
 

 
MIXED FRUIT JUICE   
SMALL-SCALE 
MANUFACTURE 
 
This is a recipe for a mixed fruit (ready to drink) juice, using pineapple and passion fruit.  
Passion fruit has a very strong, sharp flavour, which complements pineapple juice as this
weak in taste and colour.  The yield of juice from whole passion fruit is approximately 30-35% 
and the juice has a pH from 2.6-3.0.  The larger fruits give a better yield.  The yield for 
pineapple is approximately 30% and the pH of the juice varies 3.4-4.1.  The Mauritius va
has the best flavoured juice, but the Kewpine variety gives better yields.  Pineapples contain the
enzyme Bromelain.  This is a proteolytic enzyme (breaks down protei
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f sodium benzoate will give 160ppm of Benzoic acid.)  Preservatives are 
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 a muslin cloth and squeeze out the juice 
aving the seeds behind.  Liquidise the juice only, at high speed, this reduces the particle size 

emove stalks and tops from the pineapple fruits, cut off the outer cortex and pick out the 'eyes'. 
 Cut the fruit into pieces, discarding any fruit which is bad. 
 

problem
operations.  Gloves should therefore be worn and washed each day. 
 
Recipe 
Sugar    17% 
Passion fruit juice  3% 
Pineapple juice   9% 
Water    71% 
Colouring    ?% 
Sodium benzoate  0.0188% (188ppm) 
 
Benzoic acid is a preservative, which is added to the juice in the form of the salt sodium 
benzoate.  (188ppm o
c
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Wash whole passion fruits in clean water and discard any bad fruits. 
 
Cut fruits in half with a stainless steel knife and scoop out pulp with stainless steel spoon. 
 
Extract the juice from the pulp by liquidising the pulp at a very low speed (this stops the chippi
of the seeds, which turn out as black specks in the juice, they are very hard to remove and look 
like dirt) for about one minute.  Tip the contents into
le
and so helps to reduce settling in the final product. 
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Mixed Fruit Juice Manufacture   Practical Action 

Make the pieces into fruit pulp by liquidising or passing through a Kenwood colander/sieve (large 
aperture).  The juice can be separated from the pulp by squeezing it through a muslin cloth.  
Dissolve the sugar in the water and filter through a muslin cloth (sugar often contains dirt and 
foreign bodies). Heat the sugar and water to 95°C and then add the rest of the ingredients to the 
hot mixture (heating the sugar and water first, means that the fruit juice is heated up to 
temperature very quickly up to temperature and so reduces the loss of the sensitive flavour).  
Heat all the ingredients until the temperature reaches 90°C, hold at that temperature for one 
minute, then start the filling operation.  It is important that the temperature is maintained as 
close to 90°C as possible. 
 
The fruit juice should be filled into bottles which have been cleaned and then steamed to sterilise 
them, and are still hot so that the bottles do not crack. The bottles should be filled as quickly as 
possible so that the juice is not heated for longer than necessary, or re-contaminated because it 
has cooled down before being sealed in the bottle.  The lip of the bottle should be clean and dry 
(wipe with clean tissue paper) before placing the cap on it.  Lay the bottles on their side for 15 
minutes to cool.  Cooling on their side is a most important step to avoid contamination while the 
cap fits firmly down onto the glass as the vacuum forms. 
 
Equipment list 
Bottles, crown corks and labels 
Crown corking machine 
Cooking facilities, gas ring, electric ring, etc 
Stainless steel saucepan 
Thermometer in protective jacket 
Stainless steel cutting knife and spoon 
Wooden spoon for stirring 
Steam generator (optional) 
Cutting board 
Scales 
Measuring cylinder 
Funnel 
Liquidiser 
Muslin cloth 
 
Equipment suppliers 
 
Kenwood Limited  
New Lane 
Havant 
Hampshire 
PO9 2NH 
United Kingdom  
Tel: +44 (0) 23 9247 6000 
Fax: +44 (0) 23 9239 2400 
Website: http://www.kenwood.co.uk/ 
Manufacture: Kenwood Chef, etc.  Worldwide distribution. 
 
References and further reading   
 
Fruit Juice Processing Practical Action Technical Brief 
Liquid Filling & Packaging Practical Action Technical Brief 
Lime oil & Juice Practical Action Technical Brief 
Lime Juice Production Practical Action Technical Brief 
Lime Juice Clear Cordial Practical Action Technical Brief 
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Practical Action 
The Schumacher Centre for Technology and Development  
Bourton-on-Dunsmore 
Rugby, Warwickshire, CV23 9QZ 
United Kingdom 
Tel: +44 (0)1926 634400 
Fax: +44 (0)1926 634401 
E-mail: inforserv@practicalaction.org.uk 
Website: http://practicalaction.org/practicalanswers/ 
 
Practical Action is a development charity with a difference. We know the simplest ideas can have the 
most profound, life-changing effect on poor people across the world. For over 40 years, we have been 
working closely with some of the world’s poorest people - using simple technology to fight poverty and 
transform their lives for the better. We currently work in 15 countries in Africa, South Asia and Latin 
America.  
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