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QUALITY ASSURANCE

In many households a glass of fruit juice is part of a good 
breakfast. Nevertheless, consumers are unaware of how 
many different stations and production steps fruit must 
pass through before that glass of fruit juice is finally on 
the table. For producers this results in a large number of 
different processes during which exact monitoring of 
chemical parameters through advanced analytical methods 
is decisive in regards of product quality and their own 
competitive strength. Solutions provided by Hanna  
Instruments show that these analytical methods need not 
be expensive or complicated and can still follow the  
common technological trends of growing digitisation and 
interconnectedness.

Analysis and quality control accompany producers from 

the first to the final process step. Caused by increasingly 

strict legal requirements in food and beverage production, 

many fruit juice producers decide to send samples to ex-

ternal laboratories, not considering that smart solutions 

are already on the market that permit fast and cost-effec-

tive analysis in-house. For this purpose, technology, which 

per se is complicated, needs to be intuitive to use and yet 

be able to provide high-quality analytical results that  

include GLP data and still are easy to interpret. What do 

these solutions look in practice?

Keeping a close eye on important parameters

Enzymatic processes play an important role in fruit juice 

production. In order for them to proceed as desired,  

temperatures need to be in a specific range. Temperature 

monitoring is therefore important not only during produc-

tion but already during transport and storage of fruit.  

Hanna Instruments provides a comprehensive set of ther-

mometers for these purposes, including portable devices, 

temperature loggers and application-specific probes.

Too sweet or too sour?
Smart analysis and quality control 

in fruit juice production

| Acidity | Analytics | Measurement Process | Quality Control | Titration | 

pH electrodes from the HALO family communicate wirelessly with the Hanna Lab App for iOS or Android and are also suitable for measurements on site 
in the production plant. all photos© Hanna Instruments
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If fruit are flawed it needs to be tested whether they still 

can be used, e.g. through cyanide content measurements. 

Also, chemical oxygen demand (COD) could be of interest 

in analysing production waste water. The list of examples 

of analytical parameters in juice production could be  

continued endlessly. Nevertheless, acid content remains 

one of the most important parameters. The correct rela-

tionship between sugar and acid is also relevant for the 

juice to taste good and to produce the right flavours.  

Different types of fruit juice naturally contain different  

acids that contribute to their taste. Consumers have  

become accustomed to this and – for instance – expect  

orange juice to have a more acidic taste than peach or 

pear juice. As producers will want to maintain a consistent 

taste of their juice they have to monitor acid content.

Important: The right level of acidity

Acid content is commonly measured using acid/base titra-

tion. For this an alkaline substance, e.g. sodium hydrox-

ide, is added as a volumetric standard solution to a juice 

sample until all acid has been neutralised. The volume of 

standard used indicates what volume of acid has reacted, 

meaning how much acid was contained in the sample. In 

the case of orange juice this will mostly be citric acid, 8 to 

14 grams per litre can be contained in this type of juice. 

Manual titration proved to be too laborious, time-consum-

ing and inaccurate for a large American fruit juice producer. 

A simple yet exact solution was required. Hanna Instru-

ments proposed the HI84532 mini titrator, which is 

specifically designed for measuring the acidity of fruit 

juice. Mini titrators are compact and convenient units  

specialised in measuring a single parameter.

The titrator offers intuitive user guidance with which the 

titration of different fruit juice acids, among them citric, 

malic and tartaric acid, can per performed to a defined end 

point (pH 8.1). The result is the displayed in percent/acid 

content. With this solution the producer could not only  

relieve staff from inconvenient manual tasks but could 

also generate more accurate and repeatable analytical  

results. The device also permits transferring all data to a 

computer using an USB connection, improving data  

management and traceability of results.

