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Welcome
As part of our aim to establish closer co-operation and knowledge sharing between members of the international juice and
nectar industry we have in the first 6 months of 2017 held one technical workshop, reintroduced a technical study tour,
held 3 roadshows in conjunction with our colleagues at the SGF in India, China and Thailand, we have presented at juices
conferences firstly for our friends and members in Russia and then in Poland at the invitation of the Polish Juice
Association. We have interacted with over 600 members of the international juice community. There have been 3
commission meetings and the publication of 4 new and revised methods of analysis. Our scientific review on nutrition and
health has been revised with the publication of 15 pages of science based information and 17 pages of references.
The IFU has been for nearly 70 years the only representative of the worldwide fruit and vegetable juice and nectar industry
at Codex and so as part of our responsibilities we attended 4 codex committee meetings and participated in dozens of
electronic working groups to ensure the opinions of our members are heard. It is satisfying to know that all the positions
taken by the IFU have been supported by codex. In addition, recommendations submitted by the IFU have been adopted by
the World Customs Organisation in their harmonized system.
A big thank you to all contributors and commission members that have made all these activities possible, it is does not
happen without you. In this juiceletter you will find more detailed information plus IFU plans for the rest of the year
including the big must attend juice summit in October held in conjunction with the AIJN and SGF where we look forward to
meeting you all!
Wishing you an enjoyable and fruitful summer,
John and Maria.
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IFU meetings at the
juice summit
The Juice Summit started in 2013 and aims to provide a
genuine and dynamic forum for all industry players and
their worldwide suppliers. With a record participation of
more than 500 juice professionals from over 40
countries in 2016, the Juice Summit is now a global,
annual conference which guarantees the presence of
renowned industry experts. The 2017 Juice Summit is the
5th anniversary edition and as such will certainly be a
significant and special event for our industry.
This year’s summit will once more be held in Antwerp
and as previous years will start with two separate
sessions, a CSR and a Technical Session being run in
parallel on 4 October. Wednesday afternoon and
Thursday 5 October there will be plenary sessions.

Please see below the timetable of events at the juice
summit.
All IFU meetings are free to attend and an official invitation
will be issued soon for registration.
Meeting

Date, time

Executive Committee

2/10. 4 pm to 7pm

Legislation Commission

3/10. 9 am to 1pm

Science & Technology

3/10. 1pm to 5pm

Assembly of Delegates

3/10. 5pm to 7pm

This year’s program also includes a.o. sessions on:

•

Dynamics of the Global Fruit Juice Market

•

Trends and Challenges for the Agri-Food & Fruit Juice
Industry

•

The Juice Supply Chain - Outlook and Challenges

•

Tapping into the Mind of the Consumer

•

Fruit Juice Matters Program –
Central and Country Updates

The meetings will be held at the Hilton, Hotel.
Venue of the Juice Summit.

If you would like to learn more about these issues and
benefit from a range of networking opportunities, then
please join us at the
JUICE SUMMIT 2017
on October 4 and 5
in the ANTWERP Hilton Hotel
For more information on the 2017 Summit please go
to http://www.juicesummit.org/ where you can also
register for the event and book a hotel room.
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Awards

2017 IFU awards
“The Innovation Award”
We would like a nomination for someone or an organisation
(Company, University, Research Institute, Laboratory) that
has invented something new which lead to innovation in our
industry. This can be in relation to processing equipment,
packaging, bottling equipment, transport, analytical
equipment, analytical methods, product design, flavours or
sustainability.
IFU Commission meetings and Assembly of Delegates.
2nd and 3rd October

Dates for the diary

“The Significant Contribution Award”
We are seeking recommendations for an individual or
organisation (Company, University, Research Institute,
Laboratory) that has either during 2017 or longer made a
significant contribution for the juice industry.
Any member can make a nomination for either award.
Please submit your proposals by
Email to john@ifu-fruitjuice.com by the 31st August,
providing a short bio of the nominee with an explanation
why the award should be given. All nominations will be
considered by the Executive Committee who will make the
final decision.

