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JinHui ZhaolLong High Technology Co., Ltd.

TZF  Succinic Acid
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Low carbon, green environment and sustainable development have become the main
theme of 21st century. Under this background, Shanxi JinHui Energy Group Company
(hereafter “JinHui Group” ) follows the trend of this positive transform and founded
JinHui Zhaolong High Technology Co., Ltd (hereafter “Zhaolong” )in 2012, Zhaolong
is a large scaled private company with full integration of production, trading and R&D
in succinic acid and biodegradable plastic. The company is located in Shanxi Xiaoyi
Economic Development Zone, and it has subsidiaries in Beijing, Guangzhou and Taiyuan.

JinHui Zhaolong is working with the Institution of Electrochemical & Engineering
in Zhediang University of Technology (National Green Chemical Synthesis Technology
Research Center). The production line of succinic acid with total capacity of 10,000 mts
per annum has been put into operation. The production line applies the latest technology
of electrode and succinic acid electrolysis bath. Both electrolysis recycle and current
efficiency have more advanced technology compared with the existing level in China. The
new technology can save energy consuming of 300 kilowatt—hour per mt. It also has high
automation and zero waste emission. ZhaolL.ong’ s Succinic Acid has zero Lead content.
Quality of the product conforms with the national foodgrade ’requirements.

Zha@,Lor] g_h.as :.a?yé;?ped its-own R&D team to support its future development. =
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Succinic Acid
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Succinic acid widely exists in animal and plant world. It’ salso known as amber acid
as it was firstly discovered by Agricola in 1550 upon amber distillation. Succinic acid
is the intermediate for organic compounds and essential material for pharmaceutical
manufacturing. It is widely used in food, pharmaceutical and chemical industries etc.
The application of succinic acid will be further extended upon technology development.
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Specifications
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Content JinHui ZhaoL.ong SA

SR BBERNK, TFY, TFRK
Appearance White crystalized powder, no odd object and smell

T-maR

SA content

T =8k
Maleic acid <0.1%
RTEHE=R o019
Fumaric acid =0.1%
7K :
it _

=99.5%

Melting point 184~187°C

S84 ( LIKMnO,it )
Readily oxidizable substance (KMnO,) =<0.1mmol/g
%0) )
E£E (LPbit)
Heavy metal (Pb) =0.001%

wH(AAS
Arsenic (AS)

L (IS0, 31) .
Sulfate (50442') =<0.005%
FWHH(ACHT) »
Chloride (CI) =<0.005%
R(WUFeit) 5

5

<0.0001%




B 1 3t B ’ b

Bonizdl vy
Food Industry Applications

EENAFRRS:

1. BRIR()F;
2. ZomF]. R
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S5ETREBERESMEmRm:

1. LS. EEBRT. EFERN

2. ERIRREBTRRIENKRBEERAHEF;

3. RBReRF. Bk, TEBTEHEW. REnHFBTERD, KB, 8EFHRSE,
4. FHE.

Directly applied in food:

1. Sour (chemical) agent;
2. Buffer and neutralizer agents:
3. Flavoring agent in Japanese Sake , fermented soybean paste, soy sauce, soft drinks and sugar

products., etc.

Compound with other raw materials for various food additives:
1. Emulsifier, dough improver and nutritional supplements;

2. Mixed berry flavors and a fruit flavor solvent;

3. Improvement of flavor agent, sour agent, mainly used for the preparation of soy sauce, chili sauce

and sleeve for sausage, ham, surimi products etc;
4. Scallop.
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Chemical Industry Applications

1. EYEREER (PBS) ; 5. 34

2. T=B—Hg; 6. ERHEREN;

3. HBEPHEIEE; 7. EEF. REAFRRECEMR;

4. BERRpRE; 8. EEhl,

1. Biodegradable plastic (PBS); 5. Dye;

2. Dimethyl succinate; 6. Varnish viscosity stabilizer;

3. Electroplating PH adjusting agent; 7. Lubricant and surface active agent of
+ 4. Alkyd resin; ’ photographic chemicals;

8. Candle.” @
A
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Pharmaceutical Industry Applications
1. FURAL WEA. HEFA. 4. BES. EMBHAR;
2. MREHI. B,

1. Synthesis of diuretic, expectorant, vitamin A, vitamin B, sulfa drugs and hemostatic:

2. Antidote and anticonvulsants.
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Other Applications

1. EEAETIRLH!
2. —TAEZAEYERKEE.

1. Important organic reagent;

2. A widely used plant growth hormones.




BEB: WA ARTRE#H69SEHIRR Z FILAEITE
Headquarter: 17® FL., Building A. World Trade Center, No. 69 Fuxi St.
Taiyuan City,ShanXi Province,P.R China

MR4RZIP, 030002
BifTel: (86) 351-8689356
f£EFax. (86) 351-8689718

b3 dEEmARURERERR #HB-17F
Beijing: 17" FL., Building B. Royal International Square,
Shijingshan District, Beijing, P.R China

HR4RZIP. 100043

BigTel: (86) 10-57537767

f#HFax: (86) 10-57537762

T/ : WHEEEXEFFER
Factory: Xiaoyi Economic Development
Zone, Shanxi Province P.R.China

HR4RZIP: 032308
BiATel: (86) 358-7848086
f£EFax: (86) 358-7848031

www.jinhuigroup.com/zhaolong.htm




