Jurd ¢ Anhi Agi . S .2008 ,36(30) 13384 - 13357

1,2 1,2* 1,2
(1. 430064 ;2 .

TS255 44 A 0517 - 6611(2008)30 - 13384- 4
Research Progress in the Apfdication of Integrated Menbrane Process in Corcentrated Juice
XUE Shujimg et d (Irstitute of Farm Products and Nclear Agricdturd Techrology , Hubei Innovation Genter of Agricuturad Technology and Stierce
Wuhaen, Hubei 430064)

Aostradt  Integrated ne nfirane techrnology is a ne nibrane separati on syste m, whch can overcong the disadvartege of 9 nde nenbrare , save the cost and
i nprove the product qudity . Severd ngor nentrare processes such as dtrditraion, reverse ssnods , ssnotic ddillaion and pervaporaion were sunma-
rized . Research progresses in the apdication of integrated nemrane technology in corcertrated apde juice , orange juice and K w juice were irtroduced ,

whch were the three nain concertrated juices inthe verld.
Inegrated nemrare ; Concertrated apde juice ;Concentrated orange j uice ; Concertrated Kiw j Lice
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