Juice Summit. 4th and 5th October
SGF IFU Roadshow – Japan. 15th September
SGF I FU Roadshow – Dubai. 30th October
Juice Conference Middle East. 17th and 18th February 2018
Technical Workshop. 19th March 2018

We are on Wikipedia
Click on the logo for the link

2016 award winners Bucher-Unipektin (Significant
contribution) and CFT (Innovation) presented with their
awards at last years juice summit.
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IFU Commissions

Legislation commission
IFU positions are successfully
adopted at Codex and WCO

Vegetables (CCPFV) a rather ambiguous opinion was reported
back to the Committee on Food Additives (CCFA) held in
Macau from the 20/3 to 24/3. The IFU were present at the
meeting and it became evident that there were mixed
opinions concerning the proposal. The committee felt that
the issue must be referred back to the CCPFV for clarification.
This committee will not meet again until 2018 and even then,
the lack of work may mean a physical meeting might not take
place. IFU has written to the codex secretariat requesting
that the CCPFV remains active. We will follow those discussions by being present at the next Codex Commission (CAC)
meeting to be held in July and any subsequent meeting held
on this topic.

The legislation commission chaired by
Romana Vanova Hrncirik has followed the developments of
international legislation and standards in line with the
priorities re affirmed at the meeting last October. IFU has
been very active within codex, attending many meetings as
well as participating in electronic working groups. We have
successfully managed to adopt agreed IFU positions in codex
committees and these are highlighted below.

Retain reference to IFU methods of analysis in codex
reference standards.
IFU participated in The Codex Committee on Methods of
Analysis and Sampling (CCMAS) which was held in Budapest
Maintain the current lead ML in juices and nectars from
from the 8/5 to 12/5. It was agreed that all methods will be in
berries and other small fruits.
a central database (STAN 234) that could easily be sorted
The IFU position is retain the current lead ML at 50ppb. IFU
through a search mechanism. How this will be referenced in
collected data on lead ML’s in juices and nectars which was
the commodity standard for juices and nectars is not yet
submitted to the EWG ahead of the Committee on
known. The committee continues its work assessing the
Contaminants in Foods (CCCF) that took place from the 3/4 to suitability of methods that can go into the standard. The IFU
7/4 in Rio de Janeiro at which the IFU was present. The
will follow this closely.
committee maintained the status quo of 50 ppb for juices
and nectars from berries and other small fruits though
further analysis will take place to decide the feasibility of
reducing ML’s in juices and nectars from specific fruits in that
category.
The addition of xanthan gum to juices and nectars.
In order to retain the purity and authenticity of the juice and
nectar category the IFU position is against the approval to
permit the addition of xanthan gum and other thickeners.
Following a review by the Committee on Processed Fruits and
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committee also agreed to start work on developing
guidelines on regulatory approaches to third-party assurance
schemes in food safety and fair practices in food trade.

Codex Committee on Pesticide Residues.
24/4 to 29/4 Beijing.
An Electronic Working Group (EWG) had reviewed the risk
assessment of pesticides. Changes to the International
Estimate of Short Term Intake (IESTI) could potentially result
in the revocation of some approved crop treatments. The
proposal intended to replace the maximum residue (HR) from
controlled field trials used to approve a crop treatment with
a maximum residue (MRL). The HR is typically much smaller
than the MRL therefore increasing the theoretical risk factor,
which many feel is not necessary. We were represented at
the meeting by Dr. David Hammond. No consensus was
obtained during the session and therefore a further working
group will continue to review methodology. It is possible that
a processing factor could be included in the IESTI equation
and therefore processing factors will need to be developed.

World Customs Organisation (WCO).
At the last session (59th) of the Harmonized System
Committee (15th to 24th March) the amendments to the HS
nomenclature in respect of grapefruits (making a distinction
from pomelo) and cranberries (making a distinction from
Lingonberry Vaccinium vitis-idaea) were adopted. The
amendments will be included in Recommendation of the
Customs Co-operation Council and will enter into force on
the 1 January 2022. This will ensure minimal disruption to
international trade of these products.

