IKKPATENTS

PROCESS INSTRUMENTS APPLICATION NOTE

(PR-01-S
2.09.00

Jam and Marmalade

Apples —l

Peeler

Positions where K-Patents

PR-01-S is used:

(@ In cooking pan

Cutter

AV

Cooking
pan

Sugar

Citric acid

To filling machine

Jam, Marmalade

| Chemical curve: R1. per Brix |

1.55

o 20 40 60 80 100

RI. Ref. temp. 20°C

Apn20900
Document Version: 1/1

Introduction

Jam and marmalade are traditionally
produced by the batch. The batch is
controlled typically by laboratory
samples. The need for automation
and continuous on-line measurement
has increased.

Application

Concentration measurement is used
in jam and marmalade cooking pans
to obtain a continuous reading of the
product concentration and minimize
the need of sugar.

Installation

K-Patents Process Refractometer,
PR-01-S is used to measure the Brix
level of the product in a by-pass line
of the cooking pan or directly in pan.

Typical measurement range is 10-70
Brix (Jam cooking) and 50-85 Brix
(Marmalade cooking), and the proc-
ess temperature about 70-90°C (158-
194°F).



