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Study on clarifying process of compound fungus leaching liquor
LI Feng—shun' ,YAO Feng-hong’ , WANG Qing-hua’, YAO Qian’ , Ruan Mei-juan’

(1.Shandong Jiufa Edible Fungus Co.Ltd, Yantai 264100, China;
2.Tianjin University of Science and Technology , Tianjin 300457 , China)

Abstract: The effects of different clarfication methods on the compound fungus leaching liquor clarification were
studied with the response surface designing. The optimized enzymic clarification condition was that; under 65°C,
0.1% enzyme was added, and treated for 2h, the maximal light transmittance rate was 96. The correlation
coefficient R* was 0.9965 which indicated the model fitted well. Compared to the nature precipitation method,

treated 4h, the light transmittance was 89, the enzymic method was better. 50% time was shortened and

clarification effect was improved.
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