Methods of Analysis
Commission
11 experts of the commission chaired by Mikko Hofsommer
the day before the technical workshop in Valencia to review
existing methods and the development of new ones. 2 new
methods (IFU 83 Colour measurement of blood orange & IFU
84 stability tests for clarified juices) and a revised method
(IFU 3 Titratable acidity) were published in the first half of the
year.

Revised and updated
IFU method

Codex Committee on Food Hygiene.
An EWG has been established to review the general
principles of food hygiene the HACCP annex which the IFU is
We can announce here that IFU 8 – Soluble solids has been
following and has provided an example of a juice HACCP with revised and posted with updated weight per litre table. The
additional comments.
correction of soluble solids for malic/tartaric acid and salt is
still under discussion but will be available in the future. Over
Codex Committee on Food Import and Export Inspection
the next couple of months watch out for the publication of
Systems.
recommendations on basic quality systems for juice
1/5 to 5/5 Mexico City.
laboratories and methods to assess “organic” or “bio” nature
of juices and purees.
Prior to the meeting a discussion paper had been prepared
by Iran on food integrity and food authenticity. Fruit juice is
All methods are available via the website in the on-line
listed as a product that could be subject to economically
catalogue www.ifu-fruitjuice.com. If you are a member and
don’t have a password then please contact us and we can
motivated adulteration (EMA). The paper suggests an
issue one.
analysis of codex texts that should address food fraud. An
EWG will be established to progress this. The Guidelines for
Design, Production, Issuance and use of Generic Official
Certificates (CAC/GL 38-2001) will be revised by an EWG to
include guidance on paperless electronic certification. The
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substances for the human body, anthocyanins and their
anti-bacterial properties particularly in cranberry juices,
antioxidant and anti-inflammatory effects of polyphenols and
cardiovascular health. A shorter 3-page summary is being
developed. The STC continues to provide scientific support to
The nutrition paper “Fruit Juice – Nutrition & Health, An IFU
the legislation commission, particularly with regard to heavy
Scientific Review” has been revised and is available on the
metals, including lead. Different systems of fruit washing
IFU website. The review has been developed over the last
were reviewed during the March with an emphasis on the
decade with input from experts led by
impact on heavy metal concentrations, these presentations
Prof. Dr. Helmut Dietrich. It has been brought up to date and
are available on the members area of the website. The topics
now includes references to the latest studies on topics such
of genetic modification, juice processing by products, water
as biochemical complexity of fruit juices and bioavailability of
management, non-thermal processing and the impact of
relevant
climate change on fruit supply was also discussed.

Science and Technology
Commission

Future Codex meetings
Committee

Scope

CAC

Dates

Location
City
Country

From

To

Commission

17/07/2017

22/07/2017

Geneva

Switzerland

CCFL

Food labelling

16/10/2017

22/10/2017

Asuncion

Paraguay

CCFH

Food hygiene

13/11/2017

17/11/2017

Chicago

USA

CCNFSDU

Nutrition and foods for
special dietary uses

04/12/2017

08/12/2017

Berlin

Germany

CCCF

Contaminants in foods

12/03/2018

16/03/2018

TBA

TBA

CCFA

Food additives

26/03/2018

30/03/2018

TBA

TBA

CCPR

Pesticide residue

09/04/2018

14/04/2018

TBA

TBA

CCMAS

Methods of analysis &
sampling

07/05/2018

11/05/2018

TBA

TBA

CAC

Commission

01/07/2018

06/07/2018

TBA

TBA
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AIJN
European Fruit Juice Association

Fruit Juice Matters
2017 Report
#juicy5 started on
April 5, 2017
Our social media campaign „#juicy5“ started on April 5th
and continues on every 5th of the month. We ask all our
members and friends to take part in this campaign to reach
our goals:
•
•

bring juice into the spotlight
advertise juice as part of your “5 a day” fruit and vegetable intake

•
•

connect juice with emotions
disconnect juice from the sugar discussion.

