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Review on Nisin Separation Technology from Fermentation Broth

JI Yu-giang!, WU Zhao-liang!, GUO Ya-nan', YU Guang-he?
(1.Department of Bioengineering, Hebei University of Technology, Tianjin 300130, China;
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Abstract: Nisin is a bacteriocin produced by Lactococcus. It iswidely used as a safe and natural food preservative in food
industry. At present, there are a lot of purification and separation methods about nisin inthe literature, but whether they are
suitable for industrial ization needs to be further studied. On the basis of reviewing the present technology for extraction and
purificationofnisinafter fermentation, thispaperanalysed thedifficultiesfor industrializationofthesemethods, andenvisaged

the future development.
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Application Review for High-speed Counter-current Chromatography for Purification of Functional Ingredients
from Chinese Herb Medicines and Foodstuffs
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Abstract: High-speed counter-current chromatography (HSCCC) is akind of liquid— liquid partition chromatography, which
has the unique features of high speed, highefficiency and contiinuous processing capabi lity. Ithasbeenwidelyused inthe separation
and purificationof Chinese herbal medicines, natural products and heal thy foods, as inbiochemistry, inenvironmental chemistry
analysisaswell. Inthis paper, the application of high-speed counter-current chromatography for purification of functional
ingredients from heal thy foodstuffs has been reviewed. Some suggestions to the further use of HSCCC in the future have also
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