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I. Classified Index FRUIT PROCESSING 2008

A

Added Value

Added Value Concepts: Plant Extracts Bring new Impetus 194
SIG Combibloc GmbH, Germany

Aloe

Study of Compound Juice made of Aloe and Apple 312
Zhi Lu, CHANGZHI Vocational Technical College; Junling Zhu, SHANXI
Agricultural University; China, Zhiwen Yan

Analytic

Aspects when Evaluating Apple-Juice Aroma 64
Carolin Wolter, Prof Dr Peter Winterhalter, Institut für Lebensmittelchemie; 
Dr Achim Gessler, WeserGold Getränkeindustrie GmbH & Co. KG, Germany

Anthocyannis

Jabuticaba a Native Fruit of Brazil 300
Prof Dr Gilvan Wosiacki, Dr Alessandro Nogueira, Dr Leila Denise Falcão,
Danianni Marinho Zardo, Suelen Ávila; Ponta Grossa State University; Brazil

Antioxidative Capacity

Antioxidants: Natural Functional Products for the Beverage Industry 234
Dr R.B. Rodrigues, Dipl. Oec. Troph. K. Böhm, Dipl. Oec. Troph. J. Walter, Dipl.
Ing. M. Sass; Rudolf WILD GmbH & Co. KG, Germnay

Apple

Study of Compound Juice made of Aloe and Apple 312
Zhi Lu, CHANGZHI Vocational Technical College; Junling Zhu, SHANXI
Agricultural University; China, Zhiwen Yan

Apple Juice

Aspects when Evaluating Apple-Juice Aroma 64
Carolin Wolter, Prof Dr Peter Winterhalter, Institut für Lebensmittelchemie; 
Dr Achim Gessler, WeserGold Getränkeindustrie GmbH & Co. KG, Germany

Enzyme Preparations for the Manufacture of Fruit Juice 82
German Hasselbeck, Erbslöh Geisenheim AG, Germany

Apple Juice Aroma

Aroma of Fruit Juices II: Composition and Valuation of Apple Juice Aroma 126
Dr Martin Heil, Dr Victor Ara, chelab Dr V. Ara, Germany

Apples Juice

The new generation of Panzym Mash 254
Frédéric Issenhuth, Novozymes Switzerland AG, Switzerland; Dr Ilona
Schneider, Dipl.-Oen., E. Begerow GmbH & Co., Germany

Application Technology

Enzyme Preparations for the Manufacture of Fruit Juice 82
German Hasselbeck, Erbslöh Geisenheim AG, Germany

Aroma-Profile

Aspects when Evaluating Apple-Juice Aroma 64
Carolin Wolter, Prof Dr Peter Winterhalter, Institut für Lebensmittelchemie; 
Dr Achim Gessler, WeserGold Getränkeindustrie GmbH & Co. KG, Germany

Aseptic Production Solutions

More Dairy Output from Less Input 188
Tetra Pak Processing Systems, Sweden

Aspartame

Soft Drinks with Aspartame are the Consumers' Choice 23
Authenticity

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

B

Begerow

Blackcurrant Processing - Choosing the Perfect Processing Aid 144
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., Germany

Berry Acidity

Blackcurrant Processing - Choosing the Perfect Processing Aid 144
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., Germany

Beverage Industry

One-Piece HDPE Closures Triumph in the European Beverage Industry 190

Beverage Markets

Vintage Wines find their Way into Carton Packs 306
Heike Thevis, SIG Combibloc GmbH, Germany

Beverages

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

BRAU Beviale 2008, Beverage Technology in Demand 200

Bioavailability

Homogenisation – A Key Process in Nutritional Foods 58
Pavlos Kouroutsidis, Tetra Pak Processing Systems AB, Lund – Sweden

Bioflavonoids

Jabuticaba a Native Fruit of Brazil 300
Prof Dr Gilvan Wosiacki, Dr Alessandro Nogueira, Dr Leila Denise Falcão,
Danianni Marinho Zardo, Suelen Ávila; Ponta Grossa State University; Brazil

