
infusion/tea stabilisation

buffer tank

6 h/45  °C

enzymatisation

tea infusion

clarification

1h mixing and then 
sedimentation

FloraClair® 400 g

Tannivin® Galléol      10 g

Blancobent UF 1500 g

fine filtration of supernatant

Perlite or VarioFluxx® P

coarse pre-coat filtration 

Citrolase® TF Clear       40 mL

Fructozym® NAR       100 mL

– all numbers calculated per ton

resp. 1,000 L of juice

optional: fruit juice 
dosage

24 h chilling/ 0 °C – 6 °C


