UNAALD 1142485

a'lu‘%”uffﬁnmmﬂ'ﬁwaour‘fauawiau‘lummunTUsﬁuﬁﬂag'lmfwﬁmm Fawawsauliu
WasuSauwaldnidanauaiios tﬁ@mnmsﬂummﬂusoﬁoﬁdﬁmwﬁasauga Twauddn
fuimmasssaaniiiu 5 dwfia daufinitaszinsiinuiledodn 9fifinadennuiaies
2898 Ao ANUTUTUYBIRITRAWTIAAT, enuTrsouiiltlumsii, afiltlunisiu
WAz pH &1TAAUTINIAATLERE Tween 20 @31T1u nonionic surfactant F9wwiniaiRuaN
Wudurasesaausefeftanuaivsraanasinin - anmsveuiilslunsiulisinsse
anuafioTraalas tafildlumsthuimdinn 5 wiilludr liinadennuaiosvaomos
uaz pH lLaifinadannuafissnasas  dmfiseaduntsfnuifadvene gidnadanisuon

Tﬂsﬁu‘lumsa:mu‘[ﬂsﬁuu‘iqnf (lysozyme ua: [3-casein) lagvinmmesssuvun: fa
pH, anuuduSuduvaslusin uastSunaTuanson wuii pH 61, anuTuTuG U
maﬂﬂsﬁuga wazFanesvasuswsaugs sxaansouonlysauldd gamfimandunisinm
ﬁm“mm‘)ﬁﬁwaeiammunTUsﬁu’lm‘fwﬁoﬂmmn‘[nmuﬂmguﬂﬂuﬁwmmﬂaaoLLuun:
fa pH, anutntuiuduvadlusiin g wuind pH dn ua:emuLﬁuﬁm‘éuﬁwaﬂﬂsﬁugs
waunausnlsduuasluiuldgs guAidun1sdnw  adsorption isotherm UBIATI
a:aquUsﬁuu‘%qn'§ Lm:tfwﬁaﬂaﬂﬂuﬁwmimaaouumiatﬁao wuiluansazaolyséiu
U?q‘n‘ﬁf mig@'ﬁ’u?ﬂﬁtﬂuuuu Langmuir igasmsiua 2.37 mis udmuassnoinaiiie
Uamuiluguanududuiivimsdnus lidwlua Langmuir Aisannslug 2.37 mis
uazludmfiviasyimsdnunilasufiinase mass-transfer coefficient PR Taranulyseiu
U'%qn§ wazthilaandia sasimsinaveslusin, sasimsivasauanson UAZAUFIVEI
pasulagyimInaassuvusaifiaswuin Waiusarnmsinaveslusiuussganising
vavuaWsaussy e uUssBninsiomuna (ka ), JosarmIusnlysiu (%R,) SPTRER
Jouazn1uen COD Rudu ‘hwm:'?ﬂf}aw‘iwmmgwaaﬂaﬁudm:ﬁﬂﬁmﬁuﬂs:‘én'ﬁfms

' (3 ol Al A' J
ﬂ']ULYm'Jaaﬂﬂx‘lLL@TE]UN:ﬂ’]TLLUﬂIﬂT@]uLLﬂ:TBUa:ﬂ’ﬁllﬂﬂ COD \Wu1w



Te 1424895

This research was to utilize colloidal gas aphron for protein separation from pre-cooking

Abstract

wastewater. Colloidal gas aphrons (CGAs) are micron-size gas bubbles produced by high
speed agitation of surfactant solution. The research was divided into five parts. Firstly we
studied the effects on foam stability; the initial of surfactant concentration, speed of
agitation, time of agitation and pH level by surfactant using a nonionic surfactant Tween
20. Increase of the initial of surfactant concentration enhanced the stability. However,

speed of agitation, time of agitation after 5 min and pH had no effect on stability. Factors

affecting the separation of pure protein (lysozyme and B-casein) by CGAs were studied.
In batchwise experiment, parameters of pH, the initial of protein concentration and the
CGAs-protein ratio were investigated. At low pH, increase of initial protein concentration
and apron-protein ratio enhanced the separation yield. In the pre-cooking wastewater
study, parameters of pH and the initial protein concentration were investigated in
batchwise as well. It was found that at low pH and high initial protein concentration
enhanced the separation protein and oil and grease. The study of the absorption isotherm
of pure protein (lysozyme) and pre-cooked wastewater were carried out continuously at
the fixed flow rate of 2.37 ml/s in flotation column. We found that the absorption of pure
protein by CGAs followed Langmuir absorption isotherm. However the absorption of pre-
cooked wastewater in the range of study did not followed the langmuir absorption
isotherm. Finally, factors affecting on mass-transfer coefficient of protein liquid phase for
pure protein (lysozyme) and pre-cooked wastewater to CGAs liquid phase such as, flow
rate of protein, flow rate of CGAs and the height of column were investigated. We found
that the increase of protein and CGAs flow rates enhanced the k,a (mass-transfer
c-efficient), percent R, (%orotein recovery) and percent COD removal. With increasing

column height k,a decreased but percent R, and percent COD removal increased.