Blackcurrant

Blackcurrant Processing - Choosing the Perfect Processing Aid 144
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., GermanyGermany

Borealis BNT

Driving Innovation in Plastic Caps and Closures for the Drinks Industry 294

Bottled Fruits

Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany

Brand Impressions

Packages: The silent Salesmen 262
Prof Dr habil. Ulrich Orth, Christian-Albrechts-Universität Kiel, Kiel

Brasil

Jabuticaba a Native Fruit of Brazil 300
Prof Dr Gilvan Wosiacki, Dr Alessandro Nogueira, Dr Leila Denise Falcão,
Danianni Marinho Zardo, Suelen Ávila; Ponta Grossa State University; Brazil

BRAU Beviale 2008

BRAU Beviale 2008, Beverage Technology in Demand 200

C

Caps & Closures

Driving Innovation in Plastic Caps and Closures for the Drinks Industry 294

Carton

Packaging Added Value – Optimum Packaging Combining Contents and
Convenience 148
red-wis
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Compound Juice

Study of Compound Juice made of Aloe and Apple 312
Zhi Lu, CHANGZHI Vocational Technical College; Junling Zhu, SHANXI
Agricultural University; China, Zhiwen Yan

Compressed Air

Energy Efficiency in Juice Manufacturing 298
Dr Jörg Meyer, Alexandra Simon-Tönges, Peter Bonczek; Eutech Energie &
Management GmbH, Germany

Concept

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

Consumer Behaviour

Vintage Wines find their Way into Carton Packs 306
Heike Thevis, SIG Combibloc GmbH, Germany

Consumption

Developments in the U.S. Fruit Beverage Market 258
John Rodwan, Beverage Marketing Corporation; New York/USA

Contemporary

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

Convenience

Healthy Competition 87
By kind permission of: Australian Convenience Store News

Packaging Added Value – 
Optimum Packaging Combining Contents and Convenience 148
red-wis

Cooling

Energy Efficiency in Juice Manufacturing 298
Dr Jörg Meyer, Alexandra Simon-Tönges, Peter Bonczek; Eutech Energie &
Management GmbH, Germany

CoP

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

Core Wash

An integrated Membrance Process for the Clarification 
and Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

D

Dairy

More Dairy Output from Less Input 188
Tetra Pak Processing Systems, Sweden

DNA Analysis

DNA Analysis – As a Tool for Citrus Reticulata Adulteration Detection and
Variety Identification in Commercial Orange Juices 156

Dr Fabienne Moreau, Dr Geneviève Canivenc, ADNid S.A.R.L, France

DNA Reticulata

DNA Analysis – As a Tool for Citrus Reticulata Adulteration Detection and
Variety Identification in Commercial Orange Juices 156
Dr Fabienne Moreau, Dr Geneviève Canivenc, ADNid S.A.R.L, France

DSM

How to get Juicy Profits 95

Carton

Vintage Wines find their Way into Carton Packs 306
Heike Thevis, SIG Combibloc GmbH, Germany

Chelab

Aroma of Fruit Juices II: Composition and Valuation of Apple Juice Aroma 126
Dr Martin Heil, Dr Victor Ara, chelab Dr V. Ara, Germany

Cherimoya

Flavour Trends and Global Preferences 21

China

Study of Compound Juice made of Aloe and Apple 312
Zhi Lu, CHANGZHI Vocational Technical College; Junling Zhu, SHANXI
Agricultural University; China, Zhiwen Yan

Citrus

An integrated Membrance Process for the Clarification and Concentration of a
Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

Citrus Reticulata

DNA Analysis – As a Tool for Citrus Reticulata Adulteration Detection and
Variety Identification in Commercial Orange Juices 156
Dr Fabienne Moreau, Dr Geneviève Canivenc, ADNid S.A.R.L, France

