylanisole; Isoestragole;

04.088 2086  [183 104-46-1 [mporeHuT)0EH30 bropenyl)benzene p—propy.lpher.lyl methyl ether; Pro-
b penylanisole;
byTun )
04.093 (3796 82654-98- BAHUJIMHOBBIN Butyl vanillyl ether d-(Butoxymethyl)-2-methoxyphenol,
6 hbip Butyl 4-hydroxy-3-methoxybenzyl ether
Otun 4-
[unpoxcu-3-
04.094 3815 13184-86- METOKCHOCH3MIT Ethyl 4-hydroxy-3- Ethyl 4-hydroxy-3-methoxybenzyl ether
6 OB methoxybenzyl ether
boup+D437
05.001 2003 89 75-07-0 ATICTaITBACT T |Acetaldehyde Ethanal; Acetic aldehyde;
Propion aldehyde; Propyl alde-
05.002 2923 90 123-38-6  [[Iponanaib Propanal hyde;Methylacetaldehyd; Propan-1-al;
)Aldehyde c-3;
n-Butyraldehyde; Butyl aldehyde; Bu-
05.003 2219 91 123-72-8  |byranans Butanal tyric aldehyde; n-Butanal; Butan-1-al; n-
Butyl aldehyde;
Isobutanal; Isobutyraldehyde; Butyral-
oA 2-Mertunnponana |, dehyde(iso); Butyl isoaldehyde; Isobu-
05.004 2220 92 78-84-2 . 2-Methylpropanal tyric aldehyde; Isobutyl aldehyde; Bu-
tyric iso aldehyde;
Valeraldehyde; n-Valeric aldehyde;
05.005 3098 93 110-62-3  [[lenTanans Pentanal IAmyl aldehyde; Valeric aldehyde; Va-
leral; Pentan-1-al; Aldehyde c-5;
Isovaleraldehyde; 3-
3- Methylbutylaldehyde; Isoamyl aldehyde;
05.006 692 o4 p90-86-3 MeTua0yTaHanb 3-Methylbutanal /Amyl iso aldehyde; Isovaleric aldehyde;
Isovaleraldehyde; Isovaleral;
05.007 P426 | 95 9796-1  [-Drun6yramams [2-Ethylbutanal ﬁ'ithylbutyfaldehyde; Diethyl acetalde-
yde;
IAldehyde C-6; Hexaldehyde; Hexoical-
05.008 2557 96 66-25-1 ['ekcaHab Hexanal dehyde; Caproic aldehyde; Caproalde-
hyde; n-Hexaldehyde;
IAldehyde C-8; Octyl aldehyde; Caprylic
05.009 2797 97 124-13-0  |Oxrananb Octanal aldehyde; Caprylaldehyde; Octylalde-
hyde; n-Octylaldehyde;
\Aldehyde C-10; Decyl aldehyde;
05.010 2362 98 112-31-2  [lexananb Decanal Capraldehyde; Capric aldehyde; n-Decyl
aldehyde;
)Aldehyde C-12; Lauric aldehyde; Lauryl
a1 )Aldehyde; n-dodecylic aldehyde; Duo-
05.011 2615 99 112-31-2  |IonekaHaib IDodecanal decylic aldehyde: Lauraldehyde: Dode-
can-1-al;
3,7-Tumernn-7- 3 7-Dimethyl-7- Hydroxycitronellal; 7-hydroxy-3,7-
05.012 [2583  |100 107-75-5 |ruapokcuokrtaHa |’ Y dimethyloctan-1-al; Laurine; Citronel-
hydroxyoctanal )
i lalhydrate;
Benzene methylal; Benzene carbonal;
05.013 2127 |101 100-52-7 |ben3anbuerun Benzaldehyde Benzoic aldehyde; Benzene carboxalde-

hyde;
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Cinnamic aldehyde; Phenylacrolein;
Cinnamal; 3-Phenylpropenal; 3-Phenyl-

05.014 2286 [102 104-55-2 A Cinnamaldehyde -propen-1-al: B-Phenylacrolein: 3-
IPhenylprop-2-enal
4- 4- . . e ANig)
05015 [670 [103  [123-11-5 |MerokcuGensan [Methoxybenzaldeh ~[-/nisaldehyde; aubepine; Anisic alde-
hyde; Aubepine liquid;
bACI U de
Heliotropine; Piperonyl aldehyde;
05.016 2911 |104 120-57-0  [[Muneponans IPiperonal IDiooxymethylene protocatechuic alde-
hyde; 3,4-Methylenedioxybenzaldehyde
O-Methyl vanillin; p-Veratricaldehyde;
05017 B109 |06 120-14-9 BepatpoBbiit Veratraldehyde Dlmet.hyl ether protocatechualdehyde;
aIb e 1T 3,4-Dimethoxybenzenecarbonal; 3,4-
Dimethoxybenzaldehyde
Methyl protocatechuic aldehyde; Proto-
catechualdehyde-3-methylether; Vanillic
05.018 (3107 [107 121-33-5 |BanwiuH Vanillin aldehyde; Methylprotocatechuic alde-
hyde; 4-Hydroxy-3-
imethoxybenzaldehyde
Bourbonal; Ethyl protal; 3-
05.019 2464 |108 121-32-4  [DTuUNBaHUIMH Ethyl vanillin Ethoxyprotocatechualdehyde; 3-Ethoxy-
4-hydroxybenzaldehyde
ILemarome; Geranial; 3,7-Dimethyl-2,6-
05.020 [2303 109 5392-40-5 [[Hutpans Citral octadienal; Neral; 3,7-Dimethylocta-2,6-
dienal
05.021 P307 |110  |106-23-0 |[urponemnans  |Citronellal 3,7-Dimethyl-6-octenal; Rhodinal; 3,7-
IDimethyloct-6-enal
4- 4- Cuminaldehyde; p-
05.022 341 |11 122-03-2  [Uzonponunbens [[sopropylbenzaldeh isopropylbenzaldehyde; Cuminic alde-
ATbIerH yde hyde; Cuminal; Cumaldehyde; p-Propyl
iso benzaldehyde;
2,6-
05.023 2390 [112 7779-07-9 [Mumerunokrana [2,6-Dimethyloctanal [[sodecylaldehyde; Decylaldehyde(iso);
b
05.024 P727 113 |7786-29-0 p-Mermwioxranans 2-Methyloctanal ~ [Viethylhexylacetaldehyde; Methyl hexyl
acetaldehyde;
Pelargonic aldehyde; Aldehyde C-9;
05.025 2782 |114 124-19-6  Honananp Nonanal Pelargonaldehyde; Pelargonic aldehyde;
INonanoic aldehyde;
05.026 3068 115 529-20-4  jo-Tomunamsaerun [0-Tolualdehyde 2-Methylbenzaldehyde
05.027 P068 |15 1334-78-7 Tomwnamsnernn  (Tolualdehyde Toluic aldehyde (mixed 2,3,4); 2-,3-and
4-Methylbenzaldehyde
05.028 3068 115 620-23-5 m-Tommnansaerun m-Tolualdehyde 3-Methylbenzaldehyde
05.029 3068 115 104-87-0  m-Tommnansrerun [p-Tolualdehyde 4-Methylbenzaldehyde
alpha-Toluic aldehyde; alpha-
05.030 874 [116  [122-78-1 [DCHMIAUCTAIBAC |op o 1o cetaldehyde  [LOlualdehyde; Hyacinthin; Phenylacetic
§hl aldehyde; Benzylcarboxyaldehyde; 1-

Oxo0-2-phenylethane;
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IAldehyde C-7; n-Heptaldehyde; Heptyl
aldehyde; Heptaldehyde; Enanthalde-

05.031 2540 117 111-71-7 [TentaHamb Heptanal hyde: Enanthal: Aldehyde Heptan-1-alc-
7
Myristaldehyde; Aldehyde C-14; Myris-
05.032 2763  |118 124-25-4  [Terpanexanans  [Tetradecanal tic aldehyde; Tetradecyl aldehyde; Al-
dehyde c-14 (Myristic); Tetradecan-1-al;
05033 pa3g |10 |[0P1 B8 ROIAINEINE B inept.2-enal  -Ethyl-3-butylacrolein;
[Undecanoic aldehyde; Undecylic alde-
05.034 3092 121 112-44-7 |YHpaekaHalb [Undecanal hyde’ Hendecanal; Aldehyde c-11 unde-
cylic; n-Undecylaldehyde; Undecan-1-al;
[Undecylenic aldehyde (mixed isomers);
05.035 [3095 122 112-45-8  |YHnen-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-enanp  [Undec-9-enal \Aldehyde C-11 undecylenic; 9-
undecylenic aldehyde;
05.037 [2402 124 4826-62-4 [2-JlomeneHanb 2-Dodecenal 3-Nonylacrolein; dodec-2-enal;
h. 2-Phenylpropionaldehyde; Hydratropal-
05.038 [2886 126  [93-53-8  |®emmmmpomana  [2-Phenylpropanal  [dehyde; alpha-Methyltolualdehyde; al-
pha-Methylphenylacetaldehyde; alpha-
3
IPhenylpropionaldehyde;
2-Benzylidene hexanal; Butyl cinnamic
Qb ha- alpha- aldehyde; alpha-Butyl-beta-
05.039 2191 [127 7492-44-6 |byrunkopuunblii [Butylcinnamalde- SN
phenylacrolein; 2-Butyl-3-phenylprop-2-
anbaerun hyde
enal
alpha-Amylcinnamaldehyde; Amylcin-
anbda- alpha- namic aldehyde; alpha-amyl-beta-
05.040 2061 [128 122-40-7 [[lentunkopuusbl [Pentylcinnamalde-  phenyl-acrolein; 2-Benzylidene heptanal;
it ampaerun hyde alpha-Pentyl-cinnamaldehyde; 2-Pentyl-
3-phenylprop-2-enal
e i
05.041 2569 [129 101-86-0 [Cexcunkopuunsl [Hexylcinnamalde- o
- hyde Hexyl—‘peta—phenyl acrolein; 2-
Benzylideneoctanal
H_
-09- P- B
05.042 (3071 (130 104-09-6 E;;Hnauemnbue Tolylacetaldehyde 4-Methylphenylacetaldehyde
2-(m- >-(p- p-methyl-alpha-
05043 Bo7s 131 99-72-9 To- Tol- Methylphenylacetaldehyde; p-
UTHIT) IIPOTIHOHOBBI I)propionaldehyde methylhydratropaldehyde; 2-(4-
i aIbaeruI Y Methylphenyl)propanal
Cumylacetaldehyde; 2-(p-
Isopropylphenyl)acetaldehyde; Cortexal;
05.044 954 132 [4395-90-0 [P-Msonpormnden p-Isopropyl phenyla- |- 1ot . -Cumen-7-

MJTaIeTaab e U

cetaldehyde

carboxaldehyde; p-
Propylphenylacetaldehyde;




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

Cyclamen aldehyde; p-Isopropyl-alpha-
methylhydrocinnamaldehyde; Cyclamal,

05.045 2743 133 103-95-7  \metmmponmono  methylpropionaldeh  (Cyclaviol; Cyclasal; alpha-Methyl-p-
BBIN aIbJCT U] yde isopropylhydrocinnamaldehyde; 2-
Methyl-3-(4-isopropylphenyl)propanal
2-Metuin-4-
05.046 737 (134 [40654-82-8 [peHunmacisHbl 2-Methyl-4- 2-Methyl-4-phenylbutanal;
o phenylbutyraldehyd e
M abaCTHL
4- 4-
05.047 3984  |558 123-08-0 [mapokcubensa [Hydroxybenzaldehy [p-Hydroxybenzaldehyde;
UIBETHT de
2- 2- beta-o-Methoxyphenyl acrolein; 3-o-
05.048 (3181 [571 1504-74-1 Merokcukopud  [Methoxycinnamald ~ [Methoxyphenyl-2-propenal; 3-(2-
HBIN aJIbIeTHI ehyde Methoxyphenyl)prop-2-enal
2- 2- 2-Methylbutanal; Methyl ethylacet-
05.049 2691 575 96-17-3 Metunmacisael - [Methylbutyraldehy  [aldehyde; alpha-Methyl butyralde-
i anpaerun de hyde; 2-Methylbutanal-1;
2-Methylcinnamaldehyde; alpha-
anbda- alpha- imethylcinnamic aldehyde; alpha-
05.050 2697 |578 101-39-3  Merunkopuunslii [Methylcinnamalde-  [Methylcinnimal; alpha-Methyl
anbaeruy hyde cinnamic aldehyde; 2-Methyl-3-
phenylprop-2-enal
3-(4-
3-(4- alpha-Methyl-p-
05.051 B182 |sg4  03405-67- Merokeubenmn)- jyp o henvl)2-  methoxycinnamaldehyde; 3-(p-
6 2-MeTHITIPOTI-2- )
o HAE methylprop-2-enal ~ [Methoxyphenyl)-2-methyl-2-propenal;
41496-43- 2-Merun-3-(n-  [2-Methyl-3-(p-
05.052 2748  [587 o To- tol- 2-Methyl-3-(4-methylphenyl)propanal;
i) nporoHoBH [yl)propionaldehyde
05053 M010 594  [123-63-7 [0 Tpumerwi- 2.4,6-Trimethyl-1,3,5-1p 140k de: Paracetaldehyde:
1,3,5-Tpuokcan  [trioxane
CamiuToBLL Salicylic aldehyde; o-
05.055 3004 605 90-02-8 e ;H Salicylaldehyde Hydroxybenzaldehyde; Salicylal; 2-
AcT Hydroxybenzaldehyde
4-
05.056 2413 626 10031-82-0 ?rl;);&ldfseHSaﬂb)l Ethoxybenzaldehyd ¢ Homoanisaldehyde;
I'exca- Hexa- . .
2-Propylene acrolein; Sorbic aldehyde;
05.057 [3429 1640 142-83-6 2(Tpch),4(Tpch)—2(trans),4(trans)— Hexa-2,4-dienal:
MueHa b dienal
Homna- Nona- .
. 2,6-Nonadienal; Cucumber aldehyde;
05.058 [3377 1659 557-48-2  2(Tpanc),6(1uc)- 2(trans),6(01s)— Nona-2.6-dienal:
[TMeHaNb dienal
05.059 3580 |661 2277-19-2 [Hou-6(1mc)-eHais [Non-6(cis)-enal cis-6-Nonen-1-al; Non-6-enal;
05.060 (3215 663 2363-89-5 |OkTt-2-eHanb Oct-2-enal alpha-Amylacrolein; 2-Pentyl acrolein;
05.061 664 63826-25-5 [OkT-6-eHaNb Oct-6-enal
2- 2-
05.062 3224 670 4411-89-6 | @enunkporonos |Phenylcrotonaldehy 2-Phenyl-but-2-en-1-al; 2-Phenylbut-
N 2(trans)-enal
IbIif QJTBJICTU]T de
Tpunexa- Trideca-
05.064 3638 685 13552-96-0 2(tpanc),4(1mc),7( 2(trans),4(cis),7(cis)- [Trideca-2,4,7-trienal;
yc)-TpueHans  [trienal
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4-Dtokcu-3- 4-Ethoxy-3-
05.066 703 120-25-2 Mertokcubenzan  methoxybenzaldehy ([Vanillin ethyl ether;
bACIUA de
4_ -
05.068 3756 (705 4748-78-1 i;I/IJI6GHSaJ1bJIeF Ethylbenzaldehyde p-Ethylbenzaldehyde;
05.069 (3413  [706 123-15-9 - 2-Methylpentanal 2-Methylvaleraldehyde;
MeTuineHTaHan b
05070 B165 [730  [2463-63-0 p-Termenams  [2-Heptenal 3-Butylacrolein; B-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 rpanc-2-HoueHnainstrans-2-Nonenal 3-hexyl acrolein; Heptyliceneacetalde-
hyde;
05073 D560 (148 |6728-26-3 [ XSO s (trans)-enal  (3-Propylacrolein; Leaf aldehyde; trans-
CHaJIb hex-2-enal;
05074 D389 Po06  [106-72-9 [>O-Amvernarent-2.6-Dimethylhept-3-yso1501: 5 6 Dimethyl-2-hepten-7-al;
5-eHaIb enal
05.075 561 [2008  [6789-80-6 [[exc-3(iwic)-enamsHex-3(cis)-enal cis-beta, gamma-Hexylenic aldehyde;
Hex-3-enal;
IDecenaldehyde; 3-
05.076 2366 2009 |3913-71-1 [len-2-enamns IDec-2-enal Heptylacrolein;Decylenic aldehyde;
IDec-2-enal; 2-Decen-1-al;
2- Methyl nonyl acetaldehyde; Aldehyde
05.077 2749 2010 |110-41-8 |Metunynngekana [2-Methylundecanal |C-12; MNA; 2-Methylhendecanal; Me-
i thyl nonyl acetaldehyde;
05.078 3082 2011 |7774-82-5 [Tpumen-2-enams (Iridec-2-enal 3-Decylacrolein;
[utponenmioxe [Citronellyl oxya- Citronelloxyacetaldehyde; 6,10-
05079 D310 poI2  (7492-67-3 | Tfmﬁ o letaldoh yde y Dimethyl-3-oxa-9-undecenal; 6,10-
H AerL Y IDimethyl-3-oxaundec-9-enal
3. 3-Phenylpropionaldehyde; Hydrocin-
05.080 D887 POI3  [104-53-0 |Demmwmponama [3-Phenylpropanal  [ramaldehyde; Phenylpropyl aldehyde;
- Benzyl acetaldehyde; beta-Phenyl pro-
pionaldehyde;
05.081 [3135 [2120 2363-88-4 [2,4-Jlexamuenans [2,4-Decadienal IDeca-2,4-dienal;
05.082 2121 [13553-09.8 (LoACKa-3.6- Dodeca-3,6-dienal
[eHa b
05.084 [3164 729 4313-03-5 [lenrra-2,4-nuenanyHepta-2,4-dienal
cis-4-Hepten-1-al; cis-4-
05.085 3289 2124 6728-31-0 [Cent-4-eHanp Hept-4-enal Ethylidenebutyraldehyde; n-
Propylidenebutyraldehyde;
05.090 3194 2129 623-36-9 2-MeTunnent-2- 2—Methylpent—2— alpha—Methyl—beta—ethyl aCfOlein; 2,4-
CHaJIb enal IDimethylcrotonaldehyde;
2-I'mmpoxcu-4- > Hvdroxy-4- 4-Methylsalicylaldehyde; 4-
05.091 3697 2130  698-27-1  eTun6ensamsy yaroxy Methylsalicylic aldehyde; 2,4-
methylbenzaldehyd e .
eruz Cresotaldehyde;
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3-(4- 3-(4- Cuminyl acetaldehyde; Cuminyla-
05094 D957 [261  |7775-00-0 [A30mpommnden lsopropyl- cetaldehyde; p-Cymylpropanal; p-
W) nponroHoBkld phenyl)propionaldeh  [isopropylhydrocinnamaldehyde; p-
QJIbJIETH]L yde propylhydrocinnamaldehyde;
D- D-
05.095 (3407 2281 497-03-0 |Metunkporono |Methylcrotonaldehy [2-Methylbut-2(trans)-enal
BBIN aJIbJETHT de
30390-50- .
05.096 3264 [2297 b 4-JletieHaITb 4-Decenal Decenaldehyde, Dec-4-enal (cis);
3-Metun-2- 3-Methyl-2- 3-Methyl-2-phenylbutanal; alpha-
05.097 2738 [135 2439-44-3 (bernnOyTupanb ety Isopropylphenylacetaldehyde; alpha-
phenylbutyraldehyd e |. )
nerus iso-propyl phenylacetaldehyde;
05.098 B178 | 10347 ;9548'14‘ :Ji/leHT'l'eH'9' b-Menth-1-en-9-al  (Carvomenthenal;
5-Metun-2-
05099 B199 | 10365 P87 Wemwmrec-2- P oMethyl-2- D-Phenyl-5-methyl-2-hexenal;
4 phenylhex-2-enal
eHAIE
4-Metun-2-
05100 B200 | 10366 P00l pemmmenr2- [ Methyl-2-
4 phenylpent-2-enal
eHasb
05.101 217 | 11695 [764-40-9 | cuTa-24- Penta-2,4-dienal
lmueHanb
05.102 (3218 10375 (764-39-6  [[lenr-2-enanb Pent-2-enal 3-Ethylacrolein;
05.103 3318 10378 1939-21-9 3-Dennnment-4- 3—Phenylpent—4— beta—Vinylhydrocinpamaldehyde; 3-
CHaJIb enal Phenyl-3-vinylpropionaldehyde;
2,6,6-
Lo0 T’ri;nethylcy— Safranal; Dehydro-B-Cyclocitral; 1,1,3-
05.104 (3389 | 10383 [116-26-7 |/ PUMCTHILIKIL \jopesn ] 3- rara, Uey y P
orekca-1,3-nuen- diene-1- Trimethyl-2-formylcyclohexa-2,4-diene;
1-xapbansxerun carbaldehyde
05.105 3392 10324 25409-08- 2-ByTI/IJ'16yT-2- 2—Buty1but-2—enal 2—Ethy11d1nehexanal,2—Ethy11dene
9 CHaJTb hexanal;
Pin-2-en-10-al; Benihinal; 2-Formyl-6,6-
05.106 3395 10379 |564-94-3  [MupTtenanb Myrtenal dimethyl-bicyclo[3.1.1]hept-2-ene
2-N3onpomnui-5-
35158-25- 2-Isopropyl-5- .
05.107 (3406 10361 o METHIITeKC-2- methylhex-2-enal 2-Isopropyl-5-methyl-2-hexenal;
eHasb
05.108 422 | 10385 ||2162-46- [Ynrexa-2,4- Undeca-2,4-dienal
4 IMueHanb
05.109 3423 11827 |2463-77-6 2-YupaeueHaanb 2-Undecenal 2-Undecen-1-al;
15764-16- [+ 2:4- 2 4-Xylylaldehyde; 1-Formyl-2,4-
05.110 [3427 IumermnGensan  Dimethylbenzaldeh [ > yae, yies
6 dimethylbenzene;
bJICTHT de
Oxkra- Octa-
05.111 [3466 | 10371 f6767'18' >(tpanc),6(tpanc)-2(trans),6(trans)-
[TMeHab dienal
2,6,6- 2,6,6-
05112 [3474 | 10338 472662 | Pumermmmin  (Trimethyley- beta-Homocyclocitral;
orexc-1-eH-1- clohex-1-en-1-
areTasbICT /] acetaldehyde
05.113 3496 10337 |4634-89-3 [Cexc-4-eHamb Hex-4-enal




4-Merunnenrt-2-
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05.114 3510 10364 |5362-56-1 e HAE 4-Methylpent-2-enal
05.115 519 |10377 [A401-36- R-Cemmment-4- ) b 1o nt-d-enal
3 eHAJIb
3,5,5- 5 5.5
05.116 3524 10384 |5435-64-3 :"Jf;/lMeTmreKcaH Trimethylhexanal Isononylaldehyde; tert-Butylisopentanal;
. Perilla aldehyde; 4-Isopropenyl-1-
05.117 P557 11788 [2111-75-3 [F-Meuta-1.8- p-Mentha-1.8-dien-7- | o1 L o one” 1 carboxaldehyde; Per-
ImueH-7-anb al .
illaldehyde;
4 i 3-4-Methoxyphenyl-2-propenal; 3-(4-
05.118 [3567 [11919 [1963-36-6 [Metokcukopnun [Methoxycinnamald yphenyt-=-propenal,
N Methoxyphenyl)prop-2-enal
BIA aIbIETH echyde
b2 3- 2,2,3-
T’ I:IMeTI/IJI _— Trimethylcy- alpha-Campholenic aldehyde; (2,3,3-
05.119 3592 10325 [4501-58-0 | P ! clopent-3-en- Trimethylcyclopent-3-en-1-yl-
omeHT-3-eH- | -un
Ll TAIE IO 1-yl acetalde- 2)acetaldehyde;
05120 3637 21662-13- Ylozeka-2.6- iy 4005 6-dienal
5 IneHalb
2,6,6-TpumeTni- .
e 2,6,6-Trimethyl-1-
05121 B639 b133  l3225.7 1 -nMKIIOTEKCEH- cyclohexen-1- 1—'Cyclohexene—l—carboxaldehyde,2,6,6—
1- trimethyl-
carboxaldehyde
KapOOKCaITbIETH/T
- p- 3-p-Tolylpropenal;  3-p-Methylphenyl
05.122 3640 10352 |1504-75-2 |Metmnkopuunsiii [Methylcinnamalde-  propenal;  3-(4-Methylphenyl)prop-2-
anbaerun hyde enal
5-N3omenTn-2- IPhotocitral A; Cis-2-Methyl-cis-5-
55253-28- |METWIIUKIIONEHT >-Isopropenyl-2- isopropenylcyclopentan-1-
05.123 (3645 methylcyclopentane
6 aHKapOOKCaJbIeT carboxaldehyde; 5-(1-Methylene-ethyl)-
carboxaldehyde
129 2-methylcyclopentanecarboxaldehyde
3 3 3-Methyl but-2-enal; Prenal; Senecial-
05.124 3646 10354 [107-86-8 |MetunkpotonoB [Methylcrotonalde- y ’ ’
N dehyde; 3-Methylbut-2(trans)-enal
IbII QJTBICTH]T hyde
05.125 670 |11758 [>1602-16- Jlorexa-2.4- Dodeca-2,4-dienal  [E,E-2,4-Dodecadienal;
8 MMeHaNb
05.126 711 |10363 [0°76-37- 2-Memmnokr=2- ) o loct-2-enal
0 eHATTB
30361-28- Oxkra- Octa-
05.127 3721 11805 s 2(tpanc),4(tpanc [2(trans),4(trans)- E,E-2,4-Octadienal;
-AE€HAIb dienal
05.128 [3749 ‘2”547'22‘ OKeT-3(1uc)- Oct-5(cis)-enal (Z)-5-Octenal;
CHAIIb
- 2 o-methoxybenzaldehyde; o-
05.129 10350 |135-02-4 |Merokcubensan  |Methoxybenzaldeh etiony yae
/Anisaldehyde;
bACI U de
2,6-Dimethyl-10-methylene-2,6,11-
05130 B141 |10380 [\7909-77- uwda- alpha-Sinensal dodecatrienal; 2,6-Dimethyl-10-
2 CuHeHcalb .
methylene dodeca-2,6,11-trienal
2-Metun-3-
2-Methyl-3-
41496-43-  oaMIIPONUOHO- . 2-Methyl-3-tolyl propanal; 2-Methyl-3-
05.134 2748 587 9 BBII anberuy tolylpropionaldehyde (2,3 or 4-methylphenyl)propanal

(cMech 0, M, T1-)

(mixed o,m,p-)
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05137 [264 ooy 2106209~ Jlemdmic)ne i) enal
9 eHaTb

05139 3912 7100 e 9-enans  [Dec-9-enal
Jexa- Deca- . ) . )

05140 P135 120 21928 bapanc)d(rpane [(trans) d(trans)-  [d-Decadienal; Deca-2.4-dienal; Hep-

S ) tenyl acrolein;
-IIAE€HAIIb dienal
3,4- 3,4-
05.142 10328 [139-85-5  |Iuruapokcuben3 [Dihydroxybenzalde-
b 1T hyde
05.144 a2 [124  [O407-84- loren2(tpanc)- iy o o rans)-enal
5 €HaJIb

05.147 10331 [123-05-7 P-Drunrexcanams P-Ethylhexanal ilfgﬁﬁigej;?llieahﬁﬁyig;y;ozgﬁ%?
3,7,11-

05148 14019 19317-11- [Tpumerwn- 3,7,11-Trimethyl- 3,7,11-Trimethyl dodecatrien-2,6,10-al-1;

’ 4 2,6,10- 2,6,10-dodecatrienal  Farnesal; Farnesone
IMoIeKaTprUeHaTb
05.150 165 [130  [\8829-55- [Temr-2(tpanc)- iy o trans)-enal  [(E)-2-hepten-1-al; 2-Heptenal; beta-
5 CHAJIb Butyl acrolein; trans-hept-2-en-1-al;

05.152 10336 629-80-1 [Cekcamexkanans  |[Hexadecanal
4-I'unpokcu-3,5- @-Hydroxy-3,5-

05.153 10340 (134-96-3  jnumetokcubensa |dimethoxybenzalde-

UIBIETHIT hyde
4-I'mppokcu-3,5- @-Hydroxy-3,5- . )

05.154 10341 [4206-58-0 |mumeTokcukopuy |dimethoxycinnamal- i;ﬁ;]iﬁlod:hy}il;31-)(4r-0H}_’;i_r:I>12’1-3,5-
HBINA aJIbIETU] dehyde yphenylprop
4-I'mppokcu-3-  @-Hydroxy-3-

05.155 10342 458-36-6  |MeTokcuxopuun [methoxycinnamalde- ;:grll-alliydroxy-S-methoxyphenyl)prop—
IbII JTBIICT U hyde
3- 3-

05.158 10351 591-31-1 [Merokcuben3ans [Methoxybenzalde-
merus hyde

05.166 10369 (1119-16-0 - 4-Methylpentanal 4-Methylvaleraldehyde;
MeTuineHTaHab

75853-49- |12

05.169 14005 s Metunrpuaekana |12-Methyltridecanal
3

05.170 2303  [109 106-26-3  Hepans Neral 3,7-Dimethyl-2(cis),6-octadienal

05.171 (213 [733  [2463-53-8 |Hon-2-enams Non-2-enal beta-Hexylacrolein; alpha-Nonenyl al-

dehyde; Nonylenic aldehyde;
Homna- INona-
05.172 3766 27587'33' b(tpanc),6(tpanc [2(trans),6(trans)-
)-TreHan dienal
05173 14187 O7018-53- JHona-2.4.6- 00 2 4 6-trienal
3 [TpUEHATb
05.174 4262 2100-17- @-Ilenrenans 4-Pentenal 4-Pentenal
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6
05.178 10381 [00066-88- s o Cumencams  beta-Sinensal 2,6-Dimethyl-10-methylene dodeca-
8 2,6,11-trienal
05.179 14209 p1334-36- (E)Tetpanen- gy 1o dec-2-enal
2 2eHallb
2,6,6- 2,6,6-
Tpumerwmukn  (Trimethylcyclo- .
05.182 3639 10326 @32-24-6 beta-Cyclocitral;
orekc-2-eH-1- hex-2-ene-1-
kapOokcanbaeruy carboxaldehyde
05.184 (3423 | 11827 Po448-07- [Vmaeu-2(tpanc)- iy o0 o irans)-enal
0 eHaJIb
05.186  [3721 11805 |5577-44-6 2,4-Okraguenans [2,4-Octadienal
rpanc-3;7- trans-3;7-
05.188 2303 109 141-27-5 |dumerminokTa-2,6-Dimethylocta-2,6- Geranial;
ITHeHa b dienal
05.189 2560 [748 505-57-7 2-I'ekcenans 2-Hexenal
05.190 (3215 1663 2548-87-0 [rpanc-2-OxreHans trans-2-Octenal
05.191 2366 2009  |3913-81-3 [rpanc-2-/lenenans trans-2-Decenal
05.192 3923 4440-65-7 3-I'excenanp 3-Hexenal
05194 (212 [132 |5910-87-2 [[PAHC-2, TPAIC-4- lir-2, tr-4-
Honanuenann INonadienal
05195 (082 POI1  |7069-41-2 [PaHC-2- trans-2-Tridecenal
TpuneneHanb
30361-29- [panc-2, Tpanc-4- |tr-2, tr-4-
05.196 3422 10385 6 'Vanexkaguenans [Undecadienal
05203 4059 5090-41-5 |9-Oxrazmenans  |9-Octadecenal Olealdehyde; Elialdehyde; Octadecenyl
aldehyde; Oleic Aldehyde
05208 14066 169054-  (Z)-8- (Z)-8-Tetradecenal  [(£)-Tetradec-8-enal; 8-Tetradecenal,
69-7 TerpaneneHab (Z)-
Diethyl acetal; Acetaldehyde diethyl
06.001 [2002 35 |105-57-7 |1,1-Jduatokcuarau |1,1-Diethoxyethane [acetal; Ethylidine diethyl ether; 1,1-
Diethoxyethane.;
Benzaldehyde glyceryl acetal; 5-
5-I'napoxcu-2- s Hvdroxy-2- Hydroxy-2-phenyl-1,3-dioxan; 2-
06.002 [2129 36 |1319-88-6 [permn-1,3- yaroxy=- Phenyl-m-dioxan-5-ol; 4-Hydroxy
phenyl-1,3-dioxane .
ITHOKCaH methyl-2-phenyl-1,3-dioxolan;
Benzalglycerin;
anbda, anbda- .
’ alpha, alpha- Benzaldehyde dimethyl acetal; 1,1-
06.003  p128 37 |1125-88-8 fHMeTOKCHTOHYO Dimethoxytoluene  [Dimethoxy phenyl methane;
3,7-Dimethyl-2,6-octadienal diethy-
06.004 D304 | 38 |7492-66-2 [VOTHIAMCTAL v dicthyl acetal | Occtal 1 1-Diethoxy-3,7-dimethyl-2,6-
LUTpas octadiene; 1,1-Diethoxy-3,7-
dimethylocta-2,6-diene
3,7-Dimethyl-2,6-octadienal di-
. . methylacetal; 1,1-Dimethoxy-3,7-
06.005 2305 39 |7549-37.3 {umermnanerans  (Citral dimethyl dimethyl-2,6-octadiene; 1,1-
LUTpans acetal

IDimethoxy-3,7-dimethylocta-2,6-

diene




1,1-Aumerokcu-2-
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1,1-Dimethoxy-2-

alpha-Tolyl aldehyde dimethyl acetal;

06.006 2876 40 101-48-4 (beHmmBTaH phenylethane Phenylacetaldehyde dimethyl acetal;
S-Hydroxy-2-benzyl-1,3-dioxan; 5-
[uuepuin Hydroxymethyl-2-benzyl-1,3-
06.007 D877 41 29895-73- faueranb Phenylacetaldehyde |dioxolane; 2-Benzyl-4-hydroxy-1,3-
’ 6 (denmnaneranpae |glyceryl acetal dioxane and 2-Benzyl-4-
ruga hydroxymethyl-1,3-dioxolane (mix-
ture)
Octanal dimethyl acetal; C-8-
06.008 D798 47 10022-28- 1,1- 1,1- dimethylacetal; Caprylaldehyde di-
’ 3 /TumeTokcroktan |[Dimethoxyoctane methyl acetal; Octaldehyde dimethyl
acetal; Resedyl acetal;
Decanal dimethyl acetal; Decylalde-
’ Jumerokcuaekan [Dimethoxydecane lacetal; 1,1-Dimethoxydecane; Decy-
laldehyde dimethyl acetal;
Hydroxycitronellal diethyl acetal; 1,1-
1,1-IwoTokcu-3,7- 1 1-Diethoxy-3.7- Diethoxy-3,7-dimethyl-7-octanol; 8,8-
06.010 [2584 44 7779-94-4 |nuMeTHnoKTaH-7- dimeth lOCth-'}—Ol Diethoxy-2,6-dimethyl-2-octanol; 7-
o Y Hydroxy-1,1-diethoxy-3,7-dimethyl
octane;
;’;:’HHMeTOKCH_ | 1-Dimethoxy-3.7. [Hydroxycitronellal dimethyl acetal:8,8-
06.011  [2585 45 141-92-4 ;MeTH OKTAHT- dime thvloc tan}-l7—;)l Dimethoxy-2,6-dimethyl-2-octanol;
)c:)ln 7 Y 1,1-Dimethoxy-3,7-dimethyl-7-octanol;
2-(0-,m-,p-Cresyl)-5-hydroxydioxan;2-
JIMLECPUI methylphenyl)-1,3-dioxan-5-ol; 2-5-
r (methylphenyl)-1,3-di 5-ol; 2-5
arerans Tolualdehyde hydroxymethyldioxolane; 2-(2,3 and 4-
06.012 3067 46 1333-09-1 rosyaneranbaeru |glyceryl acetal Methylphenyl)-5-hydroxy-1,3-dioxane
Ina and 2-(2,3 and 4-Methylphenyl)-5-
hydroxymethyl-1,3-dioxolane(mixture)
uvernnanerans alpha-n-Amyl-beta-
In (1)21- e alpha- phenylacroleindimethylacetal;1,1-
06.013 2062 47  P1-87-2 S — Pentylcinnamalde-  |Dimethoxy-2-amyl-3-phenyl-2-
" aﬂbﬂ FE a hyde dimethyl acetal |propene; 1,1-Dimethoxy-2-pentyl-3-
O AIBICTHIL henylprop-2-ene
D THICHIIIUKOIb . 2-Styryl-m-dioxolane; 2-Styryl-1,3-
arerans Cinnamaldehyde dioxolane; Cinnamic aldehyde ethylene
06.014  [2287 48 5660-60-6 ethylene glycol lycol acetal; 2-(2-Phenylethylenc)-
KOPUYHOTO acetal Zlyco! ; ylethy
aJIpaeruaa 1 ,3 -dioxolane
L1 11 |Acetaldehyde dimethyl acetal; Di-
06.015 (3426 [510 534-15-6 i’ ¢ methylacetal; Ethylidene dimethyl
/lumerokcmaTan  |Dimethoxyethane ether-
|Acetaldehyde phenethyl propyl ace-
tal;[2-(1-Propoxyethoxy)ethyl]benzene;
06016 004 [S11 | 7493-57-4 }f?ﬁ(ﬁg‘;’; I;Ehgzylgﬁgr’l‘g"l‘ 1-Phenethoxy-1-propoxyethane; Propyl
p propoxy phenethyl acetal; Benzene, 2-(1-
propoxyethoxy)ethyl; Acetal R; Pepital;
. Benzaldehyde diethyl acetal; 1,1-
06.017 517 [774-48-1 gggggfcmmﬂ ﬁghg’ggmem Diethoxyphenyl methane; Phenyl di-
y ethoxy methane; 1,1-Diethoxytoluene;
06.019 2148  |523 7492-39-9 methoxyeth- ’ Y i Y
METOKCHITOKCH)3 methoxyethyl acetal; 1-Benzoyl-1-(2-
oxy)ethane )
TaH methoxyethoxy)ethane;




110

Decanal diethyl acetal; Decan-1-al di-

06.020 531 34764-02- 11,1 1,1-Diethoxydecane [ethyl acetal; Decylic aldehyde diethy-
8 JIMITOKCHICKAH
lacetal;
1,1- 1,1- Heptanal diethyl acetal; Oenanthal di-
06.021 >33 088-82-4 Tustokcurentan [Diethoxyheptane ethyl acetal;
1,1- 1,1- Hexanal diethyl acetal; Hexyl aldehyde
06.023 >37 3658-93-3 TusTokcurekcan [Diethoxyhexane diethyl acetal;
1,1-1u- . Phenylacetaldehyde di-isobutyl ace-
06.024 384 595 [083492% hoGyroem-a-  |1iIDISODUONY-2- e bio methylpropoxy)-2-
2 phenylethane
(beHmITaH phenylethane
1,1- .
06.025 (3378 660 27674_36_ JIu3TOKCHHOHA- (1131_Dlethoxynona_z’6_N0nadienyl diethyl acetal;
iene
2,6-nueH
O UMETHI2- S pyimethyl-2-  [Phenylacetaldehyde 2,3-butylene glycol
06.027 875 1669  |5468-06-4 [Gensmi-1,3- ’ oy cnylacetaidelyde 2,5-butylene glyco
benzyl-1,3-dioxolan |acetal;
[TMOKCOJIaH
10032-05- |1.1- 11 Heptanal dimethyl acetal; Aldehyde C-7
06.028 2541 2015 0 IfmmeToxcmrenTaH [;imethox heptane dimethyl acetal; Heptaldehyde dimethy-
yhep lacetal; Enanthal dimethyl acetal;
798544~ fg;;ﬁg::a?;ﬂ Heptanal glyceryl [2-Hexyl-4-hydroxymethyl-1,3-dioxolan
06.029 2542 2016 acetal (mixed 1,2 { 2-Hexyl-5-hydroxy-1,3-dioxane; 2-
3 (cmech 1,21 1,3 ’
o and 1,3 acetals) Hexyl-4-hydroxy-1,3-dioxane;
areTaeii)
Phenylpropanal dimethyl ace-
1,1-Anmeroxcu-2- [1,1-Dimethoxy-2- tal;Hydratropic aldehyde dimethyl ace-
06030 2888 2017 ©90-87-9 (beHMIIIponIaH phenylpropane tal;2-Phenylpropionaldehyde dimethyl
acetal;
06031 4047 135 pr306-00- |L1-Tlmroxenrexeql, I-Diethoxyhex-2-py pro o oot diethyl acetal;
2 2-eH ene
Benzaldehyde propylene glycol acetal;4-
4-Mer-2- 4-Methyl-2-phenyl-  [Methyl-2-phenyl-m-dioxolane; 4-
06032 2130 2226 |2568-25-4 |denmu-1,3- 1,3-dioxolane Methyl-2-phenyl-1,3-dioxolan; Benzal-
IMOKCOIaH .
dehyde propylene glycol cyclic acetal;
06.033 b4 g71-227  [LL 1,1-Dibutoxyethane  |Acetaldehyde dibutyl acetal;
JInbyTokcHITaH
1,1- 1,1- n-Propyl acetal; Dipropyl acetal; Acetal-
06.034 2342 |105-82-8 Tunponokcustan |Dipropoxyethane dehyde dipropyl acetal;
[TponuneHri
10444-50- mxoisp Citral propylene 2-(2,6-Dimethylhepta-1,5-dienyl)-4-
06.035 2343 .
5 AIeTaJIbIUT glycol acetal methyl-1,3-dioxalane
paist
06.036  B125 10007 (64577-91- ;;if;;%t;gia 1-Butoxy-1-(2- Acetaldehyde butyl phenethyl acetal;2-
’ 9 - phenylethoxy)ethane |[Butoxy-2-phenylethoxy-ethane;
1,1- 1,1-
06.037 3349 10011 |18492-65- Jluooxcu- Diethoxyhept- 4-Heptenal diethyl acetal;
4 rernT-4-eH 4-ene (cis and
(1vc u trans)
4.,4- . IAcetylacetaldehyde dimethyl acetal; 3-
06.038 3381 | 10029 |5436-21-5 |[TumerokcuGyran ;‘iﬁlmethoxybutan' Oxobutanal dimethyl acetal; 3-
-2-0H Ketobutyraldehyde, dimethyl acetal;
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0. [1,2-An((1'- T _ A.6,9-Trimethyl-3,5,8,10-
06.039 [3534 ?77 15-79 PTOKCH)- ;}2101;1()( lroet:I?;cy) tetraoxadodecane; 3,5,8,10-
PTOKCH)IIPOTIaH yJprop tetraoxadecane, 4,6,9-trimethyl-;
67715-82- |23 Tpue([1=11,2,3-Tris([1- 3,5,9,11-Tetraoxatridecane, 7-(1-
06.040 3593 11930 HTOKCH]- ethoxy]- . ;
6 ethoxyethoxy)-4,10-dimethyl-;
brokcu)nponan  [ethoxy)propane
1-Us06yToken-1- |I-Isobutoxy-1- Isobutanal ethyl 1sobu§y1 acetal; 2-
Methylpropanal ethyl isobutyl acetal;1-
06.041 10055 PTOKCH-2- ethoxy-2-
METHIIIPOIAaH methylpropane Ethoxy-2-methyl-1-(2-
methylpropoxy)propane
|-Ms06yTokcu-1- [I-Tsobutoxy-1- Isovaleraldehyde ethyl isobutyl acetal;3-
Methylbutanal ethyl isobutyl acetal;1-
06.042 10057 BTOKCH-3- ethoxy-3- h hvl
MeTHIOyTaH methylbutane Ethoxy-3-methyl-1-(2-
methylpropoxy)butane
1-U3oamunokcu-1-1-Isoamyloxy-1- Propanal ethyl 3-methylbutyl acetal; 1-
06.043 10038
PTOKCHUIIPOIIaH ethoxypropane Ethoxy-1-(2-methylpropoxy)ethane
06.044 10058 1-H306yToKen-1- |[-Isobutoxy-1- Propanal ethyl isobutyl acetal; 1-Ethoxy-
PTOKCUIIPOIIAH ethoxypropane 1-(2-methylpropoxy)propane
1-Ms06yTokcn-1- [I-Tsobutoxy-1- Isobutanal 1sobu§y1 isoamyl acetal; 2-
. Methylpropanal isobutyl 3-methylbutyl
06.045 10061 M30TIEHTUIIOKCH-2- isopentyloxy-2-
acetal; 2-Methyl-1-(3-methylbutoxy)-1-
METHIIIPOIIaH methylpropane
(2-methylpropoxy)propane
1-Ms06yTokcu-1- [I-Tsobutoxy-1- Isovaleraldehyde .1soamy1 isobutylacetal,
. 3-Methylbutanal isobutyl 3-methylbutyl
06.046 10060 M30TICHTHIIOKCH-3 - isopentyloxy-3- i
MCTHIGYTaH methylbutane acetal; 3-Methyl-1-(3-methylbutoxy)-1-
y Y (2-methylpropoxy)butane
|Acetaldehyde 3-methylbutyl propyl ace-
06.047 10065 I-Msonerrriokens | -Isopentyloxy-1-— o) | 43 Methylbutoxy)-1-
I-nponiokcudTan  [propoxyethane
propoxyethane
1-
Mzonentunokcu- |1-Isopentyloxy-1- Propanal 3-methylbutyl propyl acetal;1-
06.048 10066
1- [propoxypropane (3-Methylbutoxy)-1-propoxypropane
POTMOKCHITPOTIAH
06.050 10003 p’006-87- |I-byroxen-1-1-Butoxy-1- Acetaldehyde butyl ethyl acetal;
8 PTOKCUAITAH ethoxyethane
1,1-1u- .. Isobutanal di-isobutyl acetal; 2-
06.052 10025 ;3262'24' 1306y TOKCH-2- rlnitfll ‘igbzfl"e"y'z' Methylpropanal diisobutyl acetal; 1,1-
METHIIIPOIAaH yiprop Di(2-methylpropoxy)-2-methylpropane
06.053 10023 [5669-09-0 lol_I[H_ ‘I,I-Di- Acetaldehyde di-iSObutyl acetal; 1,1-
1300yTOKCHITAH  fisobutoxyethane Di(2-methylpropoxy)ethane
1,1-1u- . Valeraldehyde di-isobutyl acetal; Pen-
06.054 10026 [3262-27- M300yTOKCUIIEHT 1,1-Di- tanal diisobutyl acetal; 1,1-Di(2-
6 isobutoxypentane
aH methylpropoxy)pentane
13002-09- 1,1-1u- 1.1-Di- )Acetaldehyde di-isoamyl acetal; Acetal-
06.055 10028 0 M30TIEHTUIIOKCHD is’o entvloxvethane dehyde di(3-methylbutyl) acetal;1,1-
TaH pentyloxy Di(3-methylbutoxy)ethane
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1,1-Diethoxy-2-

06.057 10013 |3658-94-4 2-Methylbutanal diethyl acetal;
METHIOyTaH methylbutane

06.058 10015 |1741-41-9 191'ﬂH3TOKCH_2_ l,l—Diethoxy—Z- Isobutanal dlethylacetal, 2-
METHIIIPOTIaH methylpropane Methylpropanal diethyl acetal;

06.059 10014 |3842-03-3 |1-1-AmoToKen-3- 11 1-Diethoxy-3- Isovaleraldehyde diethyl acetal; 3-
MeTHIOYTaH methylbutane Methylbutanal diethyl acetal;

06.061 10009 |3658-95-5 L1- 1,1-Diethoxybutane  [Butanal diethyl acetal;
JIuaTokcnOyTan

06.064 10012 |462-95-3 [Imvtokcumetan [Diethoxymethane Formaldehyde diethyl acetal;

06.065 10016 pA815-13- 1IL1- 1,1-Diethoxynonane [Nonanal diethyl acetal;

3 JIM>TOKCUHOHAH

06.067 10017 [3658-79-5 |1 I,1-Diethoxypentane |\ raldehyde diethyl acetal; Pentanal
/T ToKCHIIeHTaH diethyl acetal;
1,1- . . )

06.069 10018 [4744-08-5 JTTokcunporan 1,1-Diethoxypropane [Propanal diethyl acetal;
1,1- 11-

06.071 10022 |5405-58-3 ili{rexcnﬂoxcm Dihexyloxyethane Acetaldehyde dihexyl acetal;

1,1-Dimethoxy-E-2-hexene; 2-Hexene,
1,1-dimethoxy-, (2E) -; 2-Hexenal, di-

06072 K098 18318-83- |1,1-Jumerokcu- |1,1-Dimethoxy- methyl acetal, (E) -; 2-Hexene, 1,1-

’ 7 TpaHc-2-TekceH  [trans-2-hexene dimethoxy-, (E) -; (E)-2-Hexenal di-
methyl acetal; trans-2-Hexenal dimethyl
acetal

06.074 10031 [109-87-5  |[yyeroxcumeran [Dimethoxymethane 1F ‘;rmaldehyde dimethyl acetal; Methy-
al;
. 1,3- Dioxolane, 2,4- dimethyl-; Acetalde-
06.077 14099 3390-12-3 [P HAmmer- 2. 4-Dimethyl-1,3- -y 04 o0 orobvlene glycol acetal; Pro-
1,3-1uoKkcojad dioxolane
pylene acetal
13602-09- | -2TOKCH-1-C= b vv-1-2- Acetaldehyde ethyl 2-methylbuty] ace-
06.079 10040 METHIIOYTOKCH)3T Y ) Y y yibuty
0 - methylbutoxy)ethane |tal;
1-Orokcu-1-(2-
06.080 10049 [2556-10-7 |[penmmroken)ora 1-Ethoxy-1-(2- Ac.etaldehyde ethyl 2-phenylethyl ace-
- phenylethoxy)ethane |tal;
28069-74- || OTORCH-1-- y gy 13- Ethyl cis-3-hexenyl acetal; Acetalde-
06.081 (775 [10034 FeKCEHHIKOCH )3T oy Yl cis-a-hiexenylacetal, Acetalde
1 - hexenyloxy)ethane  |hyde ethyl 3-hexenyl acetal;
06.082 11948 [4484-73- |1-Otoxen-1- 1-Ethoxy-1- |Acetaldehyde ethyl hexyl acetal; 1-(1-
0 [CKCHUIIOKCHITAaH  hexyloxyethane Ethoxyethoxy) hexane;
13442-90- 1-9roken-1- 1-Ethoxy-1- |Acetaldehyde ethyl 3-methylbutyl ace-
06.083 10037 5 ?ZEHGHTHHOKCPB isopentyloxyethane  tal; 1-Ethoxy-1-(3-methylbutoxy)ethane
06.084 10039 [10471-14- j1-Oroken-1- 1 -Ethoxy-1- Acetaldehyde ethyl methyl acetal;
4 IMETOKCHUDTAH methoxyethane
59184-43- |1-Otokcu-1- 1-Ethoxy-1- |Acetaldehyde ethyl amyl acetal; Acetal-
06.085 10046
9 meHTUIIOKcHITaH  pentyloxyethane dehyde ethyl pentyl acetal;
06.086 10050 (20680-10- jl-Orokeu-1- 1-Ethoxy-1- Acetaldehyde ethyl propyl acetal;
8 IMPOMOKCUITAH propoxyethane
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2-I'excuin-4,5- 2-Hexyl-4,5- . . )
06.080 4048 6454-22-4 [vernn-1.3-  imethyl-1,3- 1.3-Dioxolane.2-hexyl-4.5-dimethyl-
. Heptanal 2,3-butandiol acetal
THOKCOJIaH dioxolane
06.091 10054 {6986-51-2 1-Ms06yToken-1- 1 Isobutoxy-1- |Acetaldehyde ethyl isobutyl acetal
PTOKCHITaH ethoxyethane
1-M306vTOKCH-1- Acetaldehyde isobutyl isoamyl acetal;
75048-15- v 1-Isobutoxy-1- |Acetaldehyde isobutyl 3-methylbutyl ace-
06.092 10059 M30MEHTUIIOKCH .
6 isopentyloxyethane fal; 1-(3-Methylbutoxy)-1-(2-
bTaH
methylpropoxy)ethane
4-Metun-2-
06.094 3630 1599-49-1 jnewrma-13- [ ethyl-2-pentyl-
1,3-dioxolane
[THOKCOJIaH
06.096 10903 [122-51-0 TpI/IBTOKCI/IMeTaH Triethoxymethane Trlfthyl orthoformate; Ethyl orthofor-
mate;
1,1,3- 113-
06.097 10075 |7789-92-6 EpI/IZ)TOKCI/IHpOHa Triethoxypropane 3-Ethoxypropanal diethyl acetal;
06098 DB44l | 11423 [1193-11-9 (P24 Tpumerni- 2,2,4-Trimethyl-1,3-
1,3-guoxcoiiadn dioxolane
06.100 10032 13002-08- |Anerampaeruman |Acetaldehyde dipen-
9 WneHTIIaneTans [yl acetal
2-I'excun-5-
06.102 2016 |1708-36-7 mmpoxen-13-  [o-Hexyl-3-hydroxy-
1,3-dioxane
[THOKCaH
[IponuneHrImKon -
06.104 13905 68527-74- I — Vanillin propylene 4-methyl-2-(4—hydroxy—3—
2 ha glycol acetal imethoxyphenyl)-1,3-dioxolane;
3-Metun-1,1-au- . [sovaleraldehyde di-isoamyl acetal; 3-
06.105 10070 ;3285_5 1= Lisonermmiokcuo fs_(l)w::l}zy;;;’ 1&31;“ Methylbutanal di(3-methylbutyl) acetal;
yTan pentyloxy 3-Methyl-1,1-di(3-methylbutoxy)butane
2-Metun-1,1-au- .
06.106 10071 311263 | onenmmnoken [ MCYILI-di= -y 11, 1-di(3-methyIbutoxy)propane
5 isopentyloxypropane
poraH
1-(2-
13548-84- |\CTWIOYIOKCH)- 4 (5 Npethylbutoxy)-  |[Methylbutyl acetal; 1-(2-Methylbutoxy)-
06.107 10068 1- )
0 1-isopentyloxyethane (1-(3-methylbutoxy)ethane
HM30TICHTHIIOKCH?
TaH
67785-70- 122 DL-Menthone-1,2-
06.120 3808 0 ['munepoxeransD lvcerol ketal ’
L-MenrtoHna gy
1-byTokcn-1- . )
06.123 10004 3O HCHTILIOKCHD .l—Butoxy- 1- |Acetaldehyde butyl isoamyl acetal; 1-
b isopentyloxyethane  [Butoxy-1-(3-methylbutoxy)ethane
1,1-1u- . Isovaleraldehyde di-isobutyl acetal; 3-
06.124 10024 1300yTOKCH-3- 1,1-Di-isobutoxy-3- Methylbutanal diisobutyl acetal; 1,1-Di(2-
methylbutane
METIIIOYTaH methylpropoxy)-3-methylbutane
L1-Jtu- 1,1-Di- Propanal di-isobutyl acetal; 1,1-Di(2-
06.125 10027 n300yTOKCcUIpon |.’ op sobutylacetal, 2,
- isobutoxypropane methylpropoxy)propane
1-Orokcu-1- |-Ethoxy-1- Butanal ethyl isoamyl acetal; Butanal
06.127 10036 M3OTCHTHIIOKCHIT | }l,ox ropane ethyl 3-methylbutyl acetal; 1-Ethoxy-1-
[porTaH pentyloxyprop (3-methylbutoxy)propane
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06.128 10045 1-Sroxen-1- 1-Ethoxy-1- Butanal ethyl amyl acetal;
neHTUIIoOKcHOyTaH [pentyloxybutane
1-Orokeu-2- 1-Ethoxy-2-methyl- [[sobutanal ethyl isoamyl acetal; 2-

06.129 10043 MeTHI-1- _ Methylpropanal ethyl 3-methylbutyl
M30TICHTHIIOKCH isopentyloxypropan e acetal; 1-Ethoxy-2-methyl-1-(3-
[pomnaH methylbutoxy)butane
1-OTokcu-2-

1-Ethoxy-2-methyl-1- [[sobutanal ethyl propyl acetal; 2-

06.130 10044 peTi-1- ropoxypropane Methylpropanal ethyl propyl acetal;
[IPOMOKCUIIPOTIaH propoxyprop yiprop yipropy ’
1-Ortokcn-3- 1-Ethoxy-3-methyl- Isovaleraldehyde ethyl isoamyl acetal;3-
MeTHII-1- Methylbutanal ethyl 3-methylbutyl ace-

06.131 10042 -

MSONEHTHIOKCH | 1 o butane tal; 1-Ethoxy-3-methyl-1-(3-

OyTaH pentyloxy methylbutoxy)butane

byran-2,3-

IToIaneTanb Vanillin  butan-2,3- - .

