Production of

cloudy carrot juice concentrate

washing, selecting,
blanching/steam peeling at

ERBSL()H

Geisenheim

70-85 °C
opt.: 1 % ZSK, citric hammer mill +
acid :
............. heating 90 °C
colloid mill belt press,
supraton decanter
Vegazym P 100 ml/t recooling to 50 °C
Vegazym HC 300 mi/t
enzymation .......................................................... . .
- 0 colloid mill
30-45 min. L Lt supraton
heating 90 °C Vegazym P 100-200 ml/t
Vegazym HC 200-400 ml/t
enzymation
decanter
30-45 min.
heating 90 °C
pasteurisation
121 °C decanter
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