
Custom Engineered  
Filtration Solutions



Introduction to the Custom Engineered 
Filtration Solutions

These custom engineered filtration solutions are based on 
cartridge filtration technology and have been designed to 
ensure the removal of beverage specific micro-organisms and 
other contaminants by microfiltration. The careful selection of 
filters from pre- to final filtration guarantee optimal filtration 
flow and performance for production lines.

These systems are typically used for end filtration  
processes before bottling or BIB (Bag-In-Box) lines.

 -	 Equipped with two or three filter stages and a pump.-	 Fully adaptable to customer production processes & 
product characteristics. -	 Intended for the bottling of beverages including beer, wine, 
sparkling wine, spirits, water and soft drinks. Beverage Filtration

Segments:	� Wines, sparkling wines, flavoured 
wines, beer, water and soft drinks

Applications:	� Clarification, filtration,  
microorganisms retention

For:			  BIB (Bag In Box) & bottling



Benefits of the Custom Engineered Filtration Solutions

-	 Process optimization 
No wine oxidation with a completely closed filtration 
system. Filtration for 1, 2 or 3 stages.

-	 Repeatability 
Reliable bottling and optimization of wine production with 
integrity checking of final membrane filters.

-	 Savings  
Longer cartridge life time with individual cleaning  
of each filtration stage. Limited water loss during  
sterilization step through the option of water recovery  
loop when connected to the CIP system.

-	 Efficiency and safety  
Total process control with temperature and pressure 
sensors. Water leak valve and fully drainable skids  
by gas ensure no water comes into contact with the  
filtered beverage bottling processes. Sampling valve  
to check the beverage quality & filtration performances 
before bottling.



Manual Semi-Automated Fully Automated

Customizable design   

Control of production speed (coupled with a filling group)   

Selection of filtration stages   

Integrated pump for stand-alone system   

Security valves (Manual)  

Security valves (Automated) 

Basic control panel 

Advanced control panel with touch screen interface  (7”)  (12”)

Automated cleaning cycles (50°C) 

Manual cleaning cycles (50°C)  

Automated sterilization cycles (90°C)  

CIP Connection  (basic)  (advanced)

Kit for dosing oenological adjuvants   

Filter integrity test & report  

Sterilization report (print or electronic)  

Automated venting on housing 

Re-injection of first liters of produced wine 

  included       optional



Our Portfolio of Custom Engineered Filtration Solutions 

The portfolio is composed of three ranges:-	 Manual Solutions-	 Semi Automated Solutions-	 Fully Automated Solutions



Manual Filtration Solutions

-	 Customizable design to integrate complex environments 
and overcome user constraints.-	 Applications requiring adjustment flexibility  
in running processes.-	 Low initial capital investment.

Available models-	 Single filtration line-	 Twin filtration lines

Labor

Investment

Automation

Security

Beverage Filtration
Segments:	� Wines, sparkling wines, flavoured 

wines, beer, water and soft drinks

Applications:	� Clarification, filtration,  
microorganisms retention

For:			  BIB (Bag In Box) & bottling



Semi-Automated Filtration Solutions

-	 Customizable design to integrate complex environments 
and overcome user constraints.-	 Gain in productivity and automated traceability with semi 
automated sterilization cycles.-	 Limit water consumption with controlled processes.

Available models-	 Single filtration line-	 Twin filtration lines

Labor

Investment

Automation

Security

Beverage Filtration
Segments:	 Wines, sparkling wines, flavoured 	
				    wines, beer, water and soft drinks

Applications:	 Clarification, filtration,  
				    microorganisms retention

For:			  BIB (Bag In Box) & bottling



Semi-Automated Filtration Solutions

-	 Limit water usage
	 time controlled rinsing & cleaning (20°C & 50°C)  

& optimized flow control at all process steps

-	 Protect cartridge life time 
temperature controlled cleaning (50°C)

-	 Gain in productivity 
automated sterilization cycles (90°C) with time and  
temperature control

-	 Traceability 
automated sterility report and optional integrity test report



CIP System for Semi-Automated Filtration Solutions 
(Optional)

Add control & robustness to your system:-	 Filters incoming water ensuring protection for downstream 
systems.-	 Ensures temperature and flow control throughout the 
cleaning and sterilization processes.-	 Enables chemical cleaning and disinfection.-	 Can cover both filtration and filling system needs.

