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- P403+P233 &7|= &7|7t & El= 20| TS 2mSHe] MEYSHA| 2.
- P405 HE A7t A= MPBE20 MESIAL
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- P501 2t B0 YAIE W&o el &= 78 H7I5HA 2.
Ch Rald - gy 2F77IFT00 Z2EX| Y= 7IEF FoHH-2IEE(NFPA)
sty 2H I e
Unsatd.(C=18)fatty acids dimer reaction 5 1 0
products with polyethylene polyamines
Fatty acids, Vegetable-oil 1 1 0
3| M (Limestone) 1 0 0
FrtE s 0 1 INE=Re/E=
. BB
=38 oY) CASH= &7 2H(%)
Unsatd.(C=18)fatty acids dimer reaction
. . - 68410-23-1 25~35
products with polyethylene polyamines
Fatty acids, Vegetable-oil - 61788-66-7 0~5
43| M(Limestone) Calcium Carbonate, 1317-65-3 65~75
natural
7t2 =2 1333-86-4 0.5~1.0
4. SZEX 2F
7k =0 0122
° £0f 228 208 0| B2 22 ZHoiM A2HA2.
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Xt& 8=
Fatty acids, Vegetable-oil : At 2 8l&

M3 M . TWA-10mg/m' A X[2018-62=

7t==3 : 35mg/ m S (LAl H2018-622)

B ACGIH 7™

e}

e}

o

e}

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Xt& 2=
Fatty acids, Vegetable-oil : AI2 &S
Moo X2 QS

FHEEE  3mg/ m SYA

B dESH =E5|F

o

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At& &
Fatty acids, Vegetable-oil : AIZ S
CEERELE

tE=8  MHERE
o Sty 2
H2|, ILHZ|IE AP S7|ES =E7IF Ol5tZ =8Eohs HE 9 22|15 St

s}
S|
A, 8 £= D|2EE Lddts 42 371 Y0l =E7IF O5t2 FAIEE=S 7[5
Y Hl=

MetEH|t o ARRIE EXIBHAIR

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines
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B =M} =X otH HH Xt (Material Safety Data Sheet)

CHEIAFOH
HE&s SN . AN MIYL O EA|(ZSHH)

Lt ms{or & =A
B Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : &, AT, st & A3}
B Fatty acids, Vegetable-oil : €, Amt3, 3¢ & H3td
W AeM - g 203, 3t 5 He
W 7253 Gof LR HE| Z A > 400°C 12
Ct. msfor & 22

o

B Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : 7t3d 2%, M 2
B Fatty acids, Vegetable-oil :
-ted 23
- =4, 54 7t
m A2 Jted 22, AFY
W 7253 Zot AStrete| MES migA
2t 2oiA| = REE

B Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :

° Et= 3Q EEo = A0 2 XAFH0|L Ujf F=ot JtA7 HUE = AF
° BAd/EE 8
B Fatty acids, Vegetable-oil : AtZ QS
m A39A
° Bt= 3¢ ERo = 20| 25 ASHO|L IR FEo 7tA7 EUE + US.
° BAME/=dE 8
m 7 EEE
o ULkoEFA
° O|tt=tEhA(CO2)
° RIIEsHE
° ZHtatE

. 1. EM0| 2 M

7t 7tsdE0l 52 =F R0 Aot Y&
B Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=8i&
B Fatty acids, Vegetable-oil

° X, T, HAL 915, BRN HEHS, £5 58, W5, ZHOM)

° &4 5O fdgs 2o A

° Shiet &80 tigt 2= 8lg
m A4

° S0 o3 MH EF 7S

-59 % 23700 o8 AN E5 7ts

- IR, 23718 S8, oolzEe Y o UH 5 ts

- 3719 S0 Qs M g 7ts

- 29, O&, 23700 o UMEs 7hs
m7tE=E

° g/ =0 S0 U W/ TR0 EEUS [
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At&2 &
© Fatty acids, Vegetable-oil : Xt2 8l &

o M3|AM . LD50 6450 mg/kg Rat

° Ft2E3 : LD50 (F]): > 8,000 mg/kg

¥ =X International Uniform Chemical Information Database(lUCLID)(http://ecb.jrc.it/esis)
o
o

o

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : AtZ8l&
° Fatty acids, Vegetable-oil : XIZ8l&

o N3N RZQlS

tE2E Xt gl

oo -

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : A= 3=
° Fatty acids, Vegetable-oil : AtZ2 S

o M3|M XIEGE.

