






 

 
 
 
 
January 27, 2012 
RE:  Classification of Ascorbic Acid 
 
Dear Valued Customer; 

 

Your company has recently shown an interest in learning more about the production 

process of our Ascorbic Acid, commonly known as Vitamin C.  This product is produced 

through the fermentation of a carbohydrate source, usually sorbitol derived from corn.  

According to most common regulations, including but not limited  to 21 CFR 101.22 Food & 

501.22 , Organic Foods Production Act of 1990, Flavouring Directive 88/388/EEC and 

1334/2008, fermentation is an approved process. Furthermore, the Ascorbic Acid produced 

via this method is chemically identical to that found in nature.  This product is however 

produced using synthetic solvents, thus forcing the general classification of this product to 

fall under synthetic. 

 

I hope that this short letter has helped you to better understand the manufacturing process 

and classification of Ascorbic Acid.  If you have any further questions please don’t hesitate 

to contact us. 

 

Sincerely, 

 
 


