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Abstract: The pretreatment of yeast wastewater were studied by activated sludge flocculation combined with Ca(OH), flocculation in this

paper. The results showed that activated sludge flocculation played a role .in regulating pH and diluting influent concentration. Ca(OH),
flocculation can regulate pH (from 3.84 to 7.30) and remove SO;* (23.5‘~30.1%). The best Ca(OH), dosage was 1.0 g/L, with which the

sulfate can be reduced to 29.1%.
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Table 1 Quality of the yeast wastewater

EC o COD/(mg\L) SO,4/(mg\L)  HJJ(mg\L) pH eE
—ES 32144-41995  2180-4829 11576 3.49-4.17 4500
—4ES 84962-12513  656~826 3209-4105  438~4.79 2&_
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Table 2 Water quality of samples in control experiment

E 2o pH COD/(mg\L)  SO2/(Mmg\L)
Pa gl 3.93 21816 2074
A 4.42 22147 219
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Fig.1 Effect of flocculation time on the water quality
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Table 3 Effect of Ca(OH), addition on the water quality

coD S0~ 802+
Hmgl(gL)  pH
/(mg\L) I(mg\L)  M&/%
0 3.84 20456 1646 0
0.2 4.32 19991 1260 235
05 4.69 19991 1240.8 24.6
0.7 5.55 20533 1216 26.1
1.0 6.76 20648 1159.8 295
12 7.30 20106 1150.2 30.1

M EEHELIE H, Ca(OH), 23k AR AE
AR pH BITER, [RIRERET SO REER ! ELA I
EHER (235%~30.1%), 7E 0.2 g/l I, BREHRMIZE
PREFEIAR]T 23.5%, #HEHem Ca(OH), MIE&E, M
02g/L 2 1.2 g/L, FEARKIZBRIEAHEH . B
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