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I. Classified Index

Keyword Title Page Author(s)

A
Added value Aseptic dosing station – clear added value for the beverage industry 56 Heike Thevis, SIG International Services GmbH, Germany

Modern concepts to make products stand out 102 Jochen Kistner, Rudolf Wild GmbH & Co. KG, Germany
Alcohol-free 
drinks

Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com

Alicyclobacillus The new approach to the detection of Alicyclobacillus spp. 196 Barbara Sokolowska, Jolanta Niezgoda, Prof Waclaw Dabrowski Institue of 
Agriculture and Food Biotechnology, Poland

Alternative 
heating process

The limits of electro-thermal heating processes as an alternative to pasteurisers 241 Dr-Ing Roland Feilner, Dr-Ing Jörg Zacharias, Krones AG, Germany

Anuga Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com
Apple juice A new and simpler HPLC-UV method for the determination of patulin in apple juice using 

a single step dispersive solid phase extraction sample clean up
50 David Balmer, Princes Soft Drinks, UK

A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

182 Hong Deng, Yina You, Qiumin Xia, Yonghong Meng, Nongxue Qiu, Yurong 
Guo, College of Food Engineering and Nutritional Science, Shaanxi Normal 
University; Guangtian Ge, Xian Dinghe Machinery Manufacturing Co. Ltd.

VdF-Study group "Young Leasers" on technical excursion to South Tyrol and the Veneto 111 Editorial Department FRUIT PROCESSING
Apple pomace Apple pomace: either residue or raw material, some cute applications 248 Vivian Cristina Ito, Suelen Avila, Gilvan Wosiacki (post mortem), State 

University of Ponta Grossa, Brazil
Apple production Brazilian apple production – twenty years later 24 Suelen Ávila, Vivian Cristina Ito, Alessandro Nogueira, Gilvan Wosiacki, 

Ponta Grossa State University, Brazil; Frederico Denardi, EPAGRI/SC
Apples Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany

Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

Aseptic dosing Aseptic dosing station – clear added value for the beverage industry 56 Heike Thevis, SIG International Services GmbH, Germany
Aseptic fittings Quality standards are met! Hygienic measurement technology in the beverage industry 106 Christina Hoffmann, JUMO GmbH & Co. KG, Germany
Aseptic lines On the road to crystal-clear success 60 Vedat Güler, KHS GmbH, Turkey
Aseptic safety Safe, flexible and efficient: smart solutions for container sterilisation 260 Jörg Bohnenstiel, Ruland Engineering & Consulting GmbH
B
Bentonite Impact of bentonite treatment on the heavy metal content in fruit juices 14 Dr Jürgen Meinl, Peter Dietrich, Erbslöh Geisenheim AG, Germany
Bio-availability of 
carotenoids

Quality Juice Award 2015 258 www.sgf.org

Boon Rawd 
Brewery

Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 
Poonphatanapreecha, KHS, Bangkok

Bottling plant Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 
Poonphatanapreecha, KHS, Bangkok

BrauBeviale The fair that connects 208 www.braubeviale.de
Brazil Brazilian apple production – twenty years later 24 Suelen Ávila, Vivian Cristina Ito, Alessandro Nogueira, Gilvan Wosiacki, 

Ponta Grossa State University, Brazil; Frederico Denardi, EPAGRI/SC
Buchu Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com
By product Apple pomace: either residue or raw material, some cute applications 248 Vivian Cristina Ito, Suelen Avila, Gilvan Wosiacki (post mortem), State 

University of Ponta Grossa, Brazil
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C
CAMPET bottle On the road to crystal-clear success 60 Vedat Güler, KHS GmbH, Turkey
Carton Packaging Creating an experience: enjoyment pure 160 Heike Thevis, SIG International Services GmbH, Germany
Cider Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany

Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

Consumer Consumers' call for natural products gives soft drinks industry a good shake-up 99 Guido de Jager, GNT Europe GmbH, Germany
Consumption USA and Europe still the juice protagonists 238 Canadean Group, UK

Juice Summit 2015 264 FRUIT PROCESSING
Container 
sterilisation

Safe, flexible and efficient: smart solutions for container sterilisation 260 Jörg Bohnenstiel, Ruland Engineering & Consulting GmbH

Control Consistent production of higher quality pet bottles 109 www.sidel.com
Conveyor systems A focus om hygiene 256 Andreas Flies, Rulmeca Germany

Crushing 
separation 
machine

A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

182 Hong Deng, Yina You, Qiumin Xia, Yonghong Meng, Nongxue Qiu, Yurong 
Guo, College of Food Engineering and Nutritional Science, Shaanxi Normal 
University; Guangtian Ge, Xian Dinghe Machinery Manufacturing Co. Ltd.

