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A Tool to Assist in the 
Identification of Food Chemical Usage Trends 

The co .. ittee on Food Additives Survey Data of the National Research 
Council's Food and Nutrition Board has developed an equation to be used to 
sort additive poundage data on the basis of the changes in reported poundages 
over the 12 years during which such data have been collected by food additive 
co.mittees. Various analyses of poundage figures have been supplied to the 
Food and Drug Administration (FDA) by Research Council food additive 
coaaittees as part of the overall task of maintaining the food additives data 
bank. 

Collection of food chemical poundage figures through voluntary surveys can 
present problems when one attempts to relate poundage figures froa one survey 
with those from another. The survey base--companies responding--can change 
from survey to survey. Even if the same companies respond, their corporate 
structures aight change between surveys, so a sharp change in the poundage of 
a particular additive used could be due, not to a change in the amount of that 
additive in food, but rather to expand or decrease the product line. In 
addition to variations in poundage reporting, the interval between surveys 
varies. 

One would expect poundage figures to change gradually over the years 
because of population increases, changes in the costs of interchangeable 
additives, introduction of new additives in classes of interchangeable 
additives, and changes in processing technology. But, there are many 
exceptions to that generality. For example, a sudden drop in usage may be due 
to regulatory action (as occurred in connection with some FD&C dyes and 
cyclamates) or consumer choice as in the case of salt. When a aarked change 
in reported usage occurs, it is important to be aware of it, so that reasons 
for it can be identified. 

Research Council food additive committees have attempted to place reported 
poundages in perspective by reporting two figures for each additive: total 
poundage and ll&tched poundage. Total poundage was the sum of all reported 
figures for a given additive, and ll&tched poundage as the sum of figures for a 
given additive reported by identical companies in the surveys being compared. 
For example: 

Year Substance 

1970 X 
1976 Jr 

Companies 
Reporting 

A,B,C,D 
A,B,C,D,E,F,G 

Total Poundage 

lb for A+B+C+D 
lb for A+B+C+D+E+F+G 

Matched 
Poundage 

lb for A+B+C+D 
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Consider the following ezaaple of data extracted from the 1982 survey 
report •• 

Nwaber of 
Matched Year 
Companies 1970 1975 1976 1982 

Total Companies (24) (9) (16) (28) 
Total Pounds 66 42 11 82 

Matched Pounds 

Line 1 70/75/76/82 4 11 18 20 16 
2 70/75/82 7 42 41 54 
3 75/76/82 4 18 20 26 
4 70/76/82 5 21 24 26 
5 70/82 8 46 58 
6 75/82 7 41 54 
7 76/82 5 24 26 
8 70/75/76 4 17 26 20 
9 70/75 9 62 42 

10 75/76 4 16 20 
11 70/76 5 21 24 

If one plots matched poundage against survey year for Line 1, the 
following plot is obtained: 

(+) 

(-) 

1970 1975 1976 1982 

However, basing a growth plot on Line 1 ignores the fact that there are 
other possible matching& and the growth evaluation should consider the data 
from all companies responding, not only the four companies in Line 1. 
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Any attempt to retain a graphic solution while using all data lines quickly 
becomes unmanageable. Consider the plot: 

D. 1b 

1970 1975 1976 1982 

Point A must be a function of the matched 70-75 poundages from Lines 1, 2, 8, 
and 9; and point B must be a function of matched poundages for 75-76 from 
Lines 1, 3, 8, and 10 and the matched poundages for 70-76 from Lines 1, 4, 8, 
and 11. Point C is even more complex. 

To correlate the poundage data in a usable format, a mathematical approach 
is needed. 
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The Committee therefore suggests that the following derived equation be 
applied to poundage survey data for the calculation and sorting of changes in 
poundages of additives used. 

Consider the following example applied to a single line of data: 

Matching Years No Companies Matched Poundage 
1970 1975 1976 1982 - --

70/75/76/82 10 lb(l) lb(2) lb(J) lb(4) 

where lb(n) • poundage from survey n. 

The change in disappearance ~) or usage between any two surveys can be 
expressed as: 

dis(2) - dis(l) - lb(2) 
pop(2) 

lb(l) 
pop(l) 

lb(2) - lb(l) 
pop(2) pop(l) - feop(l)lb(2n 

lpop(2Hb0j 6rel = 

where dis(n) 
pop(n) 
lb(n) 

~rel 

lb<H pop) 

• disappearance at survey n, in lb per unit population, 
• population at survey n, 
• poundage for additive reported in survey, and 
= relative disappearance. 

Calculating change in disappearance based on all possible combinations 
across the line yields 

ll - G o (70)lb(75) ~ o (70)lb(76) -• o (70)lb(82) -i\ 
LJpop(75)lb(70) J'. pop(76)lb(70) ~ pop(82)lb(70) j7 

- ~elative disappearance changes across all surveys. 
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The swamation of the individual relative changes in disappearance, however, 
does not take into account the amounts of the additive being reported; 
therefore, a 100-fold change in disappearance of an additive that has national 
usage of 25 lbs and a 100-fold change for one with usage of 5 aillion pounds 
have equal weight. The equation also does not account for different intervals 
between surveys. 

Taking different intervals into account normalizes disappearance changes to 
1-year steps. Modifying the equation to acknowledge that the aJaOunt of an 
additive used has an effect on the importance of a disappearance change makes it 
incorrect to call the results obtained using the equation simply changes in 
diaappearsnce. Therefore, the Trend Factor (TF) is introduced: 

\. (rel. dia " •anlb)l + (rel. dia " •anlb)2 + ••• +(rel. dia " ... nlb)n 

uL~~ 6 ~ ~ 
n\ 
~ (meaulb)l + (meaulb)2 + ••• + (meaulb)n 

where relative change in disappearance (rel.~dis) • poP(l)lb(2) 
pop(2)lb{l) -1 

mean poundage (aeanlb)n • lb(yr 1) + lb(yr 2), and 
2 

A tu • time between surveys. 

' 

Calculation of an actual TF for an additive, however, requires two more 
modifications: an iteration of the above equation so that a TF is calculated 
for all data lines (as in the preceding calculation of ~) and a method to avoid 
multiple counting& of the same matched poundages as the iteration moves from 
Line 1 to Line 11. A computer program was designed to carry out the calculation 
of TF values, taking into account all the variables presented. 

The equation was tested by applying it to a set of test data obtained by 
generating poundage growth and poundage reduction figures over four steps. Each 
step simulated a survey. To obtain the maximal variation in poundage growth or 
reduction, we varied both the rate of change and the initial poundage. 
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As one might suspect, there is no limitation on the positive TF value 
calculated with the equation. However, a TF of 3 corresponds to a growth of 
10,000%, so there are practical liaitations. 

There is a real liait of -0.2 for a negative TF value. If one assumes the 
aost severe ease in which usage decreases from some finite value in the first 
survey (1970) to 0 in the 1975 survey, then 

TF -~op{70)lb(75il~ 
• ~~5~1bc7oV<Mean Poundage>. 

For 1970/1975 comparisons, poP(70) • 0.99 and~t • 5. 
pop(75) 

If the poundage for 1975 decreases to 0, then lb75 • 0 and 
1'670' 

----~~~----1 ~b(70) +2 lb(75) 
E - -o.2 

TF + 16(75) 
2 

A distribution of TF values for a sample of the 1982 poundage survey appears 
1n Appendix A as well as a complete listing of TF values (Appendix B). 

In conclusion, the equation can be used to analyze poundage data on food 
chemicals whose usage is reported by the food industry. The TF values can 
then be used to rank-order food chemicals in teras of the magnitude of changes 
1n usage. 

Although a change 1n the amount of a food chemical being used aight be a 
key factor in many decisions, the user is cautioned that the equation: 

• Yields a factor, TF, that is useful only in comparisons with other TF 
values calculated the same way. 

• Cannot be used by itself to assess changes in the safety of the food 
supply. 

• Provides no information on the reasons for changes in the usage of food 
additives. 
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age 1 

tJBS NO. 

)01 
)QZ 
)03 
)04 
)05 
lOl 
)07 
~cs 
SZt> 
)CCJ 
)30 
591 
>21 
llt: 
251 
~24 
52S 
~l6 
It 1 0 
DC:! 
004 
0~5 
OOo 
252 
413 
170 
015 
014 
017 
~18 
019 
033 
021 
:>32 
i:>22 
026 
030 
031 
034 
045 
D35 
037 
038 
04t4 
522 
:l40 
522 
22Y 
ZZB 
231 
226 
DOe 

TF VALUE 

.01-

.29 
1.43 

.Z9 

.04-

.06 

.13 

.1 0 

.1.5 

.ott-

.53 

.32 

.30 

.07-
5.83 

.09-

.os

.27 

.7:. 

.01-

.12 
9.34 

.01 

.oc-

.09-

.01 

.12-

.07-

.08-

.13-

.07 

.15-

.04-

.11-

.14 

.13-

.40 

.01-

.03-
4.~6 

.08-

.14-

.14-

SUBSTANCE 

ACACIA, ACACIA GUM 
ACETAL 
ACETALOEHYO! 
ACfTALOEHYO! PHENETHYL PROP 
ACETA"ISOLE 
ACETIC ACID 
(TRI->ACETIN 
ACETOIN 
ACETONE 
ACETOPHfNON~ 
ACETYLATED MONOGLYCERIDES 
3-ACfTYL-2,5-DIMETHYLFU~AN 
3-At£TYL-2,S-DIMETHYLTHIOPHENE 
ACETYLPYRAliNE 
l-AC.ETfLPYRIOlNE 
3-AC:TYLPYRIDINE 
2-ACETYL THlAZOLE 

APPENDIX B 

ACRYLAMILE-ACRYLIC ACID RESIN (HYOROLYlfD POLYACRYLAMIDE) 
ACRYLATE, ETHYL 
ADIPIC ACIO 
AGAR-AGAR 
OL-ALANINE 
L-ALANINE 
8&-ALANINE 
ALBUMIN 
AlFALFA, HERo AND SEfD (MfDICAGO SATIVA L.) 
ALGINATES, SOOlU~, CAlCIUM, AND AMMONIUM 
ALGI~ (LAMINA~IA SPP. AND OTHER KELPS) 
ALLSPICE 
ALLSPJCe, OIL 
ALLSPICE, OLEORESIN 
ALLYL A&-IOt.ONE 
ALLYL BUTYRATE 
ALLYL HfXANOATE 
ALLYL CINNUUTE 
ALLYL CYCLOHEXANEPROPIONA 
ALLYL 2-FUROATE 
ALlYL HEPTANOATE 
ALLYL ISOTHIOCYANATE 
ALLYL ISOVALERATE 
ALLYL MERCAPTAN 
ALLYL ~CTANOATE 
ALLYL PHENOXYACETAT! 
ALLYL 1-UNDECENJATE 
ALMONO,OIL. 
ALMOND OIL, SITTER, FF.PA 
ALMONDS 
OL-ALPnA TOCOPH ACET 
O-ALPHA TOCOPH ACET 
D-~LPHA TOCOPH ACID SUCC 
DL-ALPHA TOCOPHeROL 
ALUMINUM AMMONIU~ SULFATE 
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age 2 

lJBS NO. TF VALUE 

~u9 .30 
)1 c .11-
)11 .12-
)49 .os-
jSJ .07-
)!>1 .c1-
ft4S 
528 .0.3-
)13 .03 
j14 l.41 
344 .CJo 
r.17 .28 
J1 s .1l 
JS~t .zo 
732 
~1 0 .03 
)17 .1 ~-
)19 .0) 
)56 .09-
£.50 
)59 .09 
)o2 .07-
J61 .06 
Dolt .07-
uos .u2 
oos .03 
072 .10-
j73 .13-
074 
.. 17 .12-
079 .26 
It 1 5 .12-
007 • 21 
Ju4 .04-
:>cs .90 
Do6 .07-
17l .03 
j£)7 .2S 
jc18 .03-
j89 .12-
j9l .11 
)94 
j73 .09 
~95 .03 
)96 .03-
)i7 .10-
)98 
)'i>f .03-
ICIO .os-
I 01 .04 
lC·7 .23-
IJ2 .oo-

SUBSTANCE 

ALUMINUM POT S~LFATe 
ALUMINUM SOCIUM SULFATE 
ALUMINUM SULFATE 
AMBERGRIS, TINCTURE 
A"&RETTE, ABSOLUTE, OIL (Hl&ISCUS ABELMOSCHUS L.) 
AMBRfTTE SEED, CIL (Hl6ISCUS ABELMOSCHUS L.) 
OL-(3-AMIN0-3-CA~60lYPROPYL)uiMETHYLSULFONIUM CHLORIDE 
AMMONIATED GLYtHERRIZIN 
AMMONIUM ~!CARBONATE 
AMMONl~M CARBONATE 
AMMONIUM CHLORIDe 
AMMONIUM CITRATE 
AMMONIUM HYDROXIDE 
AMMONIUM ISOVALERATE 
AMMONIUM PERSULF~TE 
AMMONIUM PHOSPHATE, OiaASIC 
AMMONIUM PHOSPHATE MONO 
AMMONIUM SULfATE 
AMYL ALCOHOL 
AMYLASE, BACTERIAL 
AMYL &UTYRATE 
A6-AMYLCINNAMALOEHYD DIME 
A&-AMYLCINNAMAL~EHYDE 

A&-AMYLCIN~AMYL ACETATE 
A&-AMYLCINNAMYL ALCO~OL 
AMYL FORMATE 
AMYL Z-FuROATE 
AMYL HEPTANOAT~ 
AMYL HfXllNOATE 
AMYL l.)OVALERATE 
AMYL OCTANOATE 
AMYL PHE~YLACETATE 
AMYL SALICYLATE 
AMYRIS (AMY~IS BALS~MIFERA L.) 
AMYRIS, OIL (AMYRIS BALSAMIFERA L.) 
ANETHOLE 
ANGELICA ROOT (ANGELICA SPP.) 
ANGELICA ROOT, EXTRACT (ANGELICA ARCHANGELICA L.) 
ANGeLIC~ ROOT, OIL (ANGELICA ARCHANGELICA L.) 
ANGELICA SEED, EXTRACT (ANGELICA ARCnANGELICA L.) 
ANGOSTURA, EXTRACT (GALIPEA OFFI~CIN~LIS HANCOC~) 
ANISE, OIL (PIMPINeLLA ANlSUM La) 
ANISE (PIMPINELLA ANISUM L.) 
ANISE, STAR (ILLICIUM VE~UM HOOK, F.) 
ANISE, STAR, OIL (ILLICI~M VERUM HOO~, F.) 
ANISOLE 
ANISYL ACETATE 
ANISYL ALCOHOL 
AN!SYL BUTYRATE 
ANISYL FORMATE 
ANISYL PHENYLACETATE 
ANlSYL PROPIONATE 
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page 3 

SUBS NO 

)00l 
'1 J4 
)001 
r.544 
~1 C5 
5254 
5255 
+575 
)0t1 
.250 
Z1 06 
~1 07 
~1 C8 
)J22 
)023 
•2~a 
)016 
)025 
J49~ 
~113 
Z114 
2115 
2116 
,117 
5:>78 
:l5l7 
!>175 
2110 
,119 
2120 
4531 
2121 
~1 !2 
2124 
2125 
425'1 
03~6 
OOlo 
C·027 
.. 554 
5t13 
0028 
2127 
~12b 
~1!9 
2130 
3610 
2131 
~132 
2133 
2134 
3250 

