by :

Constantinos Sofocleous

Project Report Submitted to the Department of
Mechanical Engineering of the
Higher Technical Institute

Nicosia, Cyprus

in partial fulfillment of the requirements

for the diploma of

TECHNICIAN ENGINEER

in

MECHANICAL ENGINEERING

JUNE 1990

1693



ABSTRACT

The purpose for compiling this project is to conduct an
investigation into the various methods of large scale fresh
Juice production, to describe with reference to drawings and
diagrams each method stating design, construtional and
operational characteristics, to describe with reference to
drawings and diagrams a particular plant layout with its
production processes and to prepare an economic assessment
of the plant operation.

Chapter 1 describes the methods used from the several

companies in Cyprus for producing fresh juices.

Chapter 2 deals with analytical description of '"Lanitis

Bross' method for producing fresh juices.

Chapter 3 represents an economic assessment of the plant

operation of chapter 2.
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