. Osmotic stress technique [Parsegian, Method. Enzymol., 1986] = casein micelle from "native phosphocaseinate powder", NPC 

  final quality of products (safety, functional, sensorial and nutritional) To contribute to create new products / concepts (competitivness of the industry) L h -1 m -2  w = 100 Pa Ceramic membrane 0.1µm, UTP system, VRR=2, T= 50°C Le Berre et Daufin, 1996; Gésan-Guiziou et al., validate these models at the local and global scales To Control, Improve and Predict the process performances and the product properties

•

  the kinetics of accumulation at the membrane surface ? -What are the structure and organisation of the matter in these concentrated layers spatio-temporal evolutions of the concentration and structure of micelles in the accumulated layers at the membrane surface -Promising methodology => to better understand and model filtration Langmuirto determine a priori & precisely the parameters of spray drying for food products  necessity of expensive and time consuming experiments -One major difficulty: drying is non isenthalpe ( drying of « pure » water in ideal conditions) the product is « bounded » to constituants  the removal of water requires extra energy  Decrease in drying performance Questions -How to evaluate the energy required to compensate the association of water with the product ? -How can we predict the spray drying parameters ? and energy balances established over the entire spray dryer  prediction of parameters  1-5 % DE Software SD 2 P : Spray Drying Parameters Simulation & Heat treatment (pasteurization to UHT-sterilization) • Homogenization, cream separation, melting… • Membrane separation modules :  Microfiltration  Ultrafiltration  Nanofiltration and Reverse osmosis • Two cheese production lines (soft-and hard-type cheeses) • Spray drying facilities : pilot (1-7 kg of water per hour) and semi-industrial (BIONOV) units Platform : wide and flexible range of processing technologies Dairy Technology Platform
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Availability of well equipped and characterised pilots

 Dairy Technology Platform