TF VALUE 

.cs

.01-
2.24 
.03 
.13-
.14 
.02-

• os-
• 81 

4.16 
.08-
.04 

2.10 
1.17 

4.a2 
.10-
.os
.13-
.14 
.oz-

• 21 
.os 
.1Y 

.13-

.04-

• 25 
.09-

.12-

.oa-

.l7 

.16 

.04 

.11-

.13 

.03 

.07-

... s 

.11-

.01-

.C3-

SUBSTANCE 

AN~ATTO EXTRACT 
ANNATTO, SEED 
6&-AP0-8'-CA~OTENAL 
APPLE ~SS~NCE, NATURAL 
aPRICOT KERN~L, OIL (PRUNUS ARMENIACA L.) 
ARA81NOiiALACTA~ 

L-ARABINOSE 
L-ARA8lNOSE/PECTIN/SUGAR 
L-ARGININE 
ARtHCA, FLOWERS 
ASAfeTID~, FLUID £XTRACT (FfRULA ASSAFOETIDA L.) 
ASAFETIDA, G~M (FERULA ASSAFOETIDA L.) 
ASAFETlOA, OIL (FERULA ASSAFOETIDA L.) 
ASCORBIC ACID 
ASCORoYL PALMITATE 
ASPARAGUS,SEED/ROOT EXT 
ASPARTAME 
L-ASPARTIC ACID 
A200ICAR80NAMIDE 
cSALM, OIL 
6ALSAM FIR, OIL 
BALSAM FIR, OLEO~ESIN 
BALSAM, PERU 
BALSAM, PERU, OIL 
BANANA, PURE, CONC. 
BARLEY FLOUR 
aASIL oUSH (OClMUM MINIMUM L.) 
BASIL (OCIMUM 2ASILICUM L.) 
BASIL, OIL COCIMUM BASILICUM L.) 
BASIL, OLEOR~SIN COCIMUM BASILICUM L.) 
oAY LEAF 
BAY LEAVES, wEST INDIAN, EXTRACT (PIMENTA ACRIS ~OSTEL) 
SAY LEAVES, WEST INtlAN, OIL (PIME~TA ACRIS KOSTEL) 
BAY, Sw~ET (LAURUS NOSILIS L.) 
BAY, Sw!ET. OIL (LAURUS NOeiLIS L.) 
6EECHW000 CREOSOTE 
BEEF EXTRACT 
BEESWAX 
BEESWAX, &LEACHED 
BEET POWDER 
bEET POwDER (DEHYDRATED BEETS) 
BEr~TONITE 
BENZALDEHYDE 
6ENLALOEHYDE DIME ACETAL 
SENZALD. GLYCERYL ACeTAL 
Dc~LAL~ PROPYLENE GLYC 
BENlcNfTtilOL 
8ENL01C ACID 
BENZOIN 
8ENLOir•, R!SIN 
bENZOPti!~O~E 

SENZOTHIAZOL£ 
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~age 4 

5UBS NO. TF VALUE SUBSTANCE 

1254 .Ol 
.135 .oo-
:13e .10-
~13 7 .12 
:138 
~140 .2o 
:142 .03-
i~17 .12-
:145 • .55 
~1 .. o .13-
!1 .. 1 .13-
'5 19 .s .. 
:152 .03-
?14t 7 .12-
~1-t9 .13-
~1 50 .12-
! 151 .12-
5330 .1o-
~1 53 .06-
~030 • 01 
51 ~9 .1 o-
2154 .07-
6013 .25 
5331 1u. 73 
3257 z.73 
2155 .13-
3680 
7513 .as-
5616 .1 0 
)4~1 

5307 .06 
21 !>0 .11-
~157 .07-
~1!>9 .15 
~ 161 .11-
2105 .12-
~167 .oo-
:i25o .17-
J3oa 
21 oe .07-
3655 
l1 0~ .u3-
5477 .11-
217(' 
!!~( 

2171 .10 
2172 .07-
i25~ • 01 
~519 
~173 .oz 
?174 .01-
~178 ... 1 

BENZOYL PEROXIDE 
&!NZYL ACETATE 
oENZYL ACETOACETATt 
SENZYL ALCOHOL 
BENZYL BENZOATE 
BENZYL BUTYRATE 
BENZYL CINNAMATE 
BENZYL DISULFIDE 
1.\ENZYL FORMATE 
3-BE~ZYL-4-HEPTANONE 
BENZYL 1SO£UlYRATE 
BENZYL ISOEUGENOL 
BENZYL l~OYALERATE 
a;NZYL MERCAPTAN 
DENZYL PHENYLACETATE 
6ENZYL P~OPIONAT! 
I!NZYL SALICYLATe 
BENZYL TRANS-2-METHYL-2-&UTENOATE 
BERGAMOT, OIL 
610Tlh 
BIPHENYL 
BIRCH, SWEET, OIL 
BI~CH TAR, OIL (BETULA PENDULA ROTH AND RELATED BETULA SPF 
BISABOLENE 
BIS(2-FURFURYL) OISULFI~E 
BLACKBERRY BARk, EXT 
aLACK8ERRY, FRUIT, EXT. 
BLACK RASPBERRY EXTRACT 
BLENDS OF NO~·CERTIFIEO COLORS 
BLUE CHEESE FLAY, FERMENT 
BOILER WATER AOOITIYES 
BOIS OE ROSE, OIL 
dORNEOL 
BORNYL ACETATE 
80RNYL FORMATE 
BORNYL ISOYALERATE 
BO~ONIA, ABSOLUTE 
60U:LLCN, VEGET, SMO~EO 

BROMELAlN 
oROMINATEO VEGE~~BLE OIL 
BUCHU LEAVES E~T. 
oUCHU LEAVES, OIL 
2,3-SUTANEDITHIOL 
2-EUT ANON! • • 
BUTAN-3-0N~-Z-YL BUTAN~ATt• 
BUTTER ACIDS • • 
BUTTfR E~TERS • 
BUTTE~ FAT, ENZYME MOOIFIEO 
BUTTERMILk POWDER 
oUTTcR STARTER DIST 
bUTYL ACETATE 
oUTYL ALCOHOL 
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page 5 

SUBS NO 

l181 
5021 
5022 
33;12 
~18o 
2190 
21 ,, 
d9l 
2194 
3~19 
70o8 
:.531 
2195 
2196 
2201 
!333 
'1 S! 
2218 
2206 
(.lv7 
3393 
2209 
3334 
l211 
5027 
2216 
2217 
~~19 
2221 
22~3 
:>Ct19 
)~34 

~2~5 
)035 
)~3c 
)038 
)5~6 
)039 
)040 
i53l 
)04t1 
)042 
)J.:.4 
J .. 19 
j045 
)C46 
iOJ7 
)4~0 

)048 
h)4~ 
)0:)0 
)05 2 

TF VALUE 

.oz

.os-

.11-

.oo

.oo

.63 

.G~

.11· 

.13-

.oo 

.o-t

.13-
• 01-
.13-
.17-
.10-
.04 
.13-
.01 

.1 o

.13-

.10-

.oo-
3.52 
8.71 

.03 

.09-

.1)9 
• 04 
.11-

1 o.oo 
.20-
.01 

.10 

.07-

.09 

.11-

.11 

.37 

.09-

.01-

.19 

•"l' ...... 

SUBSTANCE 

bUTYL ANTHRANILATE 
8UTYLAT!O HYOROXYANISO~E 
BUTYLATEO HYCROXYTOLUENE 
2-&UTYL·Z-oUTENA~ 
&UTYL BUTYRATE 
BUTYL 8UTYRLLACTATE 
A&-SUTYLCI~NAMALOEHYOE 
BUTYL ClNhAMATE 
BUTYL 2-~ECENOATf 
2•<2-~UTYL)-4,5-0IMETHYL-3-THIAZOLINE 
1,3-BUTYLENf GLYCOL 
BUTYLENf GLYCOL 
BUTYL ETHYL MALONATE 
DUTYL fORHATf 
BUTYL HEXANOATE 
3-BUTYLIOE~EPHThALIOE 
BUTYL lSCdUTYRATE 
&UTYL ISOV,LERATe 
BUTYL LAURATE 
euTYL LEVULINATE 
N-B~TY~ 2-METHYLBUTYRATE 
BUTYL PHENYLACETATE 
3-h-~UTYLPHTHALIOE 
BUTYL PROPIONATE 
BUTYL STEARATE 
BUTYL 10-UNOECENOATE 
BUTYL VALERATE 
bUTYf\ALOEHYOE 
BUTYRIC ACID 
(TF(l:-)8UTYRIN 
CADI~ENE 
CAFFEINe 
CAJEPUT, OIL 
CALCIUM ACETATE 
CALCIUM ALGINATE 
CALCIUM CARBONATE 
CALCIUM CASEINATE 
CALCIUM 'HLORI.,E 
CALCIUM CITRATE 
CALCIUM o:SODIUM EOTA (2 H20) 
CALCIUM GLUCONATE 
CALCIUM GLYCEROPHOSPHATE 
CALCIUM HYO~OXIOE 
CALCLUM IODATE 
CALCIUH LACTATE 
CALCIUM OXIDE 
CALC!UM PANTOTHENATE, CALCIUM CHLORIDE DOUBLE SALT 
CA~ClUM PEROXIOf 
C~LCIU~ PHOSPHATE, OlBASIC 
CALCIUM PHOSPHAT:, MON03ASIC 
CALCIUM PHOSPHATE, TRIBASIC 
CALCIUM PROPIONATE 

Copyright © National Academy of Sciences. All rights reserved.

Tool to Assist in the Identification of Food Chemical Usage Trends
http://www.nap.edu/catalog.php?record_id=19311

http://www.nap.edu/catalog.php?record_id=19311


page 6 

SUBS NO 

1~55 
l2o~ 
1538 
1057 
:229 
~230 
~231 
:Z3Z 
i479 
;~1 s 
·179 
105! 
·160 
:233 
' ~lit 
1059 
t441 
.Q51 
'230 
l3o 

~ 2o2 

7C1 
10oO 
;33 
12o3 
'24v 
·~J1 
: ~41 
'242 
10~1 
1003 
·O.t6 
049 
·047 
·051 
596 
o14 
2it5 
246 
!..47 
242 
2it9 
250 
cd1 
2!>2 
267 
~)23 

48! 
2:>3 
zs .. 
255 
.. ~, 

TF VALUE 

.08-

.01-

.oz 

.os 

.04-

.02-

.12-

.Cl

.10-
3. 91 
.10-
.40 
.03 
.19-

.01 

.07-

.oo-
2.53 

.07-

.66 

.fJ7 

.12 

.tll

.zo

.26 

.22 

.04-

.1 0 

.os

.oa-
• (i6-
.09-
.os
.11 
.20 
.02-
.07-
.01 
.Je-

5.05 
.01-
.63 
.06 
.41 
.19 

SUBSTANCE 

CALCIUM SILICATE 
CALCIUM STfAi\ATE 
CALCIUM STEA~OYL-2-LACTYLATE 
CALCIUM SULFATE 
CAMPHehE 
d-CAMPHOR 
CAMPHOR, JAP, WHITE, OIL 
CANANGA, OIL 
CANCELlLLA WAX <•AX FROM STEMS AND BRANCHES OF EUPHORBIA 
CANTHAXANTHIN 
CAPERS (CAPPA~IS SPINOSA L.) 
tAPf\YLIC AtlD 
CAPSICU" (CAPSICUM FRUTESCENS L. OR CAPSICUM ANNUUM L.) 
CAPSICUM eXTRACT <CAPSICUM SPP.) 
CAPSICUM, OLEORESIN (CAPSICUM SPP.) 
CAR.\Mfl 
CARAMEL Ll,UIO 
CARAMfL POWDER 
CARAwllY 
CARAWAY, 01L 
CAR&ON 
CA~80N (ACTIVATED) 
CARBON OIO.w.IJE 
CAR80WAX 
CAR&OXYMETHYLCELLULOSE 
CARDAMOM 
CARDAMOM, OLEORESIN 
CARDAMOM SEED, ClL 
CARMINE 
CARN•U&A WAX 
B&-CAROTENE 
CARRAGEENAN 
CARRAGEENAN, CALCIUM SALT CF 
CARRAG~EhAN SALTS 
CARRAGEENAN, SODIUM SALT OF 
CARRAGEEN EXTRACT (CHONDRUS EXT~ACT) 

CARROT OIL 
CAF\VACROL 
CARVACRYL ETHYL ETHER 
CARVEOL 
4-CARVOMENTHENOL 
CARVONE 
CARVYL ACETATE 
CARVYL PROPIONATE 
B~-CARY~PHYLLENE 
5~-CARYOPHYLLENE ALCOHOL 
CARYOPHYLL~N: ALCOHOL 
CARYOPHYLLENE OXIDE 
CASCARA, 81TTERLESS, EXTRACT (RHAMNUS PURSHlANA uC.) 
CASCARlLLA SAR~, EXT 
CASCARlLLA BARK, OlL 
CASEIN 
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•age 7 

:UBS NO 

257 
25 3 
2)9 
~56 
1 o1 
1 az 
2e»O 
lQ1 
2o2 
0:)8 
2C.4 
lcS 
2c.o 
267 
27C 
l71 
2o8 
2o9 
270 
l71 
)1.5 
2o5 
505 
(1,9 
272 
273 
274 
~75 
440 
517 
27t, 
l-77 
27! 
033 
C34 
Oo1 
zao 
515 
517 
533 
0.55 
18e, 
424 
it.:!S 
10~ 
2~~ 
~05 , . /. .o ... 
281 
282 
234 
28! 

