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~+An essential pillar of circular
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The production of apple juice is a carefully
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
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‘There’s Still Room for Growth in Europe

HYGIENIC DESIGN

CONTENT

Sometimes you can’t see the juice for the bottles. Almost every day, a new prod-
uct enters the global beverage market — and a new trend: holistic, individuality,
indulgence, sustainability, naturalness, convenience, and so on and so forth.
Together with Kay Schumacher, Team Manager Product Application and Develop-
ment at the Hamburg-based fruit ingredients expert Bosch Boden Spies, we take
a look at the European beverage sector, focusing on a market with quite special
characteristics: Germany ...

New aseptic double-seat valve increases shelf life of beverages . ....................... 154

GEA launched its new D-tec® D/DV double-chamber valve by end
of April 2019. This special double-seat valve is designed with a
sterile leakage chamber which is hermetically sealed from the
atmosphere by two side valves. As with the entire aseptic D-tec®
range, the outstanding sealing properties of the new valve stem
diaphragm raise hygiene standards to an UltraClean level, thus
increasing the shelf life of soft drinks, fruit juices, as well as milk-
based and lactic acid-fermented products ...
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brane filter cartridges as a final filter for the sterile filtration of apple —
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It’s easy to forget that packaging is much more than just the bottle that reaches the consumer. It includes secondary
packaging that bundles the bottles or packs together and tertiary packaging that gets the bundles in a format that is
easy to transport. Luc Desoutter, Sustainability Officer at Sidel, talked to us about the company’s end-to-end ap-
proach and how it can contribute to the circular economy ...
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Food processing production setups have to take special care with regard to bacteria, micro-organisms and other
pathogens to deal with the given high hygiene standards. Uncontrolled airborne moisture in food production and
processing companies can result in many big practical difficulties. The moisture present everywhere in the air tends
to condense on process equipment, structures and walls inside the facility ...
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