Sustainability:-	 Reduce energy consumption with timed filling of 
atmospheric tank during off-peak hours.-	 Recover heat kcal for cleaning cycles at 50°C with heat 
exchanger technology.-	 Limit water usage by recovering it from the sterilization 
process.

Available in 1500, 2000, 2500 L-	 Stand-alone solution-	 Electric resistors for heating 

CIP System
Semi-Automated Filtration Solutions

Options-	  Kcal recovery kit-	  Water recovery kit-	  Chemical cleaning kit 



Fully Automated Filtration Solutions

-	 Maximize productivity efficiency with autonomous  
operational activity.-	 Secure your production with complete automated  
monitoring of your process. -	 Easily and quickly optimize process to save on production costs.-	 Customizable design to integrate complex environments  
and overcome user constraints.

Available models-	 Single filtration line-	 Twin filtration lines

Labor

Investment

Automation

Security

Beverage Filtration
Segments:	� Wines, sparkling wines, flavoured 

wines, beer, water and soft drinks

Applications:	� Clarification, filtration,  
microorganisms retention

For:			  BIB (Bag In Box) & bottling



Fully Automated Filtration Solutions

-	 Peace of mind  
a complete automated process enables you to rely on 
the process monitoring parameters to assure optimized 
production.

-	 Full Traceability 
a data recorder provides knowledge of process conditions 
and process transparency. 

-	 Security  
comprehensive monitoring with electronic sensors,  
motorized valves and data software provide advanced 
process control.

 IT result on paper ticket 

Sartorius Stedim Biotech
Skid 1077-11

Result of the integrity test  
of the final filter

Date:	 22/03/2019
Start:	 13:17:57
End:	 13:32:54
Cartridge type:	 0.65 µ
Test pres.:	 1000 mb
Stabilisation:	 5 min
Pres. start test:	 1000 mB
Test duration:	 10 min
End test pres.:	 992 mB

Pressure drop:
Accept. Limits:	 83 mB
Meas. Value:	 8 mB

Result:	 Conform



CIP System for Fully Automated Filtration Solutions 
(Optional)

Add control & robustness to your system:-	 Filters incoming water ensuring protection for downstream 
systems.-	 Ensures temperature and flow control throughout the 
cleaning and sterilization processes.-	 Enables chemical cleaning and disinfection.-	 Can cover both filtration and filling system needs.

Sustainability:-	 Reduce energy consumption with timed filling of 
atmospheric tank during off-peak hours.-	 Recover heat kcal for cleaning cycles at 50°C with heat 
exchanger technology.-	 Limit water usage by recovering it from the sterilization 
process.

Available in 1500, 2000, 2500, and 3500 L-	 Stand-alone solution-	 Electric resistors for heating 

CIP System
Fully Automated Filtration Solutions

Options-	 Kcal recovery kit-	 Water recovery kit-	 Chemical cleaning kit 

CIP system is piloted from PLC of fully automated filtration  
system – providing fully automated CIP services



Filter Cartridges

Prefiltration Step with Sartopure® IND
0.45 µm, 0.65 µm, 1.2 µm, 3 µm, 5 µm, 8 µm,  
20 µm and 50 µm

Final Filtration for Yeast and Bacterial Retention 
with either-	 1 µm and 0.65 µm Sartobev®-	 0.65 µm and 0.45 µm Sartocool® or-	 0.65 µm and 0.45 µm Vinosart® PS

1 standard 30’’ cartridge for 15 Hl/hr1 standard 30’’ cartridge for 15 Hl/hr

See attached files
Datasheet Sartobev PS
Datasheet Sartocool PS
Datasheet Sartocool PS 065
Datasheet Sartopure IND
Datasheet Vinosart PS



Global Presence

Sartorius Stedim Biotech has a worldwide presence, 
with manufacturing, sales and R&D sites in more than 20 
countries in Europe, North America and Asia. More than 
10,000 employees across the globe focus on single-use 
technologies and added-value services to meet the rapidly 
changing technology requirements of the industry it serves.

Sartorius Stedim Biotech has several decades of experience 
on the wine market, for which we have developed a range of 
specific products, adapted to the clarification, filtration and 
microbiological control steps. Our manufacturing sites of 
filter cartridges are certified ISO 90001:2015.

