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Small-scale apple juice production

the years, the group has grown with most people contributing 

labour in return for juice. 

Pardoe found for me years earlier. 

combined press and scratter (which 
mills the apples) but by the end of 
year two it was time to upgrade 

and cloth press from Vigo.  As the 
new one is solely a press we still 
use the old one for scratting. All our 
production is manual. Electric mills 

the speed of the operation, and a 
further step up would be a 100 litre 
hydraulic press. 

Apple juice may taste best straight from the press, but in order to 

is essential. Patulin, a toxic fungal metabolite, occurs in mouldy 

usually found in cider. We pasteurise juice as soon as it’s bottled. 

(or plastic bags for boxed juice) are held at this temperature for 

pasteurising period, the longer the juice can be stored but then 

Although there are excellent 

hard for the non-specialist 

fruit of any one suitable 

during a season lasting from 

Worcester’s, Bramley, 

Wagener. From our trees 
here at Tynyrhelyg, we press 

Pearmain, Egremont Russet, 
Bramley and our own 

named Juicy Frost because it 
presses so well.

We aim to produce as much 
juice as possible with the best 

apples and sweet eating 

‘good for juicing’ there isn’t 
much hard information 

organoleptically and found large differences in aroma and taste. 
The researchers concluded that the sugar to acid ratio, rather than 
total acid or total sugar content, was most important in determining 

the acidity of the Bramley, balancing the cloying sweetness of dessert 



Our experience is that weather conditions - notably rainfall- also 
affect the dry-matter content of fruit and the yield of juice per 

maintaining total farm income. In our group, most juice and cider is 
for home consumption though some do sell their juice - for example 
as part of their tourism enterprises. For many growers with existing 

to operate; and (a note of caution) labour is most needed during the 

frozen for juicing at less busy times of the year. Apart from farm 

grown apples, nothing else will do.
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Me and my plough

semi digger mouldboards which means I can bury surface trash 

In fact tractor and plough are really well matched and seem to 
pull straighter when I don’t interfere.

Cambridge we are blessed with one of the biggest Second hand 

the neighbouring fen in an old fallen down barn and said I was 

had to replace a fair amount of the wearing parts but it still 

it in the past (it once belonged to a large local contractor). 
Ploughs seem to be a bit unfashionable at the moment, and I 

ploughing and the sound of the mouldboard cutting into the 
soil and the smell of the fen dirt that emanates from the freshly 


