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Abstract The emphasis of using uitrafiltration technology to separate protein from soybean whey was stated and the

. technological process of separation , selection and evaluation of membranes and modules , the influence and optimization

of operating parameters, the methods of membranes clearance and the application of condensed liquor were investigated.

A new practical way to improve material utilization ratio and lessen the contamination of city environment by soybean

whey waste water was introduced.
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Abstract There kinds of electrolytes ; Potassium chloride , sodium Hexametaphosphate , Potassium dihydrogenphosphete
and some food glues which can bring about synergistic action with agar were selectied. Based on the mést suitable propor-
tion of other food glues with agar,: different kinds of electrolytes with different concentrations were added into the solu-
tion. keep the conentration of gels at 1. 5%, the formulation of the mixed food giues, are as followé,

1. 0.1 %sodium Hexametaphosphate , 0. 8% gum tragasol and 99. 2%; agar;

2. 0. 1%sodium Hexametaphosphate, 5% xanthan gum and 95%; agar;

3. 0. 025% potassium dihydrogenphosphate, 1.5% gum tragasol and 98. 5% agar;

4. 0.125% sodium Hexametaphosphate, 1.5% gumtragasol and 98. 5% agar;

The gel strength of coagel can be increased by 30. 8%, 30. 0%, 35. 8%tand 16. 3% respectirely than before. The trans-
parency, elasticity and water holding ability of the coagel can also be improved. .
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