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Sugar Reduction in Baked Goods:
Mission Impossible? 

The solution from Symrise: Our research shows that 
consumers like a 30 % sugar-reduced biscuit with 

symlife® Sweet Optimizer Baking MFC 
as much as they like the full sugar version.  

www.symrise.com
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Yet again the food industry is in the 
dock charged with poor stewardship 
of people's health.
The UK's Committee on Food, 
Poverty, Health and the Environment 

published a report calling on the Government 
to “end years of inaction” and ensure that a 
healthy, sustainable diet is truly accessible. 

The recommendations set out by the 
Committee urge the food industry to produce a 
food environment that values health. What we 
have currently does not ensure everyone has 
easy access to healthy, affordable food. And the 
food industry heavily markets unhealthy food 
products inducing over-consumption. 

Of course, not everyone is going to fall victim 
to the food environment. But we do know temp-
tation is a hard beast to control. While people are 
aware of the dangers of over-consuming energy-
dense, nutrient-poor foods — healthy eating is 
not easy. There is no one reason why people 
consume foods with poor nutritional profiles. The 
cause is multi-faceted and complicated by a com-
bination of conscious and sub-conscious deci-
sions and food choice behaviours. However, we 
do know there are high levels of overweight and 
obesity-related ill health, costing health providers 
billions. This makes it an area of public health sig-
nificance in need of  research and intervention. 

We may know more about nutrition now than 
at any other time in history, but people seem to 
be eating more unhealthily than ever. 

Food manufacturers never set out to make 
the UK obese. They simply do what successful 
companies do: sell products.

Food producers are undertaking efforts to 
push healthier products and more helpful 
labeling. While the report concludes that food 
manufacturers could do more, quite a few 
brands are headed in the right direction.

If nothing else, the Committee report can 
continue a conversation about the quality of 
our food supply, and how the food industry can 
help bring about healthy and sustainable diets.

Don't forget
We have opened up content on the Food & 
Drink Technology website to allow the indus-
try to keep abreast of the latest developments 
during the pandemic. The latest digital edition is 
free to read at foodanddrinktechnology.com
 
Rodney Jack, Editor, Food & Drink Technology
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DSM debuts integrated portfolio of 
solutions for plant-based meats
Royal DSM has unveiled a suite of in-
gredients solutions to create “stand-out 
plant-based meat alternatives”.

The range is designed to enhance 
taste, texture and nutritional value, while 
also managing sodium content in meat 
alternative applications such as burgers, 
sausages and nuggets. Featuring a se-
lection of yeast extracts, process flavors, 
hydrocolloids and nutritional ingredients, 
DSM’s full portfolio is to meet growing 
consumer expectations and sophisticated 
preferences. 

Gilbert Verschelling, director business 
development & innovation at DSM, said: 
“Delivering plant-based products that 

The Royal Society of Chemistry 
has officially opened its Emerging 
Technologies Competition 2020 for 
entries, with food and drink innova-
tors being sought for the share of a 
£160,000 prize fund,

Now in its eighth year, the competi-
tion is a European programme identify-
ing some of the most novel, innovative 
and promising chemistry. It awards a 
share of £160,000 no-strings funding 
and support to accelerate tech innova-
tors, start-ups and spin outs.

Jo Reynolds, director of Science & 
Communities at the Royal Society of 
Chemistry, said: “Many of our highly 
experienced judges have been closely 
involved in the competition since its 
inception in 2013, and we are very much 
looking forward to seeing the creative 
ideas and innovations that are going to 
help shape the world of tomorrow.”

RSC SEEKS INNOVATORS

meet today’s evolving consumer demands 
is no easy task for food manufacturers. At 
DSM, we are uniquely positioned to help 
producers create truly enjoyable meat-al-
ternative products that will tick all boxes 
for consumers.”

