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The Mechanism of Mass Transfer in Ultrafiltration of Orange Juice
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Abstract: According to the regularity of membrane flux changes in ultrafiltration of orange juice, a mass transfer equation was developed

to reveal the mechanism of mass transfer in ultrafiltration of orange juice. Moreover, the effect of operating pressure on the membrane flux and

the key factors influencing the resistance to mass transfer in the ultrafiltration were analyzed.
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Table 1 Characteristics of UF membrane contactor
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Fig.2 The relationship of concentration on flux
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