
clear red beet juice



clear red beet juice

blanching

Vegazym P

80-150 mL

mash tank

mash enzymation

55 °C; 90 min.

juice enzymation
55 °C; 1-2 h

pectin degradation

Aktivit

ErbiGel®

Klar-Sol 30

finingevaporator

pasteurisation

milling

filtration

Vegazym P: 5-10 mL

press

– all numbers calculated per ton 

resp. 1,000 L of juice


	clear red beet juice
	Foliennummer 2

