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o] E 7+ 147 7be] Al wdl Rl %
EA 7L 1A Kol 2 '

® FwmibEe] BRI #Fe
BIAT A <= ot

MSG® &R LERTFRY 23 glutamic acid
o Biyko g o8 b #REo] gk HBEE
224 a-keto glutaric acid, furfural, cyclopent-
aliene &% 4&3h= ik 5ol ok I
o8 FHEQE HEoEE Acrylih ester, Acryl
onitrile, Acroleinsl 4] Al F3E= Aeolrl. Acryl
B estero A 8] J5Eke Du pontiit®] Jiykel x,
Acrylonitrilef-& HARRZERS Fikelvh Ac
rolein®] Ji#E:-& shellikol v},

B MSGe| 85%7l#2 EifFkom 4w
YRR BEgelels el drh & ma
keri= Wadsedq Fol& Adgsior & Alst
ol Bl ¢lvh. AMEEE £& nparaffing
FRE s fER B & Hikeld
A Aol TEMAS EREPE e wEd
I BEERS FAAE R Aelek BlAR MSG
= BEide] B Ags g il

EEEE-S FBE g Glutamic acid®] BB
BEe] Wigi=e] fAldl &= T4l sz givh
By, e ole] M 2% glutamic acid T E
B2 Ese]l BT Aolvl. BB HimhE
o] Wk e ethylened| A «Al A==+, Bk
vinyl-& ERL23F polyvinylalcohol A 2 #2414
BlRE 7= ste] BEEQ] MRS SRERE F
B 7F grb o] Fikd ffed o9 #l=2
A Ghel WERTO  mrksls MEBAR W
Bl HESA H ok o8t vhatrkx] 2 Ethanol
£ R glutamic acid® EEREEEC] #E=
o] Ethylene glycol® ERI=3: glutamic acid
o] Azt AraEs) FH ok

b, EBEEBNE

Fil, KRfkgas, AHXRER 52 24
WMEYERESS A4 @ T}, A
ZNABES BEEHES N4 aBez 9
= R, B BiER, K#KRgas EE, methanol
&M@, ethanol®H %4 4Esiee= MWoes it

ANEEE KB

FHLR Bl RREIL g EAKRY £E
BifgzA HASEIA A= gom £

veldl A x KISTEEEEWESANA s o
v}k, B8] British petroleumiits = @204
EE 16,000M/T9] T8-S #rke] ¢ on] o

T = n-paraffing FR2sts 4£E 4, 000M/T
o] THE FERAIZ N Qv
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Citric acid®] BT ENA ] HEL o-¢ =
et o Citric acid®] ks 2w Aspergillug
nigerell °¥ B S FRE ol R
o] A7k WgeE =, = BWERHNZA B
el Ael fligke] WgeElel AESw gk, 2
o &2 A= FBe n-paraffine] A can-
didelfj BERE AL-85tE O] AR o
EES T QY. O BB R BT e of
TREBE, TERREE ] BB 2 gl o).
webd Go R KRR A R
°] /b2 Aoz mqr}l. Citric acid #kd =
gluconic acid, Itaconic acid, Propionic acid,
a-keto glutaric &6 wlgt A% Pzes s ok,
* HAGEFF(1972), HRIFFAH 47-20395.
d. Aminogs T

{LEFRREI] MSGHtol = of 2] 7}<] Aminolg
°of BMIR{LH, WAL fWggs 9o, 2
H el I Y& z2=E Homoserine,
threonine, phenylalamine, tyrosine, methionine,
tryptophon, Histidine, Seucine, Isoleucine:ql
d ol & AR FRA o e JkE (8~
80g/DE Aoz glo] 479 BREol HifEH
I ek

##3] Ethylene glycols] A Succinoglucan®] 4
E*3} Alcoholdl| 4 O-Alkylhomoserine2] sy A
Ethanol amined] A Glycine®] 4:p¥¥*0)
o et

