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1. The Citrates
Citric acid (Cs Hy O, tribasic oxyacid)
H. C — COOH(Na)
’ m Monosodium citrate (pH 3. 8)
HOC — COOH(Na) g<Disodium citrate (pH 5-1)

! Trisodium citrate (pH 8-2)
H, C~ COOH (Na)

2. [EEEIE 2l g phosphate
phosphorite { phosphate of lime)
# X Apatite i K
2 Ca(P0O,), +65i0, +10C Ca, (PO,), +3H,S0,
———————————— Monophosphoric acid +——

{ Orthophosphoric acid)
(0]
[
HO —-P—-0OH

OH
[

Neutralised with alkali

NaH, PO, =monosodium monophosphate ( primary orthophosphate, pH4.3)
Na, HPO, =disodium monophosphate { secondary orthophosphate, pH9. 0)
Na, PO, =trisodium ‘monophosphate (tertiary orthophosphate, pH 11 5)

3. fEGHRERIE o) TR

o o 0 o
[ I ~H0 [ 4
Nao—ﬁ)—()m—P—ONa — NaO—IT*O*P*ONa (Na,H, P, 0,)
| .
HO OH HO OH

F ¥2+9 monosodium monophosphate (NaH, PO,) 2.4%¥ 1+¥49) disodium

dihydrogen diphosphate (acid pyrophosphate) 7} A4 5ic} (pH 4.2)

0 0 o] 0
[ I —H,0 | I
NaO — P~ OHEHO— P—ONa — NaO—P—0— P —0ONa (Na,P,0;)
| I
NaO O Na Na O ONa

% ¥-42] disodium monophosphate( Na, HPO,) 2 %] 1%#}2] tetrasodium
diphosphate (alkaline pyrophosphate)7} A41®ck  (pH 10, 8trisodium diphosphate & pH7)

-2 H,0 bt

It I " ¢ I I Il

NaO—IID— +H(i-T—OEHd~I|’—ONa — NaO—-T—O-FI’—O—I?—ONa(Na‘PZO,)
ONa ONa ONa ONa ONa ONa

24bell o2 polyphosphates 5% ] =gt wilo g 38zl Na, HPO,
$t 14%-742] NaH, PO, 2 %¥ €42} pentasodium triphosphate { tripolyphosphate)
& AAdgch
Tetraphosphate (Tetrapolyphosphate)
o] (o] (o] (o]
Il i I Il
NaO - P-—0—P—0—P—0—P—ONa
|
ONa ONa ONa ONa

medium chain n=9-50
long chain n = 51—2000

eg Graham, Kurrol, Maddrell |
f I I

NaQ—P —(0—P—|0—P—0ONa
I

| |
NaO NaO /n ONa
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