
www.fruit-processing.com

Filtration

Hygienic Design

Industry 4.0

Market Price Report

Process Technology

Raw Material

Water Treatment

FE
B
R
U

A
R
Y

2
/2

0
1
9

INTERNATIONAL JOURNAL FOR THE FRUIT PROCESSING, JUICE AND SOFT DRINKS PRODUCING INDUSTRY

© Rulmeca

CONVEYING MOIST FRUIT – A CHALLENGE



published by
 confructa medien GmbH

publishing ■ college
Westerwaldstraße 2a

D-56587 Oberhonnefeld/Germany
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engineered sequence of technological  
measures aimed at extracting the valuable, 
flavoursome, 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?“. 
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