
Rubini control points

deep frozen fruit

frozen storage –18°C

thrawing of the fruit
by indirect heating

treatment by enzymes

press

pasteurisation

technology of colour
concentration (know
how of the Iprona)

blending

sieve/150  micron

pasteurisation/cooling

aseptic filling in „bag
in box“

control of raw
material
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fruit storage
temperature
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temperature
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product, full analysis and
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