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Third addendum to the first report of the 
Scientific Committee for Food 

on certain monomers and other starting 
substances to be used in the manufacturing of 

plastic materials intended to come into contact 
with foodstuffs 

(Opinion expressed 19th June 1991) 

Terms of reference 

To advise on the toxicological assessment of certain monomers which could migrate into food 
from plastic materials and articles intended to come into contact with foodstuffs. 

Background 

The Scientific Committee for Food ("the Committee") has already published various reports on 
toxicological assessment of certain monomers and other starting substances hereinafter referred 
to as "monomers" used in the manufacture of plastic materials and articles intended to come 
into contact with foodstuffs 1,2.3 which comply with the defmition of plastic materials and 
articles reported in the Directive 90/128/EEC 4. Subsequently the Commission of the 
European Communities has requested the Committee a) to evaluate an additional group of 
monomers; b) to re-evaluate some monomers for which additional data have been supplied or 
for which some inconsistencies appeared in the previous reports. The Annex lll lists in 
alphabetical and/or PM/REF (''EEC packaging material reference number") order all the 
substances examined in this report. 

Current Review 

1. The Committee was informed by the Commission that it is intended to regulate plastic 
materials and articles coming into contact with food by directives based on the principle 
of positive lists. 

In elaborating its advice the Committee has taken into consideration its toxicological 
guidelines established in 1976 s and revised in 1990 6. Each substance examined in this 
report was evaluated on the basis of information on its properties, on its use in plastic 
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materials and articles and of toxicity data submitted to the Committee. Unpublished data 
available to the Committee are listed among the references. Only the main sources of 
information on which it has based its assessment have been indicated. 

2. In some cases the evaluation of the Committee differs from that of the Council of 
Europe 7, because new toxicological data have become available for some of the listed 
substances subsequent to the publication of the Council of Europe report and because 
new scientific developments in toxicology, e.g. concerning genotoxicity, have been taken 
into consideration. 

3. For the purposes of this report the Committee has endorsed acceptable daily intakes 
(ADI) already established by this Committee or by JECFA. When JECFA ADis were 
used the Committee did not necessarily review the data base for the JECFA decision. 
Intake from packaging materials should be included within the quantity ingested from 
. food additive use. The Committee stresses that the acceptance of an ADI figure, in the 
context of this evaluation of monomers used in the manufacture of plastic materials does 
not necessarily mean the endorsement of the figure for food additive use. 

The Committee also endorsed provisional maximum tolerable daily intakes (PMTDI) or 
provisional tolerable weekly intakes (P1WI) set by JECFA for contaminants. In former 
times JECFA used the terminology "not limited". At the 18th JECFA meeting this 
classification was changed to "not specified" as this was found more appropriate. In line 
with the background for the latter decision SCF has for reasons of consistency used the 
classification "not specified" throughout. Some substances which have not been found 
acceptable for direct food uses may still be considered acceptable for inclusion in plastic 
materials since concentrations in food from migration would be so low as to be 
toxicologically acceptable. 

4. The Committee established tolerable daily intakes (TDI) where the data sufficed for this 
purpose and temporary TDis (t-TDI) where additional data are required. In selecting this 
approach the Committee was aware that the available toxicological data were less 
extensive than in the case of food additives (eg. reproduction, teratogenicity or 
mutagenicity data sometimes were incomplete or lacking.) Therefore, in establishing 
these TDis a particularly cautious approach was chosen involving the choice of a larger 
safety factor than usual. The Committee considered that some monomers which could 
migrate potentially from plastic materials and articles might also migrate from other 
materials, when present therein, iQto the same or other foods or might be ingested from 
other sources. The 1Dis need not be restricted in their applicability to substances used in 
plastic materials and articles. The 1Dis are valid equally if these substances are used as 
components in the manufacture of any other group of materials and articles for food 
packaging. 
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S. The Committee emphasises that, even when a monomer is toxicologically acceptable, 
for reasons of food quality, migration of such a substance into foods from plastic 

materials and articles should be as low as possible and therefore recommended that the 
fmished plastic materials and articles contain the lowest possible level of residual free 

monomer. This may also avoid a situation in which most of a IDI is taken up by a 

substance approved for use in plastic materials and articles and thus blocking its use in 
other packaging materials and articles, where it might also be technologically required. 

6. Conclusions on the toxicological assessment- with selected references - were prepared 
for those substances for which the Committee was able to express an opinion. The 
Committee considered that the assessment of substances in lists 6-9 posed a number of 
difficulties due to incompleteness or absence of data or because the data indicated that the 

substance might have toxic properties. 

7. List 4 contains some substances for which sensitive methods of analysis have been 

developed and for which very low migration limits have been set For other substances 

on List 4 similar sensitive methods should be developed so that appropriate low 
migration limits could be defmed. The Committee recommends that appropriate 
sensitive methods of analysis should be developed within three years of publication of 

this report 

8. The Committee considered that substances in List 6 for which data are lacking or are 
insufficient were suspected of having toxic properties. Those in List 6A are suspected of 
having carcinogenic properties, those in List 6B are suspected of having other toxic 
properties. Each substance listed in List 6A should in principle not be detectable in foods 

or in food simulants by an appropriate sensitive method for that substance. The 

Committee recommends that the information be supplied or that the appropriate 

toxicological tests be carried out as soon as possible. 

Lists 7 and 8 also contain substances of concern due respectively to the incompleteness 

or absence of data. 

9. The Committee recommends that for the substances in Lists 6-9 the requested data 

should be supplied in accordance with the timetable set out in the Appendix of this 

report. 

When additional studies are needed for the final evaluation this is indicated beside the 

substance by the word "Needed" together with a brief note of the studies required as 

follows: 

9.1 Hydrolysis data 

In some cases results of hydrolysis studies may justify a reduction in toxicological 
testing. This may arise when the chemical structure of monoesters suggests ready 
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hydrolysis into substances which are toxicologically acceptable and already in Lists 0, 1, 
2, or 3. Demonstration of hydrolysis may be carried out in foods or food simulants, 
representing the range of foods with which the substance may come into contact. 
Al~matively, or in cases where hydrolysis in food does not occur, hydrolysis can be 
evaluated in simulated saliva and/or gastrointestinal fluids. 

9.2 Mutagenicity studies 

In principle, the following three tests should be provided. 

i) a test for gene-mutations in bacteria; 

ii) a test for chromosomal aberrations in cultured mammalian cells; 

iii) a test for gene-mutations in cultured mammalian cells; under special 
circumstances another validated eukaryotic test detecting gene-mutations may be 
acceptable. 

For detection of chromosomal aberrations the Committee has chosen an in vitro test 
with cultured mammalian cells only, despite the fact that for many chemicals the in vivo 
micronucleus test will already have been ~rformed. The reason is that the micronucleus 
test may be relatively insensitive in comparison with the in vitro test with cultured 
mammalian cells. 

9.3 Peroxisome proliferation study 

A number of esters possess the potential of inducing proliferation of hepatic 
' 0 

peroxisomes and increased enzyme activity when administered at high dietary levels to 
rodents. The rodents have also reacted with an increase in hepatic adenomas and/or 
hepatic carcinomas. 

It is not known whether tumour development is casually related to peroxisome 
proliferation. However, peroxisome proliferation is one of the sensitive toxic responses 
to these compounds and is a marker for their hepatotoxicity. 

9.4 Neurotoxicity studies 

Neurotoxicity has been induced by numerous toxins of natural origin, solvents and 
organosphosphorus compounds. When compounds from the latter group have to be 
assessed, a study on neurotoxicity is essential. In this instance the hen is the animal 
model of choice. Other methods are more appropriate for other groups of substances. 

10. Whenever acids, phenols or alcohols have been evaluated, the assessment also includes 
aluminium, ammonium, calcium, iron, magnesium, potassium, sodium and zinc salts. 
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11. Substances for which the Committee was able to express an opinion are reported in 
Annex l Substances for which there was insufficient toxicological data to enable the 
Committee to express an opinion are reported in Annex II. Where CAS numbers are 
available these are specified to the left of the chemical name. 

12. Where the required data are not specified in the lists and for new substances the 
information needed in general for assessment has been set out elsewhere in guidelines 
by this Committee 6. The extent to which substances migrate into foods or in food 
simulants will detennine the amount and type of toxicity data which may be required. 

13. Annex 1: Substances for which the Committee was able to 
express an opinion 

Annex I consists of the following 6lists: 

(See abbreviations in paragraph 15) 

ListO 
Substances which may be used in the production of plastic materials and articles, eg. 
food ingredients and certain substances known from the intermediate metabolism in 
man and for which an ADI need not be established for this purpose. 

Listl 
Substances for which an ADI, a temporary ADI (t-ADI), a MIDI, a PMTDI, a P1WI 
or the classification "acceptable" has been established by this Committee or by JECFA 

List2 
Substances for which ami or a t-ID I has been established by this Committee. 

List3 
Substances for which an ADI or a IDI could not be established, but where the present 

use could be accepted. 

Some of these substances are self-limiting because of their organoleptic properties or are 
volatile and therefore unlikely to be present in the finished product For other substances 
with very low migration, a mi has not been set but the maximum level to be used in 
any packaging material or a specific limit of migration is stated. This is because the 
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available toxicological data would give a TDI which allows that a specific limit of 
migration or a composition limit could be fixed at levels very much higher than the 
maximum likely intakes arising from present uses of the monomer. 

List4 
Section 4A: Substances for which an ADI or a TDI could not be established, but 
which could be used if the substance migrating into foods or in food simulants is 
not detectable by an agreed·sensitive method (see also paragraph 7). 

Section 4B: Substances for. which an ADI or a TDI could not be established, but 
which could be used if the levels of monomer residues in materials and articles 
intended to come into contact with foodstuffs are reduced as much as possible. 

ListS 
Substances which should not be used. 

14. Annex II: Substances for which there were insufficient 
toxicological or technological data to enable the 
Committee to express an opinion 

Annex II consists of the following 5 lists: 

List6 

Substances for which there exist suspicions about their toxicity and for which data are 
lacking or are insufficient 
The allocation of substances to this list is mainly based upon similarity of structure with 
that of chemical substances already evaluated or known to have functional groups that 
indicate carcinogenic or other severe toxic properties. 

Section 6A: Substances suspected to have carcinogenic proportles. These 
substances should not be- detectable in foods or in food simulants by an 
appropriate sensitive method for each substance. 

Section 6B: Substances suspected, to have toxic properties (other than 
carcinogenic). Restrictions may be indicated. 
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List7 

Substances for which some toxicological data exist, but for which an ADI or a TDI 
could not be established. The required additional information should be furnished. 

ListS 

Substances for which no or only scanty and inadequate data were available. 

List9 

Substances and groups of substances which could not be evaluated due to lack of 
specifications (substances) or due to lack of adequate description (groups of substances). 
Groups of substances should be replaced, where possible, by individual substances 

actually in use. 

ListW 

"Waiting List". Substances not yet included in the Community lists. 

15. Abbreviations 

First part: 

ADI = Acceptable Daily Intake 

MTDI = Maximum Tolerable Daily Intake 

NS = Not Specified 

PMTDI = Provisional Maximum Tolerable Daily Intake 

PTWI = Provisional Tolerable Weekly Intake 

R = Restriction indicated. If not otheiWise indicated R: x mglkg 
means mg/kg of food or food stimulant 

TDI = Tolerable Daily Intake 

t-ADI = Temporary ADI 

t-IDI = Temporary TDI 
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Second part 

BmRA = 
CASNo = 

CIV0-1NO= 

EM 

FAO 

HRC 

IARC 

JECFA 

NTP 

RIVM 

sec 
SCF 

WHO 
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Appendix 

Timetable for the transmission of the data requested by the SCF 

Nota Bene: for a further explanation of data requested by the Committee, see the SCF toxicological 
guidelines 6. 

Deadline 1: 

• 

• 

Deadline2: 

• 
• 
• 

• 
• 

Deadline3: 

• 

1 year after the evaluation of the SCF 

Deadline for submission of the following data: 

notification to the Commission of the replacement of substances in List 9 by 
individual compounds; 

official request to the Commission in order to retain the substance in Section 
B,·awaiting the submission of the technical dossier. 

2 years after the evaluation of the SCF 

Deadline for submission of the following dat.fz: 
data on identity, chemical properties and stability, use authorizations; 

migration data (if the substance is listed in Lists 8 or 6); 

migration data (if the substance is listed in List 7 and the SCF requested these 
data alone or with toxicological data); 

hydrolysis data (in all cases where they are requested); 

mutagenicity tests . 

3 years after the evaluation of the SCF 
. 

Deadline for submission of the following data: 

28-day or ~day study (if only these data are requested); 

4 years after the evaluation of the SCF 

Deadline for submission of. the foUowing data: 

• 28-day or ~day study (if these data are requested together with migration data); 

S years after the ev-aluation of the SCF 

Deadline for submission of the following data: 

• reproduction study 

• teratology study 

7 years after the evaluation of the SCF 
• Deadline for submission of a long term study 
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ANNEX I 

SUBSTANCES FOR WinCH THE COMMITTEE WAS ABLE TO EXPRESS AN OPINION. 
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PM/REF 

12810 

12813 

12990 

14686 

14694 

14696 

14699 

14701 

17195 

17215 

17236 

17510 

18010 

t8no 

18900 

19470 

19515 

19518 

19526 

19533 

22350 

22770 

22785 

22791 

USTO 

Substances which may be used in the production of plastic materials 
Uld articles, e.g. food ingredients and certain substances known from 
the intermediate metabolism in man and for which an ADI need not be 

established for this purpose. 

~ NAME 

000506-30-9 Arachidic acid 

oom1-44-0 Arachidonic acid 

000112-85-6 Behenic acid 

008001-31-8 Coconut oil (food grade quality) 

008001-30-7 Com oil (food grade quality) 

Com oil fatty acids, and their dimera (food grade quality) 

008001-29-4 Cottoruced oil (food grade quality) 

Cottoruced oil fatty acids, and their dimcn (food grade quality) 

068424-45-3 Fatty acids, linaced oil 

Fatty acids, sunflower oil 

061790-37-2 Fatty acids, tallow 

029204-02-2 Gadoleic acid 

000110-94-1 Glutaric acid 

000142-62-1 a-Hexanoic acid 

000106-14-9 12-Hydroxyltcaric acid 

000143-07-7 Lauric acid 

000557-59-5 Lignoccric acid 

000060-33-3 Linoleic acid 

028290-79-1 Linolenic acid 

008001-26-1 Liruced oil (food grade quality) 

000544-63-8 Myriltic acid 

Olive oil fatty acids, and their dimen (food grade quality) 

000373-49-9 Palmitoleic acid 

Palm kernel oil fatty acids, and their dimen (food grade quality) 
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PM/REF 

22796 

22867 

23731 

23734 

24046 

24048 

24066 

24261 

24263 

24436 

24438 

24526 

24896 

24901 

26341 

26346 

LISTO 

Substances which may be used in the production of plastic materials 
and articles, e.g. food ingredients and certain substances known from 

the intermediate metabolism in man and for which an ADI need not be 
established for this purpose. 

~ NAME 

Palm oil fatty acidJ, and their dimen (food grade quality) 

000109-52-4 Pcntanoic acid 

008002-11-7 Poppyac:cd oil (food grade quality) 

Poppyac:cd oil fatty acidJ, and their dimcn (food grade quality) 

00801649-7 Pumpkinseed oil (food grade quality) 

Pumpkinseed oil fatty acids, and their dimers (food grade quality) 

Rapcsccd oil fatty acids, and their dimen (food grade quality) 

008001-23-8 Safflower oil (food grade quality) 

Safflower oil fatty acidJ, and their dimers (food grade quality) 

008008-74-0 Scaame oil (food grade quality) 

Scaame oil fatty acids, and their dimen (food grade quality) 

Soybean oil fatty acids, dimen (food grade quality) 

008001-21-6 Sunflower oil (food grade quality) 

Sunflower oil fatty acids, and their dimers (food grade quality) 

008024-09-7 Walnut oil (food grade quality) 

Walnut oil fatty acidJ, and their dimers (food grade quality) 
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LIST 1 

Substances for which an ADI, a t-ADI, a MTDI, a PMTDI, a PTWI or the 
classification •acceptable• has been established by this Committee 

or by JECFA. 

PM/REF ~ NAME 

14340 000124-38-9 Carbon dioxide 

14410 008001-79-4 Castor oil (food grade quality) 

17275 000064-1U Formic acid 

18115 031566-31-1 Glycerol monostearatc 

19460 000050-21-5 Lactic acid 

19965 006915-15-7 Malic acid 

19972 000087-78-5 Mannitol 

22763 000112-80-1 Oleic acid 

22780 000057-10-3 Palmitic acid 

23173 001314-5~3 Phosphoric anhydride 

24440 009000-59-3 Shellac 

24550 000057-11-4 Stcsric acid 

24820 000110-15-6 Succinic acid 

SCF OPINION 

ADI : not IJICCified. 
(JECFA, 23rd meeting, 1980) 

ADI : 0.7 mglkg b.w. 
(JECFA, 23rd meeting, 1979) 

Group ADI: 3 mglkg b.w. for formic acid and 
ethyl formate. 
QECFA, 17th meeting, 1973) 

ADI : not specified. 
(JECFA, 17th meeting, 1973) 

ADI : not specified. 
(SCF, 25th Series, 1990) 

ADI : not specified. 
(SCF, 25th Series, 1990) 

ADI: acceptable. 
(SCF, 16th Series, 1985) 

ADI : not IJICCified. 
(SCF, 25th Series, 1990) 

ADI : not ipCCified. 
(SCF, 25th Series, 1990) 

MTDI: 70 mglkg b.w. (expressed uP). 
(SCF, 25th Series, 1990) 

Acceptable. 
(SCF, 26th Series, 1992) 

ADI : not ipCCificd. 
(SCF, 25th Series, 1990) 

ADI : not specified. 
(SCF, 25th Series, 1990) 
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LIST2 

Substances for which a TDI or a t-TDI has been established by this Committee. 

rMIREF ~ 

10060 000075-07-0 Acetaldehyde 

10150 000108-24-7 Acetic anhydride 

10690 000079-10-7 Acrylic acid 

12280 

12670 

12970 

13620 

002035-75-8 Adipic anhydride 

002855-13-2 1-Amino-3-aminomethyl-3 ,5 ,5-trimethyl­
cyclohcxanc 

004196-95-6 Azelaic anhydride 

010043-35-3 Boric acid 

Sep OPINION 

TDI : 0.1 mglkg b.w. 
Toxicity profilca aimilar to mctaldehyde. A 
2-year oral rat atildy and a 3-gcneration oral rat 
ltUdy including teratogenicity with mctaldehyde. 

· The rcportl on naaal carcinogenicity after 
inhalation were camidered without relevance for 
effccu from oral intake of amaUer do~ca. 

Group TDI : included in the ADI not apccified 
for acetic acid. 
(SCF, 2Sth Serica, 1990) 

Group t-TDI: 0.1 mglkg b.w. pending re.ultl of 
ongoing teratogenicity ltUdica on acrylic acid. 
Available : a 90-day oral rat atudy, an oral 
reproduction atudy, 2-ycar oral rat and dog 
atudica with aceylic acid and an oral teratogenicity 
1tudy in rats with ethyl acrylate, 3-ycar oral rat 
and dog ltUdica with acrylic acid, cthylcneglycol 
monoester. 
(NTP; Union Carbide report N. 43-529 (26 
August 1980) and N. 43-528 (22 August 1980); 
RIVM report 65116008 (June 1984); report Dow, 
1967 and 1967; RIVM report 06-02-1990) 

Group TDI: 5 mglkg b.w. 
Included in group ADI for adipic acid. 

t-TDI : 0.1 mg/kg b.w. 
Available : 13-week oral rat ltUdy, 2 negative 
mutagenicity studica. (RIVM aummaey data, April 
1991) (CSIPM 921) 
Needed : in vitro chromosome aberration and 
gene mutation in mammalian ccU.. 

