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The Using of Chromatographic Separation Technology
in Citric Acid Industry

Sun Peidong, Peng Qijun

(Southern Yangtze University, Wuxi  214036)

Abstract: Using the chromatographic separation technology for preparative scale, we discovery a new way to separate

citric acid from the fermentation broth. Decolorizing and separating with preparative chromatography, we can shorten

production process, improve the yield of finished products and reduce pollution.
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