This report has been published and is now available on line
(download here). It reports how the PR campaign is sharing
science and celebrating the goodness of 100% fruit juice.
Key facts provided; one small glass of 100% fruit juice
contributes just 3% of the daily calories in a 2000 kcal
woman’s diet, 100% fruit juice complements rather than
replaces whole fruit intake and 100% juice drinkers eat more
whole fruit & vegetables. Working with media and health
experts it gives a case study of ongoing work with dieticians
plus country reports from the 14 live programmes in Europe.
The Scientific Expert Panel in 2017 will begin a programme
of original science and research on fruit juice.

2017 Liquid Fruit
Market Report

Available for download here. There is an introduction from
the new AJN President José Jordão, Strategic Director of
Sumol & Compal. Although the total juice and nectar market
decreased 4.7% in 2016 to 9,299 m litres, the chilled and
NFC market rose 4.7% and 5.4% respectively. There is a
review of the CSR sustainability campaign and EQCS
activities in addition to a detailed breakdown of
With the #juicy5 campaign, we bring these characteristics of consumption in each European country.
juice into social media – please join us on July 5, August 5,
September 5, October 5 etc. by posting pictures of yourself
or an emotion with juice and tag the picture with #juicy5
and #IFU.
At Juice Summit 2016, we heard that the German juice
association VdF did a study in Germany on how people
perceive juice, and the main answers were that a certain
juice is connected to a certain emotion or situation, if gives
people a feeling of being on vacation, a feeling of home, etc.

Find here a compilation of the best pictures from April, May
and June: Link here
If you need the logo, please send an email to
maria@ifu-fruitjuice.com
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David reminded us that whilst the natural sugars in fruit juices are occasionally demonised, sugar is essential for good
nutrition, energy and life! In tough market conditions
innovation provides the opportunity for growth and product
examples demonstrated this.

Technical workshop

Report on the Valencia
technical workshop
and tour
The IFU was delighted to share Valencia’s celebrations as FAO
(Food and Agricultural Organisation of the United Nations)
World Food City 2017 by holding the technical workshop
there as part of the official program of events. Located in one
of Europe’s largest citrus growing and processing areas it was
the perfect location to have a technical tour the day after the
workshop to renowned local research centres (IVIA and
AINIA) plus the modern orange processing plant, Zuvamesa.
The Astoria Palace was the workshop centre in the heart of
the city where the roof top restaurant hosted our networking
dinner and provided excellent panoramic birds eye views of
Valencia including the magnificent cathedral. A presentation
was made by Kees Cools to outgoing Executive Committee
member Ebru Akdag for her many years of participation with
IFU, we wished her well in her new career.

The session on Genetics was opened by Prof. Jose Mulet
(University of Valencia). Genetic changes are responsible for
the variety of crops harvested today due to natural evolution.
It was argued that genetic modification, essential in pharmaceuticals, have an important role to play in future crop
development and sustainability. Dr. Manual Talon (IVIA)
provided an explanation of genetics and the genealogy of
domesticated citrus varieties and how these have and may
change in the future.
The second session titled Processing began with an explanation of ohmic heating by Mario Gozzi (CFT). The principles of
the technology were explained. The benefits of ohmic heating
vs. conventional heating were demonstrated with industrial
applications. Jose Biot (JBTC) showed us that citrus peel from
juice processing operations could be recovered and
converted in to added value products such as ReadyGo TM
d-limonene. Continuing this theme of sustainability from
waste stream recovery the presentation from Dr. Carlos Bald
(AZTI) covered how other products from citrus peel such as
fibre (for baking), feed for aquaculture and bio fermentation
processes could be obtained. Dr. Edgar Zimmer (Bucher
Unipektin) presented how resins can be used in the orange
juice stream after extraction for the treatment of defects
such undesirable flavour characteristics because of HLB
greening. Overall, resins can serve a useful function in the
control of bitterness, acidity, astringency and stability. The
session was concluded with Dr. Bianca May (University of
Geisenheim) who demonstrated the influence processing aids
(bentonite, activated charcoal and diatomite) may have on
heavy metals in certain fruit juices, including apple. The
presence of vanadium was also highlighted.

