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A 3.4. Description

(2) Considering the risks and threats that are becoming evident on the market, it is
necessary to share information among small producers of healthy niche products
(including not-from-concentrate juices, nectars, and smoothies). This segment

would be addressed by booklets and leaflets, which are to be made freely available
also on the webpage in a printer friendly version.

Outputs

2) Online booklets and leaflets about the production of healthy niche
products.




Target group(s) and use of the main output

The developed tools in the form of booklets and leaflets are
to be disseminated among SMEs, while smart phone
applications will be made available for diverse stakeholder
groups, including fruit growers, consumers, and researchers.

These materials will be prepared electronically and available
on the webpages of the involved institutions.

Therefore they will be available for the use not only for the .
Project partners, but also for others stakeholders in the BSR -
countries. .



A 3.3. Products development and
demonstration

Outputs

Developed and demonstrated products at SMEs and research organizations:

* 1) In collaboration with PP1 and PP3, partners PP7 and PP10 plan to develop six
juice based products, product prototypes: clear juices and juices with pulp (incl.
smoothies), using local raw material, such as American cranberry, sea
buckthorn, and other raw material of other fruit and berries with high
nutritional value.

 PP7 will deveIoP new juice (NFC) products, while at PP10 at least two new clear
juice products for children will be developed. The companies plan to develop
juice mixes without sweeteners for market research during the Project, thereby
demonstrating a new type of healthy produce.

e 2) PP1 together with PP10 will develop at least two new product prototypes on
the basis of juice press cake with a high amount of dietary fibre.



Results

* an informative booklet on sugar and healthy products (PP1);

* an informative booklet on smoothie (PP3);

* |eaflets for juice mix preparation without added sugar (PP1, PP10);
* [eaflet on fresh apple juices (NFC) (PP7).

mmmmmmmmmmmmmmm

M EU Member States
M non-EU States

Russian Federation

All material translated into at least 4
languages and freely available on the
websites of scientific institutions



Healthy products

for kids with reduced sugar content

Sugar

Kids eat more sugar
than they need!

Kids take most of the sugar with
a variety of snacks and
sweetened drinks.

We can change this choice with a
healthy product offer!

A lot of sugar
kids take with:

&
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Sweetened, fizzy drinks Buns, cakes,
and juice drinks pastries and
biscuits

i ﬁ
Sweets, chocolate
and ice cream

Sweetened breakfast
cereals and yoghurts
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Can a large amount
of sugar affect
our kids?

Too much sugar consumption often
means we eat too many calories.
If we don't use them, our body will

store excess calories as fat.
This can lead to weight gain and
serious diseases such as type 2
diabetes, with which people get
younger than ever, as well as heart
disease and cancer. Children who
regularly consume sugar have a
higher risk of getting sick, especially
if the food they eat is sticky or they
nibble between meals.
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Eg How much sugar What do we need

kids need? |
to know about sugar?
The World Health Organization's
recommendation is -
no more than 5% of the total amount Added sugar
Kids of energy intake! {TI T D It is the sugar that is added during the production of the
th A ) - > products to make them tastier. It does not just mean the sugar
A ‘\:E'ED you add to your tea - it also includes honey and various syrups.
. 4-6 years 19 grams Sugar in fruits, berries and vegetables
Baales . & Fruits, berries and vegetables contain mainly fructose and
, Eg% D glucose, as well as healthy nutrients such as fibre.
i " 511 years 24 grams
Kids ;a::ri: 9 The added sugar and sugar obtained naturally from fruits and vegetables
swi are completely different substances taking into account their effect on the
organism. Our liver recycles natural sugar and added sugar in various ways,
We can chl as herbal foods still contain vitamins and microelements without sugar.
healt Refined sugar, meanwhile, loses valuable substances during the processing,

so it can only provide the body with calories.
11-18 years 30 grams
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To reduce the amount of added sugar the fruit and berry cultivars with the
1 highest soluble sugar content (at least 12-14 Brix%) are selected for the
preparation of jams. Other fruits and berries can also be added to diversify

