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Water plays an important role in the life of the organism: all the 

processes occurring in it, committed with the participation of water. By 

this it is very important to follow the order, what kind of water we take 

it in its pure form, as well as for cooking. 
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The food sector is one of the largest consumers of water, because a 

certain part is included in the composition of the final product. The 

remaining water is used for rinsing containers, cooling compresses, 

refrigeration equipment and other things.  

The water that is included in the composition of the finished 

product must fully comply with the norms and quality standards. 

Though for example, in the beverage industry it is customary to soften 

the water and reduce its pH, as it significantly reduces the flavor 

profile of sour fruit and extracts. While water softening using ion-

exchange materials in water is a lot of sodium bicarbonate, which can 

cause foaming of the product. For this reason, the ideal option is often 

considered de-ionized water subjected to reverse osmosis. 

Juices for baby food and other certified products, requires water 

with a low content of sodium in the water. Its content must fully 

comply with requirements that limit the sodium content in the water. 

Therefore, at high water hardness is not produced water softening by 

ion-exchange resins, as it undergoes demineralization through reverse 

osmosis. Further may be a mixture of source and treated water to 

achieve the desired composition.  

For the manufacture of vodka requirements are used, the main 

feature of which is the low content of hardness in the water, and a 

small sodium content. That is why, more common in water treatment 
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at the distilleries get reverse osmosis units that output issued 

approximately 0.2 mEq/l hardness under condition of decrease of the 

total mineralization of water.  

One of the important issues of water usage in the food industry is 

its microbiological purity. This can be achieved only by observance of 

the necessary measures such as the tightness of equipment, 

disinfection of water before it gets into the production cycle or at the 

point of contact with the external environment (a dirty surface, air, 

liquids, etc.).Most often for this purpose apply the technology of 

ultraviolet irradiation of water as they are compact, efficient and 

reliable. They are easy to use, they do not bring in water any foreign 

substances. The main drawback of this method is the lack of a long-

term effect, and ineffectiveness against some microorganisms. 

Especially popular today technology of water ozonation, since 

ozone also leaves a foreign substance, if initially in the water was not 

specific organics. This method is also effective against 

microorganisms. Ozone decomposes in water in ten minutes at room 

temperature and has a strong impact. More rare water sterilization 

technology is the use of ultrafiltration purification. Many foreign 

countries consider this method a guarantor of microbial water safety. 

From the membrane means to provide one hundred percent 

sterilization, including viruses, can only reverse osmosis and 

nanofiltration. 
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Високі вимоги до якості води у харчовій та фармацевтичній 

промисловості зумовлюють впровадження надійних 
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