Group TDI : 3 mglkg b.w. 
Included in the group TDI for azelaic acid. 

Group TDI : 0.2 mglkg b.w. (expreued u B). 
Several 1hort-term, 90-day and 2-ycar oral rat 
studies, 38-Wcek and 2-ycar oral dog studics and 
a 3-gcneration oral rat 1tudy. A 2-ycar oral 
mouse carcinogenicity atudy. 
(Toxicol. Appl. Pharmacol. 1972, 23, 351-364, 
NTP report TR 324,26 March 1986) 

14441 064147-40-6 Castor oil, dehydrated (food grade quality) Group TDI : 0.7 mglkg b.w. bued on ADI for 

14446 

castor oil. 
(JECFA, 23rd meeting, 1979) 

Castor oil fatty acids (food grade quality) Group TDI : 0.7 mglkg b.w. bued on ADl for 
castor oil. 
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LIST2. 

Substances for which a TDI or a t-TDI has been established by this Committee. 

PM/REF ,CM NAME 

1S2SO 00011~1 1,4-Diaminobutanc 

1S69S 000461-SS-S Dicyanodiamide 

15970 000611-99-4 4,4'-Dihydroxybcnzophenonc 

16925 009004-57-3 Ethylccllulose 

18330 000057-09-0 Hexadccyltrimcthylammonium bromide 

18885 001137-42-4 4-Hydroxybenzophcnone 

SCF OPINION 

TDI : 0.6 mglkg b.w. 
28- and 90-Day oral rat ltudiCI, mutagenicity 
teats. 
(RIVM report 88/6788097003, 03-0S-1988) 

TDI : 1 mg/kg b.w. 
2-Ycar oral rat and dog atudiCI and AmcllCits. 
(American Cyanamide report, 1969) 

Group TDI : 0.1 mglkg b.w. (4,4'-dihydroxy­
benzophenone; 2,2 '-dihydroxy-4-mcthoxybenzo­
phenone; 2-hydroxy-4-hcxyloxybcnzophenonc; 
2-hydroxy-4-n-octyloxybcnzophenone) • 

. 90-Day oral rat ltudiCI (2,2'-dihydroxy-4-mc­
~xybenzophenone;2-hydroxy-4-mcthoxybenzo­

phenone; 2-hydroxy-4-n-octyloxybcnzophenonc), 
a 18-wcek oral dog atudy (2-hydroxy-4-n-octyl­
oxybenzophenonc)and 2-ycar rat and dog atudiCI 
(2-hydroxy-4-n-octyloxybenzophcnone), a repro­
duction ltudy (2-hydroxy-4-n-octyloxybenzophc­
none) plua mctaboliam. 
(J. Occup. Med. 1969, 11, 703, Food Coam.Tox. 
1972, 10, 41-SO, RIVM report October 1972) 

Group TDI : not apccified bued on group ADI 
( = not apccificd) for certain modified cclluloac. 
(JECFA, 3Sth meeting, 1989) 

TDI : 0.1 mglkg b.w. 
400-Day oral rat atudy. 
(RIVM report, September 1978) 

Group TDI : 0.01 mglkg b. w. (for benzophenone 
and hydroxybcnzophenonc). 
Available for benzophenone : 90-day oral rat · 
ltudy and mctabolilm atudy. 
(CIVO report R 3301, 1970) 

21190 000868-77-9 Mcthacrylic acid, 
cthylcneglycol 

monocatcr with Group t-TDI: 0.1 mglkg b.w. 

2277S 000144-62-7 Oxalic acid 

23200 000088-99-3 a-Phthalic acid 

23380 000085-44-9 Phthalic anhydride 

24075 000141-22-0 Ricinoleic acid 

Sec rcfcrcnCCI for mcthacrylic acid. 

TDI : 0.1 mglkg b.w. 
2-Ycar oral rat atudy, obacrvationa in man. 
(J. Am. Pharm. Ala., 1947, 36, 217-219, Patty) 

Group TDI : 1 mg/kg b.w. 
Included in the group TDI for phthalic anhydride. 

Group TDI : 1 mglkg b.w. 
(SCF, 17th ScriCI, 1986) 

TDI : 0.7 mglkg b.w. baaed on ADl for cutor 
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LIST2 

Substances for which a TDI or a t-TDI has been established by this Committee. 

PM/REF CAS NAME 

24430 002561-88-8 Scbaeic anhydride 

24850 000108-30-S Succinic anhydride 

25910 0248()()....4.4...0 TripropyJenegJycol 

SCF QPINION 

oil. 
(SCF, 7th Scricl, 1978) 

Group TDI: 3 mglkg b.w. 
Included in the group TDI for acbacic acid. 

TDI : not BpCCificd bucd on ADI for auceinie 
acid. 

Group TDI : 1.5 mg/kg b.w. (with 
polypropylenegJycoJ and dipropyleneglycol). 
Sec referencea for dipropyleneglycol. 
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LIST3 

Substances for which an ADI or a TDI could not be established 
but where the present use could be accepted • 

PM/REF CAS NAME . SCF OPINION 

12375 

13000 

13530 

13840 

14170 

15065 

15100 

16410 

16701 

16775 

18070 

18150 

18310 

18780 

19968 

22150 

Alcohols, aliphatic, monohydric, saturated, 90-Day oral atudiea, metabolic and/or 
linear, primary (C4-C22) mutagenicity atudiea with aome aubatancea out of 

the aroup. 

001477-55-0 1 ,3-Bcnzcnedimethanamine 

038103-06-9 2,2-Bis(4-hydroxyphenyl)propane bia­
(phthalic anhydride) 

000071-36-3 1-Butanol 

000106-31-0 Butyric anhydride 

009000-16-2 Dammar 

000112-30-1 1-Dccanol 

000061-68-5 Dimethyl aulphoxide 

000112-53-8 1-Dodccanol 

000112-86-7 Erucic acid 

000108-55-4 Glutaric anhydride 

000111-70-6 1-Hcptanol 

036653-82-4 1-Hexadccanol 

000111-27-3 1-Hcxanol 

000141-82-2 Malonic acid 

000691-37-2 4-Mcthyl-1-pcntene 

R : 0.05 mglkg. 
Mutagenicity teata are negative and migration ia 
very low (leaa than 5 ppb). 

R : 0.05 mglkg. 
1-Month oral rat atudy, 3 mutagenicity teata and 
migration data. · 
(RIVM doc. 90/678908/010) 

Sec refcrcncca for • Alcohols, aliphatic, 
monohydric, aaturated, linear, primary (C4-C22)• 
in same list. 

Hydrolyaea to corresponding acid. 

Natural wax. Purity to be apccified. 

Sec refcrcncea for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)• 
in same list. 

DMSO ia uaed u a carrier of drug• to facilitate 
akin penetration. 

Sec refcrcncea for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)• 
in same lilt. 

Occun in amall amounta in aome vegetable oila. 

Hydrolyaea to corresponding acid. 

Sec referencea for • Alcohols, aliphatic, 
monohydric, aaturated, linear, primary (C4-C22)• 
in aamc list. 

Sec refcrcncea for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)• 
in same lilt. 

Sec refcrencea for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)• 
in same list. 

Occun in planta. 

R : 0.020 mglkg. 
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PM/REF tM 

LIST3 

Substances for which an ADI or a TDI could not be established 
but where the present use could be accepted. 

Sep QPINION 

28- and 90-Day oral rat atudica. Amca teat 
negative, cytogcnicity atudy doubtful. 
(RIVM summary, 1990-02-22) 

22450 009004-70..0 Nitrocelluloac (SCF, 6th Serica, 1978) 

22480 000143-08-8 1-Nonanol Sec referencca for • Alcohols, aliphatic, 
monohydric,aaturated,linear, primary (C4-C22)" 
in aame list. 

22555 000112-92-5 1-0ctadccanol Sec references for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)" 
in aame list. 

22600 000111-87-5 1-0ctanol Sec references for "Alcohols, aliphatic, 
monohydric, aaturated,linear, primary (C4-C22)" 
in aame list. 

22766 000143-28-2 Oleyl alcohol Precursor of oleic acid. 

22870 000071-41-0 1-Pentanol Sec references for • Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)" 
in aame list. 

24250 009()()6.()4..6 Rubber, natural Migration unlikely. 

24270 000069-72-7 Salicylic acid Naturally occurcd in food in low concentration. 

2447S 001313-82-2 Sodium sulphide Organoleptically aclf limiting. 

24887 006362-79-4 S-Sulphoiaophthalic acid, monosodium aah R: 0.05 mglkg. 
3 Mutagenicity tests negative; migration leas than 
0.05 mglkg. 
(RIVM summary data, 28.05.1991, CS/PM/968) 

25070 000112-72-1 1-Tctradccanol Sec references for "Alcohols, aliphatic, 
monohydric, saturated, linear, primary (C4-C22)" 
in aame list. 
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LIST 4A 

Substances for which an ADI or a TDI could not be established but 
which could be used if the substance migrating into foods or in 
food simulants is not detectable by ui agreed sensitive method. 

~MIREF CAS NAME 

12788 002432-99-7 11-Aminoundccanoic acid 

Sep OPINION 

Carcinogenic in rata and possibly in mice. 
(NTP Tcchn. Rep. Series N.216, May 1982) 

13510 001675-54-3 2,2-Bis(4-hydroxyphenyl)propane bis- IARC only considers published data; several 
(2,3-epoxypropyl) ether unpublished data exist showing the potential 

carcinogenicity of this substance. 

18250 000115-28-6 HClW:blorocndomethylenc:tctrahydrophthalic Cancct in lung and liver of rata and mice, 
acid positive in mutagenicity atudy in mouse 

lymphoma cella. 
(NTP Tcchn. Rep. 304, NIH publ., 87-2560, 
April1987) 

18280 000115-27-5 HClW:blorocndomethylcnctctrahydrophthalic Hydrolyaca easily to acid known for induction of 
anhydride lung cancer. 

18430 000116-15-4 Hcxafluoropropylene 

21823 000598-09-4 2-Methylepichlorohydrin 

21940 000924-42-5 N-Methylolacrylamide 

23050 000108-45-2 1,3-Pbcnylencdiaminc 

23125 000103-71-9 Phenyl isocyanate 

23230 000131-17-9 Phthalic acid, diallyl ester 

25208 026471-62-5 Toluene diiaocyanate 

26010 000593-60-2 Vinyl bromide 

Mutagenicity atudica in vitro and in vivo, auapcct 
of gcnotoxicity. 

Chemical atructurc similar to epichlorohydrin, 
which ia highly toxic and which induces 
forcatomach tumours in rata after oral 
administration. 

Gcnotoxic carcinogen. 
(lUVM report, 04-03-1991) 

Since the data on carcinogenicity by the oral route 
were inadequate and the subatancc demonstrated 
aome genotoxic potential, it ia only acceptable for 
uac provided there ia no detectable migration into 
food by an agreed acnaitive method. 

laocyanatca can hydrolyse to corresponding 
aminca. 
Some aromatic aminca arc carcinogenic. 

Gcnotoxic carcinogen (mouse and rat). 
(IUVM doc. 91/679112/001) 

Sec references for 3,3'-dimethyl- 4,4-diiaocyana­
tobiphenyl. 

IARC hu clusificd vinyl bromide u 
•carcinogenic for animala•. 
(IARC Monograph, vol.39, 1987). 
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LIST 4B 

Substances for which an ADI or a TDI could not be established, but which could be used 
if the levels of monomer residues in materials and articles intended to come into contact 

with foodstuffs are reduced as much as possible. 
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LISTS 

Substances which should not be used. 

PM/REF ~ NAME SCF OPINION 

13290 000079-94-7 2,2-Bis(3 ,5-dibromo-4-hydroxyphcnyl)pro-
pane 

21925 0001 09-()2-4 N-Mcthylmorpholinc 

22345 013732-62-2 Morpholinc p-tolucnesulphonatc 

25035 013810-83-8 Tctrabromophthalic acid 

25040 005411-70-1 Tctrabromoterc:phthalic acid 
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ANNEX II 

SUBSTANCES FOR WinCH THERE WERE INSUFFICIENT TOXICOLOGICAL OR TECH­
NOLOGICAL DATA TO ENABLE THE COMMITTEE TO EXPRESS AN OPINION. 

LIST6 

Substances for which there exist suspicions about their toxicity and for which 
data are lacking or are insufficient. 

LIST 6A 

Substances suspected to have carcinogenic properties. These substances 
should not be detectable in foods or in food simulants by an appro­

priate sensitive method for each substance. 

LIST 6B 

Substances suspected to have toxic properties (other than carcinogenic). 
Restrictions may be indicated. 
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PM/REF 

10160 

10162 

10660 

10720 

11260 

12140 

12160 

12265 

12610 

12640 

12653 

12657 

12800 

13177 

13313 

13460 

13485 

13780 

13932 

13960 

13990 

13996 

13998 

LIST6A 

Substances suspected to have carcinogenic properties. These substances 
should not be detectable iD foods or iD food simulants by an appro­

priate sensitive method for each substance. 

.eM NAME SCf OPINION 

002206-94-2 alpha-Acetoxyatyraac 

010521-96-7 bcta-Acetoxyatyrcnc 

015214-89-8 Ac.ryJamidomcthylpropancaulpbonic acid 

000999-55-3 Ac.rylic acid, allyl cater 

000106-90-1 Ac.rylic acid, 2,3-cpoxypropyl e1tcr 

003130-19-6 Adipic acid, bil(3,4-epoxycyclohc:xylmethyl) 
eltcr 

002991H>4-1 Adipic acid, diallyl ester 

004074-90-2 Adipic acid, divinyl e1tcr 

000107-1~ Allyl alcohol 

000106-92-3 Allyl 2,3-cpoxypropyl ether 

028655-62-1 2-(Allyloxy)bcnzyl alcohol 

001746-13-0 Allyl phenyl ether 

000062-53-3 Aniline 

000121-46-0 Bicyclo[2.2.1]hcpta-2,5-dicnc 

0024~ Bia(2,3-cpoxypropyl) butyl ether 

054208-63-8 Bis(2-hydroxyphcnyl)methane bil-
(2,3-cpoxypropyl) ether 

071033-08-4 2,2-Bis( 4-bydroxyphcnyl)propane bis-
[3-butoxy-2-(2,3-cpoxypropoxy)propyq 
ether 

002425-79-8 1,4-Butancdiol bia(2,3-cpoxypropyl) ether 

000598-32-3 3-Butcn-2-ol 

001852-16-0 N-(Butoxymethyl)acrylamide 

005153-77-S N-(Butoxymethyl)mctbac.rylamidc 

? N-Butylacrylamidc 

000107-58-4 N-tcrt-Butylacrylamidc 
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1M/REF 

14035 

14545 

14560 

14585 

14705 

14800 

14815 

14839 

14910 

15027 

15406 

15755 

16136 

16138 

16180 

16398 

16690 

16752 

16755 

16765 

16770 

LIST 6A 

Substances suspected to have carcinogenic properties. These substances 
should not be detectable in foods or in food simulants by an appro­

priate sensitive method for each substance. 

CAS ~ SCF OPINION 

001746-23-2 4-tcrt-Butylstyrene 

Chlorobutadiene 

000126-99-8 2-Chloro-1 ,3-butadiene All data considered show that chloroprcnc is 
hepatotoxic, teratogenic, mutagenic, and causes 
chromosomal abnonnalities in exposed workers. 
It affects testicular function in man and animals. 

000110-75-8 Chlorocthyl vinyl ether 

000271-89-6 Coumarone 

003724-65..0 Crotonic acid Needed : 90-day oral study, mutagenicity studies 
and migration data. 
(SCF, 17th Series, 1986) 

020474-93-5 Crotonic acid, allyl ester 

000623-68-7 Crotonic anhydride Needed : infonnation on crotonic acid. 
(IARC, 1989, 47, 151-169) 

000108-94-1 Cyclohcxanone 

000111-78-4 1 ,5-Cyclooctadiene Insufficient mutagenicity studies available. 

? N ,N-Dibutylacrylamide 

? N ,N-Dicthylacrylamidc; 

016753-62-1 Dimcthoxy(methyl)vinylsilane 

002680..03-7 N ,N-Dimethylacrylamide 

005205-93-6 N-(Dimethylaminopropyl)mcthacrylamid~ 

052561-72-5 2,2-Dimethylpropionic acid, 2,3-epoxy-
propyl ester 

001321-74-0 Divinylbcnzcne 

002386-87..0 3,4-Epoxycyclohcxanccarboxylic 
3,4-cpoxycyclohexylmethyl eSter 

acid, 

000556-52-5 2,3-Epoxypropanol 

000122-6G-1 2,3-Epoxypropyl phenyl eth~f 

002210-79-9 2,3-Epoxypropyl o-tolyl ether 
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LIST 6A 

Substances suspected to have carcinogenic properties. These substances 
should DOt be detectable in foods or in food simulants by an appro­

priate sensitive method for each substance. 

PM/REF ~ NAME SCf OPINION 

16900 013036-41-4 N-(Ethoxymethyl)acrylamide 

1706S 002461-1U 2-Ethylhexyl2,3-epoxypropyl ether 

17320 002807-54-7 Fumaric acid, diallyl eater 

18120 000107-22-2 Glyoxal 

18325 007320-37-8 1,2-Hcxadecylcne oxide 

18905 002628-17-3 4-Hydroxystyrcne 

19030 016669-59-3 N-(lsobutoxymethyl)acrylamide 

19045 004548-27-0 N-(lsobutoxymcthyl)mcthacrylamide 

19245 007534-42-1 N-(lsopropoxymethyl)acrylamidc 

19330 00774843-8 Itaconic acid, 2,3-cpoxypropyl diester 

19360 ? Itaconic acid, 2,3<pOxypropyl monoeatcr 

19570 000999-21-3 Maleic acid, diallyl ester 

19900 002424-58-0 Maleic acid, monoallyl cater 

19990 000079-39-0 Methacrylamidc 

20005 051410-72-1 Mcthacrylamidopropyltrimethylammonium 
chloride 

20050 000096-05-9 Mcthacrylic acid, allyl cater 

20590 000106-91-2 Mcthacrylic acid, 2,3<pOxypropyl eater 

21115 000816-74-o Methacrylic acid, methallyl ester 

21520 001561-92-8 Methallylsulphonic acid, sodium salt 

21580 003644-11-9 N-(Mcthoxymethyl)acrylamidc 

21610 003644-12-0 N-(Methoxymethyl)methacrylamidc 

21630 001187-59-3 N-Methylacrylamide 

21790 000110-26-9 Methylencbisacrylamidc 

21837 001116-90-1 4-Methyl-1,4-hexadienc 

21970 000923-02-4 N-Methylolmcthacrylamidc 
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PM/REF 

22210 

22300 

22330 

22335 

22424 

22842 

22844 

22846 

22855 

22932 

22937 

23960 

23970 

24760 

24890 

25030 

25067 

25170 

25390 

25405 

25435 

25445 

25554 

~ 

LIST 6A 

Substances suspected to have carcinogenic properties. These substances 
should not be detectable in foods or in food si.mulants by an appro­

priate sensitive method for each substance. 

NAME SCF OPINION 

000098-83-9 alpha-Methylatyrcne Needed 90-day oral ltUdy, 
physicochemiCal state and migration data. 

