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Tab. 1 Effect of temperature on boiling time of reactive mixture and synthesis rate of methyl benzoate
v C
item 60 65 70 75 80 85 90 95
boiling time of reactive mixture/ min 100 8 62 46 37 28 40 10
synthesis rate of methyl benzoate/ % 14.5 18.9 29.7 48.4 72.1 82.2 8.5 83.8
2.2 .
, 1 mol, 6 mL ,
. 85°C, 4 h,
, [4 2. 2 s
. , ) 52.5%  56.2%;
; 41.3%.
2 D
Tab. 2 Effect of catalyst on synthesis rate of methyl benzoate
cataly st
methyl benzoate HC1 H>S04 BF3 HCH- BF3; HCH H,S04 BF;+H,S0y
52.5 41.3 56. 2 68. 3 63.5 67.8

synthesis rate of methyl benzoate/ %
D RF B & Lmol; f LHIA £ 6 mLs &RALIREA 85°C; SRR LI H 4 by & FRABH 3 KT L49-FH L

. . 3
, ? 2 s

S , , . .

. H" . . .
64 % 3%
. 36%. .
, . 68.3%.
. . 2.3
. . . 2~20mL .

3 1

Tab. 3 Effect of catalyst concentration on synthesis rate of methyl benzoate

HCH-BF3(1:1) concentration of HCH- BF3(1:1)/mL

item 2 4 6 8 10 12 14 16 18 20

. . 19.8 45.2 68.3 71.8 82.2 83.9 84.7 85.1 8.3 85.4
synthesis rate/ %

relative increase of 23.19 29. 74 27.05 11. 12 5.15 1.99 0.94 0.47 0.23 0. 12
synthesis rate/ %
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s 35 h,
4 mL , 10 h.
b b
.2 4L 25% . ,
10mlL 60 h.
. , 35 25h.
11.12%. 5 (D50 m)
, 1 mol, 85 °Q Tab. 5 Microorganism amount under different treatment
4 h s l( no
) ) antimicrobial benzoic
8 mL . 4. incubation)/ h added acid methyl bezoate
4 0 0.02 0.02 0.02
Tab. 4  The physical properties of methyl benzoate 5 0.29 0. 06 0.10
10 0.74 0. 12 0.17
boiling freezin, density 15 1.24 0.19 0.21
form color pon/ C  point/ T/ (gomL, 1) 20 1.77 0.22 0.23
198 _ 0% 25 2.28 0.25 0.24
30 2. 80 0. 46 0.25
35 3.35 0.71 0.32
2.4 40 3.88 1.20 0. 80
45 4. 63 1. 84 1.35
50 5.57 2.44 1.92
’ ’ 55 6. 80 3.15 2.52
’ . 60 7.58 3.74 2.79
, 70 7. 80 3.87 2. 84
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Synthesis Condition and Antimicrobial Activity of Methyl Benzoate

ZHAN Yu, NING Zheng-xiang
(Dept. of Food Science, South China Univesity of Technology, Guangzhou 510641, China)

Abstract: The esterification wndition of berzoic acid and antimicobial activity of methyl benzoate were studied. The re-
sults showed that when 7 (benmic acid) ¢ 1 (methanol)=1 35, at 85 G, esterification speed was the fastest; the different
kinds of catalysts properly combined can increase synthesis rate. After esterifications methyl benzate could significantly
inhibit the growth of microbes by prolonging the lag phase, shortening the exponential phase, and reducing the amount of

micwoorganism produced .
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