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Vinyl Phenols And Related
Compounas

CH=CH, CH=CH, CH=CH,

Vanillin 4-Vinylphenol  4-Vinylguaiacol 3,5-Dimethoxy-4-vinylphenol




4-V/INYLGUAIACOL

CH= CH2

CH50
OH

FORMULA: C9 H10 O2
CAS No: 7786-61-0




PHYSICAL & CHEMICAL PROPERTIES

APPEARANCE: Solidior liquid (may vary).
COLOUR: Colourless.
ODOUR/TASTE: Spicy. Clove

SOLUBILITY DESCRIPTION: Water Insoluble. Soluble in most of
Organic selvents

MOL WEIGHT (AT WT): 150.18

MELTING POINT (°C): 25 - 29

SPECIFIC GRAVITY (Water=1): 1.105-1.115
STABILITY AND REACTIVITY:
STABILITY: No particular stability concerns.

MATERIALS TO AVOID: Strong oxidizing agents. Strong acids. Strong
alkalies.

(Information guoeted from literature)




s 4-Vinylguaiacel alse known as p-vinylguaiacol or 2-
methoxy-4-vinylphenol or 4-hydroxy-3-
methoxystyrene or 4-ethenyl-2-methoxyphenol

m VIost extensively used in: food and alcoholic
beverages as flavouring| substance.

s FEMA GRAS (Flaveur and Extract Manufacturer's
Assoclation; Generally Regarded As Safe) No. 2675.




NATURAL SOURCES OF VINYL
PHENOLS

= Vinylguaiacol ebtained from the pods of Hibiscus esculentus
(okra) and Digitaria exilis

Eound' In: cooked apple, grapefiruit juice: (Citrus paradisi),

feljoea fruit (Feljoa sellowiana), Vitis vinifera, strawberry fruit,

raw. asparagus, leaves and stalks ofi celery, crispbread, white
wine, red-wine, coffee, partially fermented tea, roasted peanuts
(Arachis hypogea), raw beans, red sage (Traxus sage) etc.

Similarly, 4-vinylguiacol Is also found as._one' off the most
odour active compounds In reasted White Sesame Seeds.
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OH
4-Vinyl guiacol
R= OH, OMe etc.
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