Specific for diverse requirements

Depending on application and conditions, different instru-

ments may be needed to measure pH. To meet the require-

ments of every application with its special challenges, it is 

necessary to find the optimal individual solution. Hanna 

Instruments, being the largest family-owned manufacturer 

of scientific instruments for the measurement of relevant 

water parameters, strives to fulfil this task for every  

Rapid Dejuicing 
Solutions from GEA

Keep your juice drinks and smoothies healthy 

and fresh with GEA’s highly effi  cient beverage 

decanter. Cutting-edge technology from GEA 

provides a rapid non-stop processing solution 

for fruit- and vegetable-based drinks. Much 

faster than a traditional press, effi  cient and 

hermetically sealed, it keeps the vitamins in 

and the oxygen out. Keep your production 

times down and your quality up. Pulp content 

concentrations can easily be adjusted. Robust, 

economical and reliable, the beverage decanter 

from GEA will improve your product 

quality and performance.

Gentle treatment. 
High quality. Better results.
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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.

CIDER
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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

CIDER
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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. 
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EDITORIAL CALENDAR print + digital

January  1/2017    print + digital January 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

02.01.2017 

Ad Close:

11.01.2017 

Publication Date:

31.01.2017 

 · Intralogistics, Storage, Motor Pool

 · Filtration and Separation

 · Quality Control and Analytics

 · Tanks, Pumps, Fittings

 · Beverage Innovations and Trends

 · Business News

 · Price Barometer: Market Price Report

 · Business Contacts

International Green Week,  
Berlin/D, 20-29 January 2017

February 2/2017    digital February 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

01.02.2017 

Ad Close:

15.02.2017 

Publication Date:

28.02.2017 

 · Flavours & Ingredients

 · Clean Labelling

 · Bio and Wellness Drinks

 · Beverage Innovations and Trends

 · Business News

 · Business Contacts

BIOFACH + Vivaness,  
Nuremberg/D, 15-18 February 2017

Beviale Moscow,  
Moscow/RUS, 28 February -02 March 2017

Gulfood, Dubai/UAE,  

26 February - 02 March 2017

March 3/2017    print + digital March 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

01.03.2017 

Ad Close:

06.03.2017 

Publication Date:

31.03.2017

 · Process Measuring & Control Technology

 · Packaging – interpack 2017

 · Extraction Systems

 · Bio and Wellness Drinks

 · Beverage Innovations and Trends

 · Business News

 · Price Barometer: Market Price Report

 · Business Contacts

Bevtec Asia, Bangkok/TH, 1-3 March 2017

Dubai Drink Technology Expo,  
Dubai/UAE, 7-9 March 2017

agrofood Nigeria,  
Lagos/NGR, 28-30 March 2017

April 4/2017    digital April 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

03.04.2017 

Ad Close:

13.04.2017 

Publication Date:

28.04.2017 

 · Hygienic Design

 · Packaging – Caps and Closures

 · Fiber, Probiotics, Nutrients

 · Beverage Innovations and Trends

 · Business News

 · Business Contacts

ProFood Tech,  
Chicago, IL/USA, 4-6 April 2017

May 5/2017    print + digital May 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

28.04.2017 

Ad Close:

05.05.2017 

Publication Date:

31.05.2017 

 · Smart Factory – Industry 4.0

 · Quality Control and Analytics

 · Flavours, Colours, Sweeteners

 · Labelling

 · Beverage Innovations and Trends

 · Business News

 · Price Barometer: Market Price Report

 · Business Contacts

interpack, Düsseldorf/D, 4-10 May 2017

Vitafoods Europe,  
Geneva/CH, 9-11 May 2017

iran food ingredients,  
Tehran/IR, 22-25 May 2017

June 6/2017    digital June 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

02.06.2017 

Ad Close:

14.06.2017 

Publication Date:

30.06.2017 

 · Product Development

 · Packaging Design

 · Functional Drinks

 · Beverage Innovations and Trends

 · Business News

 · Business Contacts

PROPACK ASIA, Bangkok/TH,  

14-17 June 2017

IFT, Las Vegas, NV/USA, 

25-28 June 2017

new!

new!

new!
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EDITORIAL CALENDAR print + digital

  Ad close for January 2018 is on January 10, 2018.