06.132 14023 63253-24- AR, diol acetal (mixture Vamll-m erythro and threo-butan-2,3-diol

7 . acetal;
(cMmech cTepeo of stereo isomers)
M30MEPOB)
Pyruvaldehyde; 2-Ketopropionaldehyde;
07.001 2969 105 78-98-8 2-Oxconponanaib 2-Oxopropanal )Acetylformaldehyde; Methyl glyoxal;
Pyruvic aldehyde; Propan-2-on-1-al;

07.002 544 [136  [110-43-0 [Femran-2-on  [Heptan-2-one Ketone C-7; Methyl amyl ketone; Amyl

methyl ketone;

07.003 2545 [137 106-35-4 [Centan-3-0H Heptan-3-one [Ethyl butyl ketone; Butyl ethyl ketone;

Methyl phenyl ketone; Acetylbenzene;
07.004 2009  [138 08-86-2  |Amerodenon \Acetophenone /Acetylbenzol; Benzoylmethide; Phenyl

methyl ketone;

Zingerone; 3-Methoxy-4-hydroxy-

Bari benzylacetone; 2-Ethyl methyl ketone;3-
07.005 (3124 |139 122-48-5 eTOH \Vanillyl acetone Methoxy-4-methoxybenzylacetone; Va-
H nillylacetone; 4-(4-Hydroxy-3-

methoxyphenyl)butan-2-one

07.007 D594 [141  [127-41-3 fmsa-Moson lalpha-Tonone 4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-

3-buten-2-one

3-Irisone; 4-(2,6,6-Trimethyl-1-

14901-07- cyclohexen-1-yl)-3-buten-2-one; B-

07.008 2595 142 6 Oeta-MoHoH beta-Ionone Cyclocitry]ideneacetone; 4_(2’6’6_

Trimethylcyclohex-1-enyl)but-3-en-2-

one

alpha-Cetone; 5-(2,6,6-Trimethyl-2-

cyclohexen-1-yl)-4-penten-3-one; Ral-

07009 D711 143 7779-30-8 MeTui-anbda- Methyl-alpha- deine; alpha,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; -
Mertuin-0eta- Methyl-beta- Cyclocitrylidenebutanone, 3-
07.010  p712 1144 127435 HOHOH ionone Methylionone; B-Iraldeine; 1-(2,6,6-

Trimethylcyclohex-1-enyl)pent-1-en-3-

one
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?[-éf,zﬁéi-pm-} i_e(tzrfriq%‘fh_ 12- alpha-Irone; 6-Methylionone;4(2,5,6,6-
07.011 2597 [145 79-69-6 P y Tetramethyl-2-cyclohexen-1-yl)-3-
UKIoTeKceHmn)- cyclohexenyl)-3- b .
uten-2-one;
3-0yTeH-2-oH buten-2-one
Carvol; 1-Methyl-4-isopropenyl-6-
07.012 2249 |146 99-49-0 Kapsox Carvone cyclohexen-2-one; p-Mentha-1,8-dien-2-
one
MeTwi 2-nadbtwn  Methyl 2-naphthyl 2-Acetonaphthone; 2-acetylnapthalene;
07.013 723|147 93-08-3 | o b keton}é Py oranger crystals; beta-methyl naphthyl
lketone; beta-Acetonaphthone;
\Veltol (Pfizer); Corps praline; 4H-Pyran-
4-one, 3-hydroxy-2-methyl; 3-Hydroxy-
07.014 2656  [148 118-71-8 Manbron Maltol 2-methyl-(1,4-pyran); 2-Methyl pyro-
meconic acid; 3-Hydroxy-2-methyl-4-
pyrone
Methyl heptenone; 2-Methyl-2-hepten-
07015 707 149 [110-930 [-Mermarent-3- 6-Methylhept-S-en-2-lc o 5 Methylheptenone: Methyl hex-
eH-2-0H one
enyl ketone;
Methyl nonyl ketone; 2-hendecanone;
07016 [3093 [150  [112-12-9 |Vigexan2-on  [Undecan2-one | ndccanone-2; Methyl nonyl ketone:2-
Hendecanone; 2-Oxoundecane; Nonyl
methyl ketone;
Methyl isobutyl ketone; Isobutylmethyl
07.017 R731 151 108-10-1 3_MeTHnHeHTaH_ -Methylpentan-2- ketone; Isopropylacetone; Isohexanone;
-OH one
Hexone;
07.018 558 [152 | 3848-24-6 [[excan-2,3-mmon |Hexan-2,3-dione  [Methyl propyl diketone; Acetyl butyryl;
|Acetyl-n-butyryl;
Methyl hexyl ketone; n-Hexyl methylke-
07.019 2802 |153 111-13-7  |OkrtaH-2-0H Octan-2-one tone; Hexyl methyl ketone: Octan-2-one;
07.020 2785 |154 821-55-6  [HonaH-2-0H Nonan-2-one Methyl heptyl ketone;
07.021 3090 [I55 | 7493-59-6 Yruexa-2,3-mmon [Undeca-2,3-dione  [Acetyl nonanyl; Acetyl nonanoyl; Acetyl
pelargonyl;
4- 4 p-Methylacetophenone; Methyl p-tolyl
07.022 2677 [156 122-00-9 Merunaueropen ketone; 1-Acetyl-4-methylbenzene; 1-
Methylacetophenon e i
OH methyl-4-acetyl benzene;
D.4- D.4- .
07.023  [2387  [157 89-74-7  |dumerunauero  [Dimethylacetophen Acetyl-m-Xylene; meth.y12,4-
Dimethylphenyl ketone;
(beHOH one
) A i 2. o |Benzylidene acetone; Cinnamyl methyl
07.024 D88l |158  |122-576 [~Pemmabyr-3- H-Phenylbut-3-en-2- o Methyl styryl ketone; Acetocin-
eH-2-0H one
namone; Benzalacetone;
4-Merui-1- . .
07025 b740 159 5349-62-2 [penmmentan-2- 4-Methyl-1- Benzyl isobutyl ketone; Isobutyl benzyl
o phenylpentan-2-one  |ketone;
4-(n- 4-(p-Tolyl)butan-2-
07.026 3074 [160 7774-79-0 {Tonmn)0yTan-2- ong Y 4-(4-Methylphenyl)butan-2-one
oH
B-Merund: - B-Methyl4- benzylidencacetone: -Benzylidenc.2-
07.027 2734 161 1901-26-4 [pernnbyr-3-en-  phenylbut-3-en-2- Y ’ M

2-0H

one

butanone; alpha-Methyl-alpha-
IBenzalacetone;
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Benzoyl phenyl carbinol; alpha-
Hydroxy-alpha-phenylacetophenone;2-

07.028 2132|162 119-53-9  |benzoun Benzoin Hydroxy-1,2-diphenylethane; 2-
Hydroxy-2-phenylacetophenone
lAnisyl 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-
Methoxybenzylacetone;
1-(4- 1-(4- Ethone; alpha-Methylanisalacetone;
07.030 [2673 [164 104-27-8 [Merokcudenmn) [Methoxyphenyl)pent- |Alpha-Methyl anisylidene acetone; p-
rmeHT-1-eH-3-0H  [l1-en-3-one Methoxystyryl ethyl ketone;
2-Butanone, 4-(1,3-benzodioxol-5-yl);
07.031 P701 |165  |55418-52-5 ?u‘gzi‘m““ Piperonyl acetone  [Dulcinyl; Heliotropyl acetone; 4-(3,4-
Methylenedioxyphenyl)butan-2-one
Benzoylbenzene; Diphenyl ketone; Di-
07.032 2134 |166 119-61-9  |benzodeHoH IBenzophenone phenylmethanone; Alpha-
Oxodiphenylmethane;
07.033 3552  |167 11050-62-7 [U30xacmon [sojasmone 2-Hexyl-cyclopent-2-en-1-one and 2-
Hexylidene cyclopentanone
2- 2-
07.034 2573 [167 17373-89-6 ['excunmunenuuk  [Hexylidenecyclope falpha-Hexylidenecyclopentanone;
imorreHTaH-1-0H  [ntan-1-one
T:;ﬂpargn: cce- Tetramethyl ethylcy-
07.035 [061 (168  [17369-60-7 M HHIHIIOTEKCE o 1 exenone (mixture
HOH (CMEeCh H30-
ofisomers)
MEpOB)
4-(2,6,6-Trimethyl-2-cyclohexen-1-yl)-
3-methyl-3-buten-2-one; Methyl-
anpda-M3zomernn jalpha-Isomethyl gamma-lonone; [somethylionone;
07.036 p714 1169 127515 HOHOH ionone Gamma-Methylionone; 4-(2,6,6-
Trimethylcyclohex-2-enyl)-3-
methylpent-3-en-2-one
4- . .
07038 005 I570 100-06-1 4-MeToKCHaLEeTo Methoxyacetophen Acetanls(?le, P-Acetylanlsole, 4-
(heHOH one |Acetylanisole;
3-Oxo-1-octanol; Caproylethanoate;
07.039 2804 [592 7786-52-9 |Okrtan-3-on-1-om |Octan-3-on-1-ol Hexanoylethanoate; Methylol methyl
amyl ketone; 1-hydroxyoctan-3-on;
07040 B469  |599 03-55-0 1-®ennmmpoman- |1-Phenylpropan-1- Proppphenone; Phenyl ethyl ketone;
1-on one Propionylbenzene;
era- beta- Isomethyl beta-ionone; 3-Methyl-4-
07.041 4151 650 79-89-0 . (2,6,6-trimethylcyclohex-1-enyl)but-3-
M3omermwinonoH [[somethylionone
en-2-one
3 s Methyl p-isopropylphenyl ketone; p-
07.042 927 651  |645-13-6 |Msonpommnauer [Isopropylacetophen Y! p-1Sopropy pheny b
|Acetylcumene; p-Propylacetophenone;
odeHOH one
07.044 (3417 666 625-33-2  [lenr-3-eH-2-oH [Pent-3-en-2-one
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2,2,6- 2,2,6-
07.045 (3473 686 2408-37-9 [Tpumermnuukn  (Trimethylcyclohexa-
OreKCaHOH none
S Methyl-3-methoxy-4-hydroxystyryl ke-
07.046 (3738 [691  |1080-122 [Pamwmmen  Vanillylidene tone; Dihydrozingerone; 4-(4-Hydroxy-
AIIeTOH acetone
3-methoxyphenyl)but-3-en-2-one
\Veltol-Plus; 2-Ethylpyromeconic acid;3-
Hydroxy-2-ethyl-4-pyrone; 2-Ethyl-3-

07.047 (3487 692 4940-11-8 [ITHnManbTON Ethyl maltol ol-4H-pyran-4-one: 2-Ethyl-3-hydroxy-
4-pyrone

07.048 [3352 [718  [2497-21-4 WU-Texcen3-om  {-Hexen-3-one 2-Hexen-4-one; Hex-2-en-4-one; Pro-
pylene ethyl ketone;

1-(4- 1-(4-
07049 B760 1719 103-13-9 Merokcudennn)- [Methoxyphenyl)-4-  [Methoxystyryl isopropyl keto.ne; Isopro-
4-metnnnent- 1 -eH{methylpent-1-en-3-  pyl 4-methyloxystyryl ketone;
3-on one
Propan-2-one; Dimethyl ketone; 2-

07.050 3326 737 67-64-1 ALIETOH |Acetone Oxopropane; B-Ketopropane; Pyroacetic
ether;

)Acetoin; AMC; Acetyl methyl carbinol;

07051 boos 49 513-86-0 3-I'mnpokcubyran-3-Hydroxybutan-2-  [2,3-Butanolone; Dimethylketol; 3-

2-0H one Hydroxy-2-butanone; Gamma-hydroxy-
beta-oxobutane;
IDimethyl diketone; Biacetyl; 2,3-

07.052 [2370 [752 431-03-8  |IuaneTun 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 [842 (754  [107-87-9 [Memran2-om  |Pentan-2-one Ethyl acctone; Methyl propyl ketone;
Propyl methyl ketone; Pentane-2-one;
p-Hydroxybenzyl acetone; oxyphenalon;

d-(n- 4-(p- Frambinone; 1-p-Hydroxyphenyl-3-

07.055 [2588 755 5471-51-2 [(uppoxcudenn  |[Hydroxy- o ]

1)6yTan-2-on henyl)butan-2-one butanone; p-Hydrobenzylacetone; p-
Hydroxybenzylacetone;
2-Hydroxy-3-methylcyclopent-2-en-1-
3- one; Methylcyclopentenolone; 3-
07.056  [2700 758 80-71-7 MeTHILHUKIONEH 3-Methylcyclopentan- Methylcyclepentane-1,2-dione; cyclo-

ran-1,2-11uoH

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- ) .
07057 B152 59 21835-01- 3TunuMKnoneHTaH3_Eth.ylcyC10peman_ one; Ethyl cyclopentenolone; Ethyl cy-
S 1,2-dione clopentalone; 3-Ethyl-2-cyclopenten-2-
-1,2-mmoH
ol-1-one;
07.058 12546 2034 |123-19-3 ['enraH-4-0H Heptan-4-one Dipropyl ketone; Butyrone;
07059 667 035 043814 b Mewran-3-on p-Menthan-3-one 2-Isopropyl-5-methylcyclohexanone;4-
7 Isopropyl-1-methylcyclohexan-3-one;
07.060 [2841 2039 |600-14-6 |[[Ienran-2,3-muon |[Pentan-2,3-dione |Acetyl propionyl;
1-(2,6,6-Trimethyl-2-cyclohexene-1-yl)-
At anbda- 1,6-heptadien-3-one; Allyl cyclocitryli-
07.061 2033 2040 [79-78-7 OHOH IAllyl alpha-ionone  |deneacetone; alpha-AllyliononeS; 1-
(2,6,6-Trimethylcyclohex-2-enyl)-1,6-
heptadien-3-one
07.062 2803 2042  |106-68-3 |OkraH-3-0H Octan-3-one Ethyl amyl ketone; Amyl ethyl ketone;
07.063 D730 D043 |7493-58-5 [-Memwmentan- W-Methylpentan-2,3- 1, ()i utyryt;
2,3-110H dione
07.064 [543 D044  [96-04-8  |Pemran-2,3-muon |[Heptan-2,3-dione  [Acetyl pentanoyl; Acetyl valeryl; Va-
leryl acetyl;
07.065 D587 D045  W96-77-5 L mapoxcokran-5-Hydroxyoctan-d- g oo s Octanol-d-one;
4-oH one
1-Methyl-4-isopropenylcyclohexan-3-
29606-79- one; 1-Methyl-4-isopropenyl-3-
07.067 2964 2051 o M3onyneroxn Isopulegone cyclohexanone; 1-Isopropyl-4-methyl-2-
cyclohexanone; p-Menth-8-en-3-one
6,10-Dimethyl-9-undecen-2-one; Dihy-
07.069 [3059 053 |4433-36-7 |LCTParHapo- Tetrahydro-pseudo- |y ' o ranylacetone: 6,10-
[CEBI0-HOHOH ionone .
Dimethylundec-9-en-2-one
07070 D146 D140  |7492-37-7 3-bensunrentan-4-3-Benzylheptan-4-
OH one
07.071 2141  [5455-24-3 |Okran-4,5-nquon  |Octane-4,5-dione Dibutyryl;
07.072 D143 624400 [O-Memunrentan-3-6-Methylheptan-3- oot ketone;
OH one
13494-06- >+ 3.4- 2-Hydroxy-3 4-dimethyl-2-cyclopenten-
07.075 [3268 234 Tuvetmmmkno  Dimethyleyclopentan-[; 5 00y > yl-e-eyelop
9 . 1-one;
renran-1,2-nuon  |1,2-dione
3,5- 3,5-
07.076 3269 [2235 (1)3494_07_ Tumermmukno  [Dimethylcyclopentan-
renran-1,2-nuon  |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 4
alpha,beta-di-ketone;
Cis-1-Methyl-4-isopropyl-3-

07.078 3460 [2259 491-07-6 |d,1-1i3omeHTOH d,l-Isomenthone cyclohexanone; cis-para-Menthan-3-
one; cis-p-Menthan-3-one
IAcetyl benzoyl; Methyl phenyl diketone;

07079 P226  p275  I579-07-7 |\-Pemmmponan- jl-Phenylpropan-1.2- -y rolor e or ivoxal: Phenyl methyl

1,2-nmuoH dione .
diketone;
3- ione:

07.080 [3305 D311 |3008-43-3 |Mermumorexc 3—Me'thylcyclohexan- 3—Methyl—1,2—cyclohexan§d10ne, 2-

1,2-dione Methyl-3,4-cyclohexanedione;
aH-1,2-1uoH

07.081 (3515 2312 |4312-99-6 |Oxt-1-eH-3-0H Oct-1-en-3-one Vinyl amyl ketone; Amyl vinyl ketone;

07.082 B603 [2313  |4643-27-0 (Okr-2-cH-4-0n  (Oct-2-en-4-one Butyl propenyl ketone; Propenyl butyl
ketone;

07.083 3243  [2340 23726-92- oera-Jlamackon  [beta-Damascone 1-(2,6,6-Trimethyleyclohex-1-enyl)but-

3 2-en-1-one
07.084 2350  [96-22-0 [NenTaH-3-0H IPentan-3-one Dimethyl acetone; D}ethyl ketone; Di-
methylacetone; Propione; Methacetone;
13- 1,3-Diphenylpropan- [Dibenzyl ketone; Alpha, alpha-
07.086 D397 | 11839 [102-04-5 |Tudpenmmmporan |~ P onyProp toenzy - AIpha, alp
(5 -on 2-one Diphenylketone; Benzyl ketone;
IAnisyl methyl ketone; 3-(4-
4 - Methoxyphenyl)propan-2-one; p-

07.087 D674 | 11836 [122-84-9 |Metokcudernn  |[Methoxyphenylacet ypheny)propan-s-one; p- -

Methoxyphenylacetone; Anisketone;
aIleTOH one ..

IAnisic ketone;

5-(2,6,6-Trimethyl-3-cyclohexen-1-yl)-

07088 D713 11852 |7784-98-7 Mertui-aensTa- Methyl-delta— 4—penten—3—one;l-(2,6,6—

MOHOH ionone Trimethylcyclohex-3-enyl)pent-1-en-3-
one
5,6-Dimethyl-8-
isopropenylbicyclo[4.4.0]dec-1-en-3-
one; 4,4a,5,6,7,8-Hexahydro-6-

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

1- |-Hvdroxvbutan-2- 2-Oxo0-1-butanol; Propionyl cabinol;
07.090 [3173 | 11102 |5077-67-8 [unpokcuGyran- Oney Y Ethyl hydroxymethyl ketone; 1-Butanol-
2-0H 2-one;
4-(2,2-Dimethyl-6-methylene-
cyclohexyl)-3-buten-2-one; 4-(2-
07.091 33175 79-76-5 ramma-HoHoH gamma-lonone Methylene-6,6-dimethylcyclohexyl)-3-

buten-2-one; 4-(2,2-Dimethyl-6-
imethylenecyclohexyl)but-3-en-2-one
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Carvomenthone; Tetrahydromenthone;

07.092 3176 11128 1499-70-7 |m-Mentan-2-oH  [p-Menthan-2-one
Tetrahydrocarvone;
2-Methyl-4,5-hexanedione; Acetyl is-
07.093 [3190 |11148 [13706-86-0 [ Merwirexcan- >-Methylhexan-2,3- | 10 1 1o Cbuiol methyl diketone; Tso-
2,3-11oH dione
butyl methyl glyoxal;
3-Metunn-2- 3-Methyl-2-(pent-
07.004 196 |11786 Wgs-10-g |neHT-2(wnc)- - p(cis)- cis-Jasmone;
eHm)uKIoneHT- enyl)cyclopent-2-
2-eH-1-oH en-1-one
2-(BTOp- 2-(sec- 2-But-2-ylcyclohexanone; 2-(1-
07.095 3261 11044 |14765-30-1 ByTwn)aukiorex >
aHOmH Butyl)cyclohexanone |[Methylpropyl)cyclohexanone
07.096 3290 11097 [589-38-8 ['ekcaH-3-0H Hexan-3-one [Ethyl propyl ketone;
3- 3-
07.097 3292 11113 59191-78-5 (I'mapoxcumern  (Hydroxymethyl)oc
UT) OKTaH-2-0H tan-2-one
3-
07.098 B360 [11134 |1193-18-6 Mermmmmkiorex 21‘11\/fegzlcyd°hex'2' 1-Methyl-1-cyclohexenone-3;
c-2-eH-1-oH o
07.099 3363 11143 1604-28-0 6-Meruirenra- 6TMethylhepta—3,5— 2—methy1—hepta—2,4-dien-6—0ne; Methyl—
3,5-nueH-2-0H  |dien-2-one heptadienone;
07100  B365 11150 | 3240-09-3 5-Merunrekc-5-  |5-Methylhex-5-en-2- 2-Methylallylacetone; 2-Methyl-1-
eH-2-0H one hexen-5-one; 2-Methyl-allyl-acetone;
07.101 3368 11853 141-79-7 4-Merwinenr-3- 4'Methylpent'3'en' Mesityl OXidC; Methyl isobutenyl ke-
CH-2-0H 2-one tone; Isopropylideneacetone;
07.102 3382 11179 | 1629-58-9 [[lent-1-en-3-on  |[Pent-1-en-3-one Ethyl vinyl ketone;
07.103 3388 |11194 [593-08-8 [Tpumekan-2-on  [Tridecan-2-one Methyl undecyl ketone; Hendecyl me-
thyl ketone;
07.104 3399 11093 | 4643-25-8 ['ent-2-en-4-on  [Hept-2-en-4-one
07.105 B400 |11094 | 1119-44-4 [Fenr-3-en-2-on  |Hept-3-en-2-one Methyl pentenyl ketone; Butylidene
acetone; n-Butylideneacetone;
07.106  [3409 11149 | 5166-53-0 P-Memwrexe-3- >-Methylhex-3-en-2- 1 1idene acetone;
eH-2-0H one
07.107 (3416 11170 | 1669-44-9 |OkT-3-eH-2-0H Oct-3-en-2-one
4-(2,6,6-trimethylcyclohexa-1,3-dienyl)-
07.108  B420 |11197 [23696-85-7 [pera-Mlamacuenon jbeta-Damascenone | PoL-2-¢-4-0n¢; 1-2,6,6-
' Trimethylcyclohexa-1,3-dienyl)but-2-
en-1-one
2,6,6- .
T « 2,6,6- 3,5,5-Trimethylcyclohex-2-ene-1,4-
07.109 [3421  [11200 | 1125-21-9 | PUMETHIMMIIL pi pethyleyclohex-2- [dione; 2-Cyclohexenedione-1,4, 3,5,5-
orexc-2-eH-1,4- . .
en-1,4-dione trimethyl-;
UTHOH
07.110 B425 |11744 [542-46-1 |Pciorentazen-9-Cycloheptadec-9- lcjyertone; Civetone;

eH-1-0H

en-1-one
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3- 3-
07.111 3434 11135 [541-91-3 | Merumukionen [Methylcyclopentad ~ [Muscone; Methylexaltone;
ragexaH-1-oH ecan-1-one
07.112  B43s  |11137 [2758-18-1 P-Memn-2- 3-Methyl-2- 1-Methyl-1-cyclopenten-3-one:
UKI0NeHTeH- 1 -oHcyclopenten-1-one
07.113 3440 11160 [925-78-0 |Honan-3-on Nonan-3-one Ethyl hexyl ketone;
f}’ls;:t_ﬂﬂn Hra 6,10,14- [Farnesyl acetone; 2,6,10-Trimethyl-
07.114 3442 |11206 [762-29-8 | PPMIMES ITrimethylpentadeca- 2,6,10-pentadecatrien-14-one; 6,10,14-
f 7 5,9,13-trien-2-one Trimethyl-5,9,13-pentadecatrien-2-one;
TpUeH-2-0H
Dehydrodihydroionone; 4-(2,6,6-
3,4-Jleruapo 3.4- ! ne, ,0,
20483-36- : . trimethylcyclohexadien-1-yl)-2-
07.115 3447 11057 . imuruapo-6eTa- Dehy.drodlhydro- butanone; 4-(2,6,6-Trimethyl-1,3-
MOHOH beta-ionone .
cyclohexadienyl)butan-2-one
1-(1,4- 1-(1,4-
43219-68- |[Qumertmwinukino  [Dimethylcyclohex- . )
07.116 3449 11062 . exc-3-cH-1- 3-en-1-yl)ethan-1- 4-Acetyl-1,4-dimethylcyclohex-1-ene;
M1)9TaH-1-0H one
19348.12. ip?mz_i__ 4 3-Ethyl-2-hydroxy-4- [3-Ethyl-4-methylcyclotene; Ethylcy-
07.117 3453 11077 APOKC methylcyclopent-2-en-clopentenolone; 3-Ethyl-2-cyclopenten-
9 METUITLMKIIONCH i
1-one 2-o0l-1-one;
r-2-eH-1-0H
P~ 2- 5-Ethyl-2-hydroxy-3-
53263-58- [ruapokcu-3-
07.118 3454 11078 4 methylcyclopent-2-en-|5-Ethyl-3-methylcyclotene;
METHIILUKIIOICH
1-one
r-2-eH-1-0H
-
07.119  [3458 11046 10316-66- [ UAPOKCHIMKIIO 2_HydroXyCyCtheX_2_Cyclohexane—l,2—di0ne;
2 en-1-one
rexc-2-eH-1-oH
g-g Igz_[pOKCH_ 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-
TPUMETHIILUKIIO L
en-1-one cyclohexanedione;
rexc-2-eH-1-oH
07.121  Bs32 11751 P19 Jren3en2on  [Dec-3-en-2-ome Heptylidene acetone; Ocnanthylidene
2 acetone; Enanthylidene acetone;
p.6- 2,6-Dimethylheptan- [Diisobutyl ketone; Isobutyl ketone; iso-
07.122 (3537 11914 (108-83-8 |[Iumermnrentan-4-,’ ] ’ ’
o 4-one INonanone; Isovalerone;
alpha,beta-dihydropseudoionone; 6,10-
07.123 3542 11088 [3796-70-1 [epanmnameron |Geranylacetone Dimethyl-5(trans),9-undecadien-2-one
2- 2 Ethanone, 1-(2-hydroxyphenyl)-; o-
07.124 3548 11784 |118-93-4 [maopokcmamero [Hydroxyacetopheno - ’
acetylphenol;
(beHoH ne
3 3-Hydroxypentan-2-
07.125 (3550 11115 |3142-66-3 ['mapokcuneHTaHn oney P )Acetyl ethyl barbonol;
-2-0H
3,5,5- 3,5,5-
07.126 3553 11918 [78-59-1 Tpumerwmuukn  [Trimethylcyclohex-2- [Isophorone; Isoacetopherone;

orexc-2-eH-1-oH

en-1-one
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m-Menra-1,4(8)-

p-Mentha-1,4(8)-

Piperitenone; 4-Isopropylidene-1-

07.127  [3560 11189 491-09-8 i
JHeH-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 |durugpoxapBoH [Dihydrocarvone isopropenylcyclohexan-2-one; p-Menth-
8(10)-en-2-one
3-Metmi-5- 3-Methyl-5-
07.129 P57 3720-16-9 |npormmuakiore  propyleyclohex-2- é;?ethyl's'n'pmpyl'l'°y°1°hexen'3'
KC-2-eH-1-0H en-1-one ’
07.130 3622 57378-68- HeJIbTa~ delta-Damascone 1—(2,6,6—Trimethylcyclohex—3 —enyl)but—
4 amackon 2-en-1-one
. 4-(2,6,6-Trimethyl-2-
07.131  B626 |11060 ;7283 R “ip°'6eTa' ?ﬁlyfro‘bem' cyclohexenyl)butan-2-one; 4-(2,6,6-
OHO onone Trimethylcyclohex-1-enyl)butan-2-one
07.132  p62s  |11059 [1499-72- Jurnipo-anbda- Dihydro-alpha- 4-(2,6,6-Trimethylcyclohex-2-
6 MOHOH ionone enyl)butan-2-one
4- AneTii-6-tepT- Celestolide; 4-Acetyl-1,1-dimethyl-6-
07.133  B653 317100 o1 A-Acetyl-6-tbutyl- | b lindane: Acetyl-6-tert-butyl-2,3-
1 1,1-dimethylindane . . .
MMM ETHITH]IEH 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 L anbga-/lamackon [alpha-Damascone Trimethylcyclohex-2-enyl)but-2-en-1-
one
28631-86- 24 2.4
07.135 (3662 11884 o Jlurunpokcunane |Dihydroxyacetophe |1-Ethanone;
rodeHoH none
4,4a,5,6-
P 4,4a,5,6-Tetrahydro-7-
07.136  B715 P4543-88- [Tetparmapo-7- | 1 othalen-
5 MeTHIHA(TAINH- b(3H)-one
2(3H)-on
07.137 (3724 11808 |2345-28-0 [[lenramexan-2-on [Pentadecan-2-one Methyl tridecyl ketone;
07138 B725 63759-55- 2-IlentunGyr-1-  p_Pentylbut-1-en-3-  [3-Methylene-2-octanone; 3-
U CH-3-0H one Methyleneoctan-2-one
07139  B761 81925-81- [5S-Metmirent-2-  [5-Methylhept-2-en-4- >-Hepten-4-one, 5-methyl:
7 eH-4-0H one
3-Metun-2- 3-Methyl-2- Dihydrojasmone; 2-Pentyl-3-methyl-2-
07.140 3763 1128-08-1 [mEHTHUIIHKIO- pentylcyclopent-2-  [cyclopenten-1-one; 3-Methyl-2-(n-
meHr-2-eH-1-on  fen-1-one pentanyl)-2-cyclopentene-1-one;
07.142 11035 {498-02-2 |AneroBanmwiion  |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-KapBon I-Carvone l-p-Mentha-1,8-dien-2-one
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07.148 [3909 |11047 [108-94-1 |[lmksorekcanon (Cyclohexanone Cyclohexyl ketone; Hexanon; Keto-
lhexamethylene;
07.149 3910  |11050 [120-92-3 |[luk;tonentanon [Cyclopentanone Ketocyclopentane; Ketopentamethyl-
ene;
07.150 11055 (693-54-9 |[lexan-2-oH IDecan-2-one
07.151 [3966 11056 [928-80-3 |[lekan-3-on IDecan-3-one
1,10- . .
20489-53- | 1,10- 1,2,6-Trimethyl-9-isopropylene-
07.153 3776 6 SHFHHPOHyTKaTO IDihydronootkatone  |bicyclo[4.4.0]decan-4-one
411:(3’5_HHM6TOKCH-1_(3’5_Dimethoxy_4_ Propiosyringone; 3,5-Dimethoxy-4-
07.154 11106 |5650-43-1 hydroxy- PIOSYTINEONE, 2,0-L1 y
CHIIPOKCUDCHILT )IT hydroxypropiophenone;
phenyl)propan-1-one
[poraH-1-oH
6,10- 6,10-
07.157 11068 [1604-34-8 dumermnyHnekaH [Dimethylundecan-2-
-2-0H one
07.158 11069 |6175-49-1 [[lonekaH-2-OH IDodecan-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 [lentanexkan-2-oH [Heptadecan-2-one Methyl pentadecyl ketone;
4-I'mnpokcu-3,5- W-Hydroxy-3,5-
07.164 11105 |2478-38-8 |mumerokcumaneto (dimethoxyacetophe- |Acetosyringone;
(heHOH none
4-
07.167 11108 |4984-85-4 [Cuapokcurexcan i;f:ydmyhexan'3'
-3-0H
(+/-)-2- (+/)-2- Piperitone, 2-hydroxy-; Diosphenol;
07.168 14143 490-03-9  ['mapokcu Hydroxvbineritone Buccocamphor; 2-Hydroxy-6-isopropyl-
MTUTICPUTOH y YPIP 3-methyl-2-cyclohexen-1-one
- 1-Hydroxypropan-2-
07.169 11101 {116-09-6 ['mapokcunponan oney yprop Hydroxyacetone; Acetyl carbinol;
-2-0H
07.170 4144 11202 23267-57- gera-Uouou beta—.Ionone 4—.(1,2—Ep0xy—2,6,6—
4 STIOKCH T epoxide trimethylcyclohexyl)but-3-en-2-one
18358-53- . 2,6,6-Trimethyl-
07.171 4198 11125 5 WsonuHokamdon [Isopinocamphone bicyclo[3.1.1]cycloheptan-3-one
Cryptone; Crypton; 4-
07.172 3939 |11127 |500-02-7 ["sompommuuk d-Isopropyleyclohex- jy o o1 iohex 2-enone; DL-
imorekc-2-eH-1-oH [2-en-1-one )
Kryptone;
07175 910  bos2  189-81-6 -MenT-1 -eH-3-0H p-Menth-1-en-3- Plperltone; alpha-Piperitone; 1-Methyl-
one 4-isopropyl-1-cyclohexen-3-one;
07.176 2667 2035 |89-80-5 Tpanc-MeHTOH  [trans-Menthone trans-p-Menthan-3-one
07.177 3868 33046-81- 7-Merm-3- 7-Methyl-3-octenone-2jtrans-7-Methyl-3-octen-2-one;
0 OKTeHOH-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 [ Metummukiorek [Methylcyclohexa- Methyl anone;
caHOH none
3- 3-
07.180 (3947 591-24-2  Metunmuuknorekc [Methylcyclohexa-
aHOH none
07 181 11146 1928-68-7 6-Merunrentan-2-6-Methylheptan-2-
OH one
07184 4057 113486-29-3-MeTunHona-2,4- 3TMethylnona—2,4— 3-Methyl-2,4-nonanedione
6 IMMOH dione
07 185 11157 1565-61-7 3-MerunnenTan-2-3-Methylpentan-2-
OH one
07.187 11162 (32064-72-5 Hou-2-eH-4-o1  [Non-2-en-4-one
07.188 3955 11163 [14309-57-0 Hon-3-en-2-oH  [Non-3-en-2-one
07.189 11161 |4485-09-0 Honan-4-ox Nonan-4-one
07.194 11182 |2550-26-7 2;1‘1’6}‘“”6“3“'2' 4-Phenylbutan-2-one
07.195 11042 [103-79-7 |\-®enmwmponan- |I-Phenylpropan-2- g o)kt Ketone;
2-0H one
07.196 11186 80-57-9  [[um-2-er-4-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 [IIceBno-HOHOH IPseudo-ionone 6,10-Dimethylundeca-3,5,9-trien-2-one
07.199 11192 | 2345-27-9 [Terpanekan-2-on [Tetradecan-2-one
6,10,14- 6,10,14-
07.205 11205 [502-69-2 |Tpumermmmenran [ITrimethylpenta- Hexahydrofarnesyl acetone;
ekaH-2-0H decan-2-one
Efllil)l\;[i:gy};%yl 31 (IR)-1,7,7-
07.215 2230 |140 464-49-3 P 5 Trimethylbicy- d-Camphor;
Ki0[2.2.1]rentan
clo[2.2.1]heptan-2-ong
-2-0H
rpaHc-3-Metui-2- ftrans-3-Methyl-2-
07.219 (3196 11786 | 6261-18-3 |(2-nentenmn)-2- ((2-pentenyl)-2- trans-Jasmone;
uKIoneHTeH- 1 -oxcyclopenten-1-one
rpanc-1-(2,6,6-  [tr-1-(2,6,6-
07224 243 P340 [p3726-91.2| Pumerir-l- - fTrimethyl-1-
muKIorekceH-1- - cyclohexen-1-
nn)oyt-2-en-1-on |yl)but-2-en-1-one
c-1-(2,6,6- cis-1-(2,6,6-
07225 [3659 11053 D3726-94.5| PMerwi2-  (Trimethyl-2- cis-alpha-Damascone;
IUKJIOTeKceH-1-  [cyclohexen-1-
mn)0yT-2-eH-1-o1 |yl)but-2-en-1-one
07.236 11171 [22610-86-2 [5-OxTeH-2-0H 5-Octen-2-one
07.238 K139 37160-77-3 P-LWAPOKCH-2- g b1 4 oxy-2-octanoneR-Octanone, 3-hydroxy-

OKTaAaHOH




2-MeTuirenTaH-
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2-Methylheptan-3-

07.240 14000 13019-20-0
3-0oH one
3-I'unpoxcu-4-
3-Hydroxy-4-
07.242 14052 5355-63-5 g);HMn6yTaH-2— phenylbutan-2-one 2-Butanone, 3-hydroxy-4-phenyl-
07.244 4001 20859-10-3 [[PAHC-6-MeTit-irans-6-Methyl-3-
3-renreH-2-0H hepten_z_one
07.247 14008 30086-02-3 [ OKTAAMER 2= Octadien-2-one/3.5-
’ on/3.5-(E,E) (E,E)
07.248 14060 585-25-1 2,3-Okranpmon  [2,3-OCTANEDIONE |Octan-2,3-dione
07.249 14022 027-49-1  |YHaekaH-6-0H Undecan-6-one
2- b
07.251 4316 577-16-2 g/ieTymaueTO(beH Methylacetophenone
08.001 2487 1 64-18-6  Mypasbunas Formic acid Methanoic acid;
KHCIIOTa
08.002 006 2 64-19-7 'YkcycHas Acetic acid [Ethanoic acid; Ethylic acid; Methane-
KHCJIOTa carboxilic acid;
08.003 2924 3 79-09-4  [[IPOMHOHOBAT  |pronionic acid Methylacetic acid; Ethylformic acid;
KHCIIOTa
08.004 D611 4 508.82-.3 [MounouHast Lactic acid alpha-Hydroxypropanoic acid; 2-
KHCIIOTa Hydroxypropanoic acid
08.005 D221 5 107-92-6 Macnsnas Butyric acid Ethylacetic acid; Butanoic acid; 1-
KHCJIOTa IPropanecarboxylic acid;
2- . L L
08.006 D222 6 79.31-2 Mermmponuon 2—Methy1prop10n1c Isobut.yr.lc ac1q, .Isopropylformlc acid;
acid Butyric iso acid,
oBast KMCIIOTa
08.007  B101 7 109-52-4 Banepuanoas Valeric acid P‘en‘Fanm.c ?.Cld; Propylacetlg e.lc1d;~V.ale—
KHCITOTa rianic acid; 1-Butanecarboxilic acid;
. [sopentanoic acid; beta-Methylbutyric
08.008 [3102 | 8  [503-74-2 i'xz?;ﬁ‘ac””ﬂa i;li\gethylb”tyr‘c acid; Delphinic acid; Active valeric ac-
id; B-Methylbutyric acid;
08.009 [559 9 142-62-1 [[excaHoBas Hexanoic acid Caproic acid; Hexoic acid; 2-
KHCIIOTa Butylacetic acid; Pentylformic acid;
08010 D799 10 124-07-2 OkraHOBast Octanoic acid Caprylic acid; Octoic acid; C-8;Octylic
’ KHCJIOTa acid; 1-Heptanecarboxilic acid;
08.011 364 | 11  [34-48.5 {llexanosas Decanoic acid Capric acid; Decylic acid; 1-
KHCIIOTa INonanecarboxylic acid;
08.012 D614 12 143-07-7 {lonexanosas Dodecanoic acid ILauric acid; Dodecoic acid; Lau-
KHCIIOTa rostearic acid;
08.013 D815 13 112-80-1 |OnenHosas Oleic acid Oleinic acid; trans-Elaidic acid; Octa-