DSM’s plant-based meat alternative 
solutions include: high nucleotide yeast 
extracts, such as Maxarome Select, which 
help to mask the ‘beany’ off-flavoUrs 
typically associated with plant-based 
proteins and create a rich umami taste; 
Multirome, which increases juiciness and 
creates a succulent, fatty mouthfeel and 
experience; the concentrated Maxavor 
flavoUr range to provide the desired 

meaty taste direction; and Gellaneer 
gellan gum, which enhances water 
binding capacity for improved juiciness, 
while also building an authentic meaty 
texture and bite. DSM’s Quali vitamins 
and DSM Premix Solutions can be 
added to fill the gaps in the nutritional 
profile of plant based products, while 
the Maxavor Rye LS range can deliver 
a meaty flavour with reduced sodium 
to manage salt content.

Food production must change for everyone’s benefit
The UK’s food system is failing, putting 
the health of the population, and of the 
planet, at risk. 

This is one of the major messages 
from a report of the Committee on Food, 
Poverty, Health and the Environment, who 
is calling upon the Government to “end 
years of inaction and ensure that a healthy, 
sustainable diet is accessible for everyone”.

The chair of the Committee, Lord 
Krebs said successive Governments 
have done precious little about the 
problems of diet and ill-health – staring 
us in the face – for decades.

“Many of Britain’s poorest families 
have little or no choice,” Krebs said. 
“They either go without food or buy 
unhealthy food because that’s what 
they can afford and get hold of.

The Committee believes there is 
system failure at every level within the 
food environment because of a “system-

atic and commercial incentive for 
manufacturers and the retail and 
catering industries to produce and 
sell food which has a detrimental 
impact on public health”.

It wants action industry to 
take action on reformulation, 
become more committed, and take 
responsibility for the products it 
produces, manufactures and sells. 
Government must set out in detail 
penalties if industry does not 
respond comprehensively to regu-
latory action.

The Committee sets out a range of 
recommendations across different areas 
to “fix” the food system and ensure that 
a healthy, sustainable diet is accessible 
to everybody.

One of the measures includes step-
ping up pressure on the food industry 
to reduce sugar, salt, unhealthy fats and 

calories in processed food, and intro-
duce mandatory requirements where 
change has not happened;

Establish an independent body 
to oversee the implementation of a 
National Food Strategy and report 
annually to Parliament on progress;

Use the opportunity of the 
Agriculture Bill to encourage production 
and consumption of healthier food.
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NEWS IN BRIEF

Indian inspired sweets win gold
A team of students from the University 
of Nottingham has won the gold prize at 
Ecotrophelia UK for its ‘Gulab Jamun’-in-
spired sweets. ‘Gulab Jamun’ is a syrup 
infused fried sponge-like doughball.  Team 
Re-Dessert has reinvented the recipe so 
that it incorporates surplus bread, along 
with new flavour variations such as Jam 
Roly-poly. 

Each member of the gold-winning team 
took home a share of the £2,000 top prize 
sponsored by PepsiCo.

Princes Innov8s for growth
Princes is to invest £5m across the next 
three years in its innovation strategy, 
Innov8 by Princes. The move will see it 
work with the Cubo agency on projects 
on commercialisation, packaging and 
product design. 

As part of the investment, Princes 
has built an innovation kitchen in its hq 
in Liverpool. The space will be used for 
product testing, demonstrations and 
interactive workshops.

New look Tims
Tims Dairy has completely rebranded its 
classic range of award-winning bio-live 
Greek style yogurts with a modern fresh 
and happy new look and feel. The inspira-
tion for the new look has been the daisy 
logo, which has pride of place on the 
front of the pot. 

The key message of “Greek Heritage, 
British Made” comes through support of 
UK farmers.
   
Cargill expands sweetener portfolio
European food and beverage makers look-
ing for label friendly, reduced sugar options 
can look to Cargill’s CTruSweet 01795 for a 
30% sugar and calorie reduction in bever-
ages and other food applications via lower 
usage levels. 

TruSweet 01795 is a 95% pure fructose 
syrup characterised by a naturally high rela-
tive sweetness than sucrose.

Coronavirus to cost food and drink SMEs £21,000
The impact of coronavirus to small busi-
nesses operating in food and beverage 
will exceed £21,586 each in lost work, 
earnings and loan repayments, with well 
over half (55%) at risk of permanently 
closing, according to a new report. 

