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This book extensively reviews the dairy, beverage and distilled spirits
applications of membrane processing techniques. The four main techniques of
membrane filtration are covered: microfiltration, ultrafiltration, nanofiltration and
reverse 0smosis.

The book is divided into four informal sections. The first part provides an
overview of membrane technology, including the main scientific principles; the
major membrane types and their construction; cleaning and disinfection; and
historical development. The second part focuses on dairy applicationsincluding
liquid and fermented milks; cheese; whey; and milk concentrates. The third part
of the book addresses beverage applications including mineral waters, fruit juices
and sports drinks, and the final part looks at membrane filtration in the
production of beers, wines and spirits.
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This book extensively reviews the dairy, beverage and distilled spirits applications of membrane processing
techniques. The four main techniques of membrane filtration are covered: microfiltration, ultrafiltration,
nanofiltration and reverse osmosis.

The book is divided into four informal sections. The first part provides an overview of membrane
technology, including the main scientific principles; the major membrane types and their construction;
cleaning and disinfection; and historical development. The second part focuses on dairy applications
including liquid and fermented milks; cheese; whey; and milk concentrates. The third part of the book
addresses beverage applications including mineral waters, fruit juices and sports drinks, and the final part
looks at membrane filtration in the production of beers, wines and spirits.
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Editorial Review
Review

“In summary, avery worthwhile addition to the series that provides an excellent source for those working
with thistechnology.” (International Journal of Dairy Technology, 3 August 2013)

From the Back Cover

In the last two decades, there have been significant developmentsin membrane filtration processes for the
dairy and beverage industries. The filtration systems can be classified into four main groups:. reverse
osmosis, nanofiltration, ultrafiltration and microfiltration. The primary objective of this book isto assess
critically the pool of scientific knowledge available to the dairy and beverages industry, as atool for process
and product innovation, quality improvement and safety.

The book is divided into three main parts. Part | reviews the principals, developments and designs of
membrane processes that are mainly used in commercial dairy and beverage applications. Part 11 provides
information on the applications of membrane processes in the manufacture of dairy products, from on-farm
concentration of milk as a pre-treatment for cheesemaking to fractionation of milk and whey to provide
ingredients for food and other applications. Part 111 considers membrane applications during the manufacture
of fruit juices, beer and cider, wine and vinegar. These include concentration, deacidification and

deal coholisation processes.

Membrane Processing: Dairy and Beverages Applicationsis an ideal new reference for dairy and beverage
processors involved in the application of membranes, both to aid the creation of novel products, and to
improve their process economics. Students and lecturers of food and dairy science and technology will value
its in-depth discussion of membrane processes, whilst readers based in the dairy industry will prizeit asthe
most up-to-date and advanced volume yet published on this crucialy important topic.

About the Author

A.Y. Tamimeisa Consultant in Dairy Science and Technology, Ayr, UK. He is the Series Editor of the
SDT's Technical Book Series.

Users Review

From reader reviews:

Rose Cordeiro:

Book is definitely written, printed, or created for everything. Y ou can know everything you want by a guide.
Book has a different type. Asyou may know that book isimportant point to bring us around the world.
Beside that you can your reading proficiency was fluently. A publication Membrane Processing: Dairy and



Beverage Applications will make you to become smarter. Y ou can feel far more confidence if you can know
about everything. But some of you think this open or reading some sort of book make you bored. It isfar
from make you fun. Why they can be thought like that? Have you trying to find best book or ideal book with
you?

David Hyman:

The book Membrane Processing: Dairy and Beverage Applications can give more knowledge and also the
precise product information about everything you want. Why then must we leave a very important thing like
abook Membrane Processing: Dairy and Beverage Applications? A few of you have a different opinion
about e-book. But one aim this book can give many facts for us. It is absolutely right. Right now, try to
closer along with your book. Knowledge or data that you take for that, you could give for each other; you
can share al of these. Book Membrane Processing: Dairy and Beverage Applications has simple shape
nevertheless, you know: it has great and large function for you. Y ou can appearance the enormous world by
available and read areserve. So it is very wonderful.

Algjandro Jones:

This Membrane Processing: Dairy and Beverage Applications book is absolutely not ordinary book, you
have after that it the world isin your hands. The benefit you obtain by reading this book is actually
information inside this book incredible fresh, you will get information which is getting deeper you actually
read alot of information you will get. Thiskind of Membrane Processing: Dairy and Beverage Applications
without we comprehend teach the one who looking at it become critical in considering and analyzing. Don't
possibly be worry Membrane Processing: Dairy and Beverage Applications can bring whenever you are and
not make your handbag space or bookshelves come to be full because you can have it in your lovely laptop
even phone. This Membrane Processing: Dairy and Beverage Applications having good arrangement in word
along with layout, so you will not feel uninterested in reading.

Silvia Doucet:

This Membrane Processing: Dairy and Beverage Applicationstend to be reliable for you who want to
become a successful person, why. The main reason of this Membrane Processing: Dairy and Beverage
Applications can be on the list of great books you must have will be giving you more than just smple
examining food but feed a person with information that probably will shock your previous knowledge. This
book is handy, you can bring it almost everywhere and whenever your conditions at e-book and printed
types. Beside that this Membrane Processing: Dairy and Beverage Applications giving you an enormous of
experience for instance rich vocabulary, giving you trial of critical thinking that we know it useful in your
day task. S0, let's have it and revel in reading.
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