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Condensation of Passion Fruit Juice by Nanofiltration

ZHENG Bi-sheng, JIN Jiang-tao
(Institute of Chemical Engineering and Light industry, South China University of Technology, Guanghzou 510640, China)
Abstract: It was found that both of the temperature and pressure could influence the membrane flux. For the condensation of passion fruit
juice by nanofiltration without affecting the aroma ingredients, V¢ and other nutritive substances, the best temperature and pressure were 28 ‘C
and 3 MPa, respectively, under which the highest separation efficiency was reached with the membrane flux being of 17 L/(m*h). Besides, the
concentration of soluble solids in the defecated passion fruit juice was improved from 13 °Bx to 30 °Bx. The researches offered reference for

decreasing the loss of aroma ingredients, V¢ and other nutritive substances in industrialized concentration of passion fruit by nanofiltration.
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Fig.1 Experimental membrane device flow chart
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Fig.2 NF device setting drawing
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Fig.3 Influence of operated pressure on permeate flux
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Fig4. Influence of operated time on NF permeate flux
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Fig.5 The solubility solid concentration changes during NF
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Fig.6 The retention rate of passion fruit juice solubility solid
during NF
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