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Separation of function component of jujube dates by
ultrafiltration and nanofiltration membranes

YUAN Chao', FAN San-hong', LIN Qin-bao>, WANG Ya-yun'

(1.College of Life Science, Shanxi University, Taiyuan 030006;
2.Institute of Applied Chemistry, Shanxi University, Taiyuan 030006)

Abstract: The ultrafiltration and nanofiltration membranes were used to separate the crude
polysaccharides, crude oligosaccharides and monosaccharide from Ziziphus jujube dates extract.
The membranes with different molecular weight cut-off(10000, 5000, 800, 500 u) were screened and
the operation conditions were optimized. It turned out that ultrafiltration was performed with 10000 u
membrane and 3% of soluble solids at 0.12 MPa. Nanofiltration was carried out with 500 u membrane
and 1.0% of soluble solids at 0.54 MPa. The final yield of crude polysaccharides was 5.21%, crude
oligosaccharides was 19.24% and the monosaccharide was 58.27%. The purity was up to 52.61%, 54.78
% and 84.00%, respectively.
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