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enzyme inactivation mash enzymation

tube heater mash tank

destoner 85 °C = 50 °C 45—75 min.

Citrolase TF CLEAR 1

150 mL

press/decanter
1
|

. centrifuge
— all numbers calculated per ton resp. 1,000 L of juice T
|
1
juice pasteurisation

aroma recovery
|
Blancobent UF :
<500 g :
(add directly before MF) Fructozym® FLUX: 30 mL :
...................... O P

evaporator microfiltration juice enzymation

50-55°C/1-2 h

degradation of pectin &
colloids

evt. wait until %
decantation

- o 'ERBSLOH
/\ clear peach juice concentrate CIRESIOH




	clear peach juice concentrate
	Foliennummer 2