Analysis of over 250 small businesses 
operating in food and beverage, within 
the hospitality industry, released by small 
business insurer Simply Business, reveals 
that well over a half (54%) are also very 
concerned about the future of their busi-
ness. The figures come as the hospitality 
sector emerges from the crisis with many 
opening their doors on 4th July).

Not only this, but well over a fifth 
(55%) of small business owners in food 

and beverage fear their business is at risk 
of permanently closing due to the pan-
demic. One tenth (19%) believe they’ll 
close within three to six months, well 
over a tenth (15%) within six months to 
a year, and another over a tenth (14%) 
within the next three months. 

The study also revealed just over half 
(52%) worry about losing customers and 
their jobs from the pandemic. One third 
(35%) of small business owners are also 
concerned about running out of money, 
with one in three (32%) admitting they 
have had to borrow money from friends 
and family to keep afloat. Worringly, one 
in five (18%) SME owners are worried 
about going completely bankrupt.

Omya has rebuilt and expanded its calcium 
carbonate production plant in Orgon, 
France, creating a higher capacity for its 
functionalised calcium carbonate product, a 
new packaging line and an on-site ware-

OMYA COMPLETES EXPANSION OF ORGON PLANT

A survey of nearly 2,500 people has 
found the top chocolate bars that Brits 
want back.

OnBuy.com surveyed 2,473 people, 
giving them a list of 10 of the best-loved 
old chocolate bar and asked whether 
they want to bring them back or not.

The results revealed tThe choco-
late treat we want back the most isn’t 
actually a bar, but an egg! The original 
Crème Egg recipe is what 87% of Brits 
want, which is unsurprising as there was 
uproar when the recipe was changed in 
2015, and petitions regularly appear to 

reverse Cadbury’s decision.
While the Crispy Roll may be back in 

Celebrations, 73% of Brits want to see 
the Galaxy Truffle returned to the box 
of favourites. 

In third place is the much sought 
after Mars Delight, which was dis-
continued in 2008. The least popular 
treat is revealed to be the Texan Bar. 
Manufactured in the 1970s and ‘80s 
and brought back for a one-off release 
in 2005, the popularity of this bar hasn’t 
carried, with the Texan only getting 24% 
of the vote.

Majority of Brits want classic chocolates back

house. The facility produces the company’s 
mineral grades for food and nutraceutical 
applications.

Stefan Lander, vice president consumer 
goods, group sales and marketing at Omya, 

said: “Orgon is a perfect 
example of our long-stand-
ing principles, and we are 
pleased to have this modern 
facility in our corporate 
network. The Orgon plant 
expansion is a major step for 
us, providing our customers 
with natural and highly func-
tional minerals while main-
taining a focus on economic 
and ecological efficiency.”
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RATTY’S REFLECTIONS

During the lockdown there have been 
some bizarre stories across all segments 
of the press: some optimistic, some 
the opposite and some bordering on 

fanciful. One that caught my eye early on suggest-
ed that the food chain and the way in which food 
is processed and distributed was destined to go 
back to the 1950s and become a much more basic 
offering. Hang on a moment (I thought) I’m a “child 
of the 50s”. Surely we are now light years ahead of 
what were then simplistic operations – even though 
these had their own complexities. I’ll walk you down 
memory lane from my own recollections and we’ll 
see just how far the journalist concerned was wide 
of the mark (or not!). 

Independence
As we were coming off wartime rationing through 
the early 1950s (a bit like coming out of lockdown 
this was a stepwise and gradual process – so 
there’s a “match” straight away!) members of the 
public were linked to a grocer, a butcher, a baker 
and so on for rationing purposes. These were 
independent traders (the supermarket was yet to 
be invented) and there were loyalties: consumers 
tended to stick with the traders who had seen 
them through the dark days of war. 

For grocery my mother was a customer of a 
feisty old gent called T C Gibson and his shop 
(“T C Gibson: High Class Grocer and Provision 
Merchant”) was a couple of streets away from 
our home – no more than seven or eight minutes’ 
walk. (Everybody in towns was well served by 
close proximity “corner shops” – we were still as 
Napoleon put it a “Nation of Shopkeepers”).Mother 
had a weekly shop (no change there) and sat on a 
chair at Gibson’s counter while “TCG”, as he was 
known, and his staff – all plump middle aged ladies 
with smiley faces ran around fulfilling the order. 

