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Studies on the Hologroup Protected Synthesis of Sucralose

Zheng Jianxian Li Xuan Yuan Erdong

College of Food and Biotechnology South China University of Technology Guangzhou 510640

ABSTRACT The hologroup protected synthesis method contained free octohydroxy groups pro-
tection of sucrose deshielding of three primary protected hydroxy groups acetyl migration from
4-C to 6-C chlorination of particular desiginated free hydroxy groups and deshielding of other
protected hydroxy groups. The acetyl migration step  if with base environment could be done
together with the chlorination step. The concrete synthesis routine and the appropriate combina-
tion of every reaction step were determined after many experiments and various reactive parame-
ters were optimized. As a result the productivity of sucralose reached 28.1% from sucrose.
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