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Liquid Membrane Technique and Its Applications in the Industry of Biology
and Food during Downstream Processing

Lu Lili

Chen Shunsheng Chen Yourong

(College of food science, Shanghai Fishery University, Shanghai 200090, China)

ABSTRACT  Liquid membrane technique is a novel separation technique which makes the separation, purification

and concentration impossible in one step. It is more efficient, simple, economic and easy to operate with good

specificity compared with the traditional separation methods. The specialties such as composition, type, separation

mechanism and instability of liquid membranes were introduced in this paper, and their applications in the separa-

tion of lipid acids, chirality’s compounds, proteins, wines and beers, as well as fruits and vegetables juice during

downstream processing were reviewed. [ts prospect in the industry of biology and food was discussed too.

Key words liquid membrane, separation, biology, foodstuff, downstream processing
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