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RIFM (Research Institute for Fragrance Materials, Inc.)-FEMA (Flavor and
Extract Manufacturers’ Association) database (website accessed in Oct.

2009) (RAR)

Nijssen LM, van Ingen-Visscher CA and Donders JJH (ed.), VCF volatile
compounds in food, database version 11.1.1, TNO (Nederlandse Organisatie

voor Toegepast Naturwestenschappelijk Onderzoek), the Netherlands
(website accessed in Oct. 2009) (GRAFK)
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WHO: Food Additives Series 56, safety evaluation of certain food additives,

aliphatic and aromatic amines and amides (report of 65th JECFA meeting
(2006))
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