


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 



 

 
 

 

 
 

 

 

 

 

 

 





te by Product 

centration 

Cane/Beets 

Sugar mill condensates 

Slice 
Sugar extraction 
Liming/Clarification 
Fine filtration 
Cooling
Filtered sugar 
thin juice 
15 Brix 60-80°C 

20-35 Brix 
70-80°C 

Less steam evaporation cost 
Increases evaporator throughput potential 
Hot water for reuse 

Steam Steam 

Raw Sugar 
High Color 

Crystallization 
Evaporation 

Glocose Somerase Unrefined Glucose 

Eluent Mg2+ Process Recirculation 

Chromatographic Fructose Polishing Fructose Deashing Decolorization Isomerization Glucose Deashing 

Dilu 

Con 

Permeate Extract 

Condensate Water Polishing 

Crystalline Fructose 42% Fructose 55% Fructose Crystalline Glucose 

HYRO-48 

Chromatography HFCS Polishing HYNF-48 

Concentration 
HYRO-48 

Evaporation 

Condensate polishing 
HYRO-48 

H
Y
R
O
-
4
8
 



Chromatography 
AmberLite™ CR99 

Concentration 
HYRO-48 

Purified glucose 1-2% Maltose 

 

 

Glucose/Maltose Water Permeate Water 
 

  
   

 

 

 

 

 
 

 

HYRO-48 

 
 

TSS pre-filtered cane sugar juice 
15 Brix @ 60-80°C 

Hot water for reuse 

 

 

 

 

 
 

Hot condensate 

 

 

 

 

Evaporator 

 

 

 

 

 

30 Brix 

Retentate 

8-9% Dissolved Solids 



Retentate 
>99% DP2 Purity

50°C, pH 4 
7 – 30° Brix (or DS) 
DP1/DP2 

HYNF-48 

DP1-DP2 > ~60% Purity 



( )



Evaporator condensate Feed 

pH increase to enhance rejection 

Concentrate 

Reuse of valuable compounds 

Evaporator 

Hot water for reuse 

 

 

 

 

 

HYRO-48 

 

 

 

 



 ( )



Pre-filtration 

Feed & Bleed design 
80-90% recovery
25-35 bar, 10 LMH

Tea Extraction 

Alcohol 
Wine with lower alcohol 

Wine feed 
tank Recovered aromas 

Distillation column 

Concentration 
HYNF-48 

Permeate water 
containing 
alcohol and 

aromas 

Concentration 
HYRO-48 

MF/UF 

Concentrated Tea 
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