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Instructions for pressing, clarifying and pasteurizing pome 
fruit juice (in the winery, often also fruit and horticultural 
associations) 

Technical information and instructions for use 

Fermentation-free fruit processing:
Together with the agronomist and pomologist Josef 
Baumann (1877-1963), our company founder, the 
chemist Carl Schließmann (1892-1978), laid the 
foundations for modern fruit juice production in the 
period between the two world wars. With scientific 
research, technical developments and the 
establishment of the training course for sweet cider 
makers, they created the conditions for the 
domestic and industrial utilization of local fruit. On 
the other hand, they raised public awareness of the 
health benefits of gently pressed juice that had 
been preserved for several months by heating.
Baumann and Schließmann published their findings 
in books entitled "Gesundheit aus Obstgärten und 
Weinbergen", "Gärungslose Obst- und 
Beerenverwertung" and the magazine 
"Gärungslose Früchteverwertung", which first 
appeared in 1930. In lectures at schools and other 
public institutions, at "health and women's 
associations", they campaigned against the 
opposition of breweries and restaurants, against 
beer and cider, but also against the industrially 
produced, sugared, artificially colored and 
chemically preserved soft drinks that were already 
popular with children and young people at the time, 
and for natural fruit juices as an important part of a 
healthy diet. Even today, a century later, scientists 
are still investigating the nutritional significance of 
fruit juices and the possibilities of further 
improving their quality with the help of modern 
technology and additives.
While this two-page guide concerns the processing 
of pome fruit with the technical equipment of a 
commercial press house, our information sheet 
"Instructions for the preparation of fruit juices 
from pome, stone and soft fruit" provides tips for 
home processing.

Excipients materials during processing:
Of course, it is possible to produce naturally cloudy 
apple juice without any additives. Nevertheless, on

page 2/2 we mention some products that make the 
work easier, maintain the quality of the juice or 
increase the yield. Above all, however, they meet 
the demands of the modern consumer for the 
brilliant appearance and fresh, aromatic taste of a 
clear, long-life premium product, regardless of 
whether it is considered a staple food or a luxury 
food.
Pasteurization and hot filling:
Pasteurization is the physical preservation of
of acidic foods by heating, which is carried out in 
conjunction with filling in airtight containers without 
chemical preservation.In fruit juices, on the one 
hand, a sufficiently long temperature above 70°C 
for a sufficiently long period of time kills off
living microorganisms such as yeasts and
bacteria. Although mold spores survive this
this heat, but cannot develop in the absence of air 
or oxygen. They cannot develop in the absence of 
oxygen. On the other hand, unnecessarily high 
pasteurization temperatures
and excessively long hot and warm holding times
the nutritional and physiological value
and the taste quality of the fresh juice,
without further improving its shelf life.

The following guide values are derived from this for 
filling glass bottles the following guide values:

• Heat the juice to 80°C as quickly as possible and 
hold at this temperature for 2 minutes,

• Fill hot juice to the brim into absolutely clean, 
pre-heated bottles and close immediately (safety 
screw cap, e.g. OSL VentCap),

• Keep the bottles at over 70°C for about 20 
minutes to sterilize the neck finishes and caps, 
then cool down quickly.

For filling in bag-in-box tubular bags, a maximum 
temperature of 75°C for a few minutes is sufficient  
before the bag is quickly cooled and only then 
packed into the outer carton.
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Mash treatment, clarification and hot filling of pome fruit juices:

• Sort out damaged, rotten, moldy fruit; wash fruit intended for processing thoroughly; ensure sufficient fresh 
water supply even when washing apples by machine.

• Crush hard-fleshed fruit (apples, hard pears, quinces) with a musher or grinder, crush soft-fleshed pears 
with a roller mill; add the following additives continuously:

- For obtaining clear juice Pectinase preparation Natuzym MAX (10ml/hl) or
- Pectinase preparation Natuzym PE Mash (10ml/hl) for the extraction of naturally cloudy juice and
- for improving the pressability of very pulpy mashes Cellulose CS-Cell Trub (500g/hl).

• If possible, leave the mash to stand for ½ to 1 hour at 15-25°C to break down the pectin; if no mash 
standing time is planned, the enzyme dosage must be doubled as an alternative.

• Press off the mash, catch coarse sediment particles in the 240 mm plastic funnel with sieve insert (Art. 
3618).

• If enzymation was not carried out before pressing, it can now be carried out in the juice with the above-
mentioned enzyme preparations in a slightly lower dosage.

5-Allow the juice in the tank to self-clarify to the desired degree (e.g. overnight at 5-15°C or 1-2 hours at 
15-25°C), then drain the clarified juice via the "clear drain" (a tap a few centimeters above the trub depot) 
or carefully draw it off from above using a hose or angle pipe.

• Send naturally cloudy juice immediately to pasteurization / hot filling or process into clear juice.

Further processing into clear juice, juice treatment:
It depends on the composition of the fruit and the previous processing method which further measures are 
necessary to remove already visible turbidity, but also at this stage still invisible dissolved trub formers and 
how to test for their absence. Details can be found in the respective product information.

- Pektin: Enzymation with Natuzym DP Ultra after positive pectin test 
(info sheet Pectin-Starch-Glucan-Test)
(Dosage for an exposure time of 1-2 hours: 15-25ml/hl at 20-25°C or 3-5ml/hl at 50-55°C)
- Starch: Enzymation with Natuzym FAA after positive starch test (info sheet pectin-starch-glucan test)
(Dosage for an exposure time of 1-2 hours: 5-10ml/hl at 20-25°C or 1-2ml/hl at 50-55°C) 
- Protein: Enzymation with Natuzym AP after a positive BENTOTEST (BENTOTEST information sheet)
(Dosage for an exposure time of 1-2 hours: 10-15ml/hl at 20-25°C or 2-3ml/hl at 50-55°C) 
- Protein: Bentonite shading with ALBEX fructonite, test with BENTOTEST
(Dosage: approx. 150g/hl, pre-swollen or prepared according to ALBEX-Fructonit information sheet)
- Tannins, fine lees: Kielselsol gelatine shaping with SILOXOL and GLUTA Forte
(Dosages: approx. 30ml SILOXOL plus and approx. 5g GLUTA Forte per hl for the formation of an artificial, 
rapidly sedimenting lees with a clarifying effect; reverse the addition sequence of the two adjuvants if the 
tannin content is to be reduced in addition to fining)

If fresh juice is initially stored in the tank at harvest time after clarification in the separator or chamber press 
filter and short-term high-temperature heating ("flash pasteurization storage"), these treatments should only 
take place later after removal from the storage tank in preparation for bottling (enzymation overnight; fining, 
filtration and bottling the next day).

• After complete sedimentation of the fining sediment, drain or draw off the clear juice, add a little 
ascorbic acid (10-30g/hl juice) to protect it from further oxidation, filter through filter sheets 795 (Art. 
6491) and send to pasteurization / hot filling.




