Making Furfural from Corn Cobs

Method

1. Strip off the corn from the cob

2. Cut cob into pieces small enough to fit through the neck of the 50mL round bottomed flask

Put in the flask:

5g cut up corn cob

5g salt NaCl 

25 mL HCl    3mol.L-1 
Anti-bumping granule
3. Set up apparatus as shown in PowerPoint… normal quick fit distillation
4. Heat the corn cob mixture and keep boiling for 20 – 30 min
5. Collect the distillate in a test tube or screw top vial. When approx 5 mL distillate has collected seal the container and turn off the heat.
Results

The mixture turns dark brown after a few minutes boiling

A colourless liquid collects as distillate … approx 5mL over 20 -30 min

The distillate has a strong smell … almonds/nutty

SIFT-MS results indicate a headspace conc of approx 150ppm

Furfural is a colourless to yellow, oily, combustible liquid that darkens to red-brown on exposure to light and air. It has an almond-like odour with an air odour threshold concentration of 0.078 part per million (ppm) part of air.

