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Study on washing technology of ultrafiltration membrane in
eliminating bacterium of glutamic acid fermentation
LI Ping—fan' \HE Li-xin’ , WU Hai-feng’

(1.Guangdong Industry Technical College , Guangzhou 510300, China;
2.Sino Environment Engineering Co., Ltd. , Guangzhou 510030, China;
3.Guangzhou Aosang Gourmet Powder Co.,Ltd. ,Guangzhou 510280, China)

Abstract: The regenerative processing of ulfiltration membrane in glutamic acid ferment production was studied.
The best technology was: the solution concentration 25g/L, 80 ~85°C; the oxidation washing concentration was
30g/L of blanching solution and 2.5g/L of ethylic fatty alcohol, 65 ~70°C; the acid washing concentration was
10g/L,55~60°C ;the membrane flux recovery could be raised 15% after washing in advance.
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Effects of temperature and light on content of
polysaccharides and activity of SOD in Spirulina Maxima
LIU Juan-ni, WANG Xue-qing * ,PANG Guang-chang

(Institute of Biotechnology and Food Science, Tianjin University of Commerce, Tianjin 300134 , China)

Abstract: The effects of temperature and illumination on polysaccharides and SOD activity in Spirulina Maxima
were studied. The results showed that: illumination and temperature that unsuitable for the growth of Spirulina
Maxima would raise extracellular polysaccharide content and SOD activity. In particular, high temperature and
feeble illumination were favorable to the excreting of extracellular polysaccharide. SOD activity was increased
notably under low temperature and strong light. The optimum temperature and light for excreting of intracellular
polysaccharides were consistent with optimum condition for the growth of Spirulina Maxima. The results provided
the theory and practical parameters of scale-up exploitation in the functional food and pharmacy.

Key words ; Spirulina Maxima;temperature;light; polysaccharides; SOD
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