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Cold Filtration

Leaving heat treatment in the past
Giving you a fresher product with better economics

Higher market share and price point with a fresh product, through a consistent, physical microbiological barrier

Spoilage organism retention Pasteurization units over LRV for Impact of heat treatment with
Lactobacillus brevis flash pasteurization
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PU = Pasteurization Units

Improved CAPEX and OPEX with new cold filtration technology

CAPEX OPEX Membrane life development
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Membrane Membrane

Environmental protection through reduced
energy and water consumption

Thermal energy consumption (kWh/hl)

Electrical energy installed (kWh/hl)

Water consumption (hl/hl beer)

Tunnel Flash Membrane




