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Study on the application of membrane separation
technology in processing of pineapple juice
LIU Zhi-jun WANG Xiao-min HU Xiu-yi HUANG Hui-hua "

College of Food Technology and Science South China University of Technology Guangzhou 510641 China

Abstract The effects of operating conditions including operation pressure and operation time on efficiency of
membrane separation membrane washing and the quality of processed juice were studied.The results showed that
the optimal operation pressure for ultrafiltration was 0.12MPa while the optimal operation pressure for reverse
osmosis and nano filtration were 0.50MPa.The spiral-wound membrane exhibited stronger anti- pollution ability to
pineapple juice than the hollow fiber membrane and the membrane flux could be restored to its initial 96% after
cleaning with 0.2% NaOH solution. Most of two nutritional components in original pineapple juice were found
reserved in permeation juice while macromolecules were removed by ultrafiltration so the sensory quality of
pineapple juice was improved.The pineapple juice could be concentrated by reverse osmosis and nano filtration.
Key words pineapple juice ultrafiltration reverse osmosis nano filtration
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Experimental study on the rheological properities of
confection non-newtonian fluids
CHEN Chao-jun' LI Bin' ZHANG Hui-fen’

1.Institute of Process Equipment and Control Engineering Kunming University of Science and
Technology Kunming 650224 China 2.Laboratory of Cane Sugar Faculty of
Life Sciences Kunming University of Science and Technology Kunming 650224 China

Abstract The rheological properties of confection concentration shearing rate temperature and time that would
affect the viscosity of confection were studied in this paper.The results showed that confection become pseudo—
plasticity fluid and take on thixotropy.The viscosity of confection was increased with concentration.lts viscosity was
reduced when its temperature decreases. Consistency index K and rheological property index n were fluctuated
with temperature.Finally curves that rheological property index n and viscosity were fluctuated with temperature in
the process of boiling sugar were drew which will provide the theory basis and the control parameters for the
process of boiling sugar.

Key words confection non-newtonian fluid rheological property viscosity
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