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Abstract The concentration of PS-9415 solution by hollow
fiber membrane ultrafiltration (membrane molecular
weight cutoff of 50,000) was carried out. Higher
permeation flux was obtained with higher
operating temperature, pressure and lower initial
concentration.  Pretreatment of raw material to
remove the cells by centrifugation improved the
efficiency of concentration. Solution of 3% could
be concentrated to 5.8% under the condition of
0.05MPa and 60°C with the recovery rate of
82.7% . Under 0.1MPa and 60°C, 4.9 fold
increase of concentration can be achieved on
0.5% initial solution.

Key words hollow fiber membrane ultrafiltration;
exopolysaccharides PS-9415; concentration
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