SIA "Aneva J" juice pressing and recommendations

19.09.2024.

Minimum volume.
60 kg of apples and/or pears, quinces. Can be mixed.

Handing over apples and receiving of juice.
1. Bring at least 60 kg of apples and/or pears, quinces.
2. We will mind your wishes about bottling the juice:
a. pour pasteurized juice in 3, 5 or 20 litre packs;
b. pour unpasteurized juice in your own containers.
3. When the juice is ready, we will get in touch with you.
4. Please pay in cash or by card when receiving juice packages.

Juice pressing process.
The service provider washes the apples, grinds them, and squeezes the juice. At the customer's request, the juice is filled in the customer's containers (with a minimum neck diameter of 4 cm and a volume of 5 litres) unpasteurized or pasteurized at +85 ºC, or in a volume of the customer's choice available at the service provider.


We invite you to receive the prepared juice as soon as possible.
· If the Customer does not receive the finished juice within 10 days from the moment of delivery of the apples, the service provider may utilize the juice at its own discretion, e.g., donate it to charity.

Recommendations for longer shelf life and transportation of juice.
· To squeeze the juice, choose apples that are whole, undamaged, and not * overripe.
· It is advisable to place the ready juice bags in the empty trunk of the car, which does not have sharp objects or corners that could pierce the bags.
· Not to lift the juice bag on the tap.
· During transport, do not stack juice bags on top of each other, they should be placed in one layer so that the taps of the bags face upwards.
· Do not load weights or sharp objects on the juice bags.
· Store juice bags at ambient temperature (preferably +1 to +18 ºC), in a place protected from direct sunlight.
· Protect juice bags from rodents.
· Ensure that there is no air in the juice bag during use - the bag must be in the position where the tap is at the bottom of the bag.

* Floury, overripe apple juice will have more residue. We recommend consuming such juice as soon as possible.

Shelf life and assurance.
· SIA “Aneva J” provides a juice production guarantee that meets the requirements of the FVS (Food and Veterinary Service) but does not provide a juice shelf-life guarantee. The shelf life of the juice depends on the quality of the apples brought and compliance with the recommendations for transporting and storing the juice bags.
· The producer of the Bag-In-Box for food storage indicates that the juice in the bags may be stored for 12 months from the date of manufacture.
· SIA "Aneva J" recommends using the juice within 6-8 months, because during this period the juice retains a good taste and smell.

Other fruits, berries, and vegetables.
· For apples, pears and quinces, ** other fruits, berries and vegetables may be added up to 10% of the apples’ weight:
· pumpkins (washed, cut into apple-sized pieces, without seeds);
· carrots (washed and peeled);
· various berries (raspberries, blackcurrants, lingonberries, blueberries, cranberries, chokeberries, mountain ash). Berries shall be washed!
· citrus fruits (oranges, mandarins).

** Fruits or berries to be added must be separated from apples, pears, and quinces.

We do not accept grapes, plums, beets and rhubarb for juice pressing.

Additional charge.
· If the total amount of fruit is less than 100 kg, and you choose to fill in packages of different kind of, then an additional fee of 5 EUR is applied, which must be paid upon delivery of the fruit.
· If the amount of added fruits or berries does not exceed 10% of the weight of apples, then the price of the service is constant.
· If the amount of added fruit or berries is more than 10% and the total amount is more than 300 kg, then the service must be coordinated by calling +371 29991748 in advance or writing an e-mail to: info@aneva.lv. Fruits and berries will only be accepted after confirmation of service.

Payment.
· If you need to issue a bill of lading or an invoice for the service provided, please kindly inform us about the details required for the preparation of documents when handing over the apples.