TF VALUE 

.09-

.12-
1.cs0 

.02 

.ss 
z. 1)8 
.oo
.04 
.os 
.11-
.13-
.14 
.os
.o7 
.10-
.01-
.03-
.05 
.oe.1,.
.z::> 

.07 

.03-

.11-

.10-

.07-

.09 

.18 

.06-

.15 

.01 
1.12 
.o5-
.14-
• 23 
.oz-
.01-
.oz
.o5-

1.50 
S.1S 

.16 

.os

.59 

SUBSTANCE 

CASSIA BARK, EXTRACT CCINNAHOMUM CASSIA BLUME) 
CASSIA ~ARK, OIL CCINNAMOMUM CASSIA BLUME) 
CASSIA BUDS CCIN~AHOMUM CASSIA BLUME) 
CASSIA CCIN~AMDMUM CASSIA BLUME) 
CASSIA, PADANG OR &ATAVIA CCIN~AMOMUM 8URMA~NI BLUME) 
CASSIA, SAIGON CCINNAMOMUM LOUREIRII NEES) 
CASSIE, ABSOLUTE (ACACIA FARNESIANA CL.) WlLLD.> 
CASTOREUM, EXTRACT 
CASTO~EUM, LIQUl~ 

CASTCR OIL 
CATECHU, EXTRACT 
CATECHU, POWDER 
CAYENNe (CAPSICUM ANNUUM L. YAR. LONGUM SENOT) 
CEDAR LEAF, OIL 
CEDARWOOD OILS, ALC/TERP 
CEORYL ACETATE 
CELERY SEED (APIUM GRAVEOLENS L) 
CELERY S~ED, EXTR,CT (APIUM GRAVEOLENS L.) 
CELERY SEED, EXl~ACT SOLID (APIUM GRAVEOLENS L.) 
CELE~Y SE~O, OIL (APIUM 'RAYEOLENS L.) 
CELERY SEEC, OLEORESIN 
CELLULOSE 
CELLULOSE,MICROCRYSTALINE 
CENTAURY (CeNTAURIUM UMSELLATUM GILIB) 
CHAMOMILE FLOWER, ENvLISH, OIL (ANTHEMIS NOBILIS L.) 
ChAMOMILE FLOWER, riUNGARlAN, OIL (MATRICARIA CHAMOMILLA L. 
CHAMOM!LE FLO~fR, RO~AN, EXTRACT (ANTHEMIS NOSILIS L.) 
CHAMOMILe FLD-ER, ROMAN, OIL (ANTHEHIS N06ILIS L.) 
CHAR SMO~E fLAVOK 
CriEOOAR CHEESE 
CHERRY BARK, WILD, EXTRACT (PRUNUS SEROTINA EHRH.) 
ChERRY LAUREL OIL, FFPA 
CHERRY PITS, EXTRACT 
CHESTNUT LEAVES, EXTRACT (CASTANEA DENTATA (MARSH.) 80RKH. 
CHESTNUT LEAVES, EXTRACT SOLID (CASTANEA OENTATA (MARSH.) 
CriEwlNG GUM BASE 
CHICORY, EXTRACT (CICHORIUM lNlYSUS L.) 
CHILI CAPSICUM 
CHILIES, GROuND 
CHILI SWEET 
CHIRATA (SWERTIA CHIRATA 8UCH.·HAM.) 
CHIVES (ALLiuM SCHOENOPRASUM L.) 
CHLORINE: 
CHLORINE DIOXIDE 
CHl.O~INE, L!QUIO 
CriLOROPHYLL 
CHOLI~f BITARTRATE 
CHOLINE CHLORIDE 
CINCHONA BAR~, REO (CINCHONA SUCCIRUBRA PAV. OR ITS HYSRID 
CINCHONA BARK, REO, fXT 
CINCn~NA BAR~, YEL, EXT 
CINCriONA BARK, YELLOW 
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page 8 

SUBS NO 

~2o5 
4275 
zza1 
~~a c. 
2288 
7502 
22-iO 
il~1 
22c19 
22~2 
5518 
2Z93 
2294 
4276 
2~90 
z 29! 
Z299 
2297 
23u2 
Z300 
2301 
2303 
23:,4 
2305 
4277 
0068 
~307 
4!308 
3142 
2309 
2310 
l311 
2312 
2314 
2313 
Z316 
2318 
5 4v1 
2319 
23l0 
2321 
0267 
23C:2 
23,3 
23C:4 
2325 
23Z6 
l.3i.1 
C:32& 
5315 
~3,~ 

l.3::>0 

TF VALUE 

.07-
• 01 
.09-
.0l 
.04 

.08 
• 01 
.oo
.02 
.01-
.0l 
.os 
.11-
.32 
.04-
.14 
.01 
.05-
.11-
.01 
.05 
.06-

.13-

.07 

.42 

.1 ,_ 

.09-

.12-

.14-

.1 !> 

.03 

.09-

.64 

.09-

.13-

.12-

.10-

.oa

.o7-

.17-

.24 

.06 

.08 

.17-

.08 

.08-

.07 

.14-

SUBSTANCE 

CINCHONA, EXTRACT 
1,4-CINEOLE 
ClNNAMALOE ETHYLENE GLYOL 
CINNAMALOEHYJE 
CU4NAMIC ACIO 
CINNAMON BARK 
CINNAMON 6ARK, EXT 
CINNAMON BARK, OIL 
CINNAMON CC!MNAMOMUM SPP) 
CINNAMON LEA~, 04L 
CINNAMON, OLEO~ESIN 

CINNAMYL ACETATE 
CINNAMYL ALCOHOL 
CINNAMYL DENZOATE 
CINNA~YL BUTY~ATE 
ClhNAMYL CINNAMATE 
CINNAMYL FORMATE 
CINNAMYL lSOBUTYRATE 
ClNNAMYL ISOVALERATE 
CINNAMY~ PHEhYLACETATE 
tlNNAMYL PROPIONATE 
CITRAL 
CITRAL OIETHYL ACETAL 
CITRAL DIMETHYL ACETAL 
CITRAL PROP GLY ACETAL 
CITiUC At~O 
CITRONELLAL 
ClT~ONELLA, OIL 
CITRONELLIC ACID 
OL-CITRONELLOL 
CITRONELLOXYACETALOEHYOE 
CITRONELLYL ACfT,TE 
CITRONELLYL BUTYKATE 
ClTRONELLYL FORMATE 
CIT~ONELLYL ISOBUTYRATE 
CITRONELLYL PROPRIONATE 
CITRUS PEELS, EXTRACT 
CITRUS REO NO. 2 
CIVET, ABSOLUTe 
CLARY 
CLARY, OIL 
CLAY CATTAPULGITf) 
CLOVE &UO, eXTRACT 
CLOVE BUO,OIL (EUGENIA SPP) 

·CLCIVE E.UO, OL.EO~ESIN 

CLOVe LEAF, OIL 
CLOVER TOPS, R;o, EXTRACT SOLID (TRIFOLIUM PKATENSE L.) 
CLOVeS 
CLOVE STEM, OIL 
CODALT SULFATE (7 H20) 
COCA LEAF, EXTRACT 
C:>CHINEAL 
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,age 9 

~11 
371 
372 
~78 
373 
636 
1 92 
331 
332 
.. 26 
041 
040 
Oo9 
427 
333 
334 
Oo2 
548 
504 
Z~9 
374 
190 
335 
375 
330 
376 
717 
70S 
006 
337 
530 
339 
3tt1 
34C: 
340 
343 
3 .. 4 
345 
340 
t~1 
347 
531 
3 .. 9 
319 
3::>0 
351 
355 
!So 
242 
263 
)02 
J73 

TF VALUE 

.05-

.04 

.11-

.30 

.o~

.o2-

.07 

.12 

.03-

.01 

.16-

.27 

.12-

.34 

.oa-

.01-

.06-

.05-

.12-

.ut

.o7-

.66 

.08 

.42 

.1 0 

.11-

.79 

.12 

3.94 
1.15 
.13-
.12-
.os
.1s 
.03-
.os
.07 

SUBSTANCE 

COCniNEAL EXTRACT; CARMINE 
COCOA 
COCOA bUTTER 
COCOA EXTRACT 
COCONUT, OIL 
COFFEE CONCENTRATE-PURE 
COFF~E, EXTRACT (COFFEA SPP.) 
COGNAC, GREeN, OIL 
COGNAC, WHITE, OIL 
CO~FcCTION~RS GLAZ: 
COPAI&A, OIL CSOU1H AMERICAN SPP. OF COPAIFERA L.) 
COPAIBA (SOUTH AMERICAN SPP. OF COPAIFERA L.) 
COPPeR GLUCONATE 
COPPeR SULFATE CS H20) 
CORIANDER CCORIANORUM SATIVUM L.) 
CORIAN~ER, OIL (CORIANDRUM SATIVUM L.) 
CORN FLOUR 
CORN GRITS 
CORN MEAL. 
CORNMift4T OIL 
CORN OIL 
CORN SILK, EXTRACT CZEA MAYS L.) 
CORN SILK Cl~A MAYS L.) 
CORN SYRu~ SOLIDS 
COSTUS ~OOT, OIL 
COTTONSEED, OIL 
COTTONSEED OIL, PARTIALLY HYOROGENATEO 
COTTONSEED STEARINf, FULLY HYDROGENATED 
COUMARONE-INDENE RESIN 
Pti:-CRE~OL 
M-CRESOL 
CU6EoS, OIL 
CUMlNALDeHYOE 
CUMIN, oLACK (NIGELLA SATIVA L.) 
CuMl~ CCUMINUM CYMIN~M L.) 
CUMIN, OIL (CUMihUM CYMINUM L.) 
CURACAO PEEL, EXT 
CURACAO PEEL, OIL 
CURRANT BUDS, BLACK, ABSOLUTE (~IBES NIGRUM L.) 
CURR~NT JUIC:, BLACK 
CYCLOHEXANEACETIC ACID 
CYCLOHEXAhECAR~OXYLIC ACID 
CYCLOHEXYL ACETATE 
CYC~OHEXYLAMINE 
CYCLOHEXYL ANTHRANILATE 
CYCLOn:XYL BUTYRATE 
CYCLOHfXYL ISOVALERATE 
Pi•CYMEN!: 
Pi-CYMtNOL-8 
L•CYSTEINE 
L-CYSTEINE MONOHYOROCHLORIOE C1 HlO) 
L·CYSTINf 
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page 10 

SUBS NO 

1072 
·So3 
•C22 
.~d8 
:358 
~ 359 
i13S 
:3o0 
~ 361 
~362 
!3o3 
~364 
~365 
:366 
1532 
: 3e> 7 
1009 
1338 
1271 
iSS 7 
~370 
1076 
;O~b 

i533 
~042 
)272 
~371 
:215 
5448 
~374 
~375 
S3~6 
5136 
~376 
;377 
.337 
!379 
~380 
!381 
i2o6 
!3.58 
:3SZ 
: 3~3 
:334 
'504 
:3o6 
~385 
i 4 .!6 
!1 J7 
~387 
i2o7 
i~oe 

TF VALUE SUBSTANCE 

1.03 
.14-

.1Z· 

.17 
1.32 
1.30 

.l.7 

.43 

.O!s 

.10-

.55 

.oo-

.01-

.11-

.07 
1.26 
.03-

.05 

.o~ 

.11 

• 01 
.01 
.1 s 
.11-

.46 

.19 

.13-

.01-

.02-

.78 

.07-

.11-

.09-

.oa-

.16-

.11 

.03 

.CJB-

.11 

.06-

.12 .. 
4.02 

.01-

.41 

.09-

.23 

CL-CYSTINE 
DAMAR ~UM 

G•-~AMASCONE 
DAMIANA, LEAVES 
~A~OELlO~ ROOT, EXT SOLID 
~AVANA, OIL (A~TcMlSIA PALLENS WALL.) 
2-TRANS,~-TKANS-DECADIENAL 
E&-OECALACTONE 
G&-OECALACTONE 
Of CANAL 
OEtANAL DIMETHYL ACETAL 
DECANOIC AtiD 
1•0eCANOL 
2-0ECENAL 
3-DECEN-~-O~E 
OECH. ACETATE 
OEFOAMING AGENTS (AND COMPONENTS) 
OEXTRINS 
DEXTROSE 
;)eXTROSE SYRUP 
OIACETYL 
UIACETYL TAKTA~IC ACID ESTERS OF MONO- AND DIGLYCERIOES 
DIALL~L DISULFIDE 
OIALLYL POLYSULFIDE 
OlALLYL SULFIDE 
~IATOMACEOUS EARTH 
DlDENZYL ~THeR 
OI6UTYL SULFIDE 
DICYCLOHEXYL DISULFIDE 
OlETHYL MALATE 
OIETl1YL MALONATE 
2,3-DIETHYL-5-METHYLPYRAllNE 
2,3-DIETHYLPYRAliNE 
OIETHYL SEBACATE 
DlETHYL SUCCI~ATE 
OIFUKFURYL ETHER 
DIHYOROCARVEOL 
OIHYOROCA~VYL ACETATE 
OIHYOROCOUMARIN 
4,5-0inYDR0-3(2H)THIOPMENONE 
S,7-DIHYOR0·2-METHYLTHIEN0(3,4•0)PYRIMIDINE 
DILL 
DILL, OIL 
OILL SE£0, INDIAN 
DILL WEEO OIL 
P·-DIMETHOXY8ENl:NE 
Mi-OlMETHOXY~ENZENE 
1,1-0IMETHOXYETHANE 
2,6-0IMETHOXYPHENOL 
2,4-~IMETHYLACETOPHENONE 
z,4-0IMETHYL·5-ACETYLTH1AZOLE 
3,4-D:METHYL-1,2-CYCLOPENTAOlONE 
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SUBS NO 

t269 
~450 

s ~ 3C> 
~ ~ b9 
~391 
.539 
~392 
~393 
~394 
1071 
•271 
i273 
t272 
~396 

: 74tb 
~ l. 7 4 
5541 
.542 
1072 
;397 
1731 
1276 
)537 
'017 
'01& 
!277 
~61 0 
~400 
! 4t01 
~402 
~403 
>549 
)550 
)193 
~ 4t0C> 
t294 
~407 
~408 
)273 
)l.74 
)078 
~4t11 
~412 
~ 413 
i076 
i077 
!4t14 
:415 
~ .. 17 
i377 
!421 
~4l.! 

TF VALUE 

.03-

.10-
.05 
.04 

3.57 
.12-
.01-
.79 

4.18 
.81 
.so 
.1 5 
.86 

.11-

.12-

.17-

.06-

.01-
• 24 
.05 
.15 
.02 
.33 

.20 

.o5-

.13-

.01-

.09-

.03-
1.1 s 

.07-

.o;-
~.05 
.07 
.15-
.01-
.24 
.24 
.01 
.07-
.os 

SUBSTANCE 

3,5-DlMETHYL-1,2-CYCLOPENTA~lONE 
2,5-0IMfTHYL·2,5-DlHYD~OXY·1,4-DlTHIANE 
DIMeTHYL DISULFIOE 
z,c-DIMETHYL·5-HEPTENAL 
3,7-jiMETHYL OCTANOL-1 
3,7-0IMETHYL·1,3,6•0CTATRIENE 
A6·DIMET~YLP~ENETHYL ACET 
A&-DIMETKlLPhcNETHYL ALCO 
A&-DIMETHYLPHENETHYL BUTY 
DIMETHYLPOLYSILOXANE 
2,3-DIMETHYLPYRAZINE 
~,o-DIMETHYLPYRAZINE 
2,5-DIMETHYLPYRAZINE 
DIMETHYL SUCCINATE 
DIMETHYL SULFIDE 
4,5-DlMETHYLTHIAlOLE 
3,5-DlMETHYL-1,2,4-TRITHIOLANE 
6,10-DIMETHYL•5,9•UNDECAD1EH-2-0NE 
OIOCTYL SODIUM SULFOSUCCINATE 
1,3-0lPHfNY~ PROPANONE-2 
DIPOTASSIUM FERROUS FERRDCYANIDE 
DIPROPYL TRISULFIOE 
DISODIUM ECTA C2 H20) 
DISOOIUM GUANYLATE 
DISODIUM lNOSINATE 
DISGDIUM SUCCINATE 
D&•OOOECALACTONE 
Eir•DOOECALACTONE 
G&-DODECALACTONE 
2-000H.ENAL 
DOGG~ASS, EXTRACT 
OURU"4 FLOUR 
OURUM GRANULAR 
ELDER FLOhERS ExTRACT (SAMBUCUS CANADENSIS L. AND S. N:GRA 
ELDER FLOwERS CSAMSUCUS CANADENSIS L. OR SAMSUCUS NIGRA L. 
ELECAMPANE, Rl&IZ/ROOT 
ELEMI, ~UM 
ELEIIII, OIL 
ENZYMES, BACTERIAL 
ENZYMES, PROTEOLYTIC 
ERYTHROBIC ACID 
ESTRAGDLE 
ESTRAGCN, OIL 
P-ETHOXYcENlALOE~YDE 

eTHO~YLATEO MONO- AND OIGLYCERIDES 
ETHOXY~UlNONE 
ETHYL ACETATE 
ETHYL ACETOACETATE 
ETHYL ACONITATE 
ETHYL ALCOHOL. 
ETHYL ANTHKANILATE 
eTHYL &ENLOATE 
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SUBS NO 

