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PROFILE

FRUIT PROCESSING is the leading B2B source of information 
for the international fruit processing industry! 

With a reputation built on a 27-year history, the international peer-reviewed 
magazine designed especially for companies of the fruit juice and soft  
drinks industry and their suppliers delivers comprehensive and insightful 
analysis of key industry concerns. 

Today’s fruit juice and soft drinks professionals are eager for valuable,  
relevant content that offers solutions to their problems. To stay current,  
informed and competitive they rely on FRUIT PROCESSING.

For those engaged in juice and soft drinks activities, FRUIT PROCESSING  
provides current news, research reports, market price reports, trends and 
future developments. If you want to reach the juice industry’s key decision 
makers, FRUIT PROCESSING magazine is the best choice for getting your 
message to the industry.

 
FRUIT PROCESSING offers 11 issues per year:  
6 print and digital editions and 5 digital editions!

EDITORIAL FEATURES

Editorial Coverage:

•  Fruit Processing • Production • Packaging • Filling • Labelling • Market Price Report • Business News • International 
Markets • Plant Technology • Science & Research • Quality Control & Analytics • Marketing • Market Data • Business 
Contacts • Exhibitions & Conferences • Product Development • Flavours • Ingredients • Colours • Sweeteners …

FRUIT PROCESSING offers advertisers the full array of touch points  
— print, electronic and online —  

for connecting with the industry decision makers and buyers, to help them tackle  
key business challenges and get their jobs done better and more efficiently.
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New market insight study now available: Doehler has  
decoded the sensory success of the world’s most popular 
cider brands 

Cider and Cider Mix drinks are the fastest growing  
category within the alcoholic beverages market. With  
impressive overall growth rates of 5 per cent, the global 
market’s volume reached 2,3 billion litres in 2015,  
according to Euromonitor.

If we look at general trends within the drinks sector, we 
can see why Cider and Cider Mix drinks are so successful: 
Compared to red or even white wine, their alcohol content 
is relatively low, while clean label ingredients and craft 
brand images are contributing to a natural appeal and 
thus to the sector’s success. For a growing group of con-
sumers of all ages, Cider drinks are a fruity and refreshing 
alternative to beer and wine, and they appeal just as much 
to female consumers as they do to male consumers.

The leading Cider market is without a doubt Western  
Europe, where Cider drinks have a long-standing heritage, 
led by the UK. Western Europe accounts for nearly 60 per 
cent of the global Cider market, followed by the US with  
15 per cent. Strongest growth is seen in upcoming markets 
in Eastern Europe like in Poland and Slovakia, as well as in 
the Asia Pacific region. 

To help Cider manufacturers develop successful formula-
tions tailored to specific markets, Doehler has decoded 
the sensory profiles of the world’s 20 most popular Cider 
brands from 12 different countries. This in-depth analysis 
will support established Cider manufacturers as well as 
newcomers to this prospering sector in targeted product 
development and will also allow them to detect potentially 
lucrative new niches. 

Unlock the potential 
of the cider market

| Cider | Flavours | Formulations | Markets | Sensory Science | 

The 4 step procedure of how to compile sensory profiles         
          © All Fotos: Döhler
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the panellists rated each Cider for their “sweet”, “acid”, 
“bitter” and “metallic” notes.

When it came to flavour profiling, using descriptors such 
as “apple” would have been far too easy. Instead the  
panellists had to identify “fruity red”, “fruity yellow” and 
“fruity green” or “flowery green”. Notes such as “yeasty”, 
“wine”, “leather”, “vinegar” and “woody” also had to be 
detected, alongside any “sulphurous” or “solvent” notes 
and “alcohol” flavour.

Successful Ciders for various markets

Using these highly detailed flavour profiles, Doehler has 
drawn up a Global Cider Flavour Map which shows local 
taste preferences based on the 20 most popular Cider 
brands. But more Ciders from other countries or new  
developments can be added, on request, at any time.

Doehler’s Cider Study provides an excellent starting point 
for consumer tests in all countries. For instance, it allows 
manufacturers and market researchers to pick suitable 
products for blind taste tests and receive conclusive  
results. 

