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DESCRIPTION

FUNCTIONAL USES
CHARACTERISTICS
IDENTIFICATION
Solubility (Vol. 4)

Test for calcium (Vol. 4)
Test for propionate

Test for alkali salt of
organic acid

PURITY

Loss on drying (Vol. 4)

pH (Vol. 4)

Water insoluble matter

Fluoride (Vol. 4)

Iron (Vol. 4)

Lead (Vol. 4)

FCC Fpifi:

White crystals, powder or granules with not more than a faint odour of
propionic acid

Preservative, antimould and antirope agent

Freely soluble in water, soluble in ethanol
Passes test

Warm the sample with sulfuric acid. The propionic acid evolved may be
recognized by its odour.

Ignite the sample at a relatively low temperature. The alkaline organic acid
residue effervesces with acid.

Not more than 4% (105°, 2 h)

7.5-10.5 (1in 10 soln)

Not more than 0.3%

Weigh 5 g of the sample to the nearest mg, transfer into a 100-ml beaker and
add 50 ml of water. Stir until all the sample appears to be completely
dissolved. Filter through a Gooch crucible, tared to an accuracy of £0.2 mg.
Rinse the beaker with 20 ml of water. Dry the crucible with its contents in a
60°-oven to constant weight. Cool in a desiccator, weigh, and calculate as
percentage.

Not more than 30 mg/kg
Weigh 5 g of the sample to the nearest mg and proceed as directed in the
Limit Test (Method | or Ill)

Not more than 50 mg/kg
Test 0.5 g of the sample as described in the Limit Test using 2.5 ml of Iron
Standard Solution (25 pg) in the control

Not more than 5 mg/kg

Determine using an atomic absorption technique appropriate to the specified
level. The selection of sample size and method of sample preparation may be
based on the principles of the method described in Volume 4, “Instrumental
Methods.”

DESCRIPTION

Calcium Propionate occurs as white crystals or as a crystalline
solid. The pH of a 1:10 aqueous solution is between 7.5 and
10.5. One gram dissolves in about 3 mL of water.

Function Preservative; mold inhibitor.

REQUIREMENTS

Identification

A. A 1:20 aqueous solution gives positive tests for Cal-
cium, Appendix ITTA.

B. Upon ignition at a relatively low temperature, a sample
yields an alkaline residue that effervesces with acids.
Assay Not less than 98.09% and not more than 100.5% of
CgH Ca0y. calculated on the anhydrous basis.

Fluoride Not more than 0.003%.

I luble Subst Not more than 0.2%.
Lead Not more than 2 mg/kg.

Magnesium (as MgO) Passes test (about 0.4%).
Water Not more than 5.0%.
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RS 2 A T AEZHZ] (WHO) FIE G B S (FAO) M 24
AIEER & S SRR BT R FEVEM RTS8 AR P o B R IS
PP AR S G . B R EAR, HAMED 2 DT 2R,
Fisds s fRDRk HRZGEIFRIE T — RO, e mRG TS e S R &
Mo TEEMREFDIES, NRESFEHTHE.

2% 1 EE -

(1) FRE <& FRmsl H T AR (GB 2760-2011) FLE: v H T 5 2 i
JEOR ZEYRmEd S CAnTESSs 7R R BRFERD . . KR B
AL ORI T T 2A), EhE a0 mal. B, B sk
N 2.5g/kg, JiMREARME A FY 1.8g/kg, AERRmdl i (IS Bk 1R
TR Bez B) HoREHEDN 025gkg, Hth (ML In T TZH) kg
A 50.0g/kg. (3: DA EFRME RS LANERTT,)

(2) KEEEAME (1986): ATHTHM. 7500, &AHE 2.5gke (LA
i)

(3) HAHME (1985): HTTH, HAHEN 3gkeg (LLINRERTE) ; HTHIE.
PO=CkERL, KR 2.5gkg (LIARRTT) o AAET S ABRES S 1LAYER . 1L B4R
P, sSEHP R R, EAH RN R LAY S TR T
3g/kg AT

(4) FEEME: WEma T, AT E AR 4 0.3~0.62.

(5) FEEMFEEME: X E A E R, RS A H
SEHEN, A 0.15%~0.3%.

(6) SLhrfii &%

O PRBRER— AR IR AR AR ™ S R SR A5 e 8 £ b 5 1
W AFES RN AE o RE S & P IR ER , AP, [ERE A IR B i A
HERMIEM

QP RS X 87 TR R RE S | RS 1167 2 b 2240 S i A 2R TR s A 4R, X
TETCHIHIER . HAHIIA 0.3%, FIEEK 2~4 RAKE; HBFHIA 0.25%,

AIHER: 30~40 KAKE

FEBEZrh, TR R TTUSHON VSRR R YR YT BBk 35 AR M B 1R 5 | S B o
W R 2y 12.3%REE, HONHR29E 15%MIRES .
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2. MBS G 4%a3 PA/PE £87(U4E . UG HAWIMAIE, s eyt iy,
FEAR SR e, B R MREONTR I, I N A SR

AR
Q Q
2 HBC}OH + Caz‘(Ho-)2—> L C}O} ca? 4+2H,0
3 2
EFETE

DASERACES M 0t A8 S 22 o e S T Ba AR, AR, SN i
JERFF 70-100°C, [ p 2-3 /NI, SR 2% ki pHEAZ AR 7-80 JE S B PRk JE
TR it o

FRIERESH IR

IR ZHATE GB1886.210-2016 < £ fHRMA] IR
AN PR GB25572-2010  CEGHINIH ALY

FERZEER

LA S24/25: 55 1E K7 IRAIAR I F2 il o
fER AR R36/37/38: XFHRME WEUNE AR g M E A o
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