Food and Fermentation Industries Vol.28 No.2

100029
5
NOC-1 20mg L pH6.5 80C  50mmol AP* L 86%
83.9%
90%
34.2% 2~3mm
— 500 L
130 r min
! m Y =1
1 10 150C 2h
0.7¢ d 2 50C 410U L
3 3h
A ST
70%
20 t 95% B
63 t 1999 C
1100t D
1995
E Rhodococcus
23 erythropolis NOC-1 1
45
732
331
100 —
140 80C 30 min
40 min
1 Desal-5 2.5
1.1 6.35cm DL2540
ANL1.15 2.51 m? 2.27m’ d
2 Desal
1.2
2001 - 08— 01 2001 11-05

58



28 2

HPLC
80C
0.5mL min RID-6A
Alltech 700CH Carbohydrate Col-
umn 300 mm 6.5mm
Sigma
A B C
D E
5 1
5 1%
2.1 pHS.5
60C
—> —> _¢
— — — — — 420nm 1
- - - - 420nm
0,
10 0.1% _ - X 100%
60T 12 h
a0
pH 6.0 -,0 E
50C pH 5.5 60
# 350
¥ 0
£ x
6h = B
IOJ D »
0 ra—
0 10 2 30 a0 0 60
5 IU“S cm AR R fmg L
129% ~ |
15% 80C
1
709% !
2.2 1
20mg L 67%
10 %
2.3
2.3.1 pH
pH 3~8

59



Food and Fermentation Industries Vol.28 No.2

pH 3~8 pH6.5
20mg L E 73% 1
pH 3~8
1 pH
pH 3 3.5 4 4.5 5 5.5 6 6.5 7 7.5 8
% 54 60 63 65 66 67 69 73 71 70 68
2.3.2 3
50 mmol L pH
10 0.02 0.34
6.5 8.6 8.6
APY gL 17.7 17.7
1.4 1.4
82% 2 37.4 37.4
2 27.7 27.7
o2 oo " 16.8 16.8
Vi Aéz Cgo M7gg };4 N72 73 39 39
2 114.5 114.5
2.3.3 75.8% 75.8%
gL! 5 5
0w Lem 0.00 0.07
8.5 8.3
1
pH 6.5 50 mmol L ol e e
AP* 40 60 80°C 36.6 29.6
26.7 20.2
76% 82% 86% o o
2.4 5.5 3.9
112.4 9.8
20 mg L 75.5% 70.9%
HPLC % 1.84 18.95
% 3.70 23.04
70.9%
k<5uS cm
10% ~
12% 18.7%
3 15.4%
3
10 %
3
75.5%
71.4% 1 NOC-1 20
mg L pH6.5 80C 50mmol L AP”

60



28 2

86 %
2
90 % 1 . 1997 231
39~46
83.9% 5
15.4% 18.7% 2001 1 7~12
3 . 1997
272 1~4
4  Takeda M Kurane R. Agric. Biol. Chem.
3 1991 55 10 2663~2664

5 Takeda M Kurane R. Agric. Biol. Chem.
1991 55 11 2793~2799

Application of Flocculant Decolorization in the
Purification of Xylooligosaccharide

Yuan Qipeng Zhang Huai

College of Chemical Engineering Beijing University of Chemical Technology Beijing 100029

ABSTRACT Effect of the decolorizing by five kinds of flocculant on the hydrolysate of xy-
looligosaccharides was studied. The results showed that the microbial flocculant NOC-1 could re-
move 86% of total coloring matter from the hydrolysate under the concentration of 20mg L pH
6.5 80T in the presence of S0mmol A" L . Compared to the process of decolorizing by active
carbon used only the active carbon used decreased 90% and the loss of xylooligosaccharides de-
creased 83.9% in the process of decolorizing by the combination of flocculant and active carbon.
The ratio of xylooligosaccharides to total sugar in the product is higher tha that in japanese prod-
uct and its appearance achieved the same level of japanese product.
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