
clear pomegranate juice concentrate



clear pomegranate juice concentrate

separation of skins 
and peels

optional:

KalCasin Leicht löslich 100 g

juice enzymation
< 30 °C / 2-3 h

degradation of pectin 
& colloids

aroma recovery
pasteurisation

collecting tank

coarse filtration

Fructozym® COLOR: 5-15 mL

Fructamyl® HT-300:  5 mL

continuous press

fining
Aktivit

ErbiGel®

Klar-Sol 30

filtration
evaporation

cold storage

precikpitation of 
oxalic acid crystals

pre-concentration

30 – 35 °Bx

– all numbers calculated per ton

resp. 1,000 L of juice
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