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Reverse Osmosis Technique & Its Application in the Treatment of
Water for Liquor Blending

LIU Xiao-hua and SHEN Yi-wen
Sichuan Yiwen Food Mechanism Co. Ltd. Chengdu Sichuan 610041 China

Abstract Reverse osmosis technique has the following advantages no phase change modularization simple production
flow convenient operation small floor space low capital investment and low electricity consumption etc. Such tech-
nique is widely used in food processing pharmaceutical manufacturing beverage purification and the preparation of su-
per pure water etc. Its application in the treatment of water for liquor blending has the following characteristics low oper-
ating cost  saving energy and reducing consumption  and reducing environmental pollution and working strength etc.
which could increase economic benefits of enterprises and realize environmental protection. Tran. by YUE Yang
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