Benefit from Sartorius’ expertise and experience to obtain 
the best quality and throughput rates in your production 
and filling processes.

For More Information, Visit
www.sartorius.com/food-and-beverage

http://www.sartorius.com/food-and-beverage


For More Information, Visit  
www.sartorius.com/food-and-beverage

Germany 
Sartorius Stedim Biotech GmbH 
August-Spindler-Strasse 11 
37079 Goettingen 
Phone +49 551 308 0

USA 
Sartorius Stedim North America Inc. 
5 Orville Drive, Suite 200 
Bohemia, NY 11716 
Toll-Free +1 800 368 7178
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Product Datasheet


Product Information


Sartobev® PS filter cartridges feature a high performance,  
single-layer pleated PES membrane. The ideal choice  
for the filtration in the food and beverage industry,  
especially developed for the prefiltration of wine and  
sparkling wine.  Sartobev® PS guarantees the retention  
of particles and yeast cells. Enhanced total throughput  
performance in combination with highest product safety  
is achieved.


Application


Sartobev® PS membrane filter cartridges are used for the 
final filtration prior to bottling or as an integrity testable  
prefilter for such beverages as the following:	- Wine	- Sparkling Wine	- Spirits	- Water 


Sartobev® PS
Membrane Filter for Particle,  
Colloids and Bioburden  
Reduction in Food &  
Beverage Applications


For Food & Beverage 
Applications Only
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Product Performance


Sartobev® PS filter cartridges incorporate a PES membrane. 
This new polyethersulfone membrane has been developed 
to meet the demanding process requirements in terms of  
pressure pulsation and sterilization cycles in the food and 
beverage industry. Sartobev® PS achieves maximum total 
throughput to minimize filtration costs. 


Stability


Sartobev® PS filter cartridges withstand multiple steam 
sterilisation cycles up to 135 °C without loss of filter integrity.


Integrity Test


In order to ensure filter reliability, Sartovbev® PS filter 
cartridges can be checked before and after every use  
with an integrity test.


Quality Control


Each individual element is tested for integrity during
production by Bubble-Point and Diffusion-Test assuring
highest product quality.


Documentation


Sartobev® PS filter cartridges are designed, developed and
produced under a ISO 9001 certified Quality Management
System. A Validation Guide is available.


Technical Data


Specifications


Material


Membrane Highly asymmetric, single layer, 
Polyethersulfone


Support Fleece Polypropylene


Outer Cage, Inner Core,  
End Caps, Adapter


Polypropylene


O-rings Silicone


Retention rate


0.65 µm final membrane


1.0 µm final membrane


Available Sizes | Filtration Area


Size 2 20" 1.04 m² | 11.2 ft²


Size 3 30" 1.56 m² | 16.8 ft²


Size 4 40" 2.08 m² | 22.4 ft²


Available Adapters


25, 28


Operating Parameters


Max. Allowable
Differential Pressure


5.5 bar | 80 psi at 25 °C
1.0 bar | 15 psi at 80 °C


Max. Allowable  
Back Pressure


2.1 bar | 30 psi at 25 °C


Sterilization 	- Autoclave at 130 °C. 
30 minutes, min. 	- Steam at 135 °C, 30 minutes,  
ΔP max. 0.3 bar | 4psi, min.  
50 cycles
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Water Flow Rates for 10" Cartridges


	- Meet the United States Food and Drug Administration 
(US FDA) requirements as detailed in Code of Federal 
Regulations (CFR), Title 21, paragraphs 170 – 189. The FDA 
Compliance for indirect food additives is based on the 
information provided by our raw material suppliers.


Sartobev® PS filter cartridges are free of pork DNA and 
drinkable alcohol.


Compatibility


Sartobev® PS filter cartridges meet the requirement of  
the current USP <88> for plastics Class VI (121 °C). 


All materials of construction used to produce these filter 
products are selected in compliance with the EU and US 
requirements for products intended to come in contact 
with foodstuff:	- Meet the requirements for European Food Contact 


Materials Regulation as detailed in (EC) No 1935/2004 
and (EU) No 10/2011.


