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Recovering of Ceramic Membrane Used for Lactobacillus
Fermentation
Jin Jiang Han Yilong He Yanjun Ye Ying
(College of Materials Science and Engineering, Nanjing University of Technology, Nanjing 210009, China)
ABSTRACT The relation ship between the permeated flux and time was studid under different operation pressure
when dealing with lactobacillus fermentation. The cleaning of fouled ceramic membrane was also investigated. The
result shows that the permeated flux is close related to the operation pressure and time=. The mortality of lactobacil-
lus was lower under 0. 15MPa. In the cleaning process, factors of such as ceiperature of pure water, the cleaning
reagent concentration and cleaning time, etc. affected rhe recoverability of membrane flux.

Key words ceramic membrane, Jicaning, lactobacillus fermienation
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