been Investigated In order to understand the degradation steps of
organic pollutants contained In water/11-13)

In food products, malic acid may be used In concentrations up to
420 ppm. . - .

A specification for malic acid is contained In the Food Chemical
Codex (FCC)(l14) and the Japanese Pharmaceutical Excipients
(JPE).(Isk " T

The EINECS number for malic acid 1s 202-601-5. The PubChem
Compound ID (CID) for malic acid Is 525.
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l Nonproprietary Names

BP: Maltitol
PhEur: Maltitol
USP-NF: Maltitol

2  Synonyms

Amalty, C*PharmMaltidex’', E965; hydrogenated maltose; Lycasin',
Malbit; Maltilite; Maltisorb; Maltit; D-maltitol; maltitolum; Sweet-
Pearl.

3 Chemical Name and CAS Registry Number
4-0O-a-D-Glucopyranosyl-D-glucitol [585-88-6]

4  Empirical Formula and Molecular Weight
C12H24011 344.32

Allen LV. Featured excipient: flavor enhancing agents.

Maltitol 571

10 Brayfield A (ed). Martindale: the Complete Drug Reference, (online!
London: Pharmaceutical Press, http://www.medicinescomplete.com
(accessed 19 November 2015).

[l Herrmann JM, et al. Photocatalytic degradation of aqueous hydroxy-
butandioic acid (malic acid) in contact with powdered and supported
titania in water. Catal Today 1999; 54. 131-141.

12 Sanchez L, et al. Solar activated ozonation of phenol and malic acid.
Chemosphere 2003; 50(8): 1085-1093.

13 lrawaty w, et al. Relationship between mineralization Kkinetics and
mechanistic pathway during malic acid photodegradation. / Mol Catal
A Chem 201 1; 335: 151-157.

14 Food Chemicals Codex, [online] Bethesda, MD: United States Pharma-
copela. http://online.foodchemicalscodex.org (accessed 19 November
2015).

15 Japan Pharmaceutical Excipients Council. Japanese Pharmaceutical
Excipients 2004. Tokyo: Yakuji Nippo, 2004: 505-507.

20 General References

Int J Pharm
Compound 2003; 7(1): 48-50.

Anonymous. Malic and fumaric acids. Manuf Chem Aerosol News 1964;

35(12): 56-59.

Berger SE. Kirk-Othmer Encyclopedia of Chemical Technology. 13. 3rd edn.
New York: Wiley-Interscience, 1981: 103.

Brittain HG, ed. Malic acid. In: Analytical Profiles of Drug Substances and
Excipients 2001; 28: 153-195

21 Author
M Grachet.

22 Date of Revision
4 May 2017.

5 Structural Formula
OH

OH

6 Functional Category
Coating agent; tablet and capsule binder; tablet and capsule diluent;

sweetening agent.
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