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Abstract: The synthesis conditions of Arginy — Fructose ( AF) were optimized by response surface methodology ,and

malic acid as catalyst. On the basis of single factor,the experimental models of 4 factors and 3 levels was used in this

test with AF synthetic ratio as selection standard. Optimizing the synthesis condition of AF was simulated by Design

Expert 8.0.6. The best synthesis condition of AF was received with 0.75 g malic acid, 85°C,

150 min and 1:20

g/mL solvent ratio. This preparation process of AF has the advantages of high synthesis rate and established.
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