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Fig. 1 Mechanism of pectinase enzyme in colloidal instability of juices (pectin-protein complexes)
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Fig.2 Flow diagram for the purification of raw sugar beet juice
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Fig. 4 Viscosity of thin juice samples processed with different amounts of lime in two methods of conventional (lime-carbon dioxide) and
combination process (Enzyme + lime-carbon dioxide)
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(lime-carbon dioxide) and combination process (Enzyme + lime-carbon dioxide)
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Fig. 7 a) Colloid and b) Protein content of thin juice samples processed with different amounts of lime in two methods of conventional (lime-
carbon dioxide) and combination process (Enzyme + lime-carbon dioxide)
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