EFL—3

WA E 3 48 %
TR 22448288

JE A S5 1B K R
BT W B
razezRe | [BOREE
FEE IR Eﬁ rﬁ]ﬁq
el

2R RSB ORERO BT

$ﬁ22¢2ﬁzaﬁﬁgi%@é%ﬁyozo2%1v%%ofa£#6§§a
SREBRERDbIE 1 —~UF - 3 —F— U B R SR EE BT ORI T
ROLBYTTOT, RRESEARE (ER15EERE48S) $2 34 25D
HEicESs@mLEY, ~

B, BEREREEENMOSFMIIRO L BY T,

Ele, AEEBELTT->ERPOOHER - FROELCROT, HECETS
HER - EEENBRO LBV FELNE LEDTBEL LET,

a

1=y 7y— 3~k REDEEOENTERT 586, ReMIHAH
RVEEXBRSD, | |




ML E

1-RYUF-3-F—JL

20105488



B

- B

OF: 3= 10T & - S ettt ea et et et e e et s et e r et et st e e s raneeae i 2
OBERREEESTEERAE e et et e gt e e et s et e e e ee et e e e s eenraneon 2
OBEGR2EEESHTNYEMAELEMEESR % ........................................ e 2
% T et a et e et r e e e s e sen e eeae e et aeeneereas 3
s B R R E DB EE oot eer et eeer e e s e e e aeaes e raaaaaeaeerae e —————————n 4

L I - = B OSSO U e USROS RTUUSNUNUURSORERR 4
2 TR DD BBER oottt e e e r e a e s et aeaatane e e e enneas 4
B T ettt ettt et e e 4
R ol RSO ORTOTORRUTUUOURRRR 4
5. BT o, et ete et et ettt e enre e e e et et e ast et annn 4
R 7 0Y -3 - SO 4
I. ReHICHLIMEROBE ... e emererte ettt a et e bt eneree e en oot oteneaes 4
T R B et 4
2 BB AEE ettt ettt en s 5
B BBIREME e 5.
(1) HEMERVSAERERERRE . 5

(2) HREREARERAVSLEERRERE oo B
(8) FoBEERVD/NETER .o, et 5

G BDH oo 6
5. BEEIEOERE ..ottt nas ...
6. BET—CUDEH e e nnene 6
7. EESSRICEICETE........ e et etet et e et et eaeaeea e e ene e e vrr e anns 6
8. JECFAIZHTFBFME ... oo e 6
. B R T A e e e 7
<BIHE : FHBEI SADE (1RUT 23T =) >, 8
B D et b e et b e e ae e seata s e tae s ot e e e antreenenaeerateaans 9



<BHFOEH> ‘

20104 28 2B EAGBMAE» LN OREICR SR LBEZETMIC
OWTER (EEFBHERART 0202 % 1 3), BFEERED
L OEEE

20104 28 4H F39EEMEEZERS (EFFHEIHA)

20104 2H23 8 %82 BiMHEMAETS

2010 3 H18H % 324 B RAEEERS (WE)

20104 3 H18H D 2010E4 A 16 BT EEREN LOHER - BHoRE4E

20104 4 B 26 H MY EMARESERE LV ARTERELEER~RE

20104 4 A28 H FE3B0EELELEES (BE)

‘ (B B B4 HEREIZ B L)

<ERREEREERAE>
MR OETF (EER)

Rt & (ZERRE)
RE

B —IE

R W

BEWE WERE

HE FE

<BESRREFESFNHEMNELEMEELE >
£HA wd (ER)
Wi BE (EER3R)
HiEFE HEE ‘
FEE HE

HE

CHERT R

JLE B o
ABRE A

BA  fik

gE4 IEfE

BRIt X

w B

=% HEE

FFE A%

AT R 3=}

(BEN)
AB EE



C

wmmd (BR) TRy 7233 —)] (CAS &S : 616-25-1 (12734
—AE L) onT, FRABREEES AV TR MMERZETM A £ L,
FHICHE L AR R, RERSBEERTEERRICE T b0 TH S,