000078-94-4 Methyl vinyl ketone 

001822-74-8 Methyl vinyl thioether 

028693-00-7 Monochloroacetic acid, eater with 
5-(hydroxymethyl)-bicyclo[2.2.1]hept-2-a~e 

026761-45-5 Ncodccanoic acid, 2,3-cpoxypropyl ester 

002590-16-1 Pcntaecythritol diallyl ether 

? Pcntaecythritol monoallyl ether 

001471-17-6 Pcntaerythritol triallyl ether 

017704-22-2 2,4,6,8,10-Pentamethyl-2,4,6,8,10-penta-
vinylcyclopcntaailoxane 

001187-93-5 Perfluoromethyl perfluorovinyl ether 

001623-05-8 Pcrnuoropropylperfluorovinylether 

038779-95-2 N-(Propoxymethyl)acrylamide 

? N-Propylacrylamide 

026914-43-2 Styrcnesulphonic acid 

Sulphosuccinic acid, monoallyl eater, salta 

016646 44 9 Tctra(allyloxy)cthane 

021964-49-8 1,13-Tctradccadiene 

006147-62-2 1,1,5,5-Tetrakis[4-(2,3-cpoxypropoxy)ph~ 

nyl]pcntane 

000101-37-1 Triallyl cyanurate 

001025-15-6 Triallyl isocyanurate 

Trichlorobutadiene 

000075-94-5 (frichloro )vinylsilane 

016715-84-7 Trimcthallyl cyanurate 

purity, 
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PM/REF 

25556 

25560 

25645 

25135 

25825 

25920 

25930 

25933 

25990 

26000 

26020 

26095 

26140 

26170 

26200 

26215 

26217 

26230 

26245 

26260 

26292 

2630S 

26320 

UST6A 

Substances suspected to havo carcinogenic properties. Theso substances 
should not be detectable in foods or. in food simulanta by an appro­

priate &eDSitivo method for each substance. 

.tM NAME SCF OPINION 

006291-95-8 Trimethallyl ilocyanurate 

068092-72-8 Trimethoxy-N-{vinylbenzylaminocthyl)-3-
aminopropylailanc 

000682-09-7 1,1,1-TrimethyJolpropane cliallyl ethel' 

000682-11-1 1,1,1-Trimethylolpropane monoallyl cthet' 

000682~ 1,1,1-Trimethylolpropane triallyl ethel' 

002451-62-9 1 ,3 ,5-Tria(2,~xypropyl)-1 ,3,5-triazino-
2,4,6(1H,3H,5H)-trione 

001067-53-4 Tria(2-methoxyethoxy)vinylailane 

096195-81-2 Tria(1-methoxyiaopropoxy)vinylailane 

000689-97-4 Vmylacctylene 

003048-64-4 S-Vinylbicyclo[2.2.1]hcpt-2-ene 

001484-13-5 N-Vmylc:ubazole 

000015-02-5 Vinyl fluoride (IARC Monograph, vol. 39, 19'7) 

000075-38-7 Vinylidene fluoride 

003195-78-6 N-Vinyl-N-mcthylacctamide 

002867-48-3 N-Vinyl-N-methylfonnamide 

0001()()..69..6 2-Vinylpyridine 

000100-43-6 4-Vinylpyridine 

000088-12-0 Vinylpyrrolidone 

Vinylailane 

001184-84-S Vmylaulphonic acid 

000622-97-9 p-Vinyholuene 

000078-08..0 Vinyltricthoxyailane 

002768-02-7 Vinyltrimcthoxyailane 
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LIST 6B 

Substances suspected to have toxic properties (other than carcinogenic). 
Restrictions may be indicated. 

~MIREF ~ NAME 

12190 000105-97-S Adipic acid, di-n-decyl eater 

12220 027178-16-1 Adipic acid, diiaodecyl eater 

12235 000627-93-0 Adipic acid, dimethyl eater 

12250 000123-79-S Adipic acid, di-n-octyl eater 

12850 029602-44-6 Azelaic acid, bia(2-hydroxyethyl) eater 

12910 001732-10-1 Azelaic acid, dimethyl eater 

12940 004080-88-0 Azelaic acid, dipbenyl ester 

24340 002432-89-S Scbacic acid, didecyl ester 

24370 000106-79-6 Scbacic acid, dimethyl ester 

24400 002918-18-S Scbacic acid, diphenyl ester 

SCF OPINION 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation lludy, reproduction, teratogenicity 
and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : specification~, 90-day oral atudy, 
peroxilome proliferation llUdy, reproduction, 
teratogenicity and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral lltudy, peroxisome 
proliferation lltudy, reproduction, teratogenicity 
and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation atudy, reproduction, teratogenicity 
and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation lltudy; reproduction, teratogenicity 
and mutagenicity lltudiea. 

Group R: 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation atudy, reproduction, teratogenicity 
and mutagenicity llUdiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, reproduction, 
teratogenicity and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation atudy, reproduction, teratogenicity 
and mutagenicity lltudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, peroxilome 
proliferation atudy, reproduction, teratogeni9ity 
and mutagenicity atudiea. 

Group R : 0.025 mglkg b.w. 
Needed : 90-day oral atudy, reproduction, 
teratogenicity and mutagenicity atudiea. 
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LIST7 

Substances for which some toxicological data exist, but for which an ADI 
or a TDI could not be established. The required additional information 

should be furnished. 

f'MIREF .eM NAME 

10180 000556-08-1 p-(Acctyla.mino )benzoic acid 

11230 002439-35-2 Acrylic acid, 2-{dimethyla.mino)ethyl cater 

11245 002156-97-0 Acrylic acid, dodccyl cater 

11520 002918-23-2 Acrylic acid, 2-hydroxyisopropyl cater(= 
acrylic acid, 2-hydroxy-1-mcthylethyl cater) 

11845 ? Acrylic acid, mono eater with 
pcntapropyleneglycol 

11875 004813-57-4 Acrylic acid, octadccyl cater 

12370 Alcohols, aliphatic, monohydric, saturated, 
primary, accondary or tertiary (C4-C22) 

13120 000769-78-8 Benzoic acid, vinyl cater 

14002 000098-73-7 p-tcrt-Butylbcnzoic acid 

14050 000111-34-2 Butyl vinyl ether 

14080 000926-02-3 tcrt-Butyl vinyl ether 

14836 014861-06-4 Crotonic acid, vinyl ester 

15020 002182-55-0 Cyclohcxyl vinyl ether 

15160 000165-05-9 Dccyl vinyl ether 

15790 000111-40-0 Diethylcnc:triamine 

16400 0033TI-92-2 2,2-Dimethylpropionic acid, vinyl cater 

'17040 000149-57-5 2-Ethylhexanoic acid 

17050 000104-76-7 2-Ethyl-1-hcxanol 

Sep OPINJON 

Needed : 28-day oral ltudy, hydrolyais and 
migration data. 

Needed : hydrolyais data, 

Needed : hydrolyais data. 

Needed : hydrolyais data. 

Needed : hydrolyais data. 

Needed: hydrolyais data. 

Needed : actual uac, 28-day oral atudy of one 
lower and one higher alcohol. 

Needed : hydrolyais data. 

Available : aome data at RlVM. 
Needed : migration and mutagenicity atudiea. 

Needed : bydrolyais data. 

Needed provided hydrolysis can be 
demonstrated, data on tert-butanol arc rcqucatcd. 

Needed provided hydrolysis can be 
dcmonatratcd, data on crotonic acid arc rcqueatcd. 

Needed provided hydrolysis can be 
dcmonatratcd, data on cyclohexanol arc rcqueatcd. 

Needed : hydrolysis data. 

Available: acveral mutagenicity atudica negative, 
3-month oral rat atudy inaufficient for Cltablilhing 
NOEL. 
(RIVM 90/678608/009) 

Needed provided hydrolysis can be 
dcmonatratcd, data on 2,2-dimcthylpropionic acid 
arc rcqueatcd. 

Needed : 90-day oral rat atudy, mutsgenicity 
atudiea and migration data. 

Needed : 90-day oral atudy, teratogenicity atudy 
and migration data. 
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LIST7 

Substances for which some toxicological data exist, but for which an ADI 
or a TDI could not be established. The required additional information 

should be furnished. 

NAME 

17080 000103-44-6 2-Ethylhcxyl vinyl ether 

17140 000109-92-2 Ethyl vinyl ether 

17365 002402-S8-6 Fumaric acid, didodecyl ester 

1738S ? Fumaric acid, diheptyl ester 

17390 019139-31-2 Fumaric acid, dihexyl ester 

17394 000624-49-7 Fumaric acid, dimethyl ester 

17398 007283-68-3 Fumaric acid, dioctadecyl ester 

17401 002991-SS-5 Fumaric acid, dioctyl ester 

17404 ? Fumaric acid, dipentyl ester 

17407 01459S-3S-8 Fumaric acid, dipropyl ester 

17473 016062-88-7 Fumaric acid, monobutyl ester 

17476 002459-0S-4 Fumaric acid, monoethyl ester 

17479 ? Fumaric acid, monoheptyl ester 

17482 04S12S-88-0 Fumaric acid, monohexyl ester 

1748S 002756-87-8 Fumaric acid, monomethyl ester 

17488 ? Fumaric acid, monooctyl ester 

17491 ? Fumaric acid, monopentyl ester 

17494 ? Fumaric acid, monopropyl ester 

18340 000822-28-6 Hexadecyl vinyl ether 

18820 OOOS92-41-6 1-Hexene 

19060 000109-S3-S Isobutyl vinyl ether 

19480 002146-71-6 Lauric acid, vinyl ester 

SCf OPINION 

Needed provided hydrolysis can be 
demonstrated, data on 2-ethylhexanol arc 
requested. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed: hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolyais data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Needed : hydrolysis data. 

Available: 3 mutagenicity tests negative. 
(RIVM summary data, 14-02-1991). 
Other data (migration data, 90-day study and 
bioaccumulation) arc in preparation. 

Needed provided hydrolysis can be 
demonstrated, data on iaobutanol arc requested. 

Needed : hydrolysis data. 
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PMIREF 

19670 

19680 

19790 

19795 

19915 

19933 

19939 

19942 

19943 

19945 

19949 

19952 

19955 

20068 

20015 

20530 

20928 

20935 

20940 

20945 

20950 

21180 

21205 

LIST7 

Substances for which some toxicological data exist, but for which an ADI 
or a TDI could not be established. The required additional information 

should be furnished. 

~ NAME SCf QPINION 

031983-42-3 Maleic acid, diheptyl cater Needed : hydroly•il data. 

016064-83-8 Maleic acid, dihexyl eater Needed : hydroly•il data. 

010099-71-5 Maleic acid, dipcntyl eater Needed : hydroly1il data. 

002432-63-5 Maleic acid, dipropyl ester Needed : hydrolysil data. 

000925-21-3 Maleic acid, monobutyl ester Needed : hydrolysil data. 

003990-03-2 Maleic acid, monocthyl eater Needed : hydrolysil data. 

01542~3-4 Maleic acid, monoheptyl eater Needed : hydrolysil data. 

01542~1-2 Maleic acid, monohexyl ester' Needed : hydrolysil data. 

000924-83-4 Maleic acid, monoilopropyl cater Needed : hydrolysil data. 

003052-50-4 Maleic acid, monomethyl eater Needed : hydrolysil data. 

00237~71-0 Maleic acid, monooctyl eater Needed : hydroly1il data. 

0154~79-8 Maleic acid, monopcntyl cater Needed : hydroly1il data. 

000925-03-1 Maleic acid, monopropyl cater Needed : hydrolysil data. 

045294-1U Mcthacrylic acid, arachidyl cater Needed: hydrolysil data. 

016669-27-5 Methacrylic acid, behenyl ester Needed : hydrolysil data. 

002867-47-2 Mcthacrylic acid, 2-(dimcthylamino)cthyl Needed: hydrolysil data. 
eater 

005459-37-0 Mcthacrylic acid, heptyl eater Needed : hydrolysis data. 

002495-27-4 Mcthacrylic acid, hexadccyl eater Needed : hydrolysis data. 

000142-09~ Mcthacrylic acid, he:xyl ester Needed : hydrolysis data. 

004664-49-7 Mcthacrylic acid, 2,-hydro:xyisopropyl cater Needed : hydrolysis data. 
(= mcthacrylic acid, 2-hydroxy-1-mcthyl-
ethyl eater) 

000923-26-2 Mcthacrylic acid, 2-hydroxypropyl cater Needed : hydrolysis data. 

002351-43-1 Methacrylic acid, monoester with Needed : hydroly1is data. 
diethyleneglycol 

025736-86-1 Mcthacrylic acid, monoester with Needed : hydrolysil data. 
polyethylencglycol 
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LIST7 

Substances for which some toxicological data exist, but for which an ADI 
or a TDI could not be established. The required additional information 

should be furnished. · 

,MIREF ~ NAME 

21415 002549-53-3 Mcthacrylic acid, tctradccyl eater 

21640 000078-79-5 2-Methyl-1 ,3-butadiene 

22270 000107-25-5 Methyl vinyl ether 

22428 051~52-3 Ncodccanoic acid, vinyl ester 

22435 054423-67-5 Ncononanoic acid, vinyl eater 

22440 093820-32-7 Ncoundccanoic acid, vinyl eater 

22580 000930-02-9 Octadccyl vinyl ether 

22750 000929-62-4 Octyl vinyl ether 

22935 003823-94-7 Pcrfluoromethyl vinyl ether 

22940 006996-01-6 Pcrfluoropropyl vinyl ether 

23597 009016-45-9 

23920 000105-38-4 

24040 000764-47-6 

24560 000111-63-7 

24835 000106-65-0 

24940 000100-20-9 

25380 

25382 

Polyethyleneglycol nonylphenyl ether 

Propionic acid, vinyl eater 

Propyl vinyl ether 

Stearic acid, vinyl ester 

Succinic acid, dimethyl ester 

Terephthalic acid dichloride 

Trialkyl(CS-C15)acctic acid, vinyl eater 
(= vinyl venatate) 

Trialkyl(CS-C20)acctic acid, vinyl eater 

SCf OPINION 

Needed : hydrolysi.l data. 

Needed: 90-day oral study, mutagenicity studiea, 
purity, physicochemical state and migration data. 

Nccdcd : hydrolyai.l data. 

Needed provided hydrolysis can be 
demonstrated, data on ncodccanoic acid arc 
requested. 

Needed provided hydrolysi.l can be 
demonstrated, data on ncononanoic acid arc 
requested. 

Needed provided hydrolysis can be 
demonstrated, data on ncoundccanoic acid arc 
rcqueatcd. 

Needed : hydrolyai.l data. 

Needed : hydrolysi.l data. 

Needed provided hydrolysis can be 
demonstrated, data on · pcrfluoromcthanol arc 
requeated. 

Needed provided hydrolyai.l can be 
demonstrated, data on pcrfluoropropanol arc 
rcqueated. 

Needed : specifications and molecular weight. 

Needed : hydrolysis data. 

Needed : hydrolysi.l data. 

Needed : hydrolysi.l data. 

Needed : hydrolysi.l data. 

Needed : hydrolysis data (if readily hydrolysed, 
it will be included in the group t-TDI for 
terephthalic acid). 

Needed provided hydrolyai.l can be 
demonstrated, data on trialkyl(CS-C15)acctic acid 
arc rcqueated. 

Needed provided hydrolysis can be 
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LIST7 

Substances for which some toxicological data exist, but for which an ADI 
or a TDI could not be established. The required additional information 

should be furnished. 

PM/REF .eM 

25480 000102-71-6 Triethanolamine 

SCf OPINION 

demonstrated, data on trialkyl(CS-c20)acc:tic acid 
arc requested. 

Needed: migration data and eventually a feeding 
study. 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

?MIREF ~ SCF OPINION 

10615 000499-12-7 Aconitic acid 

10775 0841~23-2 Acrylic acid, 4-tert-butylcyclohexyl ester 

11000 050976-02-8 Acrylic acid, dicyclopcntadicnyl ester 

11005 012542-30.2 Acrylic acid, dicyclopcntcnyl ester 

11010 024447-78-7 Acrylic acid, dicster with 2,2-bil(4-hydroxyphcnyl)propanc 
bil(2-hydroxyethyl) ether 

11090 002223-82-7 Acrylic acid, diester with 2,2-dimethyl-1,3-propancdiol 

11100 057472-68-1 Acrylic acid, diester with dipropylcncglycol 

11180 017831-71-9 Acrylic acid, dicster with tc:tracthylcneglycol 

11190 001680.21-3 Acrylic acid, diester with triethylcneglycol 

11195 068901-05-3 Acrylic acid, dicstcr with tripropylcneglycol 

1142S ? Acrylic acid, cater with mcthoxydiethylcneglycol 

11430 032171-39-4 Acrylic acid, cater with methoxypolyethylcneglycol 

11532 002761-08-2 Acrylic acid, 3-hydroxypropyl ester 

11645 093841~ Acrylic acid, iaooctadccyl ester 

11815 026424-32-8 Acrylic acid, monoester with 2,2-dimethyl-1,3-propancdiol 

11840 010095-14-4 Acrylic acid, monoester with 1,6-he:xancdiol 

11850 026403-58-7 Acrylic acid, monoester with polycthytcneglycol 

11855 050858-51-0 Acrylic acid, monoester with polypropylcncglycol 

12010 040074-09-7 Acrylic acid, 2-sulphocthyl ester 

12040 039121-78-3 Acrylic acid, aulphopropyl ester 

12055 094160-26-6 Acrylic acid, triester with glycerol tril(2-hydroxypropyl) ether 

12058 003524-68-3 Acrylic acid, triester with pcntaerythritol 

12062 075577-70.7 Acrylic acid, trieater with 1,1,1-trimethylolpropane 
tril(2-hydroxycthyl) ether 

12660 068955~ Amidca made from CIS unsaturated fatty acid dimera and 
triethylcnctctramine 

12761 000693-57-2 12-Aminododccanoic acid 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

rn!REF ~ SCF QPINION 

12763 000141-43-5 2-Aminoc:thanol 

12769 013531-52-7 N-(2-Aminocthyl)-l,:Hiiaminopropane 

12m 000140-31-8 N-Aminocthylpipcrazinc 

12775 000124-68-5 2-Arnino-2-mcthyl-1-propanol 

12776 06829~-5 2-Arnino-2-mcthyl-1-propanol-p-toluc:uCiulphonatc 

12779 000123-3o-8 4-Aminophcnol 

12781 038353-82-1 1-[(3-.Aminophcnyl)amino]-3-phcnoxy-2-propanol 

12782 068391-25-3 l-ff4-[4-(Aminophenyl)methyl]phenyl)amino]-3-phcooxy-2-pro-
panol 

12784 000056-18-8 N-(3-Aminopropyi)-1,:Hiiaminopropanc 

13135 000119-53-9 Benzoin 

13183 ? Bicyclo[2.2.1]hept-5-en~2,:Hiicuboxylicacid, mono-n-butyl~ 

13245 002579-20-6 1,3-Bis(aminomethyl)cyclohcxanc 

13250 000101-77-9 Bis(4-aminophenyl)mc:thanc 

13255 010563-26-5 N ,N' -Bis(3-aminopropyl)ethylencdWninc 

13306 071074-89-0 Bis[(dimethylamino )methyl]phcnol 

13308 005424-54-4 2,4-Bis[(dimethylamino )methyl]phenol 

13310 015827-34-6 2,6-Bis[(dirndhylamino )methyl]phenol 

13316 021825-16-1 Bis(4-cthoxalylaminophcnyl)mcthanc 

13319 020178-33-0 Bis(4-hydroxycyclohcxyl)mcthanc 

13321 00008~ 2,2-Bis(4-hydroxycyclohcxyl)propanc 

13325 ? 2,2-Bis(4-hydroxy-~-cthoxyphenyl)propanc 

13328 000104-38-1 Bis(2-hydroxycthyl) ether of hydroquinonc 

13400 000077-40-7 2,2-Bis( 4-hydroxyphenyl)butane 

13405 083346-35-4 3,3-Bis(4-hydroxyphcnyl)butyric acid 

13455 002467-02-9 Bis(2-hydroxyphenyl)mcthane 

13457 00062~92-8 Bis( 4-hydroxyphenyl)mcthanc 
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LISTS 

Substances for which no or only scanty and inadequate data were available • 

rMIREF .eM SCf OPINION 

13465 000126-00-1 4,4-Bia(hydroxyphcnyl)pentanoic acid 

13515 000901-44-0 2,2-Bia(4-hydroxyphcnyl)propanc bia(2-hydroxyethyl) ether 

13520 000116-37-0 2,2-Bia(4-hydroxyphcnyl)propanc bis(2-hydroxypropyl) ether 

13765 007300-34-7 1,4-Butanediol bia(3-aminopropyl) ether 

13842 000078-92-2 2-Butanol 

13845 000075-65-0 tcrt-Butanol 

13903 000590-18-1 cia-2-Butcnc 

13906 ()0()624..64.-6 trana-2-Butcnc 

13915 00011Q.64-5 2-Butcn-1,4-diol 

14001 00132~16-7 tcrt-Butylbcnzoic acid 

14005 000098-29-3 4-tcrt-Butylcatcchol 

14008 000098-52-2 4-tcrt-Butylcyclohcxanol 

14010 017540-75-9 4-acc-Butyl-2,6-di-tcrt-butylphcnol 

14013 000115-84-4 2-Butyl-2-cthyl-1,3-propancdiol 

14016 000089-72-5 2-acc-Butylphcnol 

14018 000099-71-8 4-acc-Butylphcnol 

14095 000503-17-3 2-Butync 

14330 000592-35-8 Carbamic acid, butyl ester 

14505 009004-35-7 Cellulose acetate 

14512 009004-39-1 Cellulose acetate propionate 

14515 009004-48-2 Cellulose propionate 

14587 001204-28-0 4-(Chlorofonnyl)phthalic anhydride 

14670 000498-23-7 Citraconic acid 

14833 000623-43-8 Crotonic acid, methyl ester 

14842 000504-66-5 Cyanocyanamidc 

14845 068426-02-8 N-Cyanocthyl-2,2,4-trimcthylhcxamethylcncdiaminc 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

PM/REF ~ ~ SCF OPINION 

14847 068426-03-9 N-Cyanoc:thyl-2,4,4-trirnethylhcxamethylcncdiaminc 

14850 000108-80-5 Cyanuric acid Exiating data abould be 
provided to the SCF. 

