MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.6

IR RN A R & B R RO PRE BRI 53

FER, BRESE, (aE’
(L7 ABIREERER, & 7 M 510300) (2. 7 MEmEHEAAATRNE, & 7 M 510260)
(3. M P EIRRATRNE), T & 7 510030)
E: AR T ARERAS AR R T OITE R AL ALY, SRAY: REEASRIME R T 6 H KA L3 98%
VAL, COD #9-F3rhiks] 49%, NHS-N 69-F3 xRk 18%, mELBERALRYE; LERBEERAME. Ak, B
BRIAT Y F vk, BATH AR FAERE A H: NaOH 53R 20 g/lL. i2& 7K 30 g/lL. AHERA& 15 /L.

KAEiE: AEIR; SR REE; RAR

hESYE: TS201.1; SCRAFRIARS: A; CES:1673-9078(2008)06-0575-03

Application of Ultrafiltration Membrane in the Sterilization of

Glutamic Acid

LI Ping-fan', QIU Yu-mei?, He Li-xin®
(1.Guangdong Industry Technical College, Guangzhou 510300, China)(2.Guangzhou Baohua Company of Essence,
Guangzhou 510260, China)(3.Guangzhou Aosang Gourmet Powder Co.ltd, Guangzhou 510030, China)

Abstract: In order to comprehensively utilize waste water of MGS, utrafiltration membrane was used for removing microbe in fermented

broth in glutamic acid feremtation. The results showed that 98% of bacteria in the fermentation liquid were removed. In addition, the average

removal rates of COD and NH,"-N were 49% and 18%, respectively, while amino acids could wholly pass through the membrane. Then the

used utrafiltration membrane needed to be washed by the lye, oxidation solution and acidic fluid in turn. The best washing agents were 20 g/L of

NaOH, 30 g/L of bleaching water and 15 g/L of HNOs.
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Figl Flow chart of ulfiltrate filtration of the fermented broth in

glutamic acid fermentation
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Fig.2 Effect of filtration batch on wet biomass before and after
filtration
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Fig.3 Effect of filtration batch on the COD value before and
after filtration
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Fig.4 Effect of filtration batch on the content of NH4+-N before

and after filtration
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Table 1 Mass concentration of amino acid before and after

filtration
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Fig.5 Effect of cleaning agent concentration on the membrane

flux
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