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(l) Fig. 1 Schematic diagram of pervaporation apparatus
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Studies on EtOH/H,0 Pervaporation Characteristics

of Gelatin Membrane

Ding Matai Xia Haiping Ding Junqi Yang Jianling
(Dept. of Chem. , Xiamen Univ.)

Chen Xiaoping
(Inst. y Xiamen Fuda Photog. Mat. Co. Ltd.)

Abstract Gelatin membrane cross-linked was prepared by casﬁ’ng aqueous mixture of
Cr;(SO,); and gclatin onto a glass plate and then evaporating the water at room temperature,
EtOH/H,0 pervaporation characteristics of gelatin membrane, such as effects of time,
downstream pressure, temperature, and feed concentration on flux and separation coeffi-
cient ,were studied. It has been found that separation coefficient is increasing and flux is de-
creasing along with the increasing of ethanol concentration in feed. But both the pervapora-
tion rate and the selectivity increase as the temperature of system rises or the downstream

pressure drops.
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