14890 000556-48-9 1,4-Cyclobcxanediol 

14905 000108-9~ Cyclohcxanol 

14935 003312-60-5 N-Cyclohcxyl-1,3-diaminopiopanc 

15030 000931-88-4 Cyclooctcnc 

15050 003724-52-5 CyclopcntanctetracaJboxylic acid 

15060 000142-29-0 Cyclopcntenc 

15090 000112-47..0 1,10-Dccancdiol 

15095 000334-48-5 Decanoic acid 

15130 000872..05-9 1-Dcccnc Data inadequate. 
Migration and toxicity data 
according to guidclinca. 

15255 000694-83-7 1 ,2-Diaminocyclohcxane 

15260 ~25-3 1,1 0-Diaminodccanc 

15265 001208-52-2 2,4'-Diaminodiphcnylmethanc 

15270 002783-17-7 1,12-Diaminododecanc 

15275 03~1 2,4-Diamin~-(2-methyl-1-imidazolyl)ethyl]-1 ,3,5-triazinc 

15295 000373-44-4 1,8-Diaminooctanc 

15310 000091-1~9 2,4-D~phcnyl-1 ,3,5-triazinc Data old and inadequate. 

15409 ? 3,5-Dibutylphcnol 

15412 031291-60-8 Di-ICC-butylphcnol . 

15414 ~7~ 2,4-Di-tcrt-butylphenol 

15416 005875-45-6 2,5-Di-tcrt-butylphenol 

15418 000128-39-2 2,~Di-tcrt-butylphcnol 

15420 001138-52-9 3,5-Di-tcrt-butylphcnol 

15135 000111-42-2 Dicthanolaminc Data inadequate. 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

PM !REF ~ NAME SCF OPINION 

R : contact with food 
containing nitrite abou1d be 
avoided. 

1S770 004246-51-9 Diethylcneglycol bis(3-aminopropyl) ether 

15780 000111-90-0 Diethylcneglycol monoethyl ether 

15805 001197-34-8 3,5-Diethylphenol 

15855 059113-36-9 Diglycerol 

16015 041417-03-2 1,4-DihydroxycyclododCCIUle 

16100 060793-35-3 1,4-Dihydroxy-2-mcthylcyclohexane 

16115 025167-70-8 Diilobutcne 

16145 000124-40-3 Dimethylamine Data inadequate. 

16160 000120-65-0 2-[(Dimethylamino )methyl]phenol 

16170 000103-87-7 4-[(Dimethylamino )methyl]phenol 

16190 000121-69-7 N ,N-Dimethylaniline 

16195 000103-83-3 N,N-Dimethy~lamine 

16225 000109-55-1 N ,N-Dimethyl-1,3-diaminopropane 

16243 1 6,6-Dimethylheptanoic acid 

16249 1 Dimethylhexahydroterephthalic acid 

16252 000110-03-2 2,5-Dimethyl-2,5-hexancdiol 

16255 070621-82-8 2,4-Dimethylhexanoic acid 

16257 1 3,4-Dimethylhexanoic acid 

16258 060308-87-4 3,5-Dimethylhexanoic acid 

16260 060308-81-8 4,5-Dimcthylhexanoic acid 

16263 000142-30-3 2,5-Dimethyl-3-hexyn~2,5..cfiol 

16363 000095-65-8 3 ,4-Dimethylphenol 

16364 000108-68-9 3 ,5-Dimethylphenol 

16370 000101-42-8 N ,N-Dimethyl-N '-phenylurea 
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LISTS 

Substances for which DO or only scanty and inadequate data were available. 

PM/REF ~ NAME SCF OP1NJON 

16380 030734-81-7 N ,N-Dimethylpropanediaminc 

16393 000075-98-9 2,2-Dimethylpropionic acid 

16395 005340-~1 2,2-Dimcthylpropionic acid, 2,2-dimethylpropyl cater 

16413 000137-99-5 2,4-Dinonylphcnol 

16416 001807-~ 2,4-DioctyJphcnol 

16418 005~72-4 2,4-Di-tert-oc:tylphcnol 

16515 000120-95-6 2,4-Di-tcrt-pentylpbcnol 

16655 000102~-8 N,N•-Diphenylurea 

16670 034590-94-8 DipropylencglycoJ monomdhyl ether Data inadequate. 

1667S ? 3 ,5-Dipropylphcnol 

16685 023235-61-2 Ditrimcthylolpropanc 

16697 000693-23-2 Dodccanedioic acid 

16699 OOS67S-S1-4 1,12-Dodecanediol 

16704 000112-41-4 1-Dodcccnc 

16707 025377-73-5 2-(Dodcccayl)luccinic anhydride 

16711 000104-43-8 4-Dodecylphcnol 

16715 013296-76-9 Elcolfearic acid 

16717 025134-21-8 Endomcthylencmcthyltctrahydrophlhalic anhydride 

16719 003813-52-3 Endomcthylenetctrahydrophlhalic acid 

16910 000111-35-3 3-Ethoxy-1-propanol 

16993 000111-76-2 Ethylencglycol monobutyl ether 

16999 000112-25-4 Ethylcneglycol monohcxyl ether 

17002 000109-86-4 Ethylencglycol monomethyl ether 

17030 000094-96-2 2-Elhyl-1.3-hcx.ancdiol 

17041 041065-91-2 3-Ethylhexanoic acid 

17113 ? 3-Elhyl-4-methylpcnt.anoic acid 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

rMIREF ~ SCF OPINION 

17116 005877-42-9 4-Ethyl-1-octyn-3-ol 

17120 ()()()()9()...0 2-Ethylphenol 

17121 000620-17-7 3-Ethylphenol 

17122 000123-07-9 4-Ethylphenol 

17128 002612-29-5 2-Ethyl-1 ,3-propanediol 

17150 000078-27-3 1-Ethynylcyclohexanol 

17305 000141~-6 Fumaric acid, bis(2-cthylhexyl) ester 

11505 000098-00-0 Furfurol 

18040 029733-18-4 Glutaric acid, diisodccyl ester 

18055 001119-40-0 Glutaric acid, dimethyl ester 

18135 023328-87-2 2-Hept.adccylimidazole 

18140 000629-30-1 1,7-Heptancdiol 

18320 000629-73-2 1-Hexadccene 

18433 003971-31-1 Hexahydroisophthalic acid 

18436 001687-30-S Hcxahydrophthalic acid 

18438 013149-00-3 cis-1,2-Hexahydrophthalic acid 

18439 014166-21-3 tn.nl-1 ,2-Hexahydrophthalic acid 

18441 000085-42-7 Hcxahydrophthalic anhydride 

18444 00107~97-7 Hcxahydrotercphthalic acid 

18446 000094-60-0 Hcxahydrotercphthalic acid, dimethyl ester 

18449 003089-11-0 N,N,N' ,N' ,N• ,N•-Hexakis(mc.,thoxymcth;yl)-2,4,6-triamino-1,3,5-
triazine 

18695 006920-22-S 1,2-Hexancdiol 

18865 003031-66-1 3-Hexyn-2,5-diol 

18890 001965-29-3 N-(2-Hydroxycthyl)dicthylenctriamine 

19105 000079-31-2 Jaobutyric acid 

19120 025339-17-? laodccan~l 
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PM/REF 

19130 

19135 

19140 

19260 

19262 

19265 

19315 

19490 

19495 

19500 

19521 

19523 

19529 

19936 

19977 

~ 

20095 

20200 

20260 

20290 

20380 

20410 

20425 

20430 

LISTS 

Substances for which no or only scanty and inadequate data were available. 

~ 

026896-18-4 

025103-52-0 

026952-21-6 

000088-69-7 

000099-89-8 

030399-84-9 

000617-52-7 

000947-04-6 

022032-47-9 

000623-99-4 

006144-28-1 

' 
7 

007423-42-9 

000060-24-2 

007659-36-1 

046729-07-1 

001888-94-4 

000101-43-9 

016868-14-7 

001189-08-8 

002082-81-7 

002358-84-1 

001985-51-9 

&M& 

Isononanoic acid 

Isooctanoic acid 

lsooctanol 

2-lsopropylphenol 

4-hopropylphenol 

Isoatcaric acid 

Itaconic acid, dimethyl eater 

Laurolactam 

Lauroleic: acid 

Licanic acid 

Linoleic acid, dimcr 

Linoleic acid, trimer 

Linolenic acid, dimcr 

Maleic acid, mono(l-ethylhexyl) cater 

2-Men:aptoethanol 

Mdhacrylic acid, 2-aminodhyl eater 

Mdhacrylic acid, 4-tcrt-butylcyclo~l eater 

Mdhacrylic acid, 2-chloroethyl eater 

Mdhacrylic acid, cyclobcxyl eater 

Mdhacrylic acid, cyclopentyl atu 

Mdhacrylic acid, diellcl' with l ,3-butancdiol 

Mdhacrylic acid, dic:ater with 1,4-butanediol 

Mdhacrylic acid, dic:atcr with diethylcncglycol 

Methacrylic acid, dic:atcr with 2,2-dimethyl-1,3-propancdiol 

SCf OPINION 

90-Day oral rat and dog 
atudica performed. Data 
inadequate. 
(RIVM report, September 
1979) 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

PM/REF ~ SCF OPINION 

20455 006606-59-3 Methacrylic acid, diester with 1,6-hexancdiol 

20470 025852~7-5 Methacrylic acid, diester with polyethyleneglycol 

20474 ? Methacrylic acid, diester with 1,2-propancdiol 

20480 001188-09-6 Methacrylic acid, dieater with 1,3-propancdiol 

20490 000109-17-1 Methacrylic acid, diester with tetraethyleneglycol 

20500 000105-16-8 Methacrylic acid, 2-(diethylamino)ethyl eater 

20740 039670-09-2 Methacrylic acid, eater with cthoxytriethyleneglycol 

20785 026915-72~ Methacrylic acid, eater with mcthoxypolycthylcneglycol 

20800 024493-59-2 Methacrylic acid, eater with mcthoxytriethyleneglycol 

20860 005039-78-1 Mcthacrylic acid, eater with trimcthylcthanolammonium chloride 

20875 002370-63~ Methacrylic acid, 2-cthoxycthyl eater 

20920 000688-84-6 Methacrylic acid, 2-cthylhexyl eater 

20965 002761-09-3 Methacrylic acid, 3-hydroxypropyl eater 

20980 007534-94-3 Methacrylic acid, isobornyl eater 

21040 029964-84-9 Methacrylic acid, isodccyl eater 

21070 028675-80-1 Methacrylic acid, isooctyl eater 

21170 000997-46-6 Methacrylic acid, monoester with 1,4-butancdiol 

21310 003683-12-3 Methacrylic acid, phenylcthyl eater 

21370 010595-80-9 Methacrylic acid, 2-sulphocthyl eater 

21400 054276-35-6 Methacrylic acid, sulphopropyl eater 

21615 000150-76-5 4-Mcthoxyphcnol 

21620 000107-98-2 1-Mcthoxy-2-propanol 

21635 007413~-7 2-Mcthylbicyclo[4.3.0]nona-3,8-diene 

21733 000115-19-5 2-Mcthyl-3-butyn-2-ol 4-Wcek oral rat study. 
Data inadequate. 
(Bayer rep. 12557, 
22~3-1984) 

21736 002549-61-3 alpha-Mcthyl-epsilon-caprolactonc 
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UST8 

Substuac:ea for wbic:h ao or oaly scanty and iDadequate data were available .. 

PMJREE .eM NAME SCfOPJNION 

217.1' 002S4"*2 bclta .. Mdhy~ladonc: 

217C 002Sl~ dda·Mdh~~ 

2114$ CJ025.4WN epailoao-Mdhy~Jadone 

21748 002S49-G-O pm!IIHddhykplilon-caprolactaae 

21751 0!265lt-,l..S Mdh~ 

21154 01$521)..10..1 2-Mdh:yl-1.,5-diamiDopcntaae 

21757 ' Ndhyleadaaldhylc:oacldnJa)dl...,.•Jr8Cicl 

21U6 ' Ncdty~~ 

21129 OQ0091.3Q.3 alpba-Ndh~ 

21131 ' ~cdly1bqaaoio .. 

21133 ~ 4-M~--

tl~ t ~--
2113S OOOHN~ ~"""*"-.. 
tli4S Oltol-liO-t ... ~......,.,~ .. ...,.. .. 
2»?0 000l49--3l..S ~t>te-·toW 

~ OOOUJt..t~ ~l .... •"' 

»l90 GmQ-.0.0 ~.,)'flibfur&ol 

~ 026$'9t-»-S ~..u..~ .. ,. ... 
~ OOll~ ~~ 

~n ~ ~--
~465 CJOC)ll}~ ... ~-"'*' 
~l' CJO()i~ ~l!eld 

~&S ~~~ t,1/--0eaclient 

~96 ~~-- t.~ 

~~ f(K)OJJ\\ -86-\ ()«y'lmiR 

~"764 1'001049-68-S ~'leic ~ ~imd' 
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LISTS 

Substances for which no or only acanty and inadequate data were available. 

PMIREF ~ NAME SCFQPINION 

22800 000501-24-6 3-Pentadccylpbenol 

22811 000591-93-S 1,4-Pentadicnc 

22848 004067-16-7 Pcutac:thylcnebeumine 

22853 003030-47-S N,N,N' ,N' ,N•-Pcntamc:thyldic:thyJenetriamine 

22858 005343-92-0 1,2-Pentanediol 

22861 000111-29-S 1,5-Pentancdiol 

22901 000109-68-2 2-Pentcne 

22912 000627-1~ 1-Pentyne 

23140 CJ00092-69-3 4-Pbcnylpbenol 

23171 000101-02-0 Phosphorous acid, tripbenyl at« 

23505 000110-85-0 Pipcnziae 

23510 00157 ....... 1-0 cia-Pipcrylcne 

23523 02503a..l4-2 Poly(l-butcnylene) 

23533 017417-834 Poly(l,4-butylaleglycol) bis(41minobuty1) ech« 

23594 009004-74-4 PolyctbyleneglycoJ monomc:thyl cdler 

2360S 065605-36-f PoJy(c:thy1ene propylcne)gfycol bit(Z-am1nopropyt) ether 

23660 039423--51-J PolypropyJcneafycot 2--aminopropyf ether, ethel' with 
t,I,J~y~~ 

'J367f1 009046-104 Polyptopyfcmeg1yco1 bD(2-aminopropyJ) lfher 

ZJm OOGtog.,n.-1 f'topyfefte oarbonar. 

2ACJ!S ~f~ 2-hopylimiduolo 

~ ~1U 2-fl'topy~ 

244111 00062{-21-1 :J.PtopyJplleMf 

~ 00064S.56-1 4-Propylphad 

2403$> 001061-~ P'ropyltrimethOX)'fila~ 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

PM/REF ~ SCF OPINION 

24055 000089-05-4 Pyromellitic acid 

24080 Ricinoleic acid, dehydrated, dimer 

24885 005329-14-6 Sulphamic acid 

25105 000112-57-2 Tctraethylcncpcntamine 

25135 068889-71-4 Tctrahydrodicyclopcntadienedimcthanamin 

25158 000088-98-2 1,2,3,6-Tctrahydropbthalic acid 

25161 000085-43-8 1 ,2,3 ,6-Tetrahydropbthalic anhydride 1-Ycar oral rat study 
inadequate. 
(Allied Chern. Corp .• 
1958) 

25163 002426-02-0 3,4,5,6-Tetrahydrophthalic anhydride 

25173 oom7-33-5 1,1,2,2-Tctrakis(4-bydroxyphcnyl)etbanc 

25176 048229-25-0 1,1,S,S-Tctrakis(4-hydroxyphcnyl)pcntanc 

25191 000126-86-3 2,4, 7,9-Tctramethyl-5-decyne-4, 7-diol 

25193 000110-95-2 N ,N ,N' ,N'-Tctrametbyl-1 ,3-diaminopropanc 

25195 001118-15-6 1,1 ,3,3-Tctramethyl-1,3-disiloxancdiol 

25196 000077-63-4 2,4,6,8-Tctramethyl-2,4,6,~phcnylcyclotc:truiloxane 

25201 000111-48-8 Tbiodiethylcneglycol 

25203 000096-27-5 1-Thioglyccrol 

25515 000112-50-5 Triethylcncglycol monoethyl ether 

25520 000112-24-3 Triethy1cnctc:tramine 

25530 1 Triglyccrol 

25540 000528-44-9 Trimellitic acid The working group of SCF 
considen that mutagenicity 
tests carried out on 
trimcllitic anhydride will 
also cover trimellitic acid. 

25550 000552-30-7 Trimellitic anhydride 

25563 003586-39-8 2,2,4-Trimethyladipic acid 

25564 003931-59-5 2,4,4-Trimetbyladipic acid 
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LISTS 

Substances for which no or only scanty and inadequate data were available. 