* T, Harada and T. Yoshimura, Biochim

Biophys Acta, 83, 374(1964).
#* !T. Harada and Y. Murooka, Agr Biol.
Chem., 31, 1035(1967)
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e R E B, EREE, BT 44, 192(1966).
Lysine: State Scientific-Research and Design
Institute for the petroleum and petr
oleum and petrochemical Industry,
USSR Pat, 183, 581(1966).
Kyowa Fermentation Industry Co.
Ltd., Fonch pat. 1,489,909(1967)
threonine: Kyowa Fovmtntation Industry Co,
Ltd, Fonch pot. 1,489, 910(1967)
Phenylalanine: Mobil oil corp., Brit, 1,071,
935(1967)
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ER(RNA) Ao wa4sER=A 94 5-
Inosinic acid(5-1MP), 5-Guanylic acid(5’-G
MP)71 60l HBlste] A 2=-& FskkleA
MEEAES L Joh. HBEEWES HmERES
RE E£PS Eafigst BEigsE 2400k

5-IMP, 5-GMP+ v}#e]8] iz} »]3t B
OBRADARQ B BERA A #i® RNA-S-Penicillium
citrinum®] FFEAA dolA = B S I AFEEE
4 o8 oA 42 Ak E=E RNAE 1k
Bryow Sfgsta S A (LB R AR
- &= Hik, Nucleoside® Wwgflos g3 1
Nucleosidesl] 4 {LEERKo 2 Nucleotid = e
F:, Nucleofide(5-IMP) & wEyow g
E(5g/1)st = Jksol Faﬁ’s’;éﬂﬂ A pEs] s 9l

n-pbrbfing EFUEE 14 4Estz RNAE
LEHER B = ME§e] A glob

E bkl A Inosinic acide] 4:EEe] X
5 9l v, = &f purine nucleotidef: EE o

o g I AR o glEh
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* 1V, A.Guseinov and V.I.Runov. Mikro
biologiya, 37,269 (1968)

#% . T Iguchi and I.Take da, Agr. Biol
Chem., 30,709(1956)
T.Iguchi and I Take da, Agr. Biol

Chem., 31, 885(1967)
wRE L CREBERZE, B AR BE 43-3834.
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Be**, B¥**, Biotin****  Caro

tenoid***¥**2] ‘:pEe] ikl z 9l v

Hkgk

dfskokok

kodok

UEREDE, v Iy, 34,542(1966)
OEBEBER, v &I, 34,128(1966)
no ., EBIE, 45,611(1967)
THEHEE, v Iy, 32,149(1964).
no, BETEE 44, 185(1966).
: T. Tsubio et al, Agr.chem., 30.1238
(1966).
: o Institute of Biochemistry and phys
iology of Microorganisms, Academy
USSR and All union
Scientific Reszarch Institute of Anti-
biotics, Ministry of public Health,
USSR, USSR, Pat, 179, 427(1956)
Institute of chemical machine Buildi-
ng, USSR Pat. 178,449(1966)
A.Janaka et al. J. Forment Techn-

ol., 46,468(1968)

of Sciences,
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o {3l W=l ot o B E T
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EFA A5 5% WARR Eise FES B

Mol QA= P [EEFY 60%7 glycerideo]
o e A= Waxel gl 5™,
Pseudomonas, Candidadl] sl A = 19} wuj<=
3k WgEst ek
*: G.W.Fuhs, Arch. Mikrobiol., 39.374
(1961)
R.L.Raymond and ].B.Davis, Appl,
Microbiol., 8, 329(1960)
J.B. Davis, ibid, 12,210(1964)
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: M. T.Heydeman, Biochim Biophys, Ac-

ta, 42, 557(1960)
C.Ratledge, Biotechnol, Bioln
(1968)

g.,10,511



h. # El

—ER B RILKFEYEE BEEYEY ¥m
A EEES B, B %igi}? TR
EEWE, TESES Hu RAS At
K, BrEERY A %E}‘ﬂ )& Energyrt =
5 EEYRY] BERTFE R4 mizke)
o Fdl HEWS ERKEES EEY Afud
4 goralch o & kAL BETEWN B

HE s mY 4 Qe TEEE Ao
gov, dom ARe RAERS i) HE

2 Aol g

B, fmT%e] Mo 2 sols
T i LB 0 f

a ® #

miEmH B BWEA G ether, Benzene,
n-Hexane 5o ®g €84 ¢} ol Hexane
< BEREIMEA FEAL geown chgst 2
& eSS e

