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PRODUCT COMPLIANCES 

What Membranes are Used to Produce Dairy Products?

USDA/3-A Accepted
FDA Compliant

LEGEND

Toray manufactures process and polisher RO, NF, UF, and MF membrane elements for providing    
excellent levels of separation necessary for producing a wide range of high-quality dairy products. 

Manufactured at our facility in San Diego, 
California certified under ISO 9001:2015 
and ISO 14001:2015

Toray's Sanitary Reverse Osmosis 

Toray's Sanitary Nanofiltration

Toray's Sanitary Ultrafiltration

Toray's Sanitary Microfiltration




