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Abstract:3 —(methylthio) —propy! acetate was prepared by
esterification of 3 —(methylthio) —propanol and
acetic anhydride at the presence of sodium
acetate as the calalyst. The mole ratio of acetic
anhydride and 3-(methylthio)-propanol was 1.1 to
1, and the reaction lasted for 2h at 85~95°C. The
yield of 3-(methylthio)-propyl acetate was 97.7%.
The finished product was analyzed and confirmed
by GC, IR and GC-MS.

Key words:3—(methylthio)-propyl acetate; acetic anhydride;
3-methylthio—propanol; sodium acetate
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