« ERBSLOH




opt.:
tube heater 2nd pressing after
70 °C press/decanter water addition

hot pressing

fruit squeezing
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juice pasteurisation
— all numbers calculated per ton aroma recovery
. |
resp. 1,000 L of juice :
centrifuge
1
|
1
Fructozym® EC COLOR: 5-15 mL .. .
juice enzymation
Fructozym® UF: 15 mL => o
Fructamyl® HT-300: 5 mL 50-55°C/1-2 h
degradation of pectin
& colloids (protein)
Aktivit :
ErbiGel® I
Klar-Sol 30 :
________________________________________ N
evaporator pre-coat filtration fining
@
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