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Membran-tech (UF)

To Membran-tech (UF) sivai pia povada umepdinon-
ONG 0V XPNOlpoToLEiTal 0TN Blounyavia YOAOKTOKO-
UKWV TTIPOIOVTWV Yla TNV TUTTOTIOINGCN TNG MPWTEIVNG
YAAGKTOG YlO TUPOKOUNON, TN CUPITUKVWON TG
TPWTEIVNG TUPOYAANAKTOC, KABWE Kal TN HEiwon Aa-
KTo{NnG oTo YAAa.

H SYNELCO éxel tn duvatotnta va mpounBgVoel Toug
TMENATEG TNG ME TMAOTIKN povada yla SOKIUAOTIKN
TTAPAYWYN Kal avantuén mpoidvTwy OTIC EYKATAOTA-
OEIG TOUG.

Membran-tech (UF) is an Ultra-filtration plant
which is used in the dairy industry for protein stand-
ardisation of cheese milk, protein concentration of
whey, as well as lactose reduction of milk.

Membran-tech (UF) systems are fully self-contained
and skid-mounted, available in various sizes /
capacities. The units are fully tested prior to delivery
and come fully cabled ready for production.

SYNELCO offers a pilot plant unit for product
testing and process development at your plant site.

MAgovekTRpata

O@é£An TNG TUTOTIOINONG MPWTEIVNG OTNV
TUPOKOMia:

Auvénuévn amdédoon Tou mapaydUEVOU TUPOTIIYMO-
TOG.

Melwpévn katavalwaon muTIAG.

EAaxlotn @Upa mAYHATOG Kal UnSauIvh amwAEla
AiToug oTo TUPOYaAQ.

KalUtepog éheyxog tng S1adikaciag TupokOUIong
Kal otaBepry mMOOOTNTA TUPOTTHYHUATOG ATIO TOUG
TUPOAEPBNTEG.

H agpaipeon tng Téppag Kat TS Aaktolng BeATiwvel
TNV mA&N, TN YELON KAl TNV UQK TOU TEAIKOU TTPOIO-
VTOG.

>100gpr) moldTNTA Katd tnv Sidpkela OANG NG
XPOVIAG.

Mapaywyn Atydtepou TUPOYAAAKTOG,.

AUENoN TNG MAPAYWYIKAG IKAVOTNTAG TWV UPLOTA-
HEVWV TUPOAEBATWV.

O@EAn amé TNV GUUITUKVWON TNG
MIPWTEIVNG TUPOYAAAKTOG:
Auénpévn amddoon Tou TapayOEVOU TITYHATOG,

E€otkovopunon evépyelag Aoyw TG PEIWoNC Katava-
Awong atuov.

Mapaywyn Atydtepou 0poU TUPOYAAAKTOG,.

AUENON TNC MAPAYWYIKNG IKAVOTNTAC TWV UPIOTA-
pevwv Bpaoctripwy pulndpac.
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Advantages

Benefits of protein standardization in
cheese making:

Increased yield of curd from cheese vats.
Less rennet consumption.
Lower fines and fat loss at whey.

Better control of the cheese process and constant
curd quantity from cheese vats.

Removing parts of minerals and lactose improves
coagulation, the flavor and the texture of the final
products.

Constant quality all the year around.

Production of less whey.

Increase of the existing cheese vats’ production.
Benefits of protein concentration in whey:
Increased yield of curd from whey cheese vats.

Energy saving due to reduce of steam consumption.

Production of less whey residue. - £

Increase of the existing whey cheese vats’ production.

Saving transport cost in the case that the con
trated whey is transferred



