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Effect on the Addition of Slaked Lime for Dehydration of Starch Pulp
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Abstract

An effective dehydration method of the starch pulp with high moisture content obtained from a conventional
starch factory was developed by adding slaked lime and expressing by a screw press. The moisture content of
the starch pulp decreased linearly with the increase of the concentration of slaked lime and the decrease of
operating speed. By operating at 2rpm after adding 0.5% slaked lime, the moisture content was effectively

decreased from 92% to 65%.
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Fig. 1. Outline of a pilot screw press for dehydrating
starch pulp.
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Fig. 2. Effects of treatment pH on moisture content of
starch pulps by centrifuging at 10,000 rpm for 20 min.
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Fig. 3. Effects of slaked lime concentrate on the decreas-
ing rate of meisture content of starch pulps: centrifuging
at 10,000 rpm for 20 min.
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Fig. 4. Changes of misture contents of the starch pulps
added 0.3% slaked lime by compressing at 1 kg/cm’
for 30 min.
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of pilot screw press/ or moisture content of sweet potato
pulp added 0.5% slaked lime.
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Fig. 6. Relationship between adding percentage of slaked
lime and moisture content of sweet potato pulp express-
ed by poilot screw press.
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