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Instructions for preparing fruit juices 
from pome, stone and berry fruit and 
berries (in the household)

Technical information and instructions for use 

Background: 
For a juice to taste refreshing and harmonious and 
not one-sidedly sour or sweet, it must contain fruit 
acids and sugar in a certain ratio. 
Apples and cider pears (pome fruit) as well as 
grapes that are not yet fully ripe are among the 
fruits that are native to our region, whose juice 
naturally has this property and therefore usually 
does not require any flavor correction. In contrast, 
so-called "mother" juices from most berries and 
stone fruit (e.g. cherries), but also quinces, are 
naturally too acidic and only become palatable 
when sweetened with sugar and possibly diluted 
with water ("fruit nectar"). Of course, such mother 
juices can also be added to pome fruit and grape 
juices, added to teas or spritzers, used as a 
flavoring and coloring ingredient in fruit sauces, 
jams, grits or refined into delicious jellies and fruity 
liqueurs (our information sheet "Making liqueurs 
from fruit").
Selection and cleaning of the fruit:
Using healthy, ripe fruit is the most important 
prerequisite for producing tasty, long-lasting juices. 
Moldy and rotten fruit, leaves and other parts of the 
plant must be sorted out, stems plucked off and 
berries rubbed off the "rags". 
The fruit should be properly cleaned to remove dirt 
and any pesticide residues. While firm-fleshed 
apples and quinces can be washed or scrubbed 
individually by hand under running water, soft-
fleshed berries and stone fruits should only be 
carefully rinsed in a sieve to avoid loss of juice.
Pitting, crushing and juicing:
Stones are removed and pits are cut out. The 
chopping of the prepared fruit depends on the 
intended juicing method:

Fruit that is to be cold-pressed in a hand press bag 
(for 2-3L, nylon, Art. 6454) or a basket, pack or hydro 
press must be ground, mashed or squeezed into a 
"mash".
Fruit intended for steam juicing requires no or only 
coarse chopping. Here, the fruit or cell structures of the 
pulp burst open under the effect of the hot steam; 
sugar, fruit acids, color and aromas are leached out 
and collected as "juice" dissolved in the steam 
condensate.
Mash treatment before cold juicing: 
As the crushing of the fruit and the juicing of the mash 
take place practically simultaneously in the kitchen 
juicer (centrifuge), no mash treatment is possible here; 
nevertheless, apples, pears, oranges and other juicy 
fruits can be processed into delicious juices in small 
quantities with such appliances. 
Mashes from larger quantities of fruit, intensely 
colored fruit (red grapes, strawberries, raspberries, 
currants) and firm-fleshed, "dry" fruit (quinces, 
blackcurrants and aronia berries) that are to be cold-
pressed can be "treated" very well during a certain 
standing time: This means adding "pectin enzyme", 
possibly while heating the mash. 
Stirring in Pectin-EX 100 granulated (Art. 5026), 1-2 
g per 10 kg of fruit, previously dissolved in a little water 
or juice, causes the enzymatic cleavage of the fruit's 
own pectin during the mashing time (overnight at 
approx. 15°C or 1-2 hours at 40-45°C) with the 
following practical benefits: Liquefaction of the mash, 
release of the fruit's own colorants and aromas, better 
pressability, higher juice and color yield and 
accelerated self-clarification of the fruit juice. As soon 
as the mash is visibly liquefied, it is pressed. 
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Important note:
Mashes from which naturally cloudy juice is to be 
obtained should not be treated with pectin enzyme. 
The same applies to mashes whose juice is 
intended for jelly preparation. The enzyme, which is 
still effective up to around 60°C, would otherwise 
also liquefy the pectin present in the added gelling 
sugar or added separately (our "Pectin 
KonGenial" information sheet).
 
Steam juicing:
In the steam juicer, the high temperature also 
causes water-soluble pectin to be released. This is 
good for making jelly. For further processing into a 
fruit liqueur, however, Pectin-EX 100 granules must 
be added to the hot juice after it has cooled to 
around 45°C (1-2 g per 10 L, reaction time approx. 
½ hour) in order to avoid subsequent pectin 
clouding in contact with alcohol.