CSR Juice Summit 2016 264 FRUIT PROCESSING
Cyber-physical 
systems

Smart Factory – opportunities and challenges 148 Stefan Reuther, COPA-DATA GmbH, Germany

D
Degree of 
browning

A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

182 Hong Deng, Yina You, Qiumin Xia, Yonghong Meng, Nongxue Qiu, Yurong 
Guo, College of Food Engineering and Nutritional Science, Shaanxi Normal 
University; Guangtian Ge, Xian Dinghe Machinery Manufacturing Co. Ltd.

Determination A new and simpler HPLC-UV method for the determination of patulin in apple juice using 
a single step dispersive solid phase extraction sample clean up

50 David Balmer, Princes Soft Drinks, UK

Diabetes New WHO Sugar Guidelines:Why is milk good and fruit juice bad? 189 Fred Brouns, Faculty of Health, Medicine and Life Sciences, The 
Netherlands

Doganay On the road to crystal-clear success 60 Vedat Güler, KHS GmbH, Turkey
Drink Mintel identifies top global food and drink trends for 2016 262 www.mintel.com
Drum motors A focus om hygiene 256 Andreas Flies, Rulmeca Germany
Dwell time The limits of electro-thermal heating processes as an alternative to pasteurisers 241 Dr-Ing Roland Feilner, Dr-Ing Jörg Zacharias, Krones AG, Germany
E
EC-Regulation Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation 

for food enzymes (FIAP)
6 Dr Günter Maier, Novozymes Switzerland; Zhou Zhiwei, Novozymes 

China; Navnath V. Gavande, Novozymes India
Electro-thermal 
heating process

The limits of electro-thermal heating processes as an alternative to pasteurisers 241 Dr-Ing Roland Feilner, Dr-Ing Jörg Zacharias, Krones AG, Germany

Environmental 
impacts

SENSE-project: environmental assessment for the fruit juice industry (II) 18 Saioa Ramos, AZTI, Spain; Aintzane Esturo, AZTI, Spain; Dr Niels 
Jungbluth, ESU-services Ltd., Switzerland; Dr Susanne Koswig, SGF 
International e. V., Germany; Birgit Landquist, SIK, Swedish Institute for 
Food and Biotechnology, Sweden; Lohitzune Larrinaga, INGENET 
Computer and Control Engineering, Spain

SENSE-project: environmental assessment for the fruit juice industry (III) 66 David Barling, Rosalind Sharpe, Centre for Food Policy, UK; Aintzane 
Esturo, Susanne Koswig, SGF International e.V., Germany
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Enzymatic 
processing

Production of organic certified fruit products, and the implications for enzymatic 
processing

143 Marten Paasman, DSM Food Specialties, The Netherlands

Enzymes Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation 
for food enzymes (FIAP)

6 Dr Günter Maier, Novozymes Switzerland; Zhou Zhiwei, Novozymes 
China; Navnath V. Gavande, Novozymes India

Europe USA and Europe still the juice protagonists 238 Canadean Group, UK
Juice Summit 2017 264 FRUIT PROCESSING

EZ-Fluo TM The new approach to the detection of Alicyclobacillus spp. 196 Barbara Sokolowska, Jolanta Niezgoda, Prof Waclaw Dabrowski Institue of 
Agriculture and Food Biotechnology, Poland

F
Factory tour Mango processing in India 254 Anirudh V. Prahlad, India
Fermentation Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany

Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

FIAP Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation 
for food enzymes (FIAP)

6 Dr Günter Maier, Novozymes Switzerland; Zhou Zhiwei, Novozymes 
China; Navnath V. Gavande, Novozymes India

Filling systems Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 
Poonphatanapreecha, KHS, Bangkok

Filtration Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany
Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

