HE FS
BEHRETREH 2-ITFJL-35-CAFIESTURU2-TFIL-36-CAFILESSUDREY
— AR & R 2-TF)L-3,5 or 6)-CAFILEST | 2-Ethyl-3,(5 or 6)-dimethylpyrazine.
% K Mixture of 2—-Ethyl-3,5—dimethylpyrazine and 2—Ethyl-3,6—dimethylpyrazine
EZ 2-Ethyl-3,(5 or 6)-dimethylpyrazine
= 55031-15-7(E%R)
CASES 13925-07-0
feEH Erf164E12H24H  BEIR
HEET —
EETEE ¢ - BREEEARLEEIMS TR1656A16R
2= ;a% BRRREEERELALESHESRNYHNE FR165%4A8H
£46E BEmREFAR TR16GF5A270 FHEE
%50 FMYEMRESR FRL165E3A3H

JECFA%E O [E| & i 5T {ih 4 BE
DFER

FEXPANI(Z ;L);ﬂﬁémwoﬁo)GRAsm_ s nf ",
20014 FE57EIJECFAREICTESDUFHERD Y IL—TELTEMSN ., &
MBIEHSRATDIZHEESN, VSATOBRELT ThHhol==ORATYTAITE

S ICESLLEHIRIN?,

JECFAE & 775

NEORAKR - FERARKR |BXZILHEETRRINGLFERASIN TS,

FEMA GRASZE & 3149

CoEES 727

FDA L

EULY RE— FL No. 14.100
BRLUTI/BESEIHIEMOMBICKYBZICERL., GLBRIZHEE
T3, LAV ENESYHAE, TILUF IS5, INEIRY  IILAF U F—
A ERUE. 75U, AELGR BELER, SLRUTLY
DR BRUEBEA. 7514 RUFEKLRA. RO, E—L. L.

KARTHOEE DARF—, 337, 3—b— HFR. TR BRILIZKE, BRILTIz/ /NS
BRILIE—F oY RTbFyT BIEXE. ERILE-EE, YT < mil
FEE, Ry —h, ATUE—HET. B, SIEHA—E, E5. =
Fi B, AT BAEX. IEERE) . A0S, D= NI (B
ZICHEECROONDY,
REEF 6.43ppm. TARY)—L 531ppm. AT 2.10ppm.

K(ETOHOBRADFERAF |VIkEvr T4 6.15ppm, EY)—& T 6.15ppm. JERELFL 2.06ppm. 7
JLa—)LER¥} 1.0ppm
1) Food Technology.(1970) Vol. 24, No. 5, pp25-34.
2) WHO Food Additives Series 48.Safety Evaluation of Certain Food

SEEH Additives(2001) (Report of 57th JECFA meeting)

http://www.inchem.org/documents/jecfa/jecmono/v48je12.htm
3) TNO(1996) Volatile Compounds in Food. Edited by L. M. Nijssen et al. 7th
Ed. Index of Compounds. TNO Nutrition and Food Research Institute. Zeist.

"BRERTEICETLEME. FHRAEIAIALYEEEFABEINELS:

http://www.mhlw.go.jp/topics/bukyoku/iyaku/syoku-anzen/other/ikan.html
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BmEAEERTHRAO—MEHET 2ER

BEmEAERTRE (BAUZ+=ZFBEEFFE=+=5) O—HERDLS
[CHRIET S,

ARFE—PFE="HOU+HESZF-"HE+IATEL,. FEZBE—FHLF=EHE
+TEEETCEEET OBYTIF, EZEEZE-_E=BL L. AEORXRIZRD
—E5%Mz 5,

“HM 2:3:5-6—TrIAFIESDY

MERE—FEFATABTEZE_BE=F¢LEL, FEETESINAGERALT/I\E
EFTE=BTOBYTIF. FEE+=BZ2FBEtT+EZLL. ABEORIZERD
—E5%Mz 5,
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#MA 5,
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’éﬂuzéo

2—IFIL—38, 5—IUAFIESVURU2—IFIL—8, 6—UAFILESDUDIR
=%7
2 —Ethyl—3, (50r6) —dimethylpyrazine

