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Catalytic Synthesis of Isoamyl Isovalerate by nano- H,SiW,0,4/SiO,

ZHANG Fu-juan and SHENG Shu-ling
(Department of Chemistry,Xuchang College,Xuchang, He'nan 461000, China)

Abstract:lsoamyl isovalerate was synthesized through esterification reaction by using isovaleric acid and isoamyl alcohol
as raw materials and nano-H,SiW,0,/SiO, as catalyst, the influencing factors in the reaction were studied, and the results
showed that the esterification rate could reach 98.6 % under the conditions of the ratio of alcohol-acid 1.4 1, the use level
of catalyst 5 %, and the reaction time 1.5 h.
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