W (Fsh 10733 (2id, 2R ebB/RELTHVWLRD
BAER T, £FICE > THERMEL 223H 2N b0 L ELZLNS, ET-,
BBEEZEBRS L LT, EREMICAES TV AEROENEICEIT 3 2251
FICLD, g7 FALIESGESh, BE~—Y 2 (100,000~300,000) X 90 H
MREREEHRBROBENREE~—DrEEN3 1,000 # EE D, »o, HES
NOEEFENE (1.2~24 pg/ AJR) PHEEZ 7 AN OBEGFAE (540 ug/ A/B)
FTEIAZ EwRERLE,

wh (FBRED T1-R_e7Fr-3-F—) &, BROEFEOENTERTIES
ZEMICBER RN EELZ NS,
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2. ERGOAH
A 1T L3
¥4 @ 1-Penten-3-0l, Ethyl vinyl carbinol
CAS &% : 616-25-1 (Z3H 1)

3. 9F=®
C:H1O (R 1)

4. 2FE
86.13 (&R 1)

5. BER (BR1)
OH

s

6. IMEERZORE

1-_ T -3-F— Vi, ﬁ?’i% BRBEIE, FLK. 778 ESLE. DATE
Wﬁm¢_fﬂf5mﬁf%é(ﬁwzh%m%(éﬂ)H«/7/3ﬁ~wJ
M, BCRICBWT, BEF, Y7 b v T —8E, BRECE, B
B7F - TPV R, TAa-AEEERA RNTERICBWTED OFH, m
kOm EEOBHTHERMShTWS (BE1), | '
EAEGBEE. 2002 6E 7 ROEE - RAFEEBRSRIFESHETOTE
EHEICHKY, OQJECFA (Joint FAO/WHO Expert Committee on Food
Additives : FAO/'WHO & R&RFNIEMEESE) CEEMIZZSMEFEMA K

. —EOHANTEEMBHER I TR Y., o, OXERT EU (FME
&) BEETCHEARELBO LN TWTEEMNICHNEERNGWEEZ LN EIAS
WMPIZ OV TIL, BESEPLOBEEEFEF > L2 ERMICHEICHT
TR 2RI H#ER LTS, S/, g GBEH) N-<_r7-3-4—
NV TOWTEEERI AT LD bRzl b, BREEEAKRICESX,
ERRERETMAREMEERERIIEKEINELOTH B,

B, FHRIZOWTH. BEEFEHE T (RAEFNDOBEERUERAERYEIC
ﬁﬁéﬁﬁgowfﬂiﬁ8ﬁﬁﬁ225@%%&9?7%%5%%&%&@%)
L 67 TEHEMICA méhTW5%ﬂ®réiﬁﬁ®ﬁE;owTJ ZES
%ﬁﬂ@%@%ﬁofmé (B 3)

I Z2EIZRAINROEE
1. RERESH
5@%@SD7JF(%ﬁﬂ%ﬁmﬂDLﬁm%(éﬂ)H«/T/st—
Jv] (0, 0.05, 0.5, 5 mg/kg KZE/H) % 90 AEBAKIRORE (BRNFEY) L.



%@%%\&5%5ﬁauh_ ARSIV THE 3 HIR UM 2 #l. THERE
BWTEE 1 4], BAERRICHWTH 3 fIRUH 1 BIORIER O TESICHE
&anto_nahowrﬁ%ﬁé%i FEMBERRECREENED LN
‘Cb‘fotb\’ Ern, BERFIIBITAR L RICLAE{LE LTS, 01T,
HRE, EEE, MEZEORE, IEELFORE. REE, RE¥EHRE, 85
EEW I ERE DR ENREICB VT, WRWE DR SIZEE LS
xHbahoTc, RBEYEL, NOAEL 2ARBOREHAETH S 5 melkg
HE/HELTWS, (R4, 5. 6) _
L BREEEELSLLTYH, BB OVWTH, HBRMERERORIIRADLRT
wéﬁ FIEFR K CRERPIC AREFEITR, B CHELTN250b5
. LERBREMGEER CRIFFICER Sh i hoRBR OB EEICRBVTH BT
%mﬁﬁénfmé Eb., HHREHWEOREICEELEELEZEE LT,
NOAEL 24ARBROKEHETH S 5 melke HFE/H &M L7,