Apple cultivars (grown
the flavour and increase the nutritional value. inpfaivi:)tsuit:tflge ?or
the preparation of
low-calorie jams:
Name of the Preparation CUKURINS; KONFETNOJE;
ingredients « The apples are washed, cut and cooked in 8 pot with KOVALENKOVSKOUJE; TIINA;
small amount of water until they are soft. SALTANAT; AUKSIS; STARS,
A 75% SIPOLINS; SPARTANS; IEDZENU.
pple puree « Pass the apple mass through the sieve. Apple puree
can be stored in the freezer at -18 * C for up to one year.
Black currant,
raspberries, . 15% « Weigh the ingredients according to the recipe to
plums or other fruits prepare the jam.
Sugar 10% « In accordance with the recipe, black currant or raspberry berries (fresh or thawed after freezing), plums or

other raw materials are added to apple puree.

« Add sugar and boil for ~ 15 minutes then fill in jars. Cool and store in the refrigerator for up to 3 months.
* For longer storage, taking into account that the jam contains reduced soluble solids content, sterilization

by autoclaving is recommended for quality assurance.
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The fruit and berry snacks are made from dried, powdered press cake after the juice

extracting. They contain a large amount of fibre, which is an important part of our diet.

Name of the Preparation of powdered press cake:

In’r.dl.nu %‘ * Dry the press cake at approximately + 50 * C until it is dry and easy to pulverise.

+ Grind the press cake in a coffee grinder, put in a hermetically sealed container (for
Raspberry powder 31.2% example, in a jar with lid) for longer storage.
Black currant powder 20,6% * The recommended shelf life for ground press cake powder in a dark place is ~ 3-6
Apple powder 11.0% ) months (no longer recommended, because the omega 3 and omega 6 fatty acids

~ in the seed will oxidize in the presence of oxygen).
Cranberry powder 7.2%
Honey 30.0%

Product preparation

« Measure out the required ingredients according to the desired amount of product.

* Mix the fruit and berry powders, add the honey and mix all again intensely and evenly.
* Formed the balls from the prepared mass (recommended weight 8-10g).

* Cover the fruit-berry balls with fruit, berry, vegetable crumbs or powders.

* Place to dry.

* The prepared fruit-berry balls are packed in closed bags or cartons.

* Recommended storage time ~ 3 months.

Raw materials

for fruit ball coating:
dried pumpkins, carrots, apples,
pears, sea buckthorn,
cranberries, lingonberries,
herbs, etc.

Information prepared by Pubiic Itersture sources have retp//www vim gow v/images/userfiles/ Tavas 20veselibaletecamBC 4%8 71 s_enerWCA%NAIgas_un_usturvielu_devas pdf
Instute of Horticulture, been used in the preparation s //assets publishing serace gov. uk/Qo: ent/uploads/ system/, ds/attachment_data/fie/ pdf
Latva of the matenal Moynihan, P J_ Kally, S A M 2013 "Effect on Caries of Restricting Sugars Intake: Systematic Review 10 Inform WHO Guidelines * Journal of Dental Research.

URL http.//jdr sagepub com/content/93/1/8
s /A wwwonhs uk/changedifie/food-facts/sugar
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Smoothie — a product of unlimited potential

e tasty
fruity
healthy
natural

/’
e

500 Total pectins =
419 Both juice and puree can be
400 (mg/100g) directly produced or reconstituted
from concentrates
300
209
200 Smoothies characterized by
100 62  substantial thickness (viscosity), due
Bl t° the natural content of biological
0 polymers in the raw material
Fruits  Smoothie NFCJUICE (pectins, hydrocoloids).

