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Calcium propionate is a food preservative and mold
inhibitor used in baked goods, candy, condiments,
pickles, cheese, butter and other processed foods. It
inhibits the growth of yeasts, molds and bacteria in
these products by preventing water activity. Most often
it’s used to inhibit mold growth in breads and cakes
because of its high level of potency against mold spores
and ability to prevent moisture absorption by the food
item.
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Here are all the steps you need
to know about how to start
your own calcium propionate
manufacturing business!



<hpcs INTRODUCTION

Calcium propionate is an anti-
microbial agent that inhibits
mold growth on dried fruits
and vegetables. It can also be
used to prevent mold growth
in stored grains, flour, cocoa

beans, and potatoes.
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Becauseitactsasa
preservative for food products,
it may help extend their shelf
life by reducing microbial

SN activity. Calcium propionate
¢~ — - hasmany applications in food
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e production because of its
i - ability to inhibit mold growth.



SSRos> This makes it useful for
preventing spoilage of foods

during storage or
transportation. Food
producers may add calcium
propionate directly to
packaged foods or apply it via
spray application to fresh

produce before packaging.



In either case, it will coat the
+ surface of whatever is being
31 treated and actasa

' . preservative when exposed to
# air or moisture.
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https://www.entrepreneurindia.co/page/chemical-industry-projects/

USES
Calcium propionate is used in a
variety of food products to
prevent mold growth, such as
dry milk powder and certain
cheeses. It can also be found in
items such as confectionary
sweeteners and whipped
topping mixes.



_ ‘ “L » TItisapproved for use in food
..products with a pH level range of
5.5-8.5 and a minimum moisture
content of 18%. The chemical
compound acts as an anti-fungal
. agent that prevents molds from

growing on food products.
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https://npcsblog.wordpress.com/category/chemical-industry/

The preservative has been
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1 shown to protect against molds
i suchas Aspergillus flavus,
[©  Penicillium patulum and
Penicillium roqueforti, which
are common causes of cheese

spoilage.
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https://www.entrepreneurindia.co/project-and-profile-details/Calcium Propionate

In addition, calcium propionate
. has antibacterial properties that
.. help fight off bacterialike E. coli
O157:H7 and Salmonella
'typhimurium in foods like meat
and poultry products. It does not
cause any known side effects
. when consumed by humans at

& 3 normal levels.



MANUFACTURING PROCESS Lo

The production of calcium propionate involves three
major processes:

(1) Manufacture of Propionic Acid,
(2) Manufacture of Calcium chloride, and
(3) Propionic Esterification.

i+ Readiovi:BdbksiHeiere: FaadiAdditivesidsodtbod Colhnis's, Chlons's. Flavoots s, Hanois:s,
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https://www.entrepreneurindia.co/book-category?CatId=47&SubCatID=48

Cpes
The first step in manufacturing calcium propionate
is to produce a liquid product called propionic acid
by reacting acetic acid with methanol in a process
known as acetone hydrolysis. In acetone hydrolysis,
methanol reacts with acetic acid in an aqueous
solution at elevated temperatures to form acetone

and water as byproducts.



The resulting mixture is distilled to separate these
components from each other; water is removed as
steam, while acetone remains liquid and is collected
for further use. Acetone is then used again in
another reaction to produce more propionic acid.
Acetic acid can be produced through fermentation or

petroleum refining.



Cpes
Once produced, it must be purified before being sent
on to the next stage of its processing. The second
step in producing calcium propionate is to convert
acetic acid into another chemical called calcium
chloride through a process known as neutralization.
This occurs when acetic acid is mixed with lime and

heated to very high temperatures.



The resultant chemical reaction produces both calcium
chloride and water, which are separated from one
another using distillation techniques. Finally,
propionic acid undergoes esterification to create
calcium propionate. In esterification, propionic acid
reacts with alcohols like ethylene glycol or 1-methoxy-
2-propanol in a process that results in formation of

carboxylic acids like calcium propionate.



<hpcs>
These reactions occur in a series of steps, beginning
with mixing of propionic acid and alcohol. Next,
concentrated sulfuric acid is added to catalyze the
reaction between propionic acid and alcohols. Then,
calcium hydroxide is added to remove excess sulfuric

acid from the reaction mixture.
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https://niir.org/profile-project-reports/profiles/chemicals-organic-inorganic-industrial-projects/z,,2e,0,a/index.html

