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The Performance Comparison of Processes for Extracting the Pentosans

REN Da-peng  MA Xiao-jun ~ YAO Hui-yuan
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract There is no feasible process to extract the pentosans from waste water of wheat starch. For the
study of pentosans in waste water of wheat starch this paper compared five common protein separating in
the polysaccharide extraction process by investigating 4 indexes including the affection on ferulic acid
and protrin the extractive rate the purity of pentosans in waste water of wheat starch etc. The best
method was determined.
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HHS4S Tab.1 The component of waste water of wheat starch
FA1004 pretreated
PHS4S pH /%
1.3 39.25
1.3.1 51.66
a- pH 6. 4 46.75
55 C 90 min 1.33
85% 5~10 C / mg/g 5 14
10 h 3 000 r/min 15 min 52
0.15 g¢/mL 1.
1.3.2
1 GB 5009.3 -85 ' .
2 550 C GB/T 5505 -85 ' .
3 GB 5009.5 -
g5 ! 34C 0O -5
4 GB 5009.9 -85 ' . '
5 .
1.3.3
1 Sevage vV vV =4
1
4000 t/min 15 min 2.3
2 30%
5~10%C
10 h 3 000 r/min 15 min
3 NaOH 1.
pH 8.0 3000 r/min 15 min 2.4
1 mol/L HCI pH 4.4 3 000
r/min 15 min >
4 85 C 10 4
min 15 min 3 000 r/min 15
min
5
90% 5~10 C 10 h
5-7
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