
 

 

AFT QUARTERLY 1/2022 Page 1 of 5 

 

Experts for juice production - separators from Flottweg 
work reliably and efficiently 
 
In keeping with the central theme of "Smart Solutions - Higher Flexibility", Flottweg will be 
showing its latest developments at Anuga FoodTec 2022. A company where the separators 
and belt presses of the plant manufacturer from Vilsbiburg already guarantee reliable and eco-
nomical production is VOG Products - South Tyrol's largest fruit processing company, where 
the main product is apple juice. 
 

 
 

VOG Products' apple orchards cover a total area of over 18,000 hectares. 
(Photo: © Flottweg) 

 

 
Finest apple juice from South Tyrol 
 
South Tyrol and fruit growing are two things that have belonged together for decades. Mainly 
apples are grown in the district of Überetsch-Unterland, on the valley floor between Bolzano 
and Merano and in the Vinschgau region. Production is of great importance from both a quan-
titative and economic point of view. In 2020, over 987,000 tonnes of apples were harvested 
here.  
 
The cooperative VOG Products is the region's largest fruit processor. About 13,500 fruit grow-
ers deliver their harvests to it. In the high season, this amounts to up to 4,000 tonnes per day, 
which the company processes to make juice. Then it's all about processing as many apples as 
possible and extracting the maximum amount of juice from the fruit in a short time - while 
maintaining a consistently high product quality. 
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After washing, pre-sorting and crushing the apples, the Flottweg belt presses are the central unit for 
juice extraction. (Photo: © Flottweg) 

 
 
Maximum yield for highest profitability  
 
VOG Products has been working with belt presses and separators from Flottweg since 2005. 
The former are used for juicing, as they can easily process large quantities. In the production 
process, after washing, pre-sorting and crushing the apples, they are the central unit for juice 
extraction. "A decisive advantage of belt presses compared to other juicing methods, such as 
hydraulic presses, is the continuous juicing process," explains Nils Engelke. "Production need 
not be interrupted for the exchange of mash and marc. The belt press processes the fruit mash 
virtually non-stop," says the PR and communications manager at Flottweg. 
 
The fruit mash is fed onto the belt via an automatic, sensor-controlled feeder and is already 
partially juiced under a first roller. Depending on the quality of the raw material, the width and 
height of the mash cake can be optimally adjusted for processing. Then the L-profile roller 
provides increased pressure on the mash, followed by further rollers that intensify the pressure 
even more. The entire juicing process is controlled fully automatically for maximum yield with 
a constant load on the machine. "The presses offer special features that are important for fast 
and economical production at VOG Products," says Engelke. "This includes the controlled 
feeding of the fruit mash, the diverse roller profiles and the special belt guidance, which ensure 
alternating pressure and shear loads and therefore an optimal yield - incidentally with an inte-
grated cleaning function after the marc has left the machine."  
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Flottweg separator for clarifying fruit juices. To prevent the build-up of deposits, the stainless steel 
components inside the unit are manufactured with a particularly smooth surface finish. (Photo: © 

Flottweg) 

 

 
Up to 25 tonnes of apples per hour  
 
"It is enormously important for us that there is maximum efficiency in this production step. 
Valuable apple juice is extracted from raw material here. The Flottweg belt presses achieve a 
yield of 75 percent with a very high quality. As we process up to 25 tonnes of apples per hour 
at peak times, we produce around 19 tonnes of apple juice in the same amount of time. That's 
an excellent ratio," says Thomas Meran, plant manager at VOG Products. "Perhaps we could 
squeeze a little more juice out of the marc by using extremely powerful hydraulic presses, but 
with much greater technical effort and not in a continuous, fast throughput. In addition, we felt 
in tests that the naturally cloudy apple juice from the belt presses is of higher quality than that 
from hydraulic presses." 
 
What's more: The better the fruit mash is juiced, the drier the remaining marc is. "A marc with 
a low liquid content, and therefore a smaller volume, can be stored in much less space and is 
also easier to process for other products," adds Nils Engelke. 

 
 

Rotation follows pressure 
 
Even though the apple juice is basically ready after pressing, it cannot yet go out to the con-
sumer. Depending on the variety and brand, consumers always demand consistent quality and 
cloudiness of the juice. Therefore, the size and quantity of the finest suspended solids in the 
apple juice must be adjusted to a constant level. The different starch concentrations due to the 
harvest time are consequently removed from the direct juice. At VOG Products, this step fol-
lows directly after juicing, fully automatically with a separator from Flottweg.  
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With its horizontally arranged disc stack inside and high speeds and G-forces, the centrifuge 
ensures an exact ratio of liquid and finest solids. VOG Products routes the raw juice directly 
into the separator. With the help of centrifugal forces of up to 12,000 G, exactly as much solid 
matter and starch is extracted from the juice as corresponds to the specified quality.  
 
One of the design features of the separators is the soft-shot function. "As there are high pres-
sure conditions in the centrifuge, the solids separated from the liquid must be discharged via 
this special mechanism - during the ongoing process," Engelke explains. The bottom of the 
bowl is automatically moved hydraulically in a vertical direction, releasing the solids discharge 
openings and allowing the solids to pass out of the interior of the centrifuge. "The system 
allows any combination of partial and complete emptying. Depending on the product and the 
consistency of the solids, this ensures optimum operation and as a result, at VOG Products, 
an exact pulp in the juice." 
 
Another advantage of the soft-shot function concerns the opening of the emptying system. 
Here, part of the control water acts as an opening damper. As a result, this process is gentle 
on the material, quiet and without the otherwise typical banging sound of emptying. 
 
 

Designed for optimal cleaning 
 
Both the belt press and the separator are made of stainless steel, which greatly facilitates 
cleaning and hygiene. Furthermore, the engineers at Flottweg have already taken hygienic 
aspects into account during the design phase. The belt presses are designed so that they can 
be cleaned from all sides with water or cleaning lye. In addition, corners and places where 
material from the production process can accumulate have been avoided. 
 
To particularly prevent the build-up of deposits in the separator, the stainless steel components 
inside the unit are manufactured with a particularly smooth surface finish. And the design of 
the separators also contributes significantly to compliance with hygiene standards. Storage 
areas, connections or maintenance facilities are located outside the production area to prevent 
soiling or contamination. 
 
"In addition to the large processing volume, the low energy consumption, the high yield and 
the associated cost-effectiveness, we work with Flottweg for another important reason. The 
machines are extremely robust, and if service or a spare part is ever needed, Flottweg always 
supports us quickly and very reliably. This service orientation is an enormously important as-
pect for us, which is why we have enjoyed working with this company in the past and will 
continue to do so in the future," Thomas Meran says in summary.
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Additional information and contact 
 
Flottweg SE 
Vilsbiburg, Germany   
Julia Deliano  
Tel.: + 49-(0)874-13-011-57-2 
delian@flottweg.com    
www.flottweg.com    


