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water addition 30 % mash enzymatisation l pomace extraction
o opt.: tubular heater mash tank _ mash tank
milling min. 25 °C 30—60 min. pressing pomace: water = 1:0,5
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Fructozym® PRESS L AJuice | I
40_70 mL B v b — . — . — . — f :
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enzymatisation

Fructozym® MA-LG

150-200 mL > ma.sh tank
— all numbers calculated per ton | 60—90 min / 45-55 °C
|
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resp. 1,000 L of juice T T T T I
! |
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: 2nd. press / decanter
I
Aktivit I I
ErbiGel® ' Fructozym® FLUX: 50 mL :
Klar-Sol 30 | Fructamyl® HT-300: 5-30 mL :
I .
---------------------- e Y S ———
1. rotary vacuum filter ;_» juice enzymatisation juice pasteurisation
2. ultrafiltration fining tank 50-55°C/1-2h B-Juice

Degradation of pectin,
colloids, starch
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