BA3 % He Mok OE T O Kk % o W Vol. 43 No.8
201148 A JOURNAL OF HARBIN INSTITUTE OF TECHNOLOGY Aug. 2011

£ S AR AT R

1,2 v 1,2 ~ 1,2 1,2 S 1,2
P2 R R G A VD - A~ AR B /R
(1. W REE Tk K2 SR /K B IR -5 K 3R [ 57 3 5 5280 25, 150090 AR E

i<, mafang@ hit. edu. cn;
2. MR TR THEGASE T2 B, 150090 I /R )

T OE: VRN LA AR ER BENEE 5 ZIET LR A 6 E AL, B A AL
SR W K B F BAT H ( Bacillus mojavensis ) A% 3 2F B AT W ( Bacillus subtilis ) 72 B3 8 AL 3R B R B 5 36
FRAFERFAT - HEBRENELCAHAN. £ MESRARIANLEFRRAZR T, B o E 48 h 76
O/WAHAIRK T2 5E—BRNERRAM, 2T KB E(RE6h ML), BRKTHIA
BmE,BATHAFUEAREE. ARB pHE NI ~T WEAGT, EWE SR BT T oK G HIALE
M. B R AFTE M, LRR IR A 20 ~120 CL A M A MR R A 5% A A, £ MBAANMEE
KEXBLRP P ERBZDHI, EFREEERNLFERAN 8T  BEERILEFFEARALER. 5
B BT A A Al S LR A B R K e T A R K B AL IR R AR A AL A B A R T
FLE R F A

KR : A A BB ;2 H R AR Hem E

R ESEE . X703. 1 XHEIRERS: A LEHS: 0367 —6234(2011)08 — 0061 —04
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Abstract; The use of microbial de-emulsifier is limited for its low de-emulsification activity, instability and sen-
sitivity to environmental factors. To solve this problem, two superior strains ( Bacillus mojavensis , Bacillus
subtilis ) were cultured in a mineral salt medium to obtain a microbial compound de-emulsifier with high capa-
bility of de-emulsification. The cell culture could demulsify the O/W model emulsion completely in 48 h at room
temperature. Comparing with that of the single strain culture, the fermentation process of the mixed culture was
shortened more than 6 h. With less addition volume, the mixed culture showed higher de-emulsification activity
and stability. The microbial compound de-emulsifier kept high de-emulsification activity in the emulsion with
different pH value ranged from 3 —7. Thermostability was detected. When the emulsion temperature varied from
20 - 120 °C, changing rate of the oil drain rate was under 15%. After the strains were mixed cultured, the me-
tabolites produced during the fermentation process still took the main function of de-emulsifiction. The superna-
tant remained 87% de-emulsification ability of the cell culture while the bacterial cells could hardly break the e-
mulsion. Comparing with the widely used chemical ones, the microbial compound de-emulsifier has almost the
same effectiveness in dealing with the oil-bearing waste water from Daqing oilfield. Compounding microbial de-e-
mulsifiers is an effective way to enhance their demulsification abilities.
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