Lonza group

Malic Acid ®e



General information

Malic Acid is manufactured by Lonza SpA by hydration
of Maleic Anhydride (at high temperature and pressure)
n their factory at Scanzorosciate (Bergamo), in a very
modem plant with 10,000 tons spare capacity.

Malic Acid is widely found in nature and is the predo
ninant organic acid in many fruits and berries, far

more than citric acid (Fig. 1).
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Figure 1 - Malic Acid in Fruits and Berries
(Malic as percentage of total acids)
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Lonza SpA. Scanzorosciate factory. Malic Acid plant.
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In the animal kingdom and in humans too, Malic Acid
plays an essential role in carbohydrate metabalism
and, therefore, in the production of basic energy for
cellular processes. ILis, in fact, the precursor of oxala-
cetlc acid and an important step in the Krebs cycle.

Malic Acid cristallizes from agueous solutions as
white, translucent crystals which are anhydrous, non
hygroscopic (in normal conditions) and non-valatile,
with a melting point of around 130°C.

Its first dissociation constant (K, = 4,0 » 10+ at 25°C)
gives it relatively strong acid properties, strong enough
in solution to give a fairly high hydrogen ion concentra-
tion, but, at the same time, weak enough to create an
effective buffer solution.
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Figura 2 - pH of agueous solutions at 25°C







































