
SELECTIVE RECOVERY, CONCENTRATION AND 
SEPARATION OF FOOD BY-PRODUCTS



•	 Demineralisation of must for MCR production

•	 Acidification for tartaric stabilisation

•	 Decolourisation with/without colour recovery

•	 Tartaric recovery

•	 Metal removal (Fe, Cu, etc.)

•	 Purification/demineralisation of tartaric acid

•	 Purification/demineralisation of alcohol

•	 Demineralisation of gum arabic

•	 Removal of pesticides from distillates

•	 Complete processes from infusion to polyphenol recovery

•	 Ad hoc processes

•	 Colour recovery

•	 Decolourisation

•	 Debittering (citrus fruits)

•	 Deacidification (citrus fruits)

•	 Demineralisation

•	 Polyphenol recovery

•	 Clarification

•	 Concentration

•	 Membrane systems 

•	 Adsorption with regene-
rable adsorbent resins and 
treatment with ion exchan-
ge resins 

•	 Low-temperature vacuum 
evaporation and concentra-
tion

Agri-food and F&B companies are among those best placed to recover by-pro-
ducts, opening up new market opportunities.

The reuse of these products, which were previously considered waste, is optimi-
sed thanks to our technologies.
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SPECIFIC TECHNOLOGIES FOR THE F&B SECTOR



RECOVER, CONCENTRATE AND SEPARATE

Natural extracts and new processes

•	Polyphenols

•	Antioxidants/anti-aging

•	Natural flavors or dyes

•	Process fluids for reuse

Our plant engineering and process expertise is available to 
enhance your by-products or selectively extract high value-ad-
ded substances.

This is why we can provide valuable support for gum arabic, co-
coa, infusions and plant extracts:

•	from feasibility studies and laboratory tests;

•	to field tests and small batch production with pilot plants;

•	to the turnkey construction of the production plant. 
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