
 
Ultrasonically-Assisted UltrafiltraƟon 

 
 
 
UltrafiltraƟon (UF) is frequently used in the dairy industry for the concentraƟon of whey. Ultrasonically-assisted 
ultrafiltraƟon processes enhance the efficiency of whey separaƟon processes during ultrafiltraƟon of whey soluƟons. 
We offer various opƟons to integrate high power ultrasonics into ultrafiltraƟon systems. Ultrasonic Membrane 
FiltraƟon When powerful ultrasonics are applied to liquids and slurries, cavitaƟon, bubble collapse and micro-jets are 
generated. Ultrasonics uses these intense ultrasonic forces to modify fluid dynamics, flow rates and the passage 
through membranes. The ultrasonically assisted filtraƟon of parƟcles from liquids comes with various benefits: The 
flow rate through a filter membrane can be increased significantly if power ultrasonics is applied in the vicinity of the 
filter. Thereby, filtraƟon becomes substanƟally more efficient. Benefits are higher throughput, a consistent product 
quality and an extended membrane life since ultrasonics removes fouling and clogging.  
Ultrasonic Effects Ultrasonic viscosity reducƟon results in significantly higher flow rates. AddiƟonal benefits are: 
increases output by 10% or more reducƟon of overall fixed and variable cost reduced filling losses and waste 
treatment costs reduced chilling requirements low investment and increased profits payback in less than one year .  
 
We have knowledge of configuring and installing the suitable ultrasonic systems to opƟmise efficiency and output of 
your spray-dryer. According to the producƟon line and offer various opƟons to apply high power ultrasonics for the 
viscosity reducƟon of protein soluƟons. All of our industrial ultrasonic systems are built for heavy-duty applicaƟons 
under demanding condiƟons and can run 24/7. Due to their small footprint, they can be easily retro-fiƩed into 
exisƟng producƟon lines. Low maintenance and user-friendly operaƟon are further benefits. 
 

 

 
 



 
 
 
Related Topics;    Ultrasonic Viscosity ReducƟon of Protein Suspensions before Spray Drying Ultrasonic Lactose 
CrystallizaƟon PasteurizaƟon & HomogenizaƟon of Liquid Egg Superior Efficiency and Quality in Nutmilk ProducƟon 
with Ultrasonics BiosyntheƟc ProducƟon of Human Milk Oligosaccharides Ultrasonic ExtracƟon of Mycoprotein About 
FiltraƟon Processes SonicaƟon can be applied to microfiltraƟon, ultrafiltraƟon and nanofiltraƟon systems. 
Ultrasonically assisted membrane filtraƟon is successfully applied for ultrafiltraƟon and nanofiltraƟon in the chemical 
and pharmaceuƟcal manufacturing as well as for food and beverage processing. The filtraƟon of milk and milk 
proteins is one of the most important ultrasound filtraƟon applicaƟons. UltrafiltraƟon (UF) UltrafiltraƟon is a 
membrane filtraƟon process, where the milk passes through a thin, porous membrane to separate the components 
of milk according to their size. For ultrafiltraƟon, medium pressure is applied. UltrafiltraƟon allows the smaller 
lactose, water, mineral, and vitamin molecules to pass through the membrane, while the larger protein and fat 
molecule are retained and concentrated. The removal of water and lactose reduces the volume of milk, and thereby 
lowers its transportaƟon and storage costs. UltrafiltraƟon makes cheese manufacturing more efficient. In the dairy 
industry, ultrafiltraƟon is used for the producƟon of whey protein concentrate (WPC), milk protein concentrate 
(MPC), for the protein standardisaƟon of cheese milk, for decalcificaƟon of permeates as well as lactose reducƟon of 
milk. NanofiltraƟon (NF) NanofiltraƟon is membrane filtraƟon process where the liquid passes the membrane under 
medium to high pressure. NanofiltraƟon membranes have pore sizes from 1-10 nanometers, smaller than that used 
in microfiltraƟon and ultrafiltraƟon. In the dairy industry, nanofiltraƟon is mainly used for the (parƟal) 
demineralisaƟon of whey, lactose removal to produce lactose-free milk or to reduce the volume of whey. 
 
 
 

 