Fireblight Quality Juice Foundation (QJF) 71 SGF International e.V., Germany
Flora Clair® All clear? Application of plant protein 194 Erbslöh Geisenheim AG, Fruit Processing
Fluorescence The new approach to the detection of Alicyclobacillus spp. 196 Barbara Sokolowska, Jolanta Niezgoda, Prof Waclaw Dabrowski Institue of 

Agriculture and Food Biotechnology, Poland
Food Mintel identifies top global food and drink trends for 2017 262 www.mintel.com
Food option filling 
machines

Focus on "texture": making food something special 205 Heike Thevis, SIG International Services GmbH, Germany

Fruit juice 
treatment

Impact of bentonite treatment on the heavy metal content in fruit juices 14 Dr Jürgen Meinl, Peter Dietrich, Erbslöh Geisenheim AG, Germany

Fruit juices and 
smoothies

A focus om hygiene 256 Andreas Flies, Rulmeca Germany

Fruit products Production of organic certified fruit products, and the implications for enzymatic 
processing

143 Marten Paasman, DSM Food Specialties, The Netherlands

Fruit vegetable 
juice

Creating an experience: enjoyment pure 160 Heike Thevis, SIG International Services GmbH, Germany

Functional drinks Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com
G
Glas bottles Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 

Poonphatanapreecha, KHS, Bangkok
Global Mintel identifies top global food and drink trends for 2018 262 www.mintel.com
Global survey Consumers' call for natural products gives soft drinks industry a good shake-up 99 Guido de Jager, GNT Europe GmbH, Germany
Grape juice VdF-Study group "Young Leasers" on technical excursion to South Tyrol and the Veneto 111 Editorial Department FRUIT PROCESSING
Growth USA and Europe still the juice protagonists 238 Canadean Group, UK

Juice Summit 2018 264 FRUIT PROCESSING
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H
Harvest Leadership throughout the agro supply chain 157 Mia Schellekens, SVZ, The Netherlands
Heavy metal Impact of bentonite treatment on the heavy metal content in fruit juices 14 Dr Jürgen Meinl, Peter Dietrich, Erbslöh Geisenheim AG, Germany
I
India Mango processing in India 254 Anirudh V. Prahlad, India
Industry 4.0 Smart Factory – opportunities and challenges 148 Stefan Reuther, COPA-DATA GmbH, Germany
Ingredients Leadership throughout the agro supply chain 157 Mia Schellekens, SVZ, The Netherlands
IoT Smart Factory – opportunities and challenges 148 Stefan Reuther, COPA-DATA GmbH, Germany
ISO based 
method

A new and simpler HPLC-UV method for the determination of patulin in apple juice using 
a single step dispersive solid phase extraction sample clean up

50 David Balmer, Princes Soft Drinks, UK

Italy VdF-Study group "Young Leasers" on technical excursion to South Tyrol and the Veneto 111 Editorial Department FRUIT PROCESSING
J
Juice award Quality Juice Foundation (QJF) 71 SGF International e.V., Germany
Juice drinks Formulation of sugar-reduced beverages with optimized sweetness profiles 94 Claudia Riedel, Volker Zurowietz, Celanese Food Ingredients GmbH, 

Germany
Juice Market USA and Europe still the juice protagonists 238 Canadean Group, UK

Juice Summit 2019 264 FRUIT PROCESSING
Juice yield A crushing separation machine (CSM) for producing apple juice with low enzymatic 

browning
182 Hong Deng, Yina You, Qiumin Xia, Yonghong Meng, Nongxue Qiu, Yurong 

Guo, College of Food Engineering and Nutritional Science, Shaanxi Normal 
University; Guangtian Ge, Xian Dinghe Machinery Manufacturing Co. Ltd.