Hexane ¥ °| & &aHste AA AE7F
Hexane & o] & &Fsts A4S, £EHmES
sh BE9Sel A

L. E3r 483k Hexone ool B

eHske AAe BEEM TR F KE
ghof ok gkl

RER, REE, H6aH, BB, Bk
52 WHE= Propylene glycole] HHIZ o)1=
BT A WEoRE wol 29l

b. H&H

RRES EREIGRE WX GRETH FRL
o] Eolrta cb. ERENEA & RS
Rl A2 g e

@ Vanillin

Vanilla beandpel] # 2% 5o g+ Aldehy-
defild] pulpBg¥e Lignin, Safrol, Guaicol

A= GEE

@ Ethyl Vanillin

AR BB Vanillinxc}l 3f2 B3 & 7

=}
® Coumarin
A me Salicylic aldehydevt  Cresolel] A4
R
@ Heliotropin
HESE FEH, AW, JHREel= Safrol
A HRE
® Benz aldehyde .
Bitter almond®] =HEg4elsk. Toluolell A
R
® Diacetyl
KRR bl f27Esk&u] Methyl ethyl
ketones} EEZEME Amyle] A &=
@ ethyl butyrate
o OREE
el 3ok
ethy! alcohols} butyric acidE II?SO;{Z’} 2
A &R
® Methy! salicylate
Winter green oile]glm® e}, Salicylic
acid®} methyl alcoholel] H.SO.Z msiA in
#hslo] 4 pEtel. Chewing gum. Candyéﬂ]

ko] ¢l ¢},

gieh. pine apple oileleh

©® Methyl cinnamate

ke REEst methyl alcoholel]l A &RCH tl.
@ Methyl anthranilate

grape flavor® &3] 29lvl,  anthranilic
acide} methyl alecohol® H.SO2 KIEAHA
HHEET.
@ Furfuryl mercaptan

coffee captanol®}x % 3te}l. Furfuryl alco-
hole} v+ furfurale] A &= ).
@ Allyl isothiocyanate

Halogen{t Arylg zrlats] B4 ARA
.
@ dimethyl sulfide

#{binEe]l Halogenfb methyl, methyl
{fenE-E A A GHEEt.
@ Aldehyde(Ciy, Ci, Cis)
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mEEE ¥ I fRiiEd s HE
Sroll EFASIA & otelvln #HiER ] 9luh

Ether, Phenol ether, Ketone, indole, lactone
B o] BHEE BEEESA 203 glvh
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c. HEEH

BEREEHE £ TarRk@a sl ol
o} HiEA 2 we] gk IRE 9l o
BEa dv £HEIY AEL ohgy et

@ f A FEHE535 (Food Green No. 3)

CarH3:010N3S3Na;  Fast Green

o] o
Bl1E &

W, ST FRE 2EAR, AsgsFss,
= = s -7 = -
%, A %‘rr, AdAE, WE, AR, A%, £

= = 5 == k= .
L&z A, A, BFIAR, F32LR, S, 4

S, ﬁifkj, B, &, we ' alelst
Blol] A-gsled A= kAl HHIE ] gl
® &A% KA (Food Red. No.2)
CooH1:010N2S;Nas Amaranth
@ AHEHE HREgssk(Food Red No. 3)
C2iHeO51:Na,- H,0
@ ;A% FEE1%(Food Blue No. 1)
CarH3:ON2S3Na;  Brilliant blue
® &RfE#E Feg2i (Food Blue No. 2)
Ci6HgOsN2S,Na, Indigo carmine
® & HtE BHEgE(Food vellow No.4)
Ci6HoOsN4S:Nas Tartrazin
@ #AEE #EEEs5s(Food yellow No.5)
Ci6H1607N2S,Na, Sunset yellow
® EMEE HE5E409:(Food Red No. 40)
C1H 140N, S, Nas”
O~ 7 ¢ e 25 Al-laker} =5
BERGBER FEs 2 g

d. EREEN

(D Dehydroacetic acid
CsHgO4
Dehydroacetic acid ¥ o1& &#Hste #BH=
zelz, we Y ufolsbl 99 & Fel F A
£ ==, ol iHE-L Dehydroacetic acida
A Aelz, Wl & sloprtal e 1kgell o shed
0.5gel st olo]ok 3},