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

Citrus Sinensis

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

Classic

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

Closures

One-Piece HDPE Closures Triumph in the European Beverage Industry 190

New Galileo® I 38 MM Lightweight Hinged Closures for Milk, Milk Drinks and
Still Beverages 192
BERICAP Holding GmbH, Germany

Cluster

Packages: The silent Salesmen 262
Prof Dr habil. Ulrich Orth, Christian-Albrechts-Universität Kiel, Kiel

Cold Filling

Investment in Future and Flexibility 182
Ludwig Clüsserath, KHS AG, Germany

Color Extraction

Blackcurrant Processing - Choosing the Perfect Processing Aid 144
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., GermanyGermanyCommon

Ergogenics

Common Ergogenics in Sports Beverages and their Impact on Performance 90
Shelly Meltzer, BSc (Chemistry), BSc (Dip Ther Diet), MSc (Med – Nutrition &
Dietetics), RD (SA), Sports Science Institute of South Africa, Newlands – South
Africa

Competition

Healthy Competition 87
By kind permission of: Australian Convenience Store News
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E

Enzymes

Enzyme Preparations for the Manufacture of Fruit Juice 82
German Hasselbeck, Erbslöh Geisenheim AG, Germany

EQCS

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

Europe

One-Piece HDPE Closures Triumph in the European Beverage Industry 190

F

Fermented

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

Filtration

How to get Juicy Profits 95

Five-a-Day Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany

Flavoured Trends

Flavour Trends and Global Preferences 21

Flavoured Water

Winning Ways with Flavoured Water – 
he Impact of High Intensity Sweetener Blends on Flavoured Water – 18

FMCG

Packages: The silent Salesmen 262
Prof Dr habil. Ulrich Orth, Christian-Albrechts-Universität Kiel, Kiel

Fruit Beverages

Developments in the U.S. Fruit Beverage Market 258
John Rodwan, Beverage Marketing Corporation; New York/USA

Fruit Flavours

Return to the stone age – Natural ingredients for traditional fruit flavours 268
Giles Bovill, Michael Britten-Kelly, Treatt plc, Bury St Edmunds, UK

Fruit Juice

Enzyme Preparations for the Manufacture of Fruit Juice 82
German Hasselbeck, Erbslöh Geisenheim AG, Germany

Fruit Juice Aroma

Aroma of Fruit Juices II: Composition and Valuation of Apple Juice Aroma 126
Dr Martin Heil, Dr Victor Ara, chelab Dr V. Ara, Germany

Functional Beverages

Antioxidants: Natural Functional Products for the Beverage Industry 234
Dr R.B. Rodrigues, Dipl. Oec. Troph. K. Böhm, Dipl. Oec. Troph. J. Walter, Dipl.
Ing. M. Sass; Rudolf WILD GmbH & Co. KG, Germnay

Functional Ingredients

Functional Ingredients with Measurable Health Benefits 14
Matthias Saß, Director Research and Development Beverage, Rudolf Wild
GmbH & Co. KG, Germany

G

Galileo®

New Galileo® I 38 MM Lightweight Hinged Closures for Milk, Milk Drinks and
Still Beverages 192
BERICAP Holding GmbH, Germany

Glass

Packaging Added Value – 
Optimum Packaging Combining Contents and Convenience 148
red-wis

Glycemic Index

Functional Ingredients with Measurable Health Benefits 14
Matthias Saß, Director Research and Development Beverage, Rudolf Wild
GmbH & Co. KG, Germany

H

HDPE

One-Piece HDPE Closures Triumph in the European Beverage Industry 190

Health

Winning Ways with Flavoured Water 
– The Impact of High Intensity Sweetener Blends on Flavoured Water – 8

Healthy Competition 87
By kind permission of: Australian Convenience Store News

Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany

Health Benefits

Functional Ingredients with Measurable Health Benefits 14
Matthias Saß, Director Research and Development Beverage, Rudolf Wild
GmbH & Co. KG, Germany

Health Index

Functional Ingredients with Measurable Health Benefits 14
Matthias Saß, Director Research and Development Beverage, Rudolf Wild
GmbH & Co. KG, Germany