Cpes
After all these steps have been completed, calcium
propionate can be extracted from the reaction
mixture using vacuum filtration. It is also important
to note that many variations exist in actual industrial
production of calcium propionate because no single

method has emerged as industry standard practice.
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https://youtube.com/playlist?list=PL61bSU5tvb-XCyFuPHXJUDbk21wUkhkA6
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The calcium propionate market was valued at USD
277.1 million in 2018 and is expected to grow at a CAGR
of 5.6 percent to USD 363.3 million by 2023. Calcium
propionate market expansion is fueled by factors such

as rising demand for clean-label food products with
longer shelf lives and calcium propionate's cost-
effectiveness when compared to alternative
preservatives.
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Food safety and shelflife rules and regulations have
made it difficult for food and feed processing
businesses to formulate the proper combination of
chemicals and preservatives without compromising
product quality, which is a major limitation for the
calcium propionate market.
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Consumers have been more aware of the value of
health in recent years, and the market for calcium
propionate is expected to rise at an unprecedented

rate as a result of the increased demand for
nutritional products. Consumers have shown a
preference for natural and organic foods over
synthetic foods, resulting in increased demand for
calcium propionate.
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Calcium propionate has been used as a natural
component in the food business since it is safe to
ingest. Furthermore, to ensure food quality and
safety, the food business employs modern
technology such as MAP, bacteriophages, and
different preservation processes. Furthermore,
calcium propionate is utilized as a feed for animals,
and the market is growing due to...
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..increased applications in the food preservative
sector. Apart from the numerous applications of
calcium propionate, it is also relatively cost-effective
when compared to other alternatives such as
sorbates, sulfites, and so on. Because of these
factors, the calcium propionate market is expected
to rise at an exponential rate.



BENEFITS OF STARTING THIS BUSINESS <Pcs>

There are many benefits to starting a calcium
propionate manufacturing business. You will be able
to manufacture and sell your own brand of cattle
supplements and additives, meaning you will also be
able to name it. This can create extra revenue for
your business when you sell these products as well as
allow consumers to trust you.

www.entrepreneurindiaco ‘ WW\W.Niir.org ‘
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When people know what they are buying, they feel
better about their purchase and trust your company
more than if they just bought an unknown product
off a shelfin a store. In addition, there is no need to
worry about competition with your own
supplement line because there is only one option on
the market that is made by you.

www.entrepreneurindiaco WW\W.Niir.org
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The only thing you have to worry about is keeping
up with demand and getting enough ingredients
from suppliers. As long as you do those two things,
you should be fine.
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Key Players <rpcs>
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A Aksharchenm(India) Lsd.

A Asha iRatness SonsvP\ttd_td.

A Deep PhantrChemPwi. Lid.
AFine @tgainidnes Lidl.

ANew AllianceDyEhemPvt. Lid.
ATitan Bio TeghLkid.
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PROJECT
AT A
GLANCE
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COSTOFPRQOIECT

Existing Proposed

Particulars

Land & Site-Development kX

Buildings
Plant & Machineries

Motor Vehicles

Office Automation
Eguiipments
Technicaliknowhow &ees &
Exp.

Franchise:8&COthepbeposits

Preliminary& IPreoperative
Exp

ProvisionfforContingencies
Margin Money- Working
Capital

TOTAL

0.00
0.00

0.00
0.00

0.00

0.00

0.00

0.00
0.00

0.00

0.00

170.0C
358.5(

322.7C
15.0C

59.2%

25.0C

0.00

3.00
29.0C

54.1€

1036.6:

MEANS OF FINANCE

Total Particulars

170.0CCapital
358.5(SharefPremium

322.7C(0Other TypesShare Capital

15.0CResenves & Surplus
59.2ECashsSubsidy

25.0CInternal CashrAccruals

Long/Medium Term
0.00Borrowings

3.00Debentures// iBonds

29.0CUnsecured boans/Deposits

54.1¢

1036.6iTOTAL

0.0C
0.0C

0.0C
0.0C

0.0C

0.0C

0.0C

0.0
0.0C

0.0C

259.1€
0.0C

0.0
0.0C

0.0C

0.0C

17747

0.0
0.0C

1036.6:

Existing Proposed Total

259.1
0.0C

0.0C
0.0C

0.0C

0.0C

17747

0.00
0.0C

1036./65
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Year Annualised Book Debt Dividend Retained
Value Eanmnings

Per
EPS CERS Per Share Share Per Share

%
1-2 5.38 921 1538 2400 0.00 100.00 5.38
2-3 8.07 11.41 23.45 18.00 0.00 100.00 8.07
3-4 10./3 13.65 3419 1200 0.00 100.00 10.73
4-5 13.32 1588 4751 6.00 0.00 100.00 13.32

-6 15.82 18.07 63.34 0.00 0.00 100.00 15.82
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Payout Probable P/E Yield iRrice/
Market Ratio BookWYalue

Price

No.of

Times
% ) %
0.00 - 1.00 0.00
0.00 8.07 1.00 0.00
0.00 10.73 1.00 0.00
0.00 13.32 1.00 0.00
0.00 15.82 1.00 0.00
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