S 2. BRAM
HERAMERBRIITOh TS, EE#E% JARC (International Agency for
Research on Cancer ) . ECB ( European Chemicals Bureau ) . EPA
( Environmental Protection Agency) & U8 NTP ( National Toxicology

Program)) 12 & 5 54 AAETER b T i Tz,

3. BiEsl
(1) WEBERAWNLSERERERSE
wnt (B8 M1-R2723-F =) oW TD, #ME (Salmonella
typhimurium TA98 ., TAL100. TA1535. TA1537 K U8 Escherichia coli
- WP2uvrd) #RWIEEREREERAR (REHE 5 mghplate) Tix, EE
PEERIFFET O TALS3T HRICBW T OHBHEDERESREEIN TS, HBR
HIEFL, BHELRoTLAEHOEREREE v =—Hit, WhbEE
BEECRLIBTRT —FOEDHOHENIH D Z &, RUBRKEEESED TE
WIZEhE, KRB OERERIIBMO TR, EYEOICHEL L 8EY R
CETRETHRVWbDEEXBRDZELTWS, (BR5, 6, 7)

(2) HILEEEHREAVILAKEERR
i (B 1107 -3-F— A 1220 To, CHWIU (Fr A =—X -
NARZ =R REERIER) AV RAKETHER (K8 AR 0.86 mg/mL
(10 mM) ) Ti, RENEHILRTFET T, BEREKE®HEZH-TEERFEOH
ERBD NN, FHEBRIRBHEEEROFTE LI ETHRD AR
oshkEEsnTn3, (BF5, 6. 8) :

(3) FoEJEZALS/DEEER

i GERD 11-RUF-3-F—] 220 To, TREDICR Y7 X (%
BEEES L) ~ 2 HEFRHIB AR EIC X5 nvivo BH/NERBR (e & 300
rmmgﬁﬁmw'ti @@@#%mﬁméﬂfv\ . (BB6, 9, 10)

1 300 mg/kg B/ B {EH TRETHA L1 @A LMD, MNPCE (4 &%E’e&iﬁﬁnﬁk) @Hjﬁﬁ&&tﬁ PCE (&3t
mﬁt) DEEIZ 2T, 150 mglkg FE/B LT OESERSWTRIEL TS,

5



PLEDRRN D, MEE RV ERERERRR T, 4 me/platell EOEA
BECRENEMECRIEFEET OTALSSTHRO RITEIRZERER o v = — K0 # s
ROLNTWVWER, ZHIXEESREDERETHY, FBF—FOLTBIOHH
NTHAHZEND, BFICRIEEL 22 b0TIERZWEEL NS, £/, WIIEE
T E AW REARERR CIIABEE LR EET THERESRENED
BRTWAP. BAERE CRESN~ T ADinvive BH/PMERBR TIIEBHETH
Db, W (FED (IR0 T7 32— 12k, 2R LbEEL
THW E_.a"béﬁi_ﬁ%%iﬁﬁ'ﬂi\ FEICE > TREBE LR EEFEEE AL DL
Zzbhie,

4. FOH :
P& isA < EL‘TE&@&%%E%‘I’EGCE@T6%@5%@?3‘392]’17(11 SRV,

5. EMEOHTE _ .

win (FRD T1-_eFo-3-4—) OFRE LTOEREREOC2ES A
AD 10%BEE L TWD ERKET S JECFA @ PCTT (Per Capita intake Times
Ten) EIZ X D 1995 EORERCERMIZBIT3—A— B H- 0 OHEEEREL.
%a"b%i’b 12pg R 24ug TH2 (BR1. 11), EREICIIEEROBERE

CEBHERBYELEZONDD, BICEEINTWA2ERDE0FKSE & BE
@?&ﬁ?ﬁﬁiaﬁsﬂﬁfﬂ’k DEFERHDHZ G (BR12), MBETORLED
HEEHINET. BLE 12005 2.4ug OFHICRDLHEHEEEND, 2B, XEE
UM TIRERFITH L LHEETIRTELTD 1R 7 -3-F— A OFER
BT, ERCHENER-AWE 0N ENn 580 G RO BlI0fETHD LHES
nTwa (BE11, 13),

