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Study on the chelate of dipeptide metal elements
YANG Yun-shang, XUE Ai-ai, ZHANG Ying-peng, LI Chun-lei

(Institute of Organic & Medicinal Chemistry,School of Petrochemical Engineering,
Lanzhou University of Technology , Lanzhou 730050, China)

Abstract:Iron,zinc,autunite and copper are necessary metal elements of human body.They often form complexes
with dipeptide and amino acid.The thesis introduced the procedure of synthesizing aspartame iron, zinc, autunite
and copper complex with the raw material of aspartame and metal salt.In the mean time, the chelation ratio was

determined by complexometric titration and the products were analyzed and confirmed by IR spectrometry.
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