Product list

We produce high-quality juices, purees, and
concentrates for the food and beverage industry.
Develop custom beverage ingredients, extracts, and
components for supplements and health products.

iprona - your first-choice partner for food, beverage,
nutrition and health.

iprona.com

iprona

Lana

Beverage compounds
tailor made products

Juice -, freeze-, pulp-
and puree concentrates
from fruits

Extracts

liquid extracts, extract powder,

fruit juice powder, instant powder

Infusions
from fruits & herbs
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Standard Portfolio

Acai

Acerola
Apple
Apricot
Banana
Berry Mix
Blueberry
Blackberry
Blackcurrant
Camu Camu
Chokeberry (Aronia)
Cranberry
Dragonfruit
Elderberry
Fig
Gooseberry
Grapefruit
Guanabana
Guava

Kiwi

Lemon

Lime
Lingonberry
Lychee
Mandarine
Mango
Melon

Mix Tropical
Orange
Papaya
Passionfruit
Peach

Pear
Pineapple
Plum

Prickly pear
Pomegranate
Quince
Raspberry
Redcurrant
Red Grape
Rhubarb
Sourcherry
Starfruit
Strawberry
Sweetcherry
Watermelon
White Grape
Wildstrawberry
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AVAILABLE

JUICE

CONCENTRATES

FREEZE

CONCENTRATES

PULP

CONCENTRATES

PUREE

CONCENTRATES
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Apple mint

Basil

Bitter Orange Peel
Chamomile
Cinchona Bark
Echinacea
Elderflower
Hibiscus

Ginger

Green Tea (Sencha)
Lavender

Lemon balm
Lemongrass
Lemon peel
Linden flower
Pepper
Peppermint
Thyme
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INFUSION

CONCENTRATES

INFUSION

POWDERS

INSTATNT

POWDERS



Product list

Juice concentrates

Clear or cloudy, standardised, max 65° BX
Application: juices, drinks, fruit preparations, confectio-
nery, ice cream, fruit jellies

Freeze concentrates

Clear or cloudy, max 40° BX

High-quality products without heat application during
the concentration process. Benefits: optimally sensorial
parameters like colour, flavour and taste, juices recons-
tituted from freeze concentrates offer an exact sensory
match to an NFC juice, reduced transport costs and
lower storage costs

Application: ice cream, drinks, flavours, syrups and
others

Pulp concentrates

With or without fruit pieces and seeds, max. 55° BX
Application: jams, fruit preparations for yoghurt, ice
cream, fruit jellies, confectionery

Puree concentrates

With or without seed, max 32° BX
Application: jams, fruit preparations for yoghurt, ice
cream, fruit jellies, confectionery

Instant powders

Our all-in-one solution powders: ready to drink after
dilution with water, natural fruit content, microbiological
stability, standardised taste and flavour profile
Application: refreshing drinks, hot beverages, alcopops
and tea beverages

Health and Nutrition: fibre drinks, slimming drinks,
collagen drinks

Fruit powders

Spray-dried fruit juice concentrates and fruit extracts
with maltodextrin as carrier

Application: fruit filling for bakery products, ice cream,
desserts, instant drinks, fruit jellies and other confectio-
nery products

iprona
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Infusions

Savor infusion perfection with our solvent-free, gentle
blends. Carefully processed and boasting a clean label,
each sip is a testament to quality and authenticity.
Application: near water drinks, fruit juice-infusion mixes,
iced teas, functional drinks, beermix drinks, milk drinks,
kombucha

Beverage compounds

Our all-in-one solutions that are tailored to individual
customer requirements in collaboration with the deve-
lopment department of iprona. By using our natural
and high-quality ingredients (e.g. juice concentrates,
purees, extracts and flavours) we create the perfect
beverage, together with our customers and partners

Packaging

« Bagin Box (20 litres)
(content 20-25 kg)

« Pail with aseptically filled bag (20 litres)
(content 18-25 kg)

« lron drum with aseptically filled bag and polybag
(200 litres) (content 180-250 kg)

« Aseptic stainless steel container (800 litres)
(content 800-1,000 kg)

« Tanker

« Pail with polyethylene inner bag
(not aseptic, only for powder)

In collaboration with our R&D department we pro-
duce exclusive fruit mixes based on our customer's
requests and would like to expand our product range
with new fruits.

Please contact us

for technical specifications and samples
Via Industria 1/6 - | - 39071 Lana - Italy

T +39 0473 55 29 00

info@iprona.com - sales@iprona.com
WWW.iprona.com



