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Development of a New Dietary Supplement
—Dibenzoyl Thiamine

Shi Bo” Lin Xingsheng” Ma Shuyu” Liang Ping?
(1 Chinese Academy of Agriculture Sciences 2 College of Food Science and Engineering, CAU)

Abstract The study on the synthesis processing of dibenzoyl thiamine and its several
specific properties are detailed through the experiments. The processing procedures, pa-
rameters and synthesize method are determined. The charictics of debenzoyl thiamine,
for example, yield, content, chemical constitation, heat stability, water stability,dis-
solution in fatty solutions and security are detected. The dibenzoyl thiamine synthesized
by the above processing can completely meet the needs of modern food industry.
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®1 FLRIEEANSEONEER g T2 FRABEMNEER
F§ VB,-HCl X9 BE F“RER S8/% LWER/% S BHEMH Ae/nm SB/%
1 10 8 12. 41 98. 35 85. 30 1 0.437 237 97.01

2 10 10 13.00 97. 68 90. 01 2 0. 446 237 98. 40
3 10 9 12.70 98.42 87. 40 3 0. 451 237 99.78
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B 2B S R A PR ARME CH AR, LD 209 30 g kg~ GBS ), 3% FAO(Food
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