
A R DIGITECH   

International Journal Of Engineering, Education And Technology (ARDIJEET)  

www.ardigitech.in  ISSN 2320-883X,VOLUME 12 ISSUE 02  15/05/2024 

1 

Inorganic Chemistry and The Food Industry 
Kanika, VPO, Batheri Tehsil Pehowa Distt Kurukshetra, (Haryana) 

ABSTRACT 

In the field of industrial inorganic chemistry, some examples of inorganic compounds that are created on a large 

scale include heavy inorganics, which include chlor-alkalis, sulfuric acid, and sulfate derivatives, as well as 

fertilizers, which include products including potassium, nitrogen, and phosphorus. Inorganic compounds that are 

produced on a smaller scale and have a high degree of purity are produced with the help of fine chemicals. This 

category also includes the components and reagents that are used in the manufacturing of inorganic specialty 

such as pigments, propellants, and catalysts. Products that are used in the pharmaceutical, electronic, and high-

tech industries are included in this category. In addition to their incorporation into salts, metals may be used for 

a variety of other purposes. Ores are the starting point for their manufacture, which is then followed by 

purification via the use of numerous procedures that are also used in the creation of inorganic chemicals. It is 

more common to identify the metallurgical sector with metals such as iron, lead, copper, and tungsten than it is 

with the inorganic chemical industry. This is true regardless of whether the metals are marketed as alloys or in 

their purer forms. 

Keywords: - food industry, inorganic chemistry, chemical industry, raw materials. 

INTRODUCTION 

The term "food" refers to everything that is consumed or eaten that contains or contains a variety of chemical 

substances in addition to nutrients (such as proteins, fats, carbohydrates, vitamins, and minerals). The vast bulk 

of the food that humans consume originates from either plants or animals; but, there are instances in which it 

may even come from microorganisms or maybe even algae. The four fundamental functions of an organism are 

the creation of energy, the development, repair, and maintenance of tissues, the management of processes, and 

the protection of the organism. In order to do each of these four activities, the chemical components that are 

delivered by food are essential. The production of agricultural goods was originally the main method of 

sustenance; but, in today's world, the bulk of the food that is consumed comes from either industrial sources or 

gardening in private homes. 

A few examples of the complex chemical makeup of human meals are meat, poultry, fish, milk, vegetables, fruit, 

and alcoholic drinks. Also included in this category are alcoholic beverages. Some rough estimations suggest 

that fresh foods include over 500,000 different chemical components. These components are found in fresh 

foods. Biochemical processes, some of which are enzymatic and others of which are chemical, are responsible 

for the production of a large variety of chemicals during the preservation of raw materials and meals, as well as 

during their processing in industrial and culinary settings. 

The discipline of food science is one of the numerous subfields that falls under the umbrella of the biological 

sciences. Each and every aspect of food is examined, using concepts and information from a wide variety of 

fields, including the social, technical, and scientific fields, as well as many others. Agricultural science (e.g., 

crop and livestock production, post-harvest plant physiology and post-mortem muscle physiology), 

biotechnology, microbiology, parts of physics (e.g., the mechanics of solids and liquids), and chemical science 

(e.g., physical and analytical chemistry, organic, inorganic, and biochemistry) are the main fields of knowledge 

that are utilized in this field. There are a number of technical engineering domains that it draws from, including 

agricultural and food engineering, and genetic food engineering in particular. For those interested in working in 
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the subject of food science, having a background in economics, sociology, psychology, or another social science 

may prove to be beneficial. The food science sector is supported by the sciences of food chemistry and food 

technology, which together form the industry's infrastructure. The field of food chemistry encompasses not only 

the study of ingredients and the proportions of those ingredients in finished foods, but also the actions, 

interactions, and reactions of those ingredients, as well as the transformations that take place in these foods 

under different circumstances throughout their lifecycles in the kitchen, beginning with production and 

continuing through storage, processing, and cooking. Food technology encompasses each and every stage of the 

food production process, beginning with the procurement of materials and continuing through the preparation of 

final items and their distribution to end users. There are a number of areas of interest that should be taken into 

consideration by both professions, including the removal of dangerous and antinutritive food components, the 

avoidance of contamination with chemicals that might cause health problems, and the guarantee of food safety. 

The goal of both food chemistry and food technology is to provide food that is non-hazardous and beneficial to 

the health of both people and animals that consume it.  

