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PHA4. 62t 0.510 0. 520 0. 528 0. 535 0. 542 0.551 0. 562
PH4.5 0. 460 0. 460 0. 462 0. 468 0. 480 0. 488 0. 497
PH5.0 0.318 0.322 0.324 0. 340 0. 360 0.372 0. 402
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PH6. 5 0. 362 0.428 0.511 0.578 0. 668 0. 690 0.720
PH7.0 0. 420 0. 558 0. 660 0.750 0. 862 0. 892 0.921
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R (A ER) 0.510 0. 520 0.528 0. 535 0. 542 0. 551 0. 562
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48] (h) 0 4 8 12 16 20 24
£ (R BR) 0.510 0. 520 0.528 0.535 0. 542 0.551 0. 562
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AR (3 BR) 0.510 0. 520 0.528 0.535 0. 542 0. 551 0. 562
i 0. 520 0.524 0. 529 0.533 0.538 0.546 0.552
EHX 0. 520 0. 521 0.528 0.534 0. 541 0. 549 0.557
AR 0. 522 0.532 0. 544 0. 560 0.576 0. 598 0. 651
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The Analysis of Phenol Synthesize Methods by Green Chemistry

LUO Qian, LIU Hong
(Life Science and Chemistry Department of Xichang College, Xichang Sichuan 615022)

Abstract: This paper summarizes the main synthesize methods of phenol, such as benzene sulfonic acid,
chlorobenzene hudrolyze, cyclohexanone - cyclohexanol, cyclohexanone - cyclohexanol, : toluene - benzoic acid,
cumene and direct catalytic hydroxylation of benzene to phenol etc. It also analyzes the atom utilization by the
perspective of green chemistry and points out the advantages and disadvantages of all the methods. Of all the
methods cumene is the most effective in the world and its production accounts for 92% . Now phenol synthesize is
developing to the technic of little and no producing waste, .high atom utilization and no ¢o — production of acetone
that is called direct catalytic hydroxylation of benzene to phenol.
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{ Food Science Department of Xichang College, Xichang Sichuan 615013 )

Abstract: This paper is based on different color of pomegranate juice in different processing conditions, In
different pH value sunshade, indoor illumination, direct illumination, heat treatment, L - antiscorbutic acid added
to pomegranate juice can bring about different browning impact. The results showed that with pH4. 5, sunshade,
indoor illumination, and heat treatment conditions, we can better control pomegranate juice browning.
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