July  7/2017    print + digital July 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

30.06.2017 

Ad Close:

05.07.2017 

Publication Date:

31.07.2017 

· Filling Systems

· Flavours, Colours, Sweeteners

· Preview – drinktec 2017

· Energy Management

· Beverage Innovations and Trends

· Business News

· Price Barometer: Market Price Report

· Business Contacts

August 8/2017    digital August 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

01.08.2017 

Ad Close:

16.08.2017 

Publication Date:

31.08.2017

 · Superfruits

· Preview – drinktec 2017

· Health Drinks

· Beverage Innovations and Trends

· Business News

· Business Contacts

ANUTEC – Int. FoodTec India,  
Mumbai/IND, 21-23  August 2017

September 9/2017    print + digital September 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

28.08.2017 

Ad Close:

05.09.2017 

Publication Date:

29.09.2017 

 · Process Technology

· Analytics

· Enzymatic Treatment

· Beverage Innovations and Trends

· Business News

· Business Contacts

drinktec, Munich/D, 11-15 September 2017

Process Expo, Chicago, IL/USA 

19-22  September 2017

PACKEXPO,  
Las Vegas/USA, 25-27 September 2017

October  10/2017    digital October 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

02.10.2017 

Ad Close:

16.10.2017 

Publication Date:

31.10.2017 

· Conveyor Systems

· Clean Labelling

· Flavours & Ingredients – FIE Europe

· Beverage Innovations and Trends

· Business News

· Price Barometer: Market Price Report

· Business Contacts

ANUGA, Cologne/D, 7-11 October 2017

November/December 11-12/2017    print + digital November/December 2017

Deadlines Topics Markets, Products, Marketing Exhibitions & Conferences

Editorial Deadline:

02.11.2017 

Ad Close:

09.11.2017 

Publication Date:

30.11.2017 

· Information Technology

· Aseptic Filling

· Hot Drinks

· Beverage Innovations and Trends

· Business News

· Business Contacts

CHINA FOODTECH,  
Beijing/CN, 1-3 November 2017

FiEurope, Frankfurt/D 

28-30 November 2017

new!

new!

As of 2017 FRUIT PROCESSING offers 11 issues: 

6 times a year combined print and digital editions and in addition 5 digital editions!

We stay in touch with our readers …
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PRINT: AD RATES, FORMATS & SPECS

 Type area – 175 w x 250 h 175 w x 250 h 175 w x 40 h 85 w x 250 h 175 w x 125 h

 Bleed* 210 w x 215 h 210 w x 297 h 210 w x 297 h 210 w x 40 h 100 w x 297 h 210 w x 140 h

Rate b/w – 2,210.– EUR 2,030.– EUR – 1,025.– EUR 1,025.– EUR
Full Colour 3,290.– EUR 3,020.– EUR 2,840.– EUR 900.– EUR 1,835.– EUR 1,835.– EUR

Type area 115 w x 180 h 175 w x 83h 55 w x 250 h 175 w x 60 h  1) 175 w x 30 h  1)

Bleed* 132 w x 202 h 210 w x 95 h 72 w x 297 h 85 w x 125 h  1) 85 w x 60 h  1)

Rate b/w – 690.– EUR 690.– EUR 530.– EUR 285.– EUR
Full Colour 1,835.– EUR 1,410.– EUR 1,410.– EUR 1,250.– EUR –

Front cover
incl.

cover story

Inside cover, 
Back cover

U2, U4
1/1 page 1/2 

page

1/2 page

below 
content

strip ad

1/4 
page

1/4 page

Junior 
Page 1/

3 
pa

ge

1/3 page

1/8 
page

Other formats  

on request. 

We can provide your 

article as  special 

print – in printed or  

digital version.

We can integrate 

your latest product 

information into our 

weekly Newsletter 

JUICY NEWS.

 * Please add 3 mm for trimming. 5 % surcharge for bleed ads.

1) only type area format

All rates + VAT, if applicable.

Width x Height in mm

Material Requirements 

Size of Magazine: 297 mm x 210 mm (DIN A4)  

Please note that for technical reasons all colour shades (e.g. Pantone or HKS)  must be converted to CMYK format.

If you provide camera ready artwork, the following is required:

Platforms: Files are Macintosh Platform

Supported Applications: InDesign · QuarkXpress · Adobe Photoshop · Adobe Illustrator · Adobe Acrobat 

Digital file submission:  All materials submitted are subject to review by the production department.      

 Advertisers may also sent their files electronically using our ftp site.  

