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Development and Application of Molecular Distillation in Food Industry

WANG Lei et al
Abstract

(College of Food Science and Nutritional Engineering, China Agricultural University , Beijing 100083 )
Molecular distillation is a new technique appropriate for the separation of the light and heavy components. The definition, principle

and characteristic of molecular distillation were described in detail ,the development and application of this technology in food industry were intro-

duced.
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