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About Fumaric Acid

History
Fumaric Acid has been used as a food acidulent since 1946. Fumaric Acid esters were first introduced in the late 
1950's by the German chemist Schweckendiek in the treatment of psoriasis. A standardized “Fumaric Acid” 
protocol for psoriasis was developed and used FAEs both orally and topically. Applications for the chemical 
compound then expanded to industrial uses.

Fumaric Acid in food
Fumaric Acid is a non-toxic food additive generally used in beverages and baking powders for which requirements 
are based on purity. It is a substitute for tartaric acid and occasionally takes the place of citric acid, at a rate of 1.36 
gram of citric acid to every 0.91 grams of Fumaric Acid for the same taste. It is also an essential ingredient in the 
manufacturing of candy to add sourness, similar to the way malic acid is used.

©2010  The Chemical Company · The information on this document is believed to be accurate and represents the best information currently 
available to us. However, we make no warranty of merchantability or any other warranty, express or implied, with respect to such information, 
and we assume no liability resulting from its use. Users should make their own investigations to determine the suitability of the information for 
their particular purposes. In no event shall The Chemical Company be liable for any claims, losses, or damages of any third party or for lost 
profits or any special, indirect, incidental, consequential or exemplary damages, howsoever arising, even if The Chemical Company has been 
advised of the possibility of such damages. 

http://www.thechemco.com/

	About Fumaric Acid