Format: All images to be supplied in eps, tif or jpg must provide a resolution of 300 dpi minimum.

pdf: We accept PDFs generated by Adobe Acrobat Distiller, preferably PDF X3. For print publishing, PDF files  
 must be pressoptimized (press-ready; suitable for web-offset printing). Depending on the default  
 settings in your design application, just clicking “Export to PDF” may produce a PDF file that would be  
 fine for website viewing or emailing, but is not properly saved for print publishing. It might not embed  
 the typefaces used, have sufficient resolution or include necessary color management information. It  
 also might not be resizable to the mechanical specifications of the advertising space size. Correct  
 settings — the PDF distiller options—must be selected and used to produce a press-optimized PDF.  
 We do not accept Word, Corel Draw, Excel, Freehand, Publisher, Powerpoint files, PDFs derived from  
 these applications or PDFs generated directly out of these applications.  
 PLEASE NOTE: AN ADDITIONAL CHARGE will be made for material which does not comply with  
 copy requirements or which requires alteration. 

Fonts: Fonts to be supplied as printer and screen fonts or text should be changed in graphics. True Type fonts are  

 not accepted, and will be replaced if sent.

File Resolution: Four-colour CMYK – 300 dpi at 100 % print size saved in TIFF or EPS format.  

 Black & White Line Art – 1,200 dpi at 100 % print size. 

Method of Printing:  Offset printing up to 60-line screen  

(We cannot accept responsibility if above specifications are not followed with submitted materials and we must make substitutions 

in order to run production successfully)
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 Type area – 175 w x 250 h 175 w x 250 h 175 w x 40 h 85 w x 250 h 175 w x 125 h

 Bleed* 210 w x 215 h 210 w x 297 h 210 w x 297 h 210 w x 40 h 100 w x 297 h 210 w x 140 h

Rate b/w – 1,326.– EUR 1,218.– EUR –    615.– EUR    615.– EUR
Full Colour 1,974.– EUR 1,812.– EUR 1,704.– EUR 540.– EUR 1,101.– EUR 1,101.– EUR

Type area 115 w x 180 h 175 w x 83h 55 w x 250 h 175 w x 60 h  1) 

Bleed* 132 w x 202 h 210 w x 95 h 72 w x 297 h 85 w x 125 h  1) 

Rate b/w – 414.– EUR 414.– EUR 318.– EUR 
Full Colour 1,101.– EUR 846.– EUR 846.– EUR 750.– EUR 

Front cover
incl.

cover story

Inside cover, 
Back cover

U2, U4
1/1 page 1/2 

page

1/2 page

below 
content

strip ad

1/4 
page

1/4 page

Junior 
Page 1/

3 
pa

ge

1/3 page

For all editions:
Book 4 advertisements with the same size/rate and get the fifth for free!

All rates + VAT, if applicable.

Width x Height in mm

DIGITAL: AD RATES & FORMATS

The multimedia benefit:
All advertisements in the 
digital issues will be linked 
to your website.

 * Please add 3 mm for trimming. 

1) only type area format

Material Requirements 

Size of Magazine: 297 mm x 210 mm (DIN A4)  

For digital editions we accept colours in RGB or CMYK format.

Platforms: Files are Macintosh Platform

Supported Applications: InDesign · Adobe Photoshop · Adobe Illustrator · Adobe Acrobat 

Digital file submission:  All materials submitted are subject to review by the production department.      

 Advertisers may also sent their files electronically using our ftp site.  

Format: All images to be supplied in eps, tif or jpg must provide a resolution of 300 dpi minimum.

pdf: We accept PDFs generated by Adobe Acrobat Distiller.  

 We do not accept Word, Corel Draw, Excel, Freehand, Publisher, Powerpoint files, PDFs derived from  
 these applications or PDFs generated directly out of these applications.  
 PLEASE NOTE: AN ADDITIONAL CHARGE will be made for material which does not comply with  
 copy requirements or which requires alteration. 

Fonts: Fonts to be supplied as printer and screen fonts or text should be changed in graphics. True Type fonts are  

 not accepted, and will be replaced if sent.

File Resolution: RGB or four-colour CMYK – 300 dpi at 100 % print size saved in TIFF or EPS format.  

 Black & White Line Art – 1,200 dpi at 100 % print size. 

