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Analysis of local and international patents for microfiltration process of different types
of wine material

1Elene Kakabadze, 2George BibileiSvili, 3Leila Tananashvili, 4Zaza Javashvili, 5Manana MamulaShvili,
6Liana Ebanoidze

Engineering Institute of Membrane technologies of Georgian Technical University

The analysis of some issues of local and international patents related to obtaining - cleaning methods
of various  types  of wine material by microfiltration process, creating membranes and membrane
devices determines the consideration of technologies, techniques, basic technical level and prototypes
created by local and international researchers for the scientific research work of the Institute.
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