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Study on the separation and purification of
poly—y-glutamtic acid without any organic solvents
QIAO Chang- shengl‘2 ,ZHANG Miao-miao' ,LIU Xiao-chen’, GAO Ming-hao' ,LIN Hong—xiul ,LOU Peng2

(1.Key Laboratory of Industrial Microbiology, Ministry of Education, College of Biotechnology, Tianjin University of
Science and Technology, Tianjin 300457 , China;
2.Tianjin Beiyang Biotrans Co.,Ltd, Tianjin 300457, China;
3.Key Laboratory of Food Nutrition and Safety , Ministry of Education, Tianjin 300457 , China)

Abstract: For separating y-PGA without any alcohol, a extractive method was developed to separate and purify
y—PGA from culture broth.The culture broth was filtrated with diatomite to remove cells, and the macromolecular
polysaccharide was catabolized by enzymolysis.Then, active carbon was added as decoloring agent and the small
molecular weight impurity was removed by ultrafiltration.Finally, purified y-PGA was obtained by lyophilization.The
optimum quantity of using mixed diatomite loading( ratio of coarse to small diatomite 2:1)was 1.5% (w/v)and over
97% of cells were removed from y—-PGA broth.The optimum conditions of decoloration were as follows ; the addition
of active carbon 1.5% (w/Vv) , temperature 30°C, pH5, processing time 60min. The optimum membrane module of
ultrafiltration was 10ku and the concentration rate of ultrafiltration was 9:1.The purity of y—-PGA was 90% after
lyophilization for 18h.The study of separation and purification of poly-y-glutamtic acid without any organic solvents
was imperative and it provided an important basis for Industrial production of y-PGA.
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Fig.1 Effect of dilution on pretreatment fermentation liquor
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Fig2 Effect of different ratio of diatomite added
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Fig.5 The analysis of the relationship of

decolourization ratio and receiving rate
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intercepted liquid with 10ku ultrafiltration
0.6 0.04
020 |g
T 04 0.03 0.15 6~
2 )
5 s 010 5 | 2
E S o 2
v = l4 2
E«i- 02 10 0.05 &= 5
-EE[’J 0.01 0.00 2
’ 2
0.0 0.00 0.05
: : o010 10
0 2 4 6
10kuta I8 AL
A7 10ku i I8 IR 8 U RO 125 5 Y ) 2
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