Ordering Information


Integrity Test Data for Sartobev® PS Filter Cartridges


Order Code Retention rate 
[µm]


Pack Size  
[Pieces]


Test Pressure  
[bar | psi]


Max. Diffusion  
[mL/min]


Min. Bubble Point 
[bar|psi]


531C**05A3 0.65 1 0.6 | 8.7 45 0.8 | 11.6


531C**24A2 1.0 1 0.6 | 8.7 30 0.8 | 11.6


541C**24A3* 1.0 1 0.6 | 8.7 45 0.8 | 11.6


541C**24A4 1.0 1 0.6 | 8.7 60 0.8 | 11.6


Test Limits for max. Pressure Drop depend on the installation and need to be determined individually.
* Partially available as G-pack (box of 25)
** Adapter 25, 28


4.  Water Flow Rate
Sartobev®	PS	filter	cartridges	were	wetted	with	water	and	steamed	at	135	°C	for	30	minutes	and	integrity	tested	prior	to	
testing.	The	required	differential	pressure	for	the	test	is	acquired	by	adjusting	the	inlet	valve	of	the	filter.	After	achieving	a	
constant	differential	pressure,	the	flow	rate	and	water	temperature	were	recorded.	All	the	results	of	filters	were	corrected	
to	a	water	temperature	of	20	°C.	The	graph	was	plotted	after	the	pressure	drop	were	measured	from	the	filters	at	various	
water flow rates.


Test	set-up


Purified Water


Test Filter with 
Pressure Gauge


Drain


ThermometerFlow Meter


Pump Valve


Water	flow	rate	for	Sartobev®	PS	10"	filter	cartridges
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Product Datasheet


Description


Sartocool® PS filter cartridges feature a high-performance, 
single-layer pleated PES membrane. The ideal choice for  
the filtration in the food and beverage industry, especially 
developed for the filtration of beer and sparkling wine.  
Sartocool® PS (0.65 μm) guarantee the retention of particles 
and yeast cells. Enhanced total throughput performance in 
combination with highest product safety is achieved.


Application


Sartocool® PS membrane filter cartridges are
used for the final filtration prior to bottling
or as an integrity testable prefilter for such
beverages as the following:	- Beer	- Wine	- Sparkling Wine


Sartocool® PS 
(0.65 μm)
Filter Cartridge for Particle  
& Yeast Cell Retention


Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   1Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   1 15.09.2020   08:06:2615.09.2020   08:06:26
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Product Performance


Sartocool® filter cartridges incorporate a PES membrane. 
This new polyethersulfon membrane has been developed 
to meet the demanding process requirements in terms of 
pressure pulsation and sterilization cycles in the food and 
beverage industry. Sartocool® PS achieves maximum total 
throughput to minimizes the filtration costs. The membrane 
is chemically resistant within the pH-range of 1 – 14 Caustic 
soda and acids can be used for a chemical regeneration.


Integrity-testable and Quality


The integrity of Sartocool® PS membrane filters cartridges 
can be easily checked by performing an integrity test  
before and after filtration to guarantee the highest  
biological safety. This membrane filter is designed and  
manufactured according to an ISO 9001 certified quality 
management system. All materials used in the construction 
of Sartocool® PS meets FDA requirements for use in food 
and beverage applications.


Technical Specifications
Material


Filter medium Single-layer PES membrane


Protective non-woven  
drainage layers


Polypropylene


Core | outer support |  
end caps | adapter


Polypropylene


O-rings Silicone


Pore Size


0.65 μm


Filtration Area


0.78 m2 per 10” element


Available Sizes|Filtration Area


Size 1 10” 0.78 m2


Size 2 20” 1.56 m2


Size 3 30” 2.34 m2


Size 4 40” 3.12 m2


Available Adapter


25, 27, 28


Operating Parameters


Maximum differential  
pressure


5 bar | 73 psi at 20°C
2 bar | 29 psi at 80°C
0.5 bar | 7 psi at 121°C


Maximum back pressure 2 bar | 29 psi at 20°C


Recommended flow rate 10 to 12 hl beer/h/30”
3.000 liter water/h/30”


Sterilization Hot water (85 – 95°C) or Steam 
(110°C), at least 100 cycles


Microbiological recovery rate Saccharomcyes  
cerevisiae > 107/cm2


pH stability pH 1 – 14


Integrity Test Data


Test pressure 0.8 bar


Max. diffusion (10” element) 8 ml


Test time 10 minutes


Bubble point > 0.8 bar


Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   2Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   2 15.09.2020   08:06:2615.09.2020   08:06:26







