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香豆素（CAS 91-64-5）
99%

香豆素是一种芳香族有机化合物。 它天然存在于许多植物中，尤其是在零陵香豆中。 外观为白色结晶或结晶性粉末，有甜味。 香豆素用于香料、化妆品、医药等领
域。

Substance Identification

Synonyms 氧杂茶邻酮

CAS N/A

EINECS 202-086-7

FEMA N/A



HS.CODE 2903

Molecular Formula C9H6O2

Moleclar Weight 146.14

Application & Uses

用于某些香水1.
用作织物调理剂2.
用作烟斗、烟草和某些酒精饮料中的增香剂3.
在制药工业中用作前体试剂，用于合成多种合成抗凝药物4.
用作水肿调节剂5.
用作染料激光器6.
用作旧光伏技术中的敏化剂7.

Features & Benefits

调节植物生长、抗菌抗病毒、抗凝血、松弛平滑肌、吸收紫外线和抗辐射等生物活性
溶解性：极易溶于乙醚、乙醚、氯仿、油、吡啶； 溶于乙醇



Sales Specification

ITEM VALUE

外观 白色晶体

气味 零陵香豆香

含量（%） 99 min

口服 LD50（大鼠） 293mg/kg

Package

GHS Hazard Statements

Storage

单独贮存于独立仓库
仓库地面铺有接地材料
远离火苗、明火、火源
密封贮存于通风、阴凉、干燥处



Relation Articles

Labeling Vanilla Flavorings and Vanilla-Flavored Foods in the U.S.

Remark

The above information is believed to be accurate and presents the best explanation currently available to us. We assume no liability resulting from above
content. The technical standards are formulated and revised by customers’ requirement and us, if there are any changes, the latest specification will be
executed and confirmed in the contract.

Manage consent

https://foreverest.net/news-list/labeling-vanilla-flavorings-and-vanilla-flavored-foods-in-the-u-s/

