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The Treatment and Reuse of the Wastewater in Food Industry
by Means of Membrane Technol ogies

Ca Bangxiao

(Ingtitute of Membrane Science and Engineering ,College of Food ,Biologica and Environmental
Engineering, Zhgiang Gongshang Universty ,Food Sfety Key Lab of Zhgiang Province, Hangzhou 310035, Ching)

ABSTRACT The wasgtewater discharged from food process ng accountsfor large proportion of total water use and
worsened water quality , results in environmental pollution. The wastewater of food industry comes mainly from
the productions of monosodium glutamate , acohol and brewing, the processing of ja, grist , fruit and vegetable,

meatpacking , milk and beverage on dte. Based on the invegtigation of the papers and the radated information , the
sateof-art of wastewater treatment in food industry by means of microfiltration (MF) , ultrdiltration (UF) ,
nanofitration (NF) , reverse osmoss (RO) , dectrodiolyss (ED) , pervaporation (PV) and membrane bioreactor
(MBR) wasdiscussed. The process parameters, engineering operation , socia and economical benefitsfor the treat-
ment and reuse of the wastewater in food industry by membrane technologies were ado generaly analyzed
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