IKHCJIOTa

dec-9-enoic acid
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08.014 D832 14 57-10-3 ["ekcanexaHOBas Hexadecanoic acid Pa.ln.ntlc acid; Hexadecylic agld; Ce.tyhc
KHCJIOTa acid; 1-Pentadecanecarbocylic acid;
08.015 [3035 15 [57-11-4  [OKTamekamosas |ctadecanoicacid  [Stearic acid: Octadecylic acid;
KKCJI0Ta
08.016 [2764 16 [544-63-8 |I€TPANEKaHOBAS |Tetradecanoic acid Myristic acid; Crodacid;
KHCIIOTa
T610umas 2-Hydroxy-1,4-butanedioic acid; Hy-
08.017 2655 17 6915-15-7 nciioTa 1-Malic acid droxysuccinic acid:; 2-Hydroxybutane-
1,4-dioic acid
08.018 13044 18 133-37-9 |BuHHas Tartaric acid Racemic acid; 2,3-Dihydroxysuccinic
KHCJIOTa acid; 2,3-Dihydroxybutanedioic acid
THDOBHHOMPALHA 2-Ketopropionic acid; Acetylformic
08.019 2970 19 127-17-3 4 KE coTa pal Pyruvic acid acid; Alpha-Ketopropionoc acid; Pyro-
racemic acid; 2-Oxopropanoic acid
Eersoiinas Benzenecarboxylic acid; Phenylformic
08.021 2131 21 65-85-0 cIoTa Benzoic acid acid; Dracylic acid; Carboxybenzene;
Phenyl carboxylic acid;
tert-beta-Phenylacrylic acid; 3-Phenyl-
oy |KopuuHas . L 2-propenoic acid; B-Phenylacrylic ac-
08.022 2288 2 621-82-9 KHCIIOTa Cinnamic acid id;3-Phenylacrylic acid; 3-Phenylprop-
2-enoic acid
4. Laevulinic acid; Acetopropionic acid;
08.023 1627 | 23 [123-76-2 |Oxcoanepmanos 4-Oxovalericacid  [-2¢Vulic acid; Levulinic acid; 4-
st KicIoTa Oxopentanoic acid; 3-Acetylpropionic
acid;
SIaTamas Butan-1,4-dioic acid; 1,2-
08.024 24 110-15-6 KHCH(I:Ta Succinic acid [Ethanedicarboxylic acid; Butanedioic
acid
IAllomalenic acid; Boletic acid; tr-
dymapoBast . IButenedionic acid; tr-1,2-
08.025  p48s 25 |H0-17-8 KHICIIOTa Fumaric acid ethylenedicarboxylic acid; But-2(trans)-
enedioic acid
08.026 011 26 124-04-9 /A TUITHHOBAs AdlplC acid 1,4—Butanedicarb0xylic acid; Hex-
KHCJIOTa anedioic acid
Fentanosas n-Heptanoic; Enanthic; n-Heptylic; n-
08.028 3348 28 111-14-8 ncToTa Heptanoic acid Heptoic acid; Oenanthic; Oenanthic
acid; n-Heptanoic acid; Enanthic acid;
08.029 D784 29 112-05-0 HonanoBast Nonanoic acid Pelargonic acid; Octane-1-carboxylic
’ KHCJIOTa acid; Nonylic acid; Nonoic acid;
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2- . L
03031 D754 31 97-61-0 Merisarepan 2—Methylvalerlc 2—M§thylpentan01c acid; Methylpropy-
acid lacetic acid;
oBast KMCJIOTA
3- 3-Phenvlpropioni Benzylacetic acid; Hydrocinnamic acid;
08.032 [2889 32 501-52-0  (@eHmIIPOTUOH acid enylpropionic B-Phenylpropionic acid; Dihydrocin-
OBast KUCJIOTa ¢ namic acid;
[Mpon-1-en-1,2,3- Prop-1-ene-1.2.3- |Aconitic acid; Achilleic acid; Equisetic
08.033 D010 | 33  [499-12-7 [rpuxapGonoBas | - P che acid; Citridic acid; 2-Carboxyglutaconic
tricarboxylic acid L
KHCJIOTa acid;
08.034 2347 | 34 | 5292-21-7 |Huxorekcunyk  (Cyclohexylacetic oy cjohexaneacetic acid;
cycHas kucnora  facid
2- . L .
03035 B191 532 4536-23-6 MeTHireKcaton 2—Methylhexan01c Z—Methylcaprmc acid; 2—Buty}propan01c
acid acid; Hexana-2-carboxylic acid,
ast KMCJI0Ta
08.036 3142 616 502-47-6 ]_ll/lTpOHeJ'lJ'IOBaﬂ Citronellic acid Rhodinolic acid; Rhodinic acid; 3,7—
KHCJIOTa Dimethyloct-6-enoic acid
2- alpha-Ketoglutaric acid; 2-Oxo-1,5-
08.037 3891 653 328-50-7 [OxcornytapoBa s [2-Oxoglutaricacid  pentanedioic acid; 2-Ketoglutaric acid;2-
KHCJIOTa Oxopentanedioic acid
08.038 2878 672 103-82-2 (DCHI/IJ'IyKCyCHaH Phenylacetic acid alpha-Toluic acid; Benzylcarboxylic
KHCJIOTa acid;
'Yunen-10-enoBast -10-enoi
08.039 3247 689 112-38-9 Kncﬂnora Eclilgec 10-enoic Undecylenic acid; 10-Hendecenoic acid;
4 4-Hydroxybenzoic
08.040 3986 693 99-96-7 uapoxcudeH30 ci dy y p-Hydroxybenzoic acid;
iiHasT KUCJIOTA
OkTameka- . . R . . .
03041 13380 694 60-33-3 0.12- Qctadeca—?,lZ— Llpolelc acid; Linoleic and Linolenic
dienoic acid acids;
lmueHoBas
08.042 13245 1696 112-37-8  |YHAekaHoBas Undecanoic acid n-Undecoig aciq; n-Undecylic acid;
KHCIIOTa Hendecanoic acid;
08.043 3988 697 121-34-6 BanunuHoBast 'Vanillic acid 4—Hydr0xy—3—methoxy-ben.zoic.acid; 4-
KHCJIOTa Hydroxy-3-methoxybenzoic acid
2,4-
08.044 B143  [744  [1016-46-6 e 2,4-Dimethylpent-2-
eHT-2- enoic acid
eHOBast
2- S .
08.045 429 001 [88-09-5 DPruamacusmas  -Ethylbutyric acid Zlcfi’g?'Ethylb”tym acid; Diethylacetic
KHCIIOTA ’
2- . L
08.046 2695 [2002 [116-53-0 |Mermmvacnsma s [ cthylbutyric - Methylethyl acetic acid; Butane-2-
acid carboxylic acid;
KHcioTa
2- . 2-Methyloenanthic acid; Methylamy-
08.047 2706 2003 1188-02-9 MeTmirentaHoB i;li\élethylheptanmc lacetic acid; Isocaprylic acid; Isooc-
ast KucjaoTa tanoic acid;
08.048 2843 2004 [591-80-0 [lent-4- Pent-4-enoic acid IAllyl acetic acid;
CHOBASsIKMCJIOTA
08.049 D872 D005 |122-50-8 [PCHOKCHYKCYCHA oy o vaceticacid |0 collic acid phenyl ether; Phenoxy-
ST KHCTI0Ta ethanoic acid; o-Phenylglycolic acid;
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08.050 (3170 256 |4219-243 [ K3 Hex-3-enoic acid
CHOBASKHCIIOTA
3-Metuin-2- . S .
08.051 [3869 [262 [759-05-7 loxcomacmmas [ Methyl-2- 2-Oxoisovaleric acid; Dimethylpyruvic
oxobutyric acid acid;
KHCIIOTA
A-Meru-2- 4-Methyl-2 i&leiit%_;_Ise;hgfaigingdﬂd;hi_
08.052 (3871 [2263 [816-66-0 lokcosamepmano | . oY o yl-c-oxopentanoicacid; alpha-
oxovaleric acid Ketoisocaproic acid; Isopropyl pyruvic
Bast KHCIIOTa .
acid;
MastoHoBas Methanedicarboxylic acid; Propane dioic
08.053 2264  [141-82-2 Malonic acid acid; Propan 1,3-dioic acid; Pro-
KHACIIOTA NSO
panedioic acid
08.054 13169 11777 [13419-69- [lexe-2(tpatc)- Hex-2(trans)-enoic  [B-Propylacrylic acid; 3-Propylacrylic
7 ICHOBAs KHCJIOTA acid aCld;
2-Metwn-2- b Methvl-2- 3-Ethyl-2-methylacrylic acid; 2-Pentene-
08.055 3195 11680 [3142-72-1 [neHTeHoBas yie 2-carboxylic acid; 2-
pentenoic acid g SOV
KHCIIOTa Propylidinepropionic acid;
3- . L
08.056 B437 | 10149 [10543-1 Mermsancpuan |-Victhylvaleric ISec-butyl acetic acid; 2-Methyl-butane-
acid 1-carboxylic acid; B-Methylvaleric acid;
OBast KHCJIOTA
4- . L L
08057 B463 10150 [646-07-1 |Mermisanepuan 4—Methylvalerlc Isohexanoic ac@, Isqc?prow acid; 4-
acid Methyl pentanoic acid;
OBast KHCJIOTA
08.058 13464 10147 37674-63- [2-Metuanenr-3- 2—1\/I'ethy'lpent-3-
3 eHOBas Kucyiota  |enoic acid
08.059 BS11 | 10148 |1575-742 [ Memmment-4-  2-Methylpent-4-
eHOBasi KHCJIOTa  |enoic acid
[ukmorekc
08.060 1531 11911 98-89-5 aHKapOOHO Cyclohexanecarbox
Bast ylic acid
KHCIIOTA
03061 B572 10142 1628-46-6  Mermrexcanosa S—Methylhexanmc Isoheptanmc'amd', Isovenanthic acid;
acid Isoamyl acetic acid,
ST KECIIOTa
4- .
08.062 3574 11925 ?5019_28_ MeTuiHOHaHOBA :(—:li\gethylnonanmc 4-Methylpelargonic acid;
ST KECII0Ta
4- .
08.063 575 | 11926 P47 Mermnoxranonas [/ cIocanoie
KHCIIOTA ¢
b Tiglic acid; 2-Methyl crotonic acid; 2-
08.064 B599 | 10168 [80-59-1  Mermuxpotonos |- icthylerotonic — Methyl-2-butenoic acid; trans-2,3-
acid Dimethyl-acrylic acid; Methylbut-
ast KHCITOTa SO
2(trans)-enoic acid
08.065 (660 | 10090 [L4436-32- JlewS- Dec-9-enoic acid
9 €HOBAasKHCIIOTa
2- L .
08.066 B723 600-18-0  Oxcomacnsmmas  R-Oxobutyricacid | ciobutyric acid; Alpha-Ketobutyric

IKHCJIOTA

acid;
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4-Isopropyl-3-cyclohexene-1-carboxylic

1,2,5,6- 1,2,5,6- acid; 3-Cyclohexene-1-carboxylic acid,
08.067 (3731 71298-42-5 Terparuapokymu [Tetrahydrocuminic  @4-(1-methylethyl)-,(+)-; 1-(4-
HOBas kuciora  facid Isopropylcyclohex-3-enyl)carboxylic
acid
eu-(5-n
08.068 3742 72881-27-7 0 Dec-(3-and 6)-
eHHOBas enoic acid
KHCIIOTA
3. 3,3-Dimethyl-acrylic acid; 3-Methyl-
3-Methylcrotonic but-2-enoic acid; B,8-Dimethylacrylic
08.070  [3187 10138 [541-47-9  [MeTunkpoToHOB cid acid:  Senecioic acid; 3-Methylbut-
ast KKCIIOTa A
2(trans)-enoic acid
- AHMCOBas 4-Anisic acid; Draconic acid; p-
08.071 3945 10077 |{100-09-4 p-Anisic acid Methoxybenzoic acid; 4-
KHCIIOTA o
Methoxybenzoic acid
byr-2- But-2-enoic acid(cis  |Crotonic acid (trans) + isoCrotonic ac-
08.072 3908 10080 | 3724-65-0 leHOBasIKKCIIOTA .
and trans) id(cis);
(uwc u TpaHc)
08.073 913 | 10087 | 3913-85-7 (12 Dec-2-enoicacid  P-Decenoic acid;
€HOBAsSKUCIIOTA
08.074 10088 [15469-77-9 Hen-3- Dec-3-enoic acid 3-decenoic acid;
CHOBAsSKHCIIOTA
08.075 3914 10089 [26303-90-2 Hen-4- Dec-4-enoic acid 4-Decenoic acid;
CHOBAsSKUCIIOTA
2.4- 2,4-
08.076 3798 89-86-1 JTurunpokcudens |Dihydroxybenzoic
oitHast kucyora  facid
4 4-Ethyloctanoic
08.079 3800 16493-80-4 [DtrnoxraHoBas a(_:id Y
KHCIIOTA
08.080 10170 [149-91-7 ["ayutoBast Gallic acid 3,'4,5-Trihydr0x3'lben;0ic acid; 3,4,5-
KHCJIOTa trihydroxybenzoic acid
I eparuesas 3,7-Dimethyl-2(trans),6-octadienoic
08.081 14121 10094 459-80-3 KncpJIOTa Geranic acid acid; 3,7-dimethylocta-2,6-dienoic acid;
3,7-dimethyl-2(trans),6-Octadienoic acid
08.083 10102 [18999-28-51 SIT-2 Hept-2-enoic acid
€HOBAsSKHCIIOTA
lexca-2,4- .
08.085 [3921 110-44-1  |nuenosas iﬁga'z""d‘enmc
KHCIIOTA
P-Imapoken-2- 3 by oy Propanoic acid, 3-hydroxy-2-oxo-; 3-
08.086 [3843 1113-60-6 okconponmonosa [ ) oxy ™= » 2-NYAroXy-2-0X0-
oxopropionic acid Hydroxy-2-oxopropanoic acid,;
ST KICIIOTa
4-I'mnpokcu-3,5- @-Hydroxy-3,5-
08.087 10111 |530-57-4 |numerokcuben3o |dimethoxybenzoic Syringic acid;
HHast KKCJIO0Ta acid
4-T'mnpokcu-3-  @-Hydroxy-3- L
08.089 10113 | 1135-24-6 |meTokcukopuuna |methoxycinnamic Ferulic acid; 3-(4-Hydroxy-3-
. methoxyphenyl)prop-2-enoic acid
s KUCJIOTa acid




2-T'mapoxcu-4-
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08.090 10118 1498-362  |ernnanepuano [ 1ydroxy-4-
methylvaleric acid
Basi KMCJIOTA
3 3-Methoxybenzoic
08.092 [3944 586-38-9 |MeTokcubeH30M ac_:i d xybenz m-Anisic acid; 3-Anisic acid;
Has KUCIIOTA
3-Metun-2- . :
08.093 B870  |10146 B9748-49-7 foxcosancpuaros | Victyl-2- Methyl ethyl pyruvic acid; Sodium 3-
oxovaleric acid methyl-2-oxopentanoic acid;
as KUCIOTa
(E.Z) 4- A )
08.099 4180 10321-71-8 Memmmmenr-2-  |[(o2)-4-Methylpent- 12 pentenoic acid
2-enoic acid
cHOBast KHCI0TA
Hon-2- L
08.101 3954 10153 | 3760-11-0 Non-2-enoic acid
eHOBAsKHCIIOTA
08.102 10154 | 4124-88-3 [101-3- Non-3-enoic acid
€HOBASKKICIOTA
08.103 10079 [123-99-9 |HonanmukapboH INonanedioic acid |Azelaic acid;
OBast KMCJIOTA
08.107 4193 |10163 [13991-37-2[/HT-2" Pent-2-enoic acid
€HOBASKICIIOTA
2- 2-Phenylpropionic
08.108 10164 1492-37-5  |emwimpormon [ yiprop hydratropic-acid-;
OBas KMCJIOTA
3- . o
08109 B892 156-06-9  [Demmmposuro 3—PhenylpymV1c 3—Phenyl—2-0x0pr9pan91c acid; 3-Oxo-
acid 3-phenylpropanaoic acid
rpajHas KUCJI0Ta
08.112 (3985 |10165 [9-72-7 ~ (Cammuwuiosas igajicylic acid 2-Hydroxybenzoic acid; 2-Hydroxy-
KHCIIOTa benzoic acid
SHTapHOMKUC
08.113 (3277 | 24 [150-90-3 (10T Succinic acid,
IMTHATpHEBAs disodium salt
coiib
08.114 [3957 |10156 | 1871-67-6 p-OKTeHOBas 2-Octenoic acid trans-2-Octenoic acid; Oct-2-enoic acid
KuCII0Ta
08.119 [3169 11777 | 1191-04-4 2 2-Hexenoic acid
[ eKCEeHOBASKHUCIIOT]
2-Metun-2-
08.120 B599 |10168 [13201-46-2 [5yrerosas 2-Methyl-2-
butenoic acid
KHCI0Ta
TpaHc-2- .
08.123 3920 10352-88-2 [Cenrenopas ;rgrés'z'Hepte“‘”C
KMCJIOTa
09.001 2414 |191 141-78-6  [Dtun amerat Ethyl acetate /Acetic ether;
09.002 2925 192 109-60-4  [Ipommn anetatr  [Propyl acetate Propyl ethanoate;
09.003 2926 (193 108-21-4  [sonpormn Isopropyl acetate Propyl iso acetate;
anerar
09.004 2174 [194 123-86-4  |bytwn anerar Butyl acetate Butyl ethanoate;
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Butyl iso acetate; 2-Methyl-1-propyl

09.005 2175 195 110-19-0 V300yTi Isobutyl acetate acetate; [so-butyl acetate; 2-
arerar
Methylpropyl acetate
09.006 2565 [196 142-92-7  [ekcun arierat Hexyl acetate Hexyl ethanoate; 1-Acetoxy-hexane;
09.007 2806 |197  [112-14-1 |Oktmnamerar  [Octyl acetate Acetate C-8; n-Octanyl acetate; 2-Ethyl
hexyl acetate; Octyl ethanoate;
09.008 [788 [198  |143-13-5 |Hommwrauerar  [Nonyl acetate Acetate C-9; Pelargonyl acetate; Nonyl
ethanoate;
IAcetate C-10; Decyl ethanoate; Decanyl
09.009 2367 199 112-17-4  |leuw auerat Decyl acetate acetate; 1-Acetoxydecane; Acetic acid
decyl ester; Decanol acetate;
Lauryl acetate; Acetate C-12; Dodecanyl
09.010 2616 200 112-66-3  Honeunn 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  [I'epanmn anerat  |(Geranyl acetate b 6-octadienc-8-yl acetate:3,7-
IDimethylocta-2(trans), 6-dienyl acetate
Iurposem 3,7-Dimethyl-6-octen-1-yl acetate; 3,7-
09.012 2311 202 150-84-5 Tpore Citronellyl acetate Dimethyl-6-octen-1-yl ethanoate; 3,7-
areTat .
Dimethyloct-6-enyl acetate
Bergamol; 3,7-Dimethyl-1,6-octadien-3-
JIrHaImI . iyl acetate; Licareol acetate; Linalool
09.013 12636 203 115-95-7 arerar Linalyl acetate acetate; 1,5-Dimethyl-1-vinylhex-4-enyl
acetate
09.014 2135 04 140-11-4  |ben3un amerat Benzyl acetate Benzyl ethanoate;
anbda- alpha-Terpiny 3-Cyclohexene-1-methanol, alpha,alpha,
09.015 [3047 P05  [80-26-2  [Teprmmmn acztate iy 4-trimethyl, acetate; p-Menth-1-en-8-yl
amerart acetate
I-p-Menth-3-yl acetate; Mentholacetate;
a4 1-Isopropyl-4-methylcyclohex-2-yl ace-
09.016 2668 206 29066-34-0 Mentwi arierat ~ [Menthyl acetate tate: (1-alpha,2-beta,5-alpha)-2-
Isopropyl-5-methylcyclohexyl acetate
Borneol acetate; 2-Camphanyl acetate;
Bornyl ethanoate; 1-Bornyl acetate; d-
09.017 2159 207 76-49-3 Bopramn anietatr  [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 P08  [103-54-8 au“e‘;‘;jm“ Cinnamyl acetate  [Phenylallyl acetate; 3-Phenylprop-2-enyl
o acetate
Benzenemethanol, 4-methoxy-, acetate;
. IAnisyl alcohol, acetate; Benzylalcohol,
09.019 2098 209 104-21-2  m-Asmmmn anerat [p-Anisyl acetate b-Methoxy, acetate; 4-Methoxybenzyl
acetate
Eugenol acetate; Aceteugenol; 2-
09.020 2469 210 03-28-7 Oprenmi anerat  |[Eugenyl acetate Methoxy-4-phenyl acetate; Acetyl euge-
nol; 4-Allyl-2-methoxyphenyl acetate
09.021 211 628-63-7 [[lentun anierat  |Pentyl acetate IAmyl acetate;
09.022 547 P12 [112-06-1 [Fenrmnauerar  |Heptyl acetate Acetate C-7; Heptanyl acetate; Heptyl
ethanoate;
09.023 2676 213 79-20-9  Metun anerar Methyl acetate Methyl ethanoate;
Isoamyl acetate; beta-Methyl butyl ace-
M3omneHTuI tate; Amyl acetate common; Amyl iso
09.024 2055 P14 123-92-2 Isopentyl acetate ] ]
ameTaT acetate; [soamyl ethanoate; 3-
Methylbutyl acetate
10031-87- [2- )
09.025 2425 215 s DGy inanera 2-Ethylbutyl acetate  |beta-Ethylbutyl acetate;
e e Ayt gheo o
09.026 [2064 P16  |7493-78-9 [Menrtwnuuunam  [Pentylcinnamyl P Y Y ’
acetate; 2-Pentyl-3-phenylprop-2-enyl
MJT alieTaT acetate
acetate
09.027 12349 217 622-45-7 TI_[apiKnoreKcmaue Cyclohexyl acetate ~ |Cyclohexane acetate;
2- Cyclohexane ethyl acetate; Ethylcyclo-
09.028 P348  PI8 ?722'83' [ [MK/IOreKCHIIT zcgt); féOheXylethyl hexyl acetate; Hexahydropheny! ethyl
1JT arerar acetate;
1,1-Jumernn-3-  |1,1-Dimethyl-3- Dimethyl phenethyl carbinyl acetate;1,1-
09.029 2735 219 103-07-1  |beHmmmponut phenylpropyl IDimethyl-3-phenylpropan-1-yl acetate;
aneraT acetate 2-Methyl-4-phenyl-2-butyl acetate;
?r_[lvf)i?lfcn_‘l_ %—?(/)letlic_)xy—# [soeugenyl acetate; Isoeugenol acetate;2-
09.030 [2470 P20  [93-29-8 P prop Methoxy-4-propenyl phenyl acetate;
enwn)denn are- fenyl)phenyl Aceti .
cetisoeugenol;
[raT acetate
09.031 2857 P21  [103-45-7 |Demetnnauerar [Phenethyl acetate 2'P:16tnylethyl acetate; Benzyl carbinyl
acetate;
IPhenylpropyl acetate; 3-phenyl-1-propyl
09.032 890 22 122-70-5  pr@emmmpom3-Phenylpropyl acetate; Hydrocinnamyl acetate; beta-
anerar acetate
Phenylpropyl acetate;
09.033 2981 223 141-11-7 |Pomumun anetar  [Rhodinyl acetate alpha-Citronellyl acetate; 3,7-

IDimethyloct-7-enyl acetate
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09.034 3007 D24 1323-00-8 CanTanui Santalyl acetate alpha-Santalol, acetate; B-Santalol, ace-
anerar tate;
IAcetyl vanillin; Benzaldehyde, 4-
. (acetyloxy)-3-methoxy-; 3-Methoxy-4-
09.035 (3108 225 881-68-5 |Banmmun anerat |Vanillyl acetate acetoxybenzaldehyde: 4-Acetoxy-3-
imethoxybenzaldehyde
p-Cresyl acetate; 4-methylbenzoic acid
methyl ester; Acetyl p-Cresol; p-Tolyl
09.036 3073 226 140-39-6  [n-Tomun auetar  p-Tolyl acetate cthanoate; p-Cresylic acetate; 4-
Methylphenyl acetate
09.037 2418 245 140-88-5 [Dtmi akpmimat [Ethyl acrylate Ethyl propenoate; Ethyl prop-2-enoate
09.038 2693 263 623-42-7 [Metun 0ytupar  [Methyl butyrate Methyl butanoate;
09.039 D427 D64 [105-54-4 [Drun6yrmpar  [Ethyl butyrate Ethyl n-butanoate; Butyric ether; Ethyl
butanoate;
09.040 2934 66 105-66-8  f[Iporm Propyl butyrate Propyl butanoate;
OyTHpat
09.041 P935 67  [638-11-9 [Hsompommn Isopropyl butyrate | Topyl iso butyrate; Propyl iso bu-
OyTHpaT tanoate; Isopropyl butanoate;
09.042 2186 268 109-21-7 |byrun Gyrupar  [Butyl butyrate Butyl butanoate;
306 VTt Butyl iso butyrate; 2-Methyl-1-propyl
09.043 2187 269 539-90-2 5 Hy;T Isobutyl butyrate butyrate; Isobutyl butanoate; 2-
yrip Methylpropyl butanoate
09.044 D059 P70  |s40-18-1 |Henrur Pentyl butyrate Amyl butyrate; Amyl butanoate;
OyTHpat
09.045 2568 271 2639-63-6 [excun Oytupar [Hexyl butyrate n-Hexyl n-butanoate; Hexyl butanoate;
09.046 2807 272 110-39-4  |Oxrun 6ytupar  (Octyl butyrate Octyl butanoate;
09.047 2368 273 5454-09-1 [deuwmn 6ytupar  |Decyl butyrate IDecyl butanoate; 1-Butyroxy decane;
Fepat trans-3,7-Dimethyl-2,6-octadien-1-yl
09.048 2512 274 106-29-6 °p Geranyl butyrate butanoate; 3,7-Dimethylocta-2(trans),6-
OyTupar .
dienyl butanoate
00.049 D312 D75 |141-162 [WTPOHENTHN lciionciivl butyrate [/ Dimethyl-6-octen-1-yl butyrate;3,7-
GyTHpaT IDimethyloct-6-enyl butanoate
3,7-Dimethyl-1,6-octadien-3-yl butyrate;
Ulnnanun
09.050 [2639 [276 78-36-4 Linalyl butyrate Linalyl n-butyrate; 1,5-Dimethyl-1-
OyTupar .
vinylhex-4-enyl butanoate
09.051 2140 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 P78 [2153-28- | PO Terpinyl butyrate  fen-8-ol butyrate; p-Menth-1-en-8-yl
YTHPAT
butanoate
Phenylpropenyl-n-butyrate; 3-Phenyl-
[{uaHAMIT . 2-propen-1-yl butanoate; Butyric ac-
09.053 2296 279 103-61-7 GyTupar Cinnamyl butyrate id 3-phenyl-2-propen-1-yl ester; 3-
Phenylprop-2-enyl butanoate
IAllyl-n-butyrate; Vinyl carbinyl bu-
09.054 2021 280 2051-78-7 |Amnun Oyrupat  |Allyl butyrate tyrate; 2-Propen-1-yl butanoate; Allyl
butanoate;
09.055 p060 [282  [106-27-4 p-Merwidyrun  B-Methylbutyl Tsoamyl butyrate; Isoamyl n-butyrate;
OyTHpat butyrate
alpha-Phenylpropyl alcohol, butyric
09.057 2891  [285 50866_83_ é-cl)jﬁ::nponnn ﬁ—lihe;zlpropyl ester; beta-methylphenethyl butyrate;
yrip T Hydratropyl butyrate;
- Benzyl alcohol, p-methoxy, butyrate;
09.058 2100 286 6963-56-0 A p-Anisyl butyrate Butyric acid, p-methoxybenzyl ester; 4-
HUCHIOYTHpAT
Methoxybenzyl butanoate
09.059 D432 P09  [110-38-3  [Drun nexamoar  |Ethyl decanoate Ethyl caprate; Ethyl decylate; Ethyl
caprinate;
09.060 2439 10 [123-66-0 [I1un rexcanoar |Ethyl hexanoate Ethyl caproate; Capronic ether absolute;
Ethyl capronate;
09.061 949 11 626-77-7  [[pomu Propyl hexanoate Propyl caproate;
reKCaHOoaT
Propyl iso hexanoate; Propyl iso Hexy-
09.062 2950 312 2311-46-8 Vsonpomi Isopropyl late; Isopropyl capronate; Isopropyl
rekcaHoar hexanoate
caproate;
09.063 2201 313 626-82-4  |Byrun rexcanoar [Butyl hexanoate Butyl caproate;
306V Isobutyl caproate; Butyl iso hexanoate;
09.064 2202 314 105-79-3 yr Isobutyl hexanoate  [Butyl iso caproate; 2-Methylpropyl
EeKCaHOaT
hexanoate
09.065 [P074 (15  [540-07-8 [lenTan Pentyl hexanoate ~ (AMY1 hexanoate; Amyl caproate; Pentyl
EeKCaHOAaT caproate;
09.066 572 [16 6378-65-0 [l excu Hexyl hexanoate Hexyl caproate;
reKCaHOoaT
Geranyl caproate; trans-3,7-Dimethyl-
10032-02- [Cepanun 2,6-octadien-1-yl hexanoate; 3,7-
09.067  p515 317 7 reKCaHoaT (Geranyl hexanoate Dimethylocta-2(trans), 6-dienyl n-
hexanoate
3,7-Dimethyl-1,6-octadien-3-yl hexa-
Ulnnammn . noate; Linalyl caproate; Linalyl hexo-
09.068 2643 318 7779-23-9 excanoar Linalyl hexanoate ate: Linelyl hexylate: 1.5-Dimethyl-1-

vinylhex-4-enyl hexanoate
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09.069 R708 [319 106-70-7 Memnn Methyl hexanoate  [Methyl caproate;
reKCaHoaT
Isoamyl hexanoate; [soamyl caproate;
09070 Po75  B20 2198-61-0 3-Metunoytmn  [3-Methylbutyl Isopentyl n-he?xanoate; Pentyl iso hexa-
reKcaHoat hexanoate noate; Pentyl iso caproate; Isopentyl
hexanoate;
3- 3 Phenvlpropyl Hydrocinnamyl hexanoate; Hydrocin-
09.071 2896 321 6281-40-9 (@ennmmponmt Y'Propy namylcaproate;  3-Phenylpropyl ca-
hexanoate
reKCaHoaT proate;
09.072 [2434 339 109-94-4  Drtun popmar [Ethyl formate [Ethyl methanoate; Formic ether;
09.073 2943 340 110-74-7  [[Ipormn popmar  [Propyl formate Propyl methanoate;
09.074 [2552 341 112-23-2  [Cenrmt popmar  [Heptyl formate nt—Heptyl methanoate; Heptyl methano-
ate;
09.075 2809 342 112-32-3  |Okrtun dpopmar  [Octyl formate Octyl mehtanoate;
trans-3,7-Dimethyl-2,6-octadien-1-yl
Fenan formate; trans-3,7-Dimethyl-2,6-
09.076 2514 343 105-86-2 cbop MaT Geranyl formate octadien-1-yl-methanoate; Geranyl
p methanoate; 3,7-Dimethylocta-
2(trans),6-dienyl formate
09.077 145 (44  [104-574 |Pemsun popmar  [Benzyl formate Formic acid benzyl ester; Benzyl meth-
anoate;
I urposemn 3,7-Dimethyl-6-octen-1-yl formate;3,7-
09.078 D314 45 (105851 | Tf{‘;Te Citronellyl formate  [Dimethyl-6-octen-1-yl methanoate;3,7-
P IDimethyloct-6-enyl formate
09.079 [2984 P46 [141-09-3 |Pomumnn Rhodiny! formate ~ [2{Pha-Citronellyl formate; 3,7-
(dopmar Dimethyloct-7-enyl formate
1 P— 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 .
vinylhex-4-enyl formate
aub(pa- alpha-Terpinyl
09.081 052 P48 [2153-26-6 [Teprmmmn pha-lerpuy p-Menth-1-en-8-yl formate;
formate
(bopmat
Bornyl methanoate; Borneol formate; d-
Bornyl formate; endo-2-Bornanyl for-
09.082 2161 349 7492-41-3 [bopuun popmar  [Bornyl formate mate; 2-Camphanyl formate; 1-Bornyl
formate; 1,7,7-Trimethyl-
bicyclo[2.2.1]hept-2-yl formate
Derern 2-Phenylethyl formate; 2-Phenylethyl
09.083 [2864 350 104-62-1 (bOpMaTH Phenethyl formate methanoate; Benzylcarbinyl formate;

Benzylcarbinyl methanoate;
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3-Phenylpropyl

Phenylpropyl formate; Hydrocinnamyl

09.084 2895 351 104-64-3 (bopmar format formate; Hydrocinnamyl methanoate;
op 0 ¢ beta-Phenylpropyl formate;
I ummamn 3-Phenyl-2-propen-1-yl formate; 3-
09.085 2299 352 104-65-4 . Cinnamyl formate Phenylallyl formate; Cinnamyl meth-
(dopmar .
anoate; 3-Phenylprop-2-enyl formate
> Metm-1 - alpha,alpha-dimethylphenethyl formate;
09086 D395 B3 10058-43- (bermI-2-nport 2-Methyl-1-phenyl-2- 2—Benzy1—2—Propy1formate;' Benzyl di-
2 propyl formate methyl carbinyl formate; Dimethyl ben-
(dopmar . ]
zyl carbinyl formate;
IAnisyl alcohol, formate; Anisyl meth-
- . anoate; p-Methoxybenzyl methanoate;
09.087 p101 354 122-91-8 Anucungpopmar p-Anisyl formate Benzenemethanol, 4-methoxy-, formate;
4-Methoxybenzyl formate
09.088 D473 B55 10031-96- U4-3premun 4-Eugenyl formate [Eugenol formate; 4-Allyl-2-
6 (dopmar methoxyphenyl formate
4-Methoxy-4-phenyl formate; 2-
M309Brenun
09.089 12474 356 7774-96-1 (bopmar [soeugenyl formate  [Methoxy-4-propenylphenyl formate; 2-
P Methoxy-4-(prop-1-enyl)phenyl formate
anbda- alpha- alpha-n-Amyl-phenylacryl formate;
09.090 2066 357 7493-79-0 [MemtmmuuaHam  |[Pentylcinnamyl alpha-Pentylcinnamyl formate; 2-Pentyl-
i1 hopmat formate 3-phenylprop-2-enyl formate
09.091 2199 363 5454-28-4 |byrunarentanoar |Butyl heptanoate Butyl heptylate; Butyl oenanthate;
306Vt Isobutyl heptylate; Butyl iso heptanoat;
09.092 2200 364 7779-80-8 yr Isobutyl heptanoate  [[sobutyl heptoate; 2-Methyl-1-propyl
renTaHoar
heptanoate; 2-Methylpropyl heptanoate
09.093 437 65  [106-30-9 [Irun remramoar  [Ethyl heptanoate Ethyl heptylate; Ethyl heptoate; Ethyl
oenanthate; Oenanthic ester;
09.094 2810 366 5132-75-2 (Oxrunrentanoat |Octyl heptanoate Octyl heptylate; Octyl oenanthate;
09.095 948 (367  [7778-87-2 |lIpomn Propyl heptanoate [ TOPY1 heptylate; Propyl heptoate; Pro-
renTaHoaT pyl oenanthate;
09.096 [2705 368 106-73-0 [Merun Methyl heptanoate  [Methyl heptoate; Methyl oenanthate;
reraraHoar
09.097 031 P69  [142-19-8  |Ajmun remranoar [Allyl heptanoate  fAIy] heptylate: Allyl heptoate; Allyl
enanthate; Allyl oenanthate;
09.098 073 B70  |7493-82-5 [HlenTii Pentyl heptanoate  /xMy1 heptanoate; Amyl heptylate; Amyl
renTaHoaT heptoate; Amyl oenanthate;
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09.099 2441 375 106-33-2  Drun nonexanoar |[Ethyl dodecanoate Ethyl laurate; Ethyl dodecylate;
09.100 206 [376 106-18-3  [pyrun Butyl dodecanoate  [Butyl laurate; Butyl dodecylate;
ImoxexaHoat
09.101 p715 [377  |111-82-0 |VICTWHMIOACKAHOA |y joq 1 dodecanoate  [Methyl laurate; Methyl dodecylate;
e | E ) p-Cresyl dodecanoate; p-Cresyl laurate;
09.102 (3076 378 41‘0024 37 HOTZE:;I-IoaT Ic)azgil}t/é dode p-Methylphenyl dodecanoate; 4-
roa Methylphenyl dodecanoate
Isoamyl laurate; Isoamyl dodenanoate;
09.103 2077 379 6309-51-9 B-Merunbyrun 3-Methylbutyl IAmyl iso laurate; Pentyl iso laurate; Iso-
IT0TIEKaHOAT dodecanoate )
pentyl laurate;
09.104 445 B85 [124-06-1 [OTHITETpA Ethyl tet- Ethyl myristate;
ImekaHoat radecanoate
09.105 P556 P86  [110-27-0 [Asompomu [sopropyl tet- [sopropyl myristate;
TeTpagekaHoar  [radecanoate
09.106 722 B87  |124-10-7 |[Metnan Methyl tet- Methyl myristate;
TeTpagekanoar  [radecanoate
09.107 [2447 388 123-29-5 [Drtun Honanoar  [Ethyl nonanoate Ethyl pelargonate; Ethyl nonylate;
09.108 [2724 389 1731-84-6 Metun mHonanoar Methyl nonanoate Methyl nonylate; Methyl pelargonate;
2-Propenyl nonanoate; Allyl pelargo-
09.109 2036 390 7493-72-3 |Amumn Honanoat |Allyl nonanoate nate; Allyl nonylate; 2-Propenyl pelar-
gonate;
Isoamyl pelargonate; Pentyl iso nonono-
09110 bo7s  hoi 7779-70-6 3-MetmwnOytun  [3-Methylbutyl ate; [sopentyl nonanoate; Amyl iso non-
HOHAHOAT nonanoate anoate; Isopentyl nonylate; Isoamyl
nonylate;
09.111 2449 392 106-32-1 [Otun okranoar  [Ethyl octanoate Ethyl caprylate; Ethyl octylate;
09.112 2079 B93  [638-25-5 |[Temrmn oxranoar [Pentyl octanoate Amyl octanoate; Amyl caprylate; Amyl
octylate; Pentyl octylate;
09.113 2575 394 1117-55-1 [Fexcun oktanoar [Hexyl octanoate Hexyl caprylate; Hexyl octylate;
09.114 2811 395 2306-88-9 |Oxrtun okranoat [(Octyl octanoate Octyl octylate;
09.115 2790 [396 7786-48-3 Honwn oxtanoar [Nonyl octanoate Nonyl octylate;
3,7-Dimethyl-1,6-octadien-3-yl oc-
10024-64- JluHanmn . tanoate; Linalyl caprylate; Linalyl oc-
09116 2644 397 3 OKTaHOAT Linalyl octanoate toate; Linalyl octylate; 1,5-Dimethyl-1-
vinylhex-4-enyl octanoate
09.117 2728 398 111-11-5 | MeTun oktanoar [Methyl octanoate Methyl octylate;
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09.118 2553 399 4265-97-8 [lenrmmokranoar [Heptyl octanoate Heptyl caprylate;
09.119 D037 1400  |4230-97-1 |Ammun okranoar |Allyl octanoate Allyl caprylate; 2-Propenyl octanoate;2-
Propenyl octylate; Allyl octylate;
Isoamyl octanoate; Isopentyl octanoate;
09.120 2080 |01 2035-99-6 P-Merunbyrun - 3-Methylbutyl Pentyl iso octanoate; [soamylcaprylate;
OKTaHOAT octanoate .
[sopentyl octylate;
09.121 2456 @402 105-37-3 3t npormonar  [Ethyl propionate Ethyl propanoate; Propionic ether;
[Iporun : .
09.122 2958 403 106-36-5 p IPropyl propionate - :
mpomonaT Pyl prop Propyl propanoate; n-Propyl propionate;
09.123 2959 404 637-78-5 Ej}(:;fonnnnpon Isopropylpropionate [Propyl iso propionate;
09.124 P211  [405 590-01-2  [byTHT Butyl propionate Butyl propanoate;
[POTHUOHAT
00.125 D212 W06  lsdo-42-1 [A300yTmx Isobutyl propionate  [>UY1 is0 propionate; Isobutyl pro-
MIPOMIOHAT panoate; 2-Methylpropyl propanoate
09.126 2813  H407 142-60-9  |Oxtunmpornuonat [Octyl propionate Octyl propanoate;
09.127 2369 408 5454-19-3 ,HCHI/IJ'I DCCyl propionate Decyl propanoate; I_Propionoxy decane;
[POMHOHAT
trans-3,7-Dimethyl-2,6-octadien-1-yl
[epanma . propanoate; 2,6-Dimethyl octadien-6-yl-
09.128 [2517 409 105-90-8 porHonar Geranyl propionate 8-n-propionate; 37-Dimethylocta-
2(trans), 6-dienyl propanoate
09.120 316 W10  [141-14-0 |Hurponemmur  (Citronellyl 3,7-Dimethyloct-6-enyl propanoate
IpOIMOHAT [propionate
3,7-Dimethyl-1,6-octadien-3-yl pro-
UTunamun . . panoate; 3,7-Dimethyl-1,6-octadien-3-yl
09.130 2645 Kl 144-39-8 [IPOIHOHAT Linalyl propionate propionate; 1,5-Dimethyl-1-vinylhex-4-
enyl propanoate
09.131 2163 412 2756-56-1 I/I3060pHI/IJ'I ISObOI‘Ilyl 1 ,7,7-Trimethy1bicyclo[2 2.1 ]hept—2—yl
POITHOHAT propionate propanoate
09.132 P150 [413 122-63-4  |[bensun Benzyl propionate  [Benzyl propanoate; Benzylpropanoate;
[POTHUOHAT
. 3-Phenyl-2-propen-1-yl propanoate;
09.133 301 W14  [103-56-0 [rHHHAMMA Cinnamyl samma-Phenylallyl propionate; 3-
POITHOHAT propionate
Phenylprop-2-enyl propanoate
09.134 2742 415 554-12-1  Metun Methyl propionate Methyl propanoate;
POTHUOHAT
09.135 416 624-54-4  [lenTun Pentyl propionate Pentyl propanoate; Amyl propionate;

MIPOMHOHAT
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3-Methylbutyl

Isoamyl propionate; Isopentyl propion-

09.136 2082 @417 105-68-0 pormonar bropionate ate; Isogentyl propanate; Isoamyl pro-
[panoate;
09137 bse7 W18 122-70-3 Denernn Pheqethyl [Phenylethyl proplonate;.2-Pheny!ethyl
POITHOHAT propionate propanoate; Benzylcarbinyl propionate;
3- Phenylpropyl propionate; Hydrocinna-
09.138 2897 K419 122-74-7 | ®eHUATPONHT 3—Ph§ny1propyl imyl propionate; beta-Phenylpropyl pro-
propionate
POITMOHAT panoate; 3-Phenylpropyl propanoate;
09.139 [P576 1420 2445-76-3 |l exen Hexyl propionate Hexyl propanoate;
POITHOHAT
09.140 354 {421 |6222-35-1 [Hukorexcun - Cyclohexyl
[IPOIHOHAT propionate
09.141 986 422 105-89-5 IPoauHuI RhOdlIlyl alpha-Cltronellyl propionate; 3,7-
[IPOMHOHAT propionate Dimethyloct-7-enyl propanoate
p-Menthanyl propionate (mixed isomers
TeprnuamI . . -according to FEMA); p-Menth-1-en-8-
09.142 3053 423 80-27-3 G S— Terpinyl propionate y1 propionate; p-Menth-1-en-8-yl pro-
panoate
Kansit I-Carveol propionate; p-Mentha-6,8-
09.143 2251 @424 97-45-0 P Carvyl propionate dien-2-yl propionate; p-Mentha-6,8-
POITHOHAT .
dien-2-yl propanoate
alpha-Methylbenzyl  propionate;  1-
09.144 2689 425 120-45-6 I-Penerun 1—Ph§nethyl Phenyl-1-ethyl propionate; Methyl phe-
[POITHOHAT propionate . .
nylcarbinyl propionate;
- .
09.145 2102 @426 7549-33-9 |Anucunmponuo  [p-Anisyl propionate Bel.lzenemethanol, 4-methoxy-, propion-
ot ate; 4-Methoxybenzyl propanoate
)Allyl undecylenate; 2-Propenyl 10-
00.146 D044 a1 (7493767 [rmrysaen-10- Al undec-10-  jeoenate; Allyl hendecenoate; Allyl
€HOaT enoate
undecylenoate.;
09.147 2462 465 539-82-2  [3tmi Banmepar 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 [[lentun Banepat [Pentyl valerate |Amyl pentanoate; Amyl valerate;
Geranyl pentanoate; 2,6-Dimethyl-2,6-
10402-47- [epanua octadiene-8-yl pentanoate; 3,7-
09.150 (4123 468 8 Bajiepat Geranyl valerate Dimethylocta-2(trans),6-dienyl pen-
tanoate
[ urporen 3,7-Dimethyl-6-octen-1-yl pen-
09.151 2317 {469 7540-53-6 BaneI;)aT Citronellyl valerate  [tanoate;3,7-Dimethyloct-6-enyl pen-

tanoate
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09.152 470 10361-39- 15 o Banmepar  |[Benzyl valerate Benzyl valeriate; Benzyl pentanoate;
4 IPhenyl methyl pentanoate;
Bornyl pentanoate; Bornyl valerianate;
Bornyl n-pentanoate; endo-2-Camphanyl
09.153 2164 471 7549-41-9 |[bopuun Banepat |Bornyl valerate valerate; endo-2-Bornyl valerate; 1,7,7-
Trimethyl-bicyclo[2.2.1]hept-2-yl pen-
tanoate
09.154 @156 W72 R9-47-4  Mentm Menthyl valerate ~ [Menthyl pentanoate; p-Menthan-3-yl
Bajiepar pentanoate
09.156 726 179 111-80-8 MeTwwn 2- Methyl 2- Methyl octine carbonate; Methyl octyne
HOHMHOAT nonynoate carbonate;
10031-92- Ethyl octyine carbonate; Ethyl octyne
09.157 [2448 480 b Otun 2-Honuuoar [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-oktuHoatMethyl 2-octynoate  ftyne carbonate; Methyl oct-2-ynoate;
Methyl pentylpropiolate;
09.159 D068 W97  (638-49-3 |[Tewrin popmar  |[Pentyl formate Amyl formate; Amyl formiat; Amyl
methanoate; n-Pentyl methanoate;
09.160 [2353 498  |4351-54-6 ﬁ:f“ore““ﬂq")p Cyclohexyl formate
09.161 570 {499 1629334 [Fexcun opmar  [Hexyl formate n-Hexyl formate; Hexyl methanoate;
Formic acid hexyl ester;
Isoamyl formate; Isopentyl formate;
09162 0069|500 110-45-2 3-MetwiOytun  [3-Methylbutyl \Amyl iso formate; Pentyl iso .formate;
(bopmat formate Isopentyl methanoate; Amyl iso meth-
anoate; [soamyl methanoate;
09.163 2196 |501 592-84-7  [byrmn dopmat Butyl formate Butyl methanoate;
306Vt Tetryl formate; Butyl iso formate; Isobu-
09.164 2197 [502 542-55-2 bo };T Isobutyl formate tyl methanoate; 2-Methyl-1-propyl for-
pmat mate; 2-Methylpropyl formate
09.165 944 [503  |625-55-8 [Azomporm Isopropyl formate [ ropyliso formate; Propyliso-
opmar Methanoate; Isopropyl methanoate;
09.166 2549 [504 5870-93-9 [Cenrtun Oyrupar [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
R beta-Phenethyl n-butanoate; 2-
09.168 2861  [506 103-52-6 GyTupar 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 Hepr Neryl propionate pionate; 3,7-Dimethyl-2(cis), 6-
POITHOHAT .
octadienyl propanoate
2,6,6,8-Tetramethyl-
09.171 527 77-54-3 enpun anerar  [Cedryl acetate tricyclo[5.3.1.0(1.5)]Jundecan-8-yl ace-
tate
2- Guaiacyl acetate; 1-Acetoxy-2-
09.174 3687 [552 613-70-7 [Metokcudermnna 2>-Methoxyphenyl methoxybenzene; Acetyl guaiacol; o-
acetate
arerar Methoxyphenyl acetate;
[sobornyl methanoate; exo-2-bornyl
M3000pHMT formate; exo-2-Camphanyl for-
09.176 2162  |565 1200-67-5 (bopmar Isobornyl formate mate;1,7,7-Trimethylbicyclo[2.2.1hept-
2-yl formate
2-Methyl-2-propen-1-yl butyrate; 2-
2-Merunamun  2-Methylallyl bu- Methylallyl butanoate; Isopropenyl car-
09177 2678 572 7149-29-3 OyTupar tyrate binyl-n-butyrate; Methylallyl butyrate;
2-Methylprop-2-enyl butanoate
Styrallyl acetate; alpha-Phenylethyl ace-
1-Oenernn tate; methyl phenylcarbinyl acetate; sec-
09.178 2684 |573 03-92-5 aerar 1-Phenethyl acetate Phenylethyl acetate; 1-Phenylethyl ace-
tate
T alpha-Methylbenzyl formate; 1-Phenyl-
09.179 [2688 [574 7775-38-4 1-Phenethyl formate |[1-ethyl formate; Alpha-Methylbenzyl
(dopmar )
methanoate;
09.180 531 |112-39-0  [Meruarexcaneian Methylhexa- Methyl palmitate;
oar decanoate
09.181 709 [S83  [13894-63-8 zf{f:;“ FEKC2= IMethyl hex-2-enoate Methyl B-Propylacrylate;
09.182 2752 588 624-24-8 MeTtnn Bajepar Methyl valerate Methyl pentanoate; Methyl Valerianate;
09.185 607 592-20-1 2- 2-Oxopropylacetate  |Acetonyl acetate;
Oxcomnponumnarera
2-Acetoxy-3-butanone; AMC acetate;
09186  B526 l608 4906-24-5 BTOp-bByTan-3- sec-Butan-3-onyl |Acetoin acetate; Acetyl methyl carbinyl
OHMJI alleTaT acetate acetate; 2-Butanon-3-yl acetate; 1-
Methyl-2-oxopropyl acetate
09.188 611 5933-87-9 [[lentwinexanoat [Pentyl decanoate IAmyl caprate; Amyl caprinate;
1- alpha-Ethylbenzyl butyrate; Ethyl phenyl
09.189 P424 1628  |10031-86-4 |Denmmporn tl‘f;l;‘:“ylpmpyl bu- | arbinyl butyrate; 1-Phenyl-1-propyl
OyTHpaT yr butyrate; alpha-Phenylpropyl butyrate;
09.191 3342 2396-83-0 Orun rekc-3-enoar|Ethyl hex-3-enoate
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09.192 2450 633 |111-62-6 [I1m onear Ethyl oleate Ethyl cis-9-Octadecenoate; Ethyl octa-
dec-9-enoate
09.193 2451 (634 628-97-7 [2™Ha Ethyl hexadecanoate [Ethyl palmitate; Ethyl cetylate;
reKcajeKaHoar
00.194 D459 635 | 2396.84-] |PTITeKca-2,4-  |Ethyl hexa-2.,4- Ethyl sorbate; Ethyl 2,4-hexadienoate;
JTINCHOAT dienoate
09.196 2564 643 [10094-40-3 | CKC-2-CHII ey 2 enylacetate  [1ans-2-Hexenyl acetate; 2-Hexen-1-yl
arerar acetate; 2-Hexenyl ethanoate;
09197 B171  l644 3681-71-8 I"exc-3(uuc)- Hex-3(cis)-enyl ace- 01s—3-Hex.en-1—y1 acetate; cis-3-hexenyl
EHHJI alleTaT tate acetate; cis-3-Hexenyl ethanoate;
09.198 648 2050-09-1 [130meHTHI [sopentyl valerate Isoamyl pentanoate; 3-Methylbutyl pen-
Basepar tanoate
1-Merun-3- 1-Methy]-3- Methyl phenyl ethyl carbinyl acetate;4-
09.200 [2882 (671 10415-88-0 [bennmmponun Y Phenyl-2-butyl acetate; Phenylethyl me-
phenylpropyl acetate . )
arerar thyl carbinyl acetate;
09.201 673 7460-74-4 |®enermnBanepar [Phenethyl valerate IPhenethyl pentanoate;
09.202 679 141-06-0  [IpommmBanepar [Propyl valerate IPropyl pentanoate; Propyl valerate;
09.204 711 544354 |Jmroxranexa- - [Bthyl octadeca-9,12- ey i reate;
9,12-mueHoat dienoate
Otun okrageka- |Ethyl octadeca- . )
09.205 712 1191-41-9 0,12,15-tpreroar 9,12, 15-tricnoate Ethyl linolenate;
09.208 741 142-77-8  |byTtun oneat Butyl oleate Butyl octadec-9-enoate
09.209 742 589-75-3  |byrmi oktanoatr [Butyl octanoate Butyl caprylate;
09.210 [3490 (745  [111-61-5 3:“”°KTaﬂe“aH° Ethyl octadecanoate  [Ethyl stearate;
09.211 2223 (747 60-01-5  [lmucpun Glyceryl tributyrate  (Tributyrin; Glycerol tributyrate; Butyrin;
TpuOyTHpaT
cis-3,7-Dimethyl-2,6-octadien-1-yl for-
mate; cis-3,7-Dimethyl-2,6-octadien-1-
09.212 2776 2060 2142-94-1 Hepun popmar  [Neryl formate y1 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 |Hepwn anetat Neryl acetate ethanoate: 3,7-Dimethyl-2(cis), 6-
octadienyl acetate
09214 B096 bo62  [112-19-6 Yupeu-10-eaun  [Undec-10-enyl ace-  |Acetate ‘C—ll; 10-Hendecyl acetate; Un-
anerat tate decylenic acetate; Undecenyl acetate;
09215 250 D063 97-42-7  |Kapsumanerar  |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-Methyl-3-(1-methylvinyl)cyclohexyl
acetate; Dihydrocarveyl acetate; 8-p-

