
Production of vegetable puree

brush bathes

sorting belt

blanching

peeling

heating

90 °C; up to 5 min .

mash maceration

40-120 min.;  
50 °C stir constantly

optional 
homogeniser

aseptic drum filling

Vegazym M 150-600 ml/t

heat exchanger

deaeration

flash heating

-130 °C 

cutter

hammer mill

recooling to 50 °C 

optional citric acid

maceration tank

with stirrer

colloid mill

tubular heater