(We cannot accept responsibility if above specifications are not followed with submitted materials and we must make substitutions 

in order to run production successfully)

Do not forget to provide us with the website where the ad should be linked to!
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PRINT + DIGITAL: AD SPECIALS

Business Contacts 

The Business Contacts section is published in every issue, offering an all-year-
round presentation to the target group as annual ad order. 

All entries have a standardised format of 85 mm width and 55 mm height (busi-

ness card format). The entry includes logo, contact details, up to 4 highlighted 
keywords to best describe the products and services of your company and one 

field for individual text or further keywords . 

A Business Contact campaign is available on a yearly basis (11 issues) with  

720.– EUR per year.  

The Cross-Media-Special offer for 2017:
Basic entry (print) + linked e-paper + linked banner on www.fruit-processing.com: 1,800.– EUR 
(contract period 1 year or 11 issues)

In times of well-thought out and clever use of advertising budgets, 
we concentrate on real benefits for optimised effect of your communication content.

Exclusive Sponsor on „World of Fruit Processing: Market Data “

Market Data – confructa medien GmbH

WORLD OF FRUIT PROCESSING
Lemons (LE): Current Season vs Previous Season

0
4

/
2

0
16

/
fp

                                                                                                     (source: Agri-Hub– 2016) 

Strip Banner Ad

With World of Fruit Processing: Market Data, the trade magazine FRUIT PROCESSING provides one chart per issue giving 
facts and figures month by month with all the information that our readers need for their decisions. 

World of Fruit Processing: Market Data combines actuality and, at the same time, offers all advantages of a permanent  

advertising opportunity, reaching key customers at attractive rates. From analyses we know that these valuable statistics 

are not only an impressive argument for a quick reading of the magazines, but they are collected and archived.

The chart is placed on the back inside cover. 

Ad size: 297 mm x 40 mm  + 3mm for trimming

Basic Rate 4c: 350.– EUR for print + digital edition, 210.– EUR for e-paper edition

optional link in the online magazine: 50.– EUR
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Classified advertisements 

15 % discount on the regular rates, page 6.

Loose Inserts (no discounts given on inserts)

2 pages: height up to 295 mm, width up to 200 mm, weight up to 25 grams, per thousand copies    440.– EUR  

4 and more pages on request

Bound Inserts (no discounts given on inserts) 

2 pages, size to be submitted:  height 303 mm, width 216 mm (untrimmed)   1,600.– EUR 

 4 pages, size to be submitted:  height 303 mm, width 432 mm (untrimmed, unfolded)  3,110.– EUR

Additional costs for postage on request.

Reprints 

Having your article reprinted by FRUIT PROCESSING enables you to hand out glossy promotion material to your clients, 

prospects (on request) and leads, in for instance information packages, mailings or at conferences and exhibitions.  

Reprints are printed in our standard format (DIN A4). The front page will be designed according to standard specifications. 

The paper quality is 115 resp. 135 grams/m2.

Special Prints in PDF format are offered as well. We will be pleased to submit specific quotations.

PRINT: AD SPECIALS, DISCOUNTS

Discounts 

Agency Commission is 15 %. 

A 10 % discount is granted on combined bookings for FRUIT PROCESSING and FLÜSSIGES OBST (expert magazine for the 

German speaking fruit juice and soft drinks industry in Europe), same size, same issue. Inserts and additional technical 

costs are not subject to discount.

In case of orders to be executed within one year, the following discounts apply:

Frequency Discounts     Volume Discounts
for repeated publication (uniform size) of at least  for orders comprising at least

3   insertions   5 %    2   pages       3 %    8   pages   15 %

6   insertions 10 %    3   pages       5 %   12   pages   20 %

12 insertions 15 %    6   pages     10 %   
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DIGITAL: NEWSLETTER JUICY NEWS

JUICY NEWS – hot off the press

The newsletter provides current business news and up-to-date market infor-

mation on beverage development, production, marketing, product innovations 

as well as information on events. 

Target Group  

The newsletter is sent to subscribers who are interested in up-to-date topics 

and trends in the beverage and fruit processing industry. The personalized 

e-mail newsletter reaches decision-makers, top executives and buyers from 

industry and trade involved in the beverage industry. 