Heat Recovery

Energy Efficiency in Juice Manufacturing 298
Dr Jörg Meyer, Alexandra Simon-Tönges, Peter Bonczek; Eutech Energie &
Management GmbH, Germany

Homogenisation

Homogenisation – A Key Process in Nutritional Foods 58
Pavlos Kouroutsidis, Tetra Pak Processing Systems AB, Lund – Sweden

Hot Filling

Investment in Future and Flexibility 182
udwig Clüsserath, KHS AG, Germany

I

Ingredients

Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany

Innovative Packaging

Driving Innovation in Plastic Caps and Closures for the Drinks Industry 294
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J

Jabuticaba

Jabuticaba a Native Fruit of Brazil 300
Prof Dr Gilvan Wosiacki, Dr Alessandro Nogueira, Dr Leila Denise Falcão,
Danianni Marinho Zardo, Suelen Ávila; Ponta Grossa State University; Brazil

Juice

An integrated Membrance Process for the Clarification 
and Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

Healthy Competition 87
By kind permission of: Australian Convenience Store News

Juice Yield

Blackcurrant Processing - Choosing the Perfect Processing Aid 144
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., GermanyGermany

Juicy Profits

How to get Juicy Profits 95

K

KHS

Investment in Future and Flexibility 182
Ludwig Clüsserath, KHS AG, Germany

L

Lebedyanski

Europe's biggest Juice Producer invests in new Technology 256
Lars Josefsson, Tetra Pak Processing Systems AB, LUND/Sweden

Low Calorie

Soft Drinks with Aspartame are the Consumers' Choice 23

Lulo

Flavour Trends and Global Preferences 21

M

Malt

Fermented & Malt Beverages – From Classic to Contemporary Concept 61
Herbert Eickmeier, DöhlerGroup, Germany

Market Volume

Developments in the U.S. Fruit Beverage Market 258
John Rodwan, Beverage Marketing Corporation; New York/USA

Marketing

Packages: The silent Salesmen 262
Prof Dr habil. Ulrich Orth, Christian-Albrechts-Universität Kiel, Kiel

Meeting Point

BRAU Beviale 2008, Beverage Technology in Demand 200

Milk

More Dairy Output from Less Input 188
Tetra Pak Processing Systems, Sweden

New Galileo® I 38 MM Lightweight Hinged Closures for Milk, 
Milk Drinks and Still Beverages 192
BERICAP Holding GmbH, Germany

Milk Drinks

New Galileo® I 38 MM Lightweight Hinged Closures for Milk, 
Milk Drinks and Still Beverages 192
BERICAP Holding GmbH, Germany

N
Natural Flavours

Flavour Trends and Global Preferences 21
Natural Ingredients

Return to the stone age – 
Natural ingredients for traditional fruit flavours 268
Giles Bovill, Michael Britten-Kelly, Treatt plc, Bury St Edmunds, UK

New Technology

Europe's biggest Juice Producer invests in new Technology 256
Lars Josefsson, Tetra Pak Processing Systems AB, LUND/Sweden

NFC

Aroma of Fruit Juices II: Composition and Valuation of Apple Juice Aroma 126
Dr Martin Heil, Dr Victor Ara, chelab Dr V. Ara, Germany

Non-Alcoholic Beverages

Investment in Future and Flexibility 182
Ludwig Clüsserath, KHS AG, Germany

Nutrinova

Winning Ways with Flavoured Water 
– The Impact of High Intensity Sweetener Blends on Flavoured Water – 18

Nutritional Foods

Homogenisation – A Key Process in Nutritional Foods 58
Pavlos Kouroutsidis, Tetra Pak Processing Systems AB, Lund – Sweden

O

ORAC

Antioxidants: Natural Functional Products for the Beverage Industry 234
Dr R.B. Rodrigues, Dipl. Oec. Troph. K. Böhm, Dipl. Oec. Troph. J. Walter, Dipl.
Ing. M. Sass; Rudolf WILD GmbH & Co. KG, Germnay

Orange

An integrated Membrance Process for the Clarification and 
Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

Orange Juice

DNA Analysis – As a Tool for Citrus Reticulata Adulteration Detection and
Variety Identification in Commercial Orange Juices 156
Dr Fabienne Moreau, Dr Geneviève Canivenc, ADNid S.A.R.L, France

EQCS-Analytical-Campaign 2007 – 
Orange Juice and Orange Juice made from Concentrate 242
Aintzane Esturo, AZTI-Tecnalia; Dr Winfried Knechtel, SGF International e.V.

