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Condensation of Porcine Hemoglobin Hydrolysates by Microfiltration-ultrafiltration Technology
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Abstract: It was necessary to condensate porcine hemoglobin hydrolysates due to lower concentration of nutritional peptides
and heme in hydrolysates. The ceramic microfiltration membrane with 0.2 um pores and ultrafiltration membrane with 3.5X
108 cut-off were used for clarification and condensation of hemoglobin hydrolysates, respectively. Contents and characterizations
of peptides and heme in hydrolysates after microfiltration and ultrafiltration were investigated. Results showed that the ceramic
microfiltration membrane with 0.2 um pores revealed a significant clarification effect on porcine hemoglobin hydrolysates and
provided 76.150% recovery rate for peptides and 80.154% recovery rate for heme. In addition, an excellent regeneration for
membrane was observed and the recovered membrane flux was achieved up to 97.42%. Compared to the original hydrolysates,
the concentration of peptides and heme in treated hydrolysates by microfiltration and ultrafiltration was increased by 3.5 and 3
folds, respectively. Therefore, microfiltration and ultrafiltration technology could be used for the condensation of porcine
hemoglobin hydrolysates to gain peptides- and heme-enriched hydrolysates.
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Table 1 Content change of active ingredients in porcine hemo-
globin hydrolysates pre- and post-microfiltration
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Fig.1 Effect of time on microfiltration membrane flux
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Fig.2 Effect of time on ultrafiltration membrane flux
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Fig.3 Effect of pressure on microfiltration membrane flux
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