
CoolJuice™

Pulsed Electric Field Liquid Systems 

Elea PEF is a low temperature process that enables retained 

freshness and natural nutritional value. The Elea CoolJuice™ 

system range can benefit a vast number of juices, including  

but not limited to, orange juice, pineapple juice, apple juice, 

banana juice, cherry juice, strawberry juice, pear juice,  

broccoli juice, tomato juice, watermelon juice, pomegranate 

juice, dragonfruit juice, carrot juice and also green juices  

and smoothies.

CoolJuice™
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Fresher taste, better  
colour and longer shelf  

  life with Elea CoolJuice™
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 Elea CoolJuice™
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Our CoolJuice™ (10, 100 and 1000) system range can process 

both food and non-food liquid or semi-liquid products.

The Elea Pulsed Electric Field (PEF) technique inactivates 

bacteria to increase shelf life and the gentle, low temperature 

processing character ensure, that freshness and quality 

are retained. This range of systems also enables enhanced 

extraction of vitamins, colour and antioxidants from fruit,  

as well as achieving an increased yield of juice.

The range can process capacities between 50L and 10,000L  

per hour and each system has a hygienic integrated design  

that is CIP and SIP ready.

These systems put control in the hands of the operator and 

offer customisation of the process. Close monitoring ensures 

compliance with all HACCP requirements and the modular 

design of the CoolJuice™ is simple to configure and easy  

to maintain.

Pulse Generator

Touch screen, measurement of peak 

voltage and current, connectors 

for oscilloscope, safety interlock, 

emergency off.

Air or water cooled depending  

on system.

Dependent on system, stainless 

steel cabinet.

capacity

power supply

electrodes

cooling

Up to 10 000 l/h of pumpable 

products, subject to load ratio  

and process requirements.

Titanium.

400/415 V, 50 Hz (3Phase/Ground), 

Other options available.

Air or water cooled depending on 

system.

Continuous Treatment Chambers

Services Required

control system

cooling

dimensions
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CoolJuice™

Pulsed Electric Field Liquid System

CoolJuice™ treats items like these

Wine Tomato Pesticide Waste water Flowers

Pomegranate Kale Passion fruit Milk Orange juice

Fruit purée Coconut water Coolant Apple Pineapple
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