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Spain
Agua Mineral San Benedetto s.a. (mineral water and CSD + NCSD production)

France
L'Européenne d'Embouteillage S.n.C. Joint Venture with Cadbury Schweppes (mineral water and CSD +
NCSD production, 95% of Schweppes in France)

Poland
Polska Woda Sp. z 0.0. Joint venture with Danone (mineral water production)

Hungary
Magyarviz Kft.
Joint venture with Danone (mineral water production, mainly Primavera brand)

Dominican Republic
Santa Clara C. por A.
Partnership with Compagnie Financiere de St. Pierre S.r.I. (mineral water production)

Mexico
Industria Embotelladora de Bebidas Mexicanas S.A. de C.V.
Joint venture with Cadbury Schweppes (mineral water production brand Fuente Primavera)
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» Low capital investment for filling line » High capital investment for filling line
 Low skill staff is required  High skill staff required

« Low Lead Time (in season) « Start Up (3 months to 80% efficiency)
« Start Up (20 days to 80% efficiency) * Risk operation and high risk of

product contamination

* Low bottle cost (light weight bottles)
standard label and caps can be used

e Low contamination cost
» Average productivity: less 30.000 bph

* Safe operation and low risk of « Less constrains on bottle design
product contamination » Gentle product treatment (flash

 High bottle cost because heavier pasteurization) keeps product’s
bottle original characteristics and freshness

» Not standard label and closure (vitamins, nutritional values, etc.)

« Big constrains on bottle design * No preservatives added. Final
because vacuum panels customers perceive a better product

quality.
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More delicate and sophisticated
technology, slightly lower costs due
to the elimination of final rinsing

mainly used for dairy application

lower water consumption but higher
energy consumption vs PAA

decontamination time is directly
linked with temperature, so there are
limitations in bottle weight reduction

temperature increases efficiency and
increase H ,0O, activation

temperature reduce residual

process time will increase the
machine’s size

available liquid and vapor-phase
technolo

Simpler technology, more space
consuming but more reliable

mainly used for HA (fruit juices and
Isotonic)

less energy consumption but higher water
consumptionvs H ,O

lower temperature vs H ,0,
more stable than H ,0,

temperature increases efficiency if need for
LA application (milk and milk based)

more residual than H ,0,

process time lower vs H ,0, because lower
temperature are needed

available only the liquid
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