
Bibliographie 

Aider, M. ; Brunet, S. ; Bazinet, L. 2008a.  
Electro-separation of chitosan oligomers by electrodialysis with 
ultrafiltration membrane (EDUF) and impact on electrodialytic parameters. 
Journal of membrane Science, 309 : 222-232. 

Aider, M. ; Brunet, S. ; Bazinet, L. 2008b.  
Effect of pH and cell configuration on the selective and specific 
electrodialytic separation of chitosan oligomers. Separation and Purification 
Technology, 63 : 612-619. 

Atkins, P.W. 1990.  
Physical Chemistry. 4th edition. Oxford University Press, Oxford, England. 

Andreeva, M.A. ; Gil, V.V.; Pismenskaya, N.D. ; Dammak, L. ; Kononenko, N.A. ; 
Larchet, C. ; Grande, D. ; Nikonenko, V.V. 2018.  
Mitigation of membrane scaling in electrodialysis by electroconvection 
enhancement, pH adjustment and pulsed electric field application. Journal of 
Membrane Science, 549 : 129–140. 

Baker, R. 2004. 
Ion exchange membrane processes – Electrodialysis. Membrane Technology 
and Applications. 2nd Edition, John Wiley & Sons, Chichester, England, 
p. 393-422. 

Barrantes, L.D. ; Morr, C.V. 1997.  
Partial deacidification and demineralization of cottage cheese whey by 
nanofiltration. Journal of Food Science, 62 : 338-341 

Bazinet, L. 2005.  
L’électrodialyse et ses applications en bio-industrie. BioTechno CQVB, 
Vol.4, n° 2, Mai. 

Bazinet, L. 2000. 
Séparation des caséines du lait bovin par électro-acidification avec 
membranes bipolaires et caractérisation des isolats. Thèse de doctorat, 
Université Laval, Québec, Canada. 

Bazinet, L. ; Doyen, A. ; Roblet, R. 2010.  
Electrodialytic phenomena and electromembrane technologies associated. In 



Separation, extraction and concentration processes in the food, beverage 
and nutraceutical industries, Rizvi S.S.H. (Editor), Woodhead Publishing 
Limited, Cambridge, England, chapitre 7, p. 202-218. 

Bazinet, L. ; Firdaous, L. 2010.  
Applications of electromembrane processes to the production of 
nutraceuticals or functional foods. In Handbook of Membrane Research : 
Properties, Performance and Applications, Gorley S.V. (Editor), Nova 
Science Publishers Inc., Hauppauge (NY), p. 291-312. 

Bazinet, L. ; Firdaous, L. 2011.  
Recent Patented applications of ion-exchange membranes in the agri-food 
sector. Recent Patents on Chemical Engineering, 4 : 207-216.. 

Bazinet, L. ; Serre, É. ; Boutin, Y. 2016.  
Deacidified juice and method of production thereof. Brevets canadien 
n°2.950.814 et américain n°15/373.303. 

Beelman, R.B. ; Gallander J.F. 1979.  
Wine Deacidification. In Advances in Food Research, Chichester C.O., 
Mrak E.M., Stewart G.F. (Editors), Academic Press, London, Angleterre, 
Vol. 25, p. 1-53. 

Brett, C.M.A. ; Oliveira-Brett, A.M. 1994.  
Fundamentals of Kinetics and Mechanism of Electrode Reactions. In 
Electrochemistry : Principles, Methods, and Applications, Oxford 
University Press, New York (NY). 

Bukhovets, A. ; Eliseeva, T. : Dalthrope, N. ; Oren, Y. 2011.  
The influence of current density on the electrochemical properties of anion-
exchange membranes in electrodialysis of phenylalanine solution. 
Electrochimica Acta, 56 : 10283-10287. 

Campione, A. ; Gurreri, L. ; Ciofalo, M. ; Micale, G. ; Tamburini, A. ; Cipollina, A. 
2018.  
Electrodialysis for water desalination: A critical assessment of recent 
developments on process fundamentals, models and applications. 
Desalination, 434 : 121-160. 

