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Study on Protein Recovery Process Optimization of
Surimi Processing Wastewater

LI Liu-chuan, LOU Yong—jiang", YANG Wen-ge
(Key Laboratory of Marine Biotechnology ,Ministry of Education / School of Marine Science,Ningbo University,
Ningbo 315211, China)

Abstract: As to a large number of proteins from discharge wastewater of Surimi processing
enterprises, A single factor experiment about the dosage .temperature, time, pH can be operated
by selecting a flocculant. Then Design—Expert software is a experimental containing four factors and
three levels.The result shows that:the optimal recovery process is adding the amount of ferric
chloride 0.13 g¢/L,the flocculation temperature is 18.44 °C ,the time is 5 h,the pH is 5.44. At this
point,recovery rate achieves to 89.94%. The method has the features with a high protein recoveries,
the safety and health of the recovery protein,easy operation,low cost,etc.

Keywords: surimi wastewater, protein recovery ,flocculation,response surface experiment
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Table 2 Box-Behnken design and results

1 0 0 0 0 85.67
2 -1 0 1 0 86.42
3 0 0 0 0 85.56
4 1 0 1 0 77.54
5 1 =1 0 0 78.34
6 1 0 —1 0 78.56
7 1 0 0 =l 78.23
8 0 0 0 0 85.41
9 0 1 1 0 83.52
10 0 0 1 =l 84.57
11 0 1 0 1 79.12
12 0 0 =l 1 81.12
13 0 =1 0 il 82.18
14 -1 0 0 =1 83.56
15 0 1 =l 0 85.13
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