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Separation and Extraction Riboflavin from
its Fermentation Broth

Zhang Kechang Wu Peicong Lu Wenging

(School of Biotechnology, Wuxi University of Light Industry,W uxi, 214036)

Abstract T he solubility of riboflavin was greatly influenced by pH. The solubility of ri-
boflavin has quite low in acidic solution while that has high in alkaline solution. T he sta—
bility of riboflavin was deeply affected by the factors such as temperature, pH, time and
lighting. Based on the results of experiments which analyzed the above factors, a new
method for recovering riboflavin by alkaline solubilization separation was developed. T his
method was verified by actual fermentation broth and satis factory results were obtained.

Compared with traditional acidic solubilization seraration process, not only the ratio of re—
covery was increased, but also the energy lost was reduced considerably with the method.
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