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1-Decanoyl-rac-glycerol 
Item No. 26888

CAS Registry No.:	 2277-23-8
Formal Name:	 decanoic acid, 

2,3-dihydroxypropyl ester
Synonyms:	 MG(10:0/0:0/0:0), 1-Monocaprin, 

1-Monodecanoin
MF:	 C13H26O4
FW:	 246.3
Purity:	 ≥98%
Supplied as:	 A liquid
Storage:	 -20°C
Stability:	 ≥2 years
Information represents the product specifications. Batch specific analytical results are provided on each certificate of analysis.

Laboratory Procedures                                                                                                                                                                                                                                                                                           

1-Decanoyl-rac-glycerol is supplied as a liquid. A stock solution may be made by dissolving the 1-decanoyl-
rac-glycerol in the solvent of choice, which should be purged with an inert gas. 1-Decanoyl-rac-glycerol is 
soluble in chloroform.

Description                                                                                                                                                                                                                                                                  

1-Decanoyl-rac-glycerol is a monoacylglycerol that contains decanoic acid (Item No. 20838) at the sn-1 
position. It inhibits the growth of B. cereus, S. typhimurium, and E. coli when used at a concentration of  
1 mg/ml and S. aureus when used at a concentration of 0.5 mg/ml.1 1-Decanoyl-rac-glycerol is an agonist 
of transient receptor potential vanilloid 1 (TRPV1) that induces calcium influx in HEK293 cells expressing 
the human receptor (EC50 = 12.6 μM).2 It is an emulsifying agent and has been used to increase the storage 
stability of mayonnaise and viscoelasticity of processed cheese.3,4 
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