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Haus Rabenhorst – a Juice-Producing Company Perfectly Bridging Past and Present

Founded more than 200 years ago as a vineyard, Haus Rabenhorst is today one of the oldest beverage manu-
facturers in Germany. With more than 100 years of experience in producing premium-quality juices, it is also
among the oldest juice-producing companies in this country. The fact that Haus Rabenhorst is well-established
and able to look back on an impressive history reflects that the company has been successful in taking the right
decisions in the past. However, this is no guarantee for continuous success in the future. In
fact, success is the result of understanding the market and consumer preferences as well
as taking actions that go along with this understanding. Being a traditional family busi-
ness, Haus Rabenhorst pursues long-term strategies. In recent years, we have been
faced with two major trends: an observable downward trend regarding fruit
juices and how they are perceived, although this does not reflect our under-
standing of juices. In addition, our traditional sales market – Reformhäuser,
i.e. German health food stores – has become less important. All these
influences motivated us to change our previous strategy and to
break new ground. Examples of this changed strategy are the
introduction of our new product range LIMITED EDITION, enter-
ing the new distribution channel delicatessen/specialty food, as
well as brand positioning measures such as communicating our
achievement in the German competition “365 Landmarks in the
Land of Ideas”.

Curriculum vitae

Date of birth: April 10, 1960, Married, one child – 7 years old

1979-1985: Business Studies at the University of Bielefeld, Germany
Subject: Marketing, Degree: Diplom-Kaufmann

1985-1989: Jacobs Suchard; Junior-Brandmanager in charge for the brands
„Toblerone„, „Ricola„ and „Sugus„, Regional Sales Manager for
Hessen and Rheinland-Pfalz, Key  Account Manager for the Food
Retail, e.g. EDEKA-Group

1989-1990: Agfa Gavaert; International Sales Manager 
1991-1995: Hochland AG; Marketing Manager
1995-1999: Bahlsen Snacks GmbH & Co.; Marketing Manager Germany,

Member of the Board of the Directors responsible for Marketing
and Investment

1999-2005: Wella AG; Manager of the Business Unit “Consumer Deutschland”,
Member of the Board of the Directors at Wella AG, Managing
Director of Emil Kiessling GmbH

2005-2007: Gehring-Bunte Getränkeindustrie GmbH & Co. KG;
Managing Director

since  2008: Haus Rabenhorst O. Lauffs GmbH & Co. KG; Managing Director

Klaus-Jürgen Philipp
kjphilipp@rabenhorst.de
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The status of fruit juices and nectars in the EU legislative discussions on health claims

The aim of the presentation is to give an overview of legislative initiatives in the EU aimed at „promoting“
healthy nutrition. The overview will consist primarily of an update on the implementation of the Nutrition
and Health Claims Regulation which is set to substantially restrict the making of nutrition and health claims
for food products, including beverages, in commercial communications. Key in the implementation is the
setting by the European Commission of nutrient profiles applicable to different food categories. It will be
outlined what the position of 100 % fruit juices, nectars and fruit juice containing drinks is in the profil-
ing process which is nearing completion. Attention will also be given to the generic health claims which
the fruit juice industry has introduced for approval.

Milica Trbojevic
milica.trbojevic@aijn.org

Curriculum vitae

Milica TRBOJEVIC has been the Regulatory Affairs Manager of the AIJN, European
Fruit Juice Association, since 2007. She graduated in Information and
Communication sciences from the University of Brussels and holds a degree in
Corporate Communication. In her capacity of Regulatory Affairs Manager she
deals with the EU developments regarding Health and Nutrition dossiers and ini-
tiatives, Labelling requirements, Additives regulation, Sustainability issues, etc. 

• Current function/position: AIJN Regulatory Affairs Manager
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Dr Alexander Quadt
alexander.quadt@doehler.com

„Evaluating Beverages with all Senses!”

The global consumption of non-alcoholic beverages amounts to 338 billion litres p.a. (not
including water, hot beverages, milk and dairy drinks, freshly squeezed juices and
other non-commercial products); 338 billion litres which first of all should quench
somebody’s thirst, but in addition to this pure physiological effect on the body’s
water balance should also provide an hedonic experience of enjoyment. For
the food industry in general and the beverage industry in particular, the
taste of a product is unquestionably the most important factor influ-
encing the decision to purchase. Only if the taste of a beverage ful-
fils the high consumer expectations, will repeated purchase occur.
Facing these facts, this lecture will present sensory work with
trained experts as well as representative consumers using practi-
cal examples from the beverage industry. In addition it will be
completed with a series of interesting sensory experiments with
the audience.
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Curriculum vitae

Date of birth: July 7, 1969 in Ueberlingen/Bodensee

Education:
October 1989 - May 1995: Studies of Food Technology & Engineering at 

Hohenheim University
June 1995 - April 1999: Doctorate („Dr. rer. nat.“), Institute of Food 

Technology, Hohenheim University, Department of 
Fermentation Technology in co-operation with 
ECKES AG, Nieder-Olm

Professional experience:
June 1995 - May 1998: Eckes AG, Nieder-Olm; Department of QS and R&D 

Spirits and Liquors
June 1998 - September 2006: SAM-ASAP GmbH, Mannheim & Munich Managing

Director
Since October 2006: Head of „Sensory & Consumer Science“ Doehler GmbH,

Darmstadt; Coordination of national and international 
projects for the Doehler Group in the fields of sensory 
analysis and consumer research on a global level