Sugar was weighed into blue paper bags: 
flour likewise (brown paper) whilst biscuits were 
weighed out from tins (with glass lids) in front of 
the counter. “Big Brenda” sliced bacon to order 
and then wiped her hands on the front of her 
faded and grubby overalls. All items selected and 
ration coupons duly cut from the ration books, 
mother did not then carry the goods home. They 

were delivered later in the day by a “Grocer’s Boy” 
on a trade bicycle. Money did not change hands 
either – my parents ran accounts with traders and 
cheques were posted off at the end of the month. 
It was very similar for the butcher and the green-
grocer, although the latter did have a “van round”: 
customers could select the produce they wanted 
from an open sided pre war Ford van. 

Change process
Like the milkman the baker also delivered to the 
door. So does all that sound like a style of retailing 
we could be returning to as a result of the covid-
19 pandemic? Progress in retailing and food pro-
duction (more of that below) has been such that 
this is highly unlikely. But there are some common-
alities with 2020. The “Grocer’s Boy” on his bike 
and bread or greengrocery “rounds” have been 
replaced by sophisticated van based supermarket 
“Home Deliveries”: “Click and collect” has a mem-
ber of supermarket staff trailing round the store 
picking the items on your shopping list just as 
Gibson’s girls used to do. The cashless use of your 
flexible friend has replaced the monthly cheque.

In the field of food production the changes 
since the immediate post war era have been far 
greater and the immense changes in processing 
and packaging technology through that 70 year 
period could never be unwound. Having been 
part of that change process for all my own career 
I can write this with some certainty! Frozen food 
has been a major success during the lockdown 
– bearing in mind that if 25 per cent of food is 
consumed out of home (in normal times) sourcing 
that from within the retail sector has provided the 
frozen cabinet with a major uplift (a 30 per cent 
increase quoted by Iceland). Not to mention stock 
shortages and the consequent panic buying in the 
early stages. The Ready Meal sector has been very 
buoyant although a lot of consumers, with time 
on their hands, have practised their culinary skills 
cooking “from scratch” – hence the shortages of 
commodities such as retail flour packs. 

So we’ll give our journalist friend a few points 
for his assertions when it comes to retailing but “nil 
points” for processed food. He certainly sparked 
me on a journey of reminiscence!  D

Going back in time?
I beg to differ...

Richard Ratcliffe 
is a  food innovation 
consultant and an
editorial board member 
of Food & Drink 
Technology
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ON THE MOVE

The Welsh Whisky Company – also 
known as Penderyn Distillery – has an-
nounced the appointment of Simon Roffe 
as its new director of business develop-
ment. Roffe, an experienced commercial 
leader, joins Penderyn with almost 35 
years of commercial and general man-
agement across Guinness Brewing, 
Diageo, the Fairtrade Foundation and 
Remy-Cointreau. Most recently, Roffe 
played a key role in launching the travel 
retail business 
at Halewood 
Wines & 
Spirits and, in 
particular, the 
rise of Whitley 
Neill Gin. The 
appointment 
comes at a 
time when 
Penderyn is 
celebrating its 
20th year in 
business. 
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LONZA NAMES CEO

The Board of Lonza announced that 
Pierre-Alain Ruffieux has been appointed 
chief executive officer effective 1 No-
vember 2020. Ruffieux is currently head 
of global pharma technical operations at 
Roche pharmaceutical commercial man-
ufacturing. Prior to that he held roles of 
increasing seniority at Novartis and has 
over 20 years’ experience in the biophar-
maceuticals sector.

Welsh Whisky Company 
appoints DBD

Frédéric Faure appointed 
head of Algaia
Algaia has announced one of the 
co-founders of the company, Frédéric 
Faure, is now chief executive officer of 
the entire group. Frédéric Faure replaces 
Fabrice Bohin who remains a shareholder 
and member of the board while becom-
ing the new Diana Food president within 
Symrise Nutrition. An engineer from 
ENSCPB Bordeaux, Frédéric Faure has 
almost 20 years of experience in special-
ty food ingredients from land and marine 
plants. 

