
Membrane filtration did not affect vital
beer components.
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LRV for Pall NBB Beer cartridge

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

Lactobacillus  
brevis

Saccharomyces  
cerevisiae

Improved CAPEX and OPEX with new �cold filtration technology

Impact of heat treatment with  
flash pasteurization

-8%-10%-38%

Vitamin B1 Amino acids Vitamin B2

CAPEX OPEX Membrane life development

Cold Filtration PROTECTING
WHATAA

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

Environmental protection through reduced  
energy and water consumption

Thermal energy consumption (kWh/hl)

Electrical energy installed (kWh/hl)

Water consumption (hl/hl beer)   
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