09216 380 poea 2077749~ plurmapokapsin - Dihydrocarvyl Menthen-2-yl acetate; 6-Methyl-3-
5 U1 aLieTaT acetate .
isopropenylcyclohexenyl acetate; p-
Menth-8-en-2-yl acetate
Bornyl iso acetate; exo-2-Camphanyl
M30600HI acetate; [sobornyl ethanoate; exo-2-
09.218 [2160 [2066  |125-12-2 N eTan Isobornyl acetate Bornyl acetate; 1,7,7-

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

09219 boss  bos7 57576-09- |[M3omymerun Isopulegyl acetate tate; Pulegol iso acetate; 1-Methyl-4-
7 anerar isopropenylcyclohexan-3-yl acetate;p-
Menth-8-en-3-yl acetate
Heliotropyl acetate; 3,4-Methylene di-
09220 D912 boss  B26-61-4 [Muneponnn Piperonyl acetate oxybenzyl acetate; 1,3-Benzodioxole-5-
arerar methanol,acetate; 3,4-
Methylenedioxybenzyl acetate
. 1,3-Nonanediol acetate (mixed esters);
09.225 [2783 2075 1322-17-4 1.,3-Honanzuon  |1,3-Nonanediol |Acetoxy nonyl acetate (mixed esters);
arerar acetate .
Jasmonyl; Nonan-1,3-diyl acetate
1,1-Tumerni- 1 1-Dimethvl-2- 2-Methyl-1-phenyl-2-propyl acetate;
09.227 [2392  P077 [151-05-3 P-penernn ’ ety Benzyl dimethyl carbinyl acetate; Di-
phenethyl acetate . )
areTar methylbenzyl carbinyl acetate;
IAcetyl o-Cresol; o-Cresol acetate; o-
09.228 3072 2078 [533-18-6 |o-Tomumamerar  [o-Tolyl acetate Cresyl acetate; o-Cresylic acetate; 2-
Methylphenyl acetate
09.230 [2351 082 |1551-44-6 %‘;‘fe““m Cyclohexylbutyrate  (Cyclohexyl butanoate;
alpha-Methylbenzyl butyrate; Methyl
aaa [I-Denernn 1-Phenethyl phenyl carbinyl butyrate; Styrallyl bu-
09231 686 2083 13460-44-4 OyTupar butyrate tyrate; 1-Phenyl-1-ethyl butanoate;1-
Phenylethyl butyrate
1,1-Tumernn- . 2-Methyl-1-phenyl-2-propyl butyrate;
09232 P304 pogd |00 plgenerin lille'iltg‘ef}gft'z;w Benzyl dimethyl carbinyl butyrate; al-
OyTupar P Y1 butyr pha,alpha-dimethylphenethyl butyrate;
09.233 040 D094  [2408-20-0 [Ammn Allyl propionate 2-Propenyl propanoate; Allyl
IpOMHOHAT propanoate;
09234 Dp725 1099 [111-79-5 Mernn HOH-2- Methyl non-2- Methyl nonylenate; Methyl
€HOaT enoate nonylenoate;
09235 D194 [100  [7492-45-7 PYTHIACH2= gl dec-2-cnoate

€HOaT
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Methyl undec-9-

09.236 2750 2101  |5760-50-9 Methyl undecylenate;
eHoar enoate
09.237 461 | 10634 [692-86-4 ?HT:;ITYHHGH'IO' Ethyl undec-10-enoate([Ethyl undecylenate;
09.238 [216 P103  |109-42-2 fg;:f yuren-10- i 1 indec-10-enoateButyl undecylenate;
Methyl decyne carbonate; Methyl decine
09.239 751 111 20522_18_ hf{ezm;i)m xz[e}:lglnz(;ate carbonate; Methyl undec-2-ynoate; Me-
yHACH y thyl octyl propiolate;
. beta,gamma-Hexenyl methanoate; (Z)-3-
09.240 3353 153 33467-73- [l'exe-3(unc)-eamn [Hex-3(cis)-enyl hexenol formate; Leaf alcohol formate;
1 (bopmat formate
3-Hexenyl methanoate;
09244 P032 PI81 |123-682 |[Awmn Allyl hexanoate Allyl caproate; 2-Propenyl hexanoate;
reKCaHoaT
09.246 2214 2189  |123-95-5 ngTHHOKTaﬂeKaH Butyloctadecanoate  [Butyl stearate;
20474-93-
09.247 4072 2222 s Asumuiikporonoat |Allyl crotonate IAllyl but-2(trans)-enoate
09248 3486 [244  |623-70-1 [DTwrtpanc-2- [Ethyl trans-2- Ethyl crotonate;
OyTeHoat butenoate
68922-11- 1-Meru- 1-Methyl-2- 1-Phenyl-2-propyl butyrate; alpha-
09249 p197 12276 2 2- henethyl butyrate ~ [Methylphenethyl butyrate;
pererin p yl butyr ylp yl butyrate;
09.250 0303 10588-10- M306yTun [sobutyl valerate Isobutyl pentanoate; 2-Methylpropyl
0 Basepar pentanoate
09.251 2304 [110-42-9 Metunnmekanoat [Methyl decanoate
2-Uzonpormn-5- 2-Isopropyl-5-
09.253 2308  [528-79-0 mermndennn methylphenyl Thymyl acetate; Acetyl thymol;
amerart acetate
09.254 [3583 D347  |4864-61-3 [3-Oxrtunauerar P-Octyl acetate 1-Ethyl hexyl acetate; n-Amyl ethyl car-
binyl acetate; 1-Ethylhexyl acetate
09.256 2351 |6513-03-7 [[IpommiHoHanoat |Propyl nonanoate Propyl pelargonate;
1,2,3,4,6-Pentaacetyl-alpha-d-
Glucose;1,2,3,4,6-Pentaacetyl-beta-d-
["mr0K036I Glucose pen- Glucose;alpha-Pentaacetyl-dextro-
09.258 2524 2525 |3891-59-6 [eHTaaneTaT taacetate Glucose;1,2,3,4,6-Pentaacetyl-alpha-d-
glucose and 1,2,3,4,6-pentaacetyl-beta-
d-glucose
(OTHIICKa- [Ethyldeca-
09.260 3148 10574 |3025-30-7 R2(muc),4(tpanc)- [2(cis),4(trans)- [Ethyl (2E,4Z)-decadienoate;
IMHeHoaT dienoate
2-Phenylethyl caproate; 2-Phenylethyl
09261 [3221 | 10882 [6290-37-5 [-Penernn 2-Phenethyl hexanoate; Benzylcarbinyl caproate;
reKCaHoatT hexanoate .
Benzylcarbinyl hexanoate;
09262 [3222 | 10884 |5457-70-5 [Penenn Phenethyl octanoate  [2-Fhenylethyl caprylate; Benzylcarbinyl
OKTaHOAT octanoate;
09263 13286 10657 1139-45-7 |['muepun G'lyceryl Prgpionic acid, triglyceride; Tripropi-
TPUTIPOTIHOHAT  [tripropionate onin;
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09264 13332 10525 84642-61- Brop-byran-3- sec-Butan-3-onyl |Acetoyl butyrate; AMC butyrate; 1-
5 OHII GyTHpaT butyrate Methyl-2-oxopropyl butanoate
09265 B344 |10619 PHATI- PIHIOKT-A- gy o 4-enoate
1 eHoar
09266 B354 |10688 |L0089-92- [excun2- Hexyl 2-butenoate
0 OyTenoar
09.267 3364 [10801 [2396-78-3 ﬁffa‘? rekc-3- Methyl hex-3-cnoate (O-Hexylhexanolide;
09268 B367 10834 21063-71- Metun OKT- Methyl oct-4(cis)-
8 4(HHC)-€H03T enoate
13851-11- 1,3,3-Trimethyl-2-norbornanyl ace-
09.269 3390 11769 1 Denxmn attetatr  [Fenchyl acetate tate; 1,3,3-trimethyl-
bicyclo[2.2.1]heptan-2-yl acetate
09270  B402  |11859 [L0491-36- [Fekc-3-emmn Hex-3-enyl butyrate [-gamma-Hexenyl n-butyrate; cis-3-
4 GyTHpar Hexenyl-butanoate;
09271 13403 11779 31501-11- Fexc-3-emmn Hex-3-enyl hexa- 3-Hexenyl caproate; cis-3-Hexenyl ca-
3 reKCaHoaT noate proate;
2-Pinen-10-ol formate; (6,6-
09272 B40s |108s8 |/2928-32- Muprenun Myrtenyl formate  [Dimethylbicyclo[3.3. 1 hept-2-en-2-
0 (dopmar
yl)methyl formate
09.273 3432 10706 [589-66-2 OH;TO6YTHHKP oToH Isobutyl crotonate 2-Methylpropyl but-2(trans)-enoate
09.274 [3492  |10633 [627-90-7 [PTHT Ethyl undecanoate  |Ethyl undecylate, Ethyl hendecanoate;
YHIIEKaHOaT
09275 (3493 |10662 |1576-77-8 [ CHT-3(TPaHC)-  [Hept-3(trans)-enyl
ICHWJI alerart acetate
09.276 3516 11906 (3913-80-2 Oxcr-2- Oct-2-enyl acetate 2-Octen-1-ol,acetate,(E)-;
eHmIanerar
09277 Ps517 11907 [4642-60- (Oxr-2(tpanc)- — Oct-2(trans)-enyl  lanc 5 Octenyl butyrate;
4 CHWT OyTHpaT butyrate
. Perilla acetate; Perrilyl acetate; Perillyl
09278 ps6l  [10747 |10 prMenmae LS dp-Mentbad S-dien eyt Acetic acid, perillyl ester; Men-
8 H y thadien-7-carbinyl acetate;
09280 (579 |11927 [07715-81- Honai-l4-umt Nonane-14-diyl  Nonanediol-1,4 acetate;
5 uanerar diacetate
Octenyl acetate; Amyl vinyl carbinyl
09281 [3582 11716 [2442-10-6 [OXT1-CH3 o | en-3-yl acetate [CC1ALS; 3-Acetoxyoctene; Amyl cro-
anerar tonyl acetate; Pentyl crotonyl acetate; 1-
Vinylhexyl acetate
16491-54- (Okr-1-en-3- Oct-1-en-3- .
09.282 3612 6 Gy THpaT Ibutyrate 1-Vinylhexyl butyrate
09283 B64l |10577 |7367-88-6 | LACC2- Ethyl dec-2-enoate
eHoar
09284 [3642 |10578 [[6649-16- Prun nec-4- Ethyl dec-4-enoate
6 eHoaT
09.285 643 |10617 |7367-82-0 [T OKI- Ethyl oct-2(trans)-

2(TpaHc)-eHoar

enoate
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2-Methylbutyl

09.286 [3644 |10762 [624-41-9
arerar acetate
09.287 3648 10889 28316-62- HpOHI/IH ﬂeKa-2,4- Propyl deca_2,4_
3 [IMEHOAT dienoate
4-(4- 4-(4-
09.288 3652 3572-06-3 |Aneroxcudenn  |Acetoxy-
im)0OyTaH-2-0H phenyl)butan-2-one
anbda- 1-Acetoxy-2-(2,2,3)-trimethyl-3-
09.289 3657 (3)6789_59_ Kamdonen zlcr;l;:{f:Campholene cyclopentenyl ethane; 2-(2,2,3-
anerar Trimethylcyclopent-3-enyl)ethyl acetate
09290  [3682 09925-33- Prunoktad.7-|Ethyl octa-4.7- gy 7 4 7-octadienoate;
3 [IMeHOAT dienoate
09.291  B689 01444-38- Tlexc-3-cmmn  Hex-3-enylhex-3- 17 3 Hexenyl 7-3-hexenoate;
0 reKc-3-eHoaT enoate
09292 3692 $3855-57- e 2- Hexyl 2-hexenoate  |[Hexyl E-2-hexenoate;
1 FEKCEHOAT
1-Anetokcu-1- .
09293 13701 52789-73- A 1-Acetoxy-1- Methyl 1-acetoxycyclohexyl; 1-
8 ccan acetylcyclohexane IAcetylcyclohexyl acetate;
17373-93- 2-
09.294 3702 b P S — 2-Methylbenzylacetate
09.298 3710 13481-87- Meru nou-3- Methyl non-3-enoate
3 eHoaT
00299 B712  |11800 [7367-81-9 [emront- - Methyloct-2(trans)- ;o1 g 5 oetenoate;
2(TpaHc)-eHOAT  [enoate
Methyl sorbate; Methyl 2,4-
09.300 714 689-89-4 |Viemwnrexca-2.4- Methylhexa-2.4- o o Gate: Methyl E.E-
IMueHoaT dienoate .
2,4Hexadienoate;
0-Cresyl octanoate; p-Methylphenyl
09.301 (3733 p9358-23- In-Tomun p-Tolyl octanoate octanoate; p-Cresyl caprylate; 4-
S OKTaHOAT
Methylphenyl octanoate
Y — 2-Pinen-10-ol acetate; (6,6-
09.302 3765 10887 [1079-01-2 P Myrtenyl acetate IDimethylbicyclo[3.3.1]hept-2-en-2-
arrerar
yl)methyl acetate
09303 U126 |10664 | 223096~ [Femr-2-emun  Hept-2-enyl Hept-2-enyl 3-methylbutanoate
70-2  |uzoBanepar isovalerate
09.304 10806 prop-1'enTun sec-Heptyl 1-Methylhexyl 3-methylbutanoate
M30Baepar isovalerate
beta-Ionol acetate; 3-Buten-2-ol, 4-
22030-19- [oera-Vonun (2,6,6-trimethyl-1-cyclohexen-1-yl)-,
09305 3844 10702 9 anerar beta-lonyl 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 MeTtokcuiuaaa  [Methoxycinnamyl ate yphenybprop y
IMIJI aLIeTaT acctate
09.307 10766 lwer CAS R-Merunbyrun  2-Methylbutyl
ImoJieKaHoaT dodecanoate
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09312 041 D182  |7493-75-6 Allyl hexa-2,4- Allyl Sorbate;
[IMCHOAT dienoate
09313 10523 56423-40- |benswun 2- Benzyl 2-
0 METHIOYTUPAT  imethylbutyrate
09.316 4026 10521 [6938-45-0 |[bensunrexcanoar [Benzyl hexanoate
13109-70- Bornyl butanoate; Butyric acid, 2-
09.319 3907 1 Bopuun Oyrupar  [Bornyl butyrate bornyl ester; 1,7,7-Trimethyl-
bicyclo[2.2.1]heptan-2-yl butanoate
09.323 10527 [105-46-4  [pTop-Bymnn sec-Butyl acetate  [But-2-ylacetate; 1-Methylpropyl
arrerar acetate
09.325 10528 819-97-6  [Brop-byrun sec-Butyl butyrate  [But-2-yl butyrate; 1-Methylpropyl
OyTHpat butanoate
09.326 10529 28369-24- ByTI/IH neka-2,4- Butyl deca_2’4_
6 [iueHOaT dienoate
09.327 10530 (3)0673_36_ Bbyrun nexanoar  [Butyl decanoate Butyl caprate;
09.328 10532 [589-40-2  [pTop-Bynn sec-Butyl formate  [But-2-yl formate; 1-Methylpropyl
(dopmat formate
09 332 10533 1820-00-8 BTOp-ByTHn sec-Butyl But-2-yl caproate; 2-Butyl hexanoate;1-
reKCaHoaT hexanoate Methylpropyl hexanoate
09.335 10536 P /403-32- bymmrokr-2- g1 o0 enoate
4 eHOAT
Mu-msonentin  |Di-i vl Di-isoamyl succinate; Di(3-
09.345 10555 [818-04-2 ;f[a: Sl‘r)lgf Y methylbutyl) succinate; Di-(3-
CyRH succinate Methylbutyl)butanedioate
. 2-Butenedioic acid diethyl ester; Ethyl
09.351 10551 (141-05-9 |[dwmytun maneatr  |[Diethyl maleate maleate; Diethyl but-2(cis)-enedioate
09.352 10549 624-17-9 fTHBT““H"HaHHHO Diethylnonanedioate [Diethyl azelate;
HEo- .
09.355 10859 ?0777'49‘ JTuruapoKapBut gsgt';elhydrocmyl p-Menth-8(9)-en-2-yl acetate
auerar
3,7- .
09.358 10899 20780-49- JumeTnaoKkTII 3,7-Dimethyloctyl Tetrahydrogeranyl acetate;
13 acetate
auerar
09 365 10610 1638-10-8 Ot 3- Ethyl 3- [Ethyl senecioate; Ethyl 3-methylbut-
MeTHiIkpoToHoa T [methylcrotonate 2(trans)-enoate
Ot 4-
09.368 10615 [6849-18-9 [vermmnent-3- |1 4-methylpent-3-
enoate
eHOAT
09.370 10579 0723391 Pruazen9- oy e 9-enoate
4 eHoat
09.371 3832 10576 78417-28- [Drun HCK3-2,4,7- Ethyl deca-2,4,7- Ethyl d'eca-.2,4,'.7—trien0ate; 2,4,7-
a [TPUCHOAT trienoate Decatrienoic acid, ethyl ester;
09.372 10584 (£8290-90- DA onen-2- g 1 4o dec-2-enoate
6 eHoaT
09.377 10618 [1117-65-3 |21 OKT-3- Ethyl oct-3-enoate

€HOaT
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09.379 10623 |2445-93-4 [Ethyl pent-2-enoate
eHoat
09.380 10622 ;.“ 114-00- (?;TPIHHQHTaﬂeKaH Ethylpentadecanoate
Butanoic acid, 2- methyl-, (2E)- 3,7- di-
methyl- 2,6-octadienyl ester; Butanoic
09382 @122 28705 -63- f\gi‘g’a‘;ﬂﬁ T2 ffgﬂ? ‘ﬁr)fiyi azte acid, 2- methyl-, 3,7- dimethyl- 2,6- octa-
yTip yiouty dienyl ester, (E) -; Geranyl 2- methylbu-
tanoate
epanun 2- Geranyl 2- Geranyl tiglate; 3,7-Dimethyl-2(trans),6-
09.383 4044 11829 17785-33-3 MeTmikpoToHoaT methylcrotonate octadienyl 2-methylbut-2(trans)-enoate
09.385 10661 |\0939-73- [Temr-2- Hept-2-enyl acetate
4 eHuIanerar
09 387 10668 50862-12- [CemTun 2- Heptyl 2-
9 MeTHIOy THpAT methylbutyrate
09.388 10802 |5921-82-4 [ O sec-Heptyl acetate  |I-Methylhexyl acetate
["enTmiianerar
09.390 10666 |6976-72-3 [lentunrekcanoat [Heptyl hexanoate
09.391 10805 |6624-58-4 l‘imp' sec-Heptylhexanoate  |1-Methylhexyl hexanoate
eNTUIreKCaHoaT
09.392 10667 36423_43_ g:nmnmosanep Heptyl isovalerate Heptyl 3-methylbutanoate
09394 D564 1643 2497-18-9 I'ekc-2(tpanc)-  [Hex-2(trans)-enyl trans-2-Hexenyl acetate; 2-Hexen-1-yl
CHUJI alleTaT acetate acetate;
09395 (932 11830 53398-80- [[(exc-2(tpanc)-  [Hex-2(trans)-enyl 2-Hexenyl propanoate; (E)-Hex-2-enyl
’ 4 CHIJI POTTMOHAT  [propionate [propionate; trans-2-Hexenyl propionate;
09.396 3926 p3398-83- [Texc-a- Hex-2-enyl butyrate
7 eHUIOyTHpaT
53398-78- IMexc-2-enmn (E)-Hex-2-enyl formate; trans-2-
09.397 3927 11858 Hex-2-enyl formate y ’
0 (dopmar Hexenyl formate;
3. Hexanoic acid, (2E)-2-hexenyl es-
09398 B983 16630-55- (Metmrmio)mpor 3-(Methylthio)propyl [ter;trans-2-Hexenyl capr'oate; trans-2-
0 acetate Hexenyl hexanoate (E)-2-Hexenyl
WT areTar
lhexanoate
09.399 3930 35154-45- exc-2-emun  Hex-2-enyl Hex-2-enyl 3-methylbutanoate
1 M30Baepar isovalerate
3-Methylbutyl acetoacetate; Pentyl 3-
M3omneHTuI Isopentyl ace- Oxobutanoate; Isoamyl Beta-
09401 3551 p27 2308-18-1 aneroaneraTt toacetate ketobutyrate; 3-Methylbutyl 3-
oxobutanoate
Sy Ethyl acetylacetate; Ethyl beta-
09.402 2415 240 141-97-9 [Ethyl acetoacetate Ketobutyrate; Acetoacetic ester; Ethyl3-
areToaneTaT
oxobutanoate
09.403 P176 P4l [591-60-6 [PyTHT Butyl acetoacetate  [putyl 3-ketobutanoate; Butyl 3-
arieroarerat Ketobutyrate; Butyl 3-oxobutanoate
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Isobutyl-beta-ketobutyrate; Isobutyl-3-

09404 D177 b42 7779.75-1 N300yTII Isobutyl acetoace- oxobutanoate; 2-Methyl-1-propyl aceto-
areToaneTar tate acetate; [sobutyl 3-ketobutanoate;2-
Methylpropyl 3-oxobutanoate
Geranyl 3-oxobutanoate; Geranyl beta-
ketobutyrate; trans-3,7-Dimethyl-2,6-
09.405 P510 P43 ;0032'00' aregf;‘;‘”ﬂm gteéanyl acetoace- | o dien-1-yl acetoacetate; 3,7-
H H IDimethylocta-2(trans),6-dienyl 3-
oxobutanoate
Bensun 3- Benzyl 3- Benzyl acetylacetate; Benzyl 3-
09406 p136 244 5396-89-4 OKCOOyTHpAT oxobutyrate Oxobutanoate; Benzyl B-Ketobutyrate;
2-Phenylethyl 3-methyl-2-butenoate; 2-
09407 D869 D46 42078-65- [2-Denerun 3- 2-Phenethyl 3- Phenethyl senecioate; Phenethyl 3,4-
' 9 MeTHIKpoTOoHOa T [methylcrotonate dimethylacrylate; 2-Phenylethyl 3-
methylbut-2(trans)-enoate
N300yt 2- [sobutyl 2- Isobutyl angelate; Butyl iso angelate;
09.408 2180 P47 7779-81-9 metunoyT-2(1mc)- methylbut-2(cis)- Butyl iso cis-2-methyl-2-butenoate; 2-
eHoar enoate Methylpropyl 2-methylbut-2(cis)-enoate
00400 443 P65 |7452-79-1 P Ethyl 2- Ethyl 2-methylbutanoate;
METHIOYTHpAT methylbutyrate
09410 D029 P81 7493-69-8 Asuma 2- Allyl 2- 2-Propenyl 2-ethylbutanoate; 2-Propenyl
PTHIOYTHPAT ethylbutyrate 2-ethylbutyrate;
A IAllyl 4-cyclohexylbutyrate; 2-Propen-1-
. IAllyl cyclohexane- 1 cyclohexanebutyrate; Allyl hexahy-
09.411 2024 283 7493-65-4 [MKIIOTEKCAHOY yrey ey yraze, M y
 vpaT butyrate drophenylbutyrate; Allyl cyclohexylbu-
p tyrate;
Meun Methyl dimethylacetate; Methyl-2-
09.412 2694 287 547-63-7 Methyl isobutyrate  methylpropionate; Methyl 2-
n300yTHpaT
methylpropanoate
[Ethyl isobutanoate; Ethyl 2-
09413 428 psg  b7-62-1 [T~ Ethyl isobutyrate ~ [thylpropanoate; Propanoic acid, 2-
’ n300yTHpaT y Y methyl-, ethyl ester; Ethyl-2-
methylpropanoate
09.414 2936 289 644-49-5 {[ponmnmo6ympapr0pyl isobutyrate Propyl 2-methylpropanoate
IPropyl iso isobutyrate; Isopropyl 2-
09415 D937  boo 617-50-5 M3ompornuin Isopropyl isobu- methylpropanoate; Propyl iso 2-
n300yTHpaT tyrate methylpropanoate; Isopropyl 2-
methylpropanoate
Eviun Butyl-2-methylpropionate; n-Butyl 2-
09.416 2188 [291 97-87-0 yr Butyl isobutyrate methylpropanoate; Isobutyl 2-
n300yTHpaT

methylpropanoate
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Isobutyl 2-methylpropionate; Butyl iso2-
Methylpropanoate; 2-Methyl-1-propyl 2-

09.417 2189 292 07-85-8 533(?66 yTT;HaT Isobutyl isobutyrate methylpropanoate; Isobutyl 2-
yrap methylpropanoate; 2-Methylpropyl 2-
methylpropanoate
09.418 293 | 2445.72-9 [Henmun Pentyl isobutyrate ~ (AMYl isobutyrate; Amyl isobutyraye;
n300yTHpaT Pentyl 2-methylpropanoate
09419 B507 D94 2050-01-3 [A30nenTnn Fsopentyl Isopentyl-2-methyl propanoate; 3-
n300yTUpaT isobutyrate Methylbutyl 2-methylpropanoate
09.420 D550 P95 | 2349-13-5 [[enmur Heptyl isobutyrate  [[1ePtyl 2-methylpropanoate; Heptyl 2-
n300yTHpAT methylpropanoate
Citronellyl 2-methylpropionate; 3,7-
. IDimethyl-6-octen-1-yl isobutyrate; 3,7-
09421 Dp313 |96  97-89-2 f“?‘;‘;e”;“” iC“tr)OItlelg’l Dimethyl-6-octen-1-yl 2-
300YTHp sobutyrate methylpropanoate; 3,7-Dimethyloct-6-
enyl 2-methylpropanoate
LLinalyl 2-methylpropionate; 3,7-
1 (— Dimethyl-1,6-octadien-3-yl isobu-
09.423 2640 298 78-35-3 306 vTHDaT Linalyl isobutyrate  [tyrate; Linalool isobutyrate; 1,5-
yrip Dimethyl-1-vinylhex-4-enyl 2-
imethylpropanoate
Hepm 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
Tepruain 2 ip eyleyclahen S-enyethyl 2
09.425 (050 (300 7774-65-4 |MeTHnponuoHa Yo yieyelo y')ethy
N methylpropionate methylpropionate; p-Menth-1-en-8-yl
isobutyrate
09.426  P141 POl [103-28-6 [DeH3nI Benzyl isobutyrate  [Benzyl 2-methylpropanoate; Benzyl-2-
n300yTHpAT methylpropanoate
2-Phenethyl isobutyrate; 2-Phenylethyl
isobutyrate; Benzylcarbinyl 2-
09.427 P862 P02 |103-48-0 Iii‘é“;“ o igiﬁthﬁe methylpropanoate; Phenethyl 2-
yrip T methylpropanoate; 2-Phenylethyl 2-
methylpropanoate
Hydrocinnamyl isobutyrate; Hydrocinna-
09.428 2893 303 103-58-2 3-Penmponu .3—Pheny1pr0pyl myl 2-methylpropanoate;3-Phenylpropyl
n300yTHpAT isobutyrate
2-methylpropanoate
p-Cresyl isobutyrate; p-Methylphenyl2-
-Tomun methylpropanoate; p-Methylphenyl
09.429 (3075 304 103-93-5 1306y THpaT p-Tolyl isobutyrate  [isobutyrate; p-Tolyl 2-

methylpropanoate; 4-Methylphenyl 2-
methylpropanoate




151

Piperonyl 2-methylpropionate; 3,4-
Methylenedioxybenzyl-2-

09430 D913 BOS 5461-08-5 [Munepornn Plperonyl methylpropanoate; Heliotropyl-2-
n300yTUpaT isobutyrate methylpropanoate; 3,4-
Methylenedioxybenzyl 2-
methylpropanoate
Geranyl 2-methylpropionate; trans-3,7-
["epanmn . Dimethyl-2,6-octadien-1-
09.431 2513  [306 2345-26-8 306y THpaT Geranyl isobutyrate Vlisobutyrate; 3,7-Dimethylocta-
2(trans),6-dienyl 2-methylpropanoate
09.432 D721 322 2412-80-8 Metun 4- Methyl 4- Methyl 4—methylpentan0ate, Methyl
MeTHIIBaICpatT methylvalerate isocaproate, Methyl isobutylacetate;
09.433 [2440 P71  [97-64-3  Prun makrar Ethyl lactate Ethyl alpha-hydroxypropionate;
Ethyl2-hydroxypropanoate
Butyl alpha-hydroxypropionate; Butyl
09.434 2205 372 138-22-7  |[byrtui nakrar Butyl lactate hydroxypropanoate; Butyl 2-
hydroxypropanoate
o 4- Ethyl laevulinate; Ethyl 4-ketovalerate;
09.435 2442 373 539-88-8 OKCOBATCDAT Ethyl 4-oxovalerate  |[Ethyl acetylpropanoate; Ethyllaevu-
P late; Ethyl levulinate;
I— Butyl laevulinate; Butyl 4-
09.436 2207 P74 2052-15-5 ozzOBane ar Butyl 4-oxovalerate |ketovalerate; Butyl 4-oxopentanoate;
P Butyl acetylpropionate;
. Diethylhydroxysuccinate; Ethylmalate;
09.439 12374 382 7554-12-3 |Iu>THn Manat Diethyl malate Dicthyl 2-hydroxybutanedioate
09441 D195 1384 17373-84- [Byrun stun Butyl ethyl Ethyl butyl maloate; Butyl ethyl pro-
1 MaJloHaT malonate panedioate
Ethyl acetylformate; Ethyl alpha-
09.442 2457 430 617-35-6  [DTun nupysat Ethyl pyruvate Ketopropionate; Ethyl pyroracemate;
[Ethyl 2-oxopropanoate
09.443 083 431  |7779-72-8 [MI3omenTHA Isopentyl pyruvate  [[$0amyl 2-oxopropanoate; 3-
MApyBaT Methylbutyl 2-oxopropanoate
uotun Diethyl butanedionate; Diethyl ethane-
09.444 2377 A438 123-25-1 Diethyl succinate dicarboxylate; Ethyl succinate; Diethyl
CYKLIHAT .
butanedioate
09.445 D396 1439  [106-65-0 plameTi Dimethyl succinate ~ [2imethyl butancdionate; Methyl suc-
CyKLIUHAT cinate; Dimethyl butanedioate
Diethyl 2,3-dihydroxybutanedioate;
00446 D378 W40  [87-912  |ommmraprpar  |Diethyl tartrate [} tartraie; Diethyl 2,3-

dihydroxysuccinate; Diethyl 2,3-
dihydroxybutanedioate
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Ot . Ethyl B-methylbutyrate; Ethyl isopen-
09.447 2463 (442 108-64-5 130BanepaT Ethylisovalerate tanoate; Ethyl 3-methylbutanoate
Moot IPropyl isovalerianate; Propyl 3-
09.448 2960 @443 557-00-6 P Propyl isovalerate methylbutanoate; Propyl isopentanoate;
M30Basiepar i
Propyl 3-methylbutyrate;
ByTun . Butyl isovalerianate; Butyl isopen-
09449 2218 a4 109-19-3 M30BanepaT Butyl isovalerate tanoate; Butyl-3-methylbutanoate
32665-23- Ws0momi Isopropyl Propyl iso isovalerate; Isopropyl isovale-
09.450 2961 @445 p  SOPropy rianate; [sopropyl isopentanoate; Isopro-
9 M30Basepar isovalerate
pyl 3-methylbutanoate
Oxrin Octyl isovalerianate; Octyl isopen-
09.451 2814 @446 7786-58-5 Octyl isovalerate tanoate; Octyl 3-methylbutyrate; Octyl
M30BasIepar
3-methylbutanoate
09.452 791 W47  |7786-47-2 [HOHMT Nonyl isovalerate [ 0] isovalerianate; Nonyl isopen-
M30Banepar tanoate; Nonyl 3-methylbutanoate
Geranyl 3-methylbutyrate; trans-3,7-
eparmn . IDimethyl-2,6-octadien-1-yl isopen-
09.453 2518 448 109-20-6 i3oBasepar Geranyl isovalerate tanoate: 3,7-Dimethylocta-2(trans), 6-
dienyl 3-methylbutanoate
Linalyl 3-methylbutyrate; 3,7-Dimethyl-
1 (— 1,6-octadien-3-yl isovalerate; Linalyl
09.454 2646 @449 1118-27-0 3OBAICDAT Linalyl isovalerate  [isopentanoate; Linalyl isovalerianate;
P 1,5-Dimethyl-1-vinylhex-4-enyl 3-
methylbutanoate
p-Menth-3-yl isovalerate; Menthy] is-
e ovalerianate; 1-Isopropyl-4-
09.455 2669 @450 16409-46- Menun Menthyl isovalerate  methylcyclohex-2-yl 3-methylbutanoate;
4 “30BaIEpaT
2-Isopropyl-5-methylcyclohexanyl 3-
methylbutanoate
Bornyl 3-methylbutyrate; Bornyl is-
IT— ovalerianate; Bornyl isopen-
09.456 2165 |51 76-50-6 ns(?Bane ar Bornyl isovalerate tanoate;1,7,7-Trimethyl-
p bicyclo[2.2.1]hept-2-y1 3-
methylbutanoate
Isobornyl 3-methylbutyrate; Isobornyl
M30600HII Isobornyl isovalerianate; Bornyl iso isovalerate;
09.457 166 1452 |7779-73-9 HBOBaﬂ% o isovalerite Bornyl iso isopentanoate; 1,7,7-
P Trimethylbicyclo[2.2.1]hept-2-yl 3-
methylbutanoate
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00458 D152 W53 [103-38-8 [PeHMA Benzyl isovalerate | oon2Y! Isovalerianate; Benzyl isopen-
n30Bagepar tanoate; Benzyl 3-methyl butanoate
Cinnamyl-3-methylbutyrate; Cinnamyl
[ umnamm Cinnamvl isovalerianate; 3-Phenylallyl isovalerate;
09.459 2302 @454 140-27-2 SoBAICPA o alethe 3-Phenyl-2-propen-1-yl 3-
poBasepar v methylbutanoate; 3-Phenylprop-2-enyl3-
methylbutanoate
09 460 455 68922-10- |[{urponestuit Citronellyl Citronellyl isopentanoate; 3,7-
’ 1 M30Banepar isovalerate Dimethyloct-6-enyl 3-methylbutanoate
p-Menth-1-en-8-yl isovalerate; Terpinyl
TeprnuauI L isopentanoate; p-Menth-1-en-8-yl 3-
09.461 (3054 @456 1142-85-4 S — Terpinyl isovalerate methylbutyrate; p-Menth-1-en-8-yl 3-
methylbutanoate
MeTnn . Methyl iso valerianate, Methyl 3-methyl
09.462 2753 457 556-24-1 hsosaepar Methyl isovalerate butyrate; Methyl 3-methylbutanoate
09463 D035 W58 659-70-1 3-MetunOytun3- [3-Methylbutyl 3- [soamyl }sopentanoate; Isopentyl isopen-
MeTwiOytupar  [methylbutyrate tanoate; iso amyl B-methyl butyrate;
Cyclohexyl isovalerianate; Cyclohexyl
09.464 355 W59  |7774-44-9 [Hwmcrorexcmn - Cyclohexyl isopentanoate; Cyclohexyl-3-
M30Basepar isovalerate
methylbutanoate
PomummIn IRhodinyl alpha-Citronellyl isopentanoate; 3,7-
09465 2987 1460 7778-96-3 M30BaNepatT isovalerate IDimethyloct-7-enyl 3-methylbutanoate
IPhenylethyl isopentanoate; 2-
denernn Phenethyl Phenylethyl isovalerate; Benzylcarbinyl
09466 2871 6l 140-26-1 130BajIEpaT isovalerate 3-methylbutanoate; 2-Phenylethyl 3-
methylbutanoate
Hydrocinnamyl isovalerate; 3-
Phenylpropyl isovaleriate; Hydrocinna-
09.467 2899 462 5452-07-3 3-Penmmponun .3—Pheny1pr0p vl myl 3-methylbutanoate; 3-Phenylpropyl
M30Basepar isovalerate . :
isopentanoate; 3-Phenylpropyl 3-
methylbutanoate
e
09.468 2067 463 7493-80-3 [[MentmmuuaHamu |[Pentylcinnamyl . yoet y ’
1 wsoBasiepar - sovalerate ovalerate; Floxin isovalerate; 2-Pentyl-3-
phenylprop-2-enyl 3-methylbutanoate
IAmun IAllyl 5-cyclohexylpentanoate; Allyl cy-
09.469 2027 @474 7493-68-7 |UUKJIOTE€KCAaHBaJE ﬁ;g;fgg; hex- clohexanepentanoate; 2-Propen-1-yl

pat

cyclohexanevalerate;
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Cinnamyl-2-methylpropionate; Cinna-

[uaHAMIT . . myl 2-methylpropanoate; 3-Phenyl-2-
09.470 2297 {496 103-59-3 306y THpaT Cinnamyl isobutyrate bropen-1-yl isobutyrate; 3-Phenylprop-2-
enyl 2-methylpropanoate
Neryl beta-methylbutyrate; Neryl 3-
Hepuw methylbutyrate; Neryl isovalerianate;
09.471 2778 |508 3915-83-1 mopsane ar Neryl isovalerate cis-3,7-Dimethyl-2,6-octadien-1-yl
P isopentanoate; 3,7-Dimethyl-2(cis), 6-
octadienyl 3-methylbutanoate
09472  P3369 |568  [589-59-3 |A300yru [sobutyl isovalerate  [2-Methylpropyl 3-methylbutanoate
M30Basepar
09.473 2808  |593 109-15-9  [OKTHI Octyl isobutyrate Octyl 2-methylpropanoate
n300yTHpaT
w6y Butyl sebacate; Dibutyl decanedioate;
09.474 12373 622 109-43-3 Y Dibutyl sebacate Dibutyl 1,8-octanedicarboxylate; Dibu-
cebarHaT :
tyl decane-1,10-dioate
09.475 2376 623 110-40-7 III/I3TI/IH Dlethyl sebacate Dlethyl 1,8—'octanedicarb0?(ylate; Ethyl
ceOarHaT sebacate; Diethyl decanedioate
Ethyl benzoylacetate; Ethyl 3-
00476 D423 1627  lo4-02-0 [T 3-demmr-3- Bthyl 3-phenyl-3- 0 oy s propanoate: Ethyl beta-
OKCOIIPOITMOHAT ~ [0XOpropionate . )
Keto-beta-phenylpropionate;
09.478 PB172 646 2349-07-7 |Fexcnn Hexyl isobutyrate Hexyl 2-methylpropanoate
n300yTHpaT
09.480 (3753 681 36438-34- lo-Tomun o-Tolyl isobutyrate ~ [2-Methylphenyl 2-methylpropanoate
U 1306y THpAT
09.481 710 105-58-8  |dm tunkapbonar [Diethyl carbonate
09480  b023 D070 |4728-82-9 Ammnuuknorexce [Allyl cyclohex- IAllyl cyclohexylacetate; 2-Propen-1-yl
’ aHareTar aneacetate cyclohexaneacetate;
09.483 2719 085 868-57-5 Merun 2- Methyl 2- Methyl methylethylacetate, Methyl—2—
METHIOYTHpAT methylbutyrate methylbutanoate;
Dimethyl phenethyl carbinyl isobutyrate;
10031-71- 1,1-Aumernn-3-  [1,1-Dimethyl-3- 2-Methyl-4-phenyl-2-butyl isobutyrate;
09.484 2736 2086 o (heHIITIIP OTIFIT phenylpropyl isobu- [2-Methyl-4-phenyl-2-butyl-2-
n300yTHpAT tyrate imethylpropanoate; 1,1-Dimethyl-3-
phenylpropyl 2-methylpropanoate
2-Methyl-2-phenylethyl 2-
. methylpropanoate; 2-Alpha-
09.485 [go2 pog7 [0O813-33- P-CPemwmponun 2-Phenylpropyliso- i G o1 alcohol, isobutyric ester:
8 n300yTHpaT butyrate

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

1-Denernn 1-Phenethyl isobu-  |butyrate; 1-Phenyl-1-ethyl 2-

09486 2687 088 \7775-39-5 1306y THpaT tyrate Methylpropanoate; Methyl phenylcar-
binyl isobutyrate; 1-(2-Phenylethyl) 2-
methylpropanoate
2-Phenoxyethyl 2-methylpropanoate;

. Ethylene glycol monophenyl ether,

09.487 D873 DORY  [L03-60-6 [ oenoKCHTAY ﬁ'?heﬁg"yethyl 50- i obutyrate: Phenylcellosolve isobu-

yrip T tyrate; 2-Phenoxyethyl-2-
methylpropanoate

09488 D431 D095 10094-36- [DTUINHUKIOreKCca Ethy!cyclohexane- Ethyl 3-cyclohexylpro.p10nate; Ethyl

7 HIIPOIIHOHAT propionate hexahydrophenylpropionate;
2-Propenyl isopentanoate; Allyl isopen-

00489 D045 D098  [2835-30-4 [T Allylisovalerate  [21081€: Allyl isovalerianate; 2-

’ M30Bajepar Y Propenyl 3-methylbutanoate; Allyl 3-
methylbutanoate
Ethyl malonate; Malonic ester; Ethyl

09.490 2375 2106  |105-53-3  JIustin manonar |Diethyl malonate propanedioate; Ethyl methanedicar-
boxylate; Diethyl propanedioate
Butyl butyrolactate; Butyl-alpha-

ByTun-O- Butyl-O- butyroxy propionate; Butyl 2-
09491 2190 107 \7492-70-8 OyrupuinakraT  butyryllactate (propylcarboxy) propanoate; Butyl 2-
butanoyloxypropanoate
|ATTIT Allv] evelohexane- IAllyl 3-cyclohexylhexanoate; Allyl
09.492 2025 2180 |7493-66-5 [IUKIOTEKCAaHTEKC Y ey hexahydrophenylhexanoate; Allyl cy-
hexanoate
aHoaT clohexanecaproate;
Allyl tiglate; Allyl-trans-2,3-
A 2- Allyl 2- dimethylacrylate; Allyl-trans-2-methyl-

09493 2043 2183 \7493-71-2 MeTHIKpoToHOAT [methylcrotonate 2-butenoate; Allyl-2-methyl-crotonate;
IAllyl 2-methylbut-2(trans)-enoate
Benzyl tiglate; Benzyl trans-2,3-

37526-88- |[ben3mm 2- Benzyl 2- dimethyl acrylate; Benzyl trans-2-

09494 3330 184 8 MeTHikpoToHoaT [methylcrotonate imethyl crotonate; Benzyl 2-methylbut-
2(trans)-enoate
Ethyl tiglate; Ethyl trans-2,3-dimethyl

Ot 2- Ethyl 2- acrylate; Ethyl (trans)-2-
09495 2460 R185 |3837-78-5 MeTHIKpoToHOAT [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-

09.496 pg70  pigg 710 pemenmid Elh‘zﬁeihi’l - dimethylacrylate; 2-Phenylethyl trans-2-
¢ POTOHO cthylerotonate methylbutenoate; 2-Phenylethyl 2-
methylbut-2(trans)-enoate
IAun IAllyl 3-cyclohexylpropionate; 2-Propen-
09.498 2026 2223 |2705-87-5 |[UMKIOTEKCAHIIPO Allyl' cyclohexane- 1-yl cyclohexanepropionate; Allyl hexa-
propionate . ]
[MHOHAT hydrophenylpropionate;
\Amy] isopentanoate; Pentyl 3-
09 499 )04 25415-62- [[lenTHn Pentyl isovalerate methylbutyrate; Ifentyl-3jmethyl bu-
7 M30Banepar tanoate; n-Amyl isovalerianate; Pentyl
3-methylbutanoate
[Ethyl 2-benzylacetoacetate; Ethyl 2-
09501 Pal6 241 l620-79-1 [P Z-anemn-3- [Bthyl 2-acetyl-3- | o g cinnamate: Ethyl alpha-
(denmmmponuonar [phenylpropionate X )
acetylhydrocinnamate;
09.502 0242 21662'27' OTr Oy TP Ethyl butyryl lactate [Ethyl O-butyryllactate; Ethyl 2-
IaKTaT (butoxycarbonyl)propanoate
. 3-Hexenyl isopentanoate; 3-Hexenyl
00.505 B498 D344 ||0032-11- fFexe-3-emmn  JHex-3-enylisovaler- k0 1o Hex3-enyl 3-
S n30Banepar ate
methylbutanoate
3-Hexenyl 2-methylbutyrate; cis-3-
00.506 B497 p34s [L0094-41- [Fexe-3-emun 2 lHex-3-enyl 2- Hexenyl-a-methylbutyrate; Hex-3-enyl2-
4 METHIOYTHpAT methylbutyrate '
methylbutanoate;
09507 B499 4132 10032-15- [['ekcun 2- Hexyl 2-
2 METHIOY THpAT methylbutyrate
bensun 2,3- Benzvl 2.3- Benzyl methyltiglate; Benzyl 2,3-
09.508 2143 11868 |7492-69-5 |TUMETHIKPOTOHO | .. Y dimethyl-2-butenoate; Benzyl-2,3-
dimethylcrotonate .
aT dimethylbut-2(trans)-enoate
Dimethyl phenyl carbinyl isobutyrate;
IPhenylpropan-2-yl 2-methylpropionate;
1-Memnu-1- 1-Methyl-1 alpha,alpha-Dimethylbenzylisobutyrate;
09.509 [2388 | 11828 |7774-60-9 |bemernn -Vietyl- - pha,aipha- y'benzylisobutyrate,
306y THpAT phenethyl isobutyrate [2-Phenylpropan-2-yl 2-
methylpropanoate; 1-Methyl-1-(2-
phenylethyl) 2-methylpropanoate
Triethyl aconitate; Ethyl 1-propene-
09.510 D417 | 11845 [1321-30-8 Prunaxomnrar  [Ethyl aconitate 1.2.3-tricarboxylate; Ethyl 2-
carboxyglutaconate; Triethyl propene-
1,2,3-tricarboxylate
09511 13080 77.00-7 TpudyTin Tributyl acetylcitrate |Acetyl tributylcitrate; Trllbutyl 2-
Qe THIIIUTPAT acetoxy-1,2,3-propanetricarboxylate
09.512 [3083 | 11762 [77-93-0  [Tpuotun uurpar [Triethyl citrate Ethyl citrate; Triethyl 2-hydroxy-1,2,3-

propanetricarboxylate
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Propyl iso tiglate, [sopropyl tiglate;

09513 B229 10733 1733-25-1 MN3onponmn 2- Isopropyl 2- Propyl iso alpha-Methylcrotonate; Iso-
MeTHIKpoTOoHOa T [methylcrotonate propyl alpha-Methylcrotonate; Isopro-
pyl 2-methylbut-2(trans)-enoate
13246-52- Prun 2,4 Ethyl 2,4- Ethyl propionylpyruvate; Ethyl-2,4-
09.514 3278 11903 . diketocaproate; ethyl propionyl pyru-
1 Imnokcorekcanoa T [dioxohexanoate ate:
09515 13339 11667 73019-14-  [Cepammn 2- Geranyl 2- 3,7-Dimethyl-2(trans),6-octadienyl 2-
d PTHIOYTHPAT ethylbutyrate ethylbutanoate
09516 13359 10773 |2445-78-5 [-Merwndymmn2- 2-Methylbutyl 2- ) rou 1012 methylbutanoate;
MeTHIOyTHpaT methylbutyrate
09.517 [361 |10781 [2270-60-2 [MeTnn Methyl citronellate  [Methyl-3,7-dimethyl-oct-6-enoate;
[UTPOHEIUIAT Methyl 3,7-dimethyloct-6-enoate
p-Cresyl isopentanoate; 4-
. Methylphenyl 3-methylbutyrate; p-
09.518  B387 |10545 [}’ 066-36- i;ﬁiﬁ“‘g:”” i’vﬁ:ztysphenyl 1" olyl isovalerate; p-Tolyl-3-methyl
P butyrate; 4-Methylphenyl 3-
methylbutanoate
15706-73- |bytun 2- Butyl 2-
09519 3393 10534 7 METHIIOYTHpAT methylbutyrate
MeTun 3-okco-2- Methyl 3-0x0-2- Hedione; Methyl dihydrojasmonate;
24851-98- menruin-1- Methyl 2-pentyl-3-oxo-1-cyclopentyl-
09.520  [3408 10785 pentyl-1- ] e .
7 UKITONIEHTHIAL acetate; Jasmonic acid, (E)-dihydro-,
cyclopentylacetate .
eTaT methyl ester;
MeTwmi 3-0kco-2- Methyl 3-0x0-2- Methyl Jasmonate.; Z—Pentenyl cyclo-
39924-52- |[meHT-2-€HUI-1- pentanone-3-acetic acid, methyl ester;
09.521 (3410 10821 pent-2-enyl-1-
2 UKIONEHTHIALL Methyl(2-pent-2-enyl-3-oxo-1-
cyclopentylacetate ;
eTaT cyclopentyl)acetate;
09520 1428 10596 |5405-41-4 Ot 3- Ethyl 3- Ethyl 3-hydroxybutanoate; Ethyl Beta-
rugpokcuoyTHpar hydroxybutyrate hydroxybutyrate;
Dodecyl 2-mehyl-propanoate; Lauryl
Jlomermn . isobutyrate; Lauryl 2-
09.523 3452 10563 (6624-71-1 1306y THpaT IDodecyl isobutyrate methylpropionate; Dodecyl 2-
methylpropanoate
Ot 2-
00524 456 |10612 |1617-23-8 jvermment-3- |- 2-methylpent-
3-enoate
eHoar
2-Methyl-4-pyron-3-yl 2-
65416-14- ManpTun . methylpropanoate; Maltyl 2-
09.525 (3462 10739 N 306y THpaT Maltyl isobutyrate methylpropanoate: 2-Methyl-4H-
pyran-4-one-3-yl 2-methylpropanoate
09.526 [3488 10616 [22>°732- Prun2- Ethyl 2- Ethyl 2-methylpentanoate;
8 MeTHIBaNepar methylvalerate
OTun 2-
09.527 p4go  [10613 227081 Nermmmerra. [yl 2-methylpent-
8 4-enoate

