
citrus fruit processing

essential lemon oil yielding



lemon essential oil recovery

enzymation 
vessel

enzymation vessel

oil essence >70 %

centrifuge

– all numbers calculated per ton resp. 
1,000 L of juice

finisher with
deoiling step

Citrolase ESO 20-30 mL

dewaxing
& storage

juice pulps and 
peels

oil-wash-water

raw essential oil
99 %

centrifuge /
hydrocyclone

30–40 °C
30–60 min.

reflow of 
extraction water

Citrolase ESO 200-300 mL
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