 



Casademont, C. 2008. 
L’électrodialyse dans l’industrie laitière : Étude des phénomènes de 
colmatage par des solutions modèles, Thèse de doctorat, Université Laval, 
Québec, Canada. 

Chaudron, C. ; Faucher, M. ; Bazinet, L. ; Margni, M. 2019.  
The cost is not enough - An Alternative Eco-Efficiency Approach Applied 
to Cranberry De-Acidification. Journal of Cleaner Production, 232 : 391-
399. 

Cowan, D.A. ; Brown, J.H. 1959. 
Effect of turbulence on limiting current in electrodialysis cells. Industrial 
Engineering and Chemistry, 51 : 1445-1448.  

Chen, G.Q. ; Eschbach, F.I.I. ; Weeks, M. ; Gras, S.L. ; Kentish, S.E. 2016.  
Removal of lactic acid from acid whey using electrodialysis. Separation and 
Purification Technology, 158 : 230-237 

Devêvre, O. ;  Putra, D.P. ; Botton, B. ; Garbaye, J. 1994.  
Sensitive and selective method for the separation of organic acids by 
capillary zone electrophoresis. Journal of Chromatography A, 679 : 349-
357. 

Donnan, F.G. 1995.  
The theory of membrane equilibria and membrane potentials in presence of 
non-dialyzing electrolytes. Journal of Membrane Science, 100 : 44-55. 

Doyen, A. ; Beaulieu, L. ; Saucier, L. ; Pouliot, Y. ; Bazinet, L. 2011.  
Demonstration of in vitro anticancer properties of peptide fractions from a 
snow crab by-products hydrolysate after separation by electrodialysis with 
ultrafiltration membranes. Separation and Purification Technology, 78 : 
321- 329. 

Doyen, A. ; Husson, E. ; Bazinet, L. 2013.  
Use of an electrodialytic reactor for the simultaneous β-lactoglobulin 
enzymatic hydrolysis and fractionation of generated bioactive peptides. 
Food Chemistry, 136 : 1193-1202. 

 



Doyen, A. ; Saucier, L. ; Beaulieu, L. ; Pouliot, Y. ; Bazinet. L. 2012.  
Electroseparation of an antibacterial peptide fraction from snow crab by-
products hydrolysate by electrodialysis with ultrafiltration membranes. Food 
Chemistry, 132 : 1177-1184. 

Doyen, A. ; Udenigwe, C.C. ; Mitchell, P. ; Marette, A. ; Aluko, R.E. ; Bazinet, L. 
2014.  
Anti-diabetic and antihypertensive activities of two flaxseed protein 
hydrolysate fractions revealed following their simultaneous separation by 
electrodialysis with ultrafiltration membranes. Food Chemistry, 145 : 66-76. 

Dufton, G. ; Mikhaylin, S. ; Gaaloul, S. ; Bazinet L. 2018.  
How electrodialysis configuration influences the acid whey deacidification 
and membrane scaling. Journal of Dairy Science, 101 : 7833-7850  

Dufton, G. ; Mikhaylin, S. ; Gaaloul, S. ; Bazinet L. 2019.  
Positive impact of pulsed electric field on lactic acid removal, 
demineralization and membrane scaling during acid whey electrodialysis. 
International Journal of Molecular Sciences, 20 : 797 Open Access. 

Durand, R. ; Fraboulet, E. ; Marette, A. ; Bazinet, L. 2019.  
Simultaneous double cationic and anionic molecule separation from herring 
milt hydrolysate and impact on resulting fraction bioactivities. Separation 
and Purification Technology, 210 : 431-441. 

Escudier, J.L. ; Saint-Pierre, B. ; Batlle, J.L. ; Moutounet, M. 1995. 
Automatic method and device for tartaric stabilization of wines. Patent No. 
WO 9,506,110. 

