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18 Comments

Lactitol has a sweetening power about one-third that of sucrose. It
does not promote dental caries and has a caloric value of 9.9J/g
(2.4 cal/g).

Lactitol 1s used therapeutically In the treatment of hepatic
encephalopathy and as a laxative;(9) see also Section 14.

Lactitol has been investigated for use as a binder, but its high
water solubility and hygroscopicity was found to limit its practical
use.(3)

A specification for lactitol is included Iin the Food Chemicals
Codex (FCC)J10)

The EINECS numbers for lactitol are 209-566-6 (anhydrous)
and 209-566-5 (monohydrate).
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Lactose, Anhydrous

1 Nonproprietary Names

BP: Lactose

JP: Anhydrous Lactose
PhEur: Lactose

LJSP-NF: Anhydrous Lactose

2 Synhonyms

Anhydrous 60M; Anhydrous 120M; Anhydrous DT; Anhydrous
DT High Velocity; Anhydrous impalpable; DuralLac H; Lactopress
Anhydrous; Lactopress Anhydrous 250; Lactopress Anhydrous
Crystals; Lactopress Anhydrous Microfine; Lactopress Anhydrous
Powder; Lactopress Anhydrous Fine Powder; lactosum anhydri-
cum, lattosio; milk sugar; SuperTab 21AN; SuperTab 22AN;
SuperTab 24AN; saccharum lactis.

3  Chemical Name and CAS Registry Number
O-p-D-Galactopyranosyl-(I —>4)-p-D-glucopyranose [63-42-3]

4  Empirical Formula and Molecular Weight
C12H22011 342.30
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5 Structural Formula

chZoh

OH
Anhydrous a-lactose

CH20H

OH
Anhydrous p-lactose

The PhEur 9.2 and USP 40-NF 35 Sl describe anhydrous lactose as
O-P-D-galactopyranosyl-(l—»4)-p-D-glucopyranose; or a mixture of
O"P-D-galactopyranosyl-(I—>4)"P-D-glucopyranose and O-P-D-
galactopyranosyl-(I—>4)-a-D-glucopyranose. The JP XVII describes
anhydrous lactose as p-lactose or a mixture of P-lactose and

a-lactose, and defines these as per the PhEur and USP-NE
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