Firmenich has appointed Boet Brinkgreve 
to president of Ingredients to build on 
its recent DRT acquisition and accelerate 
growth after setting up a dedicated ingre-
dients business. Separately, Jean-Philippe 
Lebudel will step into the role of chief 
supply chain officer. Gianluca Colombo 
will join Firmenich as chief procurement 
officer, to lead strategic sourcing, pro-
curement and supplier collaboration for 
Firmenich worldwide.

Kerry Group has appointed Nick Robin-
son as the new chief executive officer 
of Kerry Foods. Mr Robinson, who is the 
current MD of Consumer Brands for 
Kerry Foods, will move into the role over 
the next two months. His predecessor, 
Duncan Everett, is leaving to take up a 
new role in the coming months. Prior 
to his roles with Kerry Group, Robinson 
had a variety of sales, commercial and 
marketing roles with Diageo, Coca-Cola 
and AB InBev.

Firmenich appoints Boet Brinkgreve as
president Ingredients

Nick Robinson appointed 
CEO of Kerry Foods

Wessanen UK appoints new commercial director
Natural food company 
Wessanen UK – owner 
of Clipper Teas, Kallø, 
Whole Earth and Mrs 
Crimble’s – has appointed 
Gareth Cooke as commer-
cial director. He will lead, 
develop, and implement 
effective sales strategies 
to drive brand develop-
ment and growth in the 
UK across all categories 
and channels of trade. 

Gareth Cooke brings 
with him over 14 years’ 
experience in the food and 
drink sector spanning three 
major FMCG companies; 
Molson Coors, PepsiCo 
and Danone.  

Part of Gareth’s role will 
be to build awareness of 
the company’s commit-
ment to sustainability and 
how the brands can deliver 
added value to retailers.  
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Cambridge Commodities welcomes 
new sales director
Cambridge Commodities has appointed a new sales director 
with more than 20 years’ industry experience to “build on 
their fantastic growth achieved to date and drive the compa-
ny forward to the next level”. Simon Mortimer has extensive 

experience in the industry and has 
been working at JF Renshaw in 
the bakery sector for the last eight 
years, having previously held roles 
at Kraft, Sara Lee and Diageo. 
Mortimer will be responsible for 
all sales activities in the UK, EMEA 
and the US as well as developing 
new markets and business growth 
opportunities.

ON THE MOVE

Nichols CEO elected as new 
BSDA president
Nichols CEO Dr Marnie Millard 
OBE has been appointed as the 
new president of the British Soft 
Drinks Association following 
election at the BSDA AGM. Dr 
Millard takes over from Leendert 
den Hollander, vice president and 
general manager at Coca Cola European Partners. Paul Graham, 
MD at Britvic, has been appointed following election to replace 
Dr Millard as vice president of the BSDA. Graham joined Britvic 
in 2012 as customer management director, before taking on the 
MD position a little under 12 months later. Prior to joining Brit-
vic, Graham spent nearly nine years working for United Biscuits.

Dual leadership role at Erca S.A.S
Global packaging machine manufac-
turer Erca  S.A.S. will be headed  up 
by two  executives. Olivier Chevre-
teau and Jean-Claude Liégeois have 
been appointed as managing direc-

tors. In 
their new  
positions, 
Olivier  
Chrevreteau 
is responsi-
ble for the  
Court-
aboeuf site  
(near Paris) and sales and service.  
Jean-Claude  Liégeois  is responsible 
for the Falaise site (in Normandy) and 
research and development, produc-
tion and operations. Erca belongs to 
IMA Dairy & Food group.

Jean-Claude Liégeois

Olivier Chevreteau

Syntegon. Formerly Bosch Packaging Technology.
syntegon.com/numbers

Syntegon. Formerly Bosch Packaging Technology.
syntegon.com/numbers
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EU food industry calls for holding UK DEAL 
to preserve free trade in 2021 
Major European food and drink industry 
associations have asked the European 
Union (EU) and Britain to consider 
agreeing a temporary holding Brexit 
deal, preserving EU/UK free trade, once 
the current transitional period involving 
the UK follows EU rules, expires on 
December 31. FoodDrinkEurope, Copa-
Cogeca and commodities federation 
Celcaa fear there is insufficient time to 
strike a comprehensive post-Brexit EU/
UK trade deal this year. 