When it comes to growth and development, nutrients are very necessary. Nutrients are the most important 

component of diet for all living things. Proteins, lipids (primarily triacylglycerols and phospholipids, but also 

many other types of lipids), and carbohydrates (including certain poly-, oligo-, and monosaccharides) are the 

fundamental building blocks of proteins and lipids, respectively, and the energy that cells use to synthesize 

proteins. Carbohydrates are also the primary source of energy for the cell. It is possible that they may also be 

used in other ways. In the event when an organism is unable to produce sufficient quantities of a nutrient on its 

own or is unable to synthesize the nutrient, we refer to the nutrient as being required and requiring it to be given 

from an external source. In addition to the amino acids that are necessary, essential lipids also play a protective 

function and serve as building blocks for other compounds that are physiologically active. These compounds 

include essential fatty acids and specific signaling molecules. Certain oligosaccharides have biological activity, 

which is an extra benefit. For example, oligosaccharides that are present in breast milk work as receptor mimics, 

which reduces the number of pathogens that cling to the epithelial surface.  

OBJECTIVE 

1. Inorganic chemistry and food industry study 

2. Use inorganic substances to enhance food product shelf life and maintain safety. 

MATERIALS AND METHODS 

An aluminum-containing sorbent that had been treated with a fluorine-containing surfactant was found to be the 

substance that was used for the research. This sorbent had been recovered from the byproducts of the etching 

process that was performed on aluminum alloys. Between 95% and 98% of the adsorbent is composed of α-

Al2O3. Using a surfactant solution with a concentration of 0.021% as a modifier and then exposing the 

combination to heat treatment at 450 degrees Celsius is the way that has shown to be the most effective. This 

particular combination yields a bleaching outcome that is 78.10% complete. For the purpose of our study, we 

made use of diffusion juice that stood at 84.22% purity. Defecation before to reaching the level of II saturation, 

defecation after the level of II saturation, filtration, and a warm progressive pre-defecation were the typical 

stages performed in a cleaning routine.  

A difference between the normal scheme and the one that included aluminum-containing sorbent during 

predefecation was that the sorbent content was 0.10, 0.15, and 0.20% wt., and the pH input ranged from 9.2 to 
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9.5, during progressive pre-defecation into the metastable zone (section III of the pre-defecator). This was in 

contrast to the normal scheme.  

All of the prohibitions In order to estimate the rate of particle deposition in a gravitational field, this dispersion 

was computed using the sedimentation approach. This technique determines the rate of particle deposition by 

taking into account the size, density, and physico-chemical parameters of the medium. 

RESULTS AND DISCUSSION 

Both the purity of saturation juice II and the cleaning effect of the regular scheme are 2.71% and 18.22%, 

respectively. However, the use of an aluminum-containing sorbent during the pre-defecation phase results in an 

improvement in both of these metrics. In addition, the color of the juice that has been filtered is 8.89 units 

lighter than the original juice (Table 1). 

Table 1. Technological indicators of purified juice 

Indicators of saturation II juice Traditional scheme Sorbent introduction scheme 

рН80 9,31 9.38 

P,% 88.36 91.07 

ΔP, % — +2.71 

Purification effect, % 26.39 45.21 

Colour, conv. units 20,39 11.50 

In order to determine whether or not the pre-defecation aluminum-containing sorbent approach for diffusion 

juice purification is effective, a comparison was made between the conventional and the newly developed 

techniques for saturation I juice suspension dispersion. 

 

Figure 1. Differential curves of the distribution of saturation I juice particles: 1 - typical scheme; 2 - 

scheme with the sorbent introduction 

The visual dependencies allow us to observe that the suspension is more uniform when a sorbent that contains 

aluminum is used for pre-defecation as compared to the typical way. This is something that we can notice thanks 

to the visual dependencies. This assertion is confirmed by the characteristics of curve 2 in Figure 1, which vary 

from curve 1 in terms of the greatest value of the particle distribution function (fmax = 60.7-105m-1) and the 

range of radii that it covers (fmax - 36.7-105m-1). The pre-defecation procedure that included the injection of 

sorbent resulted in a saturating juice suspension that had a majority of tiny particles (ranging from 0.009 to 

0.011 mm) and a much lower percentage of bigger particles (greater than 0.014 mm) compared to the usual 

strategy. To put it another way, the incorporation of alumina into saturated juice I improves its adsorption 

capacities by facilitating the more efficient dispersion of its sediment constituents. The sedimentation properties 
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of the saturated juices that I prepared using the usual (I) and recommended (II) purification processes are shown 

in Table 2. The coefficient of filtration is shown in Table third. 

Table 2. Sedimentation indicators of saturation juice I depending on the purification scheme 

   Sedimentation time, min      

Purification  

scheme 
1 2 3 4 5 7 10 15 25 55.  

cm/min 

V2$.  