Publications:
• Quadt A. / Kern M. (2005): Geschmack gezielt gestalten, Wein + Markt, November 2005
• Quadt A. (2006): Erfolgsprodukte mit Sensory Marketing, Food Design, 2/2006
• Quadt A. / Seidel T. (2007): Sensorik von alkoholfreien Getränken, in Busch-Stockfisch (Hrsg.):

Praxishandbuch Sensorik in der Produktentwicklung und Qualitätssicherung, Behr’s Verlag 
• Quadt, A. / Jülich, E. / Tretzel, J. (2008): Sensorische und analytische Beurteilung von

Apfelsaftaromen, Flüssiges Obst, 09-2008
• Quadt, A. / Schönberger, S. / Schwarz, M. (2009): 

Statistische Auswertungen in der Sensorik – Leitfaden für die Praxis, Behr’s Verlag, 2009
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Productivity and Quality –
Efficient Production Processes for the Beverage and Fruit Juice Industry

Constant optimization of production processes is a central, productive success factor for
sustained corporate management. The integration of all operational tasks based on
the technology of permanent IT information, plays a significantly major role with-
in the framework of this optimization. In the following, I will present specific
success factors of IT-controlled production processes using selected practi-
cal examples from fruit juice producing companies. Professionally
implemented, comprehensive organization requirements, such as
non-stop automated data capture for continuous traceability
and comprehensive quality management, increase the pro-
ductivity and quality of the entire process implementation as
well as of the resulting beverage and fruit juice products.

Curriculum Vitae 

Civil status: Married; 3 children  
Date of Birth: 14.03.1961
Nationality: German 
Company: CSB-System AG 
Function: Vice-President
Training: Dipl.Ing. agr. (Economic and Social Sciences) at the 

University of Bonn

Earlier activities:
1987 – 1989: Research Associate German Parliament ‘Deutschen Bundestag‘
1989 – 1991: Research Associate with the Research Association for Agricultural

Policy, Bonn, Germany
from 1991: Active for the CSB-System AG in different functions (Product 

Manager, Managing Director of a subsidiary, Vice-President)

Publications, among others:
„Vertical Integration in Agribusiness„, Bonn 1991.; „Crisis prevention through
electronic traceability“ in ‘Crisis management in the food industry; published by
Behr, Hamburg 2006; Various presentations on a variety of topics.

Memberships:
Chairman of the Board, Food-Processing Initiative NRW e.V.; Member of the DIN
committee in NWDK; Member of the DIN Work Group Traceability; Advisory
Board Member of the Anuga Food-Tec
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Dr Klemens 
van Betteray
betteray@csb-system.com
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Added Value and Sustainability – How Glass Supports your Product’s Core Values

Pure, natural, safe: the properties of glass offer fruit juice many advantages. Glass provides protection
against environmental influences which is much appreciated by the consumers. This material also offers
such a wide range of design potential while presenting a value proposition and a premium image as well.
Qualities which juice and smoothie manufacturers put to good use when marketing their products. Their
brand philosophies not only include the prestige which comes with glass but its sustainability too. Success
is only one point proving the manufacturers are right: European consumer studies also document just how
highly consumers value glass for being safe, natural, transparent, and environmentally friendly.  

Curriculum Vitae

1992 – 1993: Student trainee in conjunction with writing a diploma thesis at 
the Commerzbank AG, Wuppertal & Leipzig

1993: Graduate economist at the University of Wuppertal
1993 – 1998: Different Marketing & Sales positions at NV BEKAERT SA/Werler

Drahtwerke GmbH
1999 – 2005: Different Sales & Market Manager positions at Avery Dennison, 

Graphics Division Europe
2005 - 2007: Marketing Manager Germany, O-I
Since 2007: Marketing Manager Germany and Marketing Segment Manager 

NAB & Retail, O-I Europe
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Matthias Warneke
matthias.warneke@eu.o-i.com
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Modern Process Control Engineering with integrated MES Functionality 
Taking a Blending Plant as an Example

• Field-proven system for blending plant and syrup rooms
• Basic function „blending by means of Process Control System“
• Blending to recipe procedure and bill of material, to order list 
• Automated and recorded cleaning of plants, to basic recipe and cleaning orders
• Easy integration to ERP (e.g. SAP) and LIMS
• Handling of entire, horizontal workflow from receipt of goods, (container, barrel, 

bulk...) through processing to filling and logistics
• Handling of entire, vertical integration from the sensor clamp to the ERP/LIMS 

connection.
• Complete integrated materials logistics for simple inventory management, 

inventory adjustment, recipe optimisation, retracing
• User guidance for operator stations and WLAN scanners/handhelds
• Comprehensive reporting system
• Energy Data Acquisition and Management with reference 

to order and charge

Curriculum Vitae

1986 - 1992: University of Erlangen-Nuremberg Diploma in Electrical 
and Electronic Engineering

1993 - 4/1995: Development Engineer for specialised mechanical 
engineering in the automotive industry

5/1995 - 4/1996: Project Engineer, ProLeiT (chemical plants)
5/1996 - 6/1997: Project Manager, ProLeiT (chemical and food plants)
7/1997 - 3/1998: Team leader, ProLeiT
4/1998: Deputy Head of Department Chemistry and Pharma, 

ProLeiT (newly created profit center)
10/1998 - 12/2000: Head of Department Chemistry and Pharma, ProLeiT / 

Development of profit center Chemistry and Pharma
1/2001 - 12/2007: Head of Department Pharma, Food & Chemistry, ProLeiT/

Development of business segment Food (exclusive of 
Dairy and Beer)

since 1/2008: Head of Department and Competence center Pharma, 
Food & Chemistry at ProLeiT
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Dipl.-Ing.
Jürgen Wölfl
juergen.woelfl@proleit.de
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