P

Package Design

Packages: The silent Salesmen 262
Prof Dr habil. Ulrich Orth, Christian-Albrechts-Universität Kiel, Kiel

Packaging

Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany
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Packaging Added Value – 
Optimum Packaging Combining Contents and Convenience 148
red-wis

Added Value Concepts: Plant Extracts Bring new Impetus 194
SIG Combibloc GmbH, Germany

BRAU Beviale 2008, Beverage Technology in Demand 200

Panzym Mash

The new generation of Panzym Mash 254
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., GermanyGermany

Pasteurisation

Energy Efficiency in Juice Manufacturing 298
Dr Jörg Meyer, Alexandra Simon-Tönges, Peter Bonczek; Eutech Energie &
Management GmbH, Germany

Pectinase

How to get Juicy Profits 95
The new generation of Panzym Mash 254
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., GermanyGermany

PET

Packaging Added Value – Optimum Packaging Combining 
Contents and Convenience 148
red-wis

Investment in Future and Flexibility 182
Ludwig Clüsserath, KHS AG, Germany

Plant Extracts

Added Value Concepts: Plant Extracts Bring new Impetus 194
SIG Combibloc GmbH, Germany

Plastic Caps

Driving Innovation in Plastic Caps and Closures for the Drinks Industry 294

Polyphenols

Antioxidants: Natural Functional Products for the Beverage Industry 234
Dr R.B. Rodrigues, Dipl. Oec. Troph. K. Böhm, Dipl. Oec. Troph. J. Walter, Dipl.
Ing. M. Sass; Rudolf WILD GmbH & Co. KG, Germnay

Processing

Homogenisation – A Key Process in Nutritional Foods 58
Pavlos Kouroutsidis, Tetra Pak Processing Systems AB, Lund – Sweden

Smoothies – Bottled Fruits 136
Dipl.-LM-Ing. Christina Kurz, Prof Dr Dr h.c. Reinhold Carle, Hohenheim
University, Institute of Food Science and Biotechnology, Chair Plant Foodstuff
Technology, Germany

Product Development

Added Value Concepts: Plant Extracts Bring new Impetus 194
SIG Combibloc GmbH, Germany

Q

Qualijus

DNA Analysis – As a Tool for Citrus Reticulata Adulteration Detection and
Variety Identification in Commercial Orange Juices 156
Dr Fabienne Moreau, Dr Geneviève Canivenc, ADNid S.A.R.L, France

Quality Assurance

Aspects when Evaluating Apple-Juice Aroma 64
Carolin Wolter, Prof Dr Peter Winterhalter, Institut für Lebensmittelchemie; Dr
Achim Gessler, WeserGold Getränkeindustrie GmbH & Co. KG, Germany

R

Raw Material

Flavour Trends and Global Preferences 21

Recycling

Packaging Added Value – Optimum Packaging Combining 
Contents and Convenience 148
red-wis

Reverse Osmosis

An integrated Membrance Process for the Clarification 
and Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

Russian Juice Market

Europe's biggest Juice Producer invests in new Technology 256
Lars Josefsson, Tetra Pak Processing Systems AB, LUND/Sweden

S

Soft Drinks

Soft Drinks with Aspartame are the Consumers' Choice 23

Spiralflo

Europe's biggest Juice Producer invests in new Technology 256
Lars Josefsson, Tetra Pak Processing Systems AB, LUND/Sweden