€HOAT
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TpaHc-3- : . _
09508 1494 10663 67801-45- FerTeri ‘Frans-S—Heptenyl Hept-3(trans)-enyl isobutyrate; Hept
0 isobutyrate 3(trans)-enyl 2-methylpropanoate
n300yTHpaT
Hexyl isopentanoate; Hexyl
09.520 B500 |10692 ||0032-13- [excun Hexyl isovalerate isovalerianate; Hexyl 3-
0 M30Banepar
methylbutanoate
Isoamyl 2-methylbutanoate; Isopen-
27625-35- [M3omenTnn 2- Isopentyl 2- tyl2-methylbutanoate; [so-Amyl 2-
09530 3505 10721 0 MeTmwiOytupar  [methylbutyrate imethylbutanoate; 3-Methylbutyl 2-
methylbutanoate
09531 B506 10772 |2445-77-4 [2-Metunbytnn  2-Methylbutyl is- 2-Methylbutyl isopentanoate; 2-
M30BaNepatT ovalerate Methylbutyl 3-methylbutanoate
Meru 3- Methyl 3-hydroxycaproate; Methyl
09532 jsos 10812 [1188-38 FHIPOKCUTEKCaH Methyl 3- beta-hydroxycaproate; Methyl beta-
9 hydroxyhexanoate i
oat hydroxyhexanoate;
Ethylene glycol brassylate, cyclic
09.533 13543 |10571 [105-95-3 [runGpaccunar  [Ethyl brassylate diester; Ethylene brassylate; Ethylene
undecane dicarboxylate; 1,4-
Dioxacycloheptadecan-5,17-dione
S [Ethyl cyclohexane-
09.534 [3544 [11916 |3289-28-9 lumknorekcankap | . >
carboxylate
OoKCHIIaT
Ot 3-
09.535 3545 |11764 [2305-25-1 |rmapokcurexcan Ethyl 3
oar ydroxyhexanoate
MeTuin
09.536 (3568 |11920 |4630-82-4 jmmnorexcanxa | oy cyclohexane-
carboxylate
[pOoKcHIIaT
29811-50- |Oxrtwm 2- Octyl 2-
09537 3604 10866 5 METHIOYTHpAT methylbutyrate
2-Phenylethyl 2-methylbutanoate; Ben-
09.538 [3632  |10883 ‘2‘4817'5 I- ﬁ:f;;gﬂé' o x‘zﬁeﬁﬁ 2r'a © zylcarbinyl 2-methylbutyrate; beta-
yrip yiouty IPhenethyl alpha-methylbutanoate;
Oct-3-yl tiglate; 1-Ethylhexyl 2-methyl-
09539  B676 94133-92- |OxT-3-1111 2- Oct-3-yl 2- 2-butenoate; 1-Ethylhexyl 2-
’ 3 MeTmiIKpoToHOaT [methylcrotonate methylcrotonate; 3-Octyl tiglate; 1-
Ethylhexyl 2-methylbut-2(trans)-enoate
OTun 2-
09.540 [3678 60523-21- MeTHnnenTa-3,4- Ethy1.2—methy1penta—
9 3,4-dienoate
ImueHoar
09.541  B679 5870-68-8 [0 3 Ethyl 3-
MeTHIBaepar methylvalerate
09.542 3683 3249-68-1 [0 3 Ethyl 3- Ethyl beta-ketohexanoate;
OKcorekcaHoat  |oxohexanoate
[munepwuin 5-
26446-31- Glyceryl 5-
09.543 3685 10648 1 CUAPOKCUACKAHO hydroxydecanoate

aT
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[unepuin 5-
26446-32- Glyceryl 5-
09.544 3686 10649 b THIPOKCHIOACKA hydroxydodecanoate
HOAT
09.545 [3690 |10681 g 1931-81- Irexe-3-enun Hex-3-enyl lactate  |Hex-3-enyl 2-hydroxypropanoate
lmakraT
58625-95- || o2 Hexyl-2-methylpent-
09.546 3693 MeTuineHT-(3 ué)- Y YIp
9 (3 and4)-enoate
eHoaT
09547  B699 66576-71- [M3onpomnun 2- [sopropyl 2-
4 METHIOY THpAT methylbutyrate
MeTwn 2-
40348-72- Methyl 2-hydroxy-4- . )
09.548 3706 o THIPOKCH-4- methylvalerate Methyl 2-hydroxyisocaproate;
MeTHIBaIepar
09.549 3707 2177-77-7 [Memna 2- Methyl 2- Methyl 2-methylvalerate;
MeTuBajiepaT methylvalerate
Methyl 2-keto-3-methylpentanoate; Me-
09.550 5713 3682-42-6 |hemu 2-okco-3- Methyl 2-0x0-3- iy 15 4ot 3 methylvalerate; Methyl 3-
METHIIBajepaT methylvalerate }
methyl-2-oxovalerate;
Ao It 5-Methyl-2-(1-methylethyl)cyclohexyl
09.551 (3748 09259-38- - Mentun I-Menthyl lactate alpha-hydroxypropanoate; 1-p-Menthan-
0 IaKTaT
3-yl lactate;
["uuepuHOBLII
09552 13767 10650 91052-69- MonO3duHp 3- 3 3—0x0decan01c acid  |Glyceryl beta—ketodecanoa.te; Qlyceryl
6 okconekaHoBoi  |glyceride monoester of 3-oxodecanoic acid;
KHACJIOTBI
["uuepuHOBLII
91052-70- MonO3}up 3- 3-Oxododecanoic Glyceryl beta-ketododecanoate; Glyc-
09.553 3768 10651 ) . L0
9 okcomonexanoB  jacid glyceride eryl monoester of 3-oxododecanoic acid;
0l KHCIIOTBI
["MuepuHOBBII
. |Glyceryl beta-ketohexadecanoate; Glyc-
09.554 B769 |10652 [ 109271 MOHOIHP 3- 3-Oxohexadecanoic eryl monoester of 3-oxohexadecanoic
0 okcoreckaneka- jacid glyceride cid:
HOBOM KHCJIOTBI ’
[ muepuHOBBIN
09555  B770 10653 91052-72- MoHO3dup 3- 5 3—Ox0hexan01c acid Qlyceryl beta—ketohexapoat;; Glyceryl
1 okcoreckanoBoit |glyceride diester of 3-oxohexanoic acid,
IKMCJIOThI
[ muepruHOBBIN
09556 13771 10654 91052-68- MoHO3]uUp 3- ) 3—Oxopctan01c acid  |Glyceryl beta—ketooctanoa'te; Qlyceryl
S oKcoOKTaHOBOH  |glyceride imonoester of 3-oxooctanoic acid;
IKMCJIOTbI
["uuepuHOBLII
. Glyceryl beta-ketotetradecanoate; Glyc-
09.557 [3772 10655 [ 1032773~ pomosup3-  3-Oxotetradecanoic | i oo of 3-oxotetradecanoic
2 okcoTerpazneka- facid glyceride acid:
HOBOM KHCJIOTBI ’
09.558 11754 [108-59-8 {meTH Dimethyl malonate ~ [Pimethyl azelate; Dimethyl pro-
MajoHaT panedioate
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cis-3-Hexenyl tiglate; cis-3-Hexenyl-2-

09559 13931 67883-79- _— Hex-3(cis)-enyl 2- methyl-trans-2-butenoate; (Z)-3- '
8 o oToHOA methylcrotonate Hexenyl 2-methylcrotonate; Hex-3(cis)-
METHIKPOTOROA T enyl 2-methylbut-2(trans)-enoate
(Z)-Hexenyl 2-aminobenzoate; (Z)-Hex-
Iexc-3(uuc)- . o
65405-76- Hex-3(cis)-enyl an-  [3-enyl anthranilate; cis-3-Hexenyl an-
09.561 3925 10676 CHIIT . . .
7 thranilate thranilate; Hex-3(cis)-enyl 2-
AQHTpaHWIAT .
aminobenzoate
rpaHc-3-
09562 B353 56922-80- I eKceHmLT trans-3-Hexenyl for-
6 mate
(dopmar
beta,gamma-Hexenyl isobutanoate; (Z)-
Iexc-3(1uc)- . . . .
41519-23- Hex-3(cis)-enyl iso-  [Hex-3-enyl isobutyrate; cis-3-Hexenyl
09.563  [3929 11783 CHIIT . .
7 butyrate isobutyrate; Hex-3(cis)-enyl2-
n300yTHpaT
methylpropanoate
I"exc-3(1uc)- . beta, gamma-Hexenyl propanoate; (E)-
09.564 3933 10683 ;3467‘74_ CHIT Hie(:;ftgms)-enyl PTO™IHex-2-enyl propionate; trans-2-Hexenyl
[POIMOHAT P propionate;
09.565 B934 | 10684 [08133-76- Texc-3-enmn2- — Hex-3-enyl 2- Hex-3-enyl pyruvate;
6 OKCOIIpOIIMOHaT Oxoproplonate
2-Butenoic acid, 3-hexenyl ester;(E,Z)-
(2)-3- Crotonate de (Z)-3-hexenyle; (Z)-3-
65405-80- _ (£)-3-Hexenyl (E)-2- |Hexenyl crotonate; (Z)-3-
09.566 3982 3 geing::(E) 2 butenoate Hexenylcrotonat; (E,Z)-2-Butenoic acid
y 3-hexenyl ester; cis-3-Hexenyl trans-2-
butenoate
09.568 3928 53398-87- ["exc-3-eHun Hex—3—enyl hex-2-
1 rekc-2-eHoat enoate
09.570 10ggs 040377 exes Hex-3-enylsalicylate ~[Hex-3-enyl 2-hydroxybenzoate
CHIUICAJTHIIIIIAT
Hex-3-enyl pentanoate; cis-3-Hexenyl
09.571 3936 10686 [>832-46- [lexe-3-cumn Hex-3-enyl valerate  [pentanoate; cis-3-Hexenyl valerate; (Z)-
1 Basepar
Hex-3-enyl valerate;
09573  W132 | 10675 [1516-17-2 [l SKC-2A-MEHIT [Hexa-2 4-dienyl ace-
anerar tate
09.576 10840 prop-T'excut sec-Hexyl acetate 1-Methylpentyl acetate
arerar
09.578 3354 10688 [1617-25-0 [excunkporonoar [Hexyl crotonate Hexyl but-2(trans)-enoate
09.581 10695 [6259-76-3 [ exem Hexyl salicylate n-Hexyl o-hydroxybenzoate; Hexyl 2-
cauIuIaT hydroxybenzoate
09.583 10696 |1117-59-5 [['excun Banepar  |[Hexyl valerate Hexyl pentanoate;
85586-67- [3000pHMT . Propanoic acid, 2- methyl-, (1R, 2R, 4R)-
09.584 @146 0 n300yTHpaT [sobornyl isobutyrate 1,7,7-trimethylbicyclo[ 2.2.1] hept- 2- yl
09.585 10710 [2445-67-2 [A300ymn 2- [sobutyl 2- 2-Methylpropyl 2-methylbutanoate
METHIOYTHPAT methylbutyrate
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09.587 10707 ;0673_38_ ?:06ymme1<am [sobutyl decanoate  [2-Methylpropyl decanoate
09.588 10708 2781 1-72- Ej;)fymmoz(em Isobutyldodecanoate [2-Methylpropyl dodecanoate
09.589 10715 [110-34-9 |H300yTHn Isobutyl hexa- Isobutyl palmitate; 2-Methylpropyl hex-
rekcagekaHoar  (decanoate adecanoate
09.590 10709 |585-24-0  |306yTun maktar [[sobutyl lactate 2-Methylpropyl 2-hydroxypropanoate
09.593 10714 |5461-06-3 ZIT3O6YTHHOKTaHO Isobutyl octanoate 2-Methylpropyl octanoate
09 594 10712 [23263-97- M306yTn [sobutyl tet- [sobutyl myristate; 2-Methylpropyl tet-
2 TeTpageKaHoaT radecanoate radecanoate
09.599 10719 {109-25-1 Ej;):emnnrema Isopentylheptanoate [3-Methylbutyl heptanoate
09 600 10723 [81974-61- WMsonentin Isopentyl hexa- Isoamyl palmitate; 3-Methylbutyl hexa-
0 reKcaIeKaHoaT decanoate decanoate
09.601 10720 [9329-89- Msonemin [sopentyl lactate 3-Methylbutyl 2-hydroxypropanoate
6 makTat
09.602 10722 62488-24-  30mentin Isopentyl tet- Isoamyl myristate; 3-Methylbutyl tet-
3 TeTpajgeKaHoaT radecanoate radecanoate
09.603 10729 [6284-46-4 Ej;):ponnnxpom Isopropyl crotonate  [Isopropyl but-2(trans)-enoate
09.604 10730 |2311-59-3 OH;TOHPOHHHI[eKaH Isopropyl decanoate [Isopropyl caprate;
09.606 10732 [142-91-6 [I3ompommi [sopropyl hexa- [sopropyl palmitate;
rexcagekaHoar  |decanoate
09.608 10731 |5458-59-3 I(;I;TOHpOHHHOKTaH Isopropyl octanoate  [Isopropyl caprylate;
09.614 10738 | O47100 | samun saepar [Linalyl valerate Linalyl pentanoate; 1,5-Dimethyl-1-
2 vinylhex-4-enyl pentanoate
09.615 3566 10748 28839-13- [n-Mewurt-1-eH-9- p_Menth_l_en_g_yl
6 IUJI alerat acetate
Butanedioic acid, mono[5-methyl 2-(1-
e } Al i A imethyl-ethyl)cyclohexyl] ester, [ 1R-
09.616 B810 77341-07- otto-Merr-3-ut- mono Menth-3-yI | | 1bha, 2beta, Salpha)]: 3-(5-methyl-2-
CYKIIMHAT succinate .
isopropylcyclohexoxycar-
bonyl)propanoic acid
09.618 10751 |2230-90-2 Mentundopmar [Menthyl formate p-Menthane-3-yl formate
09.626 10848 [600-22-6  [VieTHI2- Methyl 2- Methyl pyruvate;
OKCOIIPOIIMOHAT  joxopropionate
Metun 3-
09.629 10755 21188-60- ALIETOKCUTEKCaH Methyl 3-
3 acetoxyhexanoate
oar
Metu 5-
09.632 10756 35234-22- ALIETOKCUTeKCaH Methyl 5-
1 acetoxyhexanoate
oatl
09.635 10759 MeTtun akpuiar — [Methyl acrylate Methyl prop-2-enoate
09.637 1179 2482-39- |Metwi nem-2- Methyl dec-2-
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9 5 eHoaT enoate
09.638 10784 |7367-83-1 [MCTWIACIAInfeihyl dec-4-enoate
eHoar
09.639  [3859 4493-42-9 [MeTan zexa-2.4- Methyl deca-2,4-
[MCHOAT dienoate
09.640 10782 [1191-03-3 [ierwAcka-4.8- Methyl deca-4.8-
JAUCHOAT dienoate
09 641 10792 16208-91-9 MeTtun nogen-2- [Methyl dodec-2-
eHoat enoate
09.642 10795 |107-31-3 |Metun popmatr  [Methyl formate
09.643 10797 |1189-09-9 Mermwirepanar  [Methyl geranate ~ [Victhyl 3,7-dimethyl-2(trans), 6-
octadienoate
09.645 3411 [713 112-63-0  Merun muuonear [Methyl linoleate Methyl octadeca-9(cis),12(cis)-dienoate;
09.646 B4ll (714  B01-00-8 Memun Methyl linolenate ~~ [Methyl octadeca-9(cis), 12(cis), 1 3(cis)-
ITMHOJIEHAT trienoate;
Benzoic acid, 2-( dimethylamino)-,
10072-05- Metwit N,N- Methyl N.N- methyl ester Anthranilic acid, N, N-
09.648 14169 6 HMETHIAHTPA- | o ) late dimethyl-, methyl ester Methyl 2-(
HUJIAT Y dimethylamino) benzoate Methyl o-(
dimethylamino) benzoate
Benzoic acid, 2-( acetylamino)-, me-
thyl ester; Anthranilic acid, N-acetyl-,
MmN benzoate Methyl 2
09649 @170 2719-08-6 zgemnaHTpaHHn acetylanthranilate acetamidobenzoate; Methyl N-
acetoanthranilate; o-( Methoxycar-
bonyl) acetanilide; o-
|Acetamidobenzoic acid methyl ester
41270-80- Metuin N- Benzoic acid, 2-( formylamino)-, Methyl N-methyl ester; Me-
09.650 4171 3 (dopmunantpanu  [thyl o-formylanthranilate formamidobenzoate; N-
mat Formylanthranilic acid, methyl ester
09.651 10849 |112-61-8 g/;iTHHOKTa'HeKaH Methyloctadecanoate [Methyl stearate;
09.652 10836 [112-62-9 |Mermronear  [Methyl oleate Methyl 9-octadecenoate; Methyl
octadec-9-enoate
09.657 14012 10761 [626-38-0 - 1-Methylbutylacetate [Pent-2-yl acetate;
MeTunoyTrIamner
60415-61- |1- 1- )
09.658 3893 10763 4 MerunbymmnGyr  Methylbutylbutyrate Pent-2-yl butyrate;
09.660 10765 55195-23- 2-MeTI/IJ'I6yTI/lJ'l 2—Methylbutyl de-
3 meka”oat canoate
09.662 10768 12601-13-0 2-MeTPIJ'I6yTI/IJ'I 2—Methylbutyl hexa-

reKCcaHoat

noate
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2-Methylbutyl isobu-

2-Methylpropionic acid, 2-methylbutyl

09.663 10770 [2445-69-4 306 vTHDAT vrate ester; 2-Methylbutyl 2-
yTip e methylpropanoate
09 664 10776 [07121-39- p-MernunGyrun  2-Methylbutyl oc-
5 OKTaHOAT tanoate
09.665 10778 438-20-2 2-MeTtunoyTui 2TMethylbutyl pro-
IpOIIMOHAT [p1onate
09.666 10774 [3805-23- p-MerunGyrnn  2-Methylbutyl tet- |\ foth Tbutyl myristate;
3 TeTpagekaHoar  [radecanoate
09.669 10857 [1118-39-4 [Mupuerm Myrcenyl acetate |/ “Methyl-3-methylencoct-1-en-7-y1
areTat acetate
09.671 10862 56001-43- Hepomuaunn Nerolidyl acetate 1 ,5,9-Trimethyl--1 -vinyl-4(cis),8-
S arerar decadienyl acetate
09.676 10799 [2051-50-5 [>XOP" sec-Octyl acetate 1-Methylheptyl acetate
OkTmnanerar
09.677 10865 14887-30-3 |Oxrmirekcanoar [Octyl hexanoate
09.678 @191 74298-89- [(Z)-llent-2-enun (7)-Pent-2-enyl hex- 2-Penten-1-yl hexanoate
8 reKcaHoart anoate
09.679 10875 (08039-26- [Hentun 2- Pentyl 2- Amyl 2-methylbutyrate;
9 MeTHIOy THpAT methylbutyrate
09.684 10880 84 181-20- :;eHeTHﬂKpOTOHO Phenethyl crotonate  |Phenylethyl but-2(trans)-enoate
-
61810-55- D- '
09.685 10881 o ;DeHeTI/IJI)ICKaHOa Phenethyldecanoate Phenethyl caprate;
09.688 [3958 | 10878 [122-79-2 |®emmnanerar  [Phenyl acetate (Acetyloxy) benzene; Phenol acetatel;
|Acetoxybenzene;
09.689 3960 | 11814 [118-55-8 |Denmr Phenyl salicylate  [>alol; Phenyl 2-hydroxybenzoate; Phe-
canuimiIaT nyl-o-hydroxybenzoate
10236-16- |(E,Z)-
09.691 14197 5 Drranerar (E,Z)-Phytyl acetate
09.692 4202 11796 |1191-16-8 [[Ipenun anerar  [Prenyl acetate 3-Methylbut-2-enyl acetate
2-Buten-1-o0l, 3-methyl-, benzoate;3-
09.693 14203 08.11.520 Tpenmn Prenyl benzoate Methyl-2-butenyl benzoate; Benzoic
5 |6enzoar .
acid, 3-methyl-2-butenyl ester
68480-28- [[Ipenun 2-Buten-1-ol, 3-methyl-, formate; Meth-
09.694 (1205 4 (bopmuat Prenyl formate anoic acid, 3-methyl-2-butenyl ester
Propanoic acid, 2-methyl-, 3-methyl-2-
09.695 14206 76649-23- [pennn Prenyl isobutyrate  utenyl ester; Isobutyric acid, 3-methyl-
5 n300yTHpaT
2-butenyl ester
09 698 10891 37064-20- [[Tpormwn 2- Propyl 2-
3 MeTHIOYTHPAaT  imethylbutyrate
09.701 2038 28 7493-74-5 \AJITrn Allyl phenoxyacetate |Acetate PA, 2—Pr0peny1 phenoxyace-

(beHOKCHareTaT

tate;
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IPropyl alpha-toluate; Propyl alpha-

09.702 2955 229 4606-15-9
(eHnmanerat Propyl phenylacetate Toluate;
09.703 [2812 P30  [122-45-2 ST‘;TT““‘l’eH““aH Octyl phenylacetate  Octyl alpha-toluate;
Geranyl alpha-toluate; Trans-3,7-
["epanun Geranyl phenylace-  [Dimethyl-2,6-octadien-1-yl-
09.704 - p5i6 231 102-22-7 (eHmmaneraT tate phenylacetate; 3,7-Dimethylocta-
2(trans),6-dienyl phenyl acetate
bensun Benzyl alpha-toluate; Phenylacetic acid,
09705 2149 p32 102-16-9 (ennnanerar Benzyl phenylacetate benzyl ester; Benzyl-2-phenyl ethanoate;
4-Methoxybenzyl phenylacetate; Anisyl
|AHHCHIT . alpha-toluate; p-Methoxybenzyl phe-
09.706 3740 233 102-17-0 - lAnisyl phenylacetate nylacetate; Phenylacetic acid, p-
methoxybenzyl ester;
Phenylethyl phenylacetate; Phenethyl
09.707 P866 P34  |102-20-5 i::;;:“ﬂm P E:Ee{xtate alpha-toluate; 2-Phenylethyl alpha-
H pheny toluate; 2-Phenylethyl phenylacetate;
3-Phenyl-2-propen-1-yl phenylacetate;
09708 D300 D35 7499-65-1 uaHaMAT Cinnamyl phenylace- |Cinnamyl alpha-toluate; 3-Phenylallyl
(eHmIaneTaT tate phenylacetate; 3-Phenylprop-2-enyl
phenyl acetate
R K _ |p-Cresyl alpha-toluate; p-Cresyl phe-
09.709 (3077 236 101-94-0 g:;{(l)amzlineTaT ?atFl;Olyl phenylace nylacetate; p-Tolyl alpha-Toluate;4-
Tt Methylphenyl phenylacetate
2-methoxy-4-phenyl phenylacetate; 4-
M303Brenmn Isoeugenyl phe- Propenylguaiacyl phenylacetate;
09710 2477 P37 120-24-1 (ennnanerar nylacetate Isoeugenyl alpha-Toluate; 2-Methoxy-4-
(prop-1-enyl)phenyl phenylacetate
I Baiisii Guaiacyl phenvlace- 0-Methylcatechol acetate; Guaiacol phe-
09.711 2535 238 4112-89-4 (beHHHI; erar ate yipheny nylacetate; o-Methoxyphenyl phenylace-
H tate; 2-Methoxyphenyl phenylacetate
alpha-Santalyl phenylacetate; beta-
09.712 3008 239 1323-75-7 Casann Santalyl phenylace- Santalyl phenylacetate; Santalyl alpha-
(eHmanerart tate g
toluate;
Meri 4- Methyl 4- Methyl p-methoxybenzoate; Methyl p-
09.713 2679 248 121-98-2  [meTokcubeH30a ) . ’
N methoxybenzoate anisate; Methyl anisate;
Ot 4- )
00.714 D420 D49 [94-30-4  erokcuGemsoa |4 Ethyl p-methoxybenzoate; Ethyl p-
N methoxybenzoate anisate; Ethyl anisate;
Meit Methyl 0-Aminobenzoate; o-Amino
09.715 2682  [250 134-20-3 © Methyl anthranilate  jmethyl benzoate; Methyl 2-
AHTpaHMUIAT

aminobenzoate
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09.716 421 P51 [87-252  [3run amrpanunar [Ethyl anthranilate  [Ethyl o-Aminobenzoate; Ethyl 2-
aminobenzoate
09.717 DPI81 P52 | 7756-96-9 YT Butyl anthranilate  [>UY] 2-Aminobenzoate; Butyl o-
aHTpaHUIIAT IAminobenzoate; Butyl 2-aminobenzoate
306Vt Isobutvl an- Isobutyl 2-aminobenzoate; [sobutyl o-
09.718 2182 253 7779-77-3 YT Y IAminobenzoate; 2-Methylpropyl 2-
AHTpaHWIIAT thranilate .
aminobenzoate
A IAllyl o-aminobenzoate; 2-Propenyl 2-
09.719 2020 254 7493-63-2 IAllyl anthranilate aminobenzoate; 2-Propenyl anthranilate;
AHTpaHUIAT .
IAllyl 2-aminobenzoate
Linalyl o-aminobenzoate; 3,7-Dimethyl-
UInHamwn . . 1,6-octadien-3-yl-2-aminobenzoate;
09721 2637 256 7149-26-0 aHTpaHWIAT Linalyl anthranilate Linalyl 2-aminobenzoate; 1,5-Dimethyl-
1-vinylhex-4-enyl 2-aminobenzoate
09.722 2350 P57 | 7779-16-0 |Huxiorekcun - (Cyclohexyl Cyclohexyl 2-aminobenzoate
aHTpaHWIAT anthranilate
2-Phenylethyl anthranilate; Beta-
09.723 859 |58 |133-18-6 | PCHCTHA Phenethyl Phenylethyl 0-Aminobenzoate; 2-
aHTpaHWIAT anthranilate .
Phenylethyl 2-aminobenzoate
p-Menth-1-en-8-yl anthranilate; p-
09724  Bo4s  bs9 14481-52-8 anbda-TepruaI alpha—T.erplnyl Ment.ha—l—en—S.—yl2—am1n0benzoate;
QHTpaHWIAT anthranilate Terpinyl o-Aminobenzoate; p-Menth-1-
en-8-yl 2-aminobenzoate
09.725 2683  [260 93-58-3 MeTtun 6enzoat  [Methyl benzoate Methyl benzenecarboxylate;
09.726 422 P61 [93-89-0  [IrunGemsoar  [Ethyl benzoate Ethyl benzenecarboxylate; Ethyl ben-
zene carboxylate;
09.727 2138 262 120-51-4  |bensun 6enzoar  [Benzyl benzoate Benzoic acid ber'lzyl ester; Benzyl ben- .
zenecarboxylate; Benzyl phenylformate;
09.728 D453 307 10031-93-3 OTun 4- Ethyl 4- IButanoic acid, 4—methyl, ethyl ester;
(hernnbyTupar  phenylbutyrate Ethyl 4-phenyl-butanoate;
09.720  p739 [0S | 2046-17-5 ietrd- Methyl 4- Methyl gamma-phenylbutyrate;
) (eHnnoyTHpar henylbutyrate ciyie phenylbutyrate,
Ethyl beta-phenylacrylate; Ethyl trans-
. cinnamate; Ethyl 3-phenylpropenoate;
09.730 2430 323 103-36-6  Dtun nuaHamar  |[Ethyl cinnamate Ethyl phenylacrylate; Ethyl 3-
phenylprop-2-enoate
Mpom n-propyl 3-phenylpropenoate; n-Propyl
09.731 2938 324 7778-83-8 III/II)HHaMaT Propyl cinnamate beta-phenylacrylate; Propyl 3-

phenylprop-2-enoate
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Propyl iso cinnamate; Isopropyl 3-
09732 D939 B2s 7780-06-5 N3onponun Isppropyl phenylpropenoate; 1-Methylethyl 3-
LIUHHAMAT cinnamate phenylpropenoate; Isopropyl 3-
phenylprop-2-enoate
Butyl 3-phenylpropenoate; Butyl beta-
09.733 D192 [326  [538-65-8 |[PYTHA Butyl cinnamate | Penylacrylate; n-Butyl phenylacrylate;
IMHHAMAT Cinnamic acid, butyl ester; Butyl 3-
phenylprop-2-enoate
2-Methylpropyl beta-phenylacrylate; 2-
00.734 D193 B27  |122-67-8 [A300yTHx Isobutyl cinnamate  [1ctYIpropyl 3-phenylpropenoate; Iso-
[ITHHAMAT butyl beta-phenylacrylate; 2-
Methylpropyl 3-phenylprop-2-enoate
et IAmyl cinnamate; Cinnamic acid amyl
09.735 328 3487-99-8 Pentyl cinnamate ester; Pentyl-3-phenyl prop-2-enoate;
ITMHHAMAT
Pentyl 3-phenylprop-2-enoate
3,7-Dimethyl-1,6-octadien-3-yl cinna-
[ PI— mate; Linalyl 3-phenylpropenoate; 3,7-
09.736 2641 329 78-37-5 Linalyl cinnamate IDimethyl-1,6-octadien-3-yl beta-
LIMHHAMAT .
phenylacrylate; 1,5-Dimethyl-1-
vinylhex-4-enyl 3-phenylprop-2-enoate
Terpinyl 3-phenylpropenoate; Terpinyl
09.737 3051 [330 10024-56- Tepmurmnn Terpinyl cinnamate  |beta-Phenylacrylate; p-Menth-1-en-8-yl
3 [ITHHaMAT .
cinnamate
Cinnamein; Benzyl beta-phenylacrylate;
09.738 P142 P31 [103-41-3 [PeH3uI Benzyl cinnamate [ ropenoic acid, 3-phenyl, phenyl-
LIMHHaMaT methyl ester; Benzyl 3-phenylprop-2-
enoate
Styracin; Phenylallyl cinnamate; 3-
09739 b293 K32 122-69-0 [uaHaMAT annamyl Phenyl-2-propen-1-yl 3-
[IUHHAMAT cinnamate phenylpropenoate; 3-Phenylprop-2-enyl
3-Phenylprop-2-enoate
MeTit Methyl 3-phenylpropenoate; Methyl-3-
09.740 2698 333 103-26-4 Methyl cinnamate phenyl prop-2-enoate; Methyl 3-
[MHHAMAaT
phenylprop-2-enoate
IAllyl-beta-phenylacrylate; Propenyl
09.741 022 P34  |1866-31-5 [N Allyl cinnamate [ namate; Allyl-3-phenyl propenoate;
’ [ITHHAMAT Y IAllyl B-phenylacrylate; Allyl 3-
phenylprop-2-enoate
Penty iso cinnamate; [soamyl cinnamate;
M3onenTun . Isopentyl 3-phenylpropenoate; Isopentyl
09.742 2063 335 7779-65-9 HEAMAT Isopentyl cinnamate B-phenylacrylate; 3-Methylbutyl 3-
phenylprop-2-enoate
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Benzyl carbinyl cinnamate; Benzylcar-
binyl cinnamate; 2-Phenylethyl 3-

00743 863 (336 [103-537 (PeHem Phenethy! cinnamate ~ phenylpropenoate; B-Phenethyl 8-
LIMHHAMAT
phenylacrylate; Phenethyl3-phenylprop-
2-enoate
Cyclohexyl 3-phenylpropenoate; Cyclo-
09744 D352 K37 7779-17-1 [{ukaorexcun Cyclohexyl cinna- hexyl B-phenylacrylate; Cyclohexyl-3-
[ITHHAMAT mate phenyl prop-2-enoate; Cyclohexyl 3-
phenylprop-2-enoate
Hydrocinnamyl cinnamate; Phenylpro-
) : . |pyl cinnamate; Hydrocinnamyl 3-
09.745 2894 338 122-68-9 3-®ermmpomin - 3-Phenylpropyl cin phenylpropenoate; 3-Phenylpropyl beta-
MHHAMAT namate
phenylacrylate; 3-Phenylpropyl 3-
phenylprop-2-enoate
09746 D741 W27 103-25-3 MeTun 3- Methyl 3- . Methyl hydrocinnamate; MethylDihy-
(enmmmponuonar [phenylpropionate drocinnamate;
09747 b4ss 29 2021-28-5 Otun 3- Ethyl 3- . Ethyl hydrocinnamate; Ethyl dihydro-
(enmmmponmonar [phenylpropionate cinnamate;
: Salicylic ether; Salicylic acid, ethyl es-
09.748  [2458 1432 118-61-6 Ethyl salicylate Y ’ Y » ety
UL CaTMIpIaT Y Y ter; Ethyl 2-hydroxybenzoate
09.749 2745 433 119-36-8  [Memun Methyl salicylate Methyl 2-hydroxybenzoate
canmMIuiIaT
2-Methyl-1-propyl salicylate; 2-
09750 213 434 [g7-19-4  [300yTwx Isobutyl salicylate  [Micthylpropyl o-hydroxybenzoate; Butyl
canuuiaT salicylate; [sobutyl o-Hydroxybenzoate;
2-Methylpropyl 2-hydroxybenzoate
Isopentyl o-hydroxybenzoate; Salicylic
M3oneHTIIT . acid, isopentyl ester; Isoamyl o-
09751 2084 K35 87-20-7 canuuuIaT Isopentyl salicylate hydroxybenzoate; 3-Methylbutyl salicy-
late; 3-Methylbutyl 2-hydroxybenzoate
Benzoic acid, 2-hydroxy, phenylmethyl
09752 DISI W36  |118-58-1 |PCH3MI Benzyl salicylate  °o1S% Benzyl o-hydroxybenzoate; Sali-
canuuuiIaT cylic acid, benzyl ester; Benzyl 2-
hydroxybenzoate
2-Phenylethyl salicylate; Benzylcarbinyl
DeneTn . 2-hydroxybenzoate; Benzylcarbinyl sali-
09.753 [2868 @437 87-22-9 —— Phenethyl salicylate cylate; 2-Phenylethyl 2-
hydroxybenzoate
byt 4- Butyl 4- Butyl p-hydroxy benzoate; Butyl para-
09754 2203 325 04-26-8 rugpokcuoensoar |hydroxybenzoate sept; p-Hydroxybenzoic acid butyl ester;
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Isoamyl benzoate; Pentyl iso benzoate;

09.755 [2058  |562 94-46-2 IéI;ggrf;Tnn Isopentyl benzoate  |Amyl iso benzoate; Isopentyl phenyl
methanoate; 3-Methylbutyl benzoate
exo-2-Bornyl phenylacetate; 1,7,7-
09.756 s66 [ 1022-06- [3060pHin Isobornyl phenylace- . oy bicyclo[2.2.1]hept-2-y1
7 (enmnanerat tate
phenylacetate
09.757 185 567  [120-50-3 |A300yru [sobutyl benzoate  [1sobutyl phenyl methanoate; 2-
OeHzoaT Methylpropyl benzoate
Merun n-Tper-
Methyl p-tert- Methyl 4-(1,1-
09.758 690 377 3549-23-3 f;/:un(beﬂmaue- butylphenylacetate  [dimethylethyl)phenylacetate
09.761 612 5137-52-0 eHTZI;TMmbeHHHaH Pentylphenylacetate |Amyl phenylacetate;
09762 613 2050-08-0 |[[leHTHI Pentyl salicylate Isqamyl o-hydroxybenzoate; Isoamyl
canuIuIaT salicylate; Pentyl 2-hydroxybenzoate
. Butyl (2-hydroxy-phenyl)-methanoate;
09.763 3650 (614 2052-14-4 |[byrun camuuunar [Butyl salicylate Butyl 2-hydroxybenzoate
09.764 4115 |69  poA46-21- PruaN- EthylN- Ethyl N-ethyl-2-aminobenzoate
3 PTUIAHTpaHUIAT  ethylanthranilate
Otun N-
09.765 @116 632 33472-56- METHIAHTPAHUIA Ethyl N- : Ethyl N-methyl-2-aminobenzoate
1 N methylanthranilate
Yy Benzoyl eugenol; Eugenol benzoate; 4-
09.766 2471 636 531-26-0 DBreuu 6eszoar Eugenyl benzoate
IAllyl-2-methoxyphenyl benzoate
Geraniol benzoate; trans-3,7-
Dimethyl-2,6-octadien-1-yl-
09.767 2511 1639 04-48-4 [epanun Oenzoar |Geranyl benzoate benzoate: 3.7-Dimethylocta-
2(trans),6-dienyl benzoate
09.768 [3691 1645  |6789-88-4 |Pexcun Gemsoar |Hexyl benzoate n-Hexyl benzoate; Hexyl phenyl
methanoate;
65505-24- [A300YTHIN- 4 VIN- 2-Methylpropyl N-methyl-2-
09.769 14149 649 METHIIaHTpaHUIA . .
0 - methylanthranilate  [aminobenzoate
09.770 2932 652  [939-48-0 |M3ompomun Isopropyl benzoate [ TPyl iso benzoate; 1-Methylethyl
Oenzoar benzoate;
I P— LLinalool benzoate; 3,7-Dimethyl-1,6-
09.771 2638 654 126-64-7 s Linalyl benzoate octadien-3-yl benzoate; 1,5-Dimethyl-1-
€H30aT )
vinylhex-4-enyl benzoate
Linalyl alpha-toluate; 3,7-Dimethyl-1,6-
UTunanun . octadien-3-yl phenylacetate;Linalyl al-
09.772 3501 655 7143-69-3 ‘berunanerar Linalyl phenylacetate pha-Toluate; 1,5-Dimethyl-1-vinylhex-
4-enyl phenylacetate
09.774 860 1667  (94-47-3  |Demermn Gemsoar [Phenethyl benzoate — [2-Phenylerhyl benzoate;
Benzylcarbinyl benzoate;
09.776 2931 677 2315-68-6 [[Ipomunbenszoar [Propyl benzoate Propyl phenyl methanoate;
09.779 740 136-60-7 |byrun Genzoar  [Butyl benzoate n-Butyl benzoate;
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3-Phenylallyl benzoate; 3-Phenylprop-2-

09.780 743 [5320-75-2 [QuHHaMun Cinnamyl benzoate
Ger30aT enyl benzoate
Dimethyl anthranilate; 2-Methylamino
MeTun N- Methvl N- methyl benzoate; Methyl 2-
09.781 2718 [756 85-91-6 METHIAaHTpaHIIIA methylanthranilate Methylamonobenzoate; Methyl o-
T y Methylaminobenzoate; Methyl N-
methyl-2-aminobenzoate
res Heptyl-B-phenylacrylate; Heptyl-3-
09.782 12551 2104 ;0032 08- enmun Heptyl cinnamate phenyl propenoate; Heptyl 3-
[MHHAMAT
phenylprop-2-enoate
09783 D733 R155 |101-41-7 [Merun Methyl phenylace-  [Methyl alpha-toluate; Methyl Alpha-
(eHmIanerat tate Toluate;
Otun [Ethyl alpha-toluate; Alpha-Toluic acid,
09.784 12452 2156 |101-97-3 (bermnanerar [Ethyl phenylacetate ethyl ester; Ethyl Alpha-Toluate;
. 3,7-Dimethyl-6-octen-1-yl phenylace-
09.785 P315  P157  [139-70-8 gggﬁi:e:f;” E‘tlg‘:;fi? phe- tate; Citronellyl alpha-Toluate; 3,7-
1 y Dimethyloct-6-enyl phenylacetate
09.786 2956 158  [4861-85-2 [sonpomnun [sopropyl phenylace- |15o5r0y1 Alpha-Toluate;
(heHmIaieTaT tate
09.787 D209 P159  |122-43-0 aBTyT““‘beH““aueT Butyl phenylacetate  [Butyl Alpha-Toluate;
00788 D210 PR160 [102-13-¢ [A300yTnn [sobutyl phenylace- [[sobutyl alpha-toluate; 2-Methylpropyl
(heHmIaieTaT tate phenylacetate
09789  bos1  bi61  [102-19-2 3-MetwnOytun  [3-Methylbutyl phe-  [[soamyl phenylacetate; [sopentyl phe-
(eHmnanerar nylacetate nylacetete; Isoamyl Alpha-Toluate;
09.790 2039 R162  |1797-74-6 [AWHI Allyl phenylacetate Ayl alpha-toluate; 2-Propenyl phe-
(enmanerar nylacetate;
alpha-Citronellyl phenylacetate; 3,7-
10486-14- [Poaummt Rhodinyl phenylace- |Dimethyl-7-octen-1-yl phenylacetate;
09.791 985 12163 3 (heHmIaneTaT tate Rhodinyl alpha-toluate; 3,7-
IDimethyloct-7-enyl 2-phenylacetate
0-Methoxybenzoic acid methyl ester;
09.796 717 192 |606-45-1 [VieTHI2- Methyl 2- Dimethyl salicylate; Methyl o-anisate;
MeTokcnOeH30a T [methoxybenzoate . )
Methyl salicylate o-methyl ether;
Ot (- e )
poron bisr o [T e EIE et Vg s
cu)arerar yioxy y yip y
09.798 2302  617-05-0 [Ortun Banmimar  [Ethyl vanillate Ethyl 4-hydroxy-3-methoxybenzoate
09.799 2305  [3943-74-6 Merun panwuiatr [Methyl vanillate Methyl 4-hydroxy-3-methoxybenzoate
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09801 D767 11862 63449-68- p_Hagrun 2—Naphthy1 an- 2—Naph‘thl o-Aminobenzoate; Napth-2-
3 aHTpaHWIAT thranilate yl 2-aminobenzoate
Ethyl alpha-ethyldihydrocinnamate;
09.802 [3341 [10587 |2983-36-0 zlﬁﬁfnaiﬁifm Elgl ff;hil)lfate Ethyl benzylbutyrate; Ethyl 2-
p phenyiprop ethyldihydrocinnamate;
09803 13419 10890 19224-26- |[Iponunenrimko P'ropylene glycol 132-Pr.opanediol dibenzoate; Propan-1,2-
1 b nuGeH30aT dibenzoate diyl dibenzoate
00804 13457 10694 |5421-17-0 [['excun Hexyl phenylace- He?xyl Alpha-Toluate; Phenylacetic
(enmanerar tate acid, hexyl ester;
Fexe-3(wc)- beta,gamma-Hexenyl alpha-toluate; 3-
42436-07- H Hex-3(cis)-enyl Hexenyl alpha-toluate; beta, gamma-
09.805 3633 10682 CHIIT .
7 phenylacetate Hexenyl alpha-toluate; cis-Hexenyl
(heHmanerar )
phenylacetate;
09.806 [6sg |11778 [219285 Texc-3-emmn  Hex-3-enylbenzo- |3 pexen-1-ol, benzoate;
6 OeH3zoaT ate
Tomii 2-Methylphenyl 2-hydroxybenzoate; o-
09.807 (3734 617-01-6 |0 ° o-Tolyl salicylate Cresyl salicylate; 2-Hydroxy-2-
canmMuuiIaT
methylphenylbenzoate
Guaiol acetate; Guaiacwood acetate;
N . Guaiac acetate; 6,10-Dimethyl-3-(1-
09.808 10659 |134-28-1 |['Baiiunmaneratr  |Guaiyl acetate methyl ethyl acetate)-bicyclo[3.3.0]
dec-1(7)-ene
09.800 3848 |10743 [I3111-97- jn-Meura-1,8(10)- jp-Mentha-1.8(10)- o o0 o 11 acetate;
4 imuen-9-mn anerar |dien-9-yl acetate
4-Isobutyryl-m-anisaldehyde; 3-
Methoxy-4-isobutyrylbenzaldehyde; 4-
09.811 (3754 ‘2‘0665_85_ EaHgI HTI/IIJH ar Vanillin isobutyrate  |[formyl-2-methoxy-phenyl 2-
300YTHp methylpropionate; 4-Formyl-2-
methoxyphenyl 2-methylpropanoate
09.812  [3398  [10656 [614-33-5 :g;“ep“mmeﬂ Glyceryltribenzoate ~ [Propanetri-1,2,3-yl tribenzoate
09.814 10893 [2239-78-3 [[Ipommrexcazex Propylhexa- Propyl palmitate;
aHOAT decanoate
09.816 10892 1624-13-5 [IpommmokTanoat [Propyl octanoate Propyl caprylate;
3,7,11-
20 o (E,Z2)-3,7,11-
09.818 14213 29548-30-  Tpumerninonex Trimethyldodeca- Farnesol acetate
9 a-2,6,10-TpueHmT .
2,6,10-trienyl acetate
anerar
09.820 10906 [1731-81-3 [Yapmemwnanerat [Undecyl acetate
\Vetiver acetate; Vetivert acetate; 2,6-
Berusepun . . .
09.821 4218 11887 [117-98-6 erar \Vetiveryl acetate Dimethyl-9-(1-methylethylidene)-
H bicyclo[5.3.0]dec-2-en-4-yl acetate
09.825 2307 [2049-96-9 [[Tentn Gensoar [Pentyl benzoate Amyl benzoate; Isoamyl benzoate; 3-
Methyl-1-butyl benzoate;
09829 D348  bis 5450.75.5 Ormmmkinorekcn [Ethyl cyclohexyl
U1 arerar acetate
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09.830 3047 205  |8007-35-0 Iep““He"“aueTa Terpineol acetate
09 832 10566 21188-61- Dt 3- Ethyl 3-
4 areTorekcaHoar  |acetohexanoate
09.840 [3648 | 10889 24788'08‘ [pom-2,4- Propyl-2,4-
/ICKaIMCHOAT decadienoate
09842 13305 156679- |Menromtunenrn [Menthol ethylene
39-9 mkosb kapoonat |glycol carbonate
30304-82- Memnrout 1-(mm2- Menthol 1-and  2-
09.843 3806 6 )npormieHrM-  propylene glycol
KOJIb KapOoHaT  [carbonate
09.846 3353 2153  |2315-09-5 3 3-Hexenyl formate
'ekcennapopmar
09.850 3675 631 27829-72- 3TI/IHTpaHC-2— Ethyltrans_z_
7 CEKCEHOAaT hexenoate
rmc-3- .
09.854 497  p3ds o088 Irexcemmnp. (1S3 Hexenyl2-
0 methylbutanoate
MeTHI0yTaHoat
09.857 2783 23270_14_ i(;?aﬂﬂmﬂﬂnau Nonanedioldiacetate [Nonane-1,3-diyl diacetate
DenmnmMernn 2-
00858 3330 pig4 7O eruna- Phenylmethyl 2- g 1 (velate
3 methyl-2-butenoate
OyTeHoar
09.866 4074 6321-45-5 |Ammn sanepar  |Allyl valerate Pentanoic acid, 2-propenyl ester; Valeric
acid, allyl ester
4-Allyl-2-methoxyphenyl isovalerate;
09.878 4118 61114-24- Psrenun Eugenyl isovalerate  [Butanoic acid, 3-methyl-, 2-methoxy-4-(
7 n30Baepat
2-propenyl) phenyl ester
09888 K147 94200-10- [M3000pHMT 2- Isobornyl 2- Butanoic acid, 2-methyl-, 1,7,7-
’ 9 METHIOYTHpAT methylbutyrate trimethylbicyclo-[2.2.1] hept-2-yl ester
Otun 3-
09.916 10603 [7367-90-0 [ruapoxcnoxran Ethyw'
ydroxyoctanoate
oat
09.917 4011 1576-85-8 4 4-Pentenyl acetate
[MeHTeHUIaNETaT
09.918 3967 67452-27- jomc-4- cis-4-Decenylacetate
1 Jlenienuanerar
IS ooy
09920 13992 156324- e oxcuxapGo- methylcyclohexyl DL-Menthol (+\-)-propylene glicol car-
82-2 oxycarbonyloxy-2-  |bonat
HHIIOKCH-2- hydroxypropane
PUIPOKCHIIPOIIAH yaroxyprop
09.921 [3976 p4653-25- o 5- Ethyl 5-hexenoate
7 FeKCeHoar
09922 975 39924-27- Dtun uuc-4- [Ethyl cis-4-
1 renTeHoaT heptenoate
39026-94- [[errr-2-
09.923 3981 3 6y THpar Hept-2-yl butyrate
09.924 3980 5921-83-5 (/)3 (+/-)-3-Heptylacetate

["enTuianerar
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09.925 {4007 60826-15- Homau-3- Nonan-3-yl acetate
5 ManeraT
09.926 14009 84434-65- Oxran-3- Octan-3-yl formate
1 midopmar
09.927 2982 141-15-1 [Pomununbytupar [Rhodinyl butyrate
L-
09.929 4006 220621~ [L-MomomeHTII |\ 1 1o nenthylglutar
22-7 rIyTapar
ate
gamma-Nonalactone; 4-
Honao-1.4- Hydroxynonanoic acid gamma-lactone;
10.001 2781 |178 104-61-0 ’ Nonano-1,4-lactone |Aldehyde C-18 (so-called); Prunolide;
ITAKTOH
gamma-Amyl butyrolactone; Nonano-
lide-1,4;
gamma-Undecalactone; Aldehyde C-14
10002 B091 179 104-67-6 'Vunekano-1,4-  [Undecano-1,4- (so-called); gamma-Undecyl lactone;
ITAKTOH lactone gamma-Heptyl butyrolactone; 1,4-
IHendecanolide;
IAmbrettolide; omega-6-
hexadecenlactone; 16-Hydroxy-7-
10.003 2555 (180 7779-50-2 |, eKcanei6-eno- Hexadec-6-eno-1,16- | o 4o 0ooic acid lactone; Cyclo-
1,16-naxToH lactone .
hexadecen-7-olide; 6-
Hexadecenolide;
[Exaltolide; omega-
pentadecalactone; Angelica
[lenTamexaHo- IPentadecano-1,15- lactone; Muscolactone; 15-
10.004 [2840 |181 106-02-5 A ’ Hydroxytetradecanoic acid
1,15-makToH lactone
lactone;1,15-epoxypentadecan-
1-one; Cyclopentadecanolide;
15-Pentadecanolide;
17369-59- 3 3
10.005 [2952 494 4 [Mporunuaendra [Propylidenephthalid
i e
4-Hydroxybutanoic acid lac-
tone;gamma-butyrolactone; 1,4-
ByTupo-1,4- Epoxybutan-1-one; 2-Oxo oxolen;
10.006 [3291 615 06-48-0 haKxTon Butyro-1,4-lactone Dihydro-2-(3H) furanone: 3 (or 4-
)-hydroxybutyric acid, lactone; 1,2-
butanolide;
Texato-1,5- delta-Decalactone; Decanolide-1,5;
10.007 2361 621 705-86-2 ’ Decano-1,5-lactone  |Amyl-delta-valerolactone; delta-n-
IMaKTOH
\Amyl-delta-valerolactone;
delta-Dodecalactone; n-Heptyl-delta-
10008 D401  l624 713-95-1 JTomexano-1,5-  [Dodecano-1,5- valerolactone; 5-Hydroxydodecanoic