Because of the bioactive component contents, storage in cool shelves necessary ! l‘
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Smoothie — a product of unlimited potential

Recepies reccomended by Research Institute of Horticulture

@pTiFEL

food for elderly

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

Apple puree 80%
Rose juice 20%
B-carotene

9@, Korab Garder

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

INSTYTUT OGRODNICTWA

Apple puree 40%
Red fleshed apple juice
20%

|__Because of the bioactive component contents, storage in cool shelves necessary ! l‘
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Smutijs - produkts ar neierobezotu potencialu

» garsigs

* augliem bagats
* veseligs

+ dabigs

Kopéjie pektini (mg/100g)

S00 w Rl
Sulu un biezeni var raZot tiedi no

400 augliem, vai to iegliana izmantot
300 koncentratus
209
200 Pateicoties dabigu biologisko
100 . &2 poliméru saturam izejviela (pektini,
[

hidrokolidi), smutijiem raksturiga
bieza (viskoza) konsistence.

o
Fruits Smoothie NFC JUICE

Biologiski aktivo komponentu satura dé| nepiecieiama uzglabasana vésuma!
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Netehnologisko un tehnologisko
inovaciju kapacitates attistiba auglu
audzeiana un parstrade Baltijas juras
regiona valstis" (InnoFruit)
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Smautijs - produkts ar neierobezotu potencialu

Receptes iesaka Darzkopibas pétnieciskais instituts Polija

orTlFEL

food for elderly

Abolu biezenis 80%
Mellenu sula 20%
MezZrozigu sula 5%

Abolu biezenis 80%
MeiZrozisu sula 20%
B - karotins

@ Korab Garden’

Abolu sula 80%
Smiltsérksku sula 15%
Bananu biezenis 5%

w1 AT SMEERHINILT WA

Abolu biezenis 40%
Abolu sula no augliem ar
sarkanu mikstumu 20%

Biologiski aktivo komponentu satura dé| nepiecieSama uzglabasana vésuma!




* garsigs
* augliem bagats
» veseligs

~ Kop _«tini (mg/100g)

o 419 Sulu un biezeni var raZot tiesi no

s augliem, vai to iegii$ana izmantot

300 N koncentratus

o Pateicoties dabigu biologisko

100 . 62 poliméru saturam izejviela (pektini,
B hidrokolidi), smutijiem raksturiga

C JUICE bieza (viskoza) konsistence,

Biologiski aktivo komponentu satura dé| nepiecieSama uzglabasana vésuma!
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Smutijs - produkts ar neierobezotu potencialu

Receptes iesaka Darzkopibas pétnieciskais instituts Polija

- @PTIFEL

food for eld

*nis 80%
‘a 20%
15%

Abolu bieze
Meiroz?” v
p \

s Korab Garden

InHort,-

Abolu biezenis 40%
Abolu sula no augliem ar
sarkanu mikstumu 20%

Biologiski aktivo komponentu satura dé] nepiecieSama uzglabasana vésuma!
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BUMBIERU - swtvsis .y

AVENU -
MELLENU pr o
SULA y

e Sulas pagatavodanal zvélas nepdrgatavojudos bumbierus ar lespéjami augstu
Skistodo cukuru saturu (12.4 - 14.7 *Brix)

e Bumbierus nomazgd, notecing, levieto saldétavd -18 *C temperat(rd. Uzglab8sanas
termins - idz vienam gadam

e Avenu ogas izvélas ar iespéjami augstu Skistosds sausnas saturu (11.7 = 12.6 °Brix)
Sulal var zrmantot gan me2a mellenes, gan krimmellenes. Ogas kastés novieto
saldétav, uzglabd sabértas maisos -18 °C temperatird. Uzglabdsanas termins - lidz
vienam gadam

® 12 - 24 stundas pirms sulas spiedanas bumbierus, avenes un mellenes atved no
sald&tavas un atkausé

® Atkaus#os bumbierus un mellenes liek sulas spiedé un izspie2
o Atkausélis avenes uzber uz sietiemn un notecina dzidro sulas daju

o AlbilstoSi receptirai bumbieru sulai pievieno avenu un mellenu sulu, pasterizé un
pilda pudeiés

Sulas pagatavosanai piemérotiakas skirnes:

b bumbieru: avenu:
‘BELORUSSKAJA POZDNAJA NORNA’; INA’, 'OTTAWA,
LUBETOVSKAJA'; ‘GLEN DOLL.

l Add N L AN A (. PN B (A

» Pear, raspberry and blueberry juice
» Pear and blueberry juice

» Pear and cherry juice

» Pear, cranberry and cherry juice

» Apple and sea buckthorn juice
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