The Study also allows product developers to identify  
vacant sensory positions and then create outstanding 
products with sensory USPs that suit these specific  
market niches. Olaf Biedekarken, Head of Sensory &  
Consumer Science at Doehler, explains: “With this study, 
we can help customers detect so called “white spots”, 
where gaps exist in the market. This is especially  

Specialists in taste: the sensory cider Panel

Especially for the purposes of the study,  
Doehler Sensory & Consumer Science estab-
lished a sensory cider panel. This group of  
10 sensory experts received intensive Cider 
sensory training to ensure that they produce 
objective descriptions of even the most  
complex flavour profiles found in Cider drinks. 
Irrespective of their own personal preferenc-
es, they were able to identify and describe 
each Cider’s flavour notes, levels of sweet-
ness or acidity and many other descriptors in 
an objective way. 

Thus, for the first time, it has been possible to 
make unbiased brand comparisons across all 
multi-sensorial dimensions: hear, look, smell, 
taste and mouthfeel.

After initial tastings, a clear list of terminology 
was drawn up to ensure that each panellist 
was using the same term for each specific  
flavour or mouthfeel. After profound training with typical 
reference substances, “final profiling” took place: In re-
peated blind tasting sessions on different days, the panel-
lists proved that they had provided objective and clear 
descriptions of the flavours and taste characteristics as 
well as their intensities. This “calibration procedure” was 
repeated regularly throughout the study to ensure con-
sistent results.

Global Flavour Mapping: What the world likes

Via its expert panel, Doehler has managed to reveal the 
sensory profiles of the world’s most popular Cider drinks. 
Many of them have highly complex sensory profiles: They 
are natural products – and just like their raw materials, 
their flavour profiles are multi-faceted. 

This is the first time that the most popular Cider brands 
have been systematically analysed by an expert panel and 
visualised in Spider Web Charts that enable easy  
comparison. A Global Flavour Profile Map additionally 
shows which flavour profiles are successful in certain  
regions and, region-wise, which flavour profiles are  
already represented by successful products.

The panel used 26 descriptors when profiling the Cider 
drinks, and rated each one on a 7-point-scale from “not 
perceptible” to “very strong”. Colours were rated from 
“light” to “dark”, while the smell was largely character-
ised by three superior descriptors: “fermentation”, 
“fruity” and “vegetative”. The mouthfeel showed varying 
degrees of “sparkling” or “astringence”. In terms of taste, 

Sensory cider mapping for the top 20 most successful apple ciders worldwide  
(partly blinded)
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06: Orange Juice Concentrate 06:
Future Markets $/lb. = highest values = lowest values
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07: Lemon Juice Concentrate 07:
cloudy, 400g/l acid, $/kg
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08: Grapefruit Juice Concentrate 08:
58 °Brix, $/kg
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09: Pear Juice Concentrate 09:
65 °Brix, EUR/kg
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10: Sour Cherry Concentrate 10:
65 °Brix, EUR/kg
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11: Black Currant Juice Concentrate 11:
black, 65 °Brix, EUR/kg
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 Bucher Unipektin AG is leading supplier of plants and components for the 
production of fruit juice and purees. In addition we are recognized supplier of 
sludge-dewatering plants and vacuum drying units. Recently we started the sup-
ply of evaporators for the dairy-industries and equipment for citrus-production.

 Hydraulic Filter Press, Micro- & Ultrafi ltration, 
Adsorbers, Evaporators

 Bucher Unipektin AG
Murzlenstrasse 80
CH-8166 Niederweningen
Phone  +41 44 857 23 00
Fax  +41 44 857 23 41
info@bucherunipektin.com
www.bucherunipektin.com

 Flottweg offers customized solutions for higher yields and best quality. 
Our systems are well-known for high reliability and low operating costs. 
Due to more than 50 years of experience we have gained considerable 
know-how in the production of fruit and vegetable juices.

 Belt Presses, Decanters, and Disc Stack Centrifuges
Solutions for the Production of Fruit and Vegetable Juices

 Flottweg SE
Industriestrasse 6-8
84137 Vilsbiburg, Germany
Phone +49 (0) 8741-301-0
Fax  +49 (0) 8741-301-300
mail@fl ottweg.com
www.fl ottweg.com

Present your company or products in every 
FRUIT PROCESSING issue (printed and online) for a whole year.