Faucher, M. ; Henaux, L. ; Chaudron, C. ; Mikhaylin, S. ; Margni, M. ; Bazinet, L. 
2019.  
Electromembrane approach to substantially improve the ecoefficiency of 
deacidified cranberry juice production : physicochemical properties, life 
cycle assessment and ecoefficiency score. Journal of Food Engineering, en 
soumission.  

Faucher, M. ; Serre, É. ; Langevin, M.-É. ; Mikhaylin, S. ; Lutin, F. ; Bazinet, L. 
2018.  
Drastic energy consumption reduction and ecoefficiency improvement of 
cranberry juice deacidification by electrodialysis with bipolar membranes at 



semi-industrial scale: Reuse of the recovery solution. Journal of Membrane 
Science, 555 : 105-114. 

Firdaous, L. ; Dhulster, P. ; Amiot, J. ; Gaudreau, A. ; Lecouturier, D. ; Kapel, R. ; 
Lutin, F. ; Vézina, L.-P. ; Bazinet, L. 2009.  
Concentration and selective separation of bioactive peptides from an alfalfa 
white protein hydrolysate by electrodialysis with ultrafiltration membranes. 
Journal of Membrane Science, 329 : 60-67 

Gonçalves, F. ; Fernandes, C. ; Cameira Dos Santos, P. ; De Pinho, M.N. 2003. 
Wine tartaric stabilization by electrodialysis and its assessment by the 
saturation temperature. Journal of Food Engineering, 59 : 229-235. 

Henaux, L. 2019.  
Thèse de Doctorat, Université Laval, Québec (QC), Canada. 

Henaux, L. ; Thibodeau, J. ; Pilon, G. ; Marette, A. ; Gill, T. ; Bazinet, L. 2019. 
How charge and triple size-selective membrane separation of peptides from 
salmon protein hydrolysate orientate their biological response on glucose 
uptake. International Journal of Molecular Sciences, 20 : 1939 Open 
Access.  

Husson, E. ; Araya-Farias, M. ; Gagné, A. ; Bazinet, L. 2013.  
Selective Anthocyanins Enrichment of Cranberry Juice by Electrodialysis 
with Filtration Membrane: Influence of Membranes Characteristics. Journal 
of Membrane Science, 448 : 114-124. 

Ibanez, R. ; Stamatialis, D.F. ; Wessling, M. 2004. 
Role of membrane surface in concentration polarization at cation exchange 
membranes. Journal of Membrane Science, 239 : 119-128. 

Kikuchi, K-.I. ; Gotoh, T. ; Takahashi, H. ; Higashino, S. ; Dranoff, J.S. 1995.  
Separation of Amino-Acids by Electrodialysis with Ion-Exchange 
Membranes. Journal of Chemical Engineering of Japan, 28 : 103-109. 

Korzhova, E. ; Pismenskaya, N. ; Lopatin, D. ; Baranov, O. ; Dammak, L. ; 
Nikonenko, V.V. 2016.  
Effect of surface hydrophobization on chronopotentiometric behavior of an 
AMX anion-exchange membrane at overlimiting currents. Journal of 
Membrane Science, 500 : 161–170.  

https://ariane25.bibl.ulaval.ca/ariane/wicket/detail?c=primo&m=S&rq.ct=PE&rq.fa=false&rq.r.esc=false&rq.r.l%5B0%5D.c=AU&rq.r.l%5B0%5D.ex=false&rq.r.l%5B0%5D.op=AND&rq.r.l%5B0%5D.v=Korzhova,+E&rq.r.la=*&rq.r.loc=*&rq.r.pft=true&rq.r.ta=*&rq.r.td=*&rq.rows=15&rq.st=1
https://ariane25.bibl.ulaval.ca/ariane/wicket/detail?c=primo&m=S&rq.ct=PE&rq.fa=false&rq.r.esc=false&rq.r.l%5B0%5D.c=AU&rq.r.l%5B0%5D.ex=false&rq.r.l%5B0%5D.op=AND&rq.r.l%5B0%5D.v=Korzhova,+E&rq.r.la=*&rq.r.loc=*&rq.r.pft=true&rq.r.ta=*&rq.r.td=*&rq.rows=15&rq.st=1


