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Retrieving Glucurolactone from the Waste Liquid
by the Second Lactonization
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Abstract: The main reasons why the starch,the middle and final products run off from the waste
liquid by the classical technology were studied. In this article, first of all, the feasibility of
retrieving glucurolactone from the waste liquid by the second lactonization was studied. When the
temperature was 60 C, and volume ratios of nitric acid to acetic acid and to waste liquid were
0.6 :1.0: 10, about eight grams of distilling materials were obtained from 100 mL of the waste
liquid, with the purity of 82%.
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