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Study on the Synthesis of 2,2-Bibenzyl-4,6-Biphenyl-1,3,5-Trithiane

and its Odou

FENG Fu, HU Wei-bing, YU Ai-nong, HU Ying, HUANG Ting-lun, L1U Sheng-mao
(School of Chemistry and Environmental Engineering, Hubei Institute for Nationalities, Enshi 445000, China)

Abstract: A novel spice, 2,2-bibenzyl-4,6-biphenyl-1,3,5-trithiane, was synthesized using ethanol, 1,3-diphenyl- 2,2-dithiol and FeCl; as

raw materials and p-toluenesulfonic acid as catalyst. The yield of the product was shown to be 63.0% and its structure was characterized by IR,

'H NMR and MS. Besides, the odour of the product was identified, which is similar to onion and garlic fragrance with the thresholds being of
0.22x10°~0.37x10"° mol/L in water and 12x10°~15.33x10" mol/L in vegetable oil.
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