R EmiB Modern Food Science and Technology 2021, Vol.37, No.5

5 SRR M A X A A R TR ER B B IR B [ BE A 53

HIER, R85, FIoik, FKK, AL
(JBEAHITEF R RS ALIARFER, JERE 546119)

THEE: AT HREE TR YT BT BRSO EE, ARARRYERRE R4, Btk s & o fEsihe, o
TR BT R @M AR A 0 AL, 2R, pH ABBRA044 UL 5 B & 3T BOb b 5 R AR R B BB I RO 49 %R, S
SR M B ) AR Ao SRARA AT AR, AR RS R R T ARSI E B R & B, 4ot Rk R B e A A
EAKATBE, ARBERARABETHE L. AR F R 2 RAE RO T AR 6 BB AR 68 7, BCbih B 3 B BB
#9342 pHAEA 8.0, KM ETIA] A 600 min, sbATEMBARMEX2]T 33.41 myg; BERAMSREARSA F)TREEMECR; AW
A BB B ) FAER o Langmuir 28R AR, A RABECH IR G 3T EARIR T BN AR R RAF, A A e9AR R A

KR o oRAE ARTES BES AW

XERS: 1673-9078(2021)05-180-187 DOI: 10.13982/j.mfst.1673-9078.2021.5.0932

Adsorption of Phenolic Acids from Sucrose Solution on Chitosan Modified

Zeolite

LIU Fu-jie, WU Hai-ling, WEI Qiao-yan, LI Da-cheng, SU long
(College of Food and Biochemical Engineering, Guangxi Science and Technology Normal University, Laibin 546199,
China)

Abstract: In order to reduce the content of phenolic compounds in sugarcane juice, chitosan modified zeolite was prepared by
coprecipitation method with chitosan and zeolite as raw materials. The changes of surface structure and group of zeolite before and after
modification were studied, and the effects of time, pH and initial concentration of phenolic acid on adsorption of phenolic acid from sucrose
solution by modified zeolite were investigated. The adsorption kinetic model and adsorption isotherm model were discussed. The results of SEM
showed that the surface of the modified zeolite was more rough. The results of infrared spectrum showed that the group of the composite was
changed after modification, and chitosan was successfully loaded on the zeolite. The results show that chitosan modification could improve the
adsorption capacity of phenolic acid on zeolite. The optimal pH value of modified zeolite was 8.0 and the adsorption time was 600 min. The
adsorption capacity of phenolic acid reached 33.41 mg/g. The increase of initial concentration of phenolic acid was beneficial to improve the
adsorption effect. The adsorption process was agreed to the pseudo second order adsorption kinetic model and Langmuir isothermal adsorption
model. Chitosan modified zeolite had a good adsorption effect on phenolic acid in sucrose solution and is a promising clarifying agent for sugar.
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