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Abstract L-menthol, as the most commonly used cooling food additive, has been widely used in food, daily chemical and other industries.
However, since the beginning of 2017, price fluctuations in the raw material market and the differentiation of customer needs have brought
great challenges to menthol production companies. Many companies are also eager to change the existing L-menthol products, which have a low
profit margin and high risk. Developing a group of special L-menthol to improve the company’ s core competition is an urgent matter to be
solved, and the company also needs to improve product profit rate through differentiation marketing strategy.In this paper, we studied the pro-
duction process of low-bitter L-menthol and large-crystalline L-menthol ,and gave the optimum process conditions as well as analyzed the reac-
tion mechanism.At the same time, the target customer information of menthol products was analyzed, and the suggestions for differentiated mar-
keting were given, which provided a theoretical basis for the innovation of L-menthol products and the improvement of corporate profitability.
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Table 1 The effect of mixing time and admixture proportion on L—-

menthol content %
Eires Snnla| SNz fnE: Admixture proportion // %
Mixing time //h 0.1 0.3 0.5 0.8 1.2
0.5 99.15 99.25 99.21 99.23 99.19
1.0 99.53 99.47 99.65 99.63 99.59
1.5 99.57 99.59 99.77 99.71 99.79
2.0 99.58 99.55 99.77 99.75 99.78

22 RELREWEEREIEM  ZohEHArmn 5ok i T
P77 T, — 7 T2 PR T 20 T A et b A P b i 2R T, f 4
VAT ) S AT A DA S A, O o 2 e v A
19 0.2% ~1.0% , IXEE 44 i 53 7™ A T 95 o0 — R T
e TR A A 7 A UG, X 11 7 T A VA PR AZ s i
TR R R I R 2 R 2 L N A SR
TR E TCTR T B, BB ok TS AR R A T 55, Ak
RIS R AR .

P& 2 TR 3 A i DA T R, R S 0.49% LA
A A, AR A R 0.05%ATH A TR v IR,
TR IR TRV A A 3 B 5 2 T Aoy PV YR, 6k
TR 0.05% B ¥ To iR, Forf, 408 )38 v RO e i, 78
AT S A T VA A B 22 0. 5% X AT 100355 7 e, e
= 0.2%F0F BTG5 1

R2 (RELEHRERE TN

Table 2 The sensory evaluation of low-bitter L—menthol
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Fig.1 The effect of crystal seeds on the L—menthol length
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Fig.2 The gas chromatogram of large crystal L—menthol
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Fig.3 The gas chromatogram of low-bitter L-menthol
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Table 3 The marketing analysis of differentiated menthol products
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