6. RET—JUOHE \
90 H MIRE R SFHERBRITIIT 5 NOAEL 5 me/kg AE/H &, BESHhBH#
EERE (1.2~2.4 ng/ A/B) Z2EES0 kg TEHIZZ L THH SN S HEERE
(0.00002~0.00005 mg/kg FHE/B) LEZHEL., &~ —Y Y 100,000~
300,000 BN 5,

7. &7 S XICED ERE

1Ry 7y A — Vil FANCGREND, AMEDRTIEME_&
Tha—vik, HEEPSERR S, EZIN0 v BEES ShERICRPICE
RPICHR SN D L HEESND, T, FFUREBEESh, SVEFFUREE
NERIZANT Y —NVEBEFBEE L o THtEhARBELHE STV, (B
BR11, 14)

8. JECFA I8+ 5 5L

JECFA {X, &y (FE) 107034 %Haﬂﬁf_%&7fvﬂ~fv
R ROCBEZATFAOIA—F L LCIHMEL, HEEREIL. HE7 7210
DEBFRME (540 pg/ N/R) ZTED D, KHBIZ, HROBRLACE
WCREH EOBAZ B DTHOTIHARNE LTS, (BB11)
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BESNSHEEEDRE (1.2~2.4 pg/ A/B) Bl 7 AN OERHFEE (540 ng/
MNEH) #FRIAZ & #HBLE,

wint (FERH T1-_0Fr-3-F—v) i3, BRROEEOBNTHERTAIEAS.
TEHITREBRNEELBND,
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RIFM (Research Institute for Fragrance Materialé, Inc.)-FEMA (Flavor and
Extract Manufacturers’ Association) database (website accessed in Feb.

2010). GRAFR)

Nijssen LM, van Ingen-Visscher CA and Donders JJH {(ed.), VCF volatile -
compounds in food, database version 12.1, TNO (Nederlandse Organisatie
voor Toegepast Naturwestenschappelijk Onderzoek), the Netherlands
(website accessed in Feb. 2010). (CRAZE)

FHEZRAFEIERNS, EROCILE ST T 2 BHORZ SR FIkIC
DNT (Rl - BRTEMR) (Fk 15 211 A4 B) . -

(ML SR IO, 1-~ 0 F V-3 F— A DT v MeBiF5 90 HERE
‘o sEnRn (S4%EHERERR). 2005

Sigma-Aldrich, Certificate of analysis (product name, 1-penten-3-ol;
product number, W35, 840-1; lot 09226PO).

WBRBHE 1-~7 -3 F—/VORERRER (EFEERER).

EheRERrsey ¥ —FBHRE, 1-2U 7 V3 A NOHETAVSE
IRERERRR (BEEFBHEEHFERE). 2005

@@ﬁ%%&%%féﬁﬂﬁty&“,L&V?V&i¥w®&%ﬁ%%mm
ECBRERRERE (LEHBEEERR). 2005

(R =25 LB SRR, 1-20F »-3- 7&—»@70%%%“54\#5&‘5%
(BAFZEEEEAER). 2006

Sigma-Aldrich, Certificate of analysis (po nbr, 4500453193SAFC; product
number, W358401-SPEC; lot number, 06915KD; product name,
1-penten-3-ol, 98+%).

WHO, Food additives series: 50, safety evaluation of certain food additives,

- aliphatic secondary alcohols, ketones and related esters (report of 59th

12

13

JECFA meeting (2002)).
£ http'//www.inchem.org/documents/jecfa/jecmonofv50je15.htm

FNED (AASHIES), R 4 FEEESHRZHE [RRAFREN
REETIND DAZEN R EMRERICET D8 (BEFRICBIT2RSFREAHO
FEREERERE) ) #5F |

Stofberg J and Grundschober F: Consumption ratio and food predominance .

of flavoring materials. Perfumer & Flavorist 1987; 12(4): 27-56
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