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Abstract

For containing abundant resources of polysaccharide in straw-pulp black liquor, purification of

oligosaccharide is an economical and effective way of getting functional oligosaccharides. Sync-separation of lig-

nin process route on the basis of maximum reclamation of amylose resources is proposed. Simultaneously, the

factors effecting on amylase separation such as pH,temperature ,time of placement and so on are discussed. Un-

der conditions of acidic black liquor of pH 4.0 ~ 5.0, temperature of 65 ~70°C and placement of 3 ~4 h,

7.43 g/L amylose can be recovered from 49. 87 g/L solid content of wheat-straw-pulp black liquor and 4. 91 ¢/

L amylose can be recovered from rice-straw-pulp black liquor. This provides techniques of realizing reuse of

straw-pulp black liquor to make resources.
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Table 1 Determination of sugar from wheat-

straw-pulp black liquor (g/L)

piTeES pH {ii

(c) 5.09 4.11 3.20 2.02
40 9.0542 7.8914 8.1472 5.6821
50 6.2635 6.4960 5.9146 6.2635
60 5.9146 4.0542 4.6356 5.1007
70 9.8681 7.4263 7.8914 9.0542
80 11.0309 8.1239 9.0542 7.4263

x2 BERIWEENE
Table 2 Determination of sugar from rice-
straw-pulp black liquor (g/L)
pingEy pH &

(c) 5.02 4.08 3.08 2.08
40 3.3178 3.3992 2.7596 2.7015
50 3.3061 3.6550 3.8992 3.0271
60 3.5155 4.6434 3.2596 2.6317
70 4.5620 4.9108 3.7364 3.0852
80 4.2596 4.8876 3.8992 3.8759
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Fig. 1 Relation between rice-straw-pulp black

liquor polyose content and the pH, temperature
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Fig. 2 Relation between wheat-straw-pulp black

liquor polyose content and the pH, temperature
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Fig.3 Relation between supernatant

fluid and assembly time
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