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Abstract

The performance of a 30K polysulfone membrane for clarification of depectinized peach juice was studied.
Ultrafiltration of peach juice could minimize to loss of flavor and many compounds and was expected to effectively
remove precipitation and suspended solid. The results showed that permeate flux increased with the increase of
operating pressure and temperature. The permeate flux declined continuously as the process time increased. The values
of soluble solid and titratable acidity of permeate were decreased or were at the same level, the turbidity was largely
decreased. Total resistance decreased with lower temperature and lower pressure.
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Fig. 1. Schematic diagram of ultrafiltration system
1. Feed tank 2. Temp. controller 3. Pump

4. Prefilter 5. Flowmeter 6. Pressure guage
7. Module 8. Relief valve.
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Fig. 2. Influence of pressure on permeate flux of peach juice
at different temperature in UF system.
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Table 1. Physicochemical properties of raw peach
juice and ultrafiltered peach juice

Operating candition "
" ko .. Timabeaidyy 0O
Presswe Temp. e e (% citic acid) R
tw)  (C) 630nm)

o Wi 100 056 1389

UF juice* 97 053 0004

0 ) W juice 100 056 1389

UF jice 98 045 0006

o ™ juce 101 070 13n

UF jice 96 063 0008

o e 101 056 00681

UF jice 97 049 0005

5 g Wil 100 056 168

UF jce 98 052 0008

™ juice 100 053 1409

UF jice 97 043 0003

n ™ juice 101 056 1687

UF juice 97 043 0005

aw juce 100 052 1681

S A Ty 041 0008

o ke 99 056 137

UF jice 97 052 0008

* ultrafiltered juice.
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Fig. 3. Permeate flux (J) and total resistance (Rt) vs. process

time at different pressures and 20C in UF system.
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Fig. 4. Permeate flux (J) and total resistance (Rt) vs. process

time at different pressures and 35T in UF system.
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Fig. 5. Permeate flux () and total resistance (Rt) vs. process
time at different pressures and 50°C in UF system.
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Table 2. Various resistance values in ultrafiltration

Operating condition ) v 3
e Em R 13Rt | lng ;. Rg/Rt
Pressure (bar) Termp. (1) (10" xm) (10°xm) (10" xm)

20 500 243 193 079

10 35 6.30 247 184 074

50 652 818 813 093

20 5B 308 251 081

15 35 715 37 315 081

50 5m 803 746 093

20 653 334 269 081

20 35 742 493 419 085

50 531 914 86.1 0%4

n . . .
Intrinsic membrane resistance.
Total membrane resistance.
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