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FilmTec™ MXP RO-8038-FF Element
High performance, mesh wrapped reverse osmosis membrane  
for concentration and polishing of dairy process streams
Advancing Reverse Osmosis in Dairy Applications
The use of reverse osmosis membranes in dairy processing 
has become a pivotal advancement in the industry, offering an 
efficient concentrating route to dairy-based ingredients like 
milk, lactose, and whey. Through its concentrating approach, 
reverse osmosis helps to conserve the quality of the ingredient 
while also supporting processing efficiencies. As a global leader 
in membrane technology for over 40 years, DuPont believes in 
innovation and performance, offering advanced reverse osmosis 
membranes designed to meet the rigorous demands of dairy 
processing. Our solutions help customers achieve greater process 
control and improve operational efficiency, increase yield, 
minimize waste, and reduce energy. 

As the dairy industry faces rising costs of production and 
processing of dairy ingredients, membrane filtration provides 
a versatile solution that can assist producers in optimizing 
and enhancing efficiencies within dairy production streams, 
depending on intended results. Reverse osmosis is a high-

pressure membrane filtration process where mostly water 
permeates through the membrane layer, typically utilized for 
concentrating or reducing the volume of milk, whey, or lactose in 
dairy production.

Providing High Operating Efficiency and Productivity
The innovative FilmTec™ MXP RO-8038-FF element is engineered 
with advanced membrane chemistry and expanded active 
area, delivering greater operating efficiency and productivity 
compared to competitive elements. Designed specifically for the 
dairy industry, this FilmTec™ reverse osmosis element supports 
the production of high-quality dairy products that meet consumer 
demands for both performance and nutritional value. 

FilmTec™ MXP RO-8038-FF element helps enable efficient water 
removal from dairy streams, lowering transportation and storage 
costs. Additionally, it helps decrease evaporator loads and energy 
consumption in powdered product manufacturing.
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Concentration and purification of milk, lactose, and whey streams.



FilmTec™ MXP RO-8038-FF element can provide enhanced productivity 
and performance, enabling high-quality dairy products

Improved productivity
providing increased efficiency 
and flow
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FilmTec™ Hypershell™ elements, mesh wrapped 
FilmTec™ elements, and premium ion exchange resins 
can help process milk into the essential food and 
ingredients we rely on daily. Our extensive range of 
products, technical expertise, manufacturing excellence, 
continuous innovation, and global reach provide solutions 
to address application and process challenges, facilitating 
cost-effective, efficient, and sustainable operations.

We’re here to help. Contact us for  
product samples and technical support.

https://www.dupont.com/water/contact-us.html
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Increased energy savings
with up to 50% less energy demand 
when operating at the same flux

Improved quality
that can increase the yield of 
valuable dairy products

Reduced CAPEX & OPEX
through 5% higher active 
membrane area
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Higher water recovery
creating less wastewater and a more 
efficient use of water resources

Extended membrane lifetime
with improved resistance to  
fouling and scaling


