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Abstract  The membrane technology is applied to D-ribose
extraction, where ultrafiltration membranes are used to remove the
proteins from D -ribose fermentation liquor. After comparing three
different membranes, one of them, Polyethersulfone (PES) was
chosen for industrial applications. The transmittance of solution after
ultrafiltration is doubled as compared with frame filtration, and the
resin contamination is decreased. A reverse osmosis technology may
be applied for the resin eluent pre—concentration, with the inflection
point of flux being 15 L+m™2+h™". Through the reverse osmosis, an
appropriate sugar content of 11%~12% may be obtained, with the
cost being reduced by 60% . The flux of membrane, both in
ultrafiltration and reverse osmose, is stable, and can be recovered
after a simple chemical cleaning.
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Table 3 Results of ultrafiltration
/°C /MPa / 1%
(L-m2-h™) 1%
S-602-5 209 42.6
1 33.6 0.4 0.1 S-605 202 63.5
S-610 213 62
S-602-5 212 44.6
2 33.5 0.4 0.1 S-605 209 66.1 25.3
S-610 208 64
S-602-5 213 42.4
3 33.8 0.4 0.1 S-605 210 65.5
S-610 215 65
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Table 4 Result of concentration of resin eluent by reverse osmose
/L /L /C
/MPa /MPa /(L-m?-h™")
1 S—473 5 3.1 3.8~4.0 3.8~4.0 30~36 7.75 0
2 S—473 5 2.8 3.8~4.0 3.8~4.0 15~36 7.8 0
3 S—475 5 3.26 4.4~4.8 4.4~4.8 18~36 13.6 0
4 S-475 5 3.18 4.4~4.8 4.4~4.8 15~36 13.25 0
5 S-475 5 2.64 3.4~3.6 3.4~3.6 32~36 8.25 0
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Table 5 Economical comparison of various
concentration methods

/ /MPa  /( -t")
1 = = 60
S-473 1 16 4 16.88
S-475 1 8 5 11.86
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