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Purification of fructo-oligosaccharide by membrane separation

process combined with macroporpus resin
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FOS(# X T 950 #h =l & % 83,260 .

XKEFT RRBREE LA KLEWRIE S B

Abstract: A certain amount of glucosefructose, sucrose and inulin are
still exist in the solution of fructo-oligosaccharide which is obtained
by hydrolysis of inulin. Fos solution was purified by the membrane
separation process and macroporpus resin. The purification effect for
Fructo-oligosaccharide of four kinds of resins (CSR-1Na, CSR-2Na,
CSR-3Na, CSR-1Ca) was compared, the optimum was CSR-1Na.
The effects of filtration pressure, circulation flow rate. pH on the
transmittance of sugars and the permeation flux were studied. The
optimum conditions for ultrafiltration were filtration pressure of
10 bar, pH of 6.0, circulation flow rate of 2 L/min, twice and the
transmissivity ratio of FOS was 93. 7%, the permeation flux was
10. 8 L/(m2-h) » the purity of glucosefructose was 63. 84%. The op-
timum conditions for purification of macroporpus resin were tempera-

ture of 60 °C, volumetric flow rate of 1.5 mL/min, pH of 6. 0~6.5
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and the type of 95 fructooligosaccharides recovery rate was 83. 26 %5.
Keywords: fructo-oligosaccharide; purification; macroporpus resin;

membrane separation
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Figure 1 The effect of operating pressure on the transmitti-

ance of sugars and the permeation flux
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Figure 2 The effect of circular flow on the transmittance of

sugars and the permeation flux
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Figure 3 The effect of pH on the transmittance of sugars

and the permeation flux
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Table 1 The rate of recovery of fructo-oligosaccharide

on different resin
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Figure 4 The dynamic outflow curves on different temperatuer
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Table 2 The rate of recovery of fructo-oligosaccharide Table 3 The rate of recovery of fructo-oligosaccharide
on different temperature on different volumetric flow rate
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