3


Flow rate for water
Sartocool® PS (0.65 μm) height 10”


Flow Rate (liter/min)


120 


100 


80 


60 


40


20


0
0	 0.1	 0.2	 0.3	 0.4	 0.5


Differential pressure (bar)


Ordering Information
Cartridges


530	 25	 05	  A	 3		


						     Sartocool® PS


						     Adapter
						     25	 S-adapter on top,  
							      2-flange bayonet
							      adapter with double  
							      O-ring on bottom
						     27	 Double O-ring
						     28	 S-adapter on top,  
							      3-flange bayonet
							      adapter with double  
							      O-ring on bottom
	
						     Retention Rate
						     05	 0.65 μm
	
						     Height
						     1	 10”
						     2	 20”
						     3	 30”
						     4	 40”


Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   3Sartocool-PS-065-Datasheet-en-B-SPK2086-e20092-Sartorius.indd   3 15.09.2020   08:06:2615.09.2020   08:06:26
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Product Datasheet


Sartocool® PS
Membrane Filter Cartridge 
for Food & Beverage 
Applications Only


Product Information


Sartocool® PS filter cartridges feature a high-performance, 
pleated PES membrane. The ideal choice for the filtration in 
the food and beverage industry, especially developed for  
the filtration of beer and sparkling wine.	- High filtration performance	- Excellent throughputs	- Chemical et Mechanical Stability	- Microbial stability


Applications


The Sartocool® PS filter cartridge has been specially  
designed for the sterile filtration of food liquids. We have  
focused on ensuring microbiological stability with low  
operating costs to meet the requirements of the food  
industry. Sartocool® PS cartridges are used for final filtration 
before bottling for drinks such as:	- Wine	- Sparkling wine	- Bottled water	- Beer
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Product Performance


Filterability of beer is the decisive factor determining the 
throughput of the cartridges. Nevertheless, the optimized  
membrane geometry of Sartocool® PS minimizes the  
build-up of b glucans, and thus gelation, ensuring excellent 
throughput. Up to now, cleaning processes using  
conventional caustic soda, which is available in every  
brewery, achieved outstanding results. The high  
throughput of Sartocool® PS filter cartridges, when used 
under optimum conditions, will result in filtration costs that 
are equal to those of flash pasturization.


Stability


Sartocool® PS filter cartridges withstand multiple steam 
sterilisation cycles up to 135 °C without loss of filter integrity.


Integrity Test


In order to ensure filter reliability, Sartocool® PS filter
cartridges can be checked before and after every use with
an integrity test.


Quality Control


Each individual element is tested for integrity during 
production by Bubble-Point and Diffusion-Test assuring
highest product quality.


Documentation


Sartocool® PS membrane filters are designed and
manufactured according to an ISO 9001 certified quality
management system.


Technical Data
Specifications


Materials


Membrane Asymmetric, double layer, 
Polyethersulfone


Support Fleece Polypropylene


Outer Cage, Inner Core,  
End Caps, Adapter


Polypropylene


O-Rings Silicone


Retention rate


0.45 μm


0.65 µm


Available Sizes | Filtration Area


Height and Filtration Area 0.45 μm


Size 1 10" 0.6 m² | 6.5 ft²


Size 2 20" 1.2 m² | 13 ft²


Size 3 30" 1.8 m² | 19.5 ft²


Size 4 40" 2.4 m² | 26 ft²


Height and Filtration Area 0.65 μm


Size 1 10" 0.58 m² | 6.2 ft²


Size 2 20" 1.16 m² | 14.4 ft²


Size 3 30" 1.74 m² | 18.6 ft²


Size 4 40" 2.32 m² | 24.8 ft²


Available Adapters


25, 27, 28


Operating Parameters


Max. Allowable  
Differential Pressure


Sartocool® PS 0.45 μm Sartocool® PS 0.65 μm


Temperature [°C] 25 | 80 25 | 80


Pressure [bar] 6.9| 2.4 5.5 | 1.0


Pressure [psi] 100 | 35 80 | 15


Max. Allowable  
Back Pressure


Sartocool® PS 0.45 μm Sartocool® PS 0.65 μm


Temperature [°C] 25 | 80 25 


Pressure [bar] 3.0| 1.0 2.1


Pressure [psi] 44 | 15 30


Sterilisation Sartocool® PS 0.45 μm Sartocool® PS 0.65 μm	- Autoclave at 130 °C, 
30 minutes, min.	- Steam at 135 °C, 
30 minutes, ΔP max. 
0.3 bar|4psi, min. 
50 cycles


