Quick Fiber Device

60 Hz Version

Laboratory apparatus to test the dryness of finisher pomace

Overview

The Quick Fiber device is a valuable laboratory apparatus for citrus juice operations, designed to consistently produce
screened pulp and Quick Fiber determinations. the device takes the guesswork out of testing for the amount of pulp particles
in juice or testing the relative dryness of finisher pomace.

Reproducibility of results is possible partially because of the construction features of the wire mesh basket. the oval shape
permits a rolling action of the pulp that also contributes to uniform sampling for repeatable results. Quiet, vibration-free
operation of the device is accomplished by a heavy cast base and a counterbalanced eccentric.

The Quick Fiber device is convenient to operate. the tray is easy to remove without spilling, even with the basket in place. The
position of the basket in relation to the tray eliminates splashing so full recovery of liquid is possible. the timer, which can be

conveniently located on the wall, is the “on” switch for the Quick Fiber device, and automatically stops the machine when the
predetermined testing time is elapsed.

A 40-mesh stainless steel screen is used for Quick Fiber tests. a 20-mesh stainless steel screen is used for screened Pulp
tests. Weight of the Quick Fiber device is 86 Ibs (39 kgs).
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PROCEDURE FOR QUICK FIBER TEST

PROCEDURE FOR SCREENED PULP TEST

1 Place 40-mesh screen basket in Quick Fiber Device

o From a fresh, representative and well mixed portion of finisher
pomace, weigh a 200 gm sample into 1 liter beaker.

To the weighed sample of finisher pomace, add 200 ml of

3 water. Mix by stirring for 1 minute.
Permit the pomace-water mixture to stand for 3 minutes and
then again mix by stirring for 1 minute.

Immediately transfer the above pomace-water mixture to

the 40-mesh screen basket. Turn on the Quick Fiber Device
4 and permit to shake for 3 minutes. Collect and measure

the volume of all the free liquid recovered by the screening

procedure.

5 The volume in millimeters of the liquid recovered indicates the
relative dryness of the finisher pomace.

COUNT ON JBT TO HELP PROTECT YOUR INVESTMENT

Concentrate: Reconstitute one (1) 6 oz. can of 45° Brix
concentrate, thaw and add the required water

Chilled Juice: Use one quart of chilled juice as received

1 Place 20-mesh screen basket in Quick Fiber Device.

Pour entire volume of juice through the 20-mesh screen bas-

9 ket. Permit free juice to drain, then turn on Device and allow
to shake for 2 minutes. Dry the bottom of screen to remove
adhering juice.

Weigh recovered pulp and record as grams. Report as grams
3 per 6 oz can of 45° Brix concentrate or grams per quart of
chilled juice.

JBT's greatest value in PROCARE® services comes from preventing unexpected costs through smart, purposeful, and timely I@

rter.
maintenance based on unmatched knowledge and expertise. PROCARE service packages are offered as a maintenance MadeSimpler
agreement in various service levels, depending on your production and cost management requirements. PRoCARE
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North America

John Bean Technologies Corporation
400 Fairway Avenue

Lakeland, FL 33801

USA

Phone: +1 863 683 5411

Fax: +1 863 680 3672

Europe

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

ltaly

Phone: +39 05621 908 411
Fax: +39 0521 460 897

Asia Pacific

John Bean Technologies (Shanghai) Co, Ltd.
Room 1908, Hongwell International Plaza, 1600
West Zhongshan Road,

Xuhui District, Shanghai 200235,

PRC

Phone: +86 21 3339 15688

Fax: +86 21 3339 1599

Latin America

JBT de México S de RL de CV

Camino Real a San Andrés Cholula No. 2612
Col. San Berardino Tlaxcalancingo

72820 San Andrés Cholula, Puebla

México

Phone: +52 222 329 4902

Fax: +562 222 329 4903

John Bean Technologies Foodtech Spain SLL.
Autovia A-2, Km 34,400 - Edificio 1y 3
28805 Alcala de Henares

Madrid, Spain

Phone: +34 91 304 0045

Fax: +34 91 327 5003

South America

John Bean Technologies

Méaq. e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, Sao Paulo
Brazil

Phone: +55 16 3301 2000

Fax: +55 16 3301 2144

South Africa

John Bean Technologies (Pty) Ltd.
Koper Street

Brackenfell

Cape Town, South Africa 7560
Phone: +27 21 982 1130

Fax: +27 21 982 1136

JBT.

We're with you, right down the line.”

hello@jbtc.com | jbtc.com
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https://www.facebook.com/JBTFoodTech
https://twitter.com/JBTFoodTech
https://www.linkedin.com/company/jbt-foodtech
http://www.jbtfoodtech.com/en/Solutions/Equipment/Citrus-QuickFiberDevice
http://www.youtube.com/c/JBTLiquidFoods
https://blog.jbtc.com