Lam Quoc, A. ; Lamarche, F. ; Makhlouf, J. 2000. 
Acceleration of pH variation in cloudy apple juice using electrodialysis with 
bipolar membranes. Journal of Agricultural and Food Chemistry, 48 : 2160-
2166. 

Macheix, J.J. ; Fleuriet, A. ; Billot, J. 1990. 
Fruit Phenolics. CRC Press, Boca Raton. 

Mafart, P. ; Béliard, E. 2004. 
Génie industriel alimentaire. Tome 2 :  Techniques séparatives. 2e édition. 
Éditions Tec & Doc Lavoisier, Paris, France, 275 pages.  

Mikhaylin, S. ; Bazinet, L. 2015.  
Electrodialysis in Food Processing. Reference Module in Food Science, 
Elsevier, pp. 1–8. Open Acces. doi: http://dx.doi.org/10.1016/B978-0-08-
100596-5.03116-4 

Mikhaylin, S. ; Nikonenko, V. ; Pismenskaya, N. ; Pourcelly, G. ; Choi, S. ; Kwon, 
H.J. ; Han, J. ; Bazinet, L. 2016.  
How physico-chemical and surface properties of cation-exchange membrane 
affect membrane scaling and electroconvective vortices: influence on 
performance of electrodialysis with pulsed electric field. Desalination, 393 : 
102-114. 

Mikhaylin, S. ; Nikonenko, V. ; Pourcelly, G. ; Bazinet, L. 2014.  
Intensification of demineralization process and decrease in scaling by 
application of pulsed electric field with short pulse/pause conditions. 
Journal of membrane Science, 468 : 389-399. 

Nebavskaya, K.A. ; Sarapulova, V.V. ; Sabbatovskiy, K.G. ; Sobolev, V.D. ; 
Pismenskaya, N. ; Sistat, P. ; Cretin, M. ; Nikonenko, V. 2017.  
Impact of ion exchange membrane surface charge and hydrophobicity on 
electroconvection at underlimiting and overlimiting currents. Journal of 
Membrane Science, 523 : 36-44. 

Nikonenko, V.V. ; Pismenskaya, N.D. ; Belova, E.I. ; Sistat, P. ; Huguet, P. ; 
Pourcelly, G. ; Larchet, C. 2010. 
Intensive current transfer in membrane systems: Modelling, mechanisms and 
application in electrodialysis. Advances in Colloid and Interface Science, 
160 : 101-123.  

http://dx.doi.org/10.1016/B978-0-08-100596-5.03116-4
http://dx.doi.org/10.1016/B978-0-08-100596-5.03116-4
https://ariane25.bibl.ulaval.ca/ariane/wicket/detail?c=primo&m=S&rq.ct=PE&rq.fa=false&rq.r.esc=false&rq.r.l%5B0%5D.c=AU&rq.r.l%5B0%5D.ex=false&rq.r.l%5B0%5D.op=AND&rq.r.l%5B0%5D.v=Nebavskaya&rq.r.la=*&rq.r.loc=*&rq.r.pft=true&rq.r.ta=*&rq.r.td=*&rq.rows=5&rq.st=1
https://ariane25.bibl.ulaval.ca/ariane/wicket/detail?c=primo&m=S&rq.ct=PE&rq.fa=false&rq.r.esc=false&rq.r.l%5B0%5D.c=AU&rq.r.l%5B0%5D.ex=false&rq.r.l%5B0%5D.op=AND&rq.r.l%5B0%5D.v=Nebavskaya&rq.r.la=*&rq.r.loc=*&rq.r.pft=true&rq.r.ta=*&rq.r.td=*&rq.rows=5&rq.st=1


