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The production of apple juice is a carefully 
engineered sequence of technological 
measures aimed at extracting the valuable, fla-
voursome, enjoyable and desired contents from 
apples and presenting them to 
the consumer in the very best packaging. 

With this book, up-to-date information is 
now available to practitioners keen to learn 
what‘s new in the increasingly automated 
production. The book sheds light on the 
back-ground to modern 
apple juice technology without delving too 
deeply into scientific detail.

This book is intended to be of service to school 
and college students, skilled and 
master craftsmen and engineers. 

It will help to answer the many questions about 
“How does that work?“, “Is there an alternative to 
this method?“ and “Can I do 
something better in my operation?“. 

Content: raw material, juice extraction technology, 
juice treatment, manufacture of apple juice concentrates, 
yield calculation from various juice extraction methods, 
recycling of pomace and sludge.

Available for order:
EUR 35 (EUR 70) + P&P and VAT, if applicable
ISBN 978-3-9808682-3-5
108 pages, A4 format, paperback

Please contact Christian Friedel: 
books@fruit-processing.com · phone +49 (0) 2634 9235-15 · fax +49 (0) 2634 9235-35
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vereinigung der Erzeugerorganisationen Obst und Gemüse e.V.), is Europe’s leading forum for the apple and 
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mately 50,000 additional fruit bins annually ...

No 8/2026 – August – Volume 36



253August 2026

© Pixabay/KenStock

CODING & MARKING

2DJET™: A new coding class for 2D codes without compromise   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 266

2DJET™: A new coding class and a completely new approach to industri-
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facing the packaging industry – the transition to GS1 2D codes – 2DJET™ 

delivers razor-sharp, GS1-compliant 2D codes at up to 300 dpi and print-

ing speeds of up to 120 m/min across a wide range of packaging materi-
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Designed for seamless integration into existing production lines, 2DJET™ 
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Individual flavour intensity instead of standardised soft drinks: 

together with HOLY, Greiner Packaging has developed the Syrup 

Bottle, which flavours drinks individually only when drinking. A reus-

able bottle combined with precise dosing technology creates a user 

experience that unites convenience, personalisation, and more sus-

tainable consumption habits in a single product ...
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High-Power PoE (IEEE 802.3bt) is the power infrastructure the intelligent edge has been waiting 

for. As factories automate, smart cities scale, and mission-critical networks push compute 

closer to the action, a single cable now needs to do it all: deliver the bandwidth and the wattage 

to keep pace with multi-sensor fusion, advanced imaging, and real-time  analytics. IEEE 802.3bt 

rises to meet that demand, purpose-built for an era where edge devices don’t just connect, 

they compute …

REGULAR SECTIONS
Editorial   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  251
Business Contacts   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  256
Business News   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  272
New Product Launches  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   278
Market Price Report.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 280
Imprint  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  283

CONTENT

No 8/2026 – August – Volume 36




