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Treated by Ultra?tion Membrane

Abstract: In this paper, high-concentration yeast wastewater was treated by ultrafiltration membrane separation method, and the changes

of organic compounds in wastewater and its effects on the water quality characteristics were investigated. The results showed that the organic

compounds in the wastewater were complex, mainly incl; ; alcohols, ketones, liquids and so on. The main organic compounds with

relative contents of more than 5.00% were 3,4-dime enol;~phenyl ethanol, 3,4,5-trimethoxyphenol, phenol, 2,5-dimethoxy-1,4-
hydroquinone and diamyl phthalate accounting for 69.81% of total organic matter content, while the highest content of phenolic compounds
accounted for 58.44%. In addition, ultrafiltration membrane could effectively remove a lot of organic compounds in yeast wastewater from
yeast wastewater, such as phenol, phenyl alcohol, 3,4-dimethoxyphenol and 3,4,5-trimethoxyphenol. And some caramel pigments can be

recycled. Hence, by using me né ultrafiltration; theutilization and biodegradability of yeast wastewater ~can be significantly improved. This

icient treatment of high-concentration yeast wastewater.

research provided a new way fo:

. yeast wastewater; u
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Table 1 Analysis of the yeast wastewater ity

R B JrK FEHTR FIREY% By T R KT e dh AR AR
COD/(mg/L) 19185.00+21.43 15000.00:£16.87 21.80 150.00
BODs/(mg/L) 4796.00+10.12 4498.00£10.33 621 30.00
COD ¥&*/g 19.19+0.02 35.00 0.15
pH 4.27+0.06 6.00~9.00
e 11060.00+8.37 37.10 30.00
A HU(NH;-N)/(mg/L) 150.00£5.01 5.30 10.00
BHE (PO (mg/L) 6:00::0.05 6.00+0.05 0 0.80
FR 3 (SO )/ (mg/L) 1438.00+5.85 1420.007.02 1.30 N/A
A£(Si0,)/(mg/L) 116.00+2.25 111.00+4.23 430 N/A
JE: *PAURIR 1000 mL A2 .
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Table 2 The main organic compounds detected by GC/MS in yeast wastewater

F5 B JRBA A EATRA A 5FX BB AR F /Y
1 5.956 REy . CeHsO 6.05
2 6.004 23 HRATR - \ C4H:0 1.62
3 6.224 N-Z 3 i - C3HN,O 1.52
4 6.826 4, 13 885 - C4H{0, 0.58
5 KB - C7H;0 1.73
6 T8 B - 3 CeH1,0, 0.94
7 HEoh 6B, - C;HsN50; 125
8 2-TBhA oA /L - CeH,NO 1.07
9 ARG KB / - CH;0, 1.36
10 KB - CsH;0 5.09
11 e BF) - CoHsO,4 1.53
12 A3t Ty - CsH;0 1.30
13 Ak -2- A - CoHj3 NO 0.48
14 i - CoH;;NO 1.10
15 ISEXainy - CeHcO, 0.59
16 ) 3.4 F 2ULRE 34 =¥ 2L RE CgH,004 22.95
17 1341 29 A4 A KB 2-F E k-4 KB C1oH1,0, 0.83
18 13511 4-FH2-The - CyoHsN 0.66
19 14107 2,5 —F AH-1,4 3R =8 25 ZFRE- LA E B CgHy0, 21.49

20 14349 2 PR T - CoHy4, NO 0.96
21 14.446 N-F A T A B - CH;;NO 122
22 14.870 3,4,5-Z % AHARE 3,4,5-= F 8RB CoH},04 7.95
23 16.046 2,6 =T Ak 4 A KA 2,6 —WAKL 4 RHERE  CH,0; 0.89
24 17.055 AR B AR REHh A C1oH1404 1.62
25 18725 1- (3-FARE) 2- (N-FARKL) L8 - CoHj3 NO, 0.52
26 23.795 AR B = KBS ARR W BR— X, B CgHysOs 6.26
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Fig.2 The dry powder sample of caramel color
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