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Talking about the Application of Membrane Separation

Technology in Food Processing

(Major in Food Engineering Professional in the College of Food Science and
Engineering of Gansu Agricultural University, Gansu Lanzhou, 730070)

Compared with traditional food processing technology, the emergence of high and new
technology to drive the rapid development of the food processing industry, the rapid, convenient
and continuous production equipment used for food processing production, not only reduce the
labor intensity of the factory workers, and makes the production process intensification and can
finish mass production and processing operations, make every link can be carried out in
accordance with the strict process conditions, so as to improve the quality of the products and
quality. Membrane separation technology is a new and efficient technology. This paper mainly
introduces the application of membrane separation technology in food processing.

Key words: membrane separation technology; food processing; application
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