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The Method of Re moving Gum from Miscella Extracted with 95 %

Ethanol and Recovering Solvent

Qian Jumr qing

( College of biology and emvironment engineering of ZhejiangUniversity of Technology , Hangzhou 310014)

Abstract :In order to resolve the problems of 95 % ethanol extracting oil such as high energy consumption, much

gum, great loss of solvent, etc . in oil extracted with 95 % ethanol , the paper probes some new relevant techniques . Us-

ing CaO ( mass fraction 0.6 %) to remove gum in miscella improved the result of cool separation. At 4 'C ,the volume

fraction of oil in miscella is less than 1 .0 % ,and which can be recycled in extraction and thus saves the heat for evapora-

tion consumption during the recovering ethanol and overcomes the problem of gum blocking . By means of improving the

pretreatment method of oilseeds , drying in particular state , instead of evaporating and stirfrying in pieces state , after ex-

traction , recovering ethanol from dreg meal at 0 .01 6 Mpa vacuum pressure at the te mperature range of 78 ~ 80 C, the re-

covering result is proved more efficiency . The loss of total ethanol is only 0.2 % and the consumption of energy is less

than recovering ethanol by evaporating with high te mperature .
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Table 1

Test of CaO amount in re moving gum from soybean miscella

10090 % A3 IRV G i T B N 0,37 %
RN Tk,

KGRI & B0k 2 .81 % WA S i T TR
SERFIR A, OB I ca H R T3 18 00, R 6 45
g s,

caO Hl & Amount of CaO( % w/v) 0.2 0.4 0.6 0.8 1.0 1.2
VR M E Amount of gum in miscella( %) 0.573 0.500 0.421 0.427 0.411 0.429
JWHE®E  Remove gum rate( %) 79 .6 82 .4 85.1 84 .8 85 .4 84.6
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Table 2 Test of recovering alcohol from soybean dreg meal with
vacuum
IR 1) min) " s "
Recovering time
PR B R % wv) 1.34 0.56 0.45

Alcohol amount in dreg meal
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