They want to avoid Britain and the 
EU trading on World Trade Organisation 
(WTO) terms, with tariffs and quotas, in 
2021 and beyond. Any final deal should 
involve no tariffs and quotas, tightly 

Differing view
emerging post-Brexit
An example of potential post-Brexit reg-
ulatory divergence between the EU and 
Britain has emerged from a video call to 
MPs from environment, food and rural 
affairs minister George Eustice, who 
argued that “gene editing techniques 
like CRISPR are really a more targeted 
form of conventional plant breeding, 
allowing to move or modify a particular 
gene within a certain species.” Eustace 
said he was unsure GMOs and gene-ed-
ited organisms should be regulated the 
same way, breaking with a European 
Court of Justice (ECJ) 2018 ruling.

EESC wants funds from 
special budget
EU plans to fund the EU food sector 
during the Covid-19 pandemic have 
been welcomed by the European 
Economic and Social Committee (EESC) 
– an EU advisory group –  however, 
the EESC has argued that the money 
should come from a special European 
Commission budget that would have 
additional finance, outside the EU com-
mon agricultural policy (CAP).

Report calls for better 
water separation
The European Environment Agency 
(EEA) has stressed the inefficiency of the 
EU food sector given one fifth of food 
produced and manufactured is discarded 
as waste. A report calls for better waste 
separation, so that food waste can be 
turned into biogas, fertiliser and manure. 

Spanish companies in 
dock over labelling
A formal question lodged at the 
European Parliament has noted how the 
Andalusia regional government, in Spain, 
has initiated proceedings against six 
large Almerí-province fruit and 
vegetable marketing and distribution 
companies for importing food from 
Morocco to France (and onwards to the 
rest of the EU), labelled (wrongly) as 
being produced according to EU 
standards. 

MAURITIUS EXPORT 
BLOCK LIFTED

Mauritius has persuaded the EU to 
ease rules of origin under an EU/
Eastern and Southern Africa States 
Economic Partnership Agreement, ena-
bling Mauritian-processed ‘snoek’, a 
fish product, to be exported duty free 
to the EU, even if the ingredients had 
been imported.

Caspian granted
equipment loan 
The EBRD is also lending €4 million to 
Kazakhstan beer and soft drinks man-
ufacturer Caspian Beverage Holding 
to help it buy refrigerators comply-
ing with international environmental 
standards, using natural, non-toxic and 
ozone-friendly hydrocarbon refrigerant, 
R290. The money will also support 
working capital, including buying beer 
kegs and other specialised equipment.

BY KEITH NUTHALL

linked food health standards and inte-
grated rules of origin, the three groups 
have argued. 

Master study explores health promoting foods
A new EU-funded study has shown how 
fermented foods such as sauerkraut and 
yoghurt deliver probiotic lactic acid bac-

teria (LAB) to the human gut, conferring 
health benefits. The conclusions come 
from the MASTER project (Microbiome 
Applications for Sustainable food 
systems through Technologies and 
EnteRprise), running until January 2023, 
using data-mining techniques “to identi-
fy inter-relations between microbiomes 
across food chains”, generating new 
“studies on potentially health promoting 
foods”, said a study note.
See www.master-h2020.eu
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Covid-19 is a once in a generation 
pandemic that is having a profound 
impact on the way that consumers 
think and behave and conduct their 
day-to-day lives. The fast-paced 

nature of the evolution of Covid-19 across the 
globe combined with high levels of uncertain-
ty, has led to many consumer attitudes and 
behaviors evolving on a daily and weekly basis. 
Concern towards their health and immunity has 
led to many consumers re-evaluating their diets, 
actively seeking out healthier alternatives to 
help prevent vulnerability towards disease and 
illness. So what exactly are consumers doing dif-
ferently now due to the Covid-19 pandemic?

Healthier for longer
FMCG Gurus consumer insights show that in 
May 2020 72 per cent of consumers across 
the globe state they are still concerned about 
the coronavirus pandemic. Consumers are most 
concerned about their own health and wellness 
and of their loved ones as 80 per cent