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Abstract

The survey of the contents and properties of food flavoring substances to verify JECFA specifications was conducted. Two
hundred food flavoring substances which had no official specifications in Japan and had measured data of 3 or more lots in
commerce were selected from the survey in descending order of its use volume in 2010 in Japan. The JECFA's specification
values, ie. the content (Assay min %), acid value, melting point, congealing point, refractive index, or the specific gravity of these
flavoring substances were compared with the corresponding measured values of the products in commerce. The results revealed
that 69 flavoring substances are not in line with the JECFA specifications regarding one or more specific items. In addition,
forty substances have some inappropriate specifications that the measured value is specified at the upper or the lower limit of the
specifications, or the specifications of the melting points in terms of the property of the substances are selected under the room
temperature. We made the guidelines to set the specifications and drafted specifications based on the established guideline and the
measured values for the 109 substances. We concluded that the established draft of specifications appropriately enables to control

the quality of flavoring substances based on the actual condition.

Keywords : JECFA #t&. EmBErHMLEY. EHliE

JECFA specification, flavoring substance, measured value

SNBRFDOEREW THY. ZORTHRGERLEWIE
BEGBS ThHE, BmERLEYE. EEFBHREDHE

I RBU®IC

BEROBVBLSIZIIREF)F kL 2> THELTBY,
EmEERHIERICBVL SR AETL0IIRPERNDD
EoTVD, BOETIE, EHERL [EROREET /I
MIOIAET, FERENS /23872008 MEN 5
BIMROZFOHA | LERLTVE, B, ARERT
BHOAEGBERLEY. RAER FFRESOENTES

ER XTI FRERNY) ThaHA, mBEIC
RESNTVLEE (EfEEEE) b BENIFEEEL
THRESNTVS I8 HEOFRHNI G ATV 5, BRER
LEWITHRAE. BRI 3,000 HESFEHRSL, T 24
FEORETE., RPETIZIOHI LD 2,000 MEAFEHS
NCWZ EDPFERENTNS Y,

EISE © T 1440033 FEESAKHXEMA 3-18-18 HABTHILESR WEHMRE
Corresponding author: Yoshiharu Mirokuji, Japan Flavor and Fragrance Materials Association,
3-18-18 Higashikoujiya, Ohta-ku, Tokyo 144-0033, Japan



