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Production of clear apple juice
concentrate

conveyor belt
]
Fructozym® P-6 XL millin
50-150 ml/t J
T TR
warming of mash !
tubular heater
20-30 °C
mash enzymation
mash tank
] 30-60 min.
press
centrifuge
]
aroma recovery
Fructozym® MA-LG mash tank with pomace extraction
70-120 ml per t pomace stirrer .
i 45-50 °C; 45-90 min.
+ water (30-100 %) i
press/decanter
pasteurizer
Fructozym® P 10-25 m1/1,000 | I degradation of starch,
Fructozym® Flux 15-30 mi/1,000 | collecting tank pectin, colloids |
Fructamyl® HT 300  10-30 ml/1,000 I 50 °C: 1-2 h |
(
Aktivit 50-100 g/ hl . |
. fining
ErbiGel® 15-30 g/ hl fining tank . L
Klar-Sol Speedfloc  50-150 ml/ hl colloid stabilisation |
D.E. filter :
evaporator d




