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Instantaneous separation method
AMOS CITRUS EXTRACTOR

AMOS CITRUS PROCESSING LINE
1 Washing basin 
2 Belt conveyor
3 Roller inspection table
4 Belt conveyor
5 Conveyor belt
6 Juice extractor 

7 Juice extractor 
8 Juice extractor
9 Screw conveyor
10 Finisher
11 Juice buffer tank 
12 Waste box
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CARRY CUP

UPPER CUTTER:
It makes a circular incision on the upper side of
the fruit in order to facilitate the juice extraction.

UPPER & LOWER CUP:
The fingers of these cups bear the fruit during the
extraction, fitting each other in every squeeze and
preventing the breaking down of the fruit peel.

LOWER CUTTER:
It makes a circular incision on the lower side of
the fruit in order to facilitate the juice extraction.

PREFINISHER TUBE:
The multiple holes of this tube allow the filtra-
tion an separation of the juice and pulp from the
rest of fruit’s interior as seeds and membranes.
It ist possible to get juices with more or less pulp,
just changing prefinisher tubes with various
holes’ sizes.

JUICE MANIFOLD:
This is the reservoir that collects the extracted
juice.

ORIFICE TUBE:
This tube gives the right pressure to extract the
juice and through its inner perforation discharges
the nonfiltered fruit’s interior as seeds and mem-
branes.


