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Applications of membfane technologies in Separations of

Effective Components of Natural Products

Bai Lanli JiangBoquan Xiao Zhengqiang Qiu Baoyu
( Department o Chemical Engineering, Nanchang University, Nanchang, Jiangri, 330029)

Abstract: The important effects, present application Situa ion and prospect of various kinds of membrane techn-
ologies in the separations of the effective components of natural products inchinese traditional medicine and food
industry are introduced comprehensively in this paper.
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