~425 
:4i6 
~ 427 
:4 !9 
i07S 
:430 
~432 
>149 
>1 50 
i543 
:433 
1~79 
:436 
:437 
. 43"1 
i151 
i342 
i428 
i1 52 
i .545 
i454 
i453 
i023 
i1 53 
!42a 
:463 
: 4~t0 
4~t1 
442 
487 
279 
443 
408 
456 
489 
444 
154 
1 55 
343 
445 
446 
447 
4 .. 8 
449 
664 
450 
9 =/6 
4 51 
420 
156 
452 
454 

TF VALUE 

.31-

.07-

.13 

.02 

.04 

.01 
1.23 

.os

.07-

.86 

.02 

.64 

.06-

.oo
• 31 
.17-

1.17 
.08 

.os

.09-

4!.44 
.47 
.03 
.01 
.67 
.o:s
.12 

1.27 
.41 
.as-

.03 

.03-

.32 
10.25 

.08 

.10 

.os

.10-
1.07 

.11 

.01-

.18-

.12-

.06-

.12-

.40 

SUBSTANCE 

'-ETHYLaUTYL ACETATE 
2-ETHYLBUTYRALOEriYCE 
ETHYL bUTYRATE 
2-ETHYL8UTYRIC ACID 
ETHYL CELLULOSE 
ETHYL CINNAMATE 
tTHYL OECANOATE 
2-fTHY~-3,5-0IMETHYL PYRAZINE 
3-ETriYL-2,6-0IMETHYL PYRAZINE 
fT"YLE~E 8~A~SYLATE 
EThYLENe OXIOE 
ETHYL FORMAT£ 
4•ETHYL,UA1ACOL 
ETHYL HfPTANOATE 
ETHYL HEXANOATE 
Z-ETHYL-1-HEXANOL 
ETHYL 3-HEXENOATE 
ETHYL 3•HYOROXY&UTYRATE 
3-ETHYL-Z-HYOROXY·Z-CYCLOPENTENONE 
ETHYL 3•HYPROXYH~XANOATE 
S•ETnYL-Z•HYOROXY·3-METHYLCYCLOPENT-2•EN·1-0NE 
3•ETHY~·Z·HYOROXY•4•METHYLCYCLOPENT-2-EN•1•0NE 
2-ETHYL•4•HYDROXY·S-METHYL•3(2H)•FURANONE 
S-ETriYL•3•HYOROXY·4-METHYL•2(5H)•FURANONE 
ETHYL IS08UTYRATE 
ETHYL ISOV,LERATE 
ETHYL LACTATE 
ETHYL LAURATE 
ETHYL LEVULINATE 
ETHYL MALTOL 
ETHYL 2-MERCAPTOPROPIONATE 
ETHYL 2-METHYLeUTYRATE 
ETHYL 2-METHYLPENTANOATE 
EThYL 2•METHYL•3•PENTENOATE 
ETHYL 2-METHYL-4-PENTENOATE 
ETHYL METHYL PHENYLGLYCIOATE 
2-ETHYL•S•METHYLPYRAZINE 
3-ET"YL·Z-MfTHYLPYRAliNE 
ETHYL 3-METHYLTHlOPROPlONATE 
ETHYL MYRlSTATE 
ETHYL NITRITE 
ETHYL NONANOATE 
ETHYL 2•NONYNOATE 
ETHYL OCTANOATE 
ETHYL OENANTHATE 
ETHYL OLEATE 
ETHYL OXYHYORATE 
ETHYL PALMITATE 
ETHYL Pi-ANISATE 
P•-e TrtYLPHENOL 
EThYL PHENYLACETATE 
ETHYL 3•PHENYLGLYCIOATE 
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SUBS NO 

~4~b 
3394 
2457 
i458 
~14S 
3345 
, .. oo 
34o6 
5492 
2461 
Z4o2 
~464 
2405 
!466 
a4o7 
~469 
Z475 
~476 
>080 
)409 
)403 
;410 
i~t22 
i4C7 
5724 
)404 
)4t05 
>41Z 
)41 ~ 
, .. 08 
)406 
i4l0 
i~t16 
)417 
~4 79 
~480 
!481 
!482 
!4~3 
~455 
~484 
)380 
)080 
)~51 

