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Xylitol Purification from the Fermentative Broth of Sugar Cane Bagasse Hemicel lulose Hydrolysate

CAl Ai-hua ZHANG Hou-rui* HE Cheng-xin ZENG Jian-zhi JIN Ke
(Guangxi Institute of Botany, Chinese Academy of Sciences, Guilin 541006, China)

Abstract Ultrafiltration isanecessary process to ensure an efficient operation of the ion-exchange column chromatography
of xyolitol fermentation broth of the hemicel lulose hydrolysate of sugar cane bagasse. After desal ination by ion-exchange column
process, followed by decolorationwithactive carbon, the purified xylitol syrupwas concentrated up to soluble solids 80%. Then,
the xylitol product could be crystallized out with purity up to 98.5%. The xylitol preparation of the second and third
crystallizationof themother liquor could not gainapurity of 98.5%unless ithasbeen recrystallized. Inthisprocess, theultimate
yield of xylitol product with a purity of 98.5% could reach about 70.6%. Under this technics, the suitable cut-molecular weight
of ultrafiltrationmembrane is 5000kD and the proper value ratio of anion resin to cation resin is about 1.5:1, while the reasonable
dosage of active carbon equals to 2.5 percent of the anount of soluble solids in syrup. In the crystallized mother liquor, ifthe
concentrationofarabinose is45.0%higher than that of xylitol, or the concentration of xylose is12._6%higher than that of xylitol ,
thistwowill crystallizeoutat same timeas thexylitol crystallizs. Itisdifficulttoefficientlypurifythexylitol fronsuchmother
liquor only by the crystal lization process alone.
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Table 2 The primary index of xylitol produced in scale-up preparation
o) (D) (D) () ()
9.04 98.5 54.8 0 0
3.82 93.6 23.2 0 0.3
0.92 81.6 5.6 1.5 8.3
2.60 98.5 15.80 0 0
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Table 3 Variation of sugar contents in crystallizing mother liquor
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