Membran-tech (UF)

Movdda unepdindnong yia mapaywyr oTeaAyYIoTAC YIAoUPTNG
Ultrafiltration plant for Greek yogurt production
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Membran-tech (UF)

H pébodog mapaywyrig otpayylotig ylaouptng PE Tn
texvoloyia tng umepdindnong, BaciCetal otn Stadikacia
SlaxwpIopoU TWV HOPIWV TWV CUCTATIKWY TOU ApPXIKOU
TPOI6vToC avaloya pe To péyebog Touc. To cuyKpOTNUA
Membran-tech (UF) Aertoupyei pe tn péBodo ng
S1NONONG EPATTTOPEVIKNG PONG, XPNOIUOTIOIDVTAG HE-
pBpaveg umepdiriBnong Tumou spiral wound.

The greek yogurt production with ultrafiltration technol-
ogy is based on a separation process working at molecu-
lar level. The Membran-tech (UF) plant operates with
cross flow filtration, using ultrafiltration spiral wound
membranes. Lactose, salts and acids pass through the
membranes, while proteins and fat are retained and
thereby the feed is concentrated to the desired product.
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Ta ouykpotuata Membran-tech (UF) sivat mArjpwcg
autévopa emi eviaiag avoeidwtng Bdong, MpooPépovTag
OTOUG TIEAATEG PaG TTOAG TTAEOVEKTHUATA, OTIWG N €E0IKO-
vOUNON XWPEOU, CUVTOUO XPOVIKO SlIdoTnua eykatdoTta-
ong, EUKOAN CUVTHPNON KAl AVTIKATAoTAon Twv YepBpa-
vwv. Ta ouykpoTApaTa givatl TTANPWS AUTOUATOTIOINUEVQ,
S1abéo1pa o€ Siapopa peyedn/duvauikotnteg. Ta ouy-
KpoTruata ival mpo-kaAwdiwuéva kat SOKIHaopUEVa e
vePO TPV ammé TNV TApAadoon, £Tolua yla mapaywyr).
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MAsovekTRpATO

MAeovekTipata tng Ynepdiinong
oTn TapaAywyn CTPAYYIOTHG YIaoUPTNG:

AmaAr] KAt KpEUwAN UPK OTO TEAIKO TIPOIOV.
BeAtiwpévn yevon Tou TeAikoU TTpoidvTod.

Auénuévn amdédoon €wg 5%, Aoyw TNG UPYNARC CUYKPA-
TNONG OPOTIPWTEIVWV.

MNMocootd oe Aimapd tou TeEAKoU Tpoidvtocg amd 0,1%
£wg 10%, Xwpig EMMTWON 0TN MOLOTNTA TTOU TIPOEPYKETAL
amno tn MPooOriKn KPEUAC UETA TN CUPITUKVWOT).

Membran-tech (UF) systems are fully self-contained
and skid-mounted, providing our customers with
several benefits such as space saving, short installation
time, easy maintenance and membrane replacement.
The units are fully automated, available in various
sizes/capacities. The units are fully tested prior to deliv-
ery and come fully cabled ready for production.

Advantages

Benefits of ultrafiltration in Greek yogurt
production:

Smooth and creamy texture of the final product.
Improved taste of the final product.

Increased yield up to 5%, due to high retention of
the whey proteins.

Fat content from 0,1% to 10%, with no effects on
quality that come by adding cream after concentra-
tion.




