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Fruit flavours have long been popular in a wide range of applications
from strawberry milkshakes and blueberry muffins, to lime lollipops
and orange fizzy drinks. Combining fruity flavours, such as apple and
blackcurrant or ‘summer berries’, has also been common for a number
of years, but simple standalones and classic combinations are now
being joined by a variety of new and exciting fruit fusions. For manu-
facturers, this consumer demand for innovative inventions offers the
opportunity for new developments ...

The technology group GEA has specified its process solution for flavour manufacturing and developed a new
machine design as well as control and cleaning elements for the production facilities from the handling of raw
materials right through to final packaging. With this, GEA helps flavour manufacturers to ensure the taste,
consistency and repeatability of their products ...
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