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Abstract: The appearance and taste of the apple pulp is affected
by the oxidation and browning of apples exposed to the air, which
occur during the production process of small and medium-sized
apple pulping machines. In response to this problem, a small and
medium-sized intermittent apple vacuum pulper were designed.
Based on the technical process of apple pulping, the working
principle and basic structures of the apple vacuum pulper are ana-
lyzed; the operational process of the machine and its guarantee of
"vacuum degassing" were discussed in detail. Experimental vali-
dation showed that the designed intermittent small and medium-
sized apple vacuum pulper could significantly reduce the browning
and improve the quality of apple pulp.
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Structure of the small and medium-sized intermittent apple vacuum pulper
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Figure 2 The feeding hopper
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Figure 3 The collecting hopper
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Table 1 Evaluation of performance characteristics of

the apple vacuum pulper

HLAS P/ FrE/ 78 FE PPO ifitk:/ POD it/
MPa  (kg+h 1) (ODuom) (Uegl) (U-g!)
0.010 1510 0.21 0.01 0.06
0.006 1550 0.24 0.02 0.14
0.000 1613 0.75 0.04 0.36
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