Frequency
weekly

Circulation
over 9,000 subscribers

Data Format
HTML

Banner Advertising 

Top Banner 

placed between the first and second topic. 

format: 660 x 120 pixels, static or GIF animated

rate per insertion

Base Banner 

placed at the bottom of the newsletter.

format: 660 x 200 pixels, static or GIF animated

rate per insertion

All prices plus VAT, if applicable.

Technical Specs
Data formats for banners: jpg (RGB), 72 dpi, max. 150 KB

Publisher
confructa medien GmbH

Contact Persons  
Editorial Office: Christian Friedel, Newsletter FRUIT PROCESSING   

christian.friedel@confructa-medien.com, phone +49 (0) 2634 9235-15

Advertising: Cornelia Hebbe, Sales Manager

cornelia.hebbe@confructa-medien.com, phone +49 (0) 2634 9235-16

JUICY NEWS – sponsored newsletter

Take aim at potential customers: 
Your message goes directly to 

9,000 + personalized recipients.

1 x 3 x 6 x

400 EUR 300 EUR 250 EUR

1 x 3 x 6 x

300 EUR 250 EUR 200 EUR

A JUICY NEWS newsletter dedicated to just one sponsor: provides exactly the  

information focused on your company/products you want to spread. Choose between 

one or three topics, each including one photo, and place a banner ad. 

1 x 3 x

1,500 EUR 3,600 EUR
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      Leader Board max

DIGITAL: NEW WEBSITE www.fruit-processing.com

www.facebook.com/confructa.medien twitter.com/confructamedien

Leader Board standard

Head Banner

Sky-Scraper

Sky-Scraper

Sky-Scraper

Skyscraper

Skyscraper

Skyscraper

The website fruit-processing.com is an established 

and highly frequented news portal which is kept up 

to date by our editorial staff. Therefore it is an excel-

lent cross-marketing platform for innovative sup-

pliers who aim to position themselves successfully 

in the fruit juice and soft drinks industry.

Beside the digital issues of FRUIT PROCESSING the 

following sources of information and sub-sites are 

available: daily news · readers service · advertising 

· business contacts · media kit · password protected 

access for online subscribers.

Target Group  
Decision-makers from industry and trade and their 

supplying industries

Website Traffic
Average monthly unique users: 30.567

Average monthly page impressions: 69.565

Banner Advertising (price per month)
Head Banner   468 x   60 pixels 350.– EUR/month

Leader Board std.   728 x   90 pixels 550.– EUR/month

Leader Board max 1250 x 120 pixels 750.– EUR/month

Sky-Scraper   240 x 120 pixels 250.– EUR/month 

   240 x 240 pixels 400.– EUR/month

   240 x 480 pixels 600.– EUR/month

   120 x 120 pixels 150.– EUR/month

   120 x 240 pixels 200.– EUR/month

   120 x 360 pixels 300.– EUR/month

Pop-Up Banner   500 x 500 pixels 225.– EUR/week

Banner advertising can only be booked for a successive period 

of time. Each banner is linked to your website.  

Submit Creative
5 days prior to the start of the campaign

Technical Specs
Formats: gif, jpg, swf

Banner: File size up to 80 kb 



CONTACTS

Publishing Company
confructa medien GmbH

P.O. Box 9

Editorial Department FRUIT PROCESSING 

D-56585 Strassenhaus/Germany

fon:  +49 (0) 2634 9235-0

fax: +49 (0) 2634 9235-35

www.fruit-processing.com

Evi Brennich
Editor-in-Chief · Managing Director

fon: +49 (0) 2634 9235-0

evi.brennich@confructa-medien.com

Marco Brennich
Editor FRUIT PROCESSING

fon: +49 (0) 2634 9235-21

marco.brennich@confructa-medien.com

Christian Friedel
Online News Editor · Web-Coordinator  

fon: +49 (0) 2634 9235-15

christian.friedel@confructa-medien.com

Cornelia Hebbe
Sales Manager · Media & Advertising

fon: +49 (0) 2634 9235-16

cornelia.hebbe@confructa-medien.com

Any questions?
            Squeeze us dry!


