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Product Data Sheet

TERTIARY BUTYL HYDROQUINONE

Chemical Name  : TERTIARY BUTYL HYDROQUINONE o8
(Food Grade, FCC-V) (CHy),
Chemical formula : CipH140;
Molecular Weight : 166.24
Trade Name : TBHQ o
CAS NO : 1948-33-0

TBHQ (Tert Butyl Hydroquinone) is a synthetic food grade antioxidant used for stabilising various oils,
fats and foods against oxidative deterioration, thus retarding development of rancidity in these products
and considerably increasing their shelf and storage life. TBHQ has an exceptional stabilising effect in
unsaturated fats, particularly in polyunsaturated vegetable oils and in edible animal fats. TBHQ can also
be widely used in essential oils, nuts, inedible animal fats, butterfat, packaged fried foods and food
packaging materials such as Glassine and Paraffin wax.

S. NO. | PARAMETER NORMS
1 Appearance White Crystalline Powder
2 Purity by HPLC 99.00% Min
3 Melting Point 126.5°c to 128°c
4 Tert. Butyl —p-Benzo Quinone % by mass 0.20% Max
5 2,5- Di-—tert. Butyl Hydroquinone % by mass 0.20% max
6 Arsenic (as As) 3 ppm Max
7 Hydroquinone, % by mass 0.10% max
8 Toluene 0.0025% max
9 Heavy Metals (as pb) 02 ppm max
10 U. V. Absorbance PASSES TEST
( Polynuclear Hydrocarbon)

Applications:

TBHQ is an established and excellent antioxidant for vegetable oils and fats. The use of TBHQ (about 0.02 wt%)
stabilizes oils like Palm Qil, Soyabean Oil, Sunflower Qil, Peanut Oil, Coconut Oil, Mustard Qil, Rice Bran Qil, Corn
Oil etc. TBHQ will ensure good storage properties for both the oil and the cooked product. TBHQ is also found to be
very effective in protecting partially refined oils and crude oils during storage prior to refining.
TBHQ can also be easily incorporated in Fats, Animal fats, Lemon oil, Lards, Butter fat, Orange oil etc. for stability.
TBHQ in combination with BHA, BHT and Propyl Gallate can be used effectively for various other antioxidant
applications.
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Methods of Applications:

TBHQ antioxidant is readily soluble at use levels in fats and oils and in a number of food grade solvents. While
applying antioxidants to food products one should ensure that the antioxidant thoroughly dissolves and dispersed
the fat or oil portions. Since only small amounts of antioxidants are required for protection of food, the method of
incorporating the antioxidants may determine the success of stabilisation. The method of processing depends
upon the product and the available equipment.

Some of the methods that can be followed for the application of TBHQ are Direct method, Antioxidant Concentrate
method, Proportionate method, Spray method etc.

Effectiveness of TBHQ Antioxidant:

TBHQ is an effective antioxidant even at concentrations as low as 0.02 wt% or less. The addition of TBHQ, which is
required to stabilize food products, eliminates the contribution of undesirable odour or flavour. The effectiveness
of TBHQ on the oxidative stability of fats, oils or food products can be realistically measured by Active Oxygen
Method (AOM).

Packaging Specification : 25 kgs in Fibre / Plastic drums with LDPE Liner inside.
Storage Condition : Dry & Cool (Ambient Tem. 25°)
Shelf Life :

When the container is intact : 3 years from date of Manufacturing
When the container is open : Subject to external environment



