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Bacteria Removing of Fresh Milk with Ceramic Membrane Technology

LIU Fei-yun, PAN Dao—dong*

(Department of Food Science and Nutrition, Nanjing Normal University, Nanjing 210097, China)

Abstract: Technical parameters of ceramic membrane microfiltration system for removing bacteria inmilk were studied. When
the pore size of ceramic membrane was 1. 2um, the temperature of milk was 50°C, and the transit membrane pressure was 0. 12

MPa, the remove rate of bacterial and spore can be reached above 99% and 95% respectively, and the components of milk were

nooutstandingaffectioned.
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Table 2 Results of orthogonal test

e el AfLEE (um) Bili /5 ('C) C JEJ7 (MPa) D 5% 2 I AN L BRE (%) SRR (%) BB (L/nf. h)
1 1 1 1 1 99. 12 95. 83 18
2 1 2 2 2 99. 23 97.92 91
3 1 3 3 3 99. 28 100 125
4 2 1 2 3 99. 36 97.50 62
5 2 2 3 1 99. 42 95 80
6 2 3 1 2 99. 32 97.5 55
7 3 1 3 2 99.35 100 83
8 3 2 1 3 99. 38 95.20 110
9 3 3 2 1 99. 67 100 261
BfE1 99. 210 99. 277 99. 273 99. 403

a1 B2 99. 367 99. 343 99. 420 99. 300

W3 99. 467 99. 423 99. 350 99. 340
Wz 0. 257 0.146 0. 147 0.103
¥fE1 97.917 97. 777 96. 177 96. 943

% B2 96. 667 96. 040 98.473 98. 473

o M3 98. 400 99. 167 98. 333 97. 567
Wz 1.733 3. 127 2. 296 1. 530

% Bl 78.000 54. 333 61. 000 119. 667

& Y2 65. 667 93. 667 138. 000 76. 333

W MM 151.333 147. 00 96. 000 99. 000

W 85. 666 92. 667 77. 000 43.334
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