@ Soldium Dzhydroacetate
C3H7O4Na. Hzo
#HHES ff-& Dehydroacetic acidel 7e),
8 FE-2 Dehydroacetic acid2 4 z]o]=, wle
2 vbobrtel o] 1kgel eHale] 0.5l ool ok
gret.
® Sorbic acid
CH:.CH=CH. CH= CII COOH
Sorbic acid®] {i FlE: = EREE, BRRE,
BAgEg, 4R g “7 ol B el o
AA & 2 1kgol wlele] 2glF, WA, mE7,
: e B Al R
] £ZA9d 9 04 A=
=l 1kg°ﬂ 1:}]6}— 1gBF, A & A3t ’044
H3ked 0.52LLF, @LM%%*MW
AAE lkgc'ﬂ i 8ke] 0.05gLl Fololof *
@ Potassium sorbate
HER At RS Sorbic acide} 2k
® Butyl p-hydroxybenzoate
p-hydroxybenzoate 24  z-3e]  glo] A=
2 1) ke 0.25gBLF 2O deldE 2
1l el sted 0.1gBLF, FREOBAK ol A=
2 1kgel @lsle] 0.1gbF, FPsboz6] 9o
AE 2 1kgel diste] 0.2geld}, HHF B HE
el ol e =2 1kgol wislel 0.012gLlFeol
ook Stel B, ARIHE, PREWE EE Y B
el glelAE Butyl p-hydroxybenzoate= A
2 Ul Asked 0.05gLL T olo] ok gkt
® Ethyl p-hydroxybenzoate
(D Propyl p-hydroxybenzoate

G

=3

Isobutyl p-hydroxybenzoate

@ Isopropyl p-hydroxybenzcate

@ Soldium propionate

EH &2 propionic acid®A4] W 9 A ¥ T
glol = 1kgel dlsbed 2.5gLlFele]ok ek,

@ Calcium propionate

HHE R FRES
Zetl,

Soldium propionatesh

e. AEEE
propylene glycol Alginate



HEE-S propylene glycol alginate2A &
o 1%LITeleloF ghet.

f. BALE S

(D Dibutyl hydroxy toluene(DHT)

DHTY (fH&< DHT=A g, &=, AR
L W RAEEE 2ol Es = 1kgel =
Shod 0.2gBAF, BEBES ¥ a=imERd g
o] A e 2 BEW lkgdl dldke] 1gblTF, 2l
d A4 7 lkgel @lated 0.75gblFelodok ke

@ Butyl hydroxy anisol(BHT)

e BHT=A g, e, BAEER
o f BRG] 1ol A ' 2 1kgell dldhed 0.2
LIF, ARREE 2 auSERd dodAds 2
Birwr lkgel dlete] 1ghlTFeloiok ghr},

@ Propyl gallate

{EME-E propyl gallate® A  #lifig
1kgel =l ghed 0. 1ghl Fololok 3k}

@ Erythorbic acid

Erythorbic acid® ER{LBEFIES] BHILIA] &=
s A = akdl v,

% W

g. TIERH

Chewing gumdl] & ZEREH, 7T8EH, HEAHA,
E=ER 5o Hingsl. FEEHE i EX
FBRS fERES BV = Fmele Zol® W
|l EEEEL MBS A4S Aolvl. HR
e BE
2= dibutyl phthalate, butyl -phthalyl butyl
A& v

Estergum, Polyvinyl acetate,

glycolate acetyl methyl linolate 5-¢]

h. REH
£ 2 A e A st RigHE<

Merpeks] Slstel 2 Kl #EE vbEol PR
RS 93] #iRslz Kool #HEs Piks

e R H5E kY BRyes AEstE A
olt}. Morpholine fatty acid salts, Oxyethylene
higher aliphatic alcchol, sodium oleate, - poly-
vinyl acstate 5o] A&zl

It

(D Glycerive fatty acid ester

Monoglyceride 0.2~0.5%,
5~10% 2
BB 0.3%

Margarined] &
milk caramelel = A= g
monoglyceride® o}o] Az gdl =
£ Hmingkeh

® Sorbitan fatty acid ester

ko Alo]l Z3F] Shortening®l, ofol&
%4k, margarine®] FRERES Ik, mayonnaise?] FL

dlebal A.DiE{kRal ZUbAlE 83,
®@ Propylene glycol fatty acid ester
glycerine fatty acid estere: {F ko] zrel.

728 9]

AR =R

RS TN oA KD AR, PR &
fafskAl s = Smdgel vk Rl
mrk ERE A 2e g3 2ol Btk
th; Calcium lactate, lon ZF#UEES B B
#el EW-L carotenoid RER, BEE S REE
F4E HH T ol HEMRE 2ZUNITE 59 &,
WA, sHge]l $A4 Eiboh weld PEBRKE
Mot A= =8 Benzyl peroxide {(CHsCO),
0:07F 743 grel Ah-g3lch. 0.3g LT /1kg /g
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