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Abstract: The purification of e-polylysine (e-PL) by Ultrafiltration was studed. The processing conditions, including effects of operation

pressure, temperature, volume and initial concentration of crude product solution, were optimized. Under the optimal conditions, the protein

removal rate and the transmittance rate reached 86.2% and 86.7%, respectively.
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Table 1 Main properties of membrane module
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Fig.4 Effect of temperature on UF membranes flux
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Fig.6 Effect of volume on UF membranes flux
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Fig.7 Effect of volume on retention rate of proteins and
transmittance rate of e-PL
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Fig.8 Effect of concentration on UF membranes flux
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Fig.9 Effect of concentration on retention rate of proteins and
transmittance rate of e-PL

W R R — F5AT, JEE & R 0.87 LA(m™h )52
F# 1.25 Lim*h), S 3 BRI 82.9%41
I E] 86.2%. kBN K FRBHEATAVREINS , B 2K
SRS I B A AR L RN FE IR /N o TR VR
WIHEARFENS e-PL HIEILRAMREE A K, IBd A AR 28R
FHE 86.7%/c A7, 5 FERIMHIE A ) S RERE, ILFEMRE
1 {5 NE

3 g

K 4> T8 6000 Da SRR JE LRSS P AT
IR e-PL FHL S IAT 4L . SR E S B IE
770.025 MPa, #AEIRE 25 °C, BEREETEHIAE 1500 mL,
BREBERIRERBRE S AA. ERANT, EAE
BRIk E] 86.2%, e-PL i HKikF] 86.7%.

(%658 275 T1)

243





