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Modern membrane separation technology and its application in the
processing of soybean
LI Qi,LI Jun—xia

Zhengzhou Quality Supervision and Inspection Test Center Zhengzhou 450006 China

Abstract The membrane separation technology is the modern technology in the application of food industry.
The application and problems of membrane technology in the processing of soybean were reviewed in the
following fields soybean oil refining ; preparation of soybean protein isolate and peptides ;disposition of soybean
waste whey effluent. The development of it in the future was also prospected.
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Table 1 Basic patient characteristics of membrane process
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Fig.1 The process route of whey’s wastewater treatment
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