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1
Tab.1 Evaluation criteria of S.alterniflora phyto-salt
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Tab.2 The sensory effects of drying methods on S.alterniflora phyto-salt
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1
Fig.1 The effects of drying methods on phyto-salt extraction rate of S.alterniflora

2

Fig.2 S.alterniflora phyto—salt under different drying treatments
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Fig.4 The effects of drying methods on salt dissolution

time of S.alterniflora
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; HAD BED

Fig.5 The phyto-salt images of S.alterniflora under different drying treatments under 80 X electron microscope

Fig.6 The phytosalt images of S.alterniflora under different drying treatments under 400 X electron microscope
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Research Progress on Removal of Antibiotic Resistance Genes
Using Advanced Oxidation Processes with Persulfate Actived by Catalysts

YU Jianglong' LIU Yutao' ZHANG Shengxiao® LIU Junshen’

( 1.Yantai Urban Drainage Service Center Yantai 264000 China;
2.School of Chemistry and Materials Science Ludong University Yantai 264039 China)

Abstract: The irrational use of antibiotics has produced a large number of antibiotic resistance genes( ARGs)

a kind of emerging pollutants which have posed a threat to human health and ecological security. Therefore
new methods and technologies to control and remove these new pollutants are urgently needed.The production
of sulfate radicals by activating persulfate( PS) based on catalysts is a new advanced oxidation process( AOP)
which has the non—oxic efficient economical and environmentally friendly advantages.The removal of ARGs by
this technology has become a research focus. According to the different catalyst types the effect and research
progress of these different advanced oxidation techniques for removing ARGs are reviewed in this paper.The in—
fluencing factors and existing problems in the process of removing ARGs are analyzed and the future develop—
ment is prospected.
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Effect of Drying Method on Phyto-salt Extraction Rate and
Quality Characteristics of Spartina alterniflora

YAN Ning" LIU Suhui® SHEN Fa'® WANG Ruofei’ YU Yang” YANG Jisong’

(a.School of Resources and Environmental Engineering; b.School of Hydraulic Engineering; c.The Institute for Advanced Study of Coastal Ecology
Ludong University Yantai 264039 China)

Abstract: Vacuum freeze drying( VFD) hot air drying( HAD) and boiling evaporation drying( BED) were used
to prepare phyto-salt from Spartina alterniflora.The drying characteristics and quality of phyto-salt were analyzed
and evaluated from salt extraction sensory quality rehydration dissolution time and microstructure. The results
showed that the salt extraction rate of S.alterniflora through VFD treatment was 17. 5% which was higher than
that though BED treatment( 15%) and HAD treatment( 16. 5%) .Under different drying methods the sensory e—
valuation analysis of color appearance odor taste and impurities showed that VFD treatment was the best.The
rehydration degree of phyto-salt obtained by VFD treatment was the highest up to 82% and the dissolution time
in water was the shortest. Electron microscopy showed that VFD treated phyto-salt particles were smaller and
more porous while phyto-salt under the other two drying methods had similar microstructure. Above all VFD is
a suitable method for preparing S. alterniflora phyto-salt.
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