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Abstract:The preparation method of oxalic acid from the 1
waste from pineapple processing as the raw
material by composite hydrolysis —oxidation - (
hydrolysis was investigated. The experimental
results showed that the optimum conditions were
the enzymolysis combined with 25% ~40% sulfuric
acid hydrolysis, vanadium compound catalyst 50%
“60% nitric acid oxidation, material to liquid ratio=
1:1.2~1.6, temperature 60+5°C, time 60°90min. The
yield of oxalic acid was 62.8%~63.2%, and purity
was over 99.5%. The various quality index of the
oxalic acid product was completely consistent with
the oxalic acid standard.
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1 30:40:30 3h+30min 40+60 1:2.0 62.9
2 30:40:30 8h+90min 40+40 1:1.0 52.6
3 30:40:30 5h+60min 60+90 1:1.5 41.0
4 25:35:40 8h+90min 60+90 1:2.0 23.6
5 25:35:40 5h+60min 40+60 1:1.0 58.2
6 25:35:40 3h+30min 40+40 1:1.5 48.7
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