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Research progress of integrated membrane process on
high—value development of fish processing by—products
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Abstract: Integrated membrane process,making use of both individual and synergic advantages of membrane
operations, provided more effective separation solution for high —value development of fish processing by —
products and had merits of energy saving,low consumption,clean production and so on. Reviewed the typical
applications of integrated membrane process on high —value development of fish processing by —products,
further discussed the key issues of achieving the industrial application of integrated membrane process.
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Flow diagram of preparing natural taurine by

integrated membrane process
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Fig.2  Flow diagram of preparing fish-scale collagen oligopeptide

by integrated membrane process
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