PM !REF .eM NAME SCF OPINION 

25580 003302-10-1 3,5 ,5-Trimcthylhcxanoic acid 

25855 000144-194 2,2,4-Trimcthyl-1,3-pcntancdiol 

25885 000546-45-2 2,4,6-Trimcthyl-2,4,6-triphcnylcyclotriailoxanc 

25905 000078-24-0 Tripcntacrythritol 

25915 000090-72-2 2,4,6-Tril[(dimcthylamino)mcthyl]phcnol 

25925 000839-90-7 1 ,3,5-Tril(2-hydroxycthyl)-1,3 ,5-triazine-2,4,6(18 ,3H ,SH)-trionc 

25950 001852-04-6 Undccancdioic acid 

26400 072960-48-6 o-Xylylbiguanidc 
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PM !REF 

1021S 

10218 

10221 

10224 

10230 

10233 

10280 

1028S 

10305 

10315 

10400 

10410 

10420 

10435 

10572 

10574 

10576 

10578 

10580 

10582 

LIST9 

Substances and groups of substances which could not be evaluated due to lack 
of specifications (substances) or due to Jack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use. 

~ 

Acida, aliphatic and cyclic, mo~ and polycarboxylic, allyl eaten 

Acids, aliphatic and cyclic, mo~ and polycarboxylic, crotonyl 
eaten 

Acids, aliphatic and cyclic, mo~ and polycarboxylic, methallyl 
c:aterl 

Acids, aliphatic and cyclic, mo~ and polycarboxylic, vinyl eaten 

Acids, aliphatic, dicarboxylic (C3-C18), diallyl eaten 

Acids, aliphatic, dicarboxylic (C3-C18), divinyl eatcn 

Acids, aliphatic, dicarboxylic, linear (C6-Cl2) 

Acida, aliphatic, dicarboxylic, linear (C2-C12), methyl eaten 

Acida, aliphatic, dicarboxylic, sa.turatcd (C4-C22) 

Acids, aliphatic, dicarboxylic, sa.turatcd, cstcn with 
polypropyleneglycol 

Acids, aliphatic, dicarboxyiic, unsaturated (C4-Cl2), 
omega-aulphoalkyl(C2-C6) dicsten 

Acids, aliphatic, dicarboxyiic, unsaturated (C4-C12), 
omega-sulphoalkyl(C2-C6) cstcn of monoalkyl(C1-C18) eaten 

Acida, aliphatic, mono- and dicarboxylic (C2-C20), vinyl eaten 

Acids, aliphatic, monocarooxylic, branched (C8-C20) 

Acids, aliphatic, monocarboxylic, unsa.turatcd (C3-C18), 
omega-sulphoalkyl(C2-C6) eaten 

Acids, aliphatic, monocarboxylic (C2-C20), vinyl caters 

Acids, aliphatic, mono- and polycarboxylic (Cl-C18) 

Acids, aliphatic, mono- and polycarboxylic (C3-C12), eatcn with 
alcohols, aliphatic, monohydric (C1-C18) 

Acids, aliphatic, mono- and polycarboxylic (C3-Cl2), caters with 
alkyl(C8-Cl8)arylpoly(ethylene- and/or propylene- and/or 
butyleneglycol) (aryl = benzene or naphthalene) 

Acids, aliphatic, mono- and polycarboxylic (C3-C12), eaten with 

SCF OPINION 
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LIST9 

Substances and groups of substances which could not be evaluated due to lack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use. 

PM/REF ~ SCF QPINION 

10584 

10586 .. 

10588 

10590 .. 

10592 

10594 

10595 

10596 

10598 

105991 
50 

105991 
53 

105991 
56 

105991 
70 

105991 
73 

105991 
76 

105991 
79 

alkyl(C8-C18)poly(cthylene-- and/or propylene-- and/or 
butylcneglycol) 

Acidl, aliphatic, mono- and polycuboxylic (C3-C12), calera with 
cyclohcxanol 

Acids, aliphatic, mono- and polycarboxylic (C3-C12), estcra with 
ether alcohols (C2-C20) 

Acid•, aliphatic, mono- and polycarboxylic (C3-C12), atcra with 
poly(cthylcno- and/or propylcno- and/or butylcneglycol) 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), monoe~tcra 
with butanediol 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), monoe~tcra 
with cthylcneglycol 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), moQOCBtera 
with propanediol 

Acids, aliphatic, saturated (ClO), vinyl atcra 

Acidl, fatty, above C6 

Acids, fatty, dimera and trimera 

Acids, fatty, saturated (C8) 

Acidl, fatty, saturated (C9) 

Acidl, fatty, saturated (ClO) 

Acids, fatty, unsaturated (Cl8) 

Acids, fatty, unsaturated (C20) 

Acids, fatty, unsaturated (C22) 

Acids, fatty, unsaturated (C24) 
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PM/REF 

10599/ 
90 

105991 
92 

10600 

10620 

10995 

11335 

11410 

11860 

12365 

12493 

12548 

12563 

12568 

12571 

12576 

12578 

12625 

12645 

12648 

12650 

12658 

12666 

LIST9 

Substances and groups of substances which could not be evaluated due to lack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use. 

CAS NAME SCF OPINION 

061788-89-4 Acidl, fatty, unsaturated (C18), dimcra 

068783-41-S Acida, fatty, wuaturatcd (C18), dimen, hydrogenated 

Acida, linear, with an even number of carbon atoms (C8-C22), 
and the dimcra and trimcra of the wuaturatcd acidl 

Aconitic acid, methyl eater 

Acrylic acid, N,N-dialkyl(Cl-C4)aminoalkyl(C2-C8) ester 

Acrylic acid, esters with alcohols, aliphatic, polyhydric 

Acrylic acid, esters with glycolethers obtained from mono- and/or 
diglycols with alcohols, aliphatic, monohydric (C1-Cl8) 

Acrylic acid, monoester with propyleneglycol 

Alcohols, aliphatic, monohydric, aaturatcd (Cl-Cl8) 

Aldehydes, aliphatic, aaturatcd (Cl-C6) 

Alkenes (up to Cl6) 

N-Alkyl(Cl-C6)amidea of wuaturatcd aliphatic mono- and 
polycarboxylic acids (C3-C18) 

Alkyl(C2-Cl8)diethoxy(methyl)ailane 

068081-84-5 Alkyl(Cl0-C16) 2,3-cpoxypropyl ether 

Alkylphenols 

Alkyl(C1-C4)phenols 

028655-63-2 Allyl bis(hydroxymcthyl)phenyl ether . 
Allyl ethers of monohydric alcohols (Cl-C18) 

Allyl ethcra of polyhydric alcohols (C2-C12) 

Allyl ethers of mono-, di-, or trimethylolphenol 

064051-40-7 Allyl tris(hydroxymcthyl)phenyl ether 

N-Aminoalkyl(C2-C8)-N,N'-dialkyl(Cl-C4)acrylamide 
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PM/REF 

12668 

12980 

12983 

13170 

14185 

14188 

14445 

14450 

14451 

14453 

14508 

14520 

14523 

14685 

14688 

14690 

14693 

14695 

14698 

14700 

14855 

14865 

14895 

14900 

LIST9 

Substances and groups of substances which could not be evlluakd dae fo kk 
of specifications (substances) or due to lack of adequate deleripcioa (lmlrpf 
of substances). Groups of substances should be replaced, where poMWe, .,. 

individual substances ac~ly in use. 

~ NAME SCl~ 

N-Aminoa11cyl(C2-C8)-N ,N '-dialkyl(C1-C4)methacrylamidc 

008015-74-5 Beechnut oil 

Beechnut oil fatty acids, and their dimen 

BicycJoalkadienea (C10-C16) 

008015-80-3 Candlenut oil 

Candlenut oil fatty acids, and their dimen 

Castor oil fatty acids 

Castor oil fatty acids, dehydrated, and their dimcn 

Castor oil fatty acids, dimen 

061790-39-4 Castor oil fatty acids, hydrogenated 

009004-36-8 Cellulose acc:tatc butyrate 

008001-20-5 Chinawood oil 

Chinawood oil fatty acids, and their dimcn 

008001-31-8 Coconut oil 

009000-14-0 Copal 

Copal, eaten with alcohols, polyhydric (C3-C6) 

008001-30-7 Com oil 

Com oil fatty acids, and their dimcn 

008001-29-4 Cottonseed oil 

Cottonseed oil fatty acids, and their dimen 

Cycloalbdienes (C5-C8) 

029996-45-0 Cyclododccanediol 

Cyclohexanctctracarboxylic acid 

Cyclohexanctctracarboxylic acid, methyl eaten 
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PM/REF 

14915 

14917 

15055 

15860 

15870 

16107 

16246 

16408 

16709 

16713 

16714 

16885 

17180 

17233 

17239 

17245 

17247 

17520 

18105 

18124 

18126 

18870 

18895 

LIST9 

Substances and aroups of substances which could DOl be evaluated due to lack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use, 

~ NAME SCf OPINION 

Cycloh~ derivativee 

Cyclohexcne derivativee, cpoxidizcd 

Cyclopcntanetdracalboxylic acid, methyl eaten 

? Dihydrophthalic acid 

? Dihydrophthalic anhydride 

? Dihydroxytricyclodccane 

? Dimcthylhexahydrophthalic acid 

068951-98-4 Dimethylsiloxanee, mcthyl-3,3,3-trifluoropropyl, vinyl terminated 

027193-86-8 Dodecylphenol 

Drying oils 

009000-75-3 Elemi 

Ethers of 1,1,1-trimcthylolpropanc 

,. Fatty acids, dehydrated 

073138-53-1 Fatty acids, tall oil, dimerizcd 

Fatty aminee, coco 

008016-13-S Fish oil 

F'11b oil fatty acids, and their dimers 

012002-43-6 Gilsonitc 

Glycerol cetera of dammar, copal, elemi, and sandarac 

008016-24-8 Hempsced oil 

Hempsced oil fatty acids, and their dimers 

N-omcga-Hydroxyalkyi(C1-C6)amidee of unsaturated aliphatic 
mono- and polycarboxylic acids (C3-C18) 

N-Hydroxymcthyl-N-alkyl(Cl-C6)amidee of unsaturated aliphatic 
mono- and polycarboxylic acids (C3-C18) 
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LIST9 

Substances and groups of substances .which could not be evaluated due to lack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substanCe& should be replaced, where possible, by 

individual substances actually in use. 

PMIREf ~ 

19125 101051-37~ bomcthyltc:trahydrophthalic acid 

19400 Itaconic acid, eaten with alcohols, aliphatic, monohydric, 
unaaturatcd (C3-C12) 

19435 Itaconic acid, methyl eater 

19532 008001-~1 LiDieed oil 

19534 LiDieed oil fatty acidl, and their dirncn 

19800 Maleic acid, eaten with alcohols, aliphatic, monohydric, 
unaaturatcd (C3-C18) 

20335 Mdhacrylic acid, N,N-dialkyi(C1-C4)aminoalkyi(C2-C8) eater 

20473 Mdhacrylic acid, dieatcr with polypropylcncglycol 

20605 Mdhacrylic acid, eaten with alcohols, aliphatic, monohydric, 
uturatcd (C1-C18) 

20665 Mcthacrylic acid, eaten with alcohols, aliphatic, polyhydric 

21505 Mcthallyl ethcn of monohydric alcohols (C1-C18) 

21510 Mcthallyl cthen of polyhydric alcohols (C2-C12) 

21560 N-Mctho:r.yalkyl(C1-C6)-N-alkyl(C1-C6)amidea of wuaturatcd 
aliphatic mono- and polycarbo:r.ylic acidl (C3-C18) 

21568 N-Mcthoxyalkyl(C1-C6)amidea of unuturatcd aliphatic mono- and 
polycarboxylic acidl (C3-C18) 

21840 ? Mcthylhcxahydrophthalic acid 

22245 ? Mcthyltc:trahydrophthalic acid 

22535 02SU4-52-3 Nonylphenol 

22755 008016-35-1 Oiticica oil 

22757 Oiticica oil fatty acids, and their dirncn 

22769 Olive oil fatty acida, and their dirncn 

22790 Palm kernel oil fatty acida, and their dirncn 

scy OPINION 

Needed : molecular and 
atructural fonnula. 
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LIST9 

Substances and groups of substances which could not be evaluated due to Jack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use. 

PM/REF ~ NAME 

22795 Pabn oil fatty acids, and their dimera 

22945 068132-21-8 Perilla oil 

22950 Perilla oil fatty acids, and their dimcn 

23005 Phcnyl-<H:rcaol 

23215 Phthalic acids, chlorinated 

23515 009003-17-2 Polybutadicne 

23518 Polybutadicnc, epoxidizcd 

23540 ? Polycyclopcntcne 

23543 Polycyclopcntcne, cpoxidizcd 

23600 068131-73-7 Polycthylcncpolyamincs 

23610 02S618-55-7 Polyglyccrol 

23635 068442-33-1 Polypropylene, chlorinated 

23720 009003-33-2 Polyvinylfonnal 

23730 008002-11-7 Poppyseed oil 

23733 PoppyiCCd oil fatty acids, and their dimcra 

24045 008016-49-7 Pumpkinseed oil 

24047 Pumpkinseed oil fatty acids, and their dimcra 

24060 Quaternary ammonium aalta of N,N-dialkyl(C1-C4)amino­
a1kyl(C2-C8)acrylatc or methacrylate with acetic acid, 
bcnzcncsulphonic acid, hydrobromic acid, chlorosulphonic acid, 
and hydrochloric acid 

24065 Rapcsccd oil fatty acids, and their dimcra 

24078 Ricinoleic acid, dehydrated 

24085 Ricinoleic acid, hydrogenated 

24140 Rosin, hydrogenated, eaten with alcohols, polyhydric (C3-C6) 

24150 065997-oS-9 Ro•in, polymerized 

SCfOPlNION 
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LIST9 

Substances and groups of substances which could not be evaluated due to lack 
of specifications (substances) or due to lack of adequate description (groups 
of substances). Groups of substances should be replaced, where possible, by 

individual substances actually in use. 

PM/REF ~ Sep QPINION 

24260 008001-23-8 Safflower oil 

24262 Saffiower oil fatty acids, and their dimen 

24275 009000-57-1 Sandarac 

24435 008008-74-0 Sesame oil 

24437 Sesame oil fatty acids, and their dimers 

24445 Silanoll containing at lcut one hydroxyl group and one or more 
methyl groups on each silicon atom 

24525 Soybean oil fatty acids, dimers 

24895 008001-21-6 Sunflower oil 

24900 Sunflower oil fatty acids, and their dimen 

25155 029965-78-4 Tetrahydrophthalic acid 

25355 Tria1kyl(C4-C11)acetic acid 

25359 Tria1kyl(C4-CU)acetic acid, 2,3-epoxypropyl ester 

25465 ? Tricyclodccanemonomethanol 

25565 2,2,4-Trimethyladipic acid, methyl esters Group R 0.025 mglkg 
b.w. 

25566 2,4,4-Trimethyladipic acid, methyl esters Group R 0.025 mglkg 
b.w. 

25595 000077-85-0 Trimethylolethane 

25965 Utah coal resin 

25970 Vegetable oil acids 

25975 Vegetable oil acids, dimerized 

26340 008024-09-7 Walnut oil 

26345 Walnut oil fatty acids, and their dimers 



LISTW 

Substances not yet included in the Community lists. 

PM/REF ~ SCf QPINION 

13270 022281-S~S 4,4 '-Bia(okhlorophcnylaulphonyl)biphcnyl 

13323 000102-40-9 1 ,3-Bia(2-hydroxycthoxy)bcnzcnc Data inadequate. 

15220 000088-63-1 2,4-Diaminobcnzcneaulphonic acid 

15820 000345-92-6 4,4 '-Difluorobcnzophcnone 

15850 000383-29-9 _.,4 '-Difluorodiphcnyl 1ulphone 

16200 00061~38-6 Dimethyl carbonate Data inadequate. 

22340 000074-89-5 Monomdhylaminc Data inadequate. 

22390 000840-65-3 2,~Naphthalcncdicarboxylic acid, dimethyl 
cater 
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10060 000015-01-0 Acetaldehyde 2 

10150 000108-24-7 Acetic anhydride 2 

10160 0022~94-2 alpha-Acetoxyatyrcne 6A 

10162 010521-96-7 bcta-Acctoxyatyrcne 6A 

10180 000556-08-1 p-(Acctylamino)benzoic acid 7 

10215 Acids, aliphatic and cyclic, mono- and polycarboxylic, allyl esters 9 

10218 Acids, aliphatic and cyclic, mono- and polycarboxylic, crotonyl eaten 9 

10221 Acids, aliphatic and cyclic, mono- and polycarboxylic, methallyl eaten 9 

10224 Acids, aliphatic and cyclic, mono- and polycarboxylic, vinyl eaten 9 

10230 Acids, aliphatic, dicarboxylic (C3-C18), diallyl eaten 9 

10233 Acids, aliphatic, dicarboxylic (C3-C18), divinyl eaten 9 

10280 Acids, aliphatic, dicarboxylic,lincar (C6-C12) 9 

10285 Acids, aliphatic, dicarboxylic, linear (C2-C12), methyl eaten 9 

10305 Acids, aliphatic, dicarboxylic, saturated (C4-C22) 9 

10315 Acids, aliphatic, dicarboxylic, saturated, eaten with polypropyleneglycol 9 

10400 Acids, aliphatic, dicarboxylic, unsaturated (C4-C12), omeg&-sulphoalkyl(C2-C6) 9 
diesten 

10410 Acids, aliphatic, dicarboxylic, unsaturated (C4-C12), omega-sulphoallcyl(C2-C6) 9 
eaten of monoallcyl(C1-C18) eaten 

10420 Acids, aliphatic, mono- and dicarboxylic (C2-C20), vinyl eaten 9 

10435 Acids, aliphatic, monocarboxylic, branched (C8-C20) 9 

10512 Acids, aliphatic, monocarboxylic, unsaturated(C3-C18), omcga-sulphoallcyi(C2-C6) 9 
eaten 

10574 

10576 

10578 

10580 

Acids, aliphatic, monocarboxylic (C2-C20), vinyl eaten 

Acids, aliphatic, mono- and polycarboxylic (C1-C18) 

Acids, aliphatic, mono- and polycarboxylic (C3-C12), eaten with alcohola, 
aliphatic, monohydric (C1-C18) 

Acids, aliphatic, mono- and polycarboxylic (C3-C12), eaten with 
alkyl(CB-Cl8)arylpoly(ethylenc- and/or propylene- and/or butylencglycol) (aryl = 

9 

9 

9 

9 
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105S2 

10584 

10586 

105SS 

10590 

10592 

10594 

10595 

10596 

1059S 

10599/ 
50 

10599/ 
53 

105991 
56 

105991 
70 

105991 
73 

10599/ 
76 

105991 
79 

benzene or naphthalene) 

Acids, aliphatic, mono- and polycuboxylic (C3-Cl2), aten with 
a1kyJ(CS-C1S)poly(cthylcnc- and/or propylene- and/or butylcnegJycol) 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), aten with cyclohexanol 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), aten with ether alcoholl 
(C2-C20) 

Acids, aliphatic, mono- and poJycuboxylic (C3-C12), eaten with poly(cthylcn~ 
and/or propylene- and/or butylcneg)ycol) 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), monocaten with butancdiol 

Acids, aliphatic, mono- and poJycuboxylic (C3-C12), monoaten with 
cthylcncgJycol 

Acids, aliphatic, mono- and polycuboxylic (C3-C12), monoaten with propancdiol 

Acids, fatty, above C6 

Acida, fatty, dimcn and trimcn 

Acids, fatty, 111Urated (CS) 