·014 
)276 
,oo3 
~~~3 
1035 
1577 
1501 
:5 oz 

TF VALUE SUBSTANCE 

.07 
2.57 

.10-

.12-

.07-

.11-

.06 

.1 .. -
3.98 
.11-
.02 
.02 
.04-
.01-
.10-
.12-
.os
.13 
.tO 
.02-
.49 
.59 
.06 

.04-
• 21 
.40 
.02-
.04-
.01-
.26 
.12 
.16-
.12-
.os
.1s 
.05 
.03-
.os 
• 71 

.06 
1. 71 

.07 
• 26 
.os--

ETHYL PROPIONATE 
3-ETHYi..PYRlOINE 
fTH1L PYRUVATE 
eTHYL SllLICH.ATE 
ETHYL T2-C4-0ECAOIENOATE 
Z-ETHYLTHIOPHENOL 
ETHYL TlvLATE 
ETHYL TRANS-2-BUTENOATE 
ETHYL UNOECA~OATE 
ETHYL 10-UNOECENOATE 
eTHYL VALERATE 
ETHYL VANILLIN 
EUCALYPTOL 
EUCALYPTUS, OIL 
EUGENOL 
cUGENYL ACETATE 
EUGENYL METHYL ETHER 
FARNESCL 
FATTY ACIDS 
FO&C BLUE NO. 2 
FO•C BLUE NO. 1 
FO~C BLUE NO. 1--ALU~INUM LAKE 
FO&C BLUE ~0. 2••ALUMINUM LAKE 
FOI.C GREEN NO. 3 
FO&C GREEN NO. 1--ALUMINUM LAKE 
FOI.C REJ NO. 3 
FOt.C REO NO. 40 
FO&t RED NO. 3--ALUMINUM LAKE 
FOI.C RED NO. 40--CALCIUH LAKE 
FO&C YELLOW NO. 6 
FD'C YELLOW NO. S 
FO&C YELLOw NO. 6--ALUMINUM LAKE 
FO&C YELLOW NO. 5--ALUMINUM LAK~ 
F06C YELLOW NO. 5--CALCIUM LAKE 
d•FENCt~ONE 
FENCHYL ALCOHOL 
FEN~:L,COMMON (FOENICULUM VULGARE HILL) 
FeNNEL, SwEET 
FENNEL, SWEET, OIL 
FENUGREEK, EXTRACT (TRIGONELLA FOENUM-GRAECUM L.) 
fENUGREEK (TRIGONELL~ fOENUM-GRAECUM L.) 
FERRIC AMMONIUM CITRATE 
FERI<IC PHOSPHATE 
FERRIC PYROPHOSPnATE 
FEF>RIC SULFATE 
FERROCYANIOE SALTS 
FERROUS FUMARATE 
FEKROUS GLUCONATE (2 H20) 
FERROUS SULFATE (7 H20) 
FISH OIL 
FLOUR, PASTRY 
Fi.OIJK (PATENT) 
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age 14 

UBS NO 

~10 
OIS6 
tto7 
3~5 
079 
277 
3o2 
lt~l 

.-57 
45B 
559 
158 
499 
429 
·~o 
491 
41t0 
146 
492 
161 
it93 
160 
396 
346 
281t 
3-.7 
4Y .. 
.t95 
497 
49S 
501 
5C2 
350 
5C4 
505 
sec 
301t 
507 
1~8 
196 
so a 
509 
511 
51.:! 
51 it 
515 
513 
518 
:510 
517 
519 
~ l1 

TF VALUE 

.30 

.11-

.18 
• 03-

.11 

.12-

.01 

.03-

.12-

.23 

.10-

.1l

.05-

.11-
1.08 

.16-

.15-

.22 

.09-

.03 

.11t 

.2J

.09-

.19 

.10 
3.41 
.03-
.04 
.02-
.01-
.2o 
.Ol 
.os
.03-
.12-

.08-

.13-

.C7-

.10-

.os

.o4-
.(19 
.12-

SUBSTANCE 

FOLIC ACIC (FO~ACIN) 
FOOO STARCH-MOOlFlcO 
FORMIC ACID 
t-FORMYL•6,6•DIMETHYL8ICYCL0(3.1.1)HEPT·2-ENE 
FRUCTOSE, FRUIT SUGAR 
FULLERS eARTH 
FUHARIC ACID 
FUNGI.L AMYLASE 
FUNGAL PECTINASE 
FUNGAL PROTEASE 
FUNG P&A/ASPERGIL O~YZAE 
2-FURAhMfTHANETHIOL fORMA 
FuRCELLERAN 
FURFU~AL 
FU~FURYL ACETATE 
FURFURYL ALCOHOL 
FURFURYL BUTYRATE 
2-FU~FURYL DISULFIDE 
2•FURFURYL10E~E8UTYRALOEH 
FURFURYL ISOPROPYL SULFIO 
FURFURYL MERCAPTAN 
FU~FU~YL ~cT~YL SULFIDE 
A'-FURFURYL OCTANOATE 
FURFURYL PROPIONATE 
N-FURFJ~YLPYRROLE 
FU~fURYL THIOPROPIONATE 
fURYL ACROLEIN 
4-/2•FuRYL/•3•8UTENONE-2 
FUSEL, OIL, REFINEO 
GALA~GAL ROOT (ALPINIA SPP.) 
GALaANUM, OIL 
GALBA~uM, RESIN 
GELATIN 
GeNET, ABSOLUTE 
GENET, EXTRACT (SPARTIUM JUNCEUM L.) 
GENTIAN ROOT,EXTKACT CGENTIANA LUTEA L) 
GENTIAN, STEMLESS 
GERANIOL 
GERANIUM, EAST INDIAN, OIL (CYMBOPOGON MARTINI STAPF.) 
GERANIUM, OIL (PELARGONIUM SPP.) 
GeRANIUM, ROSE, OIL 
GERANYL ACETATE 
GERANYL BENZOATE 
GERA~YL &UTYRATE 
GeRANY .. FORMATE 
GERANYL HEXANOATf 
GERANYL ISOBUTYRATE 
GERANYL lSOYALERATE 
GERANYL PHENYLACETATE 
GERANYL PROPIONATE 
GHATTI, YUK (ANOGEISSUS LATIFOLIA WALL.) 
GINGER, eXTRACT 
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SUBS NO 

l522 
2523 
2520 
Ol78 
32~5 
C355 
532~ 
OOo9 
)129 
5142 
4309 
5131 
2!>,0 
2527 
3398 
3l86 
.3287 
4576 
2529 
4538 
-t539 
2530 
.. 631 
561l 
4567 
4370 
2532 
l534 
-.311 
2535 
4312 
~536 
0092 
6199 
0282 
Z53~ 
2911 
3164 
2539 
~540 
25 .. 2 
~543 
)31t8 
!~:S~ 
s 547 
!545 
:546 
'544 
·165 
289 
400 
399 

TF VALUE 

.o~ 

.01-

.07 

.1 ~ 

.07-

.06 
1.34 

.14-

.25 
1.43 

.15 

.16 

.06-

.20 

.Ol 

.08 

.13-

.27 

.15-

.oe

.18 

.os 

.11 

.12-

.os

.06-
4.97 

.10 

.44 
1.4~ 

.os

.o4-
• 63 
.07 
.os
.os
.13-
.13-

SUBSTANCE 

GlN~ER, OIL 
GlN~fR, OLEO~E~IN 
GINGER (ZlNGIBeR OFFICINALE ROSC) 
GLUCONO-OELTA LACTONE 
L-GLUTa14IC ACID 
L-GLUTAMINE 
GLUT.lRALDEHYOE 
&iL YCEIUN 
wLYCERIN, SYNTHETIC 
GLYCEROL ESTER OF PA~TlALLY DIMERIZEO ROSIN 
GLYCEROL ESTER OF ~000 ROSIN/ESTER GUM 
GLYCERYL-LACTO ESTERS OF FATTY ACIDS 
GLYCERYL NONOOLEATE 
'LYCERYL MONOSTEARATE 
GLYteRYL T~IaENZOATE 
GLYCcRYL TRIPROPANOATE 
wLYCINE 
GLYCINE HYOROCHLORluE 
GRAINS OF PARADISE 
GRAPE cSSEhCE, NATURAL 
GRAPEFRUIT ESSENCE, NAT 
GRAPEFRUIT, OIL 
GRAPEFRUIT OIL CONC 
GRAPe SKIN EXTRACT (fNOClANINA) 
GREEN PEPPER, GRANULES 
GROUND CH4LIES 
GUAIACOL 
GUAIAC WOOD, OIL 
GUAIACYL ACETATE 
G~AlACYL PHENYLACETATE 
GUAIENt: 
GUARANA, GUM 
GUAR GUM 
GUAVA (PSIOUIM SPP.) 
GUMS, VEGETABLE 
HAW BARK, BLACK, EXT 
heLlCTROPINE 
2,~-rtEPTAOIENAL 
E&-HEPTALACTONE 
HcPTANAL 
HEPTANAL GLYCERYL ACETAL 
2,3-HEPTANE~IONc 
HEPTANOIC ACID 
t•HEPTANOL 
3•HcPTANOL 
3•HEPTANONE 
4-HEPTANONE 
l•HEPTANONE 
Z-HEPTENAL 
.. -HEPTENAL 
3-HEPTEN-4-0NE 
Z•HEPTEN-4-0NE 
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•age 16 

UBS NO 

5tt7 
SttB 
5)1 
5'~ 
350 
283 
554 
555 
429 
167 
550 
557 
330 
558 
1c8 
559 
3)1 
560 
5o1 
496 
074 
169 
170 
5:>2 
So3 
564 
171 
4~l 
515 
353 
4Y7 
498 
633 
076 
565 
5o7 
354 
568 
569 
570 
571 
572 
172 
500 
499 
575 
~57 
)76 
318 
320 
J96 
~66 

TF VALUE 

.07-

.oa

.1 s

.o~

.so 

.01-

.14 

.u2-

.o6 .,o 

.ss 

.os

.o6-

.01-

.10 

.15-

.15 
1.13 

.11 

.ss 

.96 

.oo

.46 

.1 s 

.76 

.03 

.30 

.43 

.IS? 

.16 

.11-

.14-

.12 

.06 

.23 

.ott
• Olt 
.12 
.11-
.34 
.12-

1.23 
.27 
.oc
.13 
.10-
.06-
• 01-

SUBSTANCE 

HEPTYL ACETATE 
HEPTYL ALCOHOL 
HEPTYL ClNNAMATE 
HEPTYL FORMATE 
3-H!PTYL·5-METHYL-2(3H)•FURANONE 
HESPeRIDIN 
1-HEXADECANOL 
a&·t-HfXAOECENLACTONE 
TRANS, T~ANS-2,4-HEXAO:ENAL 

G~·HfXALACTONf 
Ea.-HEXALACTONE 
HEXANAL 
HEXANE 
2,3-HEXANEOlONE 
3,4-HEXANEOIONE 
HEXANOIC ACID 
3-HEXANOL 
2-HfXENAL 
CIS-3-HEXENAL 
CIS-4-HEXENAL 
TRANS-3-HEXENAL 
12-MEXENOIC ACID 
T3•HEXEN01C ACID 
2-HeXEt~OL-1 
3-HEXENOL-1 
2-HEXEN-1-YL ACETATE 
C3-HEXEN-1-YL ACeTATE 
CIS-3-H!lfNYL BUTYRATE 
TRANS-2-HEXENYL 8UTYRATE 
3•HEXENYL FORMATE 
3-HEXcNYL 2-METHYL8UTANOATE 
3-HeXENYL 3-METHYLoUTANOATE 
3-H!XENYL PHENYLAC~TATE 
ClS-3-HEXfNYL VALERATE 
H!XYL ACETATE 
HEXYL ALCOHOL 
N•HEXYL 2-&UTENOATE 
HfXYL aUTYRATE 
A&-H£XYLC1NNAMALOEHYOE 
HEXYL FOI\MATE 
HEXYL 2•FUROATE 
HfXYL H£XANOATE 
HElYL ISOBUTYRATE 
HEXYL 3-MeTHYL8UTAhOATf 
HEXYL '-~ETHYLcUTANOATE 
HEXYL OCTANOATE 
HEXYL PH~NYLACETATE 
HEXYL PROPIONATe 
HEXYL, 1S0-VALERATE 
HIC~ORY, SMOKE, DIST 
L-HISTlDINE 
HO LEAF OIL 
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1age 17 

UBS NO 

130 
57S 
57~ 
~ 6C 
!i ~ 1 
t>86 
lJ1 
~77 
;)~7 

0'16 
44~ 

291 
583 
5~S 
5o6 
174 
139 
787 
292 
3)6 
293 
5oS 
141 
534 
294 
591 
59Z 
593 
099 
Ito~ 
4l9 
430 
334 
0,5 
594 
595 
175 
143 
597 
030 
1CO 
055 
55·1 
(!57 
058 
OoO 
Oo3 
Oo~ 
07C 
~71 
Cl75 
0~5 

TF VALUE 

.13-

.13-
• 21 

.os-

.18 

.03 

.10-

.01 

.11 

.03-

.03-
3.59 

.02 

.10-
5.67 
1.24 
.o2-
.o6 
.22 

2.92 
.12-
.os 
.03 
.06-

.03-

.03-

.02-

.02 

.01-

.11-
9.41 

.12 

.oa 

.03-

.os

.:>3-

.03-

.03-

.10-

.10-

.os

.10-

SUBSTANCE 

nOP fXTR~CT, MODIFIED 
hOPS, EXTRACT 
HOPS, eXTRACT SOLID 
HOPS, OIL 
HORE~OuND (HOA~HOUNO),EXTRACT (MARRUBIUM VUL~ARE L.) 
HOREHOUNO, SOLID, EXT. 
MORSERA~ISH (ARMORACIA LAPATHIFOLIA GILI8.) 
nORSfiAOISH, OIL (AAMORACIA LAPOTHIFOLIA GILib.) 
HY~ROC~LvRIC ACID 
HYDROGEN PEROXIDE 
HYOAO,EN SULPHIDE 
4-HYOROXYSUTANOIC ACID LACTONE 
HYDROXYCITRONELLAL 
HYuROlYCITRONELLAL DIMETH 
HYOROXYCITRO~ELLOL 
4•HYOROXY-2,S•DIMETHYL-3(2H)•FURANONE 
HYOROXYLATED LECITHIN 
N•/4-HYOROXY-3-METHOXY8EN 
3•(HYOROX1METHYL)•2•0CTANONE 
HYOkOXYNONANOIC ACIO, G&-LACTONE 
--HYOROXY-3-PfNT:NOlC ACID LACTONE 
~t•(P•HYOROXY~HENYL)-2-GUTANONE 
riYOROlYPROPYL CELLULOSE 
HYDROXYPRCPYL METHYLCELLULOSE 
5•HYDROXYUNDECANOIC ACID LACTONE 
riYSSOP, OIL 
IMMORT£LLE,EXTRACT 
INDOLE 
INOSITOL 
INVERTASe 
INVERT SUGAR 
INVERT SUGAR SYRUP 
ION-EXCHANGE RESINS 
8&-IONOL 
Ai•IONONE 
8&-IONONE 
IONONf •f& 
IRON AMMONIUM CITRATE (FERRIC AMMONIUM CITRATE, GREEN) 
A&•IRONE 
IRON, ELECT~OLYTIC 
IRON, REDUCED 
ISOAMYL ACETATE 
!SOAMYL ACETOACETATE 
ISOAMYL ALCOHOL 
ISOAMYL bENZOATE 
ISOAMYL BUTYRATe 
ISOAMYL CINNAMATE 
ISOAMYL FORMATE 
ISOAMYL 2-FURANBUTY~ATE 
ISOAMYL 2-FURANP~OPIONATE 
!SOAMYL HEXANOATE 
ISOAMYL ISOVALERATE 
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1age 18 

iUBS NO TF VALUE SUBSTANCE 

J30 S.44 ISOAMYL OCTANOATE 
0a1 ISOAMYL PHfNYLACcTAT: 
:•al .1 0 ISOAMYL PROPIONATE 
1)8 .o8- ISOISORNEOL 
1b0 :!.63 ISCBORNYL ACETATE 
102 .11- IS060R~YL FORMATE 
1oo .01 ISO~ORNYL ISOVALERATE 
163 .14- ISO&ORNYL PROPIONATE 
175 .10 I.SODUTYI.. ACETATE 
180 .14- lSO&UTYl ANGELATf 
1 az .11- JSO&UTYL ANTHRANILATE 
185 .08- ISOBUTYL 6ENZOATE 
432 ISOdUTt~ 2-BUTeNOATE 
1 a7 .11- ISOBUTYL 8UTYRATE 
193 .t6 IS03UTYL ClNNAMATE 
197 .10- ISOBUTYL FORMATt 
198 .10- ISOBUTYL 2-FURAHPROPIONAT 
202 .02- ISOBUTYL HEXANOATE 
189 .14- ISOBUTYL IS08UTYRATE 
132 .os 2-IS06UTYL•3•METHOXYPYRAZ 
133 .os i-IS08UTYL~3-METHYLPYRAli 
208 .37 A&-ISO$UTYLPHENETHYL ALCO 
210 .os ISOBUTYL PHENYLACETATE 
212 .12- ISOBUTYL PROPIONATE 
213 .08 ISO~UTYL SALICYLATE 
134 .03 t-ISOBUTYLTHIAZOLE 
220 1.1 s ISOSUTYRALDEhYOE 
2,2 .1 s ISObUTYRlC ACID 
J79 .22 ISOCYCLOCITRAL 
~68 .10- ISOEUGENOL 
•70 .06- ISOEUGENYL ACETATE 
SG1 .10- ISCfUGENYL BENlYLETHER 
t76 .07 ISOEUGENYL METHYL ETHER 
;s l .13- ISOJASMONE 
102 L-ISOLEUCINE 
t60 .08 o,L-lSOMENTHONE 
, 14 .13- A&-ISOMETHYLIONONE 
!1 y .11- lSOPfNTYLAMINE 
;s3 .14- ISOPHORONE 
1 66 .07- H6-6-ISOPROPENYL•4,4A-ME2-NA 
'26 .12- ISOPROPYL ACETATE 
'~9 .l.6 ISOPROPYL ALCOHOL 
133 .10- P2-1SOPROPYL&ENZYL ALCOHO 
'31i .12- ISOPROPYL CINNAMATE 