.
g je

CgH,,N, 2¥F= 136.20

Mixture of 2—Ethyl—3, 5—dimethylpyrazine and 2—Ethyl—3, 6 —dimethylpyrazine

(55031 —15—7]

B E ARIE 2—IFIL-3, 5—CAFIESDURUV2—IFIL—3, 6—IH4
FILESTCUDEEY (CH,N,)95.0% L LEED,

% R KRIE B~AFEOEHLTREAT, BEDOIZELWDLHD,

FEERAER KEMEFRNBURRRINVAITEEPDORIREICKYBIEL, KRBDARY
RILESBIARINLELRT HEE, B—IRBDECAIZREBRDEE D RINEER
H5,

R ]

(1) JB¥7%E nh =1.496~1.506

(2) tLE 0.950~0.980

F E E FHAREZDOBIHROARIOATN ST —OEERS B EDIRESE
HDOIZKYEET 5,

E2RMYDEFFEALLEDEOIRATIVEEOBDRIZRO—BEEMAS,
2—IFIL—3, 5—UAFILESDURU2—IFIL—3, 6= AFILESDOUDIR
=57

2—IFIL—3, 5—VAFIESVURU2—IFIL—38, 6—UAFILESDVDIR
Y%, BFEOBMUNFERLTIEAELELY,
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2- -3, (5or6)-

2 -3, (50r6)-
)

14 7
JECFA
EU

2 -3, (50r6)-
2-Ethyl-3, (50r6)-dimethylpyrazine

CgHi2N2
136.22
CAS 13925-07-0, 55031-15-7

@)

Salmonella typh. TA98, TA100, TA1535, TA1537, TA1538

0 50,000 pg/plate
100 pg/ml 2)

2

-3, (50r6)-

DNA



3 NOAEL 18mgkg  /
€)

International Agency for Research on Cancer (IARC) European Chemicas Bureau (ECB) U. S.
Environmentd Protection Agency (EPA) Nationd Toxicology Program(NTP)

(4)

10 JECFA
PCTT 9ny 44
ng
5
9mg  44ny
S 3]
6)
90 NOAEL 18 mg/kg / 9 4 ny
/ 50kg 0.00018 0.00088 mg/kg
/ 20454 100,000
7 -2-
> -2-
8, 9
I 10)
JECFA
JECFA 2001 [l
9 4ny / I 540 ny /

4



%0 20454 100000 90
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2- -3, (5or6)-

1) TNO (1996) Volatile compoundsin food. Ed. By L.M.Nijssen et.d. 7" ed. Index of compounds.
TNO Nutrition and Food Research Ingtiotute. Zeist.

2) Heck JD, Volimuth TA, Cifone MA, Jagannath DR, Myhr B, Curren RD. An evaluation of food
flavoring ingredients in a genetic toxicity screening battery. The Toxicologist. (1989) 9: 257.

3) Oser BL. 90-Day feeding study with 2-ethyl-3,5(6)-dimethyl pyrazinein rats. Unpublished report.
(1969).

4) 57 JCFA WHO Food Additives Series 48.(draft : unpublished)

5) 14

6) Adams TB, Doull J, Feron VJ, Goodman JI, Marnett LJ, Munro IC, Newberne PM, Portoghese PS,
Smith RL, Waddell WJ, Wagner BM. The FEMA GRAS assessment of pyrazine derivatives used as
flavor ingredients. Fd. Chem. Toxicol. (2002) 40: 429-451.

7) Hawksworth G Scheline RR. Metabolism in the rat of some pyrazine derivatives having flavour
importance in foods. Xenobiotica. (1975) 5: 389-399.

8) Weiner IM, Tinker JP. Pharmacology of pyrazinamide: Metabolic and rena function studies related
to the mechanism of drug-induced urate retention. J. Pharmacol. Exp. Ther. (1972) 176: 411-434.

9) Whitehouse LW, Lodge BA, By AW, Thomas BH. Metabalic disposition of pyrazinamidein the rat:
Identification of anovel in vivo metabolite common to both rat and human. Biopharm. Drug Dispos
(1987) 8: 307-318.

10)
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