VIAKTOH

lactone

acid delta-lactone; delta-Heptyl-delta-
valerolactone; Dodecanolide-1,5;




173

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

18679-18- |Homewu-6-eno-1,4- [Dodec-6-eno-1,4- 6-dodecenoic acid lactone; Dihydro-5(2-
10.009 3780 625 0 ITAKTOH lactone octenyl)-2(3H)-furanone; cis-6-
Dodecen-4-olide;
delta-hexalactone; 5S-Hydroxyhexanoic
[excano-1,5- acid lactone; delta-Caprolactone; 5-
10.010 3167 641 823-22-3 aKTomH Hexano-1,5-lactone Methyl-d-valerolactone; 5-Methyl-5-
Hydroxypentanoic acid lactone;
5-Hydroxyundecanoic acid lactone; Un-
10011 B294  l638 710-04-3 Yuaekano-1,5-  [Undecano-1,5- decanolide-1,5; alpha-n-hexyl-delta-
ITaKTOH lactone valerolactone; 5-n-Hexyl-5-
hydroxypentanoic acid lactone;
4-Hydroxy-3-pentenoic acid lactone;
IPent-3-en-1,4-lactone; beta-gamma-
10012 B293 731 [591-12-8 ;gﬁ;ﬂ‘by"a}" f);llfethylfuran‘mm' Angelica lactone; 5-Methyl-2-
(3H)furanone; gamma-Methyl-beta-
butenolide;
gamma-Valerolactone; 4-
Henrano-1.4- Hydroxypentanoic acid lactone;gamma-
10.013 3103 [757 108-29-2 ’ Pentano-1,4-lactone [Methyl-gamma-butyrolactone;gamma-
IMaKTOH
IPentalactone; 4-Valerolactone;4-
IPentanolide;
Homaro-1.5- delta-Nonalactone; 5-Hydroxynonanoic
10.014 [3356 [2194 [3301-94-8 | oHaHO™hs Nonano-1,5-lactone |acid lactone; Nonanolide-1,5; n-Butyl-
IMaKTOH
delta-valerolactone;
Oxrano-1.5- 5-Hydroxyoctanoic acid lactone; delta-
10.015 3214 2195 |698-76-0 ’ Octano-1,5-lactone  [Octalactone; Tetrahydro-6-propyl-5-
ITaKTOH
hydroxy-2H-pyran-2-one;
Terpanekano-1,5- [Tetradecano-1,5- delta-Tetradecalactone; 5-
10.016 (590 P196 [2721-22-4 | STPA ’ ’ Hydroxytetradecanoic acid lactone;2H-
ITaKTOH lactone
Pyran-2-one, Tetrahydro-6-nonyl-;
Texaro-1 4- gamma-Decalactone; gamma-n-
10.017 [2360 2230 [706-14-9 ’ IDecano-1,4-lactone  [Decalactone; Decanolide-1,4; gamma-n-
ITaKTOH
Hexyl-gamma-butyrolactone;
4,4-Dibutyl-4-hydroxybutyric acid,
10018 372 231 |7774-47- [FDymwoktano-d-Butyloctano-1.4-— |0 el 4-Butyl-4-

1,4-nakToH

lactone

hydroxyoctanoic acid lactone;
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Jlonexano-1,4-

IDodecano-1,4-

gamma-Dodecalactone; Dodecanolide-

10.019 [2400 2240 |2305-05-7 1,4; gamma-n-octyl-gamma-n-
ITaKTOH lactone .
butyrolactone; Dodecanolide-1;
Ferrano-1 4- Heptanolide-1,4; gamma-Heptalactone;
10.020 2539 253  |105-21-5 aKTomH ’ Heptano-1,4-lactone [Heptanolide-(4,1); 4-Hydroxyheptanoic
acid, gamma-lactone;
gamma-Hexalactone; Hexanolide-1,4;
10021 pss6 254 1695067 [ SKeAOLA e sano 1 4-Tactone  EAMMma-Ethyl-n-butyrolactone; Tonka-
ITaKTOH lide; gamma-Caprolactone; Ethyl buty-
rolactone;
Oxrarno-1.4- gamma-Octalactone; Octanolide-
10.022 2796 2274  |104-50-7 o Octano-1,4-lactone  [1,4;gamma-n-Butyl-gamma-
IMaKTOH
butyrolactone;
PRI T NET I iy
10.023 153 300 [698-10-2 | P 4-methylfuran- '8 Jone;
MeTHdypaH- >(5H)-one Ethyl-3-methyl-4-hydroxydihydro-2,5-
2(5H)-on furan-5-one;
3- -
10.024 3333 10083 [551-08-6 f[yTI/mI/mqu)Tann Butylidenephthalide
10.025 3334 10084 |6066-49-5 3-byrundramun ([3-Butylphthalide
3- .
3-Heptyldihydro-5-  |alpha-Heptyl-gamma-
10026 B350 | 10953 [{0923-64 Temmmuirinapo- vy 3. valerolactone;alpha-n-Heptyl-8-
6 S-meTrn-2(3H)- ’
furanone ivalerolactone;
(dypaHoH
2 Menthane  lactone;  6-Hydroxy-3,7-
10027 B355 11833 499-54-7  [livernokraro- 3,7-Dimethyloctano- |dimethyl ' caprylic acid, lactone; 4-
1,6-lactone Methyl-7-isopropyl-2-oxoepanone;
1,6-maxToH
Menthone lactone;
10028 13610 16429-21- Jlonekaro-1,6-  |Dodecano-1,6- epsilon-Dodecalactone; 7-Hexyl-2-
3 VIAKTOH lactone oxepanone;
10.029  B613 5579.78-2 fieKano-1,6- Decano-1,6-lactone ~ [cPsilon-Decalactone; 7-Butyl-2-
VIaKTOH oxepanone; 6-Butylhexanolide;
8664-35- 3-T'unpokcu-4,5- 3-Hydroxy-4,5- 2-Hydroxy-3-methylpent-2-en-1,4-
10.030 [3634 11834 o mumeTrndypas-  |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-ITenTnn-2H- 6-Pentyl-2H-pyran- 6_Pentyl_alpha_pyr0ne; 2H_Pyran_2_0ne,
3 MupaH-2-oH 2-one 6-pentyl-;
10.033 3745 34686-71- I[CH-7-CHO-1,5- Dec-7-eno-1 ,5- 2H-Pyran—2—one, tetrahydr0—6.-(2—
0 UIAKTOH lactone pentenyl)-, (Z); 7-Decen-5-olide;
R0417-97- 5,6-Auruapo-3,6- |5,6-Dihydro-3,6- Dehydromenthofurolactone; 2(4H)-
10.034 3755 6 mumeTrnoen3o¢ |dimethylbenzofuran- |Benzofuranone, 5,6-dihydro-3,6-
ypan-2(4H)-on  2(4H)-one dimethyl-, (R)-;
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5-Hydroxyundec-8-enoic acid deltalac-
tone; 6-(3-

10.035 [3758 08959-28- |VHzew-8-eno- [Undec-8-eno-1,5- Hexenyl)tetrahydro(2H)pyran-2-
4 1,5-makTOH lactone
one;2H-Pyran-2-one, 6-(3-
hexenyl)tetrahhydro-, (Z)-;
13341-72- %6’7’7& 36 2’217’7a'Tetrahydm' 2(4H)-Benzofuranone, 5,6,7,7a,-
10.036  [3764 CTpArHApO-3,6= 13, tetrahydro-3,6-dimethyl-; Dehydroxy-
5 imumetnnoen3od  |dimethylbenzofuran- menthofurolactone: Mintlactone
ypan-2(4H)-on  [2(4H)-one ’
10.037 (3744 p4814-64- Jlen-2-eno-1,5- - Dec-2-eno-1,5- Massoia lactone;
1 VIAKTOH lactone
3,4-lumernn-5-  3,4-Dimethyl-5- o
10.042 14050 | 11873 [774-64-1 |mewmmmuendy-  pentylidencfuran- ]ji‘r’;e"tlﬁdi’lgr'fzdf_’g r120130 reid lactone:
pan-2(5H)-on 2(5H)-one y ’ ’
5-Hydroxy-2-dodecenoic acid lactone;
10044 Bgo2 16400-72- |[Jonmeu-2-eHo- Dodec-2-eno-1,5- Delta-2-dodecenolactone; 6-Heptyl-5,6-
’ 9 1,5-nakToH lactone dihydro-2-pyrone; 5-Heptyl-2-pentene-
5-olide;
10.045 10660 [3301-90-4 ijg:g:o_l = Heptano-1,5-lactone  |6-Ethyltetrahydro-2H-pyran-2-one;
10.048 10673 [730-46-1 [\ CKcanekano-  [Hexadecano-1.4-
1,4-nmakroH lactone
10.049 10674 |7370-44-7 || CKCanekano-  |Hexadecano-1,5- tetrahydro-6-undecyl-2H-pyran-2-one;
1,5-nmaxroxn lactone
2(3H)-Benzofuranone, hexahydro-3,6-
92015-65- |AuruapoMuHTIA dimethyl; 3,6-
10.050 14032 Dihydromintlactone  Dimethylcyclohexylacetolactone; 2-(2-
1 KTOH L
Hydroxy-4-methylcyclohexyl)propionic
acid gamma lactone
5-Iexcui-5- 5-Hexyl-5- Methyl gamma-decalactone; Dihy-
10.051 [3786 7011-83-8 mermwnmuruapod |[methyldihydrofuran- |drojasmone lactone; 5-hexyldihydro-5-
ypan-2(3H)-om  [2(3H)-one methylfuran-2(3H)-one;
beta-Methyl-gamma-octalactone; 4-
10053 803 | 10535 P2 1A i"i/_ljf;ff::mo' f;i\ﬁ)‘igyl"“ano'l"" Butyl-3-methyl-1,4-butyrolactone; 5-
’ butyldihydro-4-methylfuran-2(3H)-one;
51963-26- 2-HoneHoBoi b Nonenoic acid 5- Pentyl- SH- furan- 2- one; .77( SH)- Fu-
10.054 4188 KUCJIOTHI raMMa ranone, 5- pentyl-; 2- Nonenoic acid, 4-
8 gamma-lactone
IaKTOH hydroxy-, gamma- lactone
10.055 10907 |542-28-9 [lenraso-1,5- IPentano-1,5-lactone  |1,5-Valerolactone; delta-Valerolactone;

VIAKTOH
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2-Hydroxymethylbenzoic acid gamma

10.056 4195 87-41-2 Dramuy Phtalide lactone; alpha-Hydroxy-o-toluic acid
lactone; 1( 3H)-Isobenzofuranone
BUHHBIHIAKTOH;
j‘;(Ti'lj; _HpOKCHAiIE ti—li};c}roxyA— 'Wine lactone; 2( 3H)-Benzofuranone,3a,
10.057 ¥140 ke HKHgFeKceHI/m) c CIO}IIICXGH 1) pro- 4.5, 7a-tetrahydro-3,6-dimethyl; 3a,
' 770 E OIHOHOBOI K- ?onic acidyanl:ma— 4.3, 7a-tetrahydro-3,6-
p P & dimethylbenzofuran-2( 3H)-one
CIIOTHI TaMMaJiak- [lactone
TOH
10.058 10902 |7370-92-5 I:I?Tifaﬂo_l " Mridecano-1 ,5-lactone [tetrahydro-6-octyl-2H-pyran-2-one;
puc-5- Cis-3- 4-Hydroxy-4-methyldec-9-enoic  acid
10061 B937 70851-61- lexcenunmurunpoHexenyldihydro-5-—y o= 7y s Freo 3 onvidihydro-5-
5 S-metmngypan-  methylfuran-2(3H)-
methylfuran-2(3H)-one;
2(3H)-on one
Fexcanek-9-en- |Hexadec-9-en-1,16 Oxacyclo hep tad§c—10—en—2—0ne, 9- i
28645-51- Hexadecenoic acid, 16-hydroxy-, omi-
10.063 4145 1,16 nakToH, lactone, Isoambret- L
4 . cron-lactonedelta-9-Isoambrettolic acid,
M3oambperromun (tolide
lactone
10.069 13999 67663-01- [3-Metuiramma- [3-Methyl gamma-
8 JlexamakToH decalactone
3- L .
3- Isoamylamine; isoPentylamine; 1-
11.001 [3219 512 107-85-7 HMCTI/IH6yTI/IJ'IaMI/I Methylbutylamine Butanamine, 3-methyl-:
11.002 4239 513 78-81-9 M3o00ytunamue  [[sobutylamine 2-Methylpropylamine
11.003 3130 [524 109-73-9  Byrunamux Butylamine 1-Aminobutane;
11.004 4237 (601 107-10-8  [IponunamuH Propylamine
11.005 14240 (707 é3952_84_ BTOp-ByTnnamun [sec-Butylamine But-2-ylamine; 1-Methylpropylamine
1-Amino-2-phenylethane; 2-
11.006 [3220 [708 64-04-0 DeneTnaMuH Phenethylamine IAminoethylbenzene; 2-
[Phenylethylamine;
2-(4- 2-(4- Tyramine; 4-(2-aminoethyl)phenol; 4-
11.007 4215 709 51-67-2 Taopoxcudpernn  [Hydroxyphenyl)eth [Hydroxy-phenylethylamine; Tyrosa-
UT)3 THITAMUH ylamine mine;
b 1-Acetyl-2-aminobenzene; o-
11008 B906 D041  [551-93-9 |Ammmoanctoden [ . Acetylaniline; 2-Acetylphenylamine; o-
on \Aminoacetophenon e |Aminoacetophenone; 2-Aminophenyl
methyl ketone;
11.009 [3241 10497 (75-50-3 Tpumermnamux  [Trimethylamine IN,N-Dimethylmethylamine;
19342-01- N, N- IN,N- (R)-N,N-Dimethyl-.alpha.-
11.014 4248 o Jlumerundenern |Dimethylphenethyl-  phenylethylamine, (R)-N,N-[alpha]-
ITaMITH amine Trimethylbenzylamine,
11.015 4236 10477 [75-04-7 DTHUIaMUH [Ethylamine
11.016 4243  [1047 |111-26-2 [['excmiamMuH Hexylamine




177

8
11.018 |4238 10480 (75-31-0 M3onpornuiaamusd  [[sopropylamine 2-Aminopropane;
11.019 10483 MeTunamMuH Methylamine
-
11.020 4241 10484 96-15-1 Metmioytunamu  2-Methylbutylamine
H
11.021 4242 11734 [110-58-7 [leHTunamMux Pentylamine \Amylamine;
11.023 4246 10496 |121-44-8 |TpusTHIaMUH Triethylamine IN,N-diethylethylamine;
11.025 14245  [10494 |1184-78-7 Efp‘l‘;‘emﬂa“‘m‘o g;methylammeox' trimethylamine N-oxide dihydrate;
11.026 4247 10495 {102-69-2 |Tpunpommiamun [Tripropylamine
3- . .
. . |[Methional; 3-( Methylthio)propanal;
12.001 2747 125 3268-49-3 (MeTHHTVHO)Hp on 3-(Methylthio)propio Methylmercaptopropionaldehyde; beta-
MOHOBBII naldehyde ; . )
Methiopropionaldehyde;
QJIbACT U
MeTun 3- Methyl 3- .
13532-18- . . Methyl beta-Methylmercapto propion-
12.002 2720 @428 3 (MetmnTro)npon  (methylthio)propion ate; Methyl beta-Methiopropionate;
MOHAT ate
. Methylmercaptan; Thiomethyl alcohol;
12.003 716 @475 74-93-1 MeTanTHON Methanethiol Methyl sulfhydrate; Mercaptomethane:
12.004 035 {476  [870-23-5  |Ammwrruon Allylthiol 2-Propene-1-thiol; 2-Propene-1-thiol;
IAllyl sulfhydrate;
Benzylmercaptan; alpha-
dennmmMeTaHTHO . Mercaptotoluene; alpha-Toluenethiol;
12.005 2147 @A77 100-53-8 Phenylmethanethiol Benzyl hydrosulfide; Benzylthiol; Thio-
benzyl alcohol;
12.006 [2746 1483 75-18-3  (Humeru Dimethyl sulfide Methylsulfide; 2-Thiapropane;
cybphun
12.007 2215 484 544-40-1 HI/I6yTl/Iﬂ leutyl sulfide Butylsulﬁde, Dl—n-butyl Sulphlde, Butyl-
cynbbua thiobutane;
12.008 2028 {485  [2179-57-9 gﬁ;ﬂmmmyﬂ" Diallyl disulfide Allyl disulfide; 2-Propenyl disulphide;
12.009 [3265 1486  [2050-87-5 fAuamma Diallyl trisulfide Allyl trisulfide; Prop-2-enyl-trithio prop-
TpUCYIbGUI 2-ene; Allyl trisulphide;
12.010 3478 [526 109-79-5 |byran-1-THon Butane-1-thiol n-Butyl mercaptan;
12.012 14093 [533  [110-81-6 Jj;m“ﬂ”cym"b Diethyl disulfide
12.013 3275 539 3658-80-8 JnmeTun Dimethy! trisulfide Methyl trisulfide; Methyl trithio meth-
rpucyabhu ane; Methyl trisulphide;
12.014 [3228 [540  [629-19-6 (Humponui Dipropyl disulfide  [Propyl disulfide; Propyldithiopropane;
mucynbQu
12,015 541 [111-47-7 f;“p"“mcym"b Dipropyl sulfide
12.016 542 [625-80-9 AM-HOMPOIMI Iy isonropy] sulfide

cybphun
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12.017 546 75-08-1 (DTaHTHOJ Ethanethiol Ethyl mercaptan;
S-St [Ethyl thioacetate; Acetic acid thio ethyl;
12.018 3282 11665 625-60-5 S-Ethyl acetothioate [Ethanethioic acid, S-ethyl ester; Acetic
AlleTOTHOALETAT . .
acid, thioethyl ester;
12.019 3201 585 2179-60-4 MeTun TIPOITHIT Methyl propyl disul- Propyl methyl dlsulﬁde, Methyl dithio
ImucypQu fide propane; Methyldithiopropane;
12,020 B308 1586 17619-36- Metun nportun  [Methyl propyl trisul-  [Propyl methyl trisulfide; Methyl trithio
’ 2 Tpucyabdu fide propane; Propyl methyl trisulphide;
12.021 1073 600 2179-59-1 Anman PO Allyl propyl disul-
mucybQun fide
12022 477|125 |4532-64-3 [PYTAH23- Butane-2,3-dithiol  ,3-Dimercaptobutane;
T THOJT
12023 B276 126 6028-61-1 (AUIPOIHI Dipropyl trisulfide Propyl tr%sulﬁd.e; Propyl trithio propane;
Tpucyabdu Propyl trisulphide;
3- .
37887-04- 3-Mercaptobutan-2-  2-Hydroxy-3-butanethiol; 3-Hydroxy-2-
12.024 3502 1760 0 g/fgiKanTOGyTaH_ ol butanethiol; 3-Mercapto-2-butanol;
3-Isothiocyanatopropene; 2-Propenyl
AU isothiocyanate; AITC; Isothiocyanic
12.025 2034 110  |57-06-7 30 THOLMARAT IAllyl isothiocyanate |acid, allyl ester; 2-Propenyl isothiocy-
H anate; Allyl isosulfocyanate; Allyl thio-
carbonimide;
12.026  [3536 P175 [624-92-0 gﬁ;‘mﬂ’myﬂ" Dimethyl disulfide  [Methyl disulfide; Methyl disulphide;
12027 B240 ba72 [137-06-4 2-MeTunbenson- Z—Methylbenzene- 1- |o-Toluenethiol; 2-Methylthiophenol; o-
1-Tron thiol Tolylmercaptan;
12,028 p448 320  [2550-40-5 (lmumcrorekewn  Dicyclohexyldisul- ey clohexyl disulphide;
mucynbQu fide
12.029 (3262 2321 1679-07-8 EHKHOHGHMHTMO Cyclopentanethiol Cyclopentyl mercaptan;
3- . 3-Methylmercaptopropyl isothiocyanate;
12030 P312 326 [505-79-3  (Mermrruoynpon [ Viethylthiolpropyl fr by c o anic acid, 3-(methylthio)propyl
isothiocyanate ]
T ©30THOLIMAHAT ester;
3-
12031 B300  p327 8763 397 Mepranronentan z;?ercap“’peman'z'
-2-OH
S-MeTun S-Methyl buta- Methyl thiobutyrate; Methanethiol n-
12032 3310 2328 12432-51-1 OyTaHTHOAT nethioate Butyrate; Thiobutyric acid, methyl ester;
Hadranun-2- beta-Thionapthol; 2-
12.033 3314 2330 91-60-1 Naphthalene-2-thiol |Mercaptonapthalene; 2-Naphthyl mer-
THOJI .
captan; 2-Thionaphthol;
12,034 B514 D331 [1191-62-4 [OXTas-1.8- Octane-1,8-dithiol  |1,8-Dimercaptooctane; Octamethylene
ITUTHOI dimercaptan;
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Pinanethiol; Pinanyl mercaptan;

12.035  B503 [2332 (2)3832'18‘ i/}f';'allj(;;mmw i&’;;“‘ioloi;lane 2,6,6Trimethyl-bicyclo[3.1.1]heptane-
p pop (2,3 and 10)-thiol
3-[(2-Mepranro- alpha-Methyl-beta-hydroxypropyl al-
54957-02- |1 3-{(2-Mercapto-1- pha-methyl-beta-mercaptopropyl sul-
12.036  [3509 2353 METHIIPO- methylpropyl)thio]b ey y
7 fide; 2-Butanol, 3-[(2-mercapto-1-
) Teo |0yTaH-  utan-2-ol S
methylpropyl)thiol-;
2-01
12037 127 | 11866 |2179-58-0 [Awmnmernn  Allyl methyl disul-  \feth i allyl disulphide;
ImucybQu fide
12.038 3177 11789 [28462-22- B-Mepkanto-n- - 8-Mercapto-p- 8-Mercaptomenthone; Thiomenthone;
5 MEHTaH-3-0H menthan-3-one
2- b Mercaptopropionic Thiolactic acid; alpha-
12039 BI80 | 11790 [79-42-5  Mepranonponn [~ ptoprop Mercaptopropionic acid; 2-
OHOBAsl KUCJIOTA Thiolpropionic acid;
23328-62- 1 2 Methyl mercapto aldehyde; Methylmer-
12.040 [3206 | 11686 Metnnruoanera  [Methylthioacetalde- Y plo aldehyde, Methy
3 capto acetaldehyde;
UIbIETU]L hyde
1- .
12041 B207 | 11543 307338\ Mermmmuoyoyra |1 (Methylthiojbutan-
5 2-one
H-2-0H
2- h 1-Hydroxy-2-
12.042 3210 11553 |1073-29-6 |(MetunTuo)pen [ . methylmercaptobenzene;2-
o1 (Methylthio)phenol Methylmercaptophenol;
12.043  [3225 | 11757 882-33-7 (Hudennn Diphenyl disulfide [P henyl disulfide; Biphenyl disulfide;
mucynbQu Phenyldithiobenzene;
[pon-1- Prop-1-enyl propyl
12.044 (3227 | 11699 [5905-46-4 |enummpormn roP--CNYIPIOPYL  Ipropyl propenyl disulfide;
disulfide
mucybdun
12,045 B253 | 11867 113385 Memmnanmun  Methylallyl trisul- |\ re iy allyl risulphide;
3 TpUCYIbGOUI fide
19788-49- [T 2- Ethyl 2- Ethy! thiolactate; 2-Mercapto propioni
12.046 [3279 | 11469 MepKaITOIpOITH Y . nyl thiofactale, =-VIercapto propronic
9 onar mercaptopropionate [acid, ethyl ester;
3-
12047 298 | 11497 078998 I\ penkanmobyran. [-Viereaptobutan-2-
8 one
2-oH
12.048 3303 11509 [1878-18-8 Z'MGTHH6YT3H' 2—Methylbutane—1- Amyl mergaptan; 2—Methy1butyl mer-
1-Tron thiol captan; Thioamyl alcohol,
12.049 3304 11510 [2084-18-6 [-Mermibyran-  3-Methylbutane-2- sec-Isoamylmercaptan;
2-THon thiol
T-(3- .
40790-04- Di-(3- . _
12.052 3335 11441 3 %1;?6ymn)cynb oxobutyl)sulfide bis(Butan-3-one-1-yl) sulfide;
13327-56- Ot 3- Ethyl 3-
12.053 3343 11476 . (MetmnTro)npon  (methylthio)propion [Ethyl-beta-methylthiopropionate;
MOHAT ate
2- . 2-Ethylphenyl mercaptan; 2-
12.054 3345 11666 |4500-58-7 (tusrtHo)beron 2-(Ethylthio)phenol Ethylbenzencthiol:
4-
12,055 (3357 | 11498 (3)4619'12' MepranToGyTan- i;?emapmbman'z' b-Keto-4-butanethiol:

2-oH




3-

180

3-Methyl thio butyraldehyde; 3-Methyl

16630-52- 3- o )
12.056 [3374 11687 o (MeTuntuo)oyra (Methylthio)butanal prqunethlol, Thio isoamyl aldehyde;
HAJIb Thio isovaleraldehyde;
4- . (4-Methyl)-thio-2-butanone; Methyl
12057 375 11688 P73 (Mermmuo)oyra [F(Methylthiobutan- o0y hioketone; 4-Methyl-2-butane-
7 2-one 0 o
H-2-0H thione; 2-Pentane thione;
4-(Metunruo)-4- .
12058 B376  [11551 2222040 Kermmenran-2-  [-(Methylthio)-4-
S o methylpentan-2-one
12.059 (3385 [11576 [2307-10-0 [IPormn Propyl thioacetate  (thanethioic acid, S-propyl ester;
THOALIeTAT |Acetic acid, thiopropyl ester;
Metun 4-
53053-51- Methyl 4- Methyl gamma-methyl mercapto
12.060 3412 11526 3 (I\;:TI/IJ'ITI/IO)6yTI/I (methylthio)butyrate butyrate;
4-
42919-64- 4- )
12.061 3414 11542 b f{l;/imnmomym (Methylthio)butanal 4-(Methylmercapto)butanal;
3. Methionol; gamma-Hydroxypropyl
12062 B415 11554 [505-10-2  (Memwrrao)npon 3-(Methylthio)propan-methyl .sulﬁde; 3-Methylthio propyl
1-ol alcohol; Methyl 3-hydroxypropyl
aH-1-o11
sulfide;
3- .
12.063 3438 11548 31755_66_ (MeTuntro)rexc ?:(I;/Iethylthm)hexan— 3-Methylmercapto-1-hexanol;
aH-1-on ©
39067-80- . . 3,7-Dimethyl-2,6-octadien-1-thiol; 3,7-
12.064 3472 11583 6 Tuorepanuon Thiogeraniol Dimethyl-2(trans),6-octadiene-1-thiol
2,8-JlutnanoH-4- 5-(Methylthio)-2-(methyl-
59902-01- |en-4- 2,8-Dithianon-4-en-4- [thio)methylpent-2-en-1-al; 5-
12.065 483 11904 1 kapOokcanpaern (carboxaldehyde Methylthio-2-
b [(methylthio)methyl]pent-2-enal
Dithioglycol; 1,2-Dimercaptoethane;
12.066 3484 11467 [540-63-6 [DOran-1,2-gutron [Ethane-1,2-dithiol [Ethylene dithioglycol; Ethylene mer-
captan,
12,067 495 |11486 |1191-43-1 |l eKcan-1.6- Hexane-1,6-dithiol ~ |1-6-Dimercaptohexane; Hexa-
IUTHOJI methylene dimercaptan;
12.068 3504 11508 1699-10-5 ben3un meTw B.enzyl methyl Benzyldithiomqthane; Methyl
ImucynbGu disulfide phenylmethyl disulfide;
12060 [3513 |11558 |3489-28-9 [Honan-1,9- Nonane-1,9-dithiol  |!»9-Dimercaptononane;
[IUTHOJI Nonamethylene dimercaptan;
12070 B520 [11564 [814-67-5 [ipoman-1.2- Propane-1,2-dithiol  |1,2-Dimercaptopropane;
T THOJI
12071 Bs521  |11816 [107-03-0 [ TPoman-l- | b ane-i-thiol  [Propyl mercaptan; n-Thiopropyl
[THOJI alcohol; Propylthiol;
12072 528 |11909 |0128-68- byran-1,2- Butane-1,2-dithiol  [1,2-Dimercaptobutane;
0 [TUTHOJ
12073 529 |11910 [4330-52- |byran-1,3- Butane-1,3-dithiol  |I,3-Dimercaptobutane:
7 TUTHOJ
12074 B533 11912 /2809737 Ylwanman Diallyl polysulfides ~[2-Propenyl polysulfides; Diallyl di-,

MOJIHUCYTbPUIBI

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

1-Propenyl methyl disulphide; Methyldi-

12075 B376 11712 15905-47-5 | mucynbbun  (disulfide thio-1-propene;
12076 3588  |11929 [109-80-8 [[POman-1.3= i o ne-13-dithiol [|l,3-Dimercaptopropane; Trimethylene
[AMTHOJI dimercaptan;
12.077 13597 766-92-7  [PCH3II METAI Benzyl methyl Sqlﬁde, benzyl methyl; Methyl-
cyibphun sulfide thiomethyl benzene;
4- .
12,078 3600 éos 8285~ | Merunrio)syra ‘l‘ﬁ’[ethy“h“’)b“tan'
H-1-011
2- 2-
40878-72- . .
12.079 3601 11549 6 (Metuntnomermn |(Methyl- 2-Ethylidene methional;
OyT-2-eHab thiomethyl)but-2-enal
12.080 [3616 11585 [108-98-5 [Tuodenon Thiophenol Benzenethiol; Phenyl mercaptan;
12.081 3617 150-60-7 I[H6€H3[/IJ'I Dibenzyl disulfide 1 ,4—Dipheny1—2,3—dithiobutane; alpha—
Imucybu Benzyldithio toluene;
p.6- 2.6- 2 6-Dimethylbenzenethiol; 2,6-
12.082 3666 118-72-9  |(Aumetmm)trode ((Di- X, lene thiol}'l >
HOJI methyl)thiophenol Y ’
Otun 3- Ethvl 3-
12.083 3677 5466-06-8 MepKanTOIPOIHO Y . [Ethyl 3-thiopropionate;
ot mercaptopropionate
Ot 4-
22014-48- Ethyl 4-
12.084 3681 3 S\T/[eTMnTMo)6yTI/Ip (methylthio)butyrate
12.085 13700 71159-90- [1-Ment-1-en-8-  ir_Menth-1-ene-8- alpha,alpha,4-Trimethyl-3-cyclohexene-
5 [THOJI thiol 1-methanethiol,
51534-66- VST 2 Methyl 2- Methylthio 2-methylbutyrate; Buta-
12.086 3708 8 S;emnmoﬁ}]ml) (methylthio)butyrate nethioic acid, 2-methyl, S-methyl ester;
2- alpha-Benzylidenemethional; 2-
12,087 B717 65887-08- (Meruntuomermn [2-(Methylthiomethyl)- Propenal, 2-(methylthiomethyl)-3-
3 )-3- 3-phenylpropenal i
phenyl-;
(heHmIpPOTICHAb
12,088 042 |11846 [592-88-1 ~[Mmanmn Diallyl sulfide Allyl sulfide; 2-Propenyl sulphide; Thi-
cybphun oallyl ether;
Ot 3-
233665- Ethyl 3-
12.089 3836 11475 96-8 g};GTHHTHO)6YTHp (methylthio)butyrate
12002 B533  [11912 |/2869-75- Jmanmmentacy |p ) oeasulfide
1 mbhu
12003 B533  [11912 |/2869-75- Jmanmurexcacy o) peyasulfide
1 ENOYZ0i|
12,004 B533  [11912 |/2869-75- Jlmammurentacy o o peoasulfide
1 bhu
12.096 11429 [[0152-76- A Allyl methyl sulfide
8 METHICYIIb( U
12.098 11433 33368-82- |Ammun npon-1- Allyl prop-1-enyl
0 enunn qucynbdun (disulfide
33922-70- |Ammun . )
12.099 11434 b npormicysdu Allyl propyl sulfide  |(2-Propenyl)thiopropane;
12.100 11435 33922-73- |Ammmn nporan  |Allyl propyl
5 TpuUCYIbGU trisulfide
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12101 329 |11436 [11820-22- AWTHITHONPOMH |11 )0 o nionate
8 oHaT
12.102 11863 [622-78-6 aBSZEHHmOTHOHH Benzylisothiocyanate [2-Isothiocyanatotoluene;
12.107 14082 |11488 [592-82-5 E;’Tmnmom"““a Butylisothiocyanate  [4-Isothiocyanato-but-1-ene;
.. . bis(3-methylbutyl) mercaptosuccinate;
12108 U096 |11454 [08084-03- Jlu-msonemrun — IDi-isopentyl thio- pys S oy bue-(cis)-
7 TroManar malate S
enebis(thioate)
Disulfide, bis(1-methylethyl); Isopropyl
e0.¢ u-msompormn  Di-isopropyl disul-  disulfide; 2,5-Dimethyl-3,4-
12.109 p827 11455 \4253-89-8 mucymbQu fide dithiohexane; Bis(1-
methylethyl)disulfide;
[Ethyl thioethane; Ethane, 1,1-thiobis-;
12.113 3825 11450 (352-93-2  |Iuwytuia cyapdun [Diethyl sulfide Ethyl sulfide; 1,1-Thiobisethane; 3-
Thiopentane; Diethylthioether;
12.114 11451 [3600-24-6 f;“““m“cym"b Diethyl trisulfide
12.116 11459 [5756-24-1 (VIMCTHITETPACY |y iy vitetrasulfide
NI )70|
Formaldehyde dimethyl mercaptal;
12.118 3878 1618-26-4 2,4-lutnanenran [2,4-Dithiapentane bis[methylmercapto]methane; Formal-
dehyde dimethyl dithioacetal;
68398-18- (/)28 (+/-)-2,8-Epithio-cis-p-6- Thiabicyclo[ 3.2.1] octane, 4,7,7- tri-
12.120 4108 OMUATHO-ITHC-P- ’ e o
S menthane methyl-, (Z) -; Zestoril
MCHTaH
3747-43- Ot 2- Ethyl 2-
12.121 3834 11471 s (MetwnnuTro)np  (methyldi- Ethyl alpha-(methyldithio)propionate;
OIHOHAT thio)propionate
Ot 2- .
Ethyl 2- [Ethyl (methylthio)acetate; Ethyl 2-
12.122 3835 4435-13-4 iMeTHHTHO)aHeTa (methylthio)acetate  |methylthioacetate;
12.126 4041 11478 30453-31- i HpoTAIT Ethyl propyl disulﬁde Ethyl dithiopropane;
U ImucybQu
Chvini
12.127 11479 |4110-50-3 pomcy b Ethyl propyl sulfide
12128 1833 7341-17-5 2-Dtunrexcan-1- 2—Ethylhexane—1-
THOJI thiol
12.130 11485 [1639-09-4 [emran-1-tmonm  [Heptane-1-thiol Heptyl mercaptan;
12.132  [3842 11487 |111-31-9 [ekcan-1-tmon  |[Hexane-1-thiol Hexyl mercaptan;
1-Butanol, 3-mercapto-3-methyl-; 3-
12.137 3854 ;43 00-94- ijf;fg a:;::f:on ri;i:\flf rlct::l P :;31_ ol Methyl-3-mercaptobutyl alcohol; 3-
y ylbutan-1- Mercapto-3-methylbutyl alcohol;
3 MenKarnTo-3- 3-Methyl-3-thiobutyl formate; 1-
12138 13855 50746-10- Mem}]% o 3-Mercapto-3- Butanol, 3-mercapto-3-methyl, formate
’ 6 ot yr p methylbutyl formate |ester; 3-Methyl-3-mercaptobutyl for-
mate;
b Thioguaiacol; 2-Methoxythiophenol; 2-
12.139 4159 11880 |7217-59-6 2-Mercaptoanisole Methoxybenzenethiol; 2-
MepxanToaHU301

Methoxybenzene-1-thiol
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23832-18- 22- . pinane-2-thiol; 2,6,6 Trimethyl-
12.141 3303 332 0 MepkanTonuHaH 2-Mercaptopinane bicyclo[3.1.1]heptane-2-thiol
12142 k503 b332 72361-41- 3- 3-Mercaptopinane 2,6,§ Trimethyl-bicyclo[3.1.1]heptane-
2 MepkanTonuHaH 3-thiol
1-
12.143  [3856 24653_75_ MepxanTomnpona I-Mercaptopropan-2- Mercaptoacetone;
H-2-0H one
4-MeTokcn-2- 4-Methoxy-2-
12.145 3785 34087_83_ Metun6yTan-2-  methylbutane-2-
[THOJ thiol
16630-66- |MeTHI(METHITHO) Me-
12.146 14003 11525 thyl(methylthio)aceta
3 areTar e
S-Metun 4-
12.148 3867 OL22-71- | e rwnnenmanmno [cthyl4-
2 - methylpentanethioate
S-
12.149 [3876 1534-08-3 Metmnanerornoa [S-Methylacetothioate
T
S-MeTun S-Methyl ben- Methane thiobenzoate; S-Methyl thio-
12.150 3857 1150515925-68-8 OeH30THOAT zothioate benzoate; Methanethiol, benzoate;
12.153 {4040 | 11470 [F0333-39- Memun Methy! ethyldisul fide
5 PTHIANCYTBOUA
I (Methylthio)ethane; Sulfide, ethyl me-
12.154  [3860 11474 624-89-5 . Jem (1)1/13 Methyl ethyl sulfide  thyl; 1-(Methylthio)ethane; 2-
y A Thiobutane; Ethyl methyl thioether;
12155 B861 31499-71- Merun sTun Methyl ethyl 2,3,4-Trithiohexane; Ethyl methyl trisul-
5 TpuCyIbhU trisulfide fide;
12156 B862 | 11515 072086 5 S-Methylhexanethioate
9 MeTHIATeKCaHTHO
12157 hsea 11506 23747-45- |S-Metm S-M.ethyl isopenta-  [Methane thioisqpentanoate; S-methyl3-
U usonenTanTHoat [nethioate methylbutanethioate
12.159 11520 12949-92-0 MetunmeranTioc [Methylmethanethi-
yJIb(oHAT osulfonate
12161 Bs72 | 11532 [\H73-25" Memungennun - Methyl phenyl Phenyl methyl disulfide;
2 ImucybQun disulfide
Thioanisole; Benzene, (methylthio)-;
12.162 3873 | 11533 [100-68-5 g/[i%“n‘be‘m“ xfgg phenyl Sulfide, methyl phenyl-; 1-Phenyl-1-
Y A thioethane; Methyl phenyl thioether;
12.163 11538 10152-77- Metnn HpOH-l- Methyl prop_l_enyl
9 CHIII CYNbhua sulfide
MeTui npori-
12.164 11539 33368-80- | et Methyl prop-1-enyl
I trisulfide
rpucyabdu
12165 k172 5025.75-7 |S-Metnn S-Methyl ' Propaneth‘lolc agld, S- methyl ester; S-
[IPOTIAHTHOAT propanethioate Methyl thiopropionate
12.166 11541 [3877-15-4 Memnnnponnr — Methyl propyl
cynbbua sulfide
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67952-60- 2-Meruin-2- 2-Methyl-2- 2-Methyl-2-

12.168 [3866 5 (MetmouTro)p  |(methyldi- (methyldithio)propionaldehyde; 2-
oTIaHaJb thio)propanal (Methyldithio)isobutyraldehyde;
2-Metwuin-4-

12.169 3997 11500 [19872-52- | conenran--  PMethyl-4- 4-Mercapto-4-methylpentan-2-one;

7 oxopentane-2-thiol
THUOJI

12170 kg6 11511 15287-45-6 3-MetunOyrt-2-eH- 3—Methylbut—2—ene—l -
1-tron thiol

12.171 3858 541-31-1  [p-Merwidyrau-1- 3-Methylbutane-1- [soamyl mercaptan;

[THOJT thiol

12173 [3874 | 11536 [513-44-0 - Memwmponan- 2-Methylpropane-1- -y \ i o cantan:
1-Tron thiol

12.174 11537 [75-66-1 [P~ Memwmponan- 2-Methylpropane-2- tert-Butylmercaptan;
2-THOJT thiol
Metmicynbhunu  [Methylsulfinyl- Dimethyl-sulfoxide-(INN); Methyl sul-

12175 3875 67-68-5 IIMeTaH methane foxide; Dimethyl sulfoxide; DMSO;
4-(Metnnruo)-2- .

12.176 388l 583926 foxcomacnsmas | ctnylthio)-2-

oxobutyric acid
KHCIIOTA
- . . .

12179 14004 11545 |5271-38-5 |(Mermimuo)sran 2-(Methylthio)ethan- 2—(methy1th10).ethanol, 2-hydroxyethyl
o 1-ol methyl sulfide;

12187 13879 74758-93- Metnntnomernn  Methylthiomethyl

3 OyTupat butyrate
12.188 13880 74758-91- Mertuntnomernn Methylthiomethyl
1 FeKCaHoaT hexanoate
12.191 4333 110-66-7  [Mentan-1-Ton  [Pentane-1-thiol Amylhydrosulfide, Amyl mercaptan,
\Amy] sulfhydrate, Pentyl mercaptan
. sec-Amylmercaptan; 1-

12.192 3792 2084-19-7 |[Tenran-2-tnon  [Pentane-2-thiol Methylbutancthiol; 2-Mercaptopentane;

12.193 4014 | 11495 |2257-09-2 |[PeneTnn Phenethyl
M30THOLIMAaHAT isothiocyanate

12194 5894 | 11561 [4410-99-5 [ DML b phenytethane-1-thiol

Ethanethioic acid, S-(3-methyl-2-buten-
33049-93- |S-ITpenun . 1-yl) ester; Thioacetic acid, S-(3-methyl-

12.195 3895 3 TroareTar S-Prenyl thioacetate but-2-en-1-yl) ester; 3-Methylbut-2-enyl

acetothioate

12.197 3897 11565 [75-33-2 [poman-2-tnoa  [Propane-2-thiol Isopropyl mercaptan;

Trithiahexane; 2,3,5-Methyl (methyl-

12198 4021 423474-  2,3,5- thio) methyl disulfide; (Methyldithio)

) 44-2 TpuTHarexcan 2,3,5- (methylthio) methane;2.4,5-
TrithiahexaneThioace-[Trithiahexane;
tic acid
12.199 4210 507.09-5 |THOyKCyCHasI [Ethanethioic acid; Thiolacetic acid; Ace-

IKHUCJIOTa

tothioic acid
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12.201 3309 94293-57-9 8- ALTHITHO-TI-  |8-Acetylthio-p-
MCHTaHOH-3 menthanone-3
MeTunTuo 2- .
12203 788 74586-09-7 (aneroxemymporm | 1cyIthio 2-
(acetyloxy)propionate
OHaT
12211 820 32951-19-2 [Py1-1-emn But-1-enyl methyl
MeTHI cynehun  [sulphide
bis(Methylthio)methane, 2,4-
Dithiapentane,Formaldehyde dimethyl
dithioacetal, Formaldehyde dimethyl
12212 k978 1618-26-4 (91\;143 > ) 'Ethyl 5- mercaptal, Bis(methyl mercapto)
‘ aTeTMHTHO paje (methylthio)valerate |methane, Methylene bis(methyl
P sulfide) Thioformaldehyde dimethyl
acetal, Pentanoic acid, 5-(methylthio)-,
ethylester
2-Methylpropyl 3-( methylthio)
butyrate; 2-Methylpropyl 3-(
21-(+/-)- N CAR - .
12.214 4150 1279391 21 iae/de yiioo%yTTILﬁaT fne/z t% Ils gll;gg;lg ate methylthio) butanoate; Isobutyl 3-
. yrip Y T (methylthio) butyrate, 2-Methylpropyl3-
(methylthio) butyrate
3-
12.217 3850 51755-83-0 Mepkantorekcan [3-Mercaptohexan-1-ol[3-Thiohexanol; 3-Thiohexan-1-ol;
-1-o1
Metuin-3-
MeTHI-1- Methyl-3-methyl-1-
12.218 13865 OyTeHMIT butenyl disulphide
Imucynb g
MeTtunTtro-2- Methylthio-2-
12.227 3790 (nponoHmMIokcH  ((propionyloxy)propi
IIPOIIMOHAT onate
3-
12.234 3851 136954-20- MepkanTorekcun 3-Mercaptohexyl
6 acetate
areTat
3-
12.235 3852 136954-21- MepkanTorekcu 3-Mercaptohexyl
7 butyrate
OyTupar
3- 3-
12.236 3789 51755-85-2 (Metuntuo)rekc  (Methylthio)hexyl
MJI alieTatT acetate
3- 3- 3-Acetoxypropyl methyl sulfide; 1-
12.237 3883 16630-55-0 (Metuntuo)upon (Methylthio)propyl — [Propanol, 3-(methylthio)-, acetate;
WIT arieTaTt acetate Methionyl acetate;
12238 B996 227456-27-3-Mepkanto-2-  [3-Mercapto-2-
1 MeTuineHTas- 1 -onmethylpentan-1-ol
12239 13994 227456-28-3-Mepkanto-2-  [3-Mercapto-2-
2 MeTHIneHTaHas  [methylpentanal
12.240 4214 6540-86-9 2,4,6- 2,4,6-Trithiaheptane |bis-( Methylthiomethyl) sulfide
Tpuruarenran
12241 13995 258823-39-2-Mepxkanto-2-  [2-Mercapto-2-
1 MmeTuineHTas-1-onmethylpentan-1-ol
12242 14185 h9414-47-9 Metunruomern - Methylthiomethylm Methanethiol, 1 —methylt.hio-;
MepKanTaH ercaptan (Methylthio) methanethiol
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12244 13882 14109-72- |1-Mertuntao-2- || -Methylthio-2-
9 IMPOIMaHOH [propanone
3-MepkanTo-2-  [3-Mercapto-2-
12249 13996 227456- |METHIIIEHTaHOI me.thylpentanol
27-1 (cMmech cTepeo (mixture of stereo
M30MEpOB) isomers)
3-
12.251 3853 136954- Mepkanrorekcu 3-Mercaptohexyl
22-8 hexanoate
U1 rexcaHoaT
(+/-)4-
12.252 {4158 31539-84- Mepranro-4- (+/-)-4-Mercapto-4- 2-Pentanol, 4-mercapto-4-methyl-
1 METHII-2- imethyl-2-pentanol
[eHTAHO
12.253 14025 72437-68-  |Amun metu IAmyl methyl disul-  [2,3-Dithiaoctane, 1-Methyldisulfanyl-
4 ImucynbQu fide pentane
63986-03- -Dithi - i -
12254 14027 5 ByTun aTun Butyl ethyl disulfide 3,4-Dithiaoctane, 1-Ethyldisulfanyl
ImucybQun butane
156472 |3 Ethyl 3- Disulfide, butyl ethyl; 1-
12.255 p977 94-5 repxamo6ympa mercaptobutyrate Ethyldisulfanylbutane; 3,4-Dithiaoctane
12.256 {4042 $1499-70- Do nporn - [Ethyl propyl trisul- 13 4 5 Trithianonane
& Tpucyabdu fide
Ot 4-
104228- Ethyl 4-
12.257 3974 515 (ZL;GTI/IJITHO)(SyTI/I (acetylthio)butyrate
12261 14097 6725-64-0 f“MepKa“TOMeTa Dimercaptomethane
12264 {4157 02585-08- -Mepxanto-2- 4-Mercapto-2- 4-Mercaptopentan-2-one
5 IMEHTAaHOH pentanone
S5- 5-Methyl-2-furaldehyde; 5 Methyl-2-
13.001 2702 |119 620-02-0 Merundypdypor 5-Methylfurfural furaldehyde
Methyl furoate; Methyl pyromucate;
13.002 [2703 358 611-13-2  Metun 2-¢pypoar [Methyl 2-furoate Furan-alpha-carboxylic acid, methyl
ester;
13.003 D946 P59 |615-10-1 [APomI2- Propyl 2-furoate Propyl furan-2-carboxylate; n-Propyl
(bypoar pyromucate;
IAllyl furan-2-carboxylate; Allyl py-
13.004 2030 [360 4208-49-5 |Ammun 2-pypoat |Allyl 2-furoate romucate; 2-Propenyl furan-2-
carboxylate; 2-Propenyl 2-furoate;
13.005 571 pel (3)925 186~ o 2-dypoar [Hexyl 2-furoate
13.006 865 [362  [7149-32-8 ggs;f” 2 Phenethyl 2-furoate  2-Phenylethyl 2-furoate;
23 2-(3- 2-Hydrocinnamyl tetrahydrofuran; al-
13.007 [2898 489 3208-40-0 (@enmmmponmn)t [Phenylpropyl)tetrah ha~(3-phenylpropyl)-tetrah drofl’lran'
eTparuapodypan ydrofuran P phenyipropy Y ’
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IDihydrocoumarin; 1,2-

