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Application of Microporous Filter Membrane
in the Food and Fer mentation Industry

He Guoging Hu Zheng
(Department of Food Science and Techrnology , Zhgiiang Universty , Hangzhou , 310029)

ABSTRACT The microporous filter membrane (M FM) and its developing history were intro-
duced in thispaper. The goplication of MFM in the beer industry , production of rice wine and
Yy sauce, extraction fermentation and food microbiological examination were summarized in de-
tail.

Key words  microporousfilter membrane (MFM) , food industry , fermentation industry

© 1995-2004 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



