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Abstract

The F42 1s designed to produce 50, 000 tons of fruit glucose
syrup production process design, the main contents include corn starch
process design, process calculation (material balance , energy balance ),
process equipment selection , plant layout and design, piping design

(material, diameter ) . Finally, with a flow chart, equipment layout,
piping layout.

If glucose syrup sweetness 1s a very important additive is a
starch sugar crystals, plant starch hydrolysis and 1somerization
formation . If glucose syrup production is not limited to any region and
the season can be, the production equipment 1s simple, low investment
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