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Research Progress on Production and Application of Xylitol

LIU Chun, FANG Gui-gan, SHI Ying-qiao, DENG Yong-jun, YIN Yan-fei

(Institute of Chemical Industry of Forest Products,CAF ;National Engineering Lab. for Biomass Chemical Utilization;
Key and Open Lab. on Forest Chemical Engineering,SFA, Nanjing 210042, China)

Abstract: As an important chemical product, xylitol has a high application value. Based on recent development, three kinds of
production methods were summarized in this paper, which were extraction method, chemical synthesis method and biological
method. The advantages and disadvantages of three methods were also mentioned. The application of xylitol in food, medicine
and chemical industry were summarized. Finally the future development trend of xylitol was discussed.
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