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Analysis on prospects and current situation of fruit
and vegetable juice beverages
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ABSTRACT: Fruit and vegetable juice is more easy to store. Development of fruit and vegetable juice indus-
try is conducive to reducing the loss of fruit and vegetable raw materials and improving the added value of fruit
and vegetable. In this paper, the advantages of fruit and vegetable juice beverages were reviewed, the advan-
tages of fruit and vegetable juice in the beverage industry were described. Status and application processing
technology, the development prospects of industry of fruit and vegetable juice in domestic and foreign were
analyzed and problems existing currently in the production process and propose feasible solutions were dis-
cussed.
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, marketing cost of carbonated beverages in 2012
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