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Study on resolving the penicillin in milk by ultrasonic technology
LIU Qing,MA Li
College of Bioengineering Xihua University Chengdu 610039 China

Abstract The penicillin in milk was resolved by ultrasonic technology and the residual penicillin was quantitated
by HPLC with different temperature, pH,ultrasonic power and time. The best dispose conditions were 25°C,
pH7,150W,35 minutes,the residual quantity was less than 1ug/L,which accorded with the relevant national

standards.
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Table 1 Factors and levels of orthogonal experiments
A C B w C min D pH
1 25 100 30 5
2 30 150 35 6
3 35 200 40 7
1.2.5 B
. 10pg/LL Ipg/Le
Cig 250mmx4.6mm i.d
Spm 1ml/min 100
pH3.5+0.05 - 7525 viv
334nm 422nm
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2 Ly 3*
Table 2 Results of orthogonal experiments
A B C D

1 1 1 1 1 18491.67
2 1 2 2 2 12170.33
3 1 3 3 3 19185
4 2 1 1 3 18665
5 2 2 3 1 16328.33
6 2 3 2 2 31428.33
7 1 1 3 2 26460
8 3 2 1 3 20812.33
9 3 3 2 1 25138.33
K, 49847  63616.67 70732.33 59958.33
K, 66421.66 49310.99 55973.66 70058.66
Ky  72410.66 75751.66 61973.33 58652.33 -
k, 16615.67 21205.56 23577.44 19986.11 2056:37
k, 22140.55 16437 18657.89 23353.89
ks  24136.89 25250.55 20657.78 19550.67
R 5524.88 8813.55 4919.55 3803.22
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