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2-hydroxy Arachidic Acid methyl ester
Item No. 24593

CAS Registry No.:	 16742-49-7
Formal Name:	 2-hydroxy-eicosanoic acid, methyl ester
Synonyms:	 α-hydroxy methyl Eicosanoate,  

methyl 2-hydroxy Eicosanoate
MF:	 C21H42O3
FW:	 342.6
Purity:	 ≥98%
Supplied as:	 A solid
Storage:	 -20°C
Stability:	 ≥4 years
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Laboratory Procedures                                                                                                                                                                                                                                                                                           

2-hydroxy Arachidic acid methyl ester is supplied as a solid. A stock solution may be made by dissolving 
the 2-hydroxy arachidic acid methyl ester in the solvent of choice, which should be purged with an inert 
gas. 2-hydroxy Arachidic acid methyl ester is soluble in organic solvents such as chloroform and ethyl ether.

Description                                                                                                                                                                                                                                                                  

2-hydroxy Arachidic acid methyl ester is a hydroxylated fatty acid methyl ester that has been found in 
sediment samples from the Harney River and in petroleum ether extracts of I. eriocarpa.1,2 It is also a volatile 
flavoring compound in anhydrous milk fat (AMF) that is reduced by treatment with the lipases lipozyme-435 
and TL-IM in a time-dependent manner.3 
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