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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 develop 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.

• 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);

• leaflets for juice mix preparation without added sugar (PP1, PP10);

• leaflet on fresh apple juices (NFC) (PP7).

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











Advancement of non-technological innovation 
performance and innovation capacity in fruit 

growing and processing sector in selected Baltic 
Sea Region countries

Smoothie – a product of unlimited potential

• tasty
• fruity
• healthy
• natural
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Both juice and puree can be 
directly produced or reconstituted

from concentrates

Smoothies characterized by 
substantial thickness (viscosity), due
to the natural content of biological

polymers in the raw material
(pectins, hydrocoloids).
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Smoothie – a product of unlimited potential
Recepies reccomended by Research Institute of Horticulture

Apple puree 80% 
Rose juice 20%

B-carotene

Apple puree 80% 
Blueberry juice 20%

Rose juice 5%

Apple juice 80% 
Sea buckthorn juice 15%

Banan puree 5%

Apple puree 40% 
Red fleshed apple juice

20%







Pear, raspberry and blueberry juice

Pear and blueberry juice

Pear and cherry juice

Pear, cranberry and cherry juice

Apple and sea buckthorn juice