Juice treatment:
The further procedure depends on the intended use 
of the juice: 
Freshly pressed juice that is to be drunk within a 
few days can be run through the Poly-Fix funnel 
(art. 6450) with Perlon strainer insert (art. 6452) to 
remove coarse mash particles and lees. It must 
then be cooled immediately to prevent spontaneous 
fermentation or mold formation. You can find 
information on the desired alcoholic fermentation in 
our information sheet "Instructions for making 
cider (fermented cider)".

Freshly squeezed juice that is to be preserved is 
sensitive:
Under the influence of atmospheric oxygen, 
undesirable changes begin as soon as the fruit is 
crushed: Oxidation causes browning, changes in 
aroma and vitamin loss, which also progresses in 
the juice.  Ascorbic acid (vitamin C, art. 5388) 
protects against this to a limited extent, provided 
that further exposure to air is largely avoided after it 
has been added. For this reason, it is 
recommended to add 2-4g ascorbic acid / 10 L) to 
the juice flowing out of the press. Coarse mash 
particles and lees can be removed using the Poly-
Fix funnel with Perlon sieve insert. If the juice is 
to be clarified further, leave it to self-clarify for a few 
hours (at 15-25°C) or overnight (at 10°C). If the 
mash has not already been treated with Pectin-EX 
100 granulated (Art. 5026), 1-2 g per 10 liters of 
juice, this process can be accelerated. After the 
standing time, the largely clear juice is carefully 
drawn off from above using a silicone tube (Art. 
6345 ff., various diameters) without stirring up the 
lees sediment.

Preservation and hot filling:
Fruit juices can be preserved without chemical 
preservatives by heating (pasteurization) and 
immediate hot filling into airtight containers:
To do this, the juice obtained by cold juicing is 
heated to 80-90°C in the boiling kettle and then 
filled to the brim into absolutely clean glass bottles 
preheated in the oven. Juice from the steam juicer 
can be bottled directly if the expected pectin 
turbidity is not a problem.
The bottles must be sealed airtight immediately 
and, if possible, placed down for a few minutes to 
ensure that the neck finishes and sealing materials 
also come into contact with hot juice and are thus 
sterilized. It is important that the temperature 
remains above 70°C for at least 20 minutes before 
the bottles are cooled down as quickly as possible.  
Keeping the juice warm for a long time between 70 
and 20°C would significantly reduce the nutritional 
and taste value of the juice without improving its 
shelf life.

Be careful with glass bottles! 
Due to inadequate pasteurization, poor cleanliness 
during bottling or even later when the juice is 
opened, it can start to ferment wildly. The resulting 
carbon dioxide can build up an enormous 
overpressure in the bottle in just a few days. While 
rubber caps indicate this by bulging or popping off 
beforehand, bottles sealed with crown caps or 
swing tops can explode unexpectedly. The "OSL 
VentCap" is a safety screw cap made of aluminum 
that opens before the bottle bursts.
Bag-in-box tubular bags with dispensing valve and 
outer carton (Art. 6860 ff.) offer several advantages 
as a modern disposable packaging system 
compared to filling and storing fruit juices in glass 
bottles or glass carboys. Details can be found in 
our information sheet "Bag-in-box packaging". 
Quick test: acidity / Oechsle ratio
The Oechsle acidity test (Art. 6640) enables the 
acid/sugar ratio in juice to be estimated quickly and 
easily.
This inexpensive test, which can also be carried out 
without special analytical skills, provides the acidity 
(in g/L) and sugar content (in °Oechsle) for the 
juice sample tested in just a few minutes. Juices 
with an acidity / Oechsle ratio of 1/5 to 1/6 taste 
pleasant and fresh.  A lack of acidity in less 
refreshing juice from low-acid fruit (for example 
some pear varieties) can be compensated for by 
adding a little citric acid (Art. 5380). 

All information in this publication is based on our 
current experience and knowledge.  Schliessmann 
Kellerei-Chemie does not guarantee that the 
products can be used as described above without 
prior careful testing, nor that their use does not 
infringe the patent rights of third parties.