Acids, fatty, 111Urated (C9) 

Acids, fatty, 111Urated (C10) 

Acids, fatty, unaaturatcd (CIS) 

Acids, fatty, unaaturated (C20) 

Acids, fatty, unsaturated (C22) 

Acids, fatty, unsaturated (C24) 

105991 061788-89-4 Acida, fatty, unsaturated (CIS), dimcn 
90 

10599/ 0687S3-41-5 Acids, fatty, unsaturated (CIS), dimcn, hydrogenated 
92 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 

9 
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PM/REF CAS NAME ~ 

10600 Acidl,lincar, with an even number of carbon aloma (C8-C22), and the dimen and 9 
trimen of the unsaturated acids 

10615 000499-12-7 Aconitic acid 8 

10620 Aconitic acid, methyl ester 9 

10660 015214-89-8 AcrylamidomethylpropanCiulphonic acid 6A 

10690 000079-1G-7 Acrylic acid 2 

10720 000999-55-3 Acrylic acid, allyl Cllcr 6A 

10775 08410G-23-2 Acrylic acid, 4-t.crt-butylcyclohcxyl ester 8 

10995 Acrylic acid, N,N-dialkyl(C1-C4)aminoalkyl(C2-C8) cstcr 9 

11000 050916-02-8 Acrylic acid, dicyclopentadienyl ester 8 

11005 012542-3G-2 Acrylic acid, dicyclopentenyl ester 8 

11010 024447-78-7 Acrylic acid, diester with 2,2-bis(4-hydroxyphenyl)propanc bis(2-hydroxyethyl) 8 

ether 

11090 002223-82-7 Acrylic acid, diester with 2,2-dimethyl-1,3-propanediol 8 

11100 057472-68-1 Acrylic acid, diclter with dipropyleneglycol 8 

11180 017831-71-9 Acrylic acid, diclter with tctracthylencglycol 8 

11190 00168G-21-3 Acrylic acid, diester with tricthylencglycol 8 

11195 068901-05-3 Acrylic acid, diclter with tripropylencglycol 8 

11230 002439-35-2 Acrylic acid, 2-(dimethylamino)ethyl ester 7 

11245 002156-97-0 Acrylic acid, dodccyl ester 7 

11260 000106-90-1 Acrylic acid, 2,3-epoxypropyl ester 6A 

11335 Acrylic acid, CllcJ'I with alcohols, aliphatic, polyhydric 9 

11410 Acrylic acid, esten with glycolethen obtained from mono- and/or diglycols with 9 

alcohols, aliphatic, monohydric (C1-C18) 

11425 7 Acrylic acid, ester with methoxydiethyleneglycol 8 

11430 032171-39-4 Acrylic acid, ester with methoxypolyethylencglycol 8 

11520 002918-23-2 Acrylic acid, 2-hydroxyisopropyl ester(= acrylic acid, 2-hydroxy-1-methylethyl 7 

ester) 
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11532 002761-08-2 Acrylic acid, 3-bydroxypropyl eater 8 

11645 093841-48-6 Acrylic acid, ilooctadccyl eater • 
11815 026424-32-8 Acrylic acid, monocatcr with 2,2-dimdhyl-1,3-propancdiol 8 

11840 010095-14-4 Acrylic acid, monocatcr with 1,6-hexancdiol 8 

11845 ? Acrylic acid, monoester with pcntapropylcocglycol 7 

l1850 026403-58-1 Acrylic acid, monocatcr with polyethylcncglycol a 

11855 050858-51-0 Acrylic acid, monocater with polypropylcneglycol a 

11860 Acrylic acid, monocatcr with propylcncglycol 9 

11875 004813-57-4 Acrylic acid, octadecyl eater 7 

12010 040074-09-7 Acrylic acid, 2-sulphoethyl eater a 

12040 039121-78-3 Acrylic acid, sulphopropyl eater 8 

12055 0941~26-6 Acrylic acid, tricatcr with glycerol tris(2-bydroxypropyl) tither a 
12058 003524-68-3 Acrylic acid, trieatcr with pcntacrythritol 8 

12062 075577-70-7 Acrylic acid, tricatcr with 1,1,1-trimethylolpropane tri1(2-bydroxyethyl) ether 8 

12140 003130-19-6 Adipic acid, bil(3,4-cpoxycyclohexylmethyl) eater 6A 

12160 002998-o4-1 Adipic acid, diallyl eater 6A 

12190 000105-91-5 Adipic acid, di-n-decyl eater ~8 

12220 027178-16-1 Adipic acid, diilodccyl eater 68 

12235 000627-93-0 Adipic acid, dimethyl eater 68 

12250 000123-79-5 Adipic acid, di-n-octyl eater 68 

12265 004074-90-2 Adipic acid, divinyl ester 6A 

12280 002035-75-8 Adipic anhydride 2 

12365 .. Alcohols, aliphatic, monohydric, saturated (C1-C18) ~ 

12370 Alcohols, aliphatic, monohydric, saturated, primary, 
(C4-C22) 

sccondary or tertiary 7 

12375 .. Alcohols, alip~c, monohydric, saturated, linear, primary (C4-C22) 3 

12493 Aldehydes, aliphatic, saturated (C1-C6) 9 
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12548 Alkcnca (up to C16) 9 

12563 " N-Alkyl(C1-C6)amidCI of unsaturated aliphatic mono- and polycarboxylic acids 9 
(C3-Cl8) 

12568 Alkyl(C2-C18)dicthoxy(methyl)silane 9 

12571 068081-84-5 Alkyl(C10-C16) 2,3-epoxypropyl ether 9 

12576 Alkylpbcnola 9 

12578 Alkyl(C1-C4)phcnols 9 

12610 000107-18-6 Allyl alcohol 6A 

12625 028655-63-2 Allyl bis(hydroxymcthyl)phcnyl ether 9 

12640 000106-92-3 Allyl 2,3-epoxypropyl ether 6A 

12645 Allyl cthcn of monohydric alcohols (C1-C18) 9 

12648 Allyl ethers of polyhydric alcohols (C2-C12) 9 

12650 All):~ ethers of mono-, di-, or trimethylolphcnol 9 

12653 028655-62-1 2-(Allyloxy)bcnzyl alcohol 6A 

12657 001746-13-0 Allyl phenyl ether 6A 

12658 064051-40-7 Allyl tris(hydroxymcthyl)phcnyl ether 9 

12660 068955-48-6 Amide~ made from C18 unsaturated fatty acid dimera and tricthylcnctctramine 8 

12666 N-Aminoalkyl(C2-C8)-N ,N' -dialkyl(C1-C4)acrylamide 9 

12668 N-Aminoalkyl(C2-CB)-N ,N'-dialkyl(C1-C4)mcthacrylamide 9 

12670 002855-13-2 1-Amino-3-aminomethyl-3 ,5 ,5-trirnethylcyclohexane 2 

12761 000693-57-2 12-Aminododccanoic acid 8 

12763 000141-43-S 2-Aminocthanol 8 

12769 013531-52-7 N-(2-Aminoethyl)-1,3-diaminopropane 8 

12m 000140-31-8 N-Aminoethylpipcrazine 8 

12775 000124-68-5 2-Amino-2-mcthyl-1-propanol 8 

12776 068298-05-5 2-Amino-2-mcthyl-1-propanol-p-tolucnCiulphonatc 8 

12779 000123-30-8 4-Aminophcnol 8 
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12781 038353-82-1 1-[(3-Aminophcnyl)amino]-3-phenoxy-2-propanol 8 

12782 068391-25-3 1-[[4-[4-(AminophaJyl)mc:thyl]phcnyQamino]-3-phcnoxy-2-propanol 8 

12784 000056-18-8 N-(3-Aminopropyl)-1,3-diaminopropanc 8 

12788 002432-99-7 11-Aminoundecanoic acid 4A 

12800 000062-53-3 Aniline 6A 

12810 000506-30-9 Arachidic acid 0 

12813 oom1-44-0 Arachidonic acid 0 

12850 029602-44-6 .Azelaic acid, bia(2-hydroxycthyl) Cltcr 68 

12910 001732-10-1 Azelaic acid, dimethyl ester 6B 

12940 004080-88-0 Azelaic acid, diphcnyl cater 6B 

12970 004196-95-6 Azelaic anhydride 2 

12980 008015-74-5 Beechnut oil 9 

12983 Beechnut oil fatty acids, and their dimcn 9 

12990 000112-85-6 Behenic acid 0 

13000 001477-SS-0 1 ,3-Bcnzcnedimcthanaminc 3 

13120 000769-78-8 Benzoic acid, vinyl cater 7 

13135 000119-53-9 Benzoin 8 

13170 Bicycloalkadienca (C10-C16) 9 

13177 000121-46-0 Bicyclo[2.2.1]hcpta-2,S-dicnc 6A 

13183 ? Bicyclo[2.2.1]hcpt-S-enc-2,3-dicuboxylic acid, mono-n-butyl cater 8 

13245 002579-20-6 1 ,3-Bil(aminomc:thyl)cyclohexane 8 

13250 000101-77-9 Bia(4-aminophcnyl)mcthanc 8 

13255 010563-26-S N ,N' -Bia(3-aminopropyl)cthylcnediaminc 8 

13270 022287-56-5 4,4 '-Bia(4-chlorophcnylsulphonyl)biphenyl w 

13290 000079-94-7 2,2-Bil(3,5-dibromo-4-hydroxyphenyl)propane 5 

13306 071074-89-0 BiJ[(dimcthylamino )mcthyl]phcnol 8 
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13308 005424-54-4 2,4-Bis[(dimethylamino )methyl]phenol 8 

13310 015827-34-6 2,6-Bis[(dimethylamino )methyl]phcnol 8 

13313 002426-08-6 Bis(2~xypropyl) butyl ether 6A 

13316 021825-16-1 Bis(4-dho:ulylaminophenyl)mcthane 8 

13319 020178-33~ Bis(4-hydroxycyclohcxyl)mcthane 8 

13321 000080-04-6 2,2-Bis(4-hydroxycyclohcxyl)propane 8 

13323 000102~9 1 ,3-Bis(2-hydroxyethoxy)benzene w 

13325 ? 2,2-Bis(4-hydroxy-~xyphenyl)propane 8 

13328 000104-38-1 Bis(2-hydroxyethyl) ether of hydroquinone 8 

13400 000077~7 2,2-Bis( 4-bydroxyphenyl)butane 8 

13405 083346-35-4 3 ,3-Bis(4-hydroxyphenyl)butyric acid 8 

13455 002467-02-9 Bis(2-bydroxyphcnyl)mcthane 8 

13457 000620-92-8 Bis(4-hydroxyphenyl)mcthane 8 

13460 054208-63-8 Bis(2-bydroxyphenyl)mcthane bis(2,3-cpoxypropyl) ether 6A 

13465 000126-00-1 4,4-Bis(hydroxyphenyl)pentanoic acid 8 

13485 071033~ 2,2-Bis( 4-bydroxyphenyl)propanc bis[J-butoxy-2-(2,3-cpoxypropoxy)propyl] ether 6A 

13510 001615-54-3 2,2-Bis(4-hydroxyphenyl)propane bis(2,3-cpoxypropyl) ether 4A 

13515 000901-44-0 2,2-Bis(4-hydroxyphenyl)propane bis(2-bydroxyethyl) ether 8 

13520 000116-37~ 2,2-Bis( 4-hydroxyphenyl)propane bia(2-hydroxypropyl) ether 8 

13530 038103~9 2,2-Bis(4-hydroxyphenyl)propane bia(phthalic anhydride) 3 

13620 010043-35-3 Boric acid 2 

13765 007300-34-7 1,4-Butancdiol bis(3-aminopropyl) ether 8 

13780 002425-79-8 1,4-Butancdiol bis(2,3-cpoxypropyl) ether 6A 

13840 000071-36-3 1-Butanol 3 

13842 000078-92-2 2-Butanol 8 

13845 000015-65~ tcrt-Butanol 8 
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13903 000590-18-1 cia-2-But.ene 8 

13906 000624-64-6 trl.ni-2-Butene 8 

1391S 000110-64-S 2-But.en-1,4-diol 8 

13932 000598-32-3 3-Butcn-2-ol 6A 

13960 001852-16-0 N-(Butoxymethyl)acrylamidc 6A 

13990 005153-71-S N-(Butoxymc:thyl)mcthacryJamide 6A 

13996 ? N-Butylacrylamide 6A 

13998 000107-SB-4 N-tert-Butylacrylamide 6A 

14001 001320-16-7 tcrt-Butylbcnzoic acid 8 

14002 000098-73-7 p-tcrt-Butylbcnzoic acid 7 

14005 000098-29-3 4-tcrt-Butylc:atcchol 8 

14008 000098-52-2 4-tcrt-Butylcyclohcxanol 8 

14010 017540-75-9 4-scc-Butyl-2,6-di-tcrt-butylphenol 8 

14013 000115-84-4 2-Butyl-2-c:thyl-1,3-propancdiol 8 

14016 000089-72-S 2-sc»-Butylphcnol 8 

14018 000099-71-8 4-lco-Butylpbenol 8 

1403S 001746-23-2 4-tcrt-Butylstyrene 6A 

14050 000111-34-2 Butyl vinyl ether 7 

14080 000926-02-3 tcrt-Butyl vinyl ether 7 

14095 000503-17-3 2-Butync 8 

14170 000106-31-0 Butyric anhydride 3 

14185 008015-80-3 Candlcnut oil 9 

14188 Candlcnut oil fatty acid•, and their dimcn 9 

14330 000592-35-8 Carbamic acid, butyl e~ter 8 

14340 000124-38-9 Carbon dioxide 1 

14410 008001-79-4 Cutor oil (food grade quality) 1 
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14441 064147-40-6 Cutor oil, dehydrated (food grade quality) 2 

14445 Cutor oil fatty acids 9 

14446 Cutor oil fatty acids (food grade quality) 2 

14450 Cutor oil fatty acids, dehydrated, and their dimcra 9 

14451 Cutor oil fatty acids, dimera 9 

14453 061790-39-4 Cutor oil fatty acids, hydrogenated 9 

14505 009004-35-7 Cellulose acetate 8 

14508 009004-lU Cellulose acetate butyrate 9 

14512 009004-39-1 Cellulose acetate propionate 8 

14515 009004-48-2 Cellulose propionate 8 

14520 008001-~5 Chinawood oil 9 

14523 Chinawood oil fatty acids, and their dimcra 9 

14545 Cblorobutadicnc 6A 

14560 000126-99-8 2-Cbloro-1~utadicnc 6A 

14585 000110-75-8 Cblorocthyl vinyl ether 6A 

14587 001204-28-0 4-(Cblorofonnyl)phthalic anhydride 8 

14670 000498-23-7 Citraconic acid 8 

14685 008001-31-8 Coconut oil 9 

14686 008001-31-8 Coconut oil (food grade quality) 0 

14688 009000-14-0 Co pal 9 

14690 Copal, caters with alcohols, polyhydric (C3-C6) 9 

14693 008001-30-7 Com oil 9 

14694 008001-30-7 Com oil (food grade quality) 0 

14695 Com oil fatty acids, and their dimera 9 

14696 Com oil fatty acids, and their dimcra (food grade quality) 0 

14698 008001-29-4 Cottonaccd oil 9 
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14699 008001-29-4 Cottonseed oil (food grade quality) 0 

14700 Cottonseed oil fatty acidl, and their dimcn 9 

14701 Cottonseed oil fatty acids, and their climcn (food grade quality) 0 

14705 000271-8~ Coumaronc 6A 

14800 003724-65-0 Crotonic acid 6A 

14815 020474-93-5 Crotonic acid, allyl cat« 6A 

14833 00062343-8 Crotonic acid, methyl cat« 8 

14836 014861-06-4 Crotonic acid, vinyl eater 7 

14839 000623-68-7 Crotonic anhydride 6A 

14842 OOOS04-66-S Cyanocyanamidc 8 

14845 068426-02-8 N-Cyanoethyl-2,2,4-trimetbylhcxamethylcncdiaminc 8 

14847 068426-03-9 N-Cyanocthyl-2,4,4-trimetbyJheumcthyJcncdiaminc 8 

14850 0001~5 Cyanuric acid 8 

14855 Cycloalbdicnca (C5-C8) 9 

14865 029996-45-0 Cyclododecancdiol 9 

14890 OOOSS6-48-9 1,4-Cyclobcxancdiol 8 

14895 Cyclobcxanetdracatboxylic acid 9 

14900 CyclohcxaDctctracarbxylic acid, methyl eaten 9 

14905 000108-9U Cyclohcxanol 8 

14910 000108-94-1 Cyclohcxanonc 6A 

14915 Cyclohexenc derivatives 9 

14917 Cyclobexc:nc derivatives, epoxidizcd 9 

14935 003312-60-5 N-Cyclohexyl-1,3-diaminopropanc 8 

15020 002182-SS-0 Cyclohexyl vinyl ether 7 

15027 000111-78-4 1 ,s-Cyclooctadienc 6A 

15030 000931-88-4 Cycloodcoc 8 
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15050 003724-52-5 Cyclopentanetdracarboxylic acid • 
15055 Cyclopentanetdracarboxylicacid, methyl Clten -
15060 000142-29-0 Cyclopentenc • 
15065 009000-16-2 Dammar :J 

15090 000112-47-0 1 ,10-Decanediol • 
15095 000334-48-5 Dccanoic acid • 
15100 000112-30-1 1-Dccanol , 
15130 000812-05-9 1-Dcc:enc • 
15160 000165-0S-9 Dccyl vinyl ether 1 

15220 000088-63-1 2,4-Diaminobc:nzcne~ulphonic acid w 

15250 00011~1 1 ,4-Diaminobutanc 2 

15255 000694-83-7 1 ,2-Diaminocyclohexanc • 
15260 000646-25-3 1 ,10-Diaminodecanc • 
15265 001208-52-2 2,4 • -Diaminodiphcnylmcthanc • 
15270 002783-17-7 1,12-Diaminododccanc • 
15215 038668-46-1 2,4-Diamino-6-[2-(2-mcthyl-1-imidazolyl)cthyl]-1 ,3.S-triazinc I 

15295 000373-44-4 1,8-Diaminooctanc I 

15310 000091-76-9 2,4-Diamino-6-phcnyl-1,3,5-triazinc I 

15406 ? N ,N-Dibutylacrylamidc Q 

15409 ? 3 ,5-Dibutylphcnol I 

15412 031291-60-8 Di-lec-butylphcnol I 

15414 000096-76-4 2,4-Di-tcrt-butylphcnol I 

15416 005815-45-6 2,5-Di-tcrt-butylphcnol I 

15418 000128-39-2 2,6-Di-tcrt-butylphcnol I 

15420 001138-52-9 3 ,5-Di-tcrt-butylphcnol I 

15695 000461-58-5 Dicyanodiamidc ~ 
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15135 000111~2-2 DKthanolamine 8 

15155 ? N ,N-Dicthylacrylamide 6A 

15770 004~51-9 Dicthylcneglycol bia(3-aminopropyl) ether B 

15780 000111-90-0 Dicthylcneg1ycol monocthyl ether 8 

15790 000111-40-0 Dicthy1cnctriamine 7 

15805 001197-34-8 3 ,5-Dicthylphcnol 8 

15820 000345-92-6 4,4 '-Difiuorobcnzophcnone w 

15850 000383-29-9 4,4'-Difiuorodiphcnyl•u]phonc w 

15855 059113-36-9 Diglyccrol 8 

15860 ? Dihydrophtbalic acid 9 

15870 ? Dihydrophthalic anhydride 9 

15970 000611-99-4 4,4'-Dihydroxybcnzophcnone 2 

16015 041417-03-2 1,4-Dihydroxycyclododccanc B 

16100 060793-35-3 1,4-Dihydroxy-2-mcthyJcyclohexanc B 

16107 7 Dihydroxytricyclodecanc 9 

16115 025167-70-8 Di.ilobutcne 8 

16136 016753-62-1 Dimcthoxy(mcthyl)vinyllilane 6A 

16138 002680-03-7 N ,N-Dimc:thylacrylamide 6A 

16145 0001~3 Dimc:thylamine 8 

16160 000120-65-0 2-[(Dimc:thyJamino )mcthyl]phcnol 8 

16170 000103-87-7 4-[(Dimcthylamino )mcthyl]phcnol 8 
. 

