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Geisenheim

Production of
cloudy celery juice

fresh celery roots

water bath,
sorting belt

cutting
steam blanchi cell tissue softening and
ing inactivation of endogenous
enzymes
hammer mill optional 1 % lemon juice
colloid mill pH-adjustment
supraton microbiological stabilisation
Vegazym P 150-200 mi/t mash enzymation
mash tank
Vegazym HC 400-600 ml/t 45-60 min.; 45-50 °C
heating 90 °C enzyme inactivation
............................................................................... L
press, decanter 4
pasteurisation |
121 °C
c



