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Filtration Group application example – Food & Beverages
Filtration of honey

Initial situation

Solution statement

Customer value

Challenge
UAB Medaus Pirkliai, customer of Lubropoint, our important partner who designs filtration systems, 

is one of the largest and most modern honey production plants, a leader and main point of 

reference in the Baltic market.

Being appreciated for the quality of production and the cutting-edge technologies used, the 

company has introduced an automatic filter between the homogenizer and the pasteurization 

system, with the aim of optimizing the entire production chain.

◼ Filtration Group has chosen for this application an automatic metal edge filter type AF 4243 with 

a stainless steel edge tube and radial scraper cleaning. The filter housing is made of stainless 

steel

◼ The filter type used makes it possible to remove contaminants from honey, speeding up the 

separation that would be obtained from simple decanting

◼ The elimination of bag filters, normally used in honey filtration processes, considerably 

lengthens the working times

◼ FG automatic metal edge filters help in the production process to get the best from raw materials by 

reducing product loss

◼ Cost reduction thanks to the absence of filter material to be disposed of

◼ Stable and precise filtration process

◼ No part of the honey removed along with the contaminants is eliminated

◼ Automatic cleaning of the filter element without interrupting the filtration

The industrial production of honey is carried out in closed systems to 

ensure a particularly high level of hygiene. The raw material must follow a 

precise procedure to avoid chemical-physical alterations of the final 

product. First, the percentage of water in the fluid is assessed (normally 

between 17 and 22%), to be reduced if excessive. Decanting eliminates 

the contaminants present in raw honey (such as wax, wood, parts of 

insects, ...) and air bubbles / foam. However, given the reduced speed of 

the process, this can be replaced, or coupled, with filtration. The degree 

of fineness of the filter elements cannot be less than 100 μm to avoid 

pollen removal. This allows the identification, by EU legislation, of the 

origin of the honey. The subsequent pasteurization at a controlled 

temperature (60 ÷ 65 ° C min. for a short time) inactivates the yeasts that 

cause fermentation, fluidizing the honey sufficiently for packaging 

operations.

Technical data

◼ Product: honey

◼ Filter: FG AF 4243 S

◼ Filter fineness: 100 μm

◼ Flow rate: 2000 l/h max.
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