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A Preliminary Study on Essence Recovery Equipment and Technique
for Fruit and Vegetable

YANG Shou-qing
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract A modified nature essence recovering equipment was designed in this paper. The device can
be applied for recovering the volatilizable fragrant substances occurred in the fruit and vegetable juice
productions. The design concept manipulation method recovery conditions and recovery rate of the
device were discussed in this paper. The results showed that the recovery rate reached 90.1% and
98.7% under the optimum condition when using ethyl butyrate and ethyl acetate as the internal
standard respectively. The defragranted fruit juice could be restored to the same essence level and
the sensory score was the same as that of the original juice.
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Fig.1 Sketch of the essence recovery equipment
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Fig. 2 Sketch of the material supply system of the

essence recovery equipment
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Fig.3 Sketch of the heating and evaporating system of the essence recovery equipment
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Fig.4 Sketch of the fractional and collect system of the

essence recovery equipment



64 22

20 C Sy
T B AR % S % F,
Vi L
J. Lh T, h
T, h V, L
1 0T
0.22 kg h
4.5% 10.3% 15.1%.
2
10.3% 0T
0.14 0.22 0.32 kg h.
5 3
Fig. 5  Structure of the drip washing system of the 10.3% 0.22 kg h
essence recovery equipment 1150 -5 —-10C.
2.2.2
10% 0.22 kg h
0TC.
R:100x% 3
R % o2
01
©
F,
2.2.3
100 0.9% 1.0% 1.1%
2 2.3
3.1 2.3.1
2
2.2
2.2.1
1810
10L h 0TC. '
2.3.2
E,=100 (1le2sz5‘ 1 n
Vi-J, T,-T 2.4
Fo=— val ) 2 2.4.1 1-3

E, % Gy



5 65
106 107
9 .
10 % 90.1% 98.7%.
2.4.3 4
0.22 kg h 3
41 68 42 43 46.
0 ! 5% 16 5
T 35~61 3
35—~61
10% 68
0.22 kg h 0C 61
1
Tab.1 The essence recovery intensity at different evaporating 4
capacity Tab.4 The fragrance restoring effect on sensory judge with
9% order method
4.5 4.60 0.89
10.3 5.15 1.00 ! 2 3 4 >
151 s 14 1,00 1 X4 2X3 3X5 4xX4 5X0 41
1X1 2X2 3X0 4X2 5X11 68
2
Tab.2 The essence recovery intensity at different reboiling 0.99, 173 2X4 3X6 4xX2 5x1 42
capacity
N 1.0% 1X5 2%X2 3X3 4x5 5X%1 43
g h
0.14 4.10 0.80 1.1% 1X3 2X5 3X2 4X3 5X3 46
0.22 5.10 1.00
0.32 4.60 0.90 3
3 1
Tab.3 The essence recovery intensity at different condensa-
tion temperature
T
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0.22 kg h 0T
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