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Abstract: D-Glucono delta-lactone was produced from D-Gluconic acid using molecular sieve MCM-41 as catalyst. Effects of various

factors on D-Glucono delta-lactone yield, including reaction temperature, reaction time, catalyst dosage and recycling index of molecular sieve

cular sieve MCM-41 was a better catalyst for preparation of D-Glucono

MCM-41, were discussed. Experimental results showed that
delta-lactone. The optimum reaction condition was obtain follow: catalyst dosage 30%, reaction temperature 80°C, and reaction time 2 h,

under which D-Glucono delta-lactone yield was as high as 90.39%.
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Table 1 Yield of D-Glucono delta-lactone

rification.of
D-Gluconic acid at different reaction condit'ions
B AR Z/% RELRE/C LR RETEAMN %
1* 0 60 2 5348
2 30 230

2
3 307 f4o 2 51.88
300 1N 60 2 87.79
2
2

27.03

90.39
6 30 100 75.79

30 60 1 74.49

8 30 60 3 75.94

9 30 60 4 68.78

10 30 60 5 61.65
11 5 60 2 63.71
12 10 60 2 89.76
13 20 60 2 89.12
14 40 60 2 75.41
157 20 60 2 77.19
16° 20 60 2 73.47
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