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Abstract: Seven kinds of macroporous resin were selected b

ity, Shihezi 832003, China)

dying the soluble &aﬂd the decolorization rate. Through the static

and dynamic separateness factor experiments, the optimum conditions of decoloration of st

ide and resin regeneration were obtained. The

results showed that LSA-900C macroporous resin was the best resin with decolorization rate being of 80.37% and transmission rate being of

95.3%. The best decoloration technology conditions were: the flow rate 3.8 mL/min; the temperature 40 ‘C, and soluble solids 12.5 Brix. The

best regeneration technology conditions were: 4.0% NaOH el
.
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Fig.1 The maximum abserption wavelength spectrum of
fragrant pear juice
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Table 1 Different model resin adsorption effect comparison

BIRER S TS E B 4/Brix BAE  EAEY% HEE%

JBAE 9.5 0.107 78.1 -
LKS-01 83 0.05 89.1 53.27
LSA-900B 83 0.057 87.6 46.73
LSA-900C 8.5 0.021 953 80.37
LSA-900D 83 0.03 933 71.96
PHD-300L 83 0.049 89.4 54.21
PHD-200L 8.5 0.058 87.6 45.79
D900 8.5 0.138 79.2
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Fig.2 Dynamics curves of two kinds of resin (LSA-900C and
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Fig.6 Effect of elution speed of flow on resin regeneration
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