o ez XIRQS

e e =1
o2 2Ad E= XY

rir

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : L|50j| XSS 22
° Fatty acids, Vegetable-oil : AI2 QS
° 43|y : E7)|-Draize tes®| E& At=, AHROIA A= 28
° Ft2E3 . E7|- OECD Al 7I0|E2tQl 4048 £ 3.
ot w2y = X34
° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : =0f Xf=2 Y2

© Fatty acids, Vegetable-oil : Xt & 81 &
o M3|M . 2{f8l-Draize tes?| =2t X7, AFEO|A ZOlt X2 EQ.
° FtE2E2 : EJ[- OECD Al® 7t0|E2tQl 405
2 57| gy
o]

£Q
bjo

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=
° Fatty acids, Vegetable-oil : A2 QS

° M3lM : KRS,

° Ft2&53 : 7|Lm - OECD Al 7tOo| =22l 406

£
dlo

°© Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Xt&
° Fatty acids, Vegetable-oil : AIZ2 Q1S

° Mo[Y4 : =S

7t2=% : 7|LT - OECD Al 7t0|E2tQl 406 / T £ 0 B 2t2-d

o

oY
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: U8 MAE of| FA(B=HA)

*I'uE:_

rx o9
2 0x

AR
° Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : Xt2 &
o )s||§|)k-| . XFESIQ

PN E=A
* ML FEIA
° Unsatd.(C
° Fatty acids, Vegetable-oil :
° M3|Y : AES.

2 - KRGS,

oo -

o JIES

=18)fatty acids dimer reaction
H=EQs

° ==
* JARC
° Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : At E Q&
° M3|M : XtEFS
° JI2E : Xt= 2.
* OSHA
° Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : X2 8l&
° M3|lM . XNEIUS
° L2 At=El
* ACGIH
°© Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : A28l
o M3|M  RIEQS.
PN =S5 e =

oo -

o FELa
* NTP
° Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : AIZ S
° M3l . XtRYS.
° e . Xi=glS.
* EU CLP
° Unsatd.(C=18)fatty acids dimer reaction

° Fatty acids, Vegetable-oil : A2
o M3|A - xfEOig

ﬂll

° Unsatd.(C=18)fatty acids dimer reaction
° Fatty acids, Vegetable-oil : At E Q&

° M3l : Xt=S.

products

products

products

products

products

products

products

products

with

with

with

with

with

with

with

with

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

polyethylene polyamines :

NIV =S

=

£Q
dlo
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AR,

¥ E7X: National Library of Medicine/Chemical Carcinogenesis Research Information

System (NLM/CCRIS)(http://toxnet.nlm.nih.gov/cgi-bin/sis/htmlgen?CCRIS)

AR A IEA‘I
o=

° Fatty acids, Vegetable-oil : AtZ S

°© M3|AM : EC5022000mg/296hr

° FHEE3 : EC50 (scenedesmus subspicatus): > 10,000 mg/| 72hr
XEX : Ecological Structure Activity Relationships(ECOSAR)

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Xt= gl&
° Fatty acids, Vegetable-oil : XI28lS

° M3|M  XtEB.

° Jt==  AEYS

£d 887 4 (12 =3)

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=Z 8l&
° Fatty acids, Vegetable-oil : XIZ8l&

° M3|M =0 o3 HAAOlY, /AT, =S EA olgE 2€od

° FIE=H  AIRQS.

EXM ENEY| SN (HE oI

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=Z 8l&
° Fatty acids, Vegetable-oil : XIZ8l&

o M3|M - XIEQS.

° JI2EH : A=l

2olasid

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : XI=Z gi&
° Fatty acids, Vegetable-oil : Xt28lS

o M3|M . XIRQS.

° FI2EH  ARYUS
B 2 220 ons 9

7t dElsd s34+

moR

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=gl&
° Fatty acids, Vegetable-oil : XI28l&

° M3%|4 : LC50MIN56000mg/£96hr

° 2 &2 : LCO ((Brachydanio rerio)): 1,000 mg/ | 96hr

XEX : ECOTOX

mZaR

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : AtZ gl&
° Fatty acids, Vegetable-oil : A}2 QS

° N3N : XpRQIS.

o FhE2Y  RHRYS.