% 
   The sediment layer height, cm    

 14.5 11.0 10.3 9.3 8.0 7.4 6.8 5.7 5.0 1.6 18.2 

ii 15.5 12.8 11.4 10.7 9.6 8.2 7.4 6.3 5.5 1.98 20 

When compared to the sedimentation characteristics of saturation juice that I obtained via the traditional system, 

the sedimentation characteristics of saturation juice that I obtained through the pre-defecation sorbent 

introduction approach are relatively distinct. Due to the fact that the silt in the saturated juice that I obtained by 

utilizing the approach that was proposed is more equally distributed, this is most likely the reason. 

Table 3. The filtration coefficient of saturation juice I depending on the purification scheme 

Variant of 

purification 

scheme 

τ 1 τ2 Fk Fkaverage 

I 

19.93 

21.02 

22.50 

13.94 

30.46 

30.84 

31.91 

19.75 

5.27 

4.91 

4.71 

2.91 

4.96 

II 
15.60 

14.49 

21.95 

20.02 

3.18 

2.77 
2.95 

The table demonstrates that the saturated juice that I made after pre-defecation with the addition of an 

aluminum-containing sorbent had the highest filtration coefficient. This was the case. This is due to the fact that 

the silt particles in saturated juice I are dispersed more evenly throughout the juice. When the particle size is 

lowered, the rate at which non-sugars in the juice that has been filtered are eliminated is directly proportional to 

the sediment surface area. As a result of this, we are able to assert that the sorbent that contains aluminum does 

not slow down the sedimentation rate of unfiltered saturated juice I, even if the particles in the suspension are 

more scattered. 

According to the findings of the study, the removal of non-sugars is more efficient when a sorbent that contains 

aluminum is used for the purpose of predefecation procedures. For those working in the area of sugar producing 

technology, one of the most important concerns is the stability of sucrose. According to research carried out by 

S.Z. Ivanov, S.E. Harin, A.R. Sapronov, and others, the principal cause of sugar losses that occur throughout the 

production process is the heating-induced autocatalytic and sequential reactions of sucrose breakdown in water-

based solutions.  

There are a number of different ways in which chemicals that are not sugars might influence the pace at which 

sucrose is broken down. You might add sodium chloride, potassium sulfate, glucose, and caramel to the mixture 
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in order to advance the process more quickly. Melanoidins, which are alkaline byproducts of inverted sugar, 

amino acids, and calcium acetate, are responsible for extending the length of the induction phase of the sucrose 

auto inversion process.  

There is a clear correlation between the degree of purity of saturated juice I and how well it can withstand heat. 

Consequently, the sorption process has the potential to have an effect on the lowering of the juice's resistance to 

heat transfer. A comparison was made between the thermal stability of saturation juice I, which was created 

using the traditional approach, and that of saturation juice II, which was prepared using an aluminum-containing 

sorbent that was injected during the pre-defecation process. In Figure 2, you can discover the results of the 

research that was conducted.  

 

Figure 2. The influence of the heating duration on the purity (curves 1 and 2) and color (curves 3 and 4) 

of the saturation juice II: 2, 3 - the traditional scheme; 1, 4 - scheme with the sorbent use 

According to the findings of the study of the graphical dependences shown in Figure 2, the color of the 

saturation juice II becomes more intense as the amount of time spent heating the boiling point rises. When 

compared to the conventional method, the color of the saturation juice II that was created by the use of the 

predefecation sorbent scheme is somewhat less intense; nevertheless, this difference is not statistically 

significant. 

When the purity values of the juices are compared throughout the heating process, we are able to draw the 

conclusion that the saturation juice II acquired via the use of the scheme that includes the incorporation of the 

aluminum-containing sorbent has a much smaller drop in purity compared to the saturation juice II obtained 

through the utilization of the conventional scheme. The juice that is generated utilizing the approach that was 

proposed has greater thermal stability since it contains less non-sugars than other juices out there. Literary 

sources have also shown that the rate of decomposition reaction is directly proportional to the quantity of non-

sugars present in the substance. 

Table 4. The change in the reducing substances content in the saturation juice II during heating 

The scheme for 

saturation juice II 

obtaining 

Heating time, h 

0 3 7 

Traditional 0.0479 0.1203 0.0644 

With the sorbent 

introduction during the 

process 

0.0159 0.0321 0.0103 
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CONCLUSION 

The discipline of inorganic chemistry supplies the food industry with essential resources that enhance the quality 

of food, as well as its freshness, preservation, and nutritional content. Through the use of analytical methods, 

fortification agents, inorganic preservatives, pH regulators, color and texture enhancers, and other additives, the 

food industry is able to produce food products that are safer, more durable, and more nutrient-dense. By gaining 

a grasp of and making use of the principles of inorganic chemistry, it is possible to come up with innovative 

solutions that may meet the growing demands for food safety, quality, and nutritional benefits. In this way, both 

the satisfaction of the customers and the protection of their health are guaranteed. 
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