
Production of cloudy apple juice 

washing channel
picking belt

Fructamyl® HT 10-20 ml/1,000 l

milling

decanter / press

centrifuge

tubular heater

plate heater

mash tank

Ercobin 150-400 mg/l

optional:
protective gas 
atmosphere

enzymation tank

mash enzymation

30-45 min; 15-25 °C

Fructozym® MA 50 ml/ton

warming of mash

suitable variety blend of 
fully ripened apples

sediment

starch

enzyme inactivation

hydrolysis of starch
residues

85 °C; 45 s

starch degradation

30 °C; 45-60 min.

flash
pasteurisation

storage


