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Application of Lactic Acid in Household Cleaning Industry

Zhang Kai, Shi Rong-ying, Ye Xiao
(Shanghai Hutchison Whitecat Company Limited, Shanghai, 200231)

Abstract :

This article firstly provides an overview of the functionality and production methods of lactic acid, and

introduces its performance and application in household cleaning products in detail. Then, the application

status of lactic acid in household cleaning products at home and abroad was compared. Finally, future

prospects of the lactic acid application in domestic household cleaning industry was discussed.
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