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Abstract:A hollow fiber micro - filtration membrane of poly
(phthalazinone ether sulfone ketone) (PPESK) was
chosen to filter the bacteria from soy sauce which is
untreated by heat. The effect of bacteria separation
was studied, and also the operating conditions
(such as pressure, temperature and time), which
contribute to the definition of the optimal operation
conditions. Using different back- washing methods
- cold water, hot water and alkali lye to revive the
membrane. It showed that the separation rate of
bacteria from oil sauce was 100% - no matter in
what operation conditions; The optimal conditions
were pressure of 0.07 MPa and temperature of
about 40 ; The decline of permeation flux was
smooth; All the back- washing methods worked well,
while the NaOH back - washing made the best
recovery of flux; Multi- operating helped develop the
full potential of membrane; This micro - filtration
membrane was concluded of anti- multi- operation
ability, anti- heated, anti- chemical- destroy ability
and other good abilities.

Key words :PPESK; micro - filtration membrane; soy sauce;
bacteria separation; back- washing
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