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Questions that need answers!   

 Better employment of winery capital
 Better winery through put

 Improve Juice and wine quality
 down stream process implications
 wholistic view of the winery process  

 Reduce winery losses 
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•

What is a Central Membrane 
Press?

-history of Central membrane
-design evolution
-current status ,market impact
 



4



5



6

Central membrane - design
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Central Membrane design 



8

THROUGH PUT 

• The limitations of side membrane press 
design  

• no rotary draining prior to load in 
• Faster evacuation of juice, provides a greater 

ability to in feed grapes and extract a greater 
volume juice faster.  

• Faster management of grapes into presses 
has implications to grape receiving area and 
winery design. 

• Grape loading axially with hatch door open. 
Axial feed should be a closed circuit.
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Commercial reality
• In 2003 an extensive study was conducted by 

Provisor as to the performance of Side 
membrane presses compared to Central 
membrane,

• Commercial performance of central 
membrane presses conducted over the last 
four years supports the trail data, in all cases 
the commercial reality is proving actually 
greater. 
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Pay Back – Capital employed

• tons per press per day is reportedly 57% 
greater for Central presses compared to Side 
membrane. This translates to pay back on 
investment for CMP being significant  

• No rotary drainer investment required with 
CMP

• Better grape receiving area management. 
• Less number of presses, less services, set 

line…..etc
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WINEMAKING 
• Due to a greater surface area available to 

effect drainage the CMP provides 60 – 70% 
of yield as free run.

• Ability to static fill and drain, in line axial fill 
and continuously drain. Versatility as  
winemakers on the same grape variety prefer 
skin contact, others do not. 

• Lower polyphenol concentrations equates to 
lower down stream finning – Better to prevent 
than to chemically cure! 

• Less requirement to fine imposes less tank 
holding requirement and less centrifuge 
capacity. 
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Brown Colour – Press Fractions
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WINEMAKING 
• Unique central axial in feed design ensures  

lowest levels of suspended solids.  
• The greater drainage surface area provided 

by CMP’s reduces significantly the 
requirement to rotate the press tank to enusre 
 yields, lower s/solids.

• 2-3% differences in suspended solids is 
significant. Suspended solids need treatment 
by centrifuge, &/or impose greater residence 
times in tanks, floatation or settling for 
racking. In each case the greater the 
suspended solids the greater the cost to a 
winery in the form of losses.  
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Design advantage -  

• The CMP design is ‘linear’ - as physical size of the 
press increases the performance is not lost.    

• Vertical screens - cleaning via Hydraulic turbulence 
action not pressure mechanical.  

• In fed O2 is pushed through juice, skins to evacualet 
through screens, SMP create oxidation.   

• Distribution of fruit across the screen surface area is 
fastest in CPM - less drag and tank rotations.

• Time cycle advantage as extension of the membrane 
always half the distance to travel compared to SMP

• Doors on each axis point of tank, marc discharge 
from press tank half the time. 
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Central Membrane Press provides

 Faster grape axial in feed from the destemmer 
crusher, provides ability to winery to clear grape 
receiving area faster 

 Lower polyphenol extraction, less oxidation 
‘prevention is better than the chemical cure’   

 faster pay back on investment. 

 Significantly lower suspended solids, impacting 
significantly on down stream processes.

 

Conclusions:
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