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Screening of flocculant-producing microorganisn s and
studying of the flocculant activity

YAN Xia,ZHANGW ei, WANGL i
(College o L if e Sciences,N ortw est A & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: 5 strainsw ere inlated and purified from sav age sludge Each strainw as cultured in relavent
flocculant-producing medium s Among these strains, E: had high and stable flocculating activity for Kaolin
sugpension Ca” was of help in flocculation W hen the samplew as added at the proportion of 2 0%, the
flocculation activity reached 90 32%, and remained fim as pH value changed The optimum cultural
condition of E:1w as decided: pH 8 0, tanperature 40 , cultural time 72 h at the rate of 180 r/min

Key words bioflocculant; screening; flocculant activity
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Extracting flavonoids of bamboo leaves by microw ave

GAO M eng-xiang', ZHANG Jia-lan’,W ANG Jiang-m ing'
(L College & L if e Sciences, YangtzeU niversity, J ingzhou, H ubei 434025, Ching;
2 College d A nimal Science and T echnology,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: Extraction of Banboo L eaves (Ebl) is a nev developing vegetable flavone preparation The
single experimental factor, such asm icrow ave pow er, percent of ethanol volume, microw ave treating time,
ratio of lid to liquid w as studied Then, the optimum parametersw ere obtained by orthogonal test at the
ratio of lid to liquid 1 40 (g/mL ), microwave treating 6 min, microw ave power 400 W , percent of
ethanol volume 10%. The total flavonoids content of bamboo leaves is 4 689 mg/g at the optimum
parameters

Key words Bamboo leaves flavonoids m icrow ave; extraction



