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LIQUID FILTRATION IN YOGURT
PROCESSING: ADVANCING

QUALITY, EFFICIENCY, AND
SUSTAINABILITY Strainrite Companies at the forefront of

and best practices that position

this rapidly evolving industry.

SUMMARY

The global yogurt market has experienced
tremendous growth, driven by increasing
consumer demand for healthy, protein-
rich dairy products. This expansion has
created significant opportunities for
filtration solution providers like Strainrite
Companies to supply innovative liquid
filtration technologies that enhance
product quality, improve operational
efficiency, and support sustainability goals
in yogurt manufacturing. This white paper
examines the critical role of liquid
filtration in yogurt production, presenting

key challenges, technological solutions,




The

STRAINRITE

C()n]p anies WorldClass

Filtration

1 FILTRATION'S IMPACT ON PRODUCT QUALITY AND SAFETY

CONSISTENCY AND TEXTURE \
Modern yogurt production requires exceptional

consistency in texture and mouthfeel. Advanced filtration

technologies—especially membrane filtration—enable \
precise control over protein concentration and the

removal of unwanted particles. Ultrafiltration is

particularly effective, retaining all proteins while allowing

lactose and mineral salts to pass, ensuring a smooth,

uniform texture and maintaining the yogurt's nutritional

profile.

SHELF LIFE EXTENSION

Filtration extends yogurt shelf life by reducing
microbial contamination during production.
Microfiltration systems remove bacteria, spores, and
other microorganisms, enhancing product safety
and reducing reliance on chemical preservatives.
This supports clean-label product development and
meets consumer expectations for minimally

processed foods.

CLEAN-LABEL PRODUCTION

Driving demand for products free from synthetic additives.

Modern filtration allows manufacturers to achieve desired
product characteristics naturally, without artificial additives
or milk powder supplements. Ultrafiltration and reverse
osmosis help optimize protein and fat content, enabling

cleaner labels and fewer ingredients.
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2

MEMBRANE FOULING SOLUTIONS

Membrane fouling, particularly when filtering acidified
products, is a major challenge. Applying ultrafiltration before
fermentation (rather than after) maintains consistent
permeation flux and prevents permanent fouling, ensuring
energy consumption remains stable and product quality is
maintained. Effective Clean-in-Place (CIP) procedures and pre-
filtration steps further enhance system reliability and reduce

maintenance.

HYBRID FILTRATION SYSTEMS

Hybrid systems combine various filtration technologies to
optimize performance, cost, and footprint. For example,
spiral wound membranes can be used for low solids
concentrations, followed by plate-and-frame membranes
at higher concentrations. Strainrite’s MADD-MAXX filters
exemplify this approach, offering the dirt-holding capacity
of bag filters with the efficiency of cartridge systems, ideal

for high-purity applications.

3 SUSTAINABILITY AND RESOURCE MANAGEMENT

WASTE REDUCTION

Advanced filtration enables significant waste reduction by separating valuable
components for recycling and reuse. In Greek yogurt production,
ultrafiltration before fermentation can eliminate acid whey generation,
addressing a major environmental concern. Filtration systems can also
recover biogas from wastewater, providing green energy and supporting

sustainability goals.
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WATER RECLAMATION

Modern filtration systems enable the recovery and reuse of large

volumes of process water, reducing fresh water consumption and
wastewater discharge. Technologies such as cow water reclamation
capture water vapor during milk processing, which can be reused
after minimal treatment, also recycling heat energy and reducing

overall energy consumption

ENERGY & COST SAVINGS

Efficient filtration systems deliver substantial energy and
cost savings. Smart technologies optimize cleaning
processes, reducing pump energy consumption and
maintenance. While antifouling membranes may have
higher upfront costs, they offer long-term savings through

reduced cleaning frequency and longer membrane life.

COMPLIANCE

Filtration technologies help yogurt manufacturers meet stringent

food safety and quality regulations. Recent FDA updates to yogurt
standards emphasize acidity requirements and product safety.
Plants must comply with the Pasteurized Milk Ordinance, and
filtration systems must support these compliance needs while

maintaining efficiency.




MEETING CONSUMER DEMAND

Advanced filtration supports the production of protein-rich,
lactose-free, and specialty yogurts, aligning with consumer
preferences for clean-label, minimally processed foods.
The ability to achieve desired characteristics without
additives positions manufacturers competitively in a

dynamic market.

HERE ARE SOME OF STRAINRITE'S LIQUID FILTRATION PRODUCTS SUITABLE FOR
YOGURT PROCESSING:

Pur-MAXX SG / Mem-Pleat SG Sterilizing Poly-MAXX Polypropylene Pleated Depth
Grade Polyethersulfone Cartridges
Strainrite’s Sterilizing Grade Pleated Strainrite's Poly-MAXX, all-Polypropylene,

Polyethersulfone Membrane Cartridges filter cartridges are designed to optimize

are engineered to meet the highest throughput while achieving absolute and

standards of microorganism control for repeatable effluent quality. Our filter media is

sterile fluids. These filter elements are constructed on the latest continuous Micro-

validated for complete removal of Fiber blowing equipment that accurately

Brevundimonasdiminuta (ATCC 19146) at controls fiber diameter and integrity.

test concentrations of 107 CFU/cm2 w Utilizing state-of-the-art on-line

—— (Colony Forming Units). monitoring equipment,

|

MAXX Flow - Large Diameter Pleated Depth Cartridges

Maxx Flow - Strainrite’s large pleat geometry filter is well known that inside out flow
elements have higher holding capabilities and offer hygienic superiority over typical
outside-in fluid filtration filters. The Maxx Flow filters unique large pleat geometry makes it
capable of handling up to 500gpm in a 60~ length, which is a perfect solution for high flow

rate applications.
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The yogurt manufacturing industry presents significant opportunities for advanced
filtration technologies to improve product quality, sustainability, and regulatory
compliance. By leveraging innovation in membrane systems, and hybrid
technologies, Strainrite Companies can position itself as a strategic partner to
yogurt manufacturers seeking to optimize operations and meet evolving market
demands. The convergence of consumer preferences, regulatory requirements,
and sustainability goals creates a compelling case for investment in advanced

filtration solutions.
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