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Abstract:Fructone was synthesized from ethyl acetoacetate
and ethanediol using cerium sulfate as the
catalyst. The factors influencing the synthesis were
discussed and the best conditions were found out.
The optimum conditions are: molar ratio of ethyl
acetoacetate to ethanediol was 1:1.2, the amount
of catalyst was 0.3g/0.1mol ethyl acetoacetate,
and the reaction time was 2h. Cerium sulfate was
a good catalyst for synthesizing fructone and the
yield can reach up to over 93.1%.
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