3,4- . :
? 3,4- Benzodihydropyrone; Hydrocoumarin;2-
13.009 2381 535 119-84-6 Jlurnnpoxymapu Dihydrocoumarin Chromanone; 2-Oxochroman; o-
IH . . . .
Hydroxydihydrocinnamic acid lactone;
4-T'mnpokcu-2,5- @-Hydroxy-2,5- . .
13.010 B174 536 |3658-77-3 |mumermndypan-  dimethylfuran- g?;agf(‘)’fll’liﬁ:2;?2?hy1'4'hydr°"y'2’3'
3(2H)-on 3(2H)-one y >
13.011 545 623-20-1 i;::(bypq)ypaKp Ethyl furfuracrylate [Ethyl 3-(2-furyl)prop-2-enoate
5-Methyl-2-hydroxyphenylpropenoic
6- acid lactone; 6-Methyl-2H-1-
13.012 2699 [579 02-48-8 S — 6-Methylcoumarin  |benzopyran-2-one; 6-
ymap Methylbenzopyrone; 6-Methyl-1,2-
benzopyrone
ouc-(2,5-
28588-73- |Mumerun-3- bis-(2,5-Dimethyl-3- e . )
13.015 [3476 [722 N (bypin) furyl) disulfide 3,3(1)-Dithiobis(2,5-dimethylfuran);
mucypQu
ouc-(2-Metmi-3- | . . . o
28588-75- bis-(2-Methyl-3- 2-Methyl-3-furyl disulphide; 3,3'-Dithio-
13.016 3259|723 g’yp““)ﬂmym"i’“ furyl) disulfide 22" dimethyldifuran;
ouc-(2-Metun-3- | . .
28588-76- bis-(2-Methyl-3- 2-Methyl-3-furyl tetrasulphide; 3,3'-
13.017° 13260 724 3 iiﬁ nTeTpacy furyl) tetrasulfide Tetrathiobis(2-methylfuran);
[Furfuraldehyde; 2-
[Furancarboxaldehyde; Fural; 2-
13.018 [2489 2014 98-01-1 Dypdypon Furfural Formylfuran; 2-Furaldehyde: Pyromucic
aldehyde; 2-Furylcarboxaldehyde;
Dypdypusiosbiii 2-Furancarbinol; Furfuralcohol; alpha-
13.019 2491 [2023  98-00-0 yPOYP [Furfuryl alcohol [Furylcarbinol; 2-Furylcarbinol; 2-
crpT .
Hydroxymethylfuran;
Terparuapodyp Tetrahydro-2-furancarbinol; Tetrahydro-
13.020 P056 [2029 97-99-4  |pypusosrii Tetrahydrofurfuryl ) 4 1 S methanol; Tetrahydro-2-
alcohol ]
CIpT furylmethanol;
Isopentyl furyl-2-butyrate; Isoamyl fur-
furylpropionate; 3-Methylbutyl 2-
13.021 070 D080 |7779-66-0 5)130‘;3‘;““144';3' E‘r’;’ggﬁ 4‘536' furanbutyrate; alpha-Isoamyl furfuryl-
yp yrap yr propionate; 3-Methylbutyl 4-(2-
furan)butanoate
13022 bass boop  [10031-90- gmﬁ Jf)f ona [Ethyl 30- Ethyl 2-furanpropionate; Ethyl furfury-
’ 0 p pono furyl)propionate lacetate; Ethyl furylpropionate;

T
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Isopentyl 3-(2-

Isoamyl furylpropionate; Isoamyl fur-
furylacetate; Isoamyl furfurhydracrylate;

13.023 - RO7L 092 17779-67-1 g)ypaH)np OTHMONA g ran)propionate alpha-Isoamyl furfurylacetate; 3-
Methylbutyl 3-(2-furan)propanoate
Isobutyl 2-furanpropionate; Isobutyl
N300yTI 3-(2-
Isobutyl 3-(2- furfurylacetate; Isobutyl-2-
13.024 2198 = 093 1105-01-1 g)yp HI)IPOMHOHA furyl)propionate furanpropionate; 2-Methylpropyl 3-(2-
furyl)propanoate
IMenTnn 2- \Amy] 2-furoate; Amyl furan-2-
13.025 2072 2109 |1334-82-3 bypoat Pentyl 2-furoate carboxylate; Pentyl furan-2-carboxylate;
2- Furfuryl mercaptan; 2-Furylmethane
13.026 493 202 [98-02-2  |®ypanmerantuo [-Furanmethanethiol |5 pan, yrmet
Iy thiol; alpha-Furfuryl mercaptan;
2-Tlentun-5
13.027 2076 [2205 65504-96- nan6-kero-1,4- 2_Pemy1_5 or 6-keto- 5-Pentyl-1,4-dioxan-2-one;
3 1,4-dioxane
[TOKCaH
2-Bytun-5 unu6-
13.028 2204 [2206 05504-45- keto-1,4- 2—But.y1—5 or 6-keto- 5-Butyl-1,4-dioxan-2-one;
2 1,4-dioxane
[TOKCaH
13.029 4106 P208  [625-86-5 [ 2. 5-Dimethylfuran
JlumeTrnndypan
13.030 W4179 [2209 [534-22-5 P2-Metunbypan [2-Methylfuran
2- 2-
13.031 (3128 2247 |4265-16-1 |benzodypankap |Benzofurancarboxal [2-Formylbenzofuran;
OOKCAJIbIET ] dehyde
13.032 [161 248  |1883-78-9 [PyPypwmsonp [Furfurylisopropyl 0 ot fefiuryt sulphide:
or cynbhua sulfide
13.033  Ble2  paso  |678-68- IS-®ypypun  S-Furfurylaceto-  |gyrfuryl thioacetate;
U areToTHOAT thioate
3-(2- . .
3-(2- Furyl acrolein; 2-Furanacrolein; Fury-
13.034 p494 2252 1623-30-3 I()I;};I;EJ;) akpunan Furyl)acrylaldehyde [lacrolein; 3-(2-Furyl)prop-2-enal
3,9-Epoxy-p-mentha-3,8-diene;4,5,6,7-
13.035 (3235 265 |494-90-6 |Menrodypan Menthofuran Tetrahydro-3,6-dimethylbenzofuran
13.036 2267 Merin Methyl furfuracrylate [Methyl 3-(2-furyl)prop-2-enoat
. (bypdypaxpHtar ethy uracrylate Methy uryl)prop-2-enoate
2-(2-Memmmpon- R-(2-Methylprop-1- g /o oxide; Tetrahydro-4-methyl-2-(2-
16409-43- |1-enun)-4- enyl)-4- i .
13.037 [3236 2269 methylpropen-1-yl)pyran; Rose oxide
1 MetunTerparun  methyltetrahydropy levor
[ponpaH ran ’
13.038  P468 309 50626-02- i:bg HTHJ:(_i; bypa 2-Phenyl-3- Phenyl oxaromate; Ethyl 2-Phenyl-3-
’ 3 " POITOKCHOYP carbethoxyfuran furoate; Ethyl 2-phenyl-3-furoate
13030 hsas  bsjo 2269496 2";;25?“4““”' b 45-Trimethyl-  [2,4,5-Trimethyl-2,5-dihydrooxazole; 3-
’ 3 e delta-3-oxazoline Oxazoline, 2,4,5-trimethyl;

IOKCAa30JIMH




65505-16-

2,5-JlumeTni-3-
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2,5-Dimethyl-3-

13.040 3481 [2323 0 ;Hocpyponmbypa thiofuroylfuran S-(2,5-Dimethyl-3-furyl) thio-2-furoate;
2,5-Jumernn-3- . S-(2,5-Dimethyl-3-furyl) thioisovaler-
13.041 (3482 2324 25764_28_ (M30TIEHTHIITHO) ?j,S_Dﬁleft};l}jll-;f_ran ate; 2,5-Dimethyl-3-(3-
bypan SOPENtyHIMOJIUTAN ) e thylbutylthio)furan
i o s Dines s metnt ol
13.042 (3373 D338 |3188-00-9 Mernndypan-  fmethylfuran-3(2H)- |y~ B ST EOIATL O A
3(2H)-on one 2-methyl-3-furanone; Dihydrofuranone-
3(2H)-, 2-methyl;
Furfurylidene-2-butyraldehyde; 3-Ethyl-
e dypdypununen- [Furfurylidene-2- 3(2-furyl)-2-propenal; 2-Ethyl-3(2-
13.043 p492 11885 (770-27-4 2-OyTaHaib butanal furyl)acrolein; 3(2-furyl)-2-
ethylacrolein;
13.044 2495 | 11838 [623-15-4 [(Z-Pypuwn0yr- @-(2-Furybut-3-en- i 6 tidine acetone; Furfuralacetone;
3-eH-2-0H 2-one
Furfuryl methyl ketone; 2-
13.045 2496 11837 |6975-60-6 1-Q2-®ypuu)- 1-(2-Furyl)-propan- \Acetonylfuran; Furyl acetone; Methyl
[ponaH-2-0H 2-one .
furfuryl ketone;
2-Furfurylidenepropionaldehyde; 2-
3-(2-Oypnin)-2- .
13.046 704 | 11878 [874-66-8 ermmpon-2- [~ FuryD-2- Methyl-3-furylacrolein; alpha-Methyl-
- methylprop-2-enal  |beta-furylacrolein; Furfurylidene-2-
propanal;
IMpormn 3-(2- Propyl 3-(2- Propyl furanacrylate; Propyl furylacry-
13.047 2945 11842 1623-22-3 ypun)akpunar  [furyl)acrylate late; Propyl 3(2-furyl)prop-2-enoate
Terparunpodyp (Tetrahydrofurfuryl  [Tetrahydro-2-furylmethyl n-Butanoate;
13.048  B057 11841 12217-33-6 ypun 6ytupar  utyrate Tetrahydrofurfuryl n-Butyrate;
13.049 3058 | 11843 [637-65-0 [Lcparwapodypd [Tetrahydrofurfuryl ) 1o p oo furylmethyl propionate;
[VPHUII IIPOITMOHAT  [propionate
13.050 146 | 11480 [4437-20-1 [MdypdYPUI  Ipifyrfuryl disufide ~ [Bis-(2-furfuryhdisulfide; 2-Furfuryl
Imucypu disulphide;
13.051 13158 11770 59020-90- p-dypdypun 2-Furfuryl thiofor- 2—Furylmethanethiol formate; Furfuryl-
5 THoopmar mate thio formate;
13.052  B159 | 10944 ||3679-46 [OypbyPHIMETUN o 60t nothy] ether Methyl furfuryl cther
4 OBBIH 3up
13.053 (3160 | 11482 [1438-91-1 [Verwibypdypur Methyl furfuryl sul-
cynbbua fide
13.054 163 | 11653 |1192-62-7 P-Auetundypan [-Acetylfuran f{-fufyl methyl ketone; Methyl 2-Furyl
etone;
13.055  B188 | 11678 [[5O88-74- R-Memundypan- b-Methylfuran-3- b \fothyl-3-furylmercaptan;

1

3-THOMI

thiol
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2,2'-(Thiodimethylene)-difuran; 2-
13.056 (3238 |11438 |2678-67- Jlnbypdypun inq 6 vicuifide  [Furfuryl  monosulphide;  Difurfuryl
§ cymbhun S
monosulphide;
13.057 [3283  |10642 53678'60' iﬁ‘i’y‘mmma Furfuryl isovalerate [Furfuryl 3-methylbutanoate
13.058  B307 10355 31704-80- [3-(5-Merun-2- 3-(5-Methyl-2-furyl) |2 Furanpropanal, beta,5-dimethyl-; 3-(5-
’ 0 (bypun)oyranane [butanal Methyl-2-furyl)butyraldehyde;
13.059 3317 10966 |3777-69-3 2-Ilentundypan [2-Pentylfuran 2-Amylfuran;
Cinnamic acid, tetrahydrofurfuryl ester;
Tetrahydro-2-furylmethyl 3-
13.060 3320 11821 ?5505_25_ ;eggniii(gigT "Cfi;tlrlzlgizofurfuryl phenylpropenoate; Tetrahydro-2-
yprit furylmethyl cinnamate; Tetrahydrofur-
furyl 3-phenylprop-2-enoate
13.061  B337 |10930 |4437-22-3 g‘;gﬁq’y"m"m’l Difurfuryl ether Furfuryl ether;
13.062 3346 10646 [623-19-8 il};pchypHanonﬂ Furfuryl propionate  |Furfuryl propanoate;
13.063 13347 |11484 202085 [S-®ypdypun  S-Furfuryl propa- gy rfiry thiopropionate:
3 POMAHTHOAT nethioate
57500-00- Metundypdypun Methyl furfuryl di-  [Furfuryl methyl disulphide; Methyl 2-
13.064 [3362 |11513 ; !
2 ImuCy b sulfide furylmethyl disulphide;
2-Metwin-5-
13678-59- 2-Methyl-5- Methyl 5-methyl-2-furyl sulfide; (5-
13.065 3366 11550 6 ;Memnmo)d)ypa (methylthio)furan Methylfuryl-2)-thiomethane;
13.066 3391 |10921 [[0°99-70- B-Auerun-2,5-  3-Acetyl-2,5- 2,5-Dimethyl-3-acetylfuran:
o mumernndypad  dimethylfuran
13.067 3396  [10645 i9252_03_ g;};pcbypnnomaﬂ Furfuryl octanoate  jalpha-Furfuryl caprylate;
13.068 13397 10647 36701-01- \dyppypun Furfuryl valerate [Furfuryl pentanoate; alpha-Furfuryl pen-
6 Bajepat tanoate; alpha-Furfuryl valerate;
13.069 [3401 10952 |3777-71-7 R2-I'entundypan [2-Heptylfuran
14360-50- [2- .
13.070 3418 11180 0 Texcanomndypan 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 fuvernigypan- 3-thiol Dimethyl-3-furylmercaptan;
3-THON
1,3,5,9- 1,5,5,9-Tetramethyl-
Terpaverm-13- ;3 0 ricyelo
13.072 [3471 10514 [3738-00-9 |oKCATPHUIIHUKIIO yelo Tetramethyl-perhydronaphtofuran;
[8.3.0.0.(4.9)]trideca
[8.3.0.0.(4.9)]Tpu e
Inekan
39251-88-
13.073 [3518 10864 b Oxrtun 2-¢pypoar  [Octyl 2-furoate Octyl 2-furancarboxylate;
2,3- b3
13.074 3535 11913 |3782-00-1 [Iumerunbenso Dimethylbenzofuran

pypan




2,6-umetnn-3-
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2,6-Dimethyl-3-((2-

<y [((2-mernn-3- A 1,3-Diisopropylacetonyl-2-methyl-3-
13.075  P538  [11915 81295 Sy rf?l‘;ﬂll)fhfo)he g [faryl sulphide; 3((2-methyl-3-
[PYJT)THO ))TeNTaH- oney p furyl)thio)-2,6-dimethyl-4-heptanone;
4-oH
6- . 6-Hydroxy-2,6,10,10-tetramethyl-1-
13.076 3549 |11917 (6)5 620-30- I pokcumrin géﬂgggg"ydlhydmthe oxaspiro(4,5)decanc; 2,6,10,10-
[pOTHACIIHPaH P Tetramethyl-1-oxaspiro[4.5]decan-6-o0l
3-((2-Metun-3-  3-((2-Methyl-3- .
13077 k570 11922 61295-41- by- furyl)thio)heptan-4- 1,3—D16.:thy1acetonyl 2-methyl-3-furyl
8 sulfide;
[PUJI)THO)TeNTaH- [one
<o, @-((2-Merun-3- 4-((2-Methyl-3- . i Al
13.078  B571 11923 61295-50 by- furyl)thio)nonan-5- 1,3 Dll?ropylacetonyl2 methyl-3-furyl
9 sulfide;
WI)THO)HOHAH-  |one
MeTu 2-MeTuI-
65505-17- Methyl 2-methyl-3-
13.079 3573 11924 1 3-pypun furyl disulfide
mucypQu
[porrw 2-
61197-09- Propyl 2-methyl-3- . -
13.082  [3607 o MeTHII-3-pypui furyl disulfide 2-Methyl-3-furyl propyl disulphide;
imucyapun
Methyl 5-methyl-2-furyl ketone; Etha-
13.083 3609 |11038 |1193-79-9 fde‘:ieg“”asﬂ i Qﬁeglrsa N none, 1-(5-methyl-2-furanyl)-; 1-(5-
eyp yru methyl-2-furyl)ethanone;
2-Dtnn-4-
27538-09- fmporen-s- Lo AMYAIOXY=5- s b 14 hydroxy-2-methyl-3(2h)-
13.084 3623 methyl-3(2H)- )
6 metrin-3(2H)- furanone;
furanone
(bypaHoH
19322-27- 4-I'mapokcu-5-  @-Hydroxy-5- 2,3-Dihydro-4-hydroxy-5-methylfuran-
13.085 [3635 11785 1 MeTHIdypaH- methylfuran-3(2H)-  [3-one; 5-Methyl-4-hydroxy-3(2H)-
3(2H)-on one furanone;
h6486-14- 4 -I[I/Igl/lllp 0-2- 4,5-Dihydro-2- 2-Methyl-4,5-dihydro-3-furanthiol ace-
13.086 [3636 METHI->- methyl-3- tate; 4,5-Dihydro-2-methyl-3-furanthiol
6 THOALIETOKCUDYD |, . -
- thioacetoxyfuran acetate;
6- 2,6,10,10-Tetramethyl-1-
13.087  B651 57893-27- T —— 6—Acet0xyd1hydr0the 0xasp1r0(4.5)dec-6—y! acetate;2,6,10,10-
3 aspirane Tetramethyl-1-oxaspiro[4.5]decan-6-yl
[pOTHACTIUPAH L cotate
3,6-durunpo-4-  [3,6-Dihydro-4-
13.088 P66l 1786-08-9 MeTHI-2-(2- methyl-2-(2- 3,6—D1hydr0-4-meth?/l-2—(Z—methyl— 1-
MeTmpon-1-eH- methylprop-1-en-1-  propenyl)-2H-pyran;
1-un)-2H-mpan  [yl)-2H-pyran
2,5-Iumernn-4-  2,5-Dimethyl-4- . ) .
13.089 664 4077-47-8 |metokendypan-  methoxyfuran-3(2H)- [Mcsifurane; 4-Methoxy-2,5-dimethyl-3-
furanone;
3(2H)-on one
2,2-JlumeTun-5- .
: 2,2-Dimethyl-5-(1- .
13.09 B665 |10937 [7416:35-5 [ MO ncthylprop-1- e oo, 2 dimethyl>-(1
paruap enyl)tetrahydrofuran yl-1-propenyl)-;
bypan
13.091  B672 53833-30- @.5-Mumerun-2- 4 5-Dimethyl-2-
0 PTHIIOKCA30]

ethyloxazole
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13.092 3673 11706 |3208-16-0 2-Otundypan 2-Ethylfuran 2-Ethyloxole;
04278-27- Ot 3-(2- Ethyl 3-(2- Ethyl beta-furfuryl alpha-thiopropionate;
13.093 (3674 0 bypdyprntro)np (furfuryl- Ethyl beta-furfuryl-alpha-
OMHOHAT thio)propionate thiopropionate;
2,6,6-TpumeTnit-
13.094 B735  [10976 [7392-19-0 [ 2:0.6-Trimethyl2- g J e rose oxide;
BuHHITETparuap [vinyltetrahydropyran
onupaH
41239-48- 25 2,5 Tetrahydrofuran, 2,5-diethyl-; Furan,2,5-
13.095 (3743 11882 o Jlmotunrerparnn  |Diethyltetrahydrofu dicthyltetrahydro-:
podypan ran
5(2-
13006 [3746 p214  [5989-33-3 flmancoxokenn [HydroxyisopropyD- i 1001 oxide B (cis, S-ring);
B 2-methyl-2-
vinyltetrahydrofuran
. \Anhydro linalool oxide; Dehydroxy li-
13.097 B759  |11944 é3679'86' OA;ZE‘EOJ?;MO ggkg‘)k"h“al‘mlox' halool oxide; 2-(1-Methylene-cthyl)-5-
A imethyl-5-vinyltetrahydrofuran
36431-72- 1-Oxaspiro-2,6,10,10-tetra-
13.098 [3774 10515 3 Tuacnupan Theaspirane methyl[4.5]dec-6-ene-;2,6,10,10-
Tetramethyl-1-oxaspiro[4.5]dec-6-ene
4-Anertokcu-2,5- @-Acetoxy-2,5-
13.099 3797 4166-20-5 [mumernndypan- [dimethylfuran-
3(2H)-on 3(2H)-one
2-Anerwi-1-
13678-73- 2-Acetyl-1-
13.100 11941 4 E)ypd)ypmmnppo furfurylpyrrole
22940-86- p-Auermn3,5-  P-ACETYL-3,5.  [-nanone 1-(3.5-dimethyl-2-furanyl)
13.101 4071 o erundypa DIMETHYLFURAN Ketone, 3,5-dimethyl-2-furyl methyl;
fHMETHAQYpaH 3,5-Dimethyl-2-furyl methyl ketone
13.103 4081 10927 |4466-24-4 2-byrundypan 2-Butylfuran
100113-
13.105 4083 11045 53.9 2-byrupundypan 2-Butyrylfuran 2-Furyl propyl ketone;
13.106 4090  [83469-85-6 2-Nletmn ¢pypan  2-Decylfuran
64280-32- 24
13.107 4095 6 Tudypdypundyp [2,4-Difurfurylfuran
aH
17092-92- “Tri -7-0xa-
13.109 10931 | JUTHAPOAKTHIIA |y, 4 oactinidiolide (2220 Himethyl-7-oxa
MOJTHT bicyclo[4.3.0]non-9-ene
13.112 11379 53833-32- @.5-Numernn-2- 4 5-Dimethyl-2-
2 IIPOITHJIOKCA30J1 propyloxazole
5576400 2,5-JlumeTni-3- 2,5-Dimethyl-3- S—(.Z,S-D}metl.lyl-3—furyl.)ethanethloate,
13.116 4034 (bypanTHoIaneTa . Thioacetic acid S-(2,5-dimethyl-furan-3-
2 N furanthiol acetate V1) ester




2,5-TumeTnin-4-
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2,5-Dimethyl-4-

3( 2H)-Furanone, 4-ethoxy-2,5-dimethyl-
; 2,3-Dihydro-2,5-dimethyl-4-ethoxy-3-

13117 4104 25 330-49- | oken-3(2H)-  fithoxy-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- [ 2,5-Dimethylfuran-
13.119 11066 0 JTumeTtundypan- 322H)-0ne yHiu
3(2H)-on
13.121 11870 7-Oroken4- - 7-Ethoxy-4-
METUIKYMapHH  imethylcoumarin
13.122 10588 [614-99-3  [Dtun 2-pypoar  [Ethyl 2-furoate
13123 W14 | 10940 [6270-56-0 [PTHIOYPOYPHIO [p ot b fiuryl ether  [2-(Ethoxymethyl)furan:
BbIH 3¢up
13.125 10042 [1703-52-2 [2- 215 2-Ethyl->-
MeTmIdypan methylfuran
13.127 10643 13678-61- |@ypdypmn 2- Furfuryl 2-
0 METHIOYTHpaT methylbutyrate
13.128 2490 2065 [623-17-6 |dypdypunanerar |[Furfuryl acetate
13.130 638 [623-21-2 iyp‘byp“mymp Furfuryl butyrate
13.133 10641 |6270-55-9 ;};qu)YPHHmOfSyT Furfuryl isobutyrate  [Furfuryl 2-methylpropanoate
1-
13.134 3284 2317  (1438-94-4 @ypdypunnuppo |l1-Furfurylpyrrole I-furfuryl-1H-pyrrole;
i
-
13.136 10098 [88-14-2 DypankapbonoBa [2-Furoic acid 2-Furancarboxylic acid
s KHCJI0Ta
3-(2-Dypun)-2-
13137 Bsge | 11928 PP Wemumpon2- -G FuryD-2-
5 phenylprop-2-enal
CHAJTb
13.138 4120 | 11084 699-17-2 [1% 1-(2-Furylbutan-3- 1y > £uro1) butan-2-one;
@Dypuin)Oyran-3-oHone
5- 5-
13.139 11112 |67-47-0 Tanpoxcumernn  [Hydroxymethylfurf  [S-(Hydroxymethyl)-2-furaldehyde;
bypdypon uraldehyde
13.140 3746 11876 11365-19-1 HHHMOOHOKCHH Linalool oxide (5- ST(I—hydroxy—l—isopropyl)—Z—methyl—2-
(5-xonew) ring) vinyl tetrahydrofuran
S-MeTwn 2- . .
13679-61- S-Methyl 2- Furoylthiomethane; Methyl thio-2-
13.142 3311 11547 3 (bypaHnTHOKapOOK furanthiocarboxylat ¢ [furoate;
crat
13679-60- Meru 5- Methyl 5-
13.145 11522 b MeTmwidypoypun methylfurfuryl sul-
cymshua fide
3-Merni-2(3- 3-Methyl-2-(3- 2-(3 —Methyl-z -bu‘.tenyl)-3—methylfuran,.
15186-51- alpha-Naginatene; gamma-Clausenane;
13.148 4174 MeTHnOyT-2-eH-1- methylbut-2-enyl)- i
3 Rosefuran;Furan, 3-methyl-2-(3-methyl-
1) ypan furan

2-butenyl) -
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3-( 5-Methylfuryl) acrolein; 1-(5-

3-(5-MeTwin-2- 3-(5-Methyl-2- Methyl-2-furanyl)-1-propen-3-al;3-(5-
13.150 4175 5555-90-8 |bypun)nporn-2- furyl)pro ?IZ-enal Methyl-2-furanyl)-2-propenal;5-Methyl-
eHaJIb yyprop 2-furanacrolein; 2-Propenal, 3-(5-
methyl-2-furanyl) -
2-Metun-3,5 u6- [2-Methyl-3,5 and 6- . . .
13151 B189 D287 65530-53- (dypdypurtio)  |(furfurylthio)pyrazi Me.thyl(furt.’urylthlo)pyrazme (mixture
2 of isomers);
MUpa3uH ne
63012-97- 2-Metun-3- 2-Methyl-3- . . )
13.152 3949 X (Metmimio)dypan |(methylthio)furan IDimethylthiofurane;
[Ethanethioic  acid, S-(2-methyl-3-
13153 B973 55764-25- 2-Metun-3- 2-Methyl-3-furyl furanil) ester, 3-(Acetylthio)-2-
’ 5 (dypunrnoanerar (thioacetate methylfuran; 3-(Acetylthio)-2-
methylfuran,
10599-69- 2-Metwun-5- 2-Methyl-5- )
13.155 11158 6 pormonmbypa [propionylfuran 1-(5-methyl-2-furyl)propan-1-one;
13.157 @176 3511-32-8 p-MeT-3(ZH)- - I5-Methyl-3(2H)- 3¢ 251)-Furanone, 5-methyl-
(pyparoH furanone
2- 2-
13.158 10964 Metmnrerparuap [Methyltetrahydrofu  tetrahydro-2-methylfuran;
odypax ran
57124-87- [ 2
13.160 [3787 s Metunrerparuap [Methyltetrahydrofu
odypan-3-tron  [ran-3-thiol
Bicyclononalactone; Cyclohexyl lac-
Okrarugpoxymap . [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 R2-Oktundypan  [2-Octylfuran
b 1-( 2-Furanyl)-1-pentanone; Butyl 2-
13.163 4192 3194-17-0 Menranomndypan 2-Pentanoylfuran furyl ketone; 1-Pentanone, 1-( 2-furanyl)
P -; 1-Pentanone, 1-( 2-furyl) -
13.164 10971 2-ITporundypan  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
rerpametri-SH-1-|SH-1-benzopyran
OeH3onupan
13.166 3055 2069 637-64-9 TeTparMupO(byp Tetrahydrofurfuryl
(bypu aretaTt acetate
13.169 11424 ‘2‘0662_84_ EpnMeTHHOKC%O Trimethyloxazole 2,4,5-trimethyloxazole;
22940-86- 4-Anetun-2,5- 4-Acetyl-2,5-
13.175 14070 o mumeTnn-3(2H)-  |dimethyl-3( 2H)- 3( 2H)-Furanone, 4-acetyl-2,5-dimethyl-

(bypaHOH

furan




2-TIponmonnm-3-
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13.187 10970 2-Propionyl-3-
MeTHI-(Qypan methyl-furan
2-Metwn-3-
59303-07- 2-Methyl-3-
13.188 3189 0 bypbyprrTHoH 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 (bypuin)Tro]-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-Otmn S-(2- O-Ethyl S-(2- ylmethyl)thiocarbonate; O-Ethyl S-(2-
13.191 4043 475 bypunme- furyl- furanylmethyl)thiocarbonate; Car-
i) Tuokapoonat |methyl)thiocarbonate |bonothioic acid, O-ethyl S-(2-
furanylmethyl) ester;
2,5- b.5- O-Ethyl S-(2-
13.193  [3971 26486-21- {lumemrerpar Dimethyltetrahydro- [furanylmethyl)carbonothioate; Ethoxy
5 napo-3- . .
3-furanthiol carbony! furfurylthiol
(bypaHTHON
2,5- b5
13194 B972 P03 e P Dimethyltetrahydro-
7P yp 3-furyl thio acetate
THO arerar
4- 4-
180031- .
13.196  [3840 781 (Dypdypuntuo)n |(Furfurylthio)pentan-
eHTaH-2-0H 2-one
252736- | Oypunnponuiau .
13.197 [3979 36-0 ey I Furyl propyldisulfide
14001  P978 {487 (119653 |Msoxmsommm  |lsoquinoline 2-Azanaphthalene; 2-Benzazine; 3,4-
Benzopyrine; BenzoPyrine;
4- o e
14.002 488 491-35-0 I ——— 4-Methylquinoline  |Lepidine;
1-Piperoylpiperidine; Piperoylpiperi-
14.003 2909 492 04-62-2 [Munepus Piperine dine; 1-(5-(3,4-Methylenedioxyphenyl)-
1-0x0-2,4-pentadienyl)piperidine
14.004 3019 1493  [83-34-1  P-Merwmmon [3-Methylindole Skatole; 3-Methyl-4,5-benzopyrrole;
Beta-Methylindole;
15707-24- 2,3- . .
14.005 [3136 [534 1 Muotummpasus 2,3-Diethylpyrazine
14006 155  [sag  |13707-23- 2-Smun-3- 2-Ethyl-3-
0 METHIIUPAa3HH  methylpyrazine
Benzopyrrole; 1-benzazole; 1-
14.007 [2593  |560 120-72-9  WUugon Indole Benzazole; 1-BenzoPyrrole; 2,3-
Benzopyrrole;
14.008 [2966 604 110-86-1  [[Mupuauu Pyridine IAzine; Azabenzene;
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Hexahydropyridine; Hexazana; Pen-

14.010 [2908 [675 110-89-4  [[Iunepuaun Piperidine Py
tamethylenimine;
14011 k976 715 130-89-2  [Xununa Quinine hydrochlo-  |Quinine chloride; Quinine monohydro-
CHIPOXJIOPHUT ride chloride;
36267-71- 5,7-Qurunpo-2-  [5,7-Dihydro-2-
14.014 3338 [720 . MetuntieHo(3,4- methylthieno(3,4-
d)mupumu e d)pyrimidine
5,6,7,8- 5,6,7,8- . .
14.015 [3321 [721 34413_35_ Terparugpoxun  [Tetrahydroquinoxa- l(ill}l/g.lohexapyrazme, Tetrahydroquinoxa-
OKCaJIuH line ’
14016 B149 127 27043-05- [2,5-HumeTwn-3- 2,5—Dimethyl-3—
6 PTUIINNPA3UH ethylpyrazule
14017 B154 |28 13360-64- [2-Otun-5- 2-Ethyl-5- . 2—Methyl—§-ethyl pyrazine; 2-Methyl-5-
0 MCTWINUPAasHH  methylpyrazine ethylpyrazine;
2:3,5,6- 2.3.5.6-
14.018 [3237 [734 1124-11-4 Terpamermnmupa [0 7 .
- Tetramethylpyrazine
2,3,5-
14019 B2a4 135 |M465735 Mo iermmmpasn 22 .
1 " Trimethylpyrazine
b5 2,5-Dimethyl-1,4-diazine; Glycoline;
>~ 2,5- Ketine; 2,5-Dimethyl-1,4-diazine; 2,5-
14.020 3272 p210 1123-32-0 iIHMeTHHHHpaBH Dimethylpyrazine  |[Dimethylparadiazine; 2,5-
Dimethylpiazine;
2,6- b 6. 2,6-Dimethyl-1,4-diazine; 2,6-Dimethyl-
14.021 3273 P211 108-50-9  |[Iumermnnupaszu D’im thyl - 1,4-diazine; 2,6-Dimethylparadiazine;
H cihylpyrazine 2,6-Dimethylpiazine;
13925-00- . 2-Ethyl pyrazine; 2-Ethyl-1,4-diazine;2-
14.022 3281 213 3 DTUITTUpPa3UH Ethylpyrazine Ethyl-1 4-diazine;
14.023 2217  [96-54-8 1-Merunnuppon  (I-Methylpyrrole IN-Methylpyrrole;
2-Dtnn-3,5-
13925-07- ’ 2-Ethyl-3,5- . .
14.024 3150 [2245 0 iI/IMeTI/IHHI/IpaSI/I dimethylpyrazine 2,6-Dimethyl-3-ethylpyrazine;
2,5 um 6-
14025 p183 P66 3030 Meroxew3- [ Or O-Methoxy-3- iy methoxypyrazine;
6 methylpyrazine
METHIIHPa3UH
14026 B554  boes 13925-05- 2-M3onponmi-5- 2—Isopropyl—:5- 5—Isopropyl—Z-methylpyrgzme; 2-
8 MeTwimupasuH  methylpyrazine Methyl-5-isopropylpyrazine;
14.027 3309 2270  (109-08-0 2-Merunnupazun 2-Methylpyrazine 2-Methyl-1,4-diazine;
13708-12-
14.028 [3203 [2271 3 Merunxunokcan [S-Methylquinoxaline
MH
1-®Oennn-(3
14.029 3727 2277 65504-93- mmS)- 1-Phenyl-(3 or 3)- 1-Phenyl-3 or 5-propyl-1,2-diazole;
0 propylpyrazole
P OHJINUPA30JT
- 2-Mercaptomethylpyridine; 2-
14030 B232 D279 |2044-73.7 prilmpuams 2-Pyridine methan- {41 cthanethiol; 2-Pyridylmethyl
METaHTHOI ethiol

mercaptan;




35250-53-

[Mupa3zuHITAHTHO
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14.031  B230  p28s Pyrazineethanethiol ~(>-Pyrazinylethanethiol; Pyrazinyl ethan-
4 v ethiol;
14032 p126 P26 20 lAnermmupasim  |Acetylpyrazine f‘AcetylPYraZi“e; Methyl pyrazinyl ke-
one;
14034 B231  b2ss 21948-70- [[upa3uann Pyrazinyl methyl 2-Methylthiopyrazine; Pyrazinylmethyl
’ 9 MeTun cynehun  sulfide methyl sulphide; (Methylthio)pyrazine
2-Metun-3,5unu
14.035 B208 290 67952-65- |6- 2—Methyl'—3,5 or §- Methyl(methylth10)pyrazme (mixture of
2 MetunTHonupazn |methylthiopyrazine [isomers);
H
6,7-durugpo-5- .
6,7-Dihydro-5-
14037 306 p31a  [3747-48- wemmr-SH- methyl-5H-
. FHICTOTCHTATH" o Jopentapyrazine
pasun yclopentapyr
2- - Methyl-2-pyridyl ketone; 2-
14.038 3251 2315 |1122-62-9 AT — 2-Acetylpyridine Acetopyridine:
3. beta-Acetylpyridine; Methyl 3-pyridyl
14.039 [3424 2316  [350-03-8 S — 3-Acetylpyridine ketone; Methyl Beta-Pyridyl ketone;
H pHaL Methyl pyridyl ketone;
14.041 3386 2318 109-97-7  |{[luppon Pyrrole IAzole; Divinyleneimine; Imidole;
6- o o o
14.042 2744 2339 91-62-3 Y E—— 6-Methylquinoline  |p-Methylquinoline; p-Toluquinoline;
14043 Bi132 11338 24683-00- [2-U300ytun-3-  2-Isobutyl-3- ’ 2—Buty1-3-methoxypyrazme; 2-
9 MeToKcunupasn H methoxypyrazine Methoxy-3-isobutyl pyrazine;
2-Butyl-3-methylpyrazine; 2-methyl-3-
14.044 3133 13925-06- 2-Ms06ymu-3- - 2-Isobutyl-3- isobutylpyrazine; 2-(2-Methylpropyl)-3-
9 MeTwinupasuH  methylpyrazine .
methylpyrazine
14045 B147 | 11371 /AL Aol - Acetyl-1- 1-Ethyl-2-acetylazole;
3 PTUINNPPOI ethylpyrrole
1-Methylpyrrol-2-yl methyl ketone; 2-
14046 BI84 | 11373 932161 [oAneTarle 2 ‘?ﬁe;yl'l' | Acetyl-n-methyl pyrrol; Methyl 1-
METIIIHPPOLT cthylpyrrote methylpyrrol-2-yl ketone;
Methyl-2-pyrrolyl ketone; 2-
14.047 3202 11721 |1072-83-9 [2-Auermnnuppon [2-Acetylpyrrole Acetopyrrole; 2-Pyrrolyl methyl ketone;
14.049 3250 11293 32974-92- 2-AH€THH-3- 2—Acety1—3'- 2—Ethyl-3-pyraziny1 methyl ketone; 2-
3 PTUINNPA3UH ethylpyrazine IAcetyl 3-ethyl-1,4-diazine;
2,3- b3,
14.050 3271 11323 |5910-89-4 [lumerunnupazu [, . 2,3-Dimethyl-1,4-diazine;
f Dimethylpyrazine
2,5 unu 6- 3-Ethyl-(5 or 6)-methoxypyrazine; 5
14.051 3280 11329 873900~ I teroxcn-3- 2.5 or 6-Methoxy-3- or6-Methoxy-3-ethyl-pyrazine; 2,5 or 6-
4 ethylpyrazine o
PTHIIHPA3UH methoxy-3-ethylpyraxine;
38713-41-  M3onponenummm . R-Isopropenyl-1,4-diazine; (1-
14.052  [3296 11341 p propenyi-1,3-dazine,
0 pasuH Isopropenylpyrazine Methylene-ethyl)pyrazine
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14053 B299  [11502 [2021-02- Mepxanromernn [Mercaptomethylpyr |pyrayine methanethiol;
2 UpasuH azine
14.054 [3302 11347 |3149-28-8 |Merokcummpasun [Methoxypyrazine 2 Methoxy-1,4-diazine;
14055 B327 11294 54300-08- 2-Anernin-3,5- ZTAcetyl—3,5- .
2 mumeTrnupasuH |[dimethylpyrazine
14056 13336 11303 18138-04- 12,3-HudTnn-5- 2,3—Diethy1—§—
0 METHIINPA3sUH  imethylpyrazine
14057 B358 11344 25773-40- _2-Uzonpommn-3- 2-Isopropyl-3 -
4 MeTOKcHIUpasuH |methoxypyrazine
- 2-ButylPyridine; 2-(2-
14.058 3370 11395 (6304-24-1 Ezo6ymnnnpmm 2-Isobutylpyridine Methylpropylpyridine
3- -
14159-61- o 3-ButylPyridine; 3-(2-
14.059 3371 11396 6 Ezo6ymnnnpmm 3-Isobutylpyridine Methylpropyl)pyridine
-
14.060 3383 11412 |2294-76-0 [lentwmmupunu 2-Pentylpyridine 2-Amylpyridine;
H
14.061 [3394 11386 [536-78-7 [3-Orwmmmpunun  [3-Ethylpyridine Beta-Ethylpyridine; Beta-Lutidine;
h4168-70- g:(BTOP_ByTHH)_ D-(sec-Butyl)-3- 2-But-2-yl-3-methoxypyrazine; 2-
14.062  [3433 11300 s eTokeHIubass  Imethox };azine Methoxy-3-sec-Butylpyrazine; 2-(1-
" P Py Methylpropyl)-3-methoxypyrazine
1-Benzazine; 2,3-Benzopyrine; Ben-
. . zopyrine; Chinolein; Leucoline; 1-
14.063 3470 11364 91-22-5 IXMHOJIMH Quinoline Azanephthalene: Leucol: 2,3-
Benzopyridine
14.064 3523 10491 |123-75-1 HPIppOHI/II[I/IH PyITOlldlne Tetramethylenimine; Tetrahydropyrrole
2,6- b 6.
14.065 [3540 11381 |108-48-5 fIIHI/IMeTI/IHHI/IpI/IH Dimethylpyridine 2,6-Lutidine;
14.066 3546 11385 [104-90-5 5-OTun-2- 5—Ethyl-2— . 5—Ethyl-2—plcollne, 2-Methyl-5—
METHINNPUANH  methylpyridine ethylpyridine;
14067 B569 11921 32737-14- [2-Mertun-3,5ummu 2—Methyl-3,§ or 6-
7 6-3ToKcHIIMpa3uH fethoxypyrazine
-
14.068 [3614 11942 {1073-26-3 [[Iponmonunmnuppo 2-Propionylpyrrole  [Ethyl 2-pyrrolyl ketone;
i
14069 13631 28217-92- [Muxnorexcummer Cyclohexylmeth- 2-Pyrazine cyclohexyl methyl; 2-
U MIIITAPa3uH ylpyrazine Pyrazinyl cyclohexyl methyl;
4-Anetnn-2-
67860-38- 4-Acetyl-2- o )
14.070 [3654 b rsmnnanMm[ methylpyrimidine Ethanone, 1-(2-methyl-4-pyrimidinyl)-;
14.071 3709 03-60-7  [Meruu Methyl nicotinate ~ P-Carbomethoxypyridine; Methyl 3-
HUKOTHHAT pyridinecarboxylate
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2-(3- 2-(3-
14.072  [3751 2110-18-1 |@enunnponun)  [Phenylpropyl)pyridi
MUPUIANH ne
2-Metokcu-
14076 B183 D266  |2847-30-5 |(3,5mm 6)- 2-Methoxy-(3,5 or6)-
methylpyrazine
METHIIHPa3HH
2-Otmn-(3,5
nn6)- 2-Ethyl-(3,5 or 6)-
MeTOoKcHITUpasuH methoxypyrazine
68739-00- (85%) n 2- (85%) and 2-
14.077° 13280 11329 4 MeTui-(3,5 Methyl-(3,5 or 6)-
nmo6)- methoxypyrazine
MeTokcumnupasud  |(13%)
(13%)
2-N3onpommi-(5
14078 13358 | 11344 220503 |ne)- 2-Isopropyl-(5 or6)-
4 methoxypyrazine
METOKCHITUPA3HH
09583-29- 2-Anerun-1- .
14.080 4249 6 - 2-Acetyl-1-pyrroline
14082 964 | 11296 [3787-80- p-Auerun3- - p-Acetyl-3-
6 METHIINPA3UH  imethylpyrazine
14.084 11297 22047-27- 2-Auerun-5- 2-Acetyl-5- .
a METHINNPA3UH  imethylpyrazine
14.086 11295 34413-34- 2-Anerun-6- 2—Acety1—6.-
8 PTHIIHPA3UH ethylpyrazine
14.087 11298 22047-26- 2-Auetuin-6- 2-Acetyl-6- .
3 METHIINPA3UH  imethylpyrazine
14095 Bole | 11305 | 813805 3.5-Awomnn-2- 3 5 Diethyl-2- 2,6-Dicthyl-3-methylpyrazine;
1 METHINNPA3UH  imethylpyrazine
14096 1915 11304 32736-91- 12,5-ImaTHn-3- 2,5—Diethyl—§—
7 METHIIIIUPA3ZH methylpyraZIHe
13238-84- 2,5- . .
14.097 11306 ) . 2,5-Diethylpyrazine
18917-62. e 6.7-Diydro-2.3-
14.098 3917 11309 B 6 dimethyl-5H-
HHIGTOTCHTAII: o o 0] opentapyrazine
pasuH Y
55031-15- 3,(5-wm 6-)  [3,(5-or 6- 2,(5 or 6)-Dimethyl-3-ethylpyrazine;2-
14.100 [3149 (727 " JIumernn-2- Dimethyl-2- Ethyl-3,5(6)-dimethyl pyrazine; 3-Ethyl-
PTUIIUPA3UH ethylpyrazine 2,5(6)-dimethyl pyrazine;
40790-20- [P0 AHMETHI=3= ) o by cthyl-3-
14.101 11318 M30TIPOTIAIIINPA3 . .
3 - isopropylpyrazine
2,4- b 4.
14.104 4389 108-47-4 iII/IMeTI/IJIHI/IpI/IIlI/I Dimethylpyridine
B.5- 3.5-
14.106 11382 591-22-0 iII/IMeTI/IJIHI/IpI/IIlI/I Dimethylpyridine
14.107 11383 625843 [ 2.5 2.5-dimethyl-1H-pyrrole;
’ JTumerunmuppon  |Dimethylpyrrole ’ ety PYITOle,
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14100 B569 | 11325 p2737-14- Omoken=3- - p-Ethoxy-3-
U METWINNPasHH  methylpyrazine
14111 B149  boas 13360-65- [3-Dtmn-2,5- 3TEthyl-2,5— .
1 imumetmmupasul  [dimethylpyrazine
14112 B230 11329 25680-58- [2-OTmn-3- 2-Ethyl-3- .
4 MeTokcunupasnH methoxypyrazine
14.114 3919 11331 13925-03- R2-D1un-6- 2-Ethy1-6- ) 2—Methyl—§-ethylpyrazine; 6—Methyl—2—
6 METHIIUPA3HH  methylpyrazine ethylpyrazine;
14.115 11767 {100-71-0 2-Dtunmupunun  2-Ethylpyridine
14.116 11387 [536-75-4 A-Orunmupunun  @-Ethylpyridine
2-Uzonpornui- 2-Isopropyl-(3,5
14.121  [3358 11344 23905_03_ (3,5 nnn 6)- 0r6)-
MeTOKCHITUpasuH [methoxypyrazine
2-N3onpomnmi-3-
67952-59- 2-Isopropyl-3- 2-(1-methylethyl)-3-
14.122 11342 4 reTHnTnonnpasn methylthiopyrazine  |(methylthio)pyrazine
14.123 3940 11343 39460_90_ E;onpormnnnp % llsopropylpyrazine  |(2-Methylpropyl)pyrazine
-
14.124 11400 (644-98-4 |M3onponwinupu [2-Isopropylpyridine
TIH
14126 [183  P266  [2847-30-5 P MCTOKCH-3- - p-Methoxy-3- 2-Methyl-3-methoxypyrazine;
METHINNPA3UH  imethylpyrazine
b 2-Pipecoline; (+/-)-alpha-Pipecoline;
L (+/-)-2-Methylpiperidine; alpha-
14.133 4244 109-05-7 Mermmmunepunn 2-Methylpiperidine Methylpiperidine; alpha-Pipecoline; DL-
2-Methylpiperidine
2- 1 T
14.134 11415 |109-06-8 Mermmupi s 2-Methylpyridine alpha-Picoline; 2-Picoline;
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;
MeTunnupuana
2- L . .
14.138 11358 91-63-4 I ——— 2-Methylquinoline  |Quinaldine;
1,4-Diazocyclohexane; 1,4-Piperazine;
\Antiren; Diethylenediamine; Disper-
. . mine; Eraverm; Hexahydropyrazine;
14.141 4250 110-85-0  [[Tumepa3un IPiperazine Lumbrical; Piperizidine; Pipersol; Pyra-
zine hexahydride; Uvilon; Vermex;
'Worm-a-Ton; Wurmirazin
18138-03- . .
14.142 3961 11362 o [Mponmnnupasun  [Propylpyrazine 2-Proylpyrazine
3- 1
14.143 11419 |4673-31-8 Mpormipus 3-Propylpyridine
14.144 4015 11363 290-37-9  [Mupa3un Pyrazine
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14.145 11393 [1003-29-§ [[HPPOI-2- Pyrrole-2- 2-Formylpyrrole;
KapOalIbIerH| carbaldehyde
14.147 11365 P91-19-0 IXHHOKCAIIUH Quinoxaline 1,4-Benzodiazine;
14.152 2977 (7117 6119-70-6 [Xuaumnacynpdar |Quinine sulphate
O, TArAPO 2,3 16,7 Dihydro-2.5-
14.161 11310 8 dimethyl-5H-
[HKIOTICHTAT - lopentapyrazine
pa3uH cyclopentapy
2- - Conyrine, 2-n-Propylpyridine, 1-(2-
14.164 14065 622-39-9 Mpormanmipus 2-Propylpyridine Pyridyl)propane
2- b
15.001 [3062 @478 7774-74-5 HMepKaHTOTHO(be Mercaptothiophene 2-Thionyl mercaptan; 2-Thiophenethiol;
15002 B192 f3¢  po205-64 p-MermiS- o D-Methyl-s- 5-Methoxy-2-methylthiazole;
0 IMETOKCHUTHA30JI methoxythlazole
13679-70- 5-Metun-2- 5-Methyl-2- 2-Formyl-5-methylthiophen; 2-
15.004 [3209 2203 4 ruopenkapoOanpa [thiophenecarbaldeh  |[Thiophene carboxaldehyde,5-methyl;2-
erum yde Thiophenecarbaldehyde,5-methyl-;
15.005 B145 b237 65505-18- 2,4-Tumerni-5- 234—Dir'nethyl-5—
2 IBUHHUJITHA30J1 Vlnylthlazole
55704-78- 2,5-Auruapokcu- [2,5-Dihydroxy-2,5-
15.006 [3450 2322 4 2,5-mumernin-1,4- [dimethyl-1,4- 2,5-Dimethyl-2,5-dihydroxy-p-dithiane;
ImUTHAH dithiane
crpo(2,4-
flutua-1-wetun- spiro(2,4-Dithia-1-
8-oxca- hvl.8
ourko[3.3.0] methyl-8-oxa-
P bicyclo[3.3.0]octan
oktan-3,3'-(1'- - ,
oKca-2'-MeTu)- e-3,3(1-oxa-2"-
LKToNIeHTaH) 1 methyl)- Spiro [dithia-6-methyl-7-oxabicyclo
15007 B270  R325 38325-25- ernpo(utHa-6- cyplopeptqne) and [3.3.0] octane—3,3alpha.—(lalpha-oxa—2-
6 spiro(Dithia-6- methyl)cyclopentane] (isomere compo-
METHII-7-0Kca- .
methyl-7-oxa- nent);
ourukino[3.3.0] .
L bicyclo[3.3.0]octan
okrtan-3,3'-(1'- A
e-3,3'-(1'-oxa-2-
oKca-2-
e imethyl)cyclopentan
THJT) [IUKJIOTIEHTA ©)
H)
15.008 [3323 P333  |6911-51-9 [2-Tuenun D-Thienyl disulfide ~ [>-2-Dithiodithiophene; 2,2alpha-
ImucypQun Dithiodithiophene;
2,2,4,4,6,6-Hexamethyl-s-
15.009 [3475 2334 [828-26-2 (TpurtnoaueToH Trithioacetone Trithiane;2,2,4,4,6,6-Hexamethyl-1,3,5-
trithiane
15010 B817 P335 29926-41- 2-Anernn-2- 2—Acety1—2- Acetyl thi.azoline-Z; 2-Acetyl-4,5-
8 [THa30JIMH thiazoline dihydrothiazole;
15.011 3267 336 38205-60- 5-AH€THH-2,4- 5-ACCty1-2,4- 2,4—D1rnethy1-5—acetylthlazole, 2,4-
6 MAMETHITAA30  |dimethylthiazole Dimethyl-5-thiazoyl methyl ketone;
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4,5- 4 5-Dihvdrothiophen- 3-Tetrahydrothiophenone; 3-
15.012 [3266 2337 |1003-04-9 |Turnaporuoden 322H)-0}rl1e p Thiophenone; Tetrahydrothiophen-3-
-3(2H)-on one; Dihydrothiophenone;
18640-74- [2- . Thiazole, 2-isobutyl; 2-(2-
15.013 [3134 11618 o 306y Tiimrason 2-Isobutylthiazole Methylpropyl)thiazole
(2 >-(2- 4 Methyl-5-thiazole ethanol; Sulfurol;5-
15.014 3204 11621 (137-00-8 [CmapoxcwmaT)-4- [Hydroxyethyl)-4- vethy >V ’
. Thiazoleethanol, 4-methyl-;
METHIITHA30IT methylthiazole
4-Metnn-5-(2- .
4-Methyl-5-(2- 4-Methyl-5-thiazoleethanol acetate; 5-
15015 3205 11620 (656-53-1 ESSEOKCHBTHH)TH acetoxyethyl)thiazole [Thiazoleethanol, 4-methyl-, acetate;
15.016 [3256 11594 95-16-9 benzoTnaszon Benzothiazole
4,5- 4.5-
15.017 3274 11606 [3581-91-7 > .
HumeTnnTiason  Dimethylthiazole
15018 (3313 | 11633 |1759-28-0 [F-Merun-5- A-Methyl-5- Thiazole, 4-methyl-5-vinyl;
BUHUJITHA30JI vinylthiazole
13623-11- 2,4,5- 2,4,5-
15.019 3325 11630 5 Tpumernntrazo n [Trimethylthiazole
4295-03- Methyl-2-thiazoyl ketone; Ethanone, 1-
15.020 [3328 11726 > 2-Aneruntuazon [2-Acetylthiazole (2-thiazolyl)-; 2-Thiazolyl methyl ke-
tone;
15021 340 | 11611 |0 679-19- | Sroxcutnason  P-Ethoxythiazole 2t-ghiazoly1 ethyl ether; Ethyl 2-thiazolyl
ether;
15.022 13372 11598 18277-27- 2-(BTOp- 2-(sec- . 2-But-2-ylthiazole; Thiazole,.Z—sec—
5 byrui)rrason Butyl)thiazole butyl-; 2-(1-Methylpropyl)thiazole
4,5-Jlrunpo-2-  4,5-Dihydro-2- 2—Methyltetrathiophen-3 -one; %-Methyl-
13679-85- . 4,5-3-thiophenone; 2-Methylthiolan-3-
15.023 3512 11601 METHITHO(hEH- methylthiophene- . .
1 one; Dihydrothiophenone-3(2H), 2-
3(2H)-on 3(2H)-one
methyl-;
3-Auerun-2,5- 3-Acetyl-2,5- 2,5-Dimethyl-3-thienyl methyl ketone;
15.024 3527 11603 12530-10-1 mumetuntroden  (dimethylthiophene  [Ethanone, 1-(2,5-dimethyl-3-thienyl)-;
23654-92- [3,5-lumeTni- 3,5-Dimethyl-1,2,4-
15.025 3541 11883 4 1,2,4-tputronan (trithiolane
15.026 3555 15679-13- 2-Wsonponmn-4- 2-Isopropyl-4- Thiazole, 2-isopropyl-4-methyl-;
U METHUJITHA30 methylthiazole
43039-98- 2- . . . . )
15.027 (3611 ) Mpormonmirason 2-Propionylthiazole [Thiazole, 2-propionyl-;
15.028 3615 11642 288-47-1 (Tuazon Thiazole
6530482~ 2-(Brop-bytmm)- [2-(sec-Butyl)-4,5- 2,5-Dihydro-4,5-dimethyl-2-but-2-
15.029 (3619 4,5-mumetnn-3-  [dimethyl-3- ylthiazole; 2-(1-Methylpropyl)-4,5-
8 L . L
TUA30JIMH thiazoline dimethyl-3-thiazoline
15030 3620 76788-46- @,5-Tlumerun-2- 4, 5-Dimethyl-2- ) 4 5 giethyl 3-thiazoline:
0 bTun-3-trazonud |ethyl-3-thiazoline
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4,5-JlumeTnn-2-

