
甘氨酸是一种结构最简单的氨基酸，相对分子质量 75.07。

物理性质：甘氨酸为白色的结晶性粉末，无臭，有甜味，熔点 232-236℃（产生气体并分解）。它在水中易

溶，在乙醇或乙醚中几乎不溶，相对密度 1.16g/cm³，无旋光性。

化学性质：化学性质较为稳定，通常条件下能保存 2-3 年。因分子中有氨基和羧基，故具有羧基和氨基的性

质，能与酸碱发生中和反应，也可发生茚三酮反应和桑格反应。高温下可燃烧，受热可发生脱水反应，生成

环状交酰胺。

Glycine is the amino acid with the simplest structure, with a relative molecular mass of 75.07.

Physical: Glycine is a white crystalline powder, odorless, with a sweet taste, and a melting point of 
232-236℃ (it produces and decomposes). It is soluble in water, insoluble in ethanol or ether, has a rela-
tive density of 1.16g/cm³, and is-optically active.

Chemical properties: The chemical properties are relatively stable, and it can be stored for 2-3 years 
under normal conditions. Since there amino and carboxyl groups in the molecule, it has the properties 
of carboxyl and amino, can undergo neutralization reactions with acids and bases, and can also under-
go ind-3-ketone reactions and Sanger reactions. It can be burned at high temperatures, and can 
undergo dehydration reactions when heated, forming cyclic imides.

医药领域：可作为药物溶剂、金霉素缓冲剂、抗

氧增效剂，是常用医药中间体。

Pharmaceutical field: 
It can be used as a drug solvent, chlorotoxin 
buffer, antioxidant synergist, and is a common-
ly used intermediate. 

食品行业：在食品中常用作调味剂和去苦味剂，

如在葡萄酒中添加改善风味。也可作为防腐剂，

抑制枯草杆菌及大肠杆菌的繁殖。

Food industry: 
It is often used as a flavor enhancer and bitter-
ing agent in food, such as the addition of wine 
to improve flavor. It can also used as a preser-
vative to inhibit the reproduction of Bacillus sub-

tilis and Escherichia coli.

日用化工领域：用于生产高档洗涤剂、表面活性

剂、染发剂等。用于护肤和清洁用化妆品的复配

剂。

Daily chemical industry: 
Used in the production of high-grade deter-
gents, surfactants, hair dyes, etc. Compound 
used in skin care and cosmetics.

饲料行业：在饲料中，是重要的营养补充成分，

还可作为诱食剂。

Feed industry: 
In feed, it is an important nutritional supple-
ment ingredient and can also be used as an 
attractant.
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