•o1 .oa- ISOPROPYL ISOVALERATE 
c~ 2-ISOPROPYL-S-METHYL-2-HEXENAL 

•SS 2-ISOPROPYL·~-MtTHYLTHIAZOLE 

· :>1 .07- 2-ISOPROPYLPHENOL 
'57 .13- 3 P-ISUPROPYL-PHENYLPROPI 
. t. 9 .10- ISOPROPY~ TIGLATE - - ·- ~ ··- -

·~2 .oo- lSOPULE\iOL 
't4 .10- ISOPULEGONE 
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page 19 

SUBS NO 

2'i6S 
310l 
2598 
2599 
2oOO 
3196 
2oC2 
2tC3 
coo~t 
.t606 
2607 
26C! 
2609 
2610 
0•70 
0103 
0406 
5149 
OSoo 
2613 
5150 
2 !>15 
2616 
2o17 
2618 
2622 
01~4 
J28o 
0287 
4t3Z6 
2623 
2o~• 
l6l5 
2626 
4573 
0105 
3297 
2o27 
0497 
2o2a 
l6~9 
2631 
36o9 
3690 
l63l 
36o8 
36o9 
2e33 
~6;)4 
i635 
432S 
2c36 

TF VALUE 

.02-

.03 

.oo

.12-

.11-

.cz 

.01-.o.,

.C3 

.03-

.65 

.04-

.13-

.oa

.35 
'1.20 

.32 

.01-

.60 

.oo

.13-

.C1 

.86 

.08-

.29 

.02 

.os

.14-

.07-

.(13 

.02-

.59 

.32 

.13-

.02-

.48 

.oa 
~.80 
.02 

.03-

.02 

.03-
• 07 
.42 

SUBSTANCE 

lSOPULEGYL ACETATE 
ISOVALERIC ACID 
JASMINE, ABSOLUTE 
JASMINE, CONCENT~AT~ 
JA~MINE, OIL 
JASMONE 
JUNIPER BERRIES (JUNIPERUS COMMUNIS L.) 
JUNIPER, EXT~ACT 
JUNIPER, OIL 
KELP 
KOLA NUT, EXTRACT (COLA ACUMINATA SCHOTT ET ENOL.) 
LABOA~UM, ABSOLUT~ 
LA&OAHUM, OIL 
LA&OANUM, OLEORESIN 
LACTALBUMIN 
LACTIC ACID 
LACTOSE 
LACTYLIC ESTeRS OF FATTY ACIDS 
LARO,HYOROGENATED 
LAUREL LEAVES, EXTRACT 
LAURIC ACID 
LAURIC ALDEHYDE 
LAURYL ACETATE 
LAURYL ALCOHOL 
LAVAN:>IN, OIL 
LAVENDER, Oit.. 
LECITHIN 
LECITHIN, MOO W/BENZ PER 
LECITHIN, MOO ~/HYO PER 
LEEK, OIL 
LEMON, EXTRACT 
LEMO~-~iUSS,OIL 
LEMON, OIL 
LEMON OIL, TERP/LESS 
LEMON PEeL GRANULES 
DL-LEUCINE 
L-LEUCINE 
LEVULINIC ACID 
LEVULOSE 
LICORICE, EXTRACT (GLYCYRRHIZA SPP.) 
LICORitf, EXTRACT PO~DER CGLYCYRRHIZA GLA8RA L.) 
LlMf,O:L 
LIME, OIL, DIST. 
LIME, OIL, EXPRESSED 
LIME OIL, TfRPENELcSS 
LIME TERPENE$ 
1-LIMONfNE 
o-LIMONENE 
LINALOf WOOD, OIL 
LlNALOOL 
LINALOOL OXIDE 
LINALYL ACETATE 
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.age 20 

UBS NO 

ol7 
o38 
639 
o .. 1 
642 
e43 
~40 
040 
645 
380 
719 
71£ 
2C3 
648 
649 
650 
o51 
332 
109 
65, 
6)3 
654 
110 
387 
111 
112 
113 
115 
116 
117 
11a 
6SS 
551 
~OS 
459 
412 
656 
291 
462 
657 
124 
126 
525 
515 
e. 59 
662 
to3 
lC4 
:!3o 
557 
559 
558 

TF VALUE 

.04-

.10-

.13-

.03-

.13-

.10-

.18 

.49 

.11 

.os 

.08 

.09-

.03-
.56 

.08 
o.12 
.33 
.11-

2.28 
.29 
.20-
.11 
.12-

i.76 

.07-

.os

.01-

.c,s

.78 

.09-

.0Y 

1.01 

.c,z 

.4!$ 

.09 

.13 

.44 

.04 

SUBSTANCE 

LINALYL ANTHRANILATE 
LINALYL BENZOATE 
LINALYL BUTYRATE 
LINALYL CINNAMATE 
LINALYL FORMATE 
LINALYL HEXANOATE 
LINALYL IS08UTYRATE 
LINALYL ISOVALERATE 
LINALYL PROPIONATE 
LIPA~f 
LlPOLIZED BUTTER OIL 
LIPOLIZED CREAM 
LOCUST BEAN CCERATONIA SILIQUA L.) 
LOCUST (CAROD) BEAN GUM 
LOVAGE 
LOVA\i~, EXTRACT 
LOVAGE, OIL 
LUPULIN 
L-LYSINE 
MACE (MYRISTICA FRAGRANS HOUTT) 
MACE, OIL 
MAC~, OLEORESIN 
MAGNESiuM CARBONATE 
MAGNESIUM CHLORIDE (6 H20) 
MAGNESIUM HYDROXIDE 
MAGNESIUM OXIDE 
MAGNtSlUM PHOSPHATE, Dl8ASIC (3 H20) 
MAGNESIUM SILICATE 
MAGNESIUM STEARATE 
MAGNESIUM SULFATE (7 H20) 
DL-MALIC ACID 
L-MALIC ACID 
MALTED MILK 
MALT, EXTRACT (HOROEUM VULGARE L. OR OTHER GRAINS) 
MALT FLOUR 
MALTO DEXTRIN 
MALT OL 
MALT SYRUP 
MALTYL ISOBUTYRATE 
MANOARIN,OIL CCITURS RETICULATA BLANCO) 
MANGANESE SULFATE 
MANNITOL 
MAPLE CONCENTRATE 
MARGARINE 
MARJORAM, OLEORESIN 
MARJORAM, SWEET 
MARJORAM, SwEET, OIL 
MATf, ABSOLUTf (ILEX PARAGUARIENSIS ST. HIL.) 
MATE LEAVES 
P-MENTHA-1,6-DIEN-7-AL 
P-MENTHA-1,4-DIENE 
P-MENTHA-1,3-DIENE 
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;>age 21 

;uss NO 

:oo.:. 
i .5 61 
1177 
i ~ 6:; 
S23S 
~605 
~oo7 
~6t6 
!oo9 
t502 
1503 
;1~u 
i1o3 
)360 
i301 
:c70 
1101 
!671 
~673 
: !174 
!o72 
1598 
L302 
~675 
S183 
~676 
~o77 
~711 
i34t2 
~679 
~oo1 
:660 
~082 
:683 
:oo4 
·1 04 
:oas 
:6o6 
;so4 
:c 88 
'087 
:689 
:712 
:7~3 
:7 i-2 
·304 
·407 
·644 
·5•J6 
·5J7 
o91 
'692 

TF VALUE 

.34 

.10 
• 01 
.11-
.10-
.04-
.1 o
.11-
.J2-
.09 

7.29 
.1b 
.11 
.60 

... so 
.12-
.11-
.oz
... s 
.09-
.19 

.16-

.09-

.Od

.45 

.12-

.03-

.16 

.11-

.13-
4.7iS 
1.03 

.2~-
1.29 

.13-

.11-
1.40 

.09-

.11-

.os 
3.35 

• 01 

.47 

.09-

.o .. 

.15 

SUBSTANCE 

Pi-MfNTH~-1,8-0IENOL-7 
P-ME~THA-1,8-~IEN-7-YL ACETATE 
Pi-MENTHA·S-THIC~-3-0Nf 
1-P-MENThcN·~·YL ACETATE 
MENTHOFuitAN 
MEhTHOL 
MENTHONE 
MENTiiY4. ACETATE 
~ENTHYL ISOVALERATE 
2•MfRCAPT0·3-8UTANOL 
2,3/10-MERCAPTOPINANe 
2-MERCAPTOPROPIONIC ACIO 
METHACRYLlC ACID-D1VINYL8ENZENE COPOLYMER 
L•METHIONINE 
OL-McTHlONINE 
P~-METHOXY3ENZALOEHYOE 
Oi•McTHOXYClNNAMALOEHYOE 
2•METHOXY•4•METHYLPHENOL 
1-P-MfTHOXYPHeN-1-PENTfNO 
1-P-METHOXYPHEN-PROPANONE 
4•(P•MfTHOlYPHENYL)-2-8UTANONE 
2-METHOXY-4-PROPYLPHENOL 
MfTHOXYPYRAZINE 
2-METHOXY-4-VINYLPHENOL 
2-METHOXY-X•METHYLPYRAZINE 
METHYL ACETATE 
P~·METHYL ACETOPHENONE 
METHYL-A&-lONONE 
METHYL ALCOHOL 
METI'iYL ANISATE 
P~-METHYLANISOLE 
Oi·METHYLANISOLE 
METHYL ANTHRANILATE 
METHYL BeNZOATE 
A&-METHYL8EN1YL ACETATE 
METHYL~ENZYL ACETATE (MIXED o-, M•, P•) 
A&-METHYLcENZYL ALCOHOL 
As-METHYL~ENZYL &UTYRATE 
M!THYL BENZYL LISULFIDE 
Ai-METHYL6ENZYL FORMATE 
A&·METHYLBENZYL ISOBUTYRA 
A&-METHYLBENZYL PROPIONAT 
MfTI"'YL-e&-IONONE 
METHYL a&•NAPHTHYL KETONE 
METHYL ISROMIOE 
3--METHYL•,•BUTANETHIOL 
2-METHYL-2-BUTENAL 
2-METHYLBUTYL ACETATE 
2•MfTHYLoUTYL 3-METHYLBUTANOATE 
3-METHYLauTYL 2•METHYLPROPANOATE 
Z-M~THYLBUTYRALtfHYOE 
3•METHYL8UTY~ALOEHYDE 
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age 22 

UBS NO TF VALUE SUBSTANCE 

o93 .03- METHYL BUTYIUTE 
t ~5 .25 2•METHYL8UTYRIC ACID 
1l7 .07- METHYLCeLLULOSE 
o~7 .07 A&•METHYLCINNAMALOEHYDE 
e.:.o .07- P-METHYLCINNAMALDEHYDE 
6Y8 • 48 MEltHL CINNAMATE 
o99 .1! o-MclHYLCOUMARIN 
1 a7 .07- 3-MfTHYLCROTONlC AClO 
305 .03- 1-M~lHYL-2,3-CYCLOH~XAOlONE 
568 METHYL CYCLO~EXANECAR80lYLATE 
~43 1.42 METHYL-3-CYCLOHEX-1-ENL 8U-2EN 
700 .13 METHYLCYCLOPcNTfNOLONE 
351 METHYL OIHYOROABI£TATE 
306 .13 5H-5•METHYL-o,7•DIHYOROCYCLOPENTA(8)PYRAZINE 
4J8 .1o METHYL DIHYOROJASMONATE 
345 .04- MeTHYLfNf CHLORIOE 
747 METHYL ESTER Of ROSIN, PARTIALLY HYDROGENATED 
1b6 .14- 2-~£THYL·3-FURANTHIOL 
:!6Z .03- METHYL FURfuRYL DISULFIDE 
703 .19 METHYL 2•FUROATE 
7C4 1.12 2-METhYL-3-FURYLACROLEIN 
363 ~.63 o-McTHYL•3,S-HePTAJIEN·2-0NE 
705 .03- METHYL HfPTA~OATE 
706 .16 2•McTHYLHcPTANOIC ACID 
7C7 .07- o-METHYL-5-HcPTENONE-2 
1-10 .07 )•MfTHYL-2,3•HeXANE010Nf 
7C8 .Ol METHYL HEXANOATE 
191 .oa 2-METHYLHEXANOIC ACID 
709 .09- METHYL 2•HEXeNOATE 
713 .57 METHYL IONONE GAMMA 
6:Sl METHYL IONONES 
753 c..20 METHYL ISOVALERATE 
715 .13- METHYL LAUiUTE 
411 .oo METHYL LINOLEATE (48%) METHYL LINOLENATE (52%) MIXTURE 
716 .07- METHYL MERCAPTAN 
719 .18 METHYL 2-METHYLBUTYRATE 
573 METHYL 2-METHYL-3-FURYL DISULFIDE 
720 ... o METHYL 3-METHYLTHIOPROPIONATE 
721 .10- METHYL 4-METHYLVALER~TE 
722 .35 METHYL MYRISTATE 
193 .12- 1•METHYLNAPriTHALENE 
718 .18 METHYL N-METHYLANTHRANlLATE 
7!5 .oa METHYL 2-NONENOATE 
7'i.o .26 METHYL 2-NONYNOATE 
727 .10- 2-Mr TriY i..OC T ANAL 
12e .12- "~THYL OC.TANOATE 
57S 4-METHYLOCTANOIC ACIO 
72Y • 01 MeThYL 2-0CTYNOAT! 
717 1.18 M;THYL Oi-METHOXY8eNZOATE 
1ze .oo- METHYLPAi\A!cN 
7;)0 .o~- 4-METHYL-2,3-PENTANEDIONE 
437 .16- 3-METHYLPENTANOIC ACID 
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•age 23 

:UBS NO 

4o3 
731 
194 
~=>e 
197 
19~ 

lCO 
733 
734 
73o 
737 
740 
292 
576 
74l 
201 
369 
578 
3C,o 
090 
309 
744 
2Q3 
745 
373 
512 
2C4 
205 
374 
310 
!11 
435 
601 
370 
2~8 
209 
415 
747 
31l 
748 
749 
7!)0 
7~Z 
7~4 
211 
313 
443 
1c;. 
171 
2Y3 
'95 
)45 

TF VALUE 

.02-

.04-

.09-

.1 !>-

• 01 
.oo
.11-
.11-
.oo
.03-
.06-
.07-
.oo 
.03-
.04 
.12 

.1~

.01-

.01-

.o~

.06 

.01-

.12-

.01-

.25 

.13-

.16-

.o .. -

.11-

.oz

.01-
3.75 
2.70 

.07 

.04 

.07-

.07-

.13-

.11-

.o .. -

.o:! 

.oa-
4.29 
.os 
.13-

SUBSTANCE 

4•MfTHYLPENTANOIC ACID 
--~ETHYL-2-PENTANONf 
2-METHtL-2-PiNTE~AL 
4-METHYL-3-PENTEN-2-0NE 
A•METHYLPHENETHYLbUTYRATE 
5-METHYL-2-PHEN-2-HEXENAL 
4-METHYL·Z·P~EN-2-PENTfNA 
M~TriYL PHENYLACETATE 
3-METHYL-4-PHcNY~-3-dUTEN 
Z-METHYL•4•PHENYL-2-8UTYL 
2-METHYL-4-PHcNYlBUTYRALO 
4-METHYL-1-PHENYLPENTANON 
METHYLPCLYSILICONE 
METHYL 1-PROPENYL DISULFIDE 
METHYL PROPIONATe 
METHYL PROPYL DISULFIDE 
2-METHYLPROPYL 3•METHYL8UTYRATE 
2•METHfL•4-PROPY~-1,3-0XATHIANE 
METHYL PROPYL T~lSULFIOE 
METHYL p•TERT-~UTYLPHENYLACETATE 
2-McTHYLPYRAliNE 
6-METHYL~UINOLINE 
5-METHYLQUINOXALINc 
METHYL SALICYLATE 
2-METHYLTETRAHYOROFURAN-3-0NE 
Z•MeTHYLTETRAhYOROTHIOPHEN-3-0NE 
4•MeTHYL•5•THIAlOLEETHANO 
~t•MfTHYL-5-THIAlOLE·ET*OL- AC 
3-(METHYLTHI0)8UTANAL 
METHYL THIOoUTYRATE 
METHYL TH:OFU~OATE 
3•(M:THYLTHI0)•1•HEXANOL 
z-<MeTriYLTHIO)METHYL-2-suTENAL 
~t•(MeTHYLTHl0)-4-METHYL•,•PENTANONE 
/METHYLTHIO/METHYLPYRAZIN 
5•METHYL•2•THIOPHENECAR80XALOEHYOE 
3-(METHYLTHIJ)PROPANOL 
Z-METHYLThiOPROPIONALOEHY 
3-METHYLTHIOPROPYL !SOTHIOCYANATE 
2-~ETHYL-3-TOLYL PROPIONA 
2-METHYLUNOECANAL 
METHYL 9-~NOECENOATE 
METHYL VALERATE 
2-METHYLVALERIC ACID 
2•METHYL·5-VlNYLPYRAZlNE 
~t•MET~YL-S•VINYLTHIAZOLE 
MICRObiAL CUlTU~ES 
MILK ClOTTIN~ ENZYME, DERIVE~ FROM ENODTHIA PARASITlCA 
MILK CLOTTIN~ ENZY~~, O~RIVEO FROM MUCOR PUSILLUS LINDT 
MILK POR~ER, WHOLE, ENZYME MOO. 
MILK, SK:M 
MIL~, SKIM, CONCE~SEO 
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age 24 

UBS NO 

~14 
755 
St9 
:> ss 
2C6 
, 29 
130 
131 
133 
134 
135 
7~7 
758 
759 
76C• 
577 
546 
514 
761 
~07 
7~, 

763 
177 
765 
7o6 
7~7 
7 :>8 
.. as 
770 
771 
772 
773 
775 
.36 
J37 
;az 
13S 
7~C 
781 
752 
783 
7CS4 
ft40 
785 
377 
~ 13 
s 80 
~65 
7d6 
7o9 
~03 
792 

TF VALUE 

.01-

.0l 