	- Autoclave at 130 °C, 
30 minutes, min.	- Steam at 135 °C, 
30 minutes, ΔP max. 
0.3 bar|4psi, min. 
50 cycles


Sanitization Sartocool® PS 0.45 μm	- Hot water at 85 °C, 
30 minutes, min. 
50 cycles







3


Sartocool® PS Water Flow Rates (l/min) for Cartridges at 20 °C


Water flow rate for Sartocool® 0.45 μm 10" cartridge filters


	- Meet the United States Food and Drug Administration 
(US FDA) requirements as detailed in Code of Federal 
Regulations (CFR), Title 21, paragraphs 170 – 189. The FDA 
Compliance for indirect food additives is based on the 
information provided by our raw material suppliers.


All used materials meet FDA requirements.


Sartocool® PS filter cartridges are free of pork DNA and 
drinkable alcohol.


Compatibility


Sartocool® PS meet the requirement of the current  
USP <88> for plastics Class VI (121 °C).  


All materials of construction used to produce these filter 
products are selected in compliance with the EU and US 
requirements for products intended to come in contact with 
foodstuff:	- Meet the requirements for European Food Contact 


Materials Regulation as detailed in (EC) No 1935/2004 
and (EU) No 10/2011.


Water	flow	rate	for	Sartocool®	0.45	µm	10"	cartridge	filters


Water	flow	rate	for	Sartocool®	0.65	µm	10"	cartridge	filters
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Water flow rate for Sartocool® 0.65 μm 10" cartridge filters


Water	flow	rate	for	Sartocool®	0.45	µm	10"	cartridge	filters


Water	flow	rate	for	Sartocool®	0.65	µm	10"	cartridge	filters
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Ordering Information
Integrity Test Data for Sartocool® PS Filter Cartridges


Order Code Retention rate 
[µm]


Pack Size  
[Pieces]


Test Pressure  
[bar|psi]


Max. Diffusion  
[mL/min]


Min. Bubble Point 
[bar|psi]


530C**06A1 0.45 1 1.2 | 17 15 1.5 | 22


530C**06A2 0.45 1 1.2 | 17 30 1.5 | 22


530C**06A3* 0.45 1 1.2 | 17 45 1.5 | 22


530C**06A4* 0.45 1 1.2 | 17 60 1.5 | 22


530C**05A1 0.65 1 0.6 | 8.7 15 0.8 | 11.6


530C**05A2 0.65 1 0.6 | 8.7 30 0.8 | 11.6


530C**05A3* 0.65 1 0.6 | 8.7 45 0.8 | 11.6


530C**05A4 0.65 1 0.6 | 8.7 60 0.8 | 11.6


Test Limits for max. Pressure Drop depend on the installation and need to be determined individually.
* Partially available as G-pack (box of 25)
** Adapter 25, 27, 28


Germany
Sartorius Stedim Biotech GmbH 
August-Spindler-Strasse 11 
37079 Goettingen
Phone +49 551 308 0


USA
Sartorius Stedim North America Inc. 
565 Johnson Avenue 
Bohemia, NY 11716
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Product Datasheet


Applications


Sartopure® IND cartridges are developed for a wide range  
of industrial prefiltration. The all polypropylene construct  
contains multiple layers of pleated polypropylene fleece  
material making the Sartopure® IND cartridges an effective 
prefilter for particle removal and the protection of process 
equipment. The brought range of retention rates allows the 
usage throughout all process steps.


Product Information


	- Prefiltration of beverages	- Water filtration	- Industrial applications 


Sartopure ® IND
Particle Reduction Filter  
Cartridges
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Chemical Compatibility and  
Process Economy 
The all polypropylene construct is resistant to pH values 
from 1 to 14 and a variety of chemical cleaning agents. 
Sartopure® IND cartridges ensure a selective particle 
retention guaranteeing an optimal filtration result and 
protection of process equipment. This range of cartridges 
packaged by 25 units reduces the overall cost for filtration 
and process profitability.


