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Research on oxidation of pinane and the
process conditions of pinane hydrperoxide preparation

HUANG Wei-wen' HUANG Shou-en' > LI Ji-lie' LI Zhong-hai'

(1.Central South University Forestry & Technology Hunan Key Laboratory of Deeply Processing and Quality Control of
Cereal and Oils Changsha 410004 China; 2.Changsha University of Science & Technology Changsha 410015 China)

Abstract: Using the continuous production technology coupling the void tower oxidizes continuously with the
vacuum drop membrane distillation of two — stage changed diameter pinane hydrogen peroxide ( PHP) was
produced through the pinane oxidation. The experiment was designed to study technological process of production
PHP through air oxidation added the few catalysts ( 0.6%) in the initial reaction. Through the single factor
experiment effect of reaction conditions including temperature pressure and time separately were investigated for
improving the oxidation product content. Then optimum reaction parameters of pinane oxidation were confirmed by
the orthogonal test. When the air flow was 8L/h oxidizing reaction temperature was 90°C and oxidizing reaction time
was 8h the PHP content was 19.8% in the reaction system.After distillation purification the purity was 55.1%.
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