5.03 
.04 
.oz 
• 01-
.12-
.07 
• 11-

4.19 
,.43 

.1 o

.o3 

.10-
• 06 

.11-

.za 

.20-

.03 

.11-

.12-

.02 

.os 

.os

.10-

.01 

.11-

.16 
tt.11 

.04-
• 29 
.36 
.os
.04-
.32 
.31 
.75 
.66 
.13-
.os
.14-
.os
• 01-
.11-
.03-
.11 

SUBSTANCE 

MILK, S~lM, PO•Oe~EO 
MIMOSA, A8SOLUTE 
MINERAL OIL, WHITE 
MOLASSES 
MOLASSES, EXTRACT (SACCHARUM OFFICINARUM L.) 
MONO AMMONIUM GLUTAMATE 
MONO- ANO OlvLYCERlOES 
MONOGLYCERID~ CITRATE 
MONOPOTASSlUM vLUTAMATE 
MONOSOOlUM GLUTAMATE 
MONOSOOIUM PHOSPhATE DERIY. MONO-OIGLY • 
MOUNTAIN MAPLE, EXTR,CT SOLID (ACER SPICATUM LAM.) 
MUS" AM8~eTTf 
MUSK TONQUIN 
MUSTARD, BROwN (SRASSICA SPP.) 
MUSTARD FLOUR 
MUSTAR~, ORI~NTAL 

MUSTAr.U SEEO WHOLE 
MUSTARD, YeLLOw (8RlSSICA SPP.) 
MUSTARD, YELLOw, EXTRACT C~RASSICA SPP.) 
MYRCENE 
MYRISTALOEHYOE 
MYRISTIC ACID 
MYRRH, GUM 
MYRRH, OIL 
&'-NAPHTHYL ANTHRANILATE 
&'-NAPHTHYL ETHYL ETHER 
NARINGlN 
NEROL 
NEROLI 81GlROf, OIL 
N!ROLIDOL 
NERYI. ACfTATE 
NERYL ISOSUTYRlTE 
NIACit~ 
NIACINAMIDE 
NICKEl. 
NITROGEN 
z,t-NO~ADIENOL-1 
E&-NONALACTONE 
NON ANAL 
1,3-NONANEDIOL ACETATE 
NONANOIC ACID 
3-NONANOhE 
2-NONANONE 
NOhA-2-TRANS, o-CIS-OIENAL 
~-NONENAL 
CIS·o-NONENAL 
C.IS-6-NONEN-1-0L 
NONYL ACETATE 
NONYL ALCOHOL 
hOP IN ENE 
NUTMEG (MY~lSTICA FRAGRANS HOUTT.) 
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age 25 

·UBS NO 

7Y3 
5!9 
794 
795 
510 
380 
466 
214 
796 
797 
581 
800 
601 
8C3 
61)2 
8~4 
215 
eos 
603 
se2 
583 
8iJ6 
:807 
:&09 
·51 D 
~808 
.~49 
~ 816 
t509 
.sao 
t581 
~ 817 
·1 20 
·1ll 
t619 
i402 
:81 s 
.540 
•542 
~ 519 
~820 
~Sl1 
!522 
·526 
~823 
!S ~4 
!625 
!826 
,671 
!d~7 
!828 
!829 

TF VALUE 

.16-

.01-

.65 

.07-

.11-

.10 

.17 

.oo

.01-

.oo

.o7-
• 2) 
.18 
.11-
.0i. 

.09-

.10-

.13 

.12-

.07-

.22 

.25 

.os 

.o3 

.20 

.07-

.06-

.10-

.14-

.01 

.15-

.14-

.17 

.10 

.Otit-

.02 

.os 

.15 

.49 

.17-

.18 

.03-

.12-

SUBSTANCE 

NUTMEG, OIL (MYRISTlCA FRAGRANS HOUTT.) 
NUTME~, 0Lf0KfSIN 
OAK CHIPS, EXTRACT 
OAk MOSS, ABSOLUTe 
OATM~AL (ROLLED OATS) 
9,12-0CTADECADIENOIC ACID (48%) AND 
2-TRANS-~-TRANS•OCTADIENAL 
G••OCTALilCTOt-tE 
E&-OCTALACTONE 
OCT ANAL 
3-0CTANOL 
1-0CTANOL 
2-0CTAhOL 
3-0CTANONE 
Z-OCTANONE 
3-0CTAhON-1-0L 
2-0CTEt\AL 
1-0CTENOL-3 
2-0CTEN-4-0NE 
1•0CTEN·3-YL ACETATE 
3-0CTYL ACETATE 
OCTYL ACETATE 
OCTYL SUTYRATE 
OCTYa. FORMATE 
OCTYL 2-FUROATE 
OCTYL IS08UTYRATE 
OEANTHIC ETHeR 
OLidANuM, OIL 
ONION, ALLIUM CEPA 
ONION GRANULES 
ONION, MINCED, DfHYD 
ONION, OIL (ALLIU~ CEPA L.) 
OPOPANAX 
OPOPANAX, OIL 
ORAN;E AROMA WATER 
ORANGE 6 
ORANGE BLOSSOMS, ABSOLUTE <CITRUS AURANTIUM L.) 
ORANG£ ESSeNCE, NATURAL 
ORANGE ESSENCE, OIL NAT 
ORANGE FLO~eRS CCIT~US AURANTIUM L.) 
ORANGE LEAF, ABSOLUTE (CITRUS AURANTIUM L.) 
ORANGE, OIL, DISTILLED (CITRUS SINENSIS CL.) OSBECK) 
ORANGE, OIL, TERPENELESS CCITRUS SINENSIS (L.) OSBECK) 
ORANGE PfEL 
ORANGE PEEL, BITTER, OIL CCITR~S AURANTIUM L.) 
ORANGE PEEL, S~EfT, EXTRACT <CITRUS SINENSIS (L.) OS&ECK) 
ORANGE PEEL, SwEeT, OIL CCITRUS SINENSIS CL.) OSeECK) 
ORANGE PEEL, SwEET, OIL, TERPENELESS (CITRUS SINENSIS CL.) 
ORANGE TERPENE$ 
OREGANO 
ORIGANUM, OIL 
ORRIS, CONCENTRATE, LIQUID/OIL 

Copyright © National Academy of Sciences. All rights reserved.

Tool to Assist in the Identification of Food Chemical Usage Trends
http://www.nap.edu/catalog.php?record_id=19311

http://www.nap.edu/catalog.php?record_id=19311
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SUBS NO 

~E 3C 
~3 (> 1 
i184 
)14t4 
~831 
i1 o5 
j3CS9 
)14t2 
;!>03 
io04 
5720 
)~09 

~835 
!836 
'512 
~838 
)391 
i335 
)392 
)432 
•7l3 
~839 
~840 
S217 
~o41 
5316 
~642 
5218 
!843 
SScl4 
S38Z 
5417 
!845 
!8 .. 6 
!84t4 
~847 

!848 
•oao 
!84t9 
~650 
!851 
!8!) 2 
1296 
~5 ~3 
~ !l5 4 
:oss 
'5C7 
:528 
i191 
~e >6 
~!57 
!cse 

TF VALUE 

.os

.o3-

.11-

.06-
3.19 

.oo

.c3 

.04 

.32 

.os

.40 

.01-

.o2-

.o3 

.07 
• 31 
.11-
.14 

.46 
4.28 

.09 

.08-

.os 

.88 

.Ol 

.08 

4.17 
.06 

.03 

.39 

.01-

.09-

.06-

.09-

.04-

.o:; 

.07 

.os-
1.49 

SUBSTANCE 

ORRIS ROOT EXT~ACT 
J-OXOSUTANAL, OIMET"YL ACETAL 
OXYSTEARlN 
Pi,A&-OIMET"YLSTYRENE 
PlLMAROSA, OlL 
PALMITIC ACID 
PALM KERNEL OIL 
PlPAUl 
PAPRIKA 
PAPRIKA OLEORESIN 
PARAFFIN 
PARMfSAN CHEESE 
PARSLEY 
PARSLEY, OIL 
PA~SLEY OLEORESIN 
PATCHOULY, OIL 
PEANUT OIL 
PECTIN 
PECTINASE 
PeCTIN, MODIFIED 
PECTINOL 
PENNYROYAL, OIL 
w&-PENTADECALACTONE 
2,4-PENTADIENAL 
z,3-PENTANEDIONE 
Z-PENTANOL 
2-PENTANONE 
2-PENTENAL 
4-PENTENOIC ACID 
1-Pi:NTEN-3-0L 
1-PcNTEN-3-0NE 
3-PENTEN-2-0NE 
PEPPER,aLACK,OIL (PIPER NIGRUM L) 
PEPPER, BLACK, OLEORES 
PfPPER,8LACK (PIPER NIGRUM L) 
PEPPERMINT LEAVES 
PEPPERMINT,OIL (MENTHA PIPERITA L) 
PePPERMINT TERPENES 
PEPPER,~ED CCAPISCUM FRUTESCENS L (CAPISCUM ANNUUM L)) 
PEPPfR, wHITE 
PEPPER, WHITE, OIL 
PEPPER, WHITE, OLEORES 
PEPSIN 
PETITGKAIN, LEMON, OIL 
PETITGRAIN, MAhDARIN, OIL (CITRUS RETICULATA BLANCO VAR. 
PETITG~AIN, OIL (CITRUS AURANTIUM L.) 
PETITGRAIN OIL TcRPENELESS 
PETROLATUM 
PETROLEUM HYDROCARBONS, ODORLESS, LIGHT 
A&-PHELLAN~RtNE 
PHENcTHYL ACfTATE 
PHENfTHYL ALCOHOL 
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page 27 

SUBS NO 

3it0 
zes9 
2860 
2~01 
l8o3 
26o4 
3221 
2So2 
lb71 
3632 
3222 
28oo 
lSo7 
2808 
2809 
2870 
32t3 
2873 
2874 
33:54 
l876 
2877 
2878 
0144 
0143 
J2Z4 
2soo 
2!o1 
3468 
3586 
2883 
3226 
4!684 
zse8 
28o6 
28&7 
z&a9 
2890 
2~94 
.? 895 
;2893 
2ti92 
2e9~ 
,897 
2898 
0145 
2~01 
3693 
2902 
29G4 
~9u5 
Z90~ 

TF VALUE 

.10-
3.o1 

.10-

.29 

.04-

.12-

.07-

.24 
• 01 
.11-
.07-
.24 
.04-

.70 

.13-

.oz

.12-

.27 

.12-

.11-

.04 

.03-

.0Y 

.19 
• 03 

.06-

.12-

.14-

.os

.13-

.07-

.os 

.39 

.13-
• 01 
.12-
.27 
.11-
.10-
.10 
.14 
.02-

.03-

.oa

.10-

SUBSTANCE 

PHENETHYLAMINE 
PHENETriYL ANTHRANILATE 
PHcNETHYL BENZOATE 
PHENETnYL 6UTYRATE 
PH~NETHYL CINNAMATf 
PHENETHYL FORMATE 
PriENEThYL HEXANOATE 
PHENETHYL ISO&UTYRATE 
PHcNETHYL ISOVALERATE 
PHENETHYL 2-METHYLBUTYRATE 
PHENETnYL OCTANOATE 
PHEMETHYL PH:NYLACETATE 
PHENETHYL P~OPIONATE 
PHfNETHYL SALICYLATE 
PHfNETHYL SENEClOATE 
PHENfThYL TIGLATf 
PHENOL 
2-PHENOXYETHYL ISOBUTYRAT 
PHENYLACETALOEHYuE 
PHcHYLACETALDEHYDE 011S08UTYL ACETAL 
PHENYLACETALOEHlOE DIMcTH 
PHfNYLACfTALO GLYCE~YL ACETATE 
PHENYLACETIC ACIO 
L-PriENYLALANlNc 
OL-PHENYLALANINE 
2-PHENYL-2-BUTENAL 
4-PHENYL-3-BUTENOL-2 
4-PHENYL-3-BUTENONE-2 
2-PHENYL-3-CAR&ETHOXY FURAN 
Z·PHEhYL-3•(2-FURYL)?ROP-2-ENAL 
1-PHENYL-3-McTHYLPENTANOL 
1-PHENYL·1,2-P~OPANE010NE 
1-PHENYLPROPANOL-1 
~-PHENYLPROPlONALO OIMET 
2-PriENYLPROPIONALOEHYOf 
3-PHENYLPROPIONALDEHYOE 
3-PHENYLPROPIONIC ACID 
3-PHENYLP~OPYL ACETATE 
3-PHENYLPROPYL ClNN4MATE 
3-PHENYLPROPYL FORMATE 
3-PHENYLPROPYL lSOBUTYRAT 
2-PHENYLPROPYL lSOBUTYRAT 
3-PHENYLPROPYL ISOVALERAT 
3-PHENYLPROPYL P~OPIONATE 
2-/3-PHENYLPROPYL/-TETRAH 
PHO~PHORIC ACID 
PIMENTA LEAF,OIL (PlMENTA OFFICINALIS LINOL) 
PlNcA~PLE, FLAVOR, IMIT. 
Air-PINENE 
P:NE NEEO, Ow~~F, OIL 
PINE NEEOLE, OIL 
PINE, SCOTCH, OIL 
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page 28 

SUBS NO 

1133 
~90s 
:Y1 0 
:~12 
:701 
:913 
Y14 
198 
·199 
iZOO 
1535 
~917 
!91 s 
i393 
i2~7 
~ 919 
)140 
3148 
lZ99 
)15 0 
j1 S1 
)15 2 
)154 
)346 
>1 s~ 
j1 s c 
)15 7 

)305 
)307 
i1 ~e 
)1 59 
)308 
l5C,6 
~3 9o 
11 :.1 
1521 
~Y22 
~9,3 

11 t:3 
!925 
!928 
~Y30 
:934 
:9~8 
,zzs 
1104 
~97 

·41 y 
222 

1 3u~ 

94! 

TF VALUE 

.03-
1.04 
.12-
.04-
.06-
.11-
.10-

.o8 

.01-
• 57 

1.47 
.32 

.os 

.03 

.1 .. 
3.oc 
.04-
.0Y 
.11 
.01 
.us 
.oa 
.42 
• 01 
.03 

.oa 

.1t.

.11 

.oz

.01-

.oa 

.13 

.03 

.38 

.1 0 

.37 

.36 

.o .. 

.C1 

.07 

.20 

.07-

.12-

SUBSTANCE 

PINE, WHITE, OIL (PINUS SP?.) 
P.PcRlOINE 
/O-PIPERlTONf 
PlPfRO~YL ACETATE 
PIPERONYL-ACETONc 
PIPERO~YL lS06UTYRATf 
PIPSISSEWA LEAVES, EXT 
POLYEThYLENE GLYCOL (M.w. 200•9,500) 
POLY~LYCEROL ESTf~S OF FATTY ACIDS 
POLYOXY:TriYL:Nc 40 MONOSTEARATE 
POLYSOK3ATE 6~ 

POLYSORbATE SO 
POLYSOt(BATE 20 
POLYSORcUTf oO 
POLYVINYLPYRkOLIOONE 
POPPY SEfti 
POTASSIUM ACID TARTRATE 
POTASSIUM BICARbONATE 
POTASSIUM &ROMATE 
POTASSIUM CARBONATE 
POTASSIUM ChLORIDE 
POTASSIUM CITRAT: (1 H20) 
POTASSIUM hYDROXIDE 
POTASSIUM IOOATE 
POTASSIUM IOOIOE 
POTASSIUM META8l~ULF1TE 
POTASSIUM PHOSPHATE, Ol&ASIC 
POTASSIUM PHOSPHATE, MONO 
POTASSIUM PHOSPHATE, T~I 
POTASSIUM PYROPHOSPriATE 
POTASSIUM SO~&ATc 
POTASSIUM SULFATe 
POTASSIUM TRIPOLYPHOSPHATE 
POTATO FLAKES 
POTATO STARCh 
DL•PROLINE 
PROPAN:THIDL 
PROPENYLGUAETHOL 
PROPIO~ALDEHYDE 
PROPIONIC ACID 
PROPYL ACETATE 
PROPYL ALCOHOL 
P~·PROPYL ANISOLE 
PftOPYL 60TYR~TE 
PROPYL CINNAMATE 
PROPYL OISULFIOE 
PROPYLeNE GLYCOL 
PROPYLENe GLYCOL ALGINATE 
PROPYLENE GLYCOL DIBENZOATE 
PROPYLeNE GLYCOL MO~O- AND OIESTERS OF FATTY ACIDS 
PROPYLENE GLYCOL MSTEARAT 
PROPYL FORMATE 
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page 29 

SUBS NO 

~~-.s 
11 oS 
: ~.-.a 
949 

:9 !>2 
1166 
~956 
;398 
~9~3 
~966 
1167 
~9o7 
1523 
~96! 
:9~9 
~Y70 
!971 
!972 
~Y73 
~976 
;224 
l47C 
)Suo 
j305 
i437 
j 1:) ~ 
,C3l 
~ 979 
~9oO 
~ 981 
~Q 32 
:9S4 
111t1 
i169 
1170 
i033 
1512 
~ 9 :s 8 
:98~ 

:990 
!992 
.503 
!9Y1 
1~3e 
!995 
i554 
i47o 
1054 
1171 
16J7 
:v~9 
,_? 14 

TF VALUE SUBSTANCE 

.12-

.02-

.09-

.16 

1.75 
.29 
.06 
.oo.c,, 
.29 
• 88 
.os
.16-
.os
.42 
.04 
.09 

.02-

.05 

.64 

.CI2· 

.o3-

.oo

.11-

.04 

.1l

.14-

.02 
1.55 

.07 

.23 

.11 

.11-

.os-

.01 

.15 

.14 

.o:s 

PROPYL ~-FURANAC~YLATE 
PROPYL GALLATE 
PROPYL HfPTANOATE 
PROPYL HEXANOATE 
3•PROPYLlDENEPHTHALIOE 
PROPYLPARABEN 
PROPYL PROPlO~ATE 
PROTfiU HYOROLYS,TE 
PULE GONE 
PYRIDINe 
