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Method Skimmed milk microfiltration process

The knowledge was first elicited through semi-structured interviews with a group of experts on dairy filtration.

Concomitantly, data and knowledge from patents and literature were collated.

Then, a kBook was established, whose pages were formatted in canonical concept maps (cmap) pmaetal, 20117and technical sheets [raboutet et al,, 2008] that are connected by
hypertext links. A cmap is a semantic graph where nodes represent concepts that are connected by arcs expressing the relationships between them.
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Canonical concept maps used to represent product, operation, process and equipment Py —T——
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Cmap answers an ontological question about a specific main concept. The hyperlinks between cmaps, technical sheets and
between cmaps and technical sheets form a network of knowledge which can be browsed to find answer to a question. Technical sheet's format

Results

Several knowledge areas have been identified so far including milk pretreatment, microbiological stabilization, microfiltration and analytical methods for the
characterization of fractions. A global representation of the overall process from raw milk to fractions of proteins, based on the individual cmaps has been built.
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Conclusion Perspectives Créée le 21/05/2014 et modifiée le 21/09/2015
The development of a kBook, through its knowledge . Simulation tools will be integrated to the kBook for the optimization of crossflow
elicitation process, allows the detection of knowledge lacking microfiltration taking into account various operating conditions and conception alternatives
and by the way is a good guide for new research actions. The . Disorientation and cognitive load of the kBook's users will be evaluated on a significant
kBook is an original and effective tool for transfer of population. v

knowledge that is used, here, for initiation to the crossflow ‘ To be continued through the Optimal Project L g S

microfiltration of skim milk dedicated to a large public. .
Fboccard ‘DODIAAL universite =~ ==—|NRA

Alliance for success de B 0 R D E A U X == SCIENCE & IMPACT

MemPro |

Intégration des membranes dans les procédés

MemPro6 — Intégration des membranes dans les procédés - Saint-Malo , 7 — 9 juin 2017




