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Trehalose Extraction by the Technology of Membrane Separation

HAN Shao-qing, ZHAO Qin, PENG Qi-jun
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Abstract: The extraction of yeast extract by ultrafiltration and nanofiltration were studied with an
attempt to develop a possible separation and purification process. The results indicated that 96 %
of proteins was blocked by the membrane of MWCO 5000. The operation pressure, time, and
flow velocity had great influences on the ultrafiltration operation process. On the other side, fluid
was concentrated and purified through nanofiltration membranes of MWCO 300, operation
conditions such as pressure, concentration time and different operation process were studied in
the paper. Under the determined conditions, the total trehalose extraction rate was 85. 6% and

much higher than that of the traditional methods.
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