The record number of participants were welcomed by the IFU
President, Dirk Lansbergen (Citrosuco) who thanked the
experts for their presentations and the sponsors for their
generosity in supporting the event – GfL for the networking
dinner, TransOcean and Zumosol who provided delicious
juices throughout the workshop.
David Berryman (David Berryman Ltd) delivered a lively and
energetic first presentation “When the going gets tough”.
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The third section covered Quality Assurance. Dr. Susanne
Koswig (SGF) lead with information how the international
organisation SGF provides quality assurance controls
throughout the fruit juice supply chain to ensure only safe
and authentic products reach the consumer. The SGF quality
assurance programmes are based on audits and analytical
controls. Whilst performance in the industry was generally
good suppliers and buyers should remain vigilant and
examples were provided what to look for. Leading onto more
specific analytical testing Mikko Hofsommer (GfL and Chair
of the IFU Methods of Analysis Commission) presented how
cavity ring-down spectroscopy can play a role in the
authenticity control of fruit juices by determining the carbon
isotopes of sugar, added pectin in pineapple juice and added
acid in lemon juice. The method could provide both
repeatable and reproducible results. The risk assessment
used by Codex Alimentarius for the determination of
pesticide MRL’s is under review and can have a significant
impact on pesticide applications on fruit and vegetables with
new restrictions. Monika Richter (BASF) explained what the
considerations were and how the review was taking place.
Coconut water has become increasingly popular over the last
few years due to its natural intrinsic properties. Whilst it is
called a water it is classified as a juice in the Codex fruit juice
and nectar standard. Addressing authenticity concerns of
some commercially available products Dr. David Hammond
(Eurofins) presented the new AIJN code of practice on the
coconut water. This details the chemical profile of authentic
product.

The workshop was wrapped up by Piet Haasen (Friesland
Campina) and Peter Spaargaren (Doehler) who jointly presented the Sustainable Juice Covenant, which is about
putting into action the AIJN Code of Business Conduct and is
supported by idh, the sustainable trade initiative. The aim is
to achieve sustainable juice by 2030 and the audience was
encouraged to offer their support.

It had been requested to have more information again on
Microbiology so Barbara Gerten (Merck) provided an
overview on the microbiology of high pH (>4.5) juices
including coconut water. There are greater challenges to
control the microbiology of these type of products compared
to the more prevalent higher ph juices. ACB (alicyclobacillus)
was again discussed by Sophie Verdier (The Coca-Cola
Company) who provided a review of how this organism can
be introduced into the juice stream, how to control it when it
is in juice and the spoilage mechanisms that may
subsequently occur. The concept of the Ice Gen technology
was shown by Annick Casier (Ice Gen). It is used for preparing
NFC juices for bulk journeys in non-aseptic conditions by
lowering the product temperature prior to loading. This can
extend transit times and reduce the risk of microbial spoilage.

“Process technology”

Survey feedback.
We received 88 survey replies to our questionnaire.

99% rated the workshop good or better
94% were very or extremely satisfied
100% would like to see a technical workshop next year
Positive comments
“Good program, broad topics, good possibilities for networking”
“The additional visit to institutes and factory. New themes
like GMO”
Comments for improvement
“Better time keeping”
“More future view and debates on issues like GMO”
Suggested future topics
“Process water treatment”

“GMO”
“Grape juice authenticity”
“GMO”
“Microbiology”
“Organic vs non-organic”
Winner of the free ticket for the 2018 workshop.
A draw was taken of those who completed the questionnaire.
The winner for a free workshop ticket in 2018 is
Xavier Argiles Figuerola of Nufri. Congratulations !
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had a good tour of the large facility taking in their various
pilot plants and laboratories including supercritical extraction
plant, processing, chemical and their dynamic digestion
equipment used to simulate the intestinal tract in vitro.
Copies of all the presentations are available for members and
participants via the website
www.ifu-fruitjuice.com

