mash enzymation

tube heater mash tank
squeezing 50 °C 60-120 min. press
b - R, |
Fructozym® Color opt.:
80-120 mL 2nd pressing after

water addition

aroma recovery
pasteurisation

- all numbers calculated per ton
|

resp. 1,000 L of juice Fructozym® Color = juice enzymation
40-100 mL 50°C/1-2h
degr%dation of pectin
‘& glucane

Aktivit |

ErbiGel® I

Klar-Sol 30 :
________________________________________ oo

evaporator precoatfiltration fining

LA LITTORALE « ERBSLOH

Fortschritt macht Zukunft®




tion d

mash enzymation

tube heater mash tank
squeezing max. 35°C 60-120 min. press
e R, |
Fructozym® BE opt.:
180 mL 2nd pressing after

water addition

aroma recovery
pasteurisation

- all numbers calculated per ton
Fructozym® EC Color I

resp. 1,000 L of juice 20 mL —p  Juice enzymation
Fructozym® BE 40°C/ 1-2 h
40 mL
om degra‘;]dation of pectin
& glucane

Aktivit |

ErbiGel® I

Klar-Sol 30 :

________________________________________ b
evaporator precoatfiltration fining

LA LITTORALE « ERBSLOH

Fortschritt macht Zukunft®




