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Abstract: Phytic acid is one ingredient of all plant seeds and
exists in different positions of seeds in the form of
mixed state of Ca- Mg- K (i.e. phytin).Phytic acid
can be used in many fields. There are two methods
to produce phytic acid, extractive and synthesis
method. In extractive method, the byproducts in
farm product processing such as defatted rice bran
and corn- soaking water are used as raw materials,
and through separation, removal impurities and
neutralization processes to produce phytic acid. In
synthesis method, the non - phytic acids such as
hexahydroxy - benzene and starch are passed
through chemical reactions to produce phytic acid.
At present, the cost of synthesis method is far
higher than that of extractive method, so the
extractive method is commonly used to produce
phytic acid. In this paper, the recent progress of
preparing phytic acid with extractive method is
summarized, and the productive processes are
analyzed, which points out the development trend of
preparing phytic acid.
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