ES

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At&gl&
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : A= §l&
Fatty acids, Vegetable-oil : At 23S

M3|4 : Jog Kow
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=Z §l&
Fatty acids, Vegetable-oil : At E Q&
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=Z §l&
Fatty acids, Vegetable-oil : A2 8S
M3 : BCF 3.162
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XZEX : Quantitative Structure Activity Relation(QSAR)
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At&
Fatty acids, Vegetable-oil : Xt12 Q1S
M3 : Koc 4.971
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XZEX : Quantitative Structure Activity Relation(QSAR)
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At= gi&
Fatty acids, Vegetable-oil : Xt12 Q1S
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : 2~ZfSHA| 2,
Fatty acids, Vegetable-oil : XAt28lS
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© Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
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° Fatty acids, Vegetable-oil : (2t& @0 A& WE0 w2h) WE=F &7|F H7ISHA L.
° Moy . (2E YA A UHEO mEh) LHE= &7 H IS
° Jt==8 : |22 o FAE B2 #3800 W 8= A 7|8 WIS L.
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
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° Fatty acids, Vegetable-oil : UN 2&2&=
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : S§2 Q1S
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : SHE 8l
° M3lN : olTES.
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At=&
° Fatty acids, Vegetable-oil : AIZ2 g}
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© Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : & 8l&
° Fatty acids, Vegetable-oil : SIS &S
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : i 2 8l
° Fatty acids, Vegetable-oil : SiE8lS
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : At= §l&

° Fatty acids, Vegetable-oil : AI28l&
o MB|M -

A
- At EEUAEE (FEFY| 0 O Hel =24 &%)
- ExdZricifdEE TEHFE7] 2 2T)
- EV|EEEEE
o FtEE . ==7|FE 4P FEH X (TWA 3.5 mg/m’)
Lt stet= a2 gol ozt A

o

£Q
dlo

Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Xt&
° Fatty acids, Vegetable-oil : AIZ S
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : AtZ 8l&
° Fatty acids, Vegetable-oil : XIZ8l&
° M3|M : SiFels
° Jt2EH S /Z
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : X8 H|7| &
° Fatty acids, Vegetable-oil : X}28lS
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : SiS8l&
° Fatty acids, Vegetable-oil : SiE8lS
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Sl &{ S

° Fatty acids, Vegetable-oil : SH28lS
°o M3|M . SiEelS

HA T
o JhEEa HTelS



B =M} =X otH HH Xt (Material Safety Data Sheet)
CH2&1 AFO4
HEEE S . NBF MW S A|(FEH)

W 0|2 22|HE(CERCLA )

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : siE S
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : SiE8lS
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° FtE2= Y BS

W O|= 22| H 2 (EPCRA 304 117H)

° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : sl & 2lS
° Fatty acids, Vegetable-oil : S 8l&
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : sl & 2lS

° Fatty acids, Vegetable-oil : SIS
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Sl &t

° Fatty acids, Vegetable-oil : s 8l&
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Sl &iS
° Fatty acids, Vegetable-oil : 2 8l&
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° Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : Si=gi&
° Fatty acids, Vegetable-oil : Si28lS
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© Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines : SiE 8l&

° Fatty acids, Vegetable-oil : S§ 28l
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : SHE8lS
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :

° Fatty acids, Vegetable-oil : SiE8lS
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Unsatd.(C=18)fatty acids dimer reaction products with polyethylene polyamines :
° Fatty acids, Vegetable-oil : S 8l&
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i3
on
£Q
dlo

O HAO
= LA o
° == iFels

. 16. 7|E} 1 Argt

Korea Occupational Health & Safety Agency, http://www.kosha.net
Lb &= 2t 2X;: 2019 09 17¢
g3l 8 AT NS LR

° JhER 2§|

rir

=
=T

= A BEHE 82 HEE[eaz
10 A E-JEN HEO|LE &R0 CHoiAM = OftHet
e & = |30l 7alotofor gt


http://www.kosha.net/

	슬라이드 1
	슬라이드 2
	슬라이드 3
	슬라이드 4
	슬라이드 5
	슬라이드 6
	슬라이드 7
	슬라이드 8
	슬라이드 9
	슬라이드 10
	슬라이드 11
	슬라이드 12
	슬라이드 13
	슬라이드 14
	슬라이드 15
	슬라이드 16

