I{ié:ﬂ@f&

Science and Technology of Food Industry

TEHM

KB/ HRRURAIAHL
3 O JWERN ALY P

R, XIXE, XTT
(T K FAF 5T ERE, 7d# M 450001)

W E R T ROE/ B IURAR R RABIT A B L- R R R SORA P ey B, P AR OB ST
T RUBRESH O EB NS L-EREBEREF pH A ER S B Hh, 4B =8 1000 K7 &
DA 21% B A AT R F R 0.15g/mL, L- X A R4 R F R EH 10g/L, 4k & 69 pH 4 8.5 aF,L- X & &L
HEREZFHH 99.5% , 587K F KA 186.5,

KR KA F I, IR T2 BF , L- X R AR

Study on aqueous two-phase extraction of L-phenylalanine
by polyethylene glycol/salt system
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Abstract: An aqueous two-phase system of polyethylene glycol( PEG)/salt with the behavior of forming aqueous
two—phase and the distribution rules of L-phenylalanine in the agueous two-phase system were studied.Effects of
the molecular weight of polyethylene glycol,the mass fraction of polyethylene glycol,the types and concentrations
of salts, the initial concentration of L- phenylalanine and pH value were investigated.When the mass fraction of
PEG1000 was 27% ,the mass concentration of K,HPO,was 0.15g/mL, the initial concentration of L-phenylalanine
was 10g/L and pH value was about 8.5, the highest extraction yield of L-phenylalanine could reach 99.5% , partition
coefficient of L-phenylalanine could reach 186.5.
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