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Amy!| alcohol, Pentanol

Py
CsH1,0
88.15
CAS 71-41-0
@)
TA98, TA100, TA1535, TA1537, WP2uvrA 5,000
ug/plate S9mix 2
E. coli Sd-4-73
9 E. coli CA274 E. coli AB1157 (hcr?)
AB1884 (hcr) 4
CHL/IU 0.90
mg/mL =+S9mix 6 S9mix 24 )
V79 9

7)



in vitro 2004
GLP

)
ASH/CSE 15 13 0 50
150 1,000 mg/kg /

8 NOAEL  1,000mgkg  /

©)
International Agency for Research on Cancer (IARC) European Chemicals Bureau (ECB) U. S.
Environmental Protection Agency (EPA) National Toxicology Program (NTP)

(4)
10% JECFA PCTT
1995 34
ug 83 g
11)
34 83 ug
47
12)
13 NOAEL 1,000 mg/kg / 34 83 ng/
/ 50 kg 0.00068 0.0017 mg/kg
/ 588,235 1,470,588
9
JECFA
JECFA 1997
43 %6 ug/ |/
1,800 g/ /



9)

JECFA

588,235 1470588 90
1,000 34 83 ug |/
1,800 pg/ |
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6. 16.
a. 1*-hydroxy or terpene-hydrocarbon  -alcohol
hydroxy ester -aldehyde -carboxylic
b. alkoxy acid (not a ketone)
a v
17. terpene  -alcohol
-aldehyde -carboxylic acid
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20. 18.
a. diketone vinyl
a. alcohol, aldehyde, carboxylic acid or ketone ketal
ester 4 b. vinyl
b.
acetal, ketone or ketal, ‘mercaptan, c. allyl alcohol acetral ketal ester
sulphide, thioester, polyethylene(n<4),
3 amine d. allyl mercaptan, allyl sulphide, aliyi
¥ thioester, allyl amine
21. methoxy N e. acrolein, methacrolein acetal
f. acrylic or methacrylic acid
g. acetylenic compound
h.  ‘acyclic ketone, - ketal,
ketoalcohol 4
keto
i sterically hindered
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