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THE SYNTHETIC TECHNOLOGY OF FOOD ANTISEPTICS
CALCIUM PROPIONATE AND ITS VALUE OF APPLICATION
IN FOOD FORTIFICATION

Wang Suilou Zhang Pingzhi Wang Pingzhu
(Zhengzhou Light Induslry Instititute) (Zhengzhou Instititute of Cereal)

Abstract The new method to use calcium oxide as calcium agent was offered to react
directly with propionic acid to synthetize food antiseptics calcium propionate. The optimum
synthetic technological conditions ,including mainly the excessive coefficient of propionic acid
and the concentration of two kinds of reactants ,wered studied on the basis of chemical dy-
namics. Besides, considering to developing uses of calcium propionate, the bioavailability and
medicinal dynamics were studied and prospect of the application of the product in food industry
used as food fortification agent was discussed as well.

Keywords Calcium propionate; synthetic technology ; food antiseptics; food fortification

agent.