16180 005205-93-6 N-(Dimcthylaminopropyl)methacrylamidc 6A 

16190 000121-69-7 N,N-Dimcthybullline B 

16195 000103-83-3 N,N-Dimcthy~1aminc 8 

16200 000616-38-6 Dimethyl carbonate w 
16225 000109-55-7 N ,N-Dimcthyl-1,3-diaminopropanc 8 
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16243 ? 6,6-Dimcthylheptanoic acid 8 

16246 ? Dimcthylhexahydrophthalic acid 9 

16249 ? Dimcthylhexahydrotcrcphthalic acid 8 

16252 000110-03-2 2,5-Dimcthyl-2,5-hexanediol 8 

16255 070621-82-8 2,4-Dimcthylhexanoic acid 8 

16257 ? 3,'1-Dimcthylhexanoic acid 8 

16258 060308-87-4 3,5-Dimcthylhexanoic acid 8 

16260 060308-81-8 4,5-Dimcthylhexanoic acid 8 

16263 000142-3G-3 2,5-Dimcthyl-3-hexync-2,5-diol 8 

16363 000095-65-8 3 ,4-Dimcthylphenol 8 

16364 0001~9 3 ,5-Dimcthylphenol 8 

16370 000101-42-8 N ,N-Dimcthyi-N '-phenylurea 8 

16380 030734-81-7 N,N-Dimcthylpropanediamine 8 

16393 000075~98-9 2,2-Dimcthylpropionic acid 8 

16395 00534G-26-1 2,2-Dimcthylpropionic acid, 2,2-dimcthylpropyl ester 8 

16398 052561-72-5 2,2-Dimcthylpropionic acid, 2,3-epoxypropyl ester 6A 

16400 003371-92-1 2,2-Dimethylpropionic acid, vinyl ester 7 

16408 068951-98-4 Dimethylliloxanes, mcthyl-3,3,3-trifluoropropyl, vinyl terminated 9 

16410 000067-68-5 Dimethyl aulphoxide 3 

16413 000137-99-5 2,4-Dinonylphenol 8 

16416 001807-29-0 2,4-Dioctylphenol 8 

16418 005806-72-4 2,4-Di-tert-octylphenol 8 

16515 00012G-95-6 2,4-Di-tert-pentylphenol 8 

16655 000102-07-8 N ,N' -Diphenylurea 8 

16670 034590-94-8 Dipropyleneglycol monomcthyl ether 8 

16675 ? 3 ,5-Dipropylphenol 8 
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16685 023235~1-2 Ditrimcthylolpropane B 

16690 001321-74-0 DivinyJbcnzcne 6A 

16697 000693-23-2 Dodccancdioic acid B 

16699 005675-51-4 1,12-Dodccancdiol 8 

16701 000112-53-8 1-Dodccanol 3 

16704 000112-41-4 1-Dodccene B 

16707 025317-73-5 2-(Dodcccnyl)succinic anhydride 8 

16709 027193-8&-8 Dodecylphcnol 9 

16711 000104-43-8 4-Dodecylphcnol 8 

16713 Dtying oils 9 

16714 009000-75-3 Elcmi 9 

16715 013296-76-9 Eleoltearic acid 8 

16717 025134-21-8 Endomcthylcncmcthyltetrahydrophthalic anhydride 8 

16719 003813-52-3 Endomc:thyJcnctctrahydrophthalic acid B 

16752 002386-87-0 3,4-Epoxycyclobeunecarboxylicacid, 3,4-epoxycyclobcxylmethyl ester 6A 

16755 000556-52-5 2,3-Epoxypropanol 6A 

16765 000122-60-1 2,3-Epoxypropyl phenyl ether 6A 

16770 002210-79-9 2,3-Epoxypropyl o-tolyl ether 6A 

16775 000112-86-7 Erucic acid 3 

16885 Ethers of 1,1,1-trimethylolpropanc 9 

16900 013036-41-4 N-(Ethoxymcthyl)acrylamidc 6A 

16910 000111-35-3 3-Ethoxy-1-propanol· 8 

16925 009004-57-3 EthyJccllulosc 2 

16993 000111-76-2 Ethylcncglycol monobutyl ether 8 

16999 000112-25-4 Ethylcncglycol monohcxyl ether 8 

17002 000109-8&-4 Ethylcncglycol monomethyl ether 8 
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17030 000094-96-2 2-Ethyl-1 ,3-he:unediol I 

17040 000149-57-5 2-Ethylhexanoic acid 1 

17041 041065-91-2 3-Ethylhexanoic acid I 

17050 000104-76-7 2-Ethylo 1-be:u.nol 7 

17065 002461-15-6 2-Ethylhexyl 2,3-cpoxypropyl ether 6A 

17080 000103-44-6 2-Ethylhexyl vinyl ether 1 

17113 ? 3-Ethyl-4-mcthylpcntanoic acid I 

17116 005877-42-9 4-Ethylo 1-oc:tyn-3-ol I 

17120 ()()()()9()...0 2-Ethylphcnol I 

17121 000620-17-7 3-Ethylphcnol I 

17122 000123-07-9 4-Ethylphcnol I 

17128 002612-29-5 2-Ethylo 1 ,3-propanediol I 

17140 000109-92-2 Ethyl vinyl ether 7 

17150 000078-27-3 1-Ethynylcyclohe:u.nol 8 

17180 Fatty acids, dehydrated 9 

17195 068424-45-3 Fatty acids, linsccd oil 0 

17215 Fatty acids, sunflower oil 0 

17233 073138-53-1 Fatty acids, tall oil, dimcrizcd 9 

17236 061790-37-2 Fatty acids, tallow 0 

17239 Fatty amines, coco 9 

17245 008016-13-5 Fish oil 9 

17247 F11h oil fatty acids, and their dimcrs 9 

17275 000064-1U Fonnic acid 1 

17305 000141-02-6 Fumaric acid, bis(2-ethylhcxyl) ester 8 

17320 002807-54-7 Fumaric acid, diallyl ester 6A 

17365 002402-58-6 Fumaric acid, didodcc:yl ester 7 
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1738S ' Fumaric acid, dihcptyl ester 7 

17390 019139-31-2 Fumaric acid, dihcxyl eater 7 

17394 000624-49-7 Fumaric acid, dimethyl eater 7 

17398 007283-68-3 Fumaric acid, cfioctadecyl ester 7 

17401 002991-BS-5 Fumaric acid, dioctyl ester 7 

17404 ., Fumaric acid, dipcntyl ester 7 

17407 014595-35-8 Fumaric acid, dipropyl ester 7 

17473 016062-88-7 Fumaric acid, monobutyl ester 7 

17476 002459-0S-4 Fumaric acid, monocthyl ester 7 

17479 ? Fumaric acid, monohcptyl ester 7 

17482 045125-88-0 Fumaric acid, monohcxyl ester 7 

1748S 002756-87-8 Fumaric acid, monomcthyl ester 7 

17488 ., Fumaric acid, monooctyl ester 7 

17491 ? Fumaric acid, monopentyl ester 7 

17494 7 Fumaric acid, monopropyl ester 7 

17505 000098-00-0 Furfurol 8 

17510 02.9204-02-2 Gadoleic acid 0 

1752.0 012002-43-6 Gilsonitc g 

18010 000110-94-1 Glutaric acid 0 

18040 029733-18-4 Glutaric acid, diiaodccyl ester 8 

18055 001119-40-0 Glutaric acid, dimethyl ester 8 

18070 000108-55-4 Glutaric anhydride · 3 

18105 Glycerol esters of dammar, copal, elcrni, and sandarac g 

18115 031566-31-1 Glycerol monostcaratc 1 

18120 000107-22-2 Glyoxal 6A 

18124 008016-24-8 Hcmpsccd oil 9 
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18126 Hcmpaced oil fatty acida, and their dimen 9 

18135 023328-87-2 2-Hcptadecylimidazolc 8 

18140 000629-3~1 1, 7-Hcptancdiol a 

18150 000111-70-6 1-Hcptanol 3 

18250 000115-28-6 HcxachlorocndomethyJcnctctrahydrophthalicacid 4A 

18280 000115-27-5 Hcxachlorocndomcthylcnctctrahydrophthalicanhydride 4A 

18310 036653-82-4 1-Hexadc:canol 3 

18320 000629-73-2 1-Hexadcccne 8 

18325 00732~37-8 1,2-Hcxadccylcne oxide 6A 

18330 000051-09-0 Hcxadccyltrimcthylammonium bromide 2 

18340 000822-28-6 Hcxadccyl vinyl ether 7 

18430 000116-15-4 Hexaftuoropropylcne 4A 

18433 003971-31-1 Hexahydroiaophthalic acid 8 

18436 001687-3~5 Hcxahydrophthalic acid 8 

18438 013149~3 cii-1,2-Hcxahydrophthalic acid 8 

18439 014166-21-3 lrani-1,2-Hcxahydrophthalic acid 8 

18441 000085-42-7 Hcxahydrophthalic anhydride 8 

18444 001076-97-7 Hcxahydrotcrcphthalic acid 8 

18446 00009~ Hcxahydrotcrcphthalic acid, dimethyl ester 8 

18449 003089-11-0 N ,N ,N' ,N' ,W ,N• -Hexakis(methoxymethyl)-2,4,6-triamino-1 ,3 ,5-triazine 8 

18695 00692~22-5 1,2-Hcxancdiol 8 

18770 000142-62-1 n-Hexanoic acid 0 

18780 000111-27-3 1-Hcxanol 3 

18820 000592-41-6 1-Hexcne 7 

18865 003031-66-1 3-Hexyn-2,5-diol 8 

18870 N-omega-Hydroxyalkyl(C1-C6)amidca of unsaturated aliphatic mono- anct 9 

polycatboxylic acids (C3-C18) 
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18885 001137-42-4 4-Hydroxybenzophenonc 2 

18890 001965-29-3 N-(2-Hydroxycthyl)dicthylenetriaminc 8 

18895 N-Hydroxymcthyi-N-alkyl(C1-C6)amidea of unuturatcd aliphatic mooCh and 9 
polycuboxylic acida (C3-C18) 

18900 000106-14-9 12-Hydroxyatcaric acid 0 

18905 002628-17-3 4-Hydroxystyrenc 6A 

19030 016669-59-3. N-(laobutoxymcthyl)acrylamidc 6A 

19045 004548-27-0 N-(lsobutoxymcthyl)mc:thacrylamidc 6A 

19060 000109-53-.S laobutyl vinyl ether 7 

19105 000079-31-2 laobutyric acid 8 

19120 025339-17-7 lsodccanol 8 

19125 101051-37-0 laomcthyltctrahydrophlhalic acid 9 

19130 026896-18-4 Isononanoic acid 8 

19135 025103-52-0 Iaooctanoic acid 8 

19140 026952-21-(i lsooc:tanol 8 

19245 001534-42-1 N-(lsopropoxymcthyJ)acrylamidc 6A 

19260 000088-(;9-7 2-Iaopropylphcnol 8 

19262 000099-89-8 4-Iaopropylphenol 8 

19265 030399-84-9 lso•tcaric acid 8 

19315 000617-52-7 Itaconic acid, dimethyl eater 8 

19330 001748-43-8 Itaconic acid, 2,3-epoxypropyl diester 6A 

19360 1 Itaconic acid, 2,3-epoxypropyl monoc~ter 6A 

19400 Itaconic acid, eaten with alcohob, aliphatic, monohydric, unsaturated (C3-C12) 9 

1943.5 Itaconic acid, methyl eater 9 

19460 000050-21-S Lactic acid 1 

19470 000143-07-7 Lauric acid 0 

19480 0021~71-6 Lauric acid, vinyl eater 7 
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19490 000947-04-6 Laurolactam 8 

19495 022032-47-9 Lauroleic acid 8 

19500 000623-99-4 Licanic acid 8 

19515 000551-59-S Lignoccric acid 0 

19518 000060-33-3 Linoleic acid 0 

19521 006144-28-1 Linoleic acid, dimer 8 

19523 ? Linoleic acid, trimer 8 

19526 028290-79-1 Linolenic acid 0 

19529 ? Linolenic acid, dimer 8 

19532 008001-26-1 Linseed oil 9 

19533 008001-26-1 Linseed oil (food grade quality) 0 

19534 Linseed oil fatty acids, and their dimers 9 

19570 000999-21-3 Maleic acid, diallyl ester 6A 

19670 031983-42-3 Maleic acid, dihcptyl estcr 7 

19680 016064-83-8 Maleic acid, dihexyl ester 7 

19790 010099-71-S Maleic acid, dipentyl ester 7 

19795 002432-63-S Maleic acid, dipropyl ester 7 

19800 Maleic acid, esters with alcohols, aliphatic, monohydric, unsaturated (C3-Cl8) 9 

19900 002424-58-0 Maleic acid, monoallyl ester 6A 

19915 000925-21-3 Maleic acid, monobutyl ester 7 

19933 003990-03-2 Maleic acid, monoethyl ester 7 

19936 007423-42-9 Maleic acid, mono(2-ethylhexyl) ester 8 

19939 015420-83-4 Maleic acid, monohcptyl ester 7 

19942 015420-81-2 Maleic acid, monohcxyl ester 7 

19943 000924-83-4 Maleic acid, monoilopropyl ester 7 

19945 003052-50-4 Maleic acid, monomethyl ester 7 
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19949 002370-71-0 Maleic acid, monooctyl eater 7 

19951 015420-79-8 Maleic acid, monopcntyl Cite!' 7 

19955 000925-03-1 Maleic acid, monopropyl Cite!' 7 

19965 006915-15-7 Malic acid 1 

19968 000141-82-1 Malonic acid 3 

19971 000087-78-5 Mannitol 1 

199TI 000060-24-1 1-Mucaptoc:thanol 8 

19990 000079-39-0 Mcthaceylamidc 6A 

20005 051410-71-1 Mcthaceylamidopropyltrimdhylammoniwn chlorid~ 6A 

20050 ()()()()96..()5-9 Mcthacl)'lic acid, allyl ea= 6A 

20060 007659-36-1 Mcthacl)'lic acid, 2-aminocthyl Cite!' 8 

20068 045294-18-6 Methactylic acid, arachidyl ea= 7 

20075 016669-17-5 Mcthacrylic acid, bchcnyl eater 7 

20095 046729-07-1 Mcthacl)'lic acid, 4-tcrt-butylcyclobcxyl eater 8 

20100 001888-94--4 Mcthacl)'lic acid, 2-chloroc:thyl eater 8 

20260 000101-43-9 Methacrylic acid, cyclohcxyl ca= 8 

20290 016868-14-7 Mcthacrylic acid, cyclopcntyl eater 8 

20335 Mcthacl)'lic acid, N,N-dia1kyi(C1-C4)aminoalkyl(Cl-c8) ester 9 

20380 001189-08-8 Methacrylic acid, dica= with 1,3-butancdiol 8 

20410 002082-81-7 Methaceylic acid, dies= with 1,4-butancdiol 8 

20425 002358-84-1 Mcthacrylio acid, dies= with dicthylencglycol 8 

20430 001985-51-9 Methaceylic acid, dies= with 2,2-dimcthyl-1,3-propancdiol 8 

20455 006606-59-3 Methacrylic acid, dies= with 1,6-hcxancdiol 8 

20470 025852-41-5 Methaceylic acid, diester with polyctbylcncglycol 8 

20473 Methacrylic acid, diester with polypropylencglycol 9 

20474 1 Methacrylic acid, diester with 1,2-propancdiol 8 
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20480 001188-09-6 Methacrylic acid, dicatcc with 1,3-propanediol 8 

20490 000109-17-1 Methacrylic acid, dieater with tctraethyleneglycol 8 

20500 000105-1" Methacrylic acid, 2-(dicthylamino)cthyl cater 8 

20530 002867-47-2 Methacrylic acid, 2-(dimcthylamino)cthyl eater 7 

20590 000106-91-2 Methacrylic acid, 2,~xypropyl cater 6A 

20605 Methacrylic acid, eaten with alcohols, aliphatic, monohydric, l&tllratcd (C1-C18) 9 

20665 Mcthacrylic acid, eaten with alcohols, aliphatic, polyhydric 9 

20740 . 039670-09-2 Methacrylic acid, cater with ethoxyt:riethylcneglycol 8 

20785 026915-72-0 Mcthacrylic acid, eater with methoxypolyethylcneglycol 8 

20800 024493-59-2 Mcthacrylic acid, eater with methoxyt:riethyleneglycol 8 

20860 005039-78-1 Methacrylic acid, catcr with trimcthylcthanolammonium chloride 8 

20875 002370-63-0 Methacrylic acid, 2-ethoxyethyl eater 8 

20920 000688-84-6 Methacrylic acid, 2-c:thylhcxyl ester 8 

20928 005459-37-0 Methacrylic acid, heptyl cater 7 

20935 002495-27-4 Methacrylic acid, hexadccyl cater 7 

20940 000142-09-6 Mcthacrylic acid, hexyl ester 7 

20945 004664-49-7 Methacrylic acid, 2-hydroxyisopropyl ester (= methacrylic acid, 7 
2-hydroxy-1-methylethyl eater) 

20950 000923-26-2 Mcthacrylic acid, 2-hydroxypropyl eater 7 

20965 002761-09-3 Methacrylic acid, 3-hydroxypropyl cater 8 

2098(J 007534-94-3 Mcthacrylic acid, isobornyl eater 8 

21040 029964 84 9 Mcthacrylic acid, isodccyl cater 8. 

