|—citronellol

- rFARA—)L

C10H200

Formula

Mol. Wt. 156.27

CAS No. 7540-51-4

CHs

OH

HaC CHs

SEQ No. 404 HERifEEHKTILa—ILER

FEMA No. 2309
JECFA No. 1219

Chemical name
Content (NLT)

JFFMA

|-citronellol
95.0 % (GC)

JECFA

dI-Citronellol

90 %
total alcohols as
C10H200

FCGC

Citronellol

90.0 %

total alc. as C10H200
/Chem(Appendix IV;
1.2¢/78.13)

Refractive index

1.453-1.463 (n20D)

1.454-1.462 (n20D)

1.454-1.462 (n20D)

Specific gravity
Acid value (NMT)

0.853-0.863 (d20/20)

0.850-0.860 (d25/25)
1

0.850-0.860 (d25/25)

Melting/Congealing point

Angular/Specific rotation
Heavy metals (NMT)

AR: -6 to -3° (@ 20D)

Solubility in ethanol

soluble

1 mLin 2 mL 70% alc
remains in soln to 10 mL

Other requirements

Identification®
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SC: di—unsaturated and

saturated C10 alcohols,

citronellyl acetate,
citronellal

IR

1.0% as citronellal. 1.0%
as citronellyl acetate

IR



