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香紫苏内酯（CAS 564-20-5）
98%

香紫苏内酯是种倍半萜内酯天然产物。 它来源于各种植物来源，包括鼠尾草、鼠尾草和雪茄烟草。 香紫苏内酯在工业上通过在催化剂存在下氧化紫苏醇来制备。

Substance Identification

Synonyms 十氢四甲基萘并呋喃酮

CAS N/A

EINECS 209-269-0

FEMA N/A



HS.CODE

Molecular Formula C16H26O2

Moleclar Weight 250.382

Application & Uses

用作减肥和护肤品1.
用作龙涎香的替代品2.
用作优雅香水的香味成分3.
用作优良的烟草增味剂和矫味剂4.
用作调味品，可以增加食物的嗅觉效果5.
用于防治植物病害6.
用作具有抗癌和利胆作用的药剂7.

Features & Benefits

溶于乙醇、邻苯二甲酸二乙酯、肉豆蔻酸异丙酯、水，11.99 mg/L @ 25 °C (est)

Sales Specification



ITEM VALUE

外观 白色晶体

含量（%） 98 min

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 Products

Perilla Aldehyde

https://foreverest.net/products/turpentine-derivatives/perilla-aldehyde-synthetic.html


Sclareol

Relation Articles

The development trend of food flavor

Biological function and mechanism of plant extracts(2)

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/products/extractives-synthetic/sclareol.html
https://foreverest.net/news-list/the-development-trend-of-food-flavor/
https://foreverest.net/news-list/biological-function-and-mechanism-of-plant-extracts2/