 A Gateway to the Global Market

This could be your business card 

for purchasers all over the world:

 Disc stack centrifuges and decanters from
GEA Westfalia Separator, Flottweg, Alfa Laval

– used – fully reconditioned –
– with a Warranty – new PLC Control units –

 Disc Stack Centrifuges and Decanters
Used – Fully Reconditioned – Warranty

 Winkelhorst Trenntechnik GmbH
Kelvinstr. 8
50996 Cologne
Phone: +49-2236-393530
Fax:  +49-2236-393559
info@centrimax.com
www.centrimax.com

 Your insertion in BUSINESS CONTACTS in 
6 consecutive print & online issues

Standard advertisement (85 mm wide x 55 mm high), full colour, 
including logo, address, up to 4 highlighted keywords and space 
for additional text. (rate per month: 120.– EUR)

Print Offer, one year/6 issues = 720.– EUR 
           + VAT, if applicable

Additional insertion in the BUSINESS 
CONTACTS e-paper with link to your website

The BUSSINES CONTACTS e-paper is available for all users of 
www.fruit-processing.com via the menu navigation. Your advertisement 
is linked and guides the user directly to your company website.

Linked skyscraper banner on
www.fruit-processing.com

Banner size: 120 x 60 pixel, linked to your website, for the reduced rate 
of EUR 90.– per month (regular rate is 150.–) 
For 12 months: 12 x 90.– EUR = 1,080.– EUR

 Cross Media Offer, one year/6 issues:

         = 1,800.– EUR

 Please contact Mrs Cornelia Hebbe
phone +49 (0) 2634 9235-16 or cornelia.hebbe@fruit-processing.com

1

2

3

1 2 3+        +

 BUSINESS CONTACTS – the Buyer’s Guide for our readers!

+ VAT, if applicable

AN EYE-CATCHER FO
R 

YOUR CUSTOMERS

Please contact Cornelia Hebbe 

Phone +49 (0) 2634 9235-16
cornelia.hebbe@fruit-processing.com 

THE BUSINESS CARD OF YOUR COMPANY

 GfL is one of the world wide leading laboratories in the fi eld of fruit and 
vegetable juice. We analyse about 15.000 samples per year on adultera-
tions and authenticity. Since 1990 we are additionally active in the analysis 
of pesticide residues.

Residue Analyses for  Fruit Juice and Food,
Contract Research

 GfL – Gesellschaft für Lebens-
mittel-Forschung mbH 
Landgrafenstrasse 16
D-10787 Berlin, Germany
Phone:  +49 (0)30 263920-0
Fax:  +49 (0)30 263920-25
www.gfl -berlin.com 
info@gfl -berlin.com

new!
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CIRCULATION  & READERSHIP

Reach out for your target group and contact decision makers and top executives worldwide.

Distributed circulation: 4,412  

(Average circulation from January 2016 to December 2016)
Readers per copy: 3 – 4, reaches an audience of approx. 15,400 readers per issue!

Readership per Business Type

Soft Drinks Industry  44 %       
Fruit Juice Industry    34 %
Suppliers 18 %
Institutions   4 %   

Geographic Distribution

Western Europe  28 %
Eastern Europe        13 %
Asia 22 %
North America     14 %
South America    9 % 
Middle East      8 %
Australia/NZ           4 %    
Africa   2 %

15,400 
readers per 

print/digital issue

83 %
of readers are 

subscribers

BE SEEN OVER 

160,000
times a year in 

FRUIT PROCESSING
magazine

Readers  in

105
countries

6
print/digital 
issues a year

PLUS

5
e-papers 

a year

PLUS

9,000+
subscribers to 
JUICY NEWS 
every week

Your ad in 
FRUIT PROCESSING  

and JUICY NEWS  
combined = 

630,000
contacts a year!

Readership per Job Function

CEO/Senior Management  51 %
Technical Management 26 %
R&D/Product Development 10 %
Science & Research   7 %
Marketing   6 %

Major part of the typical readership are 
decision makers with a high educational 
background, superior qualification 
and motivation. 


