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The low energy tubular pasturiser was fabricated as a prototype for fruit, juice and wine
production. The mechanism of this pasturiser was based on continuous tubular hcat exchanging.
Based on the test results,the optimum flow rate of fruit juice and wine was 0.15 lite/min. (15-17
min. of holding time). The temperature of orange juice, pineapple juice and wine in heating zone
were 70.4+1, 69.5+1 and 71.3+1°C , respectively. While, the temperature of product after cooling
were 10.540.5, 11.740.5 and 11.4;!_0.5°C, respectively. The storage testing results, the pasturised

products have significant longer storage time at temperature of 5, 10 and 25 °C respectively.





