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• Compliant food hygiene 

standards 

FDA 21 CFR 

EC No.1935/2004, EU 

No.10/2011 

• Bacteria challenge tests are 

conducted using bacteria 

indicator for respective pore 

size 

• Stable sterilizing properties 

• Heat steriliztion durability 

- Hot water 90°C (194°F) x 30 

minutes x 150 cycles 

- Steam 135°C (275°F) x 30 

minutes x 50 cycles 

• Asymmetric hydrophilic 

polyethersulfone membrane 

• Low pressure drop and reduced 

filtration time 

• CIP durability 

- 3% NaOH 80°C (176°F) x 30 

minutes x 50 cycles 

• Wide filtration area by RAMP 

construction 

• Long service life 

 

Liquid sterilizing grade filter for food and beverage 

Example: Beer, Wine, Janpanese Sake, Mineral water, 

Vinegar, Soy sauce, Syrup, Flavor and Fragrance; 

General water for industrial use and water for 

beverages. 
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• Integrity test by difusion test • With pre-filter to inhibit the 

loading of colloidal suspended 

material 

• Reusable 

• Traceability by lot number • Excellent durability for heat 

stress 
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