KOHCEPBHAA NPOMbILWJIEHHOCTb

pacTunTesibHoOE NMpPoncxoXxXgeHme - >KUBOTHOE NMpouncxoxxaeHme

» OXJIAXXAEHHBIE COKM MPAMOIO
OT)XUMA (NFC): METO[, BERTUZZI

bIHOK PPYKTOBbIX
COKOB [0BOJIbHO
6bICTPO pa3BmBaeTcH,
n pona NFC-cokos
3aMeTHO Bo3pacTaeT 13-3a ux
BbICOKOro kadectBa. B EBpone
n CLUA, na n Bo Bcem mupe,
kateropma 100%-x COKOB (He
N3 KOHLleHTpaTa) nokasbiBaeT
CWbHbIM POCT NoTeHumnana.

Ocoboe MecTo B 3TOM CEKTOpE
3aHMMalOT OXJ1XXOEHHbIE
(PPYKTOBbLIE COKU, KOTOPbIE
OT)KMMaKTCA HEMOCPEACTBEHHO
N3 CBEXUX (PPYKTOB, a

3aTeM NpPoCTO oxnaxpagatTcA

1 pasnuearoTcA, Uim

cnerka nacTepuayroTca u
oxnaxkgarTca onA Toro,

=~| CHILLED

4YTOObI COXPaHUTbL BCE
opraHofienTU4eckne CBoOnCTBa.
Ha marasumHHbIX nonkax
6O0MbLUNHCTBO OXNAXXAEHHbIX
COKOB - Ha 6a3e anenbcuHa, HO
n ppyrue opyKTbl, HAaNpUMep,
aHaHac, rpenngpyT, MOPKOBb,
a Tak>xe cmecu (anenbCuH-
MOPKOBb, anesibCUH aHaHac,
MOPKOBb-IMMOH aHaHac u

T.0.) CTaHOBATCA BCe 6onee
nonynApHbIMU.

=) BERTUZZI

FOOD PROCESSING

NFC JUICES:
THE BERTUZZI

he market of fruit juice

is developing quite

rapidly and the share

of NFC juices is consi-
derably increasing because
of their high quality.

In Europe and the US (but
also in whole world) 100%
juice (not from concentra-
te) category is showing a
strong growth potential.

Of particular importance, in

APPROACH

this sector, are the chilled
juice, fruit juices that are
prepared directly from the
fresh fruit and then are just
chilled and filled or slightly
pasteurized and chilled in
order to retain all organolec-
tic characteristics.

The majority of the chilled
juice found in the shops

shelfs is based on orange
but other varieties like pi-
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Mpun NnpoekTMpoBaHUN 3aBofa
no nepepaboTKe CBEXNX
(HPYKTOB B OXNAXKOEHHbIE COKY
MO>XHO BblAENNTb cnegyowme
OCHOBHbI€ PEKOMEHAALNN:

+ OnTUMKM3auma noToka
hpykTOB/COKA.

+ ONTUMM3auma XxapakTepucTuk
TEXHOSI0rn4ecKoro
obopynoBaHuA.

+ ONTMU3auma UMKNoB ana Toro,
YTOObI:

neapple, grapefruit, carrots
as well as blends (orange-
carrot, orange-pineapple,
carrot-lemon-pineapple etc.)
are becoming more and
more popular.

The main hints for the de-
sign of a plant processing
fresh fruit into chilled juices
are:

* Optimization of flow of
fruit/juice.
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1. CokpaTuTb BpemAa
06paboTKK

2. CBeCcTn K MUHUMYMY
OKMCNEHNE COoKa.

3. CoxpaHnTb BbICOKMNE
opraHonenTun4eckue
XapaKTepUCTUKMN.

» Optimization of cha-
racteristics of process
equipment.

+ Optimization of processing
cycles in order:
1. Decrease processing
times.
2. Minimize oxidation of
the juice.
3. Keep high organolectic
characteristics.

* Ontummsauma CIP cuctemsl
ON1A MUKPO6MONOrnyeckoro
KOHTPONA COKa.

HekoTopble 13 3a0eNCTBOBAHHbIX
MallnH npegHasHaveHbl AnAa
KOHKPETHOro Tvna )pyKToB, a
WNMEHHO:

- CneunarsnbHble LNTPYCOBbIE
3KCTPaKTOpbI (anesbCuH,
NUMOH, rpenndpyT),
no3BONIAOLLNE CBECTU K
MUHUMYMY cOOep>KaHue
3oMpHOro macna B coke
1 obecnevnTb XopoLUnii
KOHTPOJIb NYNbbI.

- MawwuHbl onAa cHATUA
KOXYpbl 1 crieumanbHble
npeccol onqa rpaHaTa ans
Npo3payYHbIX COKOB NN
COKOB MAKOTbO, BaXXHOCTb
KOTOPbIX MOCTOAHHO
pacTteT 6naropapA
nonesHbIM O/1Aa 340POBbA
XapakKTepucTukam.

Optimize CIP system to
control the microbiology of
the juice.

Some of the machines used
for the application are de-
dicated for a certain type of
fruit, for istance:

- Dedicated citrus juice ex-
tractors (orange, lemons,
grapefruit), on order to
minimize the essential oil
content in the juice and
assure a good control of
the pulp.

- Deshellers and dedicated
presses for pomegranate
to produce cloudy or clear
juice which importance is
considerably increasing for
the beneficial health cha-
racteristics.

These are some examples

but few.
Extractors for juice/puree
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OTO NnLb HEKOTOPbLIE
npuMepbI.

OKCTpaKTopbl coka/nope
MOryT ObITb ANA AGNOK,
MOPKOBW, rpyLL, Mapakym,
6aHaHoOB, CBEKI/Ibl, MAHTO,
WwnMHaTa, cnapxwu, Arog,
ryaebl. [ofly4eHHbIN COK
(CcMeLlaHHbIN NN HeT) cnerka
nactepuayetca (65-70° C) n
oxnaxpaeTtcA nepen po3NnMBOM.
Bce aT0 ob6opynoBaHme
paspaboTaHo, NOCTPOEHO

W CAaHOo B dKCnayaTauuio
NTaNbAHCKOWN KOMMNaHNeNn
Bertuzzi Food Processing

Srl, koTopana paboTaeT B
aTonm obnactu ¢ 1936 roaa,
nocTaenAs 3aBOAbl U MaLLMHbI
no nepepaboTKe OBOLLEN U
OpyKTOB O71A NPOU3BOACTBA
COKOB, KOHLEHTPATOB,
OEeTCKOro nNuTaHuA, BapeHbA,

=
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www.bertuzzi.it

can be provided for apples,
carrots, pears, passion

fruit, banana, beets, mango,
spinach, asparagus, berries,
hawthorns guava.

The obtained juice is im-
mediately (blended or not)
slightly pasteurized (65-
70°C) and chilled before
filling.

All these examples of
equipment have been de-
signed, built and put in
operation by Bertuzzi Food
Processing Srl, an Italian
Company that operates in
this field since 1936 and
that supplies plants and ma-
chines to process fruit and
vegetables to produce juice,
concentrates, baby food,
jam, ready-made drinks
etc... W

Visit:
www.bertuzzi.it



