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st Fejodstat uhesle] HEA|IT WE gelatin §A Fabidd AFAIRE 084X 47
ol%elE 189 /m'-hrZ A YAsA FAHUL, BSA §H& FAFAT 0E7A dTEA
T 64 YmhrE 27)H59 66%7F HAastgt 250 wE gelatn £99 ¥HHEL 2wt %a}n
Aoz 27159t} BSA £48 0T FH440] 7]’ wskon 30~ 50Ct"—r}°“’\1 2o o93g w
#) okstth, pH W3bol] W gelatin 2 BSA §%2| 5345 10psi o] dellA Ztzte) $1% ¥4 D 5

A A8 grch 23k 30psiol A 1% 2 6%(w/v) gelatin &40 £354E 2zt 430 J/m*hr 2 135 /m®
‘hrgdon, BSA €89 A9%E 1% 9 4%l 330 JmPhr 2 140 V/m*-hrE FE7F S7bge wel 4z
686% 2 576% 7+asch Gelatin 2 BSA £od] gz slgRa s Hrtd 9@ FAFEL gelatin R
BSA2 AEA sl 23 HEe] AT TAS HIFEIR ¥ AR 30% FFEHUC

Abstract : Effects of operating time, pH, temperature, concentration and addition of proteolytic enzyme
on permeate flux for the ultrafiltration of gelatin and bovine serum albumin(BSA) solutions were studied.
The results showed that permeate flux of gelatin solution was maintained almost constant during the
operating time, and that of BSA solution was decreased to 66% of the initial value after 40 min operation.
The permeate flux of gelatin solution was increased by increasing temperature. The permeate flux of BSA
solution was constant in the temperature range of 30~507C, but increased at 60C. The permeate fluxes of
gelatin and BSA solution showed minimum values near the isoelectric point of pH 50. The permeate
fluxes of 1%(w/v) and 6% gelatin solution were 43.0 //m*-hr and 135 /m’ hr. respectively. Those of 1%
and 4% BSA solution were 330 //m® hr and 14.0 //m’ hr, respectively. The permeate fluxes of gelatin and
BSA solutions were decreased to 68.6% and 57.6% of their initial values by increasing their concentration,
respectively. The permeate fluxes of gelatin and BSA solutions were enhanced by 30% with the addition
of proteolytic enzyme.
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Fig. 1. Schematic of the ultrafiltration membrane
reactor.
TI : temperature indicator, PI : pressure
indicator, F : flowmeter, Pl : recycling
pump, P2 : feed pump, P3 : NaOH pump,
PCV : pressure control valve, pHIC : pH
indicator controller
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Fig 2. Calibration curve for permeate flux using
flowmeter.
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Fig. 3. Comparison of permeate flux of water,
19%(w/v) gelatin, BSA solutions with operating
time at pH 8.0, 50C, and recycling rate 0.8//min
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Fig. 4. Effect of temperature on permeate flux of
195(w/v)gelatin solution with transmembrane
pressure using ultrafiltration reactor at pH
8.0 and recycling rate 0.8/min.
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Fig. 5. Effect of temperature on permeate flux of
1%(w/v) BSA solution with various pressure
using ultrafiltration reactor at pH 80 and
recycling rate 0.8//min.
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