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The Devel opment of Separating Racemates of Peach Aldehyde

DINGBaowei XU Songlin LIN Tao GUO Kai

(School of Chemical Engineering and Technology , Tianjin University, Tianjin 300072, China)

Abstract Peach aldehyde is a kind of lactone aroma chemicals widely used as fragrance and flavor. It is a chiral compound.
The Renantiomer of peach aldehyde has peculiar commercial valuein application. However , the report onits racemic resolution
was less. In thispaper , we will introduce three methods for separating racemate of peach aldehyde called chemical resolution,
enzymatic kinetic resolution and chromatographic resol ution respectively , which is expected to provide reference for further re-

search.
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