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InnoFruit

Smoothie - a product of unlimited potential

* tasty
e fruity
* healthy
* natural

Total pectins (mg/100g)

500 —_—
419 Both juice and puree can be
400 directly produced or reconstituted
from concentrates
300
209
200 Smoothies characterized by
. o substantial thickness (viscosity), due
. to the natural content of biological
0 polymers in the raw material

Fruits Smoothie NFC JUICE (pectins, hydrocoloids).

Because of the bioactive component contents, storage in cool shelves necessary !
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InnoFruit

Smoothie — a product of unlimited potential

Recepies reccomended by Research Institute of Horticulture

@pTiFEL

food for elderly

Apple puree 80%
Blueberry juice 20%
Rosehip juice 5%

Applepuree 80%
Rose juice 20%
B-carotene

ve’é& Korab Garden’

Apple juice 80%
Sea buckthorn juice 15%
Banan puree 5%

INSTYTUT OGRODNICTW: \

Apple puree 40%
Red fleshed apple juice 20%

Because of the bioactive component contents, storage in cool shelves necessary ! l




