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La funzione & quella di evitare I'azione demo-
litrice degli enzimi, presenti sotto la buccia
del prodotto, la quale mantenendo la sua
integrita naturale conferisce al succo una
consistenza molto piu elevata.

Il serbatoio e tutte le tubazioni del prodotto
sono realizzate interamene in acciaio inox
AISI 316,mentre un quadro elettro-

pneumatico gestisce i tempi di concentrazio-
ne.
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The Hot Break system, through the heat
treatment, stops the enzyme action that
causes deterioration of the product and pre-
serves pectin.

Tecnical Data

Pectin is the substance which gives consi-
stency to the tomato paste and is destroyed
by enzymes.

Through the hot break process the enzymes
are deactivated and tomato preserves its
natural integrity

Consequently attains finished products with
the best viscosity, color and quality

The tank and heating tubes are manufactured
in stainless steel AISI 316

Processing parameters and the time interval
are regulated by an electro pneumatic panel.
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