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Development on Continuous Syrup Mixing System
and Coffee-Tea Continuous Extraction System
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With the current trends to diversity in beverages, the progress of syrup manufacturing and coffee and tea extraction

leaves much room for improvement.

Mitsubishi Heavy Industries, Ltd. (MHI) has developed a new Continuous syrup

Mixing System (CMS) and a Continuous Extraction System (CES) based on the concept of continuous and antomated

systems.

The CMS and CES have many advantages such as high mixing accuracy, high systems reliability, high production
efficiency and minimal preparation time for daily production.

In addition to the above advantages, these systems have an

intelligent plant monitoring and control system processing unit using computerized system.
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Block diagram for total systematization
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Photograph of pilot-plant
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Flow sheet of continuous syrup mixing system
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Example of result for control of continuous syrup mixing
and for continuous extracting data

(4) AETRBGOREER LR ERER

(D) oW TRBEERNORBELZH{ET LI Lic L NH—%
RIEOZ LT B, KiESEAA L CORERICIH L CHR
FEEXTEICLE, (2) 22V TRERERY 72 ACH—RE—
st ERRY 7EEAL, By 7HONERRRICLS 74—
Fosy 78247 & & bic, REOREZELIC L AMEL R
TEERICEZ 574 — F 71 7— FHI#H 247> TERE LR
L7, F4(a) I EERARORIBELRLE REMEEROH 2
R, (3 EOoWTRERELHEN ML Y FREIC2YEa—
STFzy 7L, FNOEREZMET S &5 EEBOTERB BZ
HEr BR3¢5 MLy FHRB2T-72, (@) DWW TIESET
Eiwp e -8

ZERTHEM Vol 31 No. 2 (1994-3)




102

M5 EfcmbkE7 o0&

Flow sheet of coutinuous extraction system
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Component parts of drinks and analysis methods
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Example of ultra-violet rays analy-
sis at component parts of drinks
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System configuration and continuous mixing system flow chart
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