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Table 1 Effect of three kindsof inorganicmembraneson the physical and chemical propertiesof pear juice
c H ANTU
/OB rix /ugs mL- 1t /% P /%
( ) 10 758 1107aA 7 8aA 4 338 8762A 100aA 10min
Q 8 m 10 5508 94008 7 6abAB 4 35bAB 1 28bB 96 5bAB 24 h
Q 2 um 1Q 25c¢C 935bB 7. 5bB 4 38aA Q 6508 93 3B 1
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3 , 212
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, , , Fig 1 Relationship betw een pemeation flux
of pear juice and micro filtration time
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Fig 2 Teamperature change of pear juice
during microfiltration
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Table 2 Effect of three kinds of inorganicmembranes
on segregating microorganisn s from pear juice

Jefu- mL- Y Jefu- mL- Y AMPN- (100mL)" !
( ) 1 5x 107aA 2 3x 10°A 4600
Q 8 um 5 1x 10°p8 2 1x 10°2A 2400
Q 2 um 1 4x 10°oB 1 3x 10°0B < 30
50 nm 25bB 1bB < 30
: 1 5x 10" cfu/mL;
Q 8 m Q 2 um ,
5 1x 10° cfu/mL 1 4x 10° cfu/mL ; 50 nm
25 cfu/mL ,
(GB4789)
2 3x 10°
cfu/mL; Q 8 tm Q 2m ,
2 1x 10° cfu/mL 1 3x 10°
cfu/mL ; 50 nm 1 cfu/mL ,
(GB 4789)
: 4600

M PN /100mL; Q 8 ym ,
2400M PN /100mL:;Q 2pm 50 nm
< 30M PN /100mL < 30M PN /100mL ,

(GB 4789)
Q5
5um, 1um;
5 um, ,
1 8 m 5 1x 10°cfu/mL
Q 2um 1 4x 10°cfu/mL
, 2 1 3x 10° cfu/mL
2 um,
Q5mm®, Qs
pm : Q 2 um
, 50 nm
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nm f
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Effect of microf iltration inorganic membraneson pear juice

clar if ication and segregatingm icroorganisns
Zeng Qingmeil, Pan Jian', Xie Hu'mingl, Yang Yit, Xi Huiqun2
(1 Key L aboratory of B io-process, H € ei U niversity o Technology, M inistry o Education,
H & ei 230069, China; 2 A nhui Entry Exit Ingection and QuarantineB ureau, H & ei 230006, China)

Abstract: A study w as carried out about effect of microfiltration inorganicmembranes(Q 8 um, Q 2 ym, 50 nm)
on pear juice clarification and segregating microorganisns The experimentsw ere carried out by using a home-
made microfiltration device Results showed that: the mpact of filtration through the three kinds of manbranes
w as not noticeable on the physical and chemical properties (soluble lids, V itanin C, glucose content and pH
value); the efficiency of clarification through membranes of 50 nm and Q 2 um was better than through men-
branesof Q 8 um; the flavour and aroma of pear w ere retained more in clear pear juice clarified by Q 2 ym and Q

8 um membranes than by 50 nrm membrane Thepear juice temperaturewas20 30 during clarificationw ith the
three kinds of menbranes The minimal pemeate flux was 2 0L /him? during clarification with Q 2 ym men-
brane 50 nm menbranew asmore effective to segregate microorganisns than @ 2 ym and Q 8 ym ones during
clarification General indexes of the pear juice clarified by microfiltrating through Q 2 um manbranew ere better
after comparing w ith other membranes concerning clarification quality, flavor(or aroma), pemeate flux, segre-

gating effect and 0 on

Key words microfiltration; inorganicmembrane clarification; pear juice segregating microorganisns
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