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

15032 B621 6389483 | obymun3.  [po-Dimethyl2- s line; 3-Thiazoline, 4,5-dimethyl-2-
9 isobutyl-3-thiazoline )
THA30JIUH (2-methylpropyl)-;
15.033 13680 11612 15679-12- 2-DOtun 4- 2-Ethyl 4.—
6 METHITHA30]T methylthiazole
15.034 3705 5616513 p-Mermr-1.3- 2-Methyl-1,3-
ITUTHOJIAH dithiolane
15.035 3716 11627 [693-95-8 |4-Meruntnazon  @4-Methylthiazole
15036 B718 43040-01- 3-Merun-1,2,4- 3iM§thyl-1,2,4-
3 TPUTHAH trithiane
15.037 11590 |[3679-72- Z-Anemn3- - p-Acetyl-3- 1-(3-methyl-2-thienyl)ethan-1-one?;
0 METHITHO(DEH methylthiophene
15.038 11589 [7533-07-5 [-AAucTui-4- 2-Acetyl-4-
METHIITHA301 imethylthiazole
15.040 11728 {88-15-3 2-Aneruntnoden 2-Acetylthiophene  [Methyl 2-thienyl ketone;
54411-06- R2-Byrun-5- 2-Butyl-5-
15.043 11596 2 bTHITHOCH ethylthiophene
15.044 11597 ;7645 Ol Byrmrmmason  R-Butylthiazole
15.049 4030 p4644-28- 3,5-womu-1,2,4- 3,5-Diethyl-1.2.4- 5 4 riiolane, 3,5-diethyl-, (+-)
9 TPUTHOJIAH trithiolane
4,6-JIumeTnn-2-
(1- 4,6-Dimethyl-2-(1- . .
15.057 3782 104691- MetumoTI)aur  methylethyl)dihydro- 2(4)-Tsopropyl -4'(2)?6-d1methyld1hydro-
40-9 e 4H-1,3,5-dithiazine;
mapo-1,3,5- 1,3,5-dithiazine
IUTHA3HH
15.062 11605 [541-58-2 24 2,4-Dimethylthiazole
JluMeTrITHasoln
15063 14035 4175-66-0 [ 2,5-Dimethylthiazole
JlumeTrinTrason
15.064 11609 638-02-8 [ 25 Thiazole, 2,5-dimethyl-
’ JTumerunrroden |Dimethylthiophene 016, 4 ety
p-Dithiane; 1,4-Dithiocyclohexane;1,4-
15.066 3831 505-29-3  |1,4-dutnan 1,4-Dithiane Dithiin, tetrahydro-; Diethylene disul-
fide;
15.068 14388 19961-52- |5-Ortmn-2- 5-Ethyl-2—
5 METHIITHA30T methylthiazole
15.072 11614 |505-29-3 R2-Otuntuodpen  [2-Ethylthiophene
15.076 4137 11616 58794_77_ 2-I'excuntnoden [2-Hexylthiophene
15.078 11617 53498-32- 2-M300yTtni-4,5- [2-Isobutyl-4,5- 4,5-Dimethyl-2-(2-
’ 1 mumermnTrazon  (dimethylthiazole methylpropyl)thiazole
2- >-Tsobutyldihydro- 2(4)-Isobutyl—.4(2),§-dlmethyld1hydro-
101517-  |M300yTHnaurung . 4H-1,3,5-dithiazine; 2-(2-
15.079 3781 4,6-dimethyl-1,3,5- . .
87-7 po-4,6-mamermn- | .. Methylpropyl)dihydro-4,6-dimethyl-
dithiazine S
1,3,5-mutnazux 1,3,5-dithiazine
15.081 11619 292-46-6 |leHTHOHMH Lenthionine 1,2,3,5,6-Pentathiacycloheptane
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13679-83- [-Merui-2- 4-Methyl-2-
15.085 11622 MIPOMTHMOHUITHA30 . .
9 Iy propionylthiazole
15.089 11626 |3581-87-1 2-Meruntnazon [2-Methylthiazole
15.091 11631 [554-14-3 [2-Mertuntnodpen [2-Methylthiophene
15.092 11632 616-44-4 3-Metuntuoden [3-Methylthiophene
BTOp- . .
15.096 11634 |4861-58-9 Menmummioden sec-Pentylthiophene |I-Methylbutylthiophene
-
13679-75- 2- . )
15.097 11635 o gg)OHI/IOHI/IHTI/IO(i) Propionylthiophene 2-Propanoylthiophene;
1-2- 1-(2-Thienyl)ethane-
15.105 11580 Tuenmn)stan-1- 1-thiol Y 1-(2-Thienyl)ethylmercaptan;
THOJI
15.106 11647 (110-02-1 [Tuoden Thiophene
15.107 11874 [98-03-3 | Moden-2- Thiophene-2- 2-Formylthiophene;
KapOalbIerus carbaldehyde
"21"’412?\4-&1@1 1001 2:4,6-
15.109 14018 |11649 |638-17-5 OE 35¢ 4HI)‘_ " Trimethyldihydro-  [Thialdine;
e 1,3,5(4H)-dithiazine
IMUTHA3uH
2,4,6- .
i 2,4,6-Triisobutyl-
15113 4017 (439394 [Tpmwsodyran s 6 ihydro-4H.-
S HAP 1,3,5-dithiazine
1,3,5-gquTnasun
Isovaleric acid, ammonium
16.001  Dhos4  l6a 7563-33-9 IAMMOHHUS IAmmonium is- salt;Ammomum 3—methylbutanoa.te;
n30Baepar ovalerate Butanoic acid, 3-methyl-, ammonium
salt; Ammonium 3-methylbutanoate
16.002 053 1482 12135_76_ (%EZMMOHHHCYHB Diammoniumsulfide |[Ammonium monosulfide;
Ir\i;HO()ii}:I?gil 4 IN-Nonanoyl 4- Pelargonyl vanillylamide; N-(4-
16.006 2787  [590 2444-46-4 "D hydroxy-3- Hydroxy-3-methoxybenzyl)nonanamide;
METOKCHOCH3H- . . .
methoxybenzylamide [n-Nonanoyl vanillylamide;
mamMu
16.007 [3779 647 7783-06-4 |CepoBomopon Hydrogen sulfide
16.009 739 7664-41-7 |AmMuak IAmmonia
16.012  [2528 2221 1405-86-3 |l MUMppU3OBas Glycyrrhizic acid Glycyrrhizin;
KHCIIOTA
1971179- ponponnes. B2 sopropy-
16.013  [3455 2298 301po 5-methylcyclohexane [N-Ethyl-p-menthane-3-carboxamide;
0 METHIILINKIIOTEK :
carboxamide
caH KapOOKcaMuz
6002(2 o Ethyl methylphenyl- rlit:t}llllyallll)%l;;gf(;;ri)g:;jE:S‘[?r-alwberry
16.015 pa4d )1 ;94 77-83-8 ;/Iegmbeﬂmmﬂu glycid ate aldehyde; Aldehyde C-16; Ethyl 2,3-
! epoxy-3-methyl-3-phenylbutanoate
16.016 [2224 11741 |58-08-2 Kodeunn Caffeine 1,3,7-trimethyl-2,6-dioxopurine
16.017 [2446 |1186  [109-95-5 [ OTua HUTPUT Ethyl nitrite Nitrous ether;
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9
?T;_m 3-(enu- Ethvl 3-phenvl-2.3- [Ethyl alpha,beta-epoxy-alpha-
16.018 454 [11844 [121-39-1 [ YL oPIenYS, 3= enylpropionate; Ethyl 3-
HIIOKCUIIPOIIMOHA [epOXypropionate oy
- phenylglycidate;
Vitamin B1; 3-((4-amino-2-methyl-
Tuamuna Thiamine hydrochlo- [S-pyrimidinyl)methyl)-5-(2-

16.027 3322 10493 167-03-8 CHIPOXIOPUL ride hydroxyethyl)-4-methylthiazolium

chloride
2-Metun-4-
67715-80- 2-Methyl-4-propyl- . o

16.030 [3578 11540 4 mporui-1,3- 1.3-oxathiane 1,3-Oxathiane, 2-methyl-4-propyl;-;

OKcaTHaH
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-dimethyl;
3,7-Dihydro-3,7-dimethyl-1H-
purine-2,6-dione

Kamms 2-(1'- IPotassium 2-(1'-
16.039 [3752 DTOK- eth-
cu)aToKCHIIponaH joxy)ethoxypropanoat
Otun 2,3- Ethyl 2,3-epoxy-3- Ethyl methyl—p—tolylglymdat.e; Et.hyl
74367-97- pnokcu-3-meTui- methyl-p-methylphenylglycidate;
16.040 (3757 11707 methyl-3-p-
8 3-n- tolvInropionate [Ethyl2,3-epoxy-3-(4-
TOJIVIIIIPOTTHOHAT yiprop methylphenyl)butanoate
Harpus 2-(4- Sodium 2-(4-
13794-15-
16.041 3773 5 MeToKcu(eHOKCH [methoxy-
)rpormoHat phenoxy)propionate
16.042 14084 [10501 é8383_49_ 5}?5;;11_5’6_ Carvone-5,6-oxide  [5,6-Epoxy-p-menth-8-en-2-one
Oera- beta-Caryophyllene oxide; 4,5-
16.043 4085 |10500 |1139-30-6 [Kapnodpmmien Ze?}; Szry"phy“e“e Epoxy-4,12,12-trimethyl-8-
PIIOKCHT p methylene-bicyclo[8.2.0]dodecane
16.044 14199  |10508 25 178-55- E;“ep“TeHOHOKC Piperitenonc oxide  |I,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- [Smokcuokcadopo dione, 1,3,3-trimethyl-; 3,5,5-

16.051 (4109 6 H Epoxyoxophorone Trimethyl-2,3-epoxycyclohexane-
1,4-dione

2-M3ompomnm-
2-Isopropyl-N,2,3-
16053 B804 |10459 [L115-67- N.2,3- 2-Isopropyl-N,2,3- 40t vibutyramide; N,2,3-
4 TpumeTmiOyTana [trimethylbutanamid e | . : o
- trimethyl-2-isopropylbutanamide;
Norambrienolide; Decahydro-
tetramethylnaphtho-

16.055 3794 564-20-5  (Ckmapeonun Sclareolide furanone;3a,6,6,9a-
Tetramethyldecahydronaptho(2,1b)
furan-1-one

16.056 [3813 107-35-7 [Taypuu Taurine 2-Aminoethanesulfonic acid

16.058 P769 10286 é0236_47_ Hapusrus Naringin

16.059 2053 482 12124-99- IAMMOHUSA Ammonlum hydI'O-

1 cynbdun gen sulphide
["munuppusoBas
16060 D528 P22l 53956-04- csiora, Glycyrrhlzlc acid,
0 aMMOHUITHAS ammoniated

ICOJIb
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20702-77- [Heorecnepuauna [Neohesperidine di-
16.061 3811
6 imuruapoxanekoH  hydrochalcone
188590- 4,5-Onokcunek- @,5-Epoxydec-
16.071 14037 62-7 2(Tpanc)-eHanp  [2(trans)-enal
16.073  [3900 126-96-5 |Hartpusamanerar [Sodium diacetate Sodium ethanoate;
DTUIIBaHUJIMHA- a1
16.075  B8o1 122397- 5cra-D- Ethyl vanillin bgta—
96-0 D-glucopyranoside
CIIFOKOTIUPAHO3H]
e ID-glucose pentakis[3,4-dihydroxy-
16080 042 (146 |/2401-33- Ylyounbuan Tannic acid 5-[(trihydroxy-3 4,5
7 KHCIIOTa
benzoyl)oxy]|benzoate]
16081 [3038 | 11819 [126-14-7 [Caxaposel Sucrose octaacetate | aacetylsucrose; Octaacetyl su-
OKTaareTar Crose;
17.001 3252 107-95-9  [bera-Amanun beta-Alanine 3-Aminopropanoic acid
17.002 3818 11729 56-41-7 |- Anaxna 1-Alanine 2-Aminopropanoic acid
(S)-2-Amino-5-guanidinovaleric
17.003 3819 11890 [74-79-3 I-Apruaun 1-Arginine acid;Arginine; 2-Amino-5-
guanidinovaleric acid;
17.005 3656 10078 |56-84-8  [ACTIAParMHOBas | gpartic acid 2-Aminobutanedioic acid
KHCIIOTA
17.006 11747 |56-89-3 [{ucrenn Cystine
17.007 3684 56-85-9 ['mytamun Glutamine
17.008 [3694 71-00-1 |-T"'uctunun I-Histidine
17.010 3295 10127 443-79-8 |d,-Uzomefimma  (d,l-Isoleucine 2-Amino-3-methylpentanoic acid
17.012 3297 10482 |61-90-5 I-Jlevinma I-Leucine
17.013  [3847 11947 (70-54-2  DL-JIu3un IDL-Lysine
ID,L-Methionine; alpha-Amino-
a1l i i . gamma-methyl thio-n-butyric acid;
17.014 3301 |569 59-51-8 d,1-MeTunonuH d,1-Methionine >- Amino-4-(methy thio)-butanoic
acid;2-Amino-4-
i/i S- Vitamin U; DL-(3-Amino-3-
17.015 (3445 [761 1115-84-0 | CTHIMCTHOHIH Methylmethionine-  |carboxypropyl)dimethylsulphonium
cynbdornyM . . o
sulphonium chloride (chloride;
XJIOpU
DL- .
17.017 3726 10488 |150-30-1 IDL-Phenylalanine
DeHunanaHuH
17.018 3585 10488 63-91-2 |-Oenmnanann  (I-Phenylalanine
17.019 3319 10490 |147-85-3  |I-[Iponunu 1-Proline Pyrrolidine-2-carboxylic acid
17.022 3736 60-18-4 |-Tupozux l-Thyrosine
17.023 3444 516-06-3 |DL-Banuu IDL-Valine 2-Amino-3-methylbutanoic acid
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IL-alpha-Alanine; (S)-2-
IAminopropanoic acid; L-
alpha-Aminopropionic acid;
IDL-Alanine; DL-2-

Lysine; (S)-2,6-
17.026 [3847 11947 [56-87-1 1-JIn3un I-Lysine Diaminohexanoic acid;alpha,
epsilon-Diaminocaproic acid;

17.024 3818 11729 (302-72-7 |DL-Anauun IDL-Alanine

17.027 3301 63-68-3 I-MeTtnonnH I-Methionine

17.028  [3444 72-18-4  [l-Banun 1-Valine
1- 1-

17.032 11746 [52-89-1 [uctenarugpoxn (Cysteinehydrochlo-
opua ride

17.033  [3263 10464 [52-90-4 I-Iucrenn I-Cysteine

17.034 [3287 1177 [56-40-6 [ mure Glycine

Note:

' Ru No. — number of the Federal Executive Body carrying out control and supervision func-
tions in the sphere of ensuring sanitary and epidemiological 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 chemical 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;

> — 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);

> — 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.



208

Supplement 20

to the technical regulations
Safety Requirements for Food Additives,

Flavorings and

Technological Aids
(TR CU 029/2012)

Allowable Levels 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 Maximum level,
mg/kg ()
beta-Asarone Alcoholic beverages 1.0
Quassin’ Non-alcoholic beverages 0.5
Bakery products 1
Alcoholic beverages 1.5
Coumarin Bakery products with cinnamon (specified on the label) 50
Bakery products 15
Dry breakfast cereals from grains, including muesli 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.
? _ the scope of application is limited 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 1.0 g/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-oil
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 alcoholic beverages with TD

residues in the
end products
shall not be al-
lowed

Sorbent clays
(bleached, natural, active earths or rocks, ac-
tivated tripoli)

Starch-treacle production, production of sugar,
butter-making, wine-making, fat-and-oil and
production of juice products

in accordance
with TD

Diatomite

Processing of wine materials, sugar and trea-
cle solutions, production of juice products,
vegetable oils and other products

in accordance
with TD

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, alcoholic beverages, production | in accordance
of juice products with TD
Filtering earths (calcium analogues of sodium | In accordance with TD in accordance
montmorillonite) with TD
Ion-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,
fat-and-oil industry;

processing of wine materials, sugar and treacle
solutions, fruit juices, vegetable oils and other
products

with TD

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

residues in 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 Grape juice, wort 500 mg/kg

Poly diallyl dimethyl ammonium chloride

Production of sugar
Vegetable oils

0.01 mg/kg (1)

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 3-3amereHHbIi 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




213

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 Agents1

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 oils 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 oils 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 oils <0.1 mg/kg
Palladium Hydrogenation of edible oils 1 mg/kg
Platinum Hydrogenation of edible oils 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 oils 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 oils 0.1 mg/kg
Amy]l 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 oils 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 alcohol In accordance with TD in accordance
with TD
Hexane Flavorings, edible oils 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 2 mg/kg
Diethyl propy! 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
Isobutane Flavorings 1 mg/kg
Isopropyl 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 oils 1 mg/kg
Propane Flavorings 1 mg/kg
Edible oils 0.1 mg/kg
Propylene glycol Fatty acids in accordance
(propane-1,2-diol) Flavorings with TD

Colouring agents

Propyl alcohol 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

Isoparaffin petroleum hydrocarbons Citric acid in accordance
with TD
Cyclohexan Flavorings, edible oils 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 2 mg/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

Yeast 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 alkylbenzolsulfonate
(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 oils

Cleansing agents

in accordance with TD
(except for chicken dressing)

Glycolic 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 Antimicrobial 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 beet

Keto alcohols C9-C30

Defoaming agents

in accordance with TD

Xylain sylphonic acid sodium salt

Detergents

1 mg/kg
edible fats and oils

Lactoperoxidase 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
sulfonic acid sodium salt

Cleansing agents

0.2 mg/kg
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/kg — 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
fatty acids

Defoaming agents

in accordance with TD

Polyoxyethylene esters C8-C30 of
keto alcohols

Defoaming agents

in accordance with TD

Polysorbates (60, 65, 80)

Defoaming agents

in accordance with TD

Polyethylene glycol

Defoaming agents

in accordance with TD

Polyethylene glycol(400,
600)dioleate

Defoaming agents

in accordance with TD

Propylene oxide

Antimicrobial substances

in accordance with TD

Sulphuric acid

Acidity regulator in alcohol pro-
duction

In accordance with TD

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

alpha-Amylase

pancreas of livestock and pigs

Catalase 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 pancreas 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

alpha-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

alpha-Galactosidase

Aspergillus niger
Mortierella vinacea
Saccharomyces cerevisiae
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beta-Galactosidase

Aspergillus niger
Curvalaria inaegualis
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
Humicola insolens
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'mroxoamuiiasza 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 violaceoniger

Glucose oxidase

Aspergillus niger
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alpha-decarboxylase

Bacillus brevis

Dextranase

Aspergillus sp.

Bacillus subtilis
Klebsiella acrogenes
Penicillium funiculosum
Penicillium lilacinus

Isomerase

Bacillus cereus

Invertase

Aspergillus niger

Bacillus subtilis
Kluyveromyces fragilis
Saccharomyces carlsbergensis
Saccharomyces cerevisiae
Saccharomyces sp.

Inulinase

Aspergillus niger
Kluyveromyces fragilis
Sporotrichum dimorphosporum
Streptomyces sp.

Catalase

Aspergillus niger
Micrococcus luteus (lysodeicticus)
Penicillium vitale

Xylanase

Aspergillus niger

Aspergillus aculeatus

Humicola insolens

Sporotrichum dimorphosporum
Streptomyces sp.

Trichoderma longibrachiatum (reesei)
Trichoderma viride

Lactase, beta-Galactosidase

Aspergillus niger
Aspergillus oryzae
Kluyveromyces fragilis
Kluyveromyces lactis
Saccharomyces sp.

Lipase

Aspergillus flavus
Aspergillus niger
Aspergillus oryzae
Brevibacterium linens
Candida lipolytica
Candida rugosa
Mucor javanicus
Mucor miehei

Mucor pusillus
Rhizopus arrhizus
Rhizopus nigrican (stolonifer)
Rhizopus niveus

Malate decarboxylase

Leuconostoc oenos
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Maltase, alpha-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 Humicola insolens
Polygalacturonase 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
Lactobacillus casei
Micrococcus caseolyticus
Mucor miehei

Mucor pusillus
Streptococcus cremoris
Streptococcus lactis
Streptomyces fradiae

Pullulanase

Bacillus acidopullulyticus
Bacillus subtilis
Klebsiella acrogenes

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
Thielavia terrestris
Trichoderma longibrachiatum (reesei)
Trichoderma roseum
Trichoderma viride

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

Gelatin

Ion-exchange resins allowed for application in food industry

Carrageenan

Ceramics

Kieselguhr

Polyethyeneimine

Polysaccharides, including dextrins

Aluminum oxide

Silica gel (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 Requirements and Criteria for 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
(i1) 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
a temperature 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 sodium E1 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 a temperature of about 510 and
516 nm in water solution

10

E124

PONCEAU 4R

colouring agent

80% total colouring substances,
calculated as sodium salt E1 cm 1%
at a temperature 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 a temperature 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 a temperature 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 nm in
water solution

10

E133

BRILLIANT BLUE
FCF

colouring agent

85% total colouring substances,
calculated as sodium salt E1 cm 1%
1,630 at a temperature of about

630 nm in water solution

10

E140

CHLOROPHYLL

colouring agent

1401 — the total aggregate content
of chlorophylls and magnesium
complexes thereof constitutes over
10% E1 cm 1% 700 at a tempera-
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 a temperature of about

405 nm in water solution under

pH 9 E1 cm 1% 140 at a tempera-
ture of about 653 nm in water solu-
tion under pH 9

E141 COPPER CHLORO- colouring agent
PHYLLS
(i) Chlorophyll copper complex, Total copper chlorophyllins content 10
over 10%. E1 cm 1% at a tempera-
ture of about 540 and 422 nm in
chloroform E1 cm 1% 300 at a tem-
perature of about 652 nm in chloro-
form
(i1) 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.
El cm 1% at a temperature 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 a temperature of about
632 nm in water solution
E143 FAST GREEN FCF colouring agent 85% total colouring substance 2
E150a CARAMEL I — Plain | colouring agent - 2
E150b CARAMEL II — colouring agent - 2
Caustic sulphite proc-
ess
E150c CARAMEL III — 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
a temperature of about 530 and
570 nm in solution
E153 VEGETABLE CAR- colouring agent 95% of carbon is 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
a temperature 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:
coliforms in salmonellae Moulds,
5g in25g CFU/g,
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 a temperature of about
502 nm in chloroform Norbixin:
El cm 1% 2,870 at a temperature of
about 482 nm in KOH solution
(i1) 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 a tem-
perature of about 482 nm in KOH
solution
(ii1) Oil extracted an- Contains at least 0.1% of the total 3 10 1 1
natto number of carotenoids in the form
of Bixin: E1 cm 1% 2,870 at a tem-
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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 a temperature of about 472 nm in
hexane

10

E160e

BETA-APO-
CAROTENAL

colouring agent

96% total colouring substances
El 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
El cm 1% 2,550 at a temperature of
about 449 nm in cyclohexan

10

E161b

LUTEIN

colouring agent

The total colouring substance con-
tent for at least 4% calculated as
Lutein E1 cm 1% 2,550 at a tem-
perature of about 445 nm in chloro-
form/ethanol (10 + 90) or hex-
ane/ethanol/acetone (80 + 10 + 10)

10

El6lg

CANTHAXANTHIN

colouring agent

96% of total colouring substances
(in the form of canthaxanthin)

El 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

El162

BEET RED

colouring agent

Beet red content (in the form of
betanine) constitutes at least 0.4%
El cm 1% 1,120 at a temperature of

10
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about 535 nm in water solution un-
der pH 5
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 S5* 20* 1* 5%
HYDROXIDES black at least 68% of the total vol-
ume of iron expressed as iron
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% CTHS5KO?2 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 a temperature of 3 5 1 -
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ATE 105 °C
E214 ETHYL p- conserving agent 99.5% after 2 hours at a temperature
HYDROXYBENZO- 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 a temperature
HYDROXYBENZO- of 80 °C
ATE
E219 SODIUM METHYL p- | conserving agent 99.5% on anhydrous basis
HYDROXYBENZO-
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 least 24%
SO2
E222 SODIUM HYDRO- conserving agent, 32% w/w NaHSO3
GEN SULPHITE antioxidant
E223 SODIUM METABI- conserving agent, 95% Na2S205 and at least 64%
SULPHITE antioxidant SO2
E224 POTASSIUM ME- conserving agent, 90% K2S205 and at least at least
TABISULPHIT antioxidant 51.8% S0O2, and the rest 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% CaSO3 * 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 a litre (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/g,
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 mixtures with 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 I* 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 ACETIC ACID 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
(i1) 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 LACTIC ACID, 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 5
temperature of 105 °C
E282 CALCIUM PROPIONATE conserving agent | 99%, after drying within two hours at a 5
temperature of 105 °C
E283 POTASSIUM PROPIONATE | conserving agent | 99%, after drying within two hours at a 5
temperature of 105 °C
E290 CARBON DIOXIDE acidity regulator, | 99% g/g on gas basis -
propellant
E296 MALIC ACID, DL- acidity regulator 99.00% 5
E297 FUMARIC ACID acidity regulator 99.0% on anhydrous basis 5
E300 ASCORBIC ASID, L- antioxidant Ascorbic acid, after drying in vacuum 5
desiccator over sulphuric acid within
24 hours contains at least 99%
C6H806
E301 SODIUM ASCORBATE antioxidant Sodium ascorbate, after drying in vac- 5
uum desiccator over sulphuric acid
within 24 hours contains at least 99%
C6H706Na
E302 CALCIUM ASCORBATE antioxidant 34% of the total number of tocopherols 5
E303 POTASSIUM ASCORBATE | antioxidant
E304 ASCORBYL PALMITATE antioxidant
E 304 (i) | ASCORBYL PALMITATE 98% on dry basis 5
E 304 (ii) | ASCORBYL STEARATE 98% 5
E305 ASCORBYL STEARATE antioxidant 95% 2
E306 MIXED TOCOPHEROLS antioxidant 34% of the total number of tocopherols 5
CONCENTRATE
E307 ALPHA-TOCOPHEROL antioxidant 96% 2
E308 SYNTETHIC GAMMA- antioxidant 97% 5
TOCOPHEROL
E309 SYNTETHIC DELTA- antioxidant 97% 5
TOCOPHEROL
E310 PROPYL GALLATE antioxidant 98% on anhydrous basis 5
E311 OCTYL GALLATE antioxidant 98% after drying at a temperature of 5

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 GUAIAC RESIN 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 stances insoluble in 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 CITRIC ACID 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 -
(i1) 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 -
(i1) 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 -
(i) 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 -
(i1) Disodium tartrate. 99% on anhydrous basis 3 5 1 -
E336 POTASSIUM TARTRATES: | stabilizing agent
(i) Monopotassium tartrate 99% on anhydrous basis 5 1 -
(i1) Dipotassium tartrate. 99% on anhydrous basis 5 1 -
E337 POTASSIUM SODIUM stabilizing agent 99% on anhydrous basis 5 1 -
TARTRATE
E338 ORTHOPHOSPHORIC ACID | acidity regulator, | Phosphoric acid is commercially avail- 3* - 1* 1*
antioxidant able in the form of a water 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 a temperature of 60 °C 3 4 1 1
within an hour, and then at a tempera-
ture of 105 °C within four hours, con-
tains at least 97% of NaH2PO4
(i1) Disodium orthophosphate, After drying at a temperature of 40 °C 3 4 1 1
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within three hours, and then at a tem-
perature of 105 °C within five hours,
contains at least 98% of Na2HPO4

(iii) Trisodium orthophosphate. Anhydrous sodium phosphate and hy- 3 4 1 1
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 a temperature of 3 4 1 1
105 °C within four hours
(i1) Dipotassium orthophosphate, 98.0% after drying at a temperature of 3 4 1 1
105 °C within four hours
(iii) 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) Monocalcium orthophosphate, 95% on dry basis 3 4 1 1
(i1) 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
(i) 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
(i) Dimagnesium orthophosphate, 96% after ignition 3 4 1 1
(ii1) Trimagnesium orthophosphate. 98% of Mg3(P0O4)2 after ignition at - 4 - -
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4250
E350 SODIUM MALATES: | acidity regulator, water-retaining agent, emulsifying agent, stabilizing agent, emulsifying salt
(i) Sodium hydrogen malate, 98.0% on anhydrous basis 3 5 1
(i1) 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,
(i1) Potassium malate.
E352 CALCIUM MALATES: | acidity regulator, water-retaining agent, emulsifying agent, stabilizing agent, emulsifying salt
(1) Calcium hydrogen malate, 97.5% on anhydrous basis 3 5 1
(i1) 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 OXYSTEARIN antioxidant,
E400 ALGINIC ACID 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 Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5¢g 10g
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 Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5¢g 10 g
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 corresponds to 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- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5g 10g
maximum
5,000 Not al- Not al- 500
lowed lowed
E403 AMMONIUM 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 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 least 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 Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5¢g 10 g
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 Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, 5g 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 Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5¢g 10 g
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 agent
SEAWEED
Microbiological parameters:
QMA&OA Coli- salmo- Yeast, moulds CFU/g, maxi-
MO forms, in | nellae, in mum
CFU/g, S5¢g 10 g
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, salmonellae, in 10 g
insSg
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

Microbiological parameters: Xanthomonas campestris — cells are

absentinl g

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, in 10 g
inSg
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 Coli- salmo- | Yeast and moulds, CFU/g max-
MO forms, in | nellae, in imum
CFU/g, S5¢g 10 g
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
At least 97.0% of the total CoH1406 - 1 - -

(i) SORBITOL

glycitols and at least 91.0% of com-
pounds with the structural formula
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CH20H-(CHOH) n-CH20H, where n
of D-sorbitol is on anhydrous basis.
The term refers to glycitols integer less
than or equal to 4.
(i1)) 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 - -
(il)) KONJAC GLUCOMANNANE. Total cellulose: at least 95% of dry - 1 - -
weight
Microbiological parameters:
Coliforms, salmonellae, in 12.5 g
inSg
Not al- Not al-
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
CFUlg,

Coli-
forms, in
10g

Yeast and moulds, CFU/g maximum
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maximum
3,000 | Not al- 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) sorbitanmonolau-
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-
nopalmitate 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

(ii) AMIDATED PECTIN Content at least 65% of galacturonic
acid on ash-free and water basis after
acid and alcohol washing

E442 AMMONIUN SALTS OF 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 diphosphate; 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)

(i1) 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 least 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 (C6H100S5) 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
(i1) 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 (-OC2HS5) on dry ba-
sis (at the equivalent not over 2.6 of
ethoxyl group for anhydroglucose
block)
E463 HYDROXYPROPYL CEL- thickening agent, | Content at least 80. 5% of hydroxypro- 20
LULOSE emulsifying poxyl group (-OCH2CHOHCH3),
agent, stabilizing | equivalent to not over 4,6 hydroxypro-
agent pyl group for anhydroglucose block
ona anhydrous basis
E464 HYDROXYPROPYL ME- thickening agent, | Content at least 19% and not over 30% 20
THYL CELLULOSE emulsifying of metoxy group (-OCH3) and at least

agent, stabilizing
agent, carrying
agent

3% and not over 12%of hydroxypro-
poxyl 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 ethoxyl 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 (-OC2HS), 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 - - -
DROLYSED CARBOXY- stabilizing agent, | disaccharides, on dry basis
METYL CELLULOSE carrying agent
ENZYMATICALLY HYDROLYSED CELLULOSE GUM
E470 SALTS OF FATTY 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 SALTS OF 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% I* I* 10*
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ERIDES OF 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 ESTERS LACTIC AND emulsifying agent, stabilizing agent 3* 5% 1* 1* 10*
FATTY ACID OF GLYC-
EROL
E472¢ CITRIC AND FATTY ACID | emulsifying agent, stabilizing agent, carrying agent - 2% - - -
ESTERS OF GLYCEROL
E472d TARTARIC ACID ESTERS emulsifying agent, stabilizing agent 3* 5% 1* 1* 10*
OF MONO- AND DIGLYC-
ERIDES OF FATTY ACIDS
E472e DIACETYLTARTARIC emulsifying agent, stabilizing agent, carrying agent 3* S* 1* 1* 10*
AND FATTY ACID ESTERS
OF GLYCEROL
E472f MIXED TARTARIC, ACE- emulsifying agent, stabilizing agent, 3% 5% I* I* 10*
TIC AND FATTY ACID ES-
TERS OF GLYCEROL
E473 SUCROSE ESTERS OF emulsifying 80% 3* 5* 1* 1* 10*
FATTY ACIDS agent, carrying
agent
E474 SUCROGLYCERIDES 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 applies to 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 oleate).
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% I* 1* 10*
TERS OF FATTY ACIDS 85%
Note: * Note: the purity criterion applies to 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 oleate).
E479 THERMALLY OXIDIZED emulsifying agent
SOYABEAN OIL WITH
MONO- AND DIGLYC-
ERIDES OF 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 The total 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 - - - -
E491 SORBITAN MONOS- emulsifying The content at least 95% of a mixture 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 a mixture 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 a mixture 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
agent

of sorbitol, sorbitol and esters isosor-
bide

E495 SORBITAN MONOPALMI- | emulsifying The content at least 95% of a mixture 5 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 5 -
(ii) Sodium hydrogen carbonate, 99% on anhydrous basis 5 -
(iii) Sodium sesquicarbonate. between 35.0% and 38.6% of NaHCO3 5 -
and between 46.4% and 50.0% of
Na2CO03
E501 POTASSIUM CARBON- acidity regulator, stabilizing agent, carrying agent -
ATES:
(i) Potassium carbonate, 99.0% on anhydrous basis 5 -
(ii) Potassium hydrogen carbonate. The content at least 99.0% and not over 5 -
101.0% of KHCO3 on anhydrous basis
E503 AMMONIUM CARBON- acidity regulator, leavening agent
ATES:
(i) Ammonium carbonate, At least 30.0% and not over 34.0% of 5 -
NH3
(i) Ammonium hydrogen carbonate. 99.00% 5 -
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
(i) Magnesium hydrogen carbonate. Mg content at least 40.0% and not over 10 -
45.0% calculated as MgO
E507 HYDROCHLORIC ACID acidity regulator Hydrochloric acid is commercially 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 5 10
carrying agent
E509 CALCIUM CHLORIDE firming agent, 93.0% on anhydrous basis 10 -
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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
(i1)) SODIUM HYDROGEN SULPHATE 95.20% 5
E515 POTASSIUM SULPHATES acidity regulator, carrying agent
(1) POTASSIUM SULPHATE 99.00% 5
(i) 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 least 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 0.5
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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 alkali 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 10g
microor-
ganisms
CFU/g,

maximum

salmonellae, in 50 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)
ES52 CALCIUM SILICATE free-flowing The content on anhydrous basis: 3 5 1
agent, carrying - as SiO2 at least 50% and not over
agent 95%
- as CaO 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
(i) Magnesium trisilicate, Content at least 29.0% of MgO and at 3 5 1
least 65.0% of SiO2 on firing basis
(iii) Talc (Talc). 10 5 -
E554 SODIUM ALUMINOSILI- free-flowing agent | The content on anhydrous basis: 3 5 1
CATE - as Si02 at least 66.0% and not over
88.0%
- as AI203 at least 5.0% and not over
15.0%
ES55 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 Si02 at least 44.0% and not over
50.0%
- as AlI203 at least 3.0% and not over
5.0%
- as CaO at least 32.0% and not over
38.0
E558 BENTONITE free-flowing Montmorillonite content at least80% 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-HEXYLRESORCINOL antioxidant 98% on dry basis
E620 GLUTAMIC ACID, 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 GUANYLIC ACID 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, | The total 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 MICROCRYSTALLINE 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 1.5 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

E9%41 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 least 98% and The content, % (in

Ca salts not over 102% in terms of anhydrous terms of dry weight)

C6HI13NO3S

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
dry basis

E953 ISOMALT, ISOMALTITOL sweetening agent, | At least 98% of hydrogenated mono- - -
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-alpha-D- glu-
agent, glazing copyranosyl-D-mannitol on anhydrous
agent basis
E954 SACCHARIN and Na, K, Ca | sweetening agent
salts
954(i) SACCHARIN At least 99% and not over 101.0% on - -
dry basis
954(ii) CALCIUM SACCHARIN 99% after drying - -
954(iii) POTASSIUM SACCHARIN At least 99% and not over 101% on dry - -
basis
954(iv) SODIUM SACCHARIN At least 99% and not over 101% on dry - -
basis
E955 SUCRALOSE (TRI- sweetening agent | At least 98% and not over 102% in - -
CHLOROGALACTO- terms of the anhydrous basis
SUCROSE)
E957 THAUMATIN sweetening agent, | At least 15.1% of Nitrogen on dry ba- - -
taste and flavor sis, equivalent to at least 93% of a pro-
enhancer tein (N x 6.2)
Microbiological parameters:
The total Coliforms,in1 g
number of
aerobic
microor-
ganisms
CFU/g,
maximum
1000 Not al-
lowed
E959 NEOHESPERIDINE DIHY- sweetening agent | Neohesperidin content in terms of dry 3
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DROCHALCONE weight, at least 96%
E960 STEVIOL GLYCOSIDES sweetening agent | Steviol glycosides content, at least 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- Yeast, moulds CFU/g, maximum
forms), in | nellae, in
25¢g 25¢g
Not al- Not al- 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 OXYCHLO-
RIDE
E1413 PHOSPHATED DISTARCH | stabilizing agent, thickening agent, carrying agent 0.1
PHOSPHATE
El1414 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 | stabilizing agent, thickening agent, carrying agent 0.1
ADIPATE
E1440 HYDROXYPROPYL emulsifying agent, thickening agent, carrying agent 0.1
STARCH
E1442 HYDROXYPROPYL 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

Licorice root (Glycyrrhiza sp.)
extract

stabilizing agent, fo

aming agent

Soap root (Acantophyllum
sp.) extract

stabilizing agent,

foaming agent

Stevia (Stevia rebaudiana 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 Standards of the Application of Food Additives in Food Products for Child Nutri-

tion for Children of an Early Age

Table 1

Food Additives for Production of Human Milk Substitutes for Healthy Children of the First Year

of Age'

Food additive
(index E)

The maximum level in a ready-
prepared product

Acids, acidity regulators”

Citric acid (E330),

potassium citrate (E332),

sodium citrate (E331) —

separate or combined in terms of the acid

2 g/l

L(+)Lactic acid (E270)’

in accordance with TD

Phosphoric acid (E338),

potassium phosphate (E340),

sodium phosphate (E339) —

separate or combined as added phosphates in terms of P,Os

1 g/l

Antioxidants

L-Ascorbyl palmitate (E304)

10 mg/1

Tocopherol concentrate (E306),
alpha-tocopherol (E307),
gamma-tocopherol (E308),
delta-tocopherol (E309) —
separate or combined

10 mg/1

Emulsifying agents®

Lecithins (E322)

1 g/l

Mono- and diglycerides of fatty acids (E471)

4o/l

Citric acid and mono- and diglycerides esters of fatty acids (E472c):
for powder-like mixtures

for liquid mixtures containing partially hydrolyzed proteins, peptides or
amino acids

7.5 g/l
9 g/l

Sucrose esters of fatty acids (E473)
for products containing hydrolyzed proteins, peptides or amino acids

120 mg/1

Other food additives

Guar gum (E412) for products containing hydrolyzed proteins

1g/1

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 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
a ready-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 a ready-prepared product.

> — 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: lecithins (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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Table 2

Food Additives for Production of Subsequent Mixtures for Healthy Children Older than Five

Months of Age'

Index
Food additive (E)

The maximum level in a ready-
prepared product

Acids, acidity regulators’

Citric acid (E330),

potassium citrate (E332),

sodium citrate (E331) —

separate or combined in terms of the acid

2 g/l

L(+)Lactic acid (E270)’

In accordance with TD

Phosphoric acid (E338),

potassium phosphate (E340),

sodium phosphate (E339) —

separate or combined as added phosphates in terms of P205

1g1

Antioxidants

L-Ascorbyl palmitate (E304)

10 mg/1

Tocopherol concentrate (E306),
alpha-tocopherol (E307),
gamma-tocopherol (E308),
delta-tocopherol (E309) —
separate or combined

10 mg/1

Emulsifying agents*

Lecithins (E322)

1 g1

Mono- and diglycerides of fatty acids (E471)

4o/l

Citric acid and mono- and diglycerides esters of fatty acids (E472c):
for powder-like mixtures

for liquid mixtures containing partially hydrolyzed proteins, peptides or
amino acids

7.5 ¢/l
9 ¢/l

Sucrose esters of fatty acids (E473)
for products containing hydrolyzed proteins, peptides or amino acids

120 mg/1

Stabilizing agents’

Guar gum (E412)

1 g/l

Carob bean gum (E410)

1 g/l

Carrageenan (E407)

03 g/l

Pectins (E440)
for sour extra nutrition products

5g/l

Flavorings

Natural flavorings

in accordance with TD

Ethyl vanillin
for products based on grain and fruit®

50 mg/kg

Vanilla extract
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
a ready-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 a ready-prepared product.

> — 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: lecithins (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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Table 3

Food Additives for Production of Extra Nutrition Products for Healthy Children of the First Year
of Age and for Nutrition of Children from One to Three Years 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 (ES01),
sodium carbonates (E500) —

only as a leavening agent (for dough)

Extra nutrition products

in accordance with TD

Calcium carbonate (E170) —
only for pH regulation

Extra nutrition products

in accordance with TD

Citric acid (E330),

potassium citrates (E332),

calcium citrates (E333),

sodium citrates (E331) —

separate or combined, only for pH regula-
tion

Extra nutrition products

in accordance with TD

Fruit-based products with re-
duced sugar content (only E333)

in accordance with TD

Lactic acid (E270),

potassium lactate (E326),

calcium lactate (E327),

sodium lactate (E325) —

separate or combined, only for pH regula-
tion>*

Extra nutrition products

in accordance with TD

Hydrochloric acid (E507)

Extra nutrition products

in accordance with TD

Acetic acid (E260),

potassium acetate (E261),

calcium acetates (E263),

sodium acetate (E262) —

separate or combined, only for pH regula-
tion

Extra nutrition products

in accordance with TD

Malic acid (E296) —
only for pH regulation”

Extra nutrition products

In accordance with TD

o-Phosphoric acid (E338) — Extra nutrition products 1 g/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 1 g/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
(E4501) 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 palmitate (E304), Products containing fat, prod- 100 mg/kg
tocopherol concentrate (E3006), ucts out of grains, sponge cakes,
alpha-tocopherol (E307), dry bread crumbs
ramma-tocopherol (E308),
nenbra-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 5 g/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), Extra nutrition 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 2 g/kg
Tartaric acid (E334), Sponge cakes and dry bread 500 mg/kg
potassium tartrate (E336), crumbs residual
calcium tartrate (E354), quantity
sodium tartrate (E335) —
separate or combined?
Glucono delta-lactone (E575) Sponge cakes and dry bread 500 mg/kg
crumbs residual
quantity
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 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
a ready-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 a ready-prepared product.

? _ For manufacturing of extra nutrition products only L(+)- forms of lactic (E270), tar-
taric (E334), malic (E296) acids and salts thereof may be used.

3 — 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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Table 4

Food Additives for Production of Specialized Dietetic Products for Children Less Than Three

Years of Age"?

Food additive Products The maximum level in ready-
prepared products
Sodium alginate (E401) Special products of adjusted composition, 1g/1
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 7.5 g/l
glycerol (E472c) from birth
Liquid dietetic products for children from 9¢g/l
birth
Guar gum (E412) Products and liquid mixtures containing 10 g/1
hydrolyzed proteins, peptides or amino
acids, for children from birth
Carob bean gum (E410) Products for reduction of gastroesophag- 10 g/1
eal reflux, designated for children from
birth
Sodium carboxymethyl cellu- Products for dietetic correction of meta- 10 g/l
lose (E466) bolic disorders for children from birth
Starch octenyl succinate Child mixtures 20 g/l
(E1450)
Xantan gum (E415) Products based on peptides from or ami- 1.2 g/l
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 | Products with deliberately reduced pro- S5¢g/l
acids (E471) tein content for children from birth
Pectins (E440) Products applied in the events of gastro- 10 g/1
intestinal disorders
Propylene glycol- Special products designated for children 200 mg/1
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/1

(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 allowed 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 a ready-prepared product.

? _ 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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