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TECHNOFILTER = FILTRATION TECHNOLOGIES

RESEARCH-AND-MANUFACTURING ENTERPRISE
TECHNOFILTER IS A LEADING RUSSIAN COMPANY
IN DEVELOPMENT AND PRODUCTION OF SYSTEMS
FOR INDUSTRIAL MICROFILTRATION USING DEPTH,
MEMBRANE AND SORPTIVE CARTRIDGE FILTER
ELEMENTS.

Technofilter has a 20-year experience in development and production
of microfiltration membranes and pleated filter elements.

Technofilter offers an extensive range of filter elements on the basis of
cellulose, glass fibre, Nylon, polyether sulfone, fluoroplastics, stainless
steel and other certified materials.

The objective of the company in the field of food industry is
development and production of filtration systems improving the
quality of beverages and provision of technical and service assistance
to the customers.

The equipment produced by Technofilter exhibits reliable performance
in production of famous wines, distillery products, mineral waters,
juices and non-alcoholic beverages.




Main applications of
cartridge membrane
filtration in wine-making

o Defertilizing filtration of wines in cold sterile filling
conditions

« Removal of residual opalescence in hot filling
conditions

« Fine filtration of flushing water and washing liquors

o Sterilizing filtration of air and carbon dioxide,
«breathing» of tanks

Required conditions for
faultless final membrane
filtration

o Careful preliminary preparation of wine material

« Prefiltration of wine through a filter press incorporating a
high-quality cardboard

¢ Availability of sterile service media

o Carefully prepared deferilized vessels provided with filters
for sterile breathing

o Careful sterilization of equipment and all materials coming
into contact with wine

» Good sanitary state of the manufacturing plant

Membrane filtration is the most common technique used
for microbiological stabilization of beverages with no use
of chemicals or heating. In contrast to pasteurization, cold
stabilization preserves aroma, taste and the fine structure of

wine.

EPM (3MM) membrane filters ensure complete retention of

wine-spoiling microorganisms.

EPV (3MMB) fine filters displaying a high dirt-holding capacity
and a long service life ensure excellent protection of the
membrane element and extension of its service life.
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As a rule, only one stage of fine filtration is used in hot wine
filling conditions. For complete removal of opalescence, it is
recommended to add a membrane filtration stage having

retention ratings of 0.65 or 0.8 um
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EPM.PS (OIM.ITC) new generation cartridge

filter incorporating a polyethersulfone
membrane




Effective prefiltration

Brief specification of depth filter elements used at preliminary and final stages of
filtration of wines .




Component parts
of filtration systems

Filter holders for liquid filters




Filtration systems

«Absolute-quality» automatically controlled systems




Main applications of Technofilter’s
products and technologies in the
beverage industry