Performance


Sartopure® IND filter cartridges combine a high dirt holding 
capacity, protective abilities and extremely high flow rates. 
Sartopure® IND cartridges are easy to clean for an efficient 
regeneration if necessary.


Documentation


Sartopure® IND cartridges are designed, developed and 
manufactured in accordance with a ISO 9001 certified 
Quality Management System. All the raw materials used  
to produce the Sartopure® IND cartridge comply with the 
European Union Regulation (EC) No. 1935/2004 as well  
as the Regulation (EU) No. 10/2011 concerning plastic 
materials and articles intended to come into contact with 
foodstuffs. 


These guidelines for plastics allow the use in food and  
beverage applications.


All materials used meet the requirements of the FDA.


Technical Data
Specifications


Materials


Filter Material Multiple Polypropylene Layers


Support Fleece Polypropylene


Core Polypropylene


End Caps Polypropylene


O-Rings Silicone


Retention Rates


0.45 µm, 0.65 μm, 1.2 μm, 3 μm, 5 μm, 8 μm, 20 μm, 50 μm


Available Sizes | Filtration Area
 


Cartridges


10” 0.6 m² | 6.5 ft²


20” 1.2 m² | 12.9 ft²


30” 1.8 m² | 19.4 ft²


40” 2.4 m² | 25.9 ft²


Available Adapters Cartridges


21, 25, 27, 28


Operating Parameters


Max. Allowable  
Differential Pressure


5 bar | 72.5 psi at 20°C 
2 bar | 29 psi at 80°C


Max. Allowable Back Pressure 2 bar | 29 psi at 20°C


Sartopure® IND Cartridges are free of pork DNA and  
drinkable alcohol.


Sterilization


In-line Steam Sterilization
110°C, 30 minutes, ΔP max 0.5 bar | 7 psi


In-line hot water sterilization
85 – 95°C, 30 minutes, ΔP max 0.5 bar


Sterilization Cycles
In-line Sterilization: minimum 100 cycles
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Water Flow Rates for 10” Cartridges


300 4.5


150 2.25
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100
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0
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Flow Rate [m³/h]  


5 μm 8 μm 20 μm 50 μm


Differential Pressure [mbar] [psi]


Water Flow Rates for 10” Cartridges


1000 14.5


600 9
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400 6
200 3


0
0 1 2 3 4 5 6 7 8 9 10


0


Flow Rate [m³/h]  


[psi]Differential Pressure [mbar]


0.45 μm 0.65 μm 1.2 μm 3 μm


Ordering Information
Order Code Pore Size [µm] Packaging [Units per box]


550**06Px------G 0.45 25


550**05Px------G 0.65 25


550**03Px------G 1.2 25


550**02Px------G 3 25


550**42Px------G 5 25


550**01Px------G 8 25


550**20Px------G 20 25


550**50Px------G 50 25


550**06Px------C 0.45 6


550**05Px------C 0.65 6


550**03Px------C 1.2 6


550**02Px------C 3 6


550**42Px------C 5 6


550**01Px------C 8 6


550**20Px------C 20 6


550**50Px------C 50 6


**: Adapter Style


x: Size
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Product Datasheet


Application


Vinosart® PS is used for the final filtration prior bottling of  
wine and sparkling wine.


Product Performance


The polyether sulfone membrane has a special asymmetrical 
pore structure that ideally matches the requirements for the 
wine and champagne filtration in terms of flow rate and total 
throughput.


Vinosart ® PS
Membrane Filter Cartridge  
for Food & Beverage  
Applications Only


Product Information


Vinosart® PS 0.45 μm | 0.65 μm are pleated membrane  
filter cartridges with a single layer asymmetrical polyether 
sulfone membrane inside. Vinosart® PS has been  
especially designed for the filtration of wine and sparkling 
wine. Vinosart® PS offers a very high flow rate and total  
throughput combined with an excellent chemical  
regeneration capability.
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Stability


Vinosart® PS filter cartridges withstand multiple steam  
sterilisation cycles up to 135 °C without loss of filter integrity.


Integrity Test


In order to ensure filter reliability, Vinosart® PS filter cartridges 
can be checked before and after every use with an integrity 
test.