21070 028675-80-1 Mcthacrylic acid, isooctyl eater 8 

21115 000816-74-0 Mcthacrylic acid, mcthallyl eater 6A 

21170 000997-46-6 Methacrylic acid, monoeater with 1 ,4-butanediol 8 

21180 002351-43-1 Mcthacrylic acid, monoeater with diethylcneglycol 7 

21190 000868-77-9 Mcthacrylic acid, monoester with ethyleneglycol 2 
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21205 02S736-86-1 Mc:thac:rylic acid, monocatcr with polycthylcneglycol 7 

21310 003683-12-3 Mc:thac:rylic acid, phcnylcthyl ester 8 

21370 010595-80-9 Mcthacrylic acid, 2-aulphocthyl ester 8 

21400 054276-35-6 Mcthacrylic acid, aulpbopropyl ester 8 

21415 002549-53-3 Mc:thac:rylic acid, tdradccyl ester 7 

21505 Methallyl cthen of monohydric alcobola (C1-C18) 9 

21510 Methallyl cthen of"polybydric alcobola (C2-C12) 9 

21520 001561-92-8 Methallylaulpbonic acid, aodium aaJt 6A 

21560 N-Mcthoxyalkyl(C1-C6)-N-alkyl(C1-C6)amidcl of unaaturatcd aliphatic mono- and 9 
polycarboxylic acids (C3-C18) 

21568 N-Mcthoxyalkyl(C1-C6)amidcs of UDJaturatcd aliphatic mono- and polycatboxylic 9 
acids (C3-C18) 

21580 003644-11-9 N-(Mcthoxymcthyl)acrylamide 6A 

21610 003644-12-0 N-(Mcthoxymcthyl)mcthacrylamide 6A 

21615 000150-76-5 4-Methoxyphcnol 8 

21620 000107-98-2 1-Mctboxy-2-propanol 8 

21630 001187-59-3 N-Mcthylacrylamide 6A 

21635 007413-02-7 2-Mcthylbicyclo[4.3 .O]nona-3 ,8-dicne 8 

21640 000078-79-5 2-Mcthyl-1 ,3-butadicne 7 

21733 000115-19-5 2-Mcthyl-3-butyn-2-ol 8 

21736 002549-61-3 alpha-Mcthyl-epailon-u.prolactone 8 

21739 002549-60-2 beta-Mcthyl-epailon-u.prolactone 8 

21742 002549-58-8 delta-Mcthyl-epailon-u.prolactone 8 

21745 002549-59-9 epsilon-Mcthyl-epsilon-u.prolactone 8 

21748 002549-42-0 gamma-Mcthyl-epailon-u.prolactone 8 

21751 026519-91-5 Mcthylcyclopcntadicne 8 

21754 015520-10-2 2-Mcthyl-1 ,5-diaminopcntanc 8 
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21757 ? Methylendomcthy1cnc:tctrahydrophthalic acid I 

21790 000110-26-9 Methylenebiaacrylamide 6A 

21823 000598-09-4 2-Methylcpichlorohydrin 4A 

21826 ? Methylc:thoxydimcthylaminodichlorosilane I 

21829 000097-30-3 alpha-Methyl-D-glucoside I 

21832 ? 3-Mcthylheptanoic acid 8 

21833 003302-03-2 4-Methylhcptanoic acid 8 

21834 ? S-Methylhcptanoic acid 8 

21835 000929-10-2 ~Mcthylheptanoic acid I 

21837 001116-90-1 4-Methyl-1 ,4-bcxadicne 6A 

21840 ? Methylhcxahydrophthalic acid 9 

21845 01943~9 4-Methylbcxahydrophthalic anhydride 8 

21925 000109-02-4 N-Methylmorpholine s 

21940 000924-42-5 N-Methylolacrylamide 4A 

21970 000923-02-4 N-Methylolmcthacrylamide 6A 

22070 000149-31-S 2-Mctbyl-1 ,3-pcntanediol 8 

22080 000108-11-2 4-Mcthyl-2-pcntanol 8 

22150 000691-37-2 4-Mcthyl-1-pcntene 3 

22190 002163-42-0 2-Mcthyl-1 ,3-propancdiol 8 

22210 000098-83-9 alpha-Methylstyrcne 6A 

22245 ? Methyltctrahydrophthalic acid 9 

22247 026590-20-5 Methyl-1,2,3 ,6-tetrahydrophthalic anhydride 8 

22256 001185-55-3 Methyltrimc:thoxysilane 8 

22270 000107-25-5 Methyl vinyl ether 7 

22300 000078-94-4 Methyl vinyl ketone 6A 

22330 001822-74-8 Methyl vinyl thioethcr 6A 
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22335 02869~7 Monoc:hloroacctic acid, cata' with 5-(hydroxymcthyl}bicyclo[2.2.l]hcpt-2~c 6A 

22340 000074-89-5 Monomc:thylaminc w 

22345' 013732-62-2 Morpholinc p-tolUCDCiuJphonatc 5 

22350 000544-63-8 Myriatic acid 0 

22355 000544-64-9 Myristolcic acid a 

22390 000840-65-3 2,~Naphthalcncdicarboxylic acid, dimethyl cater w 

22424 02616145-5 Ncodccanoic acid, 2,3-epoxypropyl cata' 6A 

22428 051000-52-3 Ncodccanoic acid, vinyl cater 7 

22435 054423-67-5 Ncononanoic acid, vinyl cata' 7 

22440 093820-32-7 Ncoundccanoic acid, vinyl cater 7 

22450 009004-70-0 Nitroccllulosc 3 

22465 000112-05-0 Nonanoic acid a 

22480 000143-08-8 1-Nonanol 3 

22535 025154-52-3 Nonylpbcnol 9 

22538 00013~834 2-NonyJpbcnol 8 

22555 000112-92-5 1-0ctadccauol 3 

22580 0009.30-02-9 Oc::ladccyl vinyl cthCI' I 

22585 00371 ().3().3 1, 7-0c:tadienc 8 

22596 000629-414 1 ,8-0ct.ancdiol 8 

22600 000111-87-5 1-0ctanol 3 

22615 000111-86-4 Octylaminc 8 

22150 000929-624 Octyl vinyl cthCI' 7 

22155 00801~35-1 Oiticica oil 9 

22151 Oiticica oil fatty acidl, and their dimcrl 9 

22763 000112-IG-1 Oleic acid 1 

22764 001049-68-5 Oleic acid, dimer 8 
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22766 000143-28-2 Oleyl alcohol 3 

22769 Olive oil fatty acids, and their dimcn 9 

22770 Olive oil fatty acids, and their dimcn (food grade quality) 0 

22775 000144-62-7 Oxalic acid 2 

22780 000057-10-3 Palmitic acid 1 

22785 000373-49-9 Palmitolcic acid 0 

22790 Palm kcmcl oil fatty acids, and their dimcn 9 

22791 Palm kcmcl oil fatty acidJ, and their dimcn (food grade quality) 0 

22795 Palm oil fatty acids, and their dimcn 9 

22796 Palm oil fatty acids, and their dimcn (food grade quality) 0 

22800 000501-24-6 3-Peatadccylpbenol 8 

22811 000591-93-5 1,4-Pcntadicnc 8 

22842 002590-1~1 Pcntacrythritol diallyl ether 6A 

22844 ? Pcntacrythritol monoallyl ether 6A 

22846 001471-17-6 Pcntacrythritol t:riallyl ether 6A 

22848 004067-1~7 Pcntaethylenchcxamine 8 

22853 003030-47-5 N ,N ,N' ,N' ,W -Pcntamethyldiethylenetriamine 8 

22855 017704-22-2 2,4,6,8,10-Pcntamethyl-2,4,6,8,10-pentavinylcyclopentasiloxane 6A 

22858 005343-92-0 1 ,2-Pcntancdiol 8 

22861 000111-29-5 1,5-Pcnta.ncdiol 8 

22864 000625-69-4 2,4-Pcntanediol 8 

22867 000109-52-4 Pentanoic acid 0 

22870 000071-41-0 1-Pcntanol 3 

22901 000109-68-2 2-Pcntcne 8 

22908 000646-04-8 trana-2-Pcntcne 8 

22912 000627-19-0 1-Pcntyne 8 
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22932 001187-93-S Pcr1luoromethyl pcrtluorovinyl ether 6A 

22935 003823-94-7 Pcr1luoromc:thyl vinyl ether 7 

22937 001623.05-8 Pcrfluoropropyl pcrtluorovinyl ether 6A 

22940 006996-01-6 Pcr1luoropropyl vinyl ether 7 

22945 068132-21-8 Perilla oil 9 

22950 Perilla oii fatty acids, and their dimcn 9 

23005 Phcnyl-o-crcaol 9 

23050 000108-45-2 1,3-Phcnylcncdiamine 4A 

23125 000103-71-9 Phenyl isocyanate 4A 

23140 000092-69-3 4-Phcnylphcnol 8 

23173 001314-56-3 Phosphoric anhydride 1 

23178 000101-02.() Phosphorous acid, triphcnyl cater 8 

23200 000088-99-3 a-Phthalic acid 2 

2321S Phthalic acids, c:blorinatcd 9 

23230 000131-17-9 Phthalic acid, diallyl cater 4A 

23380 000085-44-9 Phthalic anhydride 2 

23505 000110-85.() Piperazine 8 

23S10 001574-41.() cis-Pipcrylcne 8 

2351S 009003-17-2 Polybutadicne 9 

23S18 Polybutadicne, cpoxidizcd 9 

23S23 025038-44-2 Poly(1-but.cnylcne) 8 

23533 027417-83.() Poly(1,4-butylcneglycol) bis(4-aminobutyl) ether 8 

23S40 ? Polycyclopcntcne 9 

23S43 Polycyclopcntcne, epoxidizcd 9 

23594 009004-74-4 Polyethylcneglycol monomethyl ether 8 

23597 009016-45-9 PolyethyJcneglycol nonylphcnyl ether 7 
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23600 068131-73-7 Polyethylencpolyamines 9 

23605 065605-36-9 Poly( ethylene propylene)glycol bis(2-aminopropyl) ether 8 

23610 025618-55-7 Poly glycerol 9 

23635 068442-33-1 Polypropylene, chlorinated 9 

23660 039423-51-3 Polypropylcneglycol2-aminopropyl ether, ether with 1,1,1-trimethylolpropane 8 

23670 009046-10-0 Polypropyleneglycol bis(2-aminopropyl) ether 8 

23720 009003-33-2 Polyvinylfonnal 9 

23730 008002-11-7 Poppyseed oil 9 

23731 008002-11-7 Poppyseed oil (food grade quality) 0 

23733 Poppyseed oil fatty acids, and their dimers 9 

23734 Poppyseed oil fatty acids, and their dimen (food grade quality) 0 

23920 000105-38-4 Propionic acid, vinyl ester 7 

23960 038779-95-2 N-(Propoxymethyl)acrylamide 6A 

23970 ? N-Propylacrylamide 6A 

23995 000108-32-7 Propylene carbonate 8 

24015 050995-95-4 2-Propylimidazole 8 

24020 000644-35-9 2-Propylphcnol 8 

24021 000621-27-2 3-Propylphcnol 8 

24022 000645-56-1 4-Propylphcnol 8 

24035 001067-25-0 PropyhrUncthoxyailane 8 

24040 000764-47-6 Propyl vinyl ether 7 

24045 008016-49-7 Pumpkinseed oil 9 

24046 008016-49-7 Pumpkinseed oil (food grade quality) 0 

24047 Pumpkinseed oil fatty acids, and their dimers 9 

24048 Pwnpkinaced oil fatty acids, and their dimers (food grade quality) 0 

24055 000089-0S-4 Pyromellitic acid 8 
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24060 Quatcnwy ammonium aa1ts of N,N-dia1kyl(C1-C4)aminoalkyl(C2-C8)acrylatc or 9 
methacrylate with acetic acid, bcnzeneaulphonic acid, hydrobromic acid, 
chlorosUlphonic acid, and hydrochloric acid 

24065 Rapcaeed oil fatty acids, and their dimcn 9 

24066 Rapcaeed oil fatty acids, and their dimcn (food grade quality) 0 

24015 000141-22~ Ricinoleic acid 2 

24078 Ricinoleic acid, dehydrated 9 

24080 Ricinoleic acid, dehydrated, dimer 8 

24085 Ricinoleic acid, hydrogenated 9 

24140 Rosin, hydrogenated, eaten with alcohols, polyhydric (C3-C6) 9 

24150 065991~5-9 Rosin, polymerized 9 

24250 ~ Rubber, natural 3 

24260 008001-23-8 Safflower oil 9 

24261 008001-23-8 Safflower oil (food grade quality) 0 

24262 Safflower oil fatty acids, and their dimcn 9 

24263 Safflower oil fatty acids, and their dimcn (food grade quality) 0 

24270 000069-72-7 Salicylic acid 3 

24275 009000-57-1 Sandarac 9 

24340 002432-89-5 Sebacic acid, didecyl Clter 6B 

24370 000106-79-6 Sebacic acid, dimethyl ester 6B 

24400 002918-18-5 Sebacic acid, diphenyl Clter 6B 

24430 002561-88-8 Sebacic anhydride 2 

24435 008008-7~ Sewneoil 9 

24436 008008-7~ Sewne oil (food grade quality) 0 

24437 Sewne oil "fatty acids, and their dimers 9 

24438 Sewne oil fatty acids, and their dimers (food grade quality) 0 

24440 009000-59-3 Shellac 1 
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24445 Silanoll containing at 1eut one hydroxyl group and one or more methyl groupt on 9 
each ailicon atom 

24475 001313-82-2 Sodium aulphide 3 

24525 Soybean oil fatty acida, dimcn 9 

24526 Soybean oil fatty acida, dimcn (food grade quality) 0 

24550 000057-11-4 Stearic acid 1 

24560 000111-63-7 Stearic acid, vinyl cater 7 

24760 026914-43-2 Styrcncaulphonic acid 6A 

24820 000110-15-6 Succinic acid 1 

24835 000106-65-0 Succinic acid, dimethyl cater 7 

24850 000108-30-5 Succinic anhydride 2 

24885 005329-14-6 Sulphamic acid 8 

24887 006362-79-4 S-Sulphoiaophthalic acid, monoaodium aalt 3 

24890 Sulphoauccinic acid, monoallyl cater, aalta 6A 

24895 008001-21-6 Sunflower oil 9 

24896 008001-21-6 Sunflower oil (food gnde quality) 0 

24900 Sunflower oil fatty acids, and their dimen 9 

24901 Sunflower oil fatty acida, and their dimcn (food gndc quality) 0 

24940 000100-20-9 Tcn:phthalic acid dichloride 7 

25030 016646 44 9 Tetra(allyloxy)cthane 6A 

25035 013810-83-8 Tetrabromophthalic acid s 

25040 005411-70-1 Tetrabromotcrcphthalic acid s 

25067 021964-49-8 1,13-Tetradccadicne 6A 

25070 000112-72-1 1-Tetradccanol 3 

25105 000112-57-2 Tetracthylmepentamine 8 

25135 068889-71-4 Tctrahydrodicyclopcntadiencdimcthanamine 8 

25155 029965-78-4 Tctrahydrophthalic acid 9 



86 Reports of the Scientific Committee for Food: 30th series 

ANNEXm 

UST OF SUBSTANCES EVALUATED IN TinS REPORT AND THEIR CLASSIFICATION. 

PM/REF ~ NAME 

25158 000088-98-2 1 ,2,3,6-Tctrahydrophthalic acid 8 

25161 OOOOBS-43-8 1 ,2,3 ,6-Tctrahydrophthalic anhydride 8 

25163 002426-02-0 3,4,S ,6-Tctrahydropbthalic anhydride 8 

25170 006147-62-2 1,1 ,S ,S-Tctnkia[4-(2,3-cpoxypropoxy)pbcnyl)pentanc 6A 

25173 oom7-33-s 1,1,2,2-Tctnkia(4-hydroxyphcnyl)ethanc 8 

25176 048229-25-0 1,1,S,S-Tctnkia(4-hydroxyphcnyl)pcntanc 8 

25191 000126-86-3 2,4, 7,9-Tctramethyl-S-dccync-4, 7-diol 8 

25193 000110-95-2 N ,N ,N' ,N'-Tctramcthyl-1 ,3-diaminopropanc 8 

25195 001118-15-6 1,1,3,3-Tctramcthyl-1,3-disiloxancdiol 8 

25196 000077-63-4 2,4,6,8-Tc:tramethyl-2,4,6,8-tdraphenylcycJotctraailoxanc 8 

25201 000111-48-8 Thiodietbylcncglycol 8 

25203 000096-27-S 1-Thioglyc:erol 8 

25208 026471-62-S Toluene diisocyanatc 4A 

25355 Trialkyl(C4-C11)acetic acid 9 

25359 Trialkyl(C4-C11)acetic acid, 2,3-cpoxypropyl eater 9 

25380 Trialkyl(CS-C1S)acetic acid, vinyl cater(= vinyl vcnatatc) 7 

25382 Trialkyl(CS-C20)acetic acid, vinyl cater 7 

25390 000101-37-1 Triallyl cyanun.tc 6A 

25405 001025-15-6 Triallyl iaocyanun.tc 6A 

25435 Trichlorobutadicnc 6A 

25445 000015-94-S (Trichloro )vinylsilanc 6A 

2546S ? Tricyclodccancmonomethanol 9 

25480 000102-71-6 Triethanolamine 7 

25515 000112-SO-S Triethylcncglycol monoethyl ether 8 

25520 000112-24-3 Triethyienctetmninc 8 

25530 ? Triglyccrol 8 
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25540 000528-44-9 Trimellitic acid 8 

25550 000552-30-7 TrimelJitic anhydride 8 

25554 016715-84-7 TrUndhallylcyanu~ 6A 

25556 006291-95-8 Trimethallyl ilocyanurate 6A 

25560 068092-72-8 Trimc:thoxy-N-(vinylbcnzylaminocthyl)-3-aminopropylsilane 6A 

25563 003586-39-8 2,2,4-Trimc:tbyladipic acid 8 

25564 003931-59-5 2,4,4-Trimc:tbyladipic acid 8 

25565 2,2,4-Trimethyladipic acid, methyl eaten 9 

25566 2,4,4-Trimethyladipic acid, methyl eaten 9 

25580 003302-10-1 3,S,S-Trimc:tbylhexanoic acid 8 

25595 000077-85-0 Trimc:tbylolethane 9 

25645 000682-09-7 1,1,1-Trimcthylolpropane diallyl ether 6A 

25735 000682-11-1 1,1,1-Trimc:tbylolpropane monoallyl ether 6A 

25825 000682-08-6 1,1,1-Trimc:tbylolpropane triallyl ether 6A 

25855 000144-19-4 2,2,4-Trimc:tbyl-1 ,3-pentanediol 8 

25885 000546-45-2 2,4,6-Trimc:tbyl-2,4,6-triphenylcyclotrisiloxane 8 

25905 000078-24-0 Tripentacrythritol 8 

25910 024800-44-0 Tripropyleneglycol 2 

25915 000090-72-2 2,4,6-Tris[(dirnethylamino )methyl)phenol 8 

25920 002451-62-9 1,3,5-Tris(2,3-epoxypropyl)-1,3,5-triazine-2,4,6(1H,3H,SH)-trione 6A 

25925 000839-90-7 1,3,S-Tris(2-hydroxyethyl)-1,3,5-triazine-2,4,6(1H,3H,5H)-trionc 8 

25930 001067-53-4 Tris(2-methoxyethoxy)vinylsilane 6A 

25933 096195-81-2 Tris(1-methoxyiaopropoxy)vinylsilane 6A 

25950 001852-04-6 Undccanedioic acid 8 

25965 Utah coal reain 9 

25970 Vegetable oil acids 9 
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25975 Vegetable oil acidl. dimerizcd 9 

25990 000689-97-4 Vinylacetylene 6A 

26000 003048-64-4 5-Vinylbicyclo[2.2.1]hept-2-ene 6A 

26010 000593-60-2 Vmyl bromide 4A 

26020 001484-13-5 N-Vinylcarbazole 6A 

26095 000075-02-5 Vinyl fluoride 6A 

26140 000075-38-7 Vinylidene fluoride 6A 

26170 003195-78-6 N-Viny~N~y~~e 6A 

26200 002867-48-3 N-Viny~N-methylformamide 6A 

26215 000100-69-6 2-Vinylpyridine 6A 

26217 000100-43-6 4-Vmylpyridine 6A 

26230 000088-12~ Vmylpyrrolidone 6A 

26245 Vinylailane 6A 

26260 001184-84-5 Vmylaulphonic acid 6A 

26292 000622-97-9 ~Vmyltoluene 6A 

26305 000078-08-0 Vinyltriethoxysilane 6A 

26320 002768-02-7 Vmyltrimcthoxysilanc 6A 

26340 008024-09-7 Walnut oil 9 

26341 008024-09-7 Walnut oil (food grade quality) 0 

26345 Walnut oil fatty acids. and their dimen 9 

26346 Walnut oil fatty acidl. and their dimcn (food grade quality) 0 

26400 072960-48-6 o-Xylylbiguanide 8 
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