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Optimization of Membrane Treatment to Improve the Stability of Xinjiang Snow Lotus Healthcare Wine

LI Ling', DENG Chang-sheng, PENG Yang!, WANG Xin-yu?
(1. Key Laboratory of Oil and Gas Fine Chemicals, Ministry of Education and Xinjiang Uyghur Autonomous Region, Xinjiang
University, Urumgi 830046, China; 2. Xinjiang Tianshan Lotus Medicine Co. Ltd., Urumgi 830000, China)

Abstract: In order to improve its stability, Xinjiang snow lotus healthcare wine was subjected to stabilization treatment followed
by PSF hollow fiber membrane filtration. The optimal stabilization treatment was cold treatment. The optimal membrane
filtration conditions were 0.20 MPa of operating pressure, and 30 — 50 kD of MWCO. Under these conditions, the retention
rate of total flavonoids was 80.31%, and the membrane flux was 7.52 L/(m?<h). The saturation temperature of Xinjiang snow
lotus healthcare wine subjected to these treatments was 12.3 °C, the turbidity was kept at 3 NTU during 7 d of alternative cold
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and heat treatments. Moreover, other physiochemical indexes complied with the requirements.

Key words: snow lotus healthcare wine; membrane treatment; stability; cold treatment
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Table 1 Specifications of PSF hollow fiber membranes
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Fig.1 Schematic diagram of ultrafiltration device
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Table 2 Factors and levels of orthogonal array design
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Table 3 Orthogonal array design and experimental results
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Table 4 Analysis of variance of the retention rate of total flavonoids
with various ultrafiltration conditions
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Table 5 Physicochemical indexes of snow lotus healthcare wine
subjected to optimal ultrafiltration treatment
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Fig.2 Change in saturation temperature of snow lotus healthcare wine
before (A) and after (B) optimal ultrafiltration treatment
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Fig.3 Change in turbidity of snow lotus healthcare wine
with storage time
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