Quality Control


Each individual element is tested for integrity during  
production by Bubble-Point and Diffusion-Test assuring 
highest product quality.


Documentation


Vinosart® PS membrane filters are designed and manu- 
factured according to an ISO 9001 certified quality  
management system. A Validation Guide is available.


Compatibility


Vinosart® PS filter cartridges meet the requirement of the 
current USP <88> for plastics Class VI (121 °C).  
All materials of construction used to produce these filter 
products are selected in compliance with the EU and US 
requirements for products intended to come in contact 
with foodstuff:


	- Meet the requirements for European Food Contact  
Materials Regulation as detailed in (EC) No 1935/2004 
and (EU) No 10/2011.	- Meet the United States Food and Drug Administration 
(US FDA) requirements as detailed in Code of Federal 
Regulations (CFR), Title 21, paragraphs 170-189. The FDA 
Compliance for indirect food additives is based on the  
information provided by our raw material suppliers.


Vinosart® PS filter cartridges are free of pork DNA and 
drinkable alcohol.


Technical Data


Specifications


Materials


Membrane Asymmetric, single layer, Polyethersulfone


Support Fleece Polypropylene


Outer Cage, Inner Core,  
End Caps, Adapter


Polypropylene


O-Rings Silicone


Retention rate


0.45 µm final membrane


0.65 µm final membrane


Available Sizes | Filtration Area
Cartridges


Height and filtration area 0.45 μm


Size 1
Size 2
Size 3
Size 4


10”     
20”     
30”     
40”


0.55 m² | 5.9 ft²
1.10 m² | 11.8 ft²
1.65 m² | 17.7 ft²
2.20 m² | 23.6 ft²


Height and filtration area 0.65 μm


Size 2
Size 3
Size 4


20”     
30”     
40”


20”     1.04 m² | 11.2 ft²
30”     1.56 m² | 16.8 ft²
40”     2.08 m² | 22.4 ft²


Available Adapters
25, 27, 28


Operating Parameters


Max. Allowable
Differential Pressure


Vinosart® PS 0.45 μm
Temperature [°C] 	 25 	 80
Pressure [bar] 	 6.9 	 2.4
Pressure [psi] 	 100 	 35
Vinosart® PS 0.65 μm
Temperature [°C] 	 25 	 80
Pressure [bar] 	 5.5 	 1.0
Pressure [psi] 	 80 	 15


Max. Allowable  
Back Pressure


Vinosart® PS 0.45 μm
Temperature [°C] 	 25 	 80
Pressure [bar]	 3.0 	 1.0
Pressure [psi] 	 44 	 15
Vinosart® PS 0.65 μm
Temperature [°C] 	 25
Pressure [bar] 	 2.1
Pressure [psi] 	 30


Sterilization Autoclave at 130 °C, 30 minutes, 
Steam at 135 °C, 30 minutes, 
ΔP max. 0.3 bar | 4 psi, min. 50 cycles


Sanitization Hot water at 85 °C, 30 minutes, min. 50 cycles
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Ordering Information
Integrity Test Data for Vinosart® PS Filter Cartridges


Catridges Pore Size 
[μm]


Pack Size 
[Pieces]


Test Pressure 
[bar | psi]


Max. Diffusion
[mL/min]


Min. Bubble Point
[bar | psi]


542C**06A1 0.45 1 1.2 | 17 15 1.5 | 22


542C**06A2 0.45 1 1.2 | 17 30 1.5 | 22


542C**06A3* 0.45 1 1.2 | 17 45 1.5 | 22


542C**06A4 0.45 1 1.2 | 17 60 1.5 | 22


542C**05A2 0.65 1 0.6 | 8.7 30 0.8 | 11.6


542C**05A3* 0.65 1 0.6 | 8.7 45 0.8 | 11.6


542C**05A4 0.65 1 0.6 | 8.7	 75 0.8 | 11.6


Test Limits for max. Pressure Drop depend on the installation and need to be determined individually.


*   Partially available as G-pack (box of 25)
** Adapter 25, 27, 28


Water Flow Rate for Vinosart® PS 0.45 µm Filter Cartridge
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Water Flow Rate for Vinosart® PS 0.65 µm Filter Cartridge
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