IFU - Anuga Foodtec –
Partnership for the
IFU Technical Workshop
2018

Technical tour
The technical tour returned as an event after the workshop
due to popular demand. Unsure how many participants
would wish to join we had to increase the bus size 3 times to
accommodate everyone.
Our first stop was to the Agricultural research Centre IVIA,
which aims to provide scientific knowledge about agriculture.
The site was one of 7 research centres operated including a
national reference laboratory on bacteria. In the lecture theatre, we received detailed information from the scientific team
lead by Manuel Talon about their research involving the
development and characteristics of new varieties plus their
activities on improving crop sustainability such as the
biological control of citrus pests and agro engineering. As
well as the agricultural side, they also consider post-harvest
technologies.
After a day and a half of lectures it was good to see the practical side of the industry at the modern citrus processing
plant of Zuvamesa. With a fruit processing capacity of 250k
MT per annum they produce NFC Orange and Clementine
juices which can be stored in their 40m litre aseptic tank
farm. In addition to juices they make juice cells and cold
pressed oils. The waste stream is utilised for animal nutrition
pellets. After a very thorough tour and tasty lunch provided
by the extractor manufacturer Luzzysa we then travelled to
our last location AINIA.

We are happy to announce that in 2018, you can connect
your participation at the IFU Technical Workshop with visiting
the Anuga Foodtec. At the same time, we as IFU can present
our aims to a wider audience and get involved with more
experts from the industry.
Anuga Foodtec (March 20-23, 2018) is the world`s leading
supplier trade fair for the food and beverage industry. Here,
you can find all solutions and ideas for the production and
processing of foodstuffs just next to each other – related to
processing technologies, bottling and packaging technology,
ingredients and food safety.
As the cherry on top, Anuga Foodtec offered IFU to have a
stand during the exhibition, which will not only be a chance
to bring more members on board, but also a forum for our
members to discuss issues, exchange ideas or just sit down
and relax from the busy fair life.
Please find here a DRAFT schedule:
Monday, March 19: Technical Workshop (approx. 10 am to 7
pm), networking dinner
Tuesday, March 20: Technical Tour / Commission meetings,
Executive Committee meeting

Upon welcome, we were given an introduction. AINIA is a
As hotel rooms are filling up quickly, we will send detailed
private not for profit organisation with 270 scientists and
information within the next few weeks and ask you to book
technicians providing a range of services to industry such as
early to make sure you get a decent accommodation rate.
R&D and research projects, analytical services, training, food
legislation, consumer studies and industrial services. We then
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Russian Union of Juice Producers

Traffic lights & health
There are some initiatives in Russia that concern healthy diet
and lifestyle. The Russian Union of Juice Producers is
participating in consultations with state authorities on these
initiatives and is monitoring the possible impact on juice
industry.

Traffic light labelling system of food stuff is under
discussion
A draft amendment to the Technical Regulation of Customs
Union on Labelling of Food Products (TR TC 022/2011) is
currently being considered at the Eurasian Economic
Committee. The draft provides for the introduction of
additional regulation in food labelling which stipulates
indicating the levels of fat, sugar and salt in the form of a
graphic image of definite form, size and colour with
horizontal red, yellow and green stripes which are
dependent on the quantity of these nutrients in 100g of a
product. An Explanatory Note to the draft provides the
general basis for the introduction of such a labelling that is
the need to ensure the right choice of food products by consumers; realization of WHO Global Strategy on nutrition,
physical activity and health of the population directed to
promotion of a healthy diet; absence of reliable data about
levels of salt, sugar and fat content in ready-to-eat food
stuff; formation of policy stimulating production of food
stuff promoting a healthy diet and facilitating access to it.

Strategy of forming a healthy lifestyle for the population,
prevention and control of non-communicable diseases for
the period up to 2025
The Ministry of Health of Russian Federation prepared a
draft “Strategy of forming a healthy lifestyle for the population, prevention and control of non-communicable diseases
for the period up to 2025”.
The draft strategy determines unhealthy lifestyle as a main
causes of non-communicable diseases and the impact of
negative environmental factors, where along with environmental problems, housing conditions and poverty is
indicated a violation of technical conditions, sanitary norms
and rules of food production and sale. In the part of a
healthy eating promotion the draft of strategy is based on
the principle of contrasting the concepts of food products
that are harmful to health and products of healthy nutrition.

