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Synthesis on Glycerocitrate

Qui Aiyong Fu Hong

(School of Food Science& Technology,Wuxi University of Light Industry,W uxi, 214036)

Abstract Citric acid ester of glycerol were synthesized from citric acid, acetic anhydride
and fatty monogly cerides, and their quality indices were in agreement with the standards
of FAO /W HO. The optimum technological conditions for the esierification determined two
composite antioxidants, and got prepared for using citric acid esters of glycerol, as the main
componend, Test results showed that their antioxidation effectiveness were superior to that
of the forlign products, They can be worth opplying to oils and fats as well as fat ~viched
foods.
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