PYRIOOXI~E HYOROCHLORIUE 
PYROLIGNEOUS ACID 
PYRROL101Nf 
PYRULIGNEOUS ACtO, EXT 
PYRuVALOEHYOE 
PYRUVIC AtlO 
~UASSIA, EXTRACT 
QUE8RACHO 8ARK, EXTRACT 
4.1UlLL.AJA 
~UININf HYDROCHLORIDE 
-.uiNINE SULFATE 
QUit~OLINf 
RAISINS - BLA~CHED 
RAISINS - DARK 
RAPe SEeD OIL, HYORO~ENAT 
RENNET 
L•RHAM~OSE 
RHATANY, EXTRACT 
RHOOlNOL 
RHOOlNYL ACETATE 
RHO~INYL bUTYRATe 
RHOOINYL. FORMATE 
RHU8ARS ROOT (RHEUM SPP.) 
Rl80FL.AVlN 
RI!OFLAVIN 5-PHOSPHATE 
RICE FLOUR 
RICE, MILLeD 
ROSf, ABSOLUTE (ROSA SPP.) 
ROSE, 8ULGA~IAN, TRUe OTTO, OIL (ROSA OAMASCeNA MILL.) 
ROSE HIPS, EXTRACT (ROSA SPP.) 
ROSEMARY, OIL (ROSfMARINUS OFFICINALIS L.) 
ROSEMARY, OLEORESIN 
ROSeMARY (ROSE~A~lNUS OFFICINALIS L.) 
ROSE OXIDE 
RuE, OIL 
RYe FLOJR, WHITE 
RYE SOUR 
SACCHARIN, CALCIUM SALT 
SACCHARIN, SODIUM SALT 
SAFF~ON 
SAFFROtu EXTRACT 
SAGE, ~REEK (SALVIA TRILOoA L.) 
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page 30 

SUBS NO 

S001 
5CJ2 
5000 
>OC~ 
~004 
socs 
~oo; 
!01 0 
)313 
5012 
5013 
5015 
;018 
~2 :> 1 
5131 
)145 
tSOO 
)5YO 
)5)3 
)174 
)1t78 
5'3C 
50Z1 
SOZ2 
5020 
)5oo 
5~23 
)175 
)176 
)177 
)17~ 
)34!$ 
)176 
)1 ~0 
J1 e 1 
>18Z 
57 .)8 
i1 63 
)185 
>1 C.e 
)187 
)1 88 
)31 0 
/1 c9 
)190 
)317 
)191 
)1 CJ z 
)319 
i4Y5 
)34 7 
i193 

TF VALUE 

.26 

.7~ 

.08 

.24 

.13 

.oa

.12-

.14-

.22 

.07-

.os 

.18 

.11-

.01-

.1 o

.o3-

.02 

.17 

.04-

.10-

.16 
1.24 

.os-

.04 

.14 

.04 

.os-

.09 

.01-

.04 

.s7 

.zz 

.11-

.20-

.os

.14 

.06 
3.28 
.os 
.07-

.09 

.1 0 

SUBSTANCE 

SAGE, OIL (SALVIA OFFICINALIS L.) 
SAGE, OLfORf~IN <SALVIA OFFICINALIS L.) 
SAGe (SALVIA OFFICINALIS L.) 
SAG~, SPANISH, OIL (SALVIA LAVANOULAEFOLIA VAHL.) 
SALICYLALOEI'iYOE 
SANDALwOOD, YELLO•, OIL 
SARSAPARILLA, EXTRACT 
SASSAFR~S SARK, cXTR 
SAUS~Gf CASINGS 
$AVORY, SUMMER 
$AVORY, SUMMER, OIL 
SAVO~Y, WINTER (SATUREJA MONTANA L.) 
SCHINuS MOLLE, OIL 
2-SfC•SUTYLCYCLOI'iEXANONf 
SEC•oUTYL eTHYL ETHER 
SENNA, ALEXANDRIA (CASSIA ACUTIFOLIA DELILE) 
SESAME SEED 
SHELLAC 
SHORTeNING, VEGETABLE 
SILICA AERCGEL 
SILICON ANTIFOU\ 
SILICON DIOXIDE 
SLOE BERRIES, eXTRACT (PRUNUS SPINOSA L.) 
SLOE BERRIES, EXTRACT SOLID (PRUNUS SPINOSA L.> 
SLOE BERRIES (PRUNUS SPINOSA L.) 
~MOkc FLA~ORS 

SNAKE~OOT, CANADIAN, OIL 
SODIUM ACETATE 
SODIUM ~CIO PYROPHOSPHATE 
SODIUM ALGINATE 
SODIUM ALUMINUM PHOSPHATE, ACIDIC 
SODIUM ALUMINUM PHOSPHATE, BASIC 
SOCIUM ALUMINUM SILICATe 
SODIUM ASCOR6ATE 
SOCIUM BENZOATE 
SODIUM BICARdONATE 
SODIUM BISULFATE 
SODIUM 11ISULFITE 
SODIUM ClRBONATE 
SODIUM CARSOXYMETHYLCELLULOSE 
SODIUM CASEINATE 
SODIUM CHLORI~E 
SODIUM CHLORITE 
SODIUM CITRATE 
SODIUM OIACETATE 
SODIUM ERYTHROaATE 
SODIUM GLUCONATE 
SOiHUM HYDROXIDE 
SOuiUM HYPOCHLORITE 
SOCIIUM !ODIOE 
SOtlUM LAURYL SULFATE 
SO~IUM META~lSULFITE 
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lge 31 

JBS NO 

94 
142 
•4t3 
97 
9c 
"19 
~01 
~Ol 
179 
!47 
~ .. 6 
~lSO 
tOo 
s:,1 
:09 
~ 10 
!11 
t01 
'12 
•eo 
t07 
Bit 
739 
~46 
728 
030 
)31 
• - .J 
J~-

)33 
~53 
)31t 
~13 
r.02 
325 
r.7¥ 
~1 5 
:>94 
J36 
~~0 
)37 
>97 
!33 
210 
~St 
iSS 
+92 
tOO 
)3a 
~58 
)9! 
217 
)40 

TF VALUE 

.12 

.06-

.01-

.oz 

.04-

.03-

.04 

.~9 

.07-

.04-

.01 

.o7-

.l2 

.09-

.05 
1.02 

.30 

.02 

.ItS 

.01-

.14-
• 01 
.09-
.51 
• Ob
.54 

.03 

.04 

.04!-

.os

.o3 

.os

.53 

.14!

.07-

.oa 

.11 
• 16 

SUBSTANCE 

SODIUM METAPHOSPHAT: (SOOIUM HEXAMETAPHOSPHATE) 
~ODIUM NITRATE 
SODI'-'M NITRITE 
SODIUM PHOSPHATE, Dl~ASIC 
SODIUM PHOSPHATE, MONOBASIC 
SOCIUM PHOSPHAT~, TRIBASIC 
SOCl'-'M PkOPIONATE 
SODIUM P'i0PHOSPHATE (TETRASOOIUM PYROPHOSPHATE) 
SOOIUM SlllCATf 
SCDIUM STEAROYL-2-LACTYLaTc 
SODiuM STEARYl FuMARATE 
SOOIUM SULFATE 
SODIUM SULFITE, ALKALINE 
SODIUM SULFITE, NEUTRAL 
SODIUM T"IOSULFATE (5H20) 
SO~lUM TRIPOLYPHOSPHATE 
SORBIC ACID 
SORBITAN MONOSTEARATE 
SORBITOL 
SOY6EAN FlOUR 
SOYeEAN OIL 
SOY CO~CfNTRATE, ENZ ACT 
SOY DERIVATIVES 
SOY PROTfi~, ISOLATED 
SOY SAUCe ORIENTAL 
SPEARMINT 
SPEARMINT, EXTRACT 
SPEARMINT, OIL 
SPIKE L~VENDER, OIL 
SPIKENARD EXT • 
Si)RUCE, OIL 
ST~NNOUS CHLO~IDE (2 H20) 
STARCH 
STARCH, MODIFIED 
STEAi<IC ACIO 
STERCULIA GUM 
ST JOHNS BREAD SOLID,EXT. 
STORAX 
STRAwBeRRY, JUICE 
STYJ<AX, EXTRACT 
STYRAX, OIL 
STYRENE 
SUCCINIC ACID 
SUCCINYLATED MONOGLYCERIDES 
SUCROSE ACETATE lSOBJTYRATE 
SUCROSE·I~VERT SUGAR BL~O 
SUCROSE Ll~UIO 
SUCROSf OCTAACETATE 
SUGAR BEET EXTRACT FLAVOR BASE 
SuGAR, SOLID, EXT. 
SULFUR DIOXIDE 
TAGETES, OIL 
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SUBS NO 

~s~ 1 
1563 
.3~5 
·21 s 
·~~s 
•Cb1 
.S41 
.'J41 
1330 
, ... 44 
•o~3 
iZ19 
1026 
.397 
t3 iS 
i7l1 
5045 
5046 
5047 
5049 
5052 
5053 
5590 
~05) 

1056 
!!)S 7 
IJS! 
10:.0 
i321 
!061 
1237 
·392 
1322 
12~2 
;323 
·OoZ 
·238 
·472 
1225 
·064 
·504 
i063 
;Q~6 
1488 
• 07~ 

'23C 
1227 
Oc8 
.Qo7 
Ot9 
07:) 
'4t0 

TF VALUE 

.06-

• 9S 
.10-

• 01-
.12 

.45 

.13-

.67 

.05-

.03 

.11 

.02 

.03 

.Ott· 

.11-

.76 

.20 
1.09 

.13-

.17 

.03-
9.22 
.12-
.17 
.03 
.os 
• 01 

.1z

.uo 

.15 

.z1 

.10 

.03-

.11 

.09-

.oo

.09-

.18 

.c7-

SUBSTANCE 

TALC 
TALLOw, HYJROGENATeD 
TAMAKINJ, EXTRACT 
TAMAKINO, EXTRACT (TAMARINOUS INDICA L.) 
TAMARINDS 
TANGELO OIL 
TANGE~INf ESSENCE, NAT 
TANG:RINf, OIL 
TANNIC ACID 
TAPIOCA STARCH 
TARRilGCN 
TARTARIC ACID 
TBHQ (TERT•BUTYLHYDROQUINONE) 
TEA, cXTI\ACT 
TEA TREE, OIL 
TENOX (ALL KINOS) 
AC·TE~PINEOL 
TERPINOLENE 
TERPINYL ACETATE 
TERPINYL ~UTYRATE 
TERPINYL FORMATE 
TERPINYL PROPIONATE 
G'•TETRAOECALACTONE 
TETRAHYOROFU~FURYL ACETAl 
TcTRAHYOROFURFURYL ALCOHOL 
TETRAHYOROFURFURYL 8UTYRA 
TETRAHY~ROFuRFURYL PROPIO 
TfT~AHYOROLI~ALOOL 
),~,7,8-TETRAHYOROQUINOXALINE 

TETRAHfTHYL-ET•CYCLOHEXEN 
2,3,s,o-TETRAMETHYLPYRAZINE 
TETRASOOIUH cOTA 
THIAMINE Hl~ROCHLORIOE 

THIAMINE MO~ONITRATE 
2-THIENYL DISULFIDE 
2-T~IeHYl MERCAPTAN 
2,Z-THIOOIMETHYLENE•OIFUR 
THIObfr\ .. N;CL 
L•THt\EONINE 
THY~~, OIL (THYMUS VULGARIS L.) 
THYME, OLEORESIN 
THYME (THYMUS VULGARIS L.) 
T~YMOL 
TITANIUM DIOXIDE 
E&-TCCOPHEI\Ol 
O·•-TOCOPHcROL CONC 
TOCOP~fROLS CONC MIXED 
TOLUALDEHYO~S 
TOLUALD. GLYCERYL ACETAL 
TOLU1 BALSA~, EXTRACT 
TOLU1 BALSAM, GUM 
o.-TOLUENETHIOL 
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UBS NO 

b.53 
~71 
j73 
)72 
SC.7 
077 
078 
232 
3~8 
o~c: 
Oo3 
l41 
474 
525 
524 
3~4 
244 
325 
.. 75 
l36 
.oa4 
·6:>5 
1080 
•006 
i700 
>C 8;. 
)238 
14l2 
S091 
.092 
~z .. s 
5 :)93 
5094 
·~;. 5 
524 7 
)161 
)096 
~097 
)5o9 
5443 
5098 
)C'C/9 
5100 
> 101 
5103 
l2o.O 
5 t.t.4 
) 1 c.. 5 
~1 oo 
51 ~4 
i33t 
Sov9 

TF VALUE 

• 71 
.12-
.os
.oc:s
.os
.07-
.13-
.os
.73 
.09 
.30 
.76 
.52 
.16-

1.99 
.os 
.16-
.os-

2.73 

.13-

.1~ 

.34 

.39 

.o5-

.11-
1.50 
.oo 
.04-
.os 
.oo
.17-
.13-
.13-

.47 

.01 

.13 
• 1 o
.77 
.1Z-

.13-

.18 

.03-

.03 

.co-

SUBSTANCE 

TOLVALOEHYOES,PARA 
Pi-TOLYLACETALDE"YOE 
Pi-TOLl'L ACETATE 
0-TOLYL ACETATE 
P•TOLYL 3·METHYL8UTYRATE 
Pi·TOLYL PHENYLACETATE 
~-Pi•TOLYL PROPIONALOEHYO 
TRAC,ACANTH 
2-TRIO~CAhON: 
2-TRlOECeNAL 
TRIETHYL CITRATe 
TJUMETHYLAMIHE 
2,o,~·TR1METHYL·1-CYCLOH!XEN•1•ACETALOEHYOE 
2,4,S•TRIMETHYL•G&·3-0XAlOLINE 
J,~,S-TRIMETHYLHfXANAL 
3,S,5•TRIM:THYL•1•HEXANOL 
2,j,S•TRIMETHYLPYRAZINE 
2,4,5-TRIMeTHYLTHIAZOLE 
TRITHlOACETOHE 
L-TRYPTCPHAN 
TUBEROSE, OIL 
TURMERIC 
TURMERIC, EXTRACT 
TURMERIC OLEORESIN 
TURPENTINE, RECTIFIED 
TURPENTINE, STeAM OIS 
L·TYROSlNf 
2,4-uNtiECAOIENAL 
E&-UNOECALACTO~! 
UNOeCANAL 
UNOECANOIC ACID 
2•UNOECANONE 
9•UNOECENAL 
10-UNOECENAL 
10-UNOECENOIC ACID 
UNOECEk·1-0L 
10-uNOECEN-1-YL ACeTATE 
UNOECYL ALCOHOL 
UREA 
YALENCENE 
VALERALOEHYOE 
VALeRIAN ROOT, EXTR 
VALEKIAN ROOT, OIL 
VALEiUC ACID 
E&-VALEROLACTONE 
L•VALlhe 
UIL-YALINE 
VANILLA, EXTRACT (VANILLA SPP.) 
VANILLA, OLEORESIN (VANILLA SPP.) 
VANILLA (VANILLA SPP.) 
VANILLIN 
VEGETAbLE JUICE 
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SUBS NO. 

0436 
.)4.38 
0311 
3109 
61 o3 
6106 
o16S 
t743 
S110 
0241 
02~t2 
ul43 
0240 
u245 
0447 
3111 
5313 
0332 
0445 
QSS' 
0462 
0465 
0404 
5399 
0453 
5704 
eOoO 
3113 
4408 
3114 
3110 
3.!49 
3606 
4409 
3117 
04o1 
0460 
0405 
0333 
0~65 
)271 
5396 
311b 
3119 
0339 
3120 
3121 
31!2 
0334 
024S 
C249 
Cl51 
3124 

TF VALUE 

.01-

.03-

.04 

.04 

.o&-
5.72 

.29 

.46 

.14-
·"1 
.13-
.15-

1.69 
.04 
.02 
.04-

.17 

.20 

.09-

.os-

.10-
z.zc 

.1 o

.7s 

.14-

.24 
1.10 

.04 

.so 

.27 

.04 

.15 
• 08-
.14-
.01-
.3!5 

2.17 
1.96 

.06-

SUBSTANCE 

VEGETA!LE OIL 
VEGETA8Le OIL, HYDROGENAT 
VEGETAcLE PROTEIN, HYDROLYZED 
VERATRALOEHYDE 
VERONICA (VERONICA OFFlCINALIS L.) 
VETIVER, OIL (VETIVERIA ZlZANIOIOES STAPF) 
VETIVER (VETIVE~IA ZIZANIOOES STAPF) 
VIOLET ALPINE 
VIOLET LEAVES, A8SOL 
VITAMIN A 
VITAMIN A ACETATE 
VITAMIN A PALMITATE 
VITAMIN 03 
VITAMIN 02 
VITAMIN K. 
WALNUT HULL, EXTRACT 
WASHING OR LYE PEELING FRUITS AND VEGETABLES, CHEMICALS US 
11AX, SHELLAC 
WAXY MaiSE STARCh 
WrtEAT 8RAN 
WHEAT GERM 
WHEAT GLUTeN, VITAL 
WHEAT STARCH 
WHEY 
WHEY, DEMINERALIZED 
WHEY, OEMINERALilEO/DELACTOSEO/ELECTRODIALYZED 
WHOLE -HEAT FLOUR; STONE-GROUND wHOLE WHEAT FLO~R 
wiNTERGREfN,OIL 
WOODRUFF, SWEET 
WORMIIIOOD 
WORM!iiOOO, OIL 
2,o-XYLENOL 
D-XYLOSE 
YARA YAI\A 
YARROw, HERB (ACHILLEA MILLEFOLIUM L.) 
YEAST EXTRACT 
YEAST, INACTIVE (DRY) 
YEA~T PASTES 
YEASTS 
YEASTS, AUTOLYZED 
YEASTS, DRIED 
YELLOM PRUSSIATE OF SODA/SODIUM FERROCYANIDE (10rt20) 
YERBA SANTA, FLO EXTR 
YLAN~ YLAN~, OIL 
YUCCA eXTRACT 
YUCCA, JOS"UA TRae (YUCCA 8REVIFOLIA ENGELM.) 
Y~CCA, MOHAVE, EXTRACT (YUCCA SPP.) 
ZEOOARY 
ZEIN, PO•DER 
ZINC GLUCONATE 
ZINC OXIDE 
ZINC SULFATE (7 H20> 
ZINGERONE 
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