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Ultrasil™ 09: NPE-free Surfactant Additive

Ultrasil 09 helped a large dairy processor eliminate Nonylphenol Ethoxylates
(NPEs) while increasing the efficiency of their skim milk UF membrane operations.

CHALLENGES > Dairy processor needed to eliminate the use of NPEs from their cleaning
process in order to meet their customer’s requirements

> Attempts to eliminate NPEs in the past had negatively impacted the
performance of the membrane systems due to poor fat removal

SOLUTION > The plant partnered with Ecolab to trial Ultrasil 09 for 78 days in
combination with their liquid Ultrasil alkaline cleaner and chlorine product
as part of their membrane cleaning routine

> Ecolab technical team provided on-site support to help convert to Ultrasil 09
and provided extensive lab and analytical testing for NPE-residue
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