The harm to health that is envisaged in the draft strategy is
the presence in the food of components that are on average
consumed excessively and which WHO calls to limit in the
diet these are trans- and saturated fat, salt and sugar.

Juice Products Association

Pediatric
recommendations
U.S. juice manufacturers have long supported the nutrition
guidelines of the American Academy of Pediatrics (AAP) and
we agree with the AAP’s policy statement published recently
in the journal Pediatrics, that reaffirms that 100 percent fruit
juice, in both fresh and reconstituted forms, “can be a
healthy part of the diet of children older than 1 year when
consumed as part of a well-balanced diet.” Further, juice
manufacturers are aligned with the AAP’s recommendations
regarding fruit juice consumption by infants and recommended portion sizes for older children.
National surveys consistently show that Americans do not
eat enough fruits and vegetables, yet research indicates that
children who drink juice actually eat more whole fruit than
children who don’t drink juice. Additional research shows
that the average child does not over consume juice and that
children who drink juice have better overall diet quality.
The U.S. Dietary Guidelines for Americans classify one
serving of 100% fruit juice as equivalent to one serving of
whole fruit. One-hundred-percent fruit juice is a nutrient
dense beverage, and when incorporated as a complement to
whole fruit in the diet for children older than one year, helps
to improve fruit intake, especially among populations with
limited access to fresh fruit.
For additional information about juice, including the latest
research and frequently asked questions, visit
www.juicecentral.org, an online resource of the Juice
Products Association, the US trade association for juice
processors.
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Roadshows

Citrosuco http://www.citrosuco.com

IFU SGF Asia
Roadshows 2017

Ziemann Holvrieka http://www.ziemann-holvrieka.com/en

Eurofins http://www.eurofins.com

KAAE http://kaae.cn/en
IceGen http://www.icegeninc.com/

India Roadshow survey

After a successful start of the Roadshow in 2016, visiting the
juice industry in Latin America, IFU and SGF International
98% rated the event good or better
e.V. reached out to the other side of our globe for 2017. The
100% would like to see another roadshow event again in
Asia Roadshow has already brought us to India in the
India
beginning of March, to China in the beginning of May and
What did you like abou the event ?
Thailand was on our list end of May/beginning of June.
In September, we continue our Roadshow in Japan, where
we are invited to speak at the 60th anniversary of the
Japanese Juice Association. In October, we will finish our
Roadshow 2017 in Dubai, UAE. The Dubai seminar will be
organized by our friends from Arab Beverages Association in
conjunction with the 7th Arab Beverages Conference (ABCE
2017), and all friends of IFU are invited to join this seminar
for free, which will be held just before Gulfood
Manufacturing.
So far, approx. 200 people participated in the Asia
Roadshow, and we count on meeting another 200 to 300
people in Tokyo and Dubai.
We thank our sponsors JBT, Bucher Unipektin, Anuga
Foodtec, Citrosuco, Eurofins, Ziemann Holvrieka, KAAE and
IceGen Slurry Ice Solutions, who made this tour and especially the simultaneous translation from English to Chinese
or Thai possible.

„To the point, relaxed atmosphere, on time, made all feel
welcome and involved, informative and educative“
„Lots of discussion“
„Ambience, presentations, keeping the time line“
What presentations would you like at a future event?
„More on GMP“
„New technology in retail/ food service sector for India
processors“
„Inclusion of regulatory authorities and customers“
„Maintenance for food safety, effective CIP & international
quality system requirements“

Find a more detailed description and some pictures on IFU`s
blog on www-ifu-fruitjuice.com !
Learn more about our partners, the upcoming events and
our sponsors while visiting their websites:
SGF https://www.sgf.org/en
Arab Beverages Conference ABCE 2017 http://www.abce.me
JBT http://www.jbtfoodtech.com
Bucher Unipektin http://www.bucherunipektin.com/en
Anuga Foodtec http://www.anugafoodtec.com
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