Juices The new approach to the detection of Alicyclobacillus spp. 196 Barbara Sokolowska, Jolanta Niezgoda, Prof Waclaw Dabrowski Institue of 
Agriculture and Food Biotechnology, Poland

Modern concepts to make products stand out 102 Jochen Kistner, Rudolf Wild GmbH & Co. KG, Germany
K
Keg soda Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com
Key 
Environmental 
Performance 
Indicators (KEPIs)

SENSE-project: environmental assessment for the fruit juice industry (II) 18 Saioa Ramos, AZTI, Spain; Aintzane Esturo, AZTI, Spain; Dr Niels 
Jungbluth, ESU-services Ltd., Switzerland; Dr Susanne Koswig, SGF 
International e. V., Germany; Birgit Landquist, SIK, Swedish Institute for 
Food and Biotechnology, Sweden; Lohitzune Larrinaga, INGENET 
Computer and Control Engineering, Spain

KHS On the road to crystal-clear success 60 Vedat Güler, KHS GmbH, Turkey
L
Life Cycle 
Assessment (LCA)

SENSE-project: environmental assessment for the fruit juice industry (II) 18 Saioa Ramos, AZTI, Spain; Aintzane Esturo, AZTI, Spain; Dr Niels 
Jungbluth, ESU-services Ltd., Switzerland; Dr Susanne Koswig, SGF 
International e. V., Germany; Birgit Landquist, SIK, Swedish Institute for 
Food and Biotechnology, Sweden; Lohitzune Larrinaga, INGENET 
Computer and Control Engineering, Spain

SENSE-project: environmental assessment for the fruit juice industry (III) 66 David Barling, Rosalind Sharpe, Centre for Food Policy, UK; Aintzane 
Esturo, Susanne Koswig, SGF International e.V., Germany

Logistics The fair that connects 208 www.braubeviale.de
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M
Mango processing Mango processing in India 254 Anirudh V. Prahlad, India

Marketing The fair that connects 208 www.braubeviale.de
Mash enzymation Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany

Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

Matrix 
Intelliblower®

Consistent production of higher quality pet bottles 109 www.sidel.com

Measurement Quality standards are met! Hygienic measurement technology in the beverage industry 106 Christina Hoffmann, JUMO GmbH & Co. KG, Germany
Moulding process Consistent production of higher quality pet bottles 109 www.sidel.com
N
Natural products Consumers' call for natural products gives soft drinks industry a good shake-up 99 Guido de Jager, GNT Europe GmbH, Germany
New flavours Creating an experience: enjoyment pure 160 Heike Thevis, SIG International Services GmbH, Germany
Non-GMO bacteria Nutrinsic creates sustainable protein from food and beverage plant wastewater 72 Meagan Wairama, Nutrinsic, USA

Nutrients Cider – apples with a "kick" 138 Dr Ilona Schneider, Eaton Technologies GmbH, Germany
Unclouded pleasure – the influence of various fining agents on the composition of 
proteins in apple juice

200 Dr Ilona Schneider, Eaton Technologies GmbH, Germany; Felicitas 
Hoffmann

Apple pomace: either residue or raw material, some cute applications 248 Vivian Cristina Ito, Suelen Avila, Gilvan Wosiacki (post mortem), State 
University of Ponta Grossa, Brazil

Nutrition solutions Nutrinsic creates sustainable protein from food and beverage plant wastewater 72 Meagan Wairama, Nutrinsic, USA

O
Obesity New WHO Sugar Guidelines:Why is milk good and fruit juice bad? 189 Fred Brouns, Faculty of Health, Medicine and Life Sciences, The 

Netherlands
Orange juice Quality Juice Award 2016 258 www.sgf.org
Organic products Production of organic certified fruit products, and the implications for enzymatic 

processing
143 Marten Paasman, DSM Food Specialties, The Netherlands

Overweight New WHO Sugar Guidelines:Why is milk good and fruit juice bad? 189 Fred Brouns, Faculty of Health, Medicine and Life Sciences, The 
Netherlands

P
Packaging Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 

Poonphatanapreecha, KHS, Bangkok
Pasteurisation The limits of electro-thermal heating processes as an alternative to pasteurisers 241 Dr-Ing Roland Feilner, Dr-Ing Jörg Zacharias, Krones AG, Germany
Patulin A new and simpler HPLC-UV method for the determination of patulin in apple juice using 

a single step dispersive solid phase extraction sample clean up
50 David Balmer, Princes Soft Drinks, UK

Pea protein All clear? Application of plant protein 194 Erbslöh Geisenheim AG, Fruit Processing
Pectinex ® Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation 

for food enzymes (FIAP)
6 Dr Günter Maier, Novozymes Switzerland; Zhou Zhiwei, Novozymes 

