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Study on application of absorbing protein in potato starch
waste water by magnetic chitosan microspheres
ZHANG Yi' ,YANG Da-lin' ,HAN Jie' ,ZHU Xiang-ling' ,ZHAO Kun’ ,ZHAO Ping'

(1.College of Life Science and Engineering, Lanzhou University of Technology, Lanzhou 730050, China;
2.College of Petrochemical Technology,Lanzhou University of Technology , Lanzhou 730050, China)

Abstract: Polymeric flocculation and magnetic separation technology were used absorbing potato protein from
potato starch waste water. The magnetic chitosan microspheres (M - CS) were prepared by reverse — phase
suspension polymerization, its morphology were observed by using SEM, and adsorption effects of magnetic
chitosan microspheres on protein of potato starch waste water were studied.The results showed that the shape of
the microspheres was spherical, and their sizes were at 20~50um, absorb rate of protein can reached 80%.The
effective treatment conditions were ; addition amount of magnetic chitosan microspheres 2mg/mL ( agnetic chitosan
microspheres: potato protein =4:1) ,absorbing time 30min, temperature 45°C ,and pH7.0.The research opened up a
new way for comprehensive treatment of potato starch waste water.
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