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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; c


