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Removal of Phenol by Peroxidase from Cauliflower stem

by Mr. Jakkaphan Samakkee

Mr. Sittipong  Juntirach

Abstract

This research aims to study the removal of phenol using partially purified
peroxidase extracted from cauliflower stem. Then factors affecting phenol removal;
peroxidase enzyme concentration, phenol solution concentration, hydrogen peroxide
concentration, pH value and system temperature were tested. Laboratory
experiments were completed in Erlenmeyer flask 250 ml, shaking speed 100 rpm and
operation in batch system. The results showed that the concentration of the enzyme
peroxidase and the concentration of phenol influenced the effective of phenol
removal. Using a peroxidase enzyme concentration at 2.33 U/ml, hydrogen pero'xide
concentration 1 mM, pH of phenol solution 7 and temperature 30°C was the
optimum condition to remove phenol 5 mg/L. The percentage of removal was
65.38% at 180 minutes.
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