
Production of asparagus juice 
-semi-concentrated-

blanching

milling

centrifuge

Aktivit 200-300 g/hl   
ErbiGel® 10-20   g/hl         
Klar-Sol Speedfloc 50-100 ml/hl

drum 
filter/D.E.Filter

aroma recovery

press/decanter

2 steps

evaporator

Fructozym® FLUX 400 ml/1,000 l
Beerzym CHILL 80-120 ml/1,000 l

degradation of 
residual pectin, 

colloids and proteins

steam blanching

recooling
pressing at 25 °C 

due to quality
requirements

water addition 50 %

15 °C

fining tank

water addition

98 °C; 120 s

classical fining

approx. 45 °Bx


