












Instructions for using the apple press
Please read these instructions in full before using the press.

Setting up the press

The press should be on a level surface such as a low table, near the edge so that a container to catch
the juice can be placed underneath its spout. The legs are set up to tilt it slightly, so the juice runs
more quickly to the spout. Use the G-clamps to anchor the press in place.

Operation of the press

Remove the bucket from the shredder and take it to the press. You must have a suitable container for
catching the juice in place under the spout before proceeding, usually one of our flexible green ones.
Open the press so it’s ready to receive the net bag.

Remove the net bag of shredded apples from the bucket and very quickly place it in the press. This
can be quite messy as juice will start coming out of the net bag, so the closer the bucket is to the
shredder and the faster the bag can be placed over the top of the press the better. (It helps to have
two people doing this.)

After the bag is in the press, fold the top of the net bag across the bag so that any juice must go
through the mesh. Pour any juice remaining in the bucket over the bag.

Close the press by swinging the round disc over the cylinder and tightening the wing nut at the end
of the arm. Turn the main screw handle so the disc goes down and presses out the juice. Juice will
run out of the press via the spout and into the container.

After the press is screwed down as far as possible, wait for a short time as remaining juice trickles
out. When it stops, raise the disc by turning the main screw handle and remove the net bag.

The dry remains of the apples (‘pomace’) can be composted, but as it’s fairly acid it should be mixed
with a lot of other compostable material. Don’t just pile it all in on its own.

Cleaning

This must be done before the fruit pulp has had time to dry in the shredder and press.

The press can simply be rinsed with water and the apple remains removed with a cloth or brush.



Instructions for using the pasteurisers
Please read these instructions in full before using the pasteurisers. Note that we have two pasteurisers –
the older one has a red indicator lamp and the newer one has a small display screen.

Preparation for pasteurisation

Stand the pasteuriser on a level surface with the outlet tap facing towards you. Unwind the power lead
fully and connect to a standard 13A socket.

The tank must contain water before power is switched on.

Half-fill the tank, using hot water if possible to save time. NB: It takes more than half an hour to heat up
fully, and when you add the bottles it will take about half an hour to get back up to temperature.

Set the temperature for apple juice pasteurisation to 75°C and the timer to 25 minutes. Switch on the
pasteuriser to pre-heat the water. The older pasteuriser’s red lamp will show that the water is being
heated. The newer pasteuriser will start when you press the left-hand knob/button; the display should
show flashing bars to indicate that it’s heating – no flashing bars means nothing is happening.

Apple juice preparation

Fill clean glass screw-cap wine-size bottles with juice, leaving a gap at the top to allow for expansion of the
juice when heated. Put on the caps loosely so the juice can expand when heated.

Place up to 13 bottles of juice on top of the plastic grid at the bottom of the tank – be sure that the caps
are not on tightly. Raise the water level in the tank to within a few cm of the tops of the bottles. Taller wine
bottles are a problem – a few can be placed under the raised centre part of the plastic tank lid of the older
pasteuriser.

Pasteurising

Check that the temperature for apple juice pasteurisation is set to 75°C and the timer to 25 minutes. Start
the pasteuriser if it’s not already on. (On the newer one, press the left-hand button/knob and make sure
you see flashing bars on the display.)

The older pasteuriser’s red lamp will show that the appliance is in operation, heating up both the water
and the juice. It will beep when it reaches 75°C and starts the timer. The newer pasteuriser’s display will
show when 75°C is reached; it beeps and the timer starts – again indicated by flashing bars.

Once the set time has elapsed the older pasteuriser’s light will go out and the newer one’s display will stop
flashing bars.

Removing the bottles

We recommend that lined rubber gloves are worn when removing the bottles from the pasteuriser. This
operation requires some care due to the very hot water and how easy it is for the bottles to fall over.
Remove the bottles, screw the caps down tightly, and then lay the bottles on their sides to cool for about
15 minutes. A wine rack is useful here. Doing this reduces the risk of spoilage from any mould spores that
might be inside the caps. Once cooled, the bottles can be stored upright. Stored in a cool, dark place the
juice should remain in good condition for at least 12 months.

The next batch of bottles can be placed directly into the hot water and the timer should be reset.

After use

Turn the thermostat to zero, disconnect from the power supply and empty the water via the tap. (The hot
water will be useful for cleaning the other equipment!) Wash the inside of the tank with clean water. Do
not use abrasive cleaners. Clean all equipment thoroughly and dry off.

If limescale builds up inside the tank it can be removed with a soft cloth and vinegar.

Important notes

Never immerse a pasteuriser in water. Keep the base, the cable and plug dry at all times.

Do not turn a pasteuriser on without water in the tank. Take care not to boil dry.
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