China; Navnath V. Gavande, Novozymes India
Peeling A focus om hygiene 256 Andreas Flies, Rulmeca Germany
Pelargonium Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com
PET Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 

Poonphatanapreecha, KHS, Bangkok
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PET bottles Consistent production of higher quality pet bottles 109 www.sidel.com
Plant protein All clear? Application of plant protein 194 Erbslöh Geisenheim AG, Fruit Processing
Plant technology Safe, flexible and efficient: smart solutions for container sterilisation 260 Jörg Bohnenstiel, Ruland Engineering & Consulting GmbH
Plasmax On the road to crystal-clear success 60 Vedat Güler, KHS GmbH, Turkey
PPO & POD 
activity

A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

182 Hong Deng, Yina You, Qiumin Xia, Yonghong Meng, Nongxue Qiu, Yurong 
Guo, College of Food Engineering and Nutritional Science, Shaanxi Normal 
University; Guangtian Ge, Xian Dinghe Machinery Manufacturing Co. Ltd.

Processing aids Production of organic certified fruit products, and the implications for enzymatic 
processing

143 Marten Paasman, DSM Food Specialties, The Netherlands

Prosecco VdF-Study group "Young Leasers" on technical excursion to South Tyrol and the Veneto 111 Editorial Department FRUIT PROCESSING
Protein Nutrinsic creates sustainable protein from food and beverage plant wastewater 72 Meagan Wairama, Nutrinsic, USA
Q
QJF Quality Juice Foundation (QJF) 71 SGF International e.V., Germany
Qorus® Dolce Formulation of sugar-reduced beverages with optimized sweetness profiles 94 Claudia Riedel, Volker Zurowietz, Celanese Food Ingredients GmbH, 

Germany
Quality Juice 
Award 2015

Quality Juice Award 2017 258 www.sgf.org

Quality standards Quality standards are met! Hygienic measurement technology in the beverage industry 106 Christina Hoffmann, JUMO GmbH & Co. KG, Germany
R
Raw material The fair that connects 208 www.braubeviale.de

Apple pomace: either residue or raw material, some cute applications 248 Vivian Cristina Ito, Suelen Avila, Gilvan Wosiacki (post mortem), State 
University of Ponta Grossa, Brazil

S
Seed variety Leadership throughout the agro supply chain 157 Mia Schellekens, SVZ, The Netherlands
SENSE tool SENSE-project: environmental assessment for the fruit juice industry (II) 18 Saioa Ramos, AZTI, Spain; Aintzane Esturo, AZTI, Spain; Dr Niels 

Jungbluth, ESU-services Ltd., Switzerland; Dr Susanne Koswig, SGF 
International e. V., Germany; Birgit Landquist, SIK, Swedish Institute for 
Food and Biotechnology, Sweden; Lohitzune Larrinaga, INGENET 
Computer and Control Engineering, Spain

SENSE-project: environmental assessment for the fruit juice industry (III) 66 David Barling, Rosalind Sharpe, Centre for Food Policy, UK; Aintzane 
Esturo, Susanne Koswig, SGF International e.V., Germany

Sensors Quality standards are met! Hygienic measurement technology in the beverage industry 106 Christina Hoffmann, JUMO GmbH & Co. KG, Germany
Sensory profiles Brazilian apple production – twenty years later 24 Suelen Ávila, Vivian Cristina Ito, Alessandro Nogueira, Gilvan Wosiacki, 

Ponta Grossa State University, Brazil; Frederico Denardi, EPAGRI/SC
SGF Quality Juice Foundation (QJF) 71 SGF International e.V., Germany

Quality Juice Award 2018 258 www.sgf.org
SGF audit Mango processing in India 254 Anirudh V. Prahlad, India
Shelf life A focus om hygiene 256 Andreas Flies, Rulmeca Germany
Smart factory Smart Factory – opportunities and challenges 148 Stefan Reuther, COPA-DATA GmbH, Germany
SMEs SENSE-project: environmental assessment for the fruit juice industry (II) 18 Saioa Ramos, AZTI, Spain; Aintzane Esturo, AZTI, Spain; Dr Niels 