Sports Beverages

Common Ergogenics in Sports Beverages and their Impact on Performance 90
Shelly Meltzer, BSc (Chemistry), BSc (Dip Ther Diet), MSc (Med – Nutrition &
Dietetics), RD (SA), Sports Science Institute of South Africa, Newlands – South
Africa

Sports Drinks

Common Ergogenics in Sports Beverages and their Impact on Performance 90
Shelly Meltzer, BSc (Chemistry), BSc (Dip Ther Diet), MSc (Med – Nutrition &
Dietetics), RD (SA), Sports Science Institute of South Africa, Newlands – South
Africa

Steam

Energy Efficiency in Juice Manufacturing 298
Dr Jörg Meyer, Alexandra Simon-Tönges, Peter Bonczek; Eutech Energie &
Management GmbH, Germany

Still Beverages

New Galileo® I 38 MM Lightweight Hinged Closures for Milk, Milk Drinks and
Still Beverages 192
BERICAP Holding GmbH, Germany

Stone Fruits

Return to the stone age – Natural ingredients for traditional fruit flavours 268
Giles Bovill, Michael Britten-Kelly, Treatt plc, Bury St Edmunds, UK

Storage

Aspects when Evaluating Apple-Juice Aroma 64
Carolin Wolter, Prof Dr Peter Winterhalter, Institut für Lebensmittelchemie;
Dr Achim Gessler, WeserGold Getränkeindustrie GmbH & Co. KG, Germany

Substances

Common Ergogenics in Sports Beverages and their Impact on Performance 90
Shelly Meltzer, BSc (Chemistry), BSc (Dip Ther Diet), MSc (Med – Nutrition &
Dietetics), RD (SA), Sports Science Institute of South Africa, Newlands – South
Africa

Sucralose

Soft Drinks with Aspartame are the Consumers' Choice 23
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Super Premium

Developments in the U.S. Fruit Beverage Market 258
John Rodwan, Beverage Marketing Corporation; New York/USA

Sweetener

Functional Ingredients with Measurable Health Benefits 14
Matthias Saß, Director Research and Development Beverage, Rudolf Wild
GmbH & Co. KG, Germany

Winning Ways with Flavoured Water 
– The Impact of High Intensity Sweetener Blends on Flavoured Water – 18

T
Tetra Lactenso

More Dairy Output from Less Input 188
Tetra Pak Processing Systems, Sweden

Tetra Pak

Europe's biggest Juice Producer invests in new Technology 256
Lars Josefsson, Tetra Pak Processing Systems AB, LUND/Sweden

Tropical Fruit

Jabuticaba a Native Fruit of Brazil 300
Prof Dr Gilvan Wosiacki, Dr Alessandro Nogueira, Dr Leila Denise Falcão,
Danianni Marinho Zardo, Suelen Ávila; Ponta Grossa State University; Brazil

U
UF

An integrated Membrance Process for the Clarification 
and Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

US Market

Developments in the U.S. Fruit Beverage Market 258
John Rodwan, Beverage Marketing Corporation; New York/USA

V
Vintage Wine

Vintage Wines find their Way into Carton Packs 306
Heike Thevis, SIG Combibloc GmbH, Germany

W
Wealth

Healthy Competition 87
By kind permission of: Australian Convenience Store News

Wesos

An integrated Membrance Process for the Clarification 
and Concentration of a Citrus-Juice Stream 6
W.A. Araujo, State University of Campinas, (UNICAMP), School of Chemical
Engineering, Campinas, SP, Brazil

Wolrd Market

The new generation of Panzym Mash 254
Frédéric Issenhuth, Christian Stutz, Novozymes Switzerland AG, Switzerland;
Dr Ilona Schneider, E. Begerow GmbH & Co., Germany; Germany

Y
Yield

The new generation of Panzym Mash 254
Frédéric Issenhuth, Frédéric Issenhuth, Christian Stutz, Novozymes
Switzerland AG, Switzerland; Dr Ilona Schneider, E. Begerow GmbH & Co.,
Germany; Germany
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