Nikonenko, V.V. ; Kovalenko, A.V. ; Urtenov, M.K. ; Pismenskaya, N.D. ; Han, J. ; 
Sistat, P. ; Pourcelly, G. 2014.  
Desalination at overlimiting currents : State-of-the-art and perspectives. 
Desalination, 342 : 85-106 

Pérez, A. ; Andrés, L.J. ; Alvarez, R. ; Coca, J. ; Hill, C.G. 1994.  
Electrodialysis of Whey Permeates and Retentates Obtained by 
Ultrafiltration. Journal of Food Process Engineering, 17 : 177-190. 

Pismensky, A.V. ; Urtenov, M. ; Nikonenko, V. ; Sistat, P. ; Pismenskaya, N. ; 
Kovalenko, A. 2012.  
Model and experimental studies of gravitational convection in an 
electromembrane cell. Russian Journal of Electrochemistry, 48 : 756-766. 

Provost, C. ; Campagnaro, S. 2011.  
Évaluation des caractéristiques techniques et des qualités vinicoles des 
cépages prometteurs de la vigne au Québec. Centre de recherche 
agroalimentaire de Mirabel (CRAM), p. 1-72. 

Poulin, J.-F. ; Amiot, J. ; Bazinet, L. 2006.  
Simultaneous separation of acid and basic bioactive peptides by 
electrodialysis with ultrafiltration membrane. Journal of Biotechnology, 
123 : 314-328. 

Pourcelly, G. ; Bazinet, L. 2008.  
Developments of bipolar membrane technology in Food and bio-industries. 
In Handbook of Membrane Separations: Chemical, Pharmaceutical and 
Biotechnological Applications. Pabby, A.K. ; Sastre, A.M. and Rizvi S.S.H. 
(Editors), Marcel Dekker Inc, New York (NY), chapitre 21, p. 582-633. 

Przybylski, R. 2016.  
Stratégie de production, de fractionnement et de valorisation du peptide 
antimicrobien α137-141 à partir de l’hémoglobine et du cruor bovins. Thèse 
de doctorat, Université de Lille 1, Lille (France). 

Saavedra, L. ; Garcia, A. ; Barbas, C. 2000.  
Development and validation of a capillary electrophoresis method for direct 
measurement of isocitric, citric, tartaric and malic acids as adulteration 
markers in orange juice. Journal of Chromatography A, 881 : 395-401. 



Saffari, M. ; Langrish, T. 2014.  
Effect of lactic acid in-process crystallization of lactose/protein powders 
during spray drying, Journal of Food Engineering, 137 : 88–94. 

Serre, É. ; Boutin, Y. ; Langevin, M.-É. ; Lutin, F. ; Pedneault, K. ; Lacour, S. ; 
Bazinet, L. 2016a.  
Deacidification of cranberry juice protects against disruption of in-vitro 
intestinal cell barrier integrity. Journal of Functional Foods, 26 : 208-216  

Serre, É. ; Rozoy, É. ; Pedneault, K. ; Lacour, S. ; Bazinet, L. 2016b.  
Deacidification of cranberry juice by electrodialysis : Impact of membrane 
types and configurations on acid migration and juice physicochemical 
characteristics. Separation and Purification Technology, 163 : 228-237.  

Shaposhnik, V.A. ; Kesore, K. 1997.  
An Early History of Electrodialysis with Permselective Membranes. Journal 
of Membrane Science, 136 : 35-39. 

Shrestha, A.K. ; Adhikari, B.P. ; Howes, T.E. ; Bhandari, B.R. 2006.  
Effect of lactic acid on spray drying behavior of acid-whey and study of 
their glass transition temperature, Journal of Food Science and Technology 
from Nepal, 2 : 57–62. 

