
>>Entry Name: 2,6-Nonadienal, 9CI
ENTRY UNDER REVIEW

CAS Registry Number: 26370-28-5
H3CCH2CH=CHCH2CH2CH=CHCHO

Molecular Formula: C9H14O
Molecular Weight: 138.209
Accurate Mass: 138.104465
Percentage Composition: C 78.21%; H 10.21%; O 11.58%

>>Variant: (2E,6E)-form
Synonym(s): FEMA 3766

CAS Registry Number: 17587-33-6

Molecular Formula: C9H14O
Molecular Weight: 138.209
Accurate Mass: 138.104465
Percentage Composition: C 78.21%; H 10.21%; O 11.58%
Biological Source: Occurs in beef and mutton tallows and is formed during deep frying of fat. Present in fruits, e.g. mango, and fish
Use/Importance: Flavouring agent.
Aldrich:W37660-4

>>Variant: (2E,6Z)-form
Synonym(s): Violet-leaf aldehyde. Cucumber aldehyde. FEMA 3766

CAS Registry Number: 557-48-2

Molecular Formula: C9H14O
Molecular Weight: 138.209
Accurate Mass: 138.104465
Percentage Composition: C 78.21%; H 10.21%; O 11.58%
Biological Source: Constit. of violet leaf oil, cherry, melon, peas, cooked potato, wheat bread, other breads, milk, lean and fatty fish, black tea, oyster, clam and other foods
and other plant sources
Use/Importance: Used in perfumery
Physical Description: Liq. with cucumber odour

Boiling Point: Bp 187. Bp11 94-98
Hazard & Toxicity: Skin irritant. LD50 (rat, orl) > 5000 mg/kg

Aldrich: 29467-5
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