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EitimE A novel technology capable of extracting inulin through a pressing method comprises the following steps : 1, THCBREEE
performing juice squeezing Jerusalem artichoke which is cleaned and peeled, and respectively collecting o e
Jerusalem artichoke juice and Jerusalem artichoke slag; 2, adding the Jerusalem artichoke slag in water for S e
stirring and further extracting, and filtering to obtain an extract and Jerusalem artichoke slag filter cakes; 3, mﬂ? ‘
combining the lerusalem artichoke juice and the extract, and filtering to remove suspension insoluble impurities @z i " \ % f @ \ E"\
so as to obtain a total extract; and 4, allowing the total extract to be subjected to edulcoration, bleaching and : ;= = ot P
filtering, and adopting a nanofiltration membrane to perform concentration; sterilizing the concentrated solution s (a5 ’_i:
. : i . . . : in) (2 L
after being subjected to desalination by strong cation exchange resin and weak anion exchange resin; and - —
drying the sterilized solution to obtain the inulin. The method greatly reduces energy consumption and water f"gl‘w,
consumption during the inulin extraction process, at the same time, the inulin extraction rate can reach more o
than 85 percent, the inulin is pure in colour, the purity is higher than or equal to 92 percent, and ash content is
less than or equal to 0.25 percent, therefore, the comprehensive economic benefit is higher.
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