Sadrzadeh, M. ; Mohammadi, T. 2009.  
Treatment of sea water using electrodialysis : Current efficiency evaluation. 
Desalination, 249 : 279-285. 

Sistat, P. ; Huguet, P. ; Ruiz, B. ; Pourcelly, G. ; Mareev, S.A. ; Nikonenko, V.V. 
2015.  
Effect of pulsed electric field on electrodialysis of a NaCl solution in sub-
limiting current regime. Electrochimica Acta, 164 : 267–280. 

Strathmann, H. 2010.  
Electrodialysis : a mature technology with a multitude of new applications. 
Desalination, 264 : 268-288. 

Tronc, J-S. 1996.  
Inhibition des réactions de brunissement enzymatique du jus de pomme frais 
non clarifié par électrodialyse. Mémoire de Maîtrise, Université Laval, 
Québec, Canada. 

https://exchange.ulaval.ca/owa/redir.aspx?C=3fd5671ef3c0444e86dd5c0af1db9b8d&URL=http%3a%2f%2fmail.elsevier-alerts.com%2fgo.asp%3f%2fbESJ001%2fmADQCP2F%2fqAMZLP2F%2fuEIWR5%2fxV2T8P2F%2fcutf%252D8


Tronc, J.S. ; Lamarche, F. ; Makhlouf, J. 1997. 
Enzymatic browning inhibition in cloudy apple juice by electrodialysis. 
Journal of Food Science, 1 : 75-78.  

Tronc, J.S. ; Lamarche, F. ; Makhlouf, J. 1998. 
Effect of pH variations by electrodialysis on the inhibition of enzymatic 
browning in cloudy apple. Journal of Agriculture and Food Science, 46 : 
829-833. 

Urtenov, M. K. ; Uzdenova, A.M. ; Kovalenko, A.V. ; Nikonenko, V.V. ; 
Pismenskaya, N.D. ; Vasil’eva, V.I. ; Sistat, P. ; Pourcelly, G. 2013.  
Basic mathematical model of overlimiting transfer enhanced by 
electroconvection in flow-through electrodialysis membrane cells. Journal 
of Membrane Science, 447 : 190-202. 

Vasileiou, I. ; Katsargyris, A. ; Theocharis, S. ; Giaginis, C. 2013.  
Current clinical status on the preventive effects of cranberry consumption 
against urinary tract infections. Nutrition Research, 33 : 595–607. 

Vera Calle, E. ; Ruales, J. ; Dornier, M. ; Sandeaux, J. ; Sandeaux, R. ; Pourcelly, G. 
2003.  
Deacidification of clarified passion fruit juice using different configuration 
of electrodialysis. Journal of Chemical Technology and Biotechnology, 78 : 
918-925. 

Vessler, G. R. K. ; Shwarz, V.S.P. ; Linde, H. 1986.  
Optical and electrochemical study of dissipative structures in 
electrolyte solutions. Soviet Electrochemistry, 22 : 623-628. 

Wang, Y. ; Jiang, C. ; Bazinet, L.; Xu, T. 2019.  
Electrodialysis-Based Separation Technologies in the Food Industry. In 
Separation of Functional Molecules in Food by Membranes Technology, 1st 
Edition, Éditeur C. Galanakis, Chapitre 10, Elsevier, Academic Press, pp. 
349-381.  

Williams, A.W. ; Kline, H.A. 1980.  
Electrodialysis of acid whey. Brevet américain n°4227981 A. 

 



Xu, X. ; He, Q. ; Ma, G. ; Wang, H. ; Nirmalakhandan, N. ; Xu, P. 2018.  
Selective separation of mono- and di-valent cations in electrodialysis during 
brackish water desalination: Bench and pilot-scale studies. Desalination, 
428 : 146-160. 

Zemel, G.P. ; Sims, C.A. ; Marshall, M.R. ; Balaban, M. 1990. 
Low pH inactivation of polyphenol oxidase in apple. Journal of Food 
Science, 55 : 562-565. 