Jungbluth, ESU-services Ltd., Switzerland; Dr Susanne Koswig, SGF 
International e. V., Germany; Birgit Landquist, SIK, Swedish Institute for 
Food and Biotechnology, Sweden; Lohitzune Larrinaga, INGENET 
Computer and Control Engineering, Spain
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SMEs SENSE-project: environmental assessment for the fruit juice industry (III) 66 David Barling, Rosalind Sharpe, Centre for Food Policy, UK; Aintzane 

Esturo, Susanne Koswig, SGF International e.V., Germany
Social impacts SENSE-project: environmental assessment for the fruit juice industry (III) 66 David Barling, Rosalind Sharpe, Centre for Food Policy, UK; Aintzane 

Esturo, Susanne Koswig, SGF International e.V., Germany
Soft drinks Focus on "texture": making food something special 205 Heike Thevis, SIG International Services GmbH, Germany

Consumers' call for natural products gives soft drinks industry a good shake-up 99 Guido de Jager, GNT Europe GmbH, Germany
Software Smart Factory – opportunities and challenges 148 Stefan Reuther, COPA-DATA GmbH, Germany
Solubility Impact of bentonite treatment on the heavy metal content in fruit juices 14 Dr Jürgen Meinl, Peter Dietrich, Erbslöh Geisenheim AG, Germany
Special 
ingredients

Aseptic dosing station – clear added value for the beverage industry 56 Heike Thevis, SIG International Services GmbH, Germany

Stabilisation All clear? Application of plant protein 194 Erbslöh Geisenheim AG, Fruit Processing
Station Aseptic dosing station – clear added value for the beverage industry 56 Heike Thevis, SIG International Services GmbH, Germany
Study trip VdF-Study group "Young Leasers" on technical excursion to South Tyrol and the Veneto 111 Editorial Department FRUIT PROCESSING
Sugar New WHO Sugar Guidelines:Why is milk good and fruit juice bad? 189 Fred Brouns, Faculty of Health, Medicine and Life Sciences, The 

Netherlands
Formulation of sugar-reduced beverages with optimized sweetness profiles 94 Claudia Riedel, Volker Zurowietz, Celanese Food Ingredients GmbH, 

Germany
Supply chain Leadership throughout the agro supply chain 157 Mia Schellekens, SVZ, The Netherlands
Sweetening Modern concepts to make products stand out 102 Jochen Kistner, Rudolf Wild GmbH & Co. KG, Germany
Sweetening 
concepts

Formulation of sugar-reduced beverages with optimized sweetness profiles 94 Claudia Riedel, Volker Zurowietz, Celanese Food Ingredients GmbH, 
Germany

T
Technology The fair that connects 208 www.braubeviale.de
Texture Focus on "texture": making food something special 205 Heike Thevis, SIG International Services GmbH, Germany
TNS Consumers' call for natural products gives soft drinks industry a good shake-up 99 Guido de Jager, GNT Europe GmbH, Germany
Traceability Leadership throughout the agro supply chain 157 Mia Schellekens, SVZ, The Netherlands

Safe, flexible and efficient: smart solutions for container sterilisation 260 Jörg Bohnenstiel, Ruland Engineering & Consulting GmbH
Trade show The fair that connects 208 www.braubeviale.de
Trend beverages Creating an experience: enjoyment pure 160 Heike Thevis, SIG International Services GmbH, Germany
Trends Anuga Drinks – diversity for the retail and gastronomy sectors 162 www.anuga.com

Mintel identifies top global food and drink trends for 2019 262 www.mintel.com
Tropical fruits Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation 

for food enzymes (FIAP)
6 Dr Günter Maier, Novozymes Switzerland; Zhou Zhiwei, Novozymes 

China; Navnath V. Gavande, Novozymes India
U
USA USA and Europe still the juice protagonists 238 Canadean Group, UK

Juice Summit 2020 264 FRUIT PROCESSING
V
Viscous food Focus on "texture": making food something special 205 Heike Thevis, SIG International Services GmbH, Germany
W
Wastewater Nutrinsic creates sustainable protein from food and beverage plant wastewater 72 Meagan Wairama, Nutrinsic, USA
Water Thai investment in KHS water lines 152 Frank Hollmann, Detlef Mette, KHS GmbH, Germany; Phiphat 

Poonphatanapreecha, KHS, Bangkok
Water Plus Modern concepts to make products stand out 102 Jochen Kistner, Rudolf Wild GmbH & Co. KG, Germany
WHO Sugar 
Guideline

