Thirumalal

- Chemicals Ltd.

Description: Chemical Formula: C4HgO4

Succinic Acid
Data Sheet No. SAC - 0907

Edible Grade

Succinic acid is a white, crystalline, odourless, granular product. It has a faint acidic,

characteristic taste.

Specification

PE lined, PE laminated HDPE bag -25 Kg
Full Container Load (FCL)
Palletised and Stretch Wrapped

40 x 25 Kg Bags / Pallet = 1.0 MT

1.0 MT x 20 Pallets =20 MT/ FCL

Succinic Acid should be kept in a well -

Succinic Acid will irritate eyes,
passages and skin. Itis recommended to

sealed bag away from direct sunlight.

nasal

respirators and

Characteristics Specification Packaging
Appearance White Crystalline
Powder

Assay on dry basis as )

Min. 99.0
CisHs 04 Wt.%
Maleic Acid, Wt.% Max. 0.05
Fumaric Acid, Wt.% Max. 0.5 Storage & Handling
Residue on ignition, Wt.% | Max. 0.1
Moisture, Wt.% Max. 0.30

Health Hazard

Heavy Metals as Pb, ppm | Max. 10
Lead as Pb, ppm Max. 2
Arsenic as As, ppm Max. 1 wear safety goggles,

rubber gloves while handling the material.

For further details please contact

Thirumalai Chemicals Limited

Factory

25-B Sipcot Industrial Complex

Ranipet 632 403

Tamilnadu, India

Phone: +91-4172-244446 / 8

Fax :+491-4172-244308

e-mail: exports@
thirumalaichemicals.com

Contact: Mr. R.Parthasarathy
Mr. N.Kalyanasundaram

Mumbai Office

“Thirumalai House”

101, Sion-Matunga Estate S.No.6
Mumbai — 400 022, India
Phone:+91-22-240178-34 / 41/ 61/ 53
Fax :+91-22-2401-1699 /7869
e-mail : thirumalai@thiruchem.com

Contact: Mr. S.Sridhar
Mr. V.R.Manohar

Chennai Office

New No: 60 (Old No: 5),

Thomas Nagar, Little Mount,

Saidapet, Chennai 600 015, India.

Phone :+91-44-22353911/ 12/ 16

Fax :+91-44-22353914

e-mail : tclchennai@mktg.
thirumalaichemicals.com

Contact: Mr. G.Yuvaraj

Website: http://www.thirumalaichemicals.com




Application
« In manufacture of alkyd resins and coatings.

« As an intermediate in the manufacture of dyes, flavours, photographic chemicals,
lacquers, pharmaceuticals, plasticisers, electrolytic bath additives, metal treatment
chemicals and in the manufacture of succinates.

e As a starch modifier in foods and feeds. As a seasoning for refined sake and soy
sauce and pastes. As a flavouring agent in food and beverages.



