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Study on the dynamic behavior of
macroporous resin for naringin adsorption/ desorption

DONG Nai-xia, WANG Hai-ou"

(School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract: The dynamic adsorption and desorption of R, resin for naringin in pumelo juice were studied.The results

showed the optimum column condition of adsorption were:5BV/h,25°C and 10:1,and the ones of desorption were

2BV/h,50°C and 70% ethanol solution.
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