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mash enzymatisation l pomace extraction
o opt.: tubular heater mash tank _ mash tank
milling 20-30 °C 30—60 min. pressing pomace: water = 1:0,5

Fructozym® PRESS
20—40 mL

— all numbers calculated per ton

resp. 1,000 L of juice

Blancobent UF
<750 g
Erbsloh J7-S (dosage direcly before UF)

plate filtration Ly

_ _ ultrafiltration
(retention of Alicycyclobac. Ac.)

enzymatisation

Fructozym® MA-LG

70-120 mL -> mash tank

: 60—90 min / 45-55 °C
[ |

2nd. Press / decanter

Fructozym® FLUX: 20 mL :
Fructamyl® HT-300: 5-30 mL I
Akticol FA-UF: 500-700 g :

_______ o —
juice enzymatisation juice pasteurisation
50-55 °C / 1-2 h B_Ju|ce

degradation of pectin,
colloids, starch
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