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Abstract:In  this paper, apple juice concentrate was 2]

clarified and thermoacidophilic bacteria(TAB) was
removed by a pilot —plant —scale ultrafiltration -
system using TiO,—alloy membranes with a mean
pore size of 0.1um. The experiment showed that
the optimum operation conditions were as follow:
the system pressure was 0.8MPa, the filtrate
temperature was 50°C .The flux recovery rate
could be kept at 98% using 300mg/kg HCI

acidified hypochlorite sodium as the cleaning 1
agent. After filtration, the rate of TAB elimination
was above 5 log, and the color, sugar, turbidity 1.1

as well as acidity of the juice has improved.

Therefore, the ultrafiltration system with the 0.1um

TiO,—alloy membranes had a great potential for 65+5°Bx
commercial application.
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