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Abstract
liness, low energy consumption,simple operation and high degree of automation.It has great potential for development and has been paid more

Membrane separation technology is a new separation and purification technology , which has the advantages of environmental friend-

and more attention by researchers.Membrane separation technology can achieve high-efficiency separation of substances at room temperature,
and maintain the original properties, physiological activities and functional components of the separated substances.It has been widely used in
food industry.In this paper,the principle and characteristics of membrane separation technology and its application in food industry such as oil
processing, dairy products, condiments , functional components and food processing wastewater were reviewed, and its development and applica-

tion prospects were prospected.
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