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CFR can design, fabricate,
and install your membrane
filtration process. CFR

also provides controls,
programming, full start

up assistance, and train-
ing. You can rely on CFR

to stand behind every
system that we put in. Even
more, you can rely on CFR
to provide full after-start
up service and support if
problems occur or if system
modification or expansion
is desired..
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THE MEMBRANE ADVANTAGE

Membranes have many
advantages for the juice
processor. Their energy
requirements are low and the
processing can take place at
low temperatures which aids
in maintaining flavor, fresh-
ness and aroma components
in the juice. Membranes also
do not depend upon continu
ous use and disposal of filter
aids. These do not need to
be purchased and disposed
off. Almost all juices may be
processed with membranes
after the proper pretreat-
ment steps have been taken.
The major applications for
membranes has always been
juice clarification which has
produced sparkling juices
which are difficult to produce
by other means. However
membrane concentration
and juicy flavor adjustment
by de-acidification are gain-
ing acceptance in the marke




