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Application in the Food Industry and Development of Membrane Separation Technology
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Abstract: Membrane separation technology is a new and highly efficient separation and concentration technology, and its
application in the food industry is becoming increasingly mature. In this paper, we summarize the mechanisms, types and
characteristics of membrane separation technology, and put our emphasis on reviewing its recent applications in drinking
water, dairy products, fruit and vegetable juice, beverage, brewing fermentation, cereals, oils, aquatic, livestock and poultry
products and natural food ingredients processing as well as in some other aspects such as comprehensive utilization of food
processing wastes. Some problems and corresponding solutions in its current application in the food industry are discussed.
Meanwhile, future development trends are analyzed.
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Fig.l1 Microscopic pictures of typical membrane materials

UF
iz - —o VR PR WA
R o Gl ST
R A T o R P T T e
BT BT
NF
piim s W4T
o DR e .
BT

I T

SIS T LER=E

B2 fBHRSEIErEE

Fig.2  Schematic diagram of typical membrane separation
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Fig4  Schematic diagram of membrane fouling
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