
clear blackberry juice concentrate



blackberry concentrate

squeezing

Fructozym® EC COLOR

150-200 mL

mash tank

2–2,5 h 

mash enzymation

tube heater

55 °C

juice enzymation

55 °C / 1-2 h

degradation of pectin
& colloids

evaporator

aroma recovery

pasteurisation

press

ultrafiltration

Fructozym® EC COLOR: 20-30 mL

Fructozym® FLUX: 15 mL

opt.: 

2nd pressing after
water addition

inactivation of 
oxidases

– all numbers calculated per ton

resp. 1,000 L of juice