New WHO Sugar Guidelines:Why is milk good and fruit juice bad? 189 Fred Brouns, Faculty of Health, Medicine and Life Sciences, The 
Netherlands



 www.fruit-processing.com

INDEX 2015   

© confructa medien 2016 1

II. Index Authors

Author Page Title

A
Ávila, Suelen, Ponta Grossa State University, Brazil 24 Brazilian apple production – twenty years later

248 Apple pomace: either residue or raw material, some cute applications

B

Balmer, David, Princes Soft Drinks, UK 50
A new and simpler HPLC-UV method for the determination of patulin in apple juice using a 
single step dispersive solid phase extraction sample clean up

Barling, David, Centre for Food Policy, UK 66 SENSE-project: environmental assessment for the fruit juice industry (III)
Bohnenstiel, Jörg, Ruland Engineering & Consulting GmbH 260 Safe, flexible and efficient: smart solutions for container sterilisation
Brouns, Fred, Faculty of Health, Medicine and Life Sciences, The Netherlands 189 New WHO Sugar Guidelines:Why is milk good and fruit juice bad?

D
Dabrowski, Waclaw, Prof, Institue of Agriculture and Food Biotechnology, Poland 196 The new approach to the detection of Alicyclobacillus spp.
de Jager, Guido, GNT Europe GmbH, Germany 99 Consumers' call for natural products gives soft drinks industry a good shake-up
Denardi, Frederico, EPAGRI/SC, Brazil 24 Brazilian apple production – twenty years later

Deng, Hong, College of Food Engineering and Nutritional Science, Shaanxi Normal University 182
A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

Dietrich, Peter, Erbslöh Geisenheim AG, Germany 14 Impact of bentonite treatment on the heavy metal content in fruit juices

E
Esturo, Aintzane, AZTI, Spain 18 SENSE-project: environmental assessment for the fruit juice industry (II)

66 SENSE-project: environmental assessment for the fruit juice industry (III)

F
Feilner, Roland, Dr-Ing, Krones AG, Germany 241 The limits of electro-thermal heating processes as an alternative to pasteurisers
Flies, Andreas, Rulmeca, Germany 256 A focus om hygiene

G

Gavande, Navnath V., Novozymes India 6
Enzyme applications for tropical fruits and citrus / Overview about upcoming regulation for 
food enzymes (FIAP)

Ge, Guangtian, Xian Dinghe Machinery Manufacturing Co. Ltd. 182
A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

Güler, Vedat, KHS GmbH, Turkey 60 On the road to crystal-clear success

Guo, Yurong, College of Food Engineering and Nutritional Science, Shaanxi Normal University 182
A crushing separation machine (CSM) for producing apple juice with low enzymatic 
browning

H
Hoffmann, Christina, JUMO GmbH & Co. KG, Germany 106 Quality standards are met! Hygienic measurement technology in the beverage industry

Hoffmann, Felicitas, Master's thesis at Eaton Technologies GmbH, Germany 200
Unclouded pleasure – the influence of various fining agents on the composition of proteins 
in apple juice

Hollmann, Frank, KHS GmbH, Germany 152 Thai investment in KHS water lines

I
Ito, Vivian Cristina, Ponta Grossa State University, Brazil 24 Brazilian apple production – twenty years later

248 Apple pomace: either residue or raw material, some cute applications
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Author Page Title
J
Jungbluth, Niels, Dr, ESU-services Ltd., Switzerland 18 SENSE-project: environmental assessment for the fruit juice industry (II)

K
Kistner, Jochen, Rudolf Wild GmbH & Co. KG, Germany 102 Modern concepts to make products stand out
Koswig, Susanne, Dr, SGF International e. V., Germany 18 SENSE-project: environmental assessment for the fruit juice industry (II)

66 SENSE-project: environmental assessment for the fruit juice industry (III)

L
Landquist, Birgit, SIK, Swedish Institute for Food and Biotechnology, Sweden 18 SENSE-project: environmental assessment for the fruit juice industry (II)
Larrinaga, Lohitzune, INGENET Computer and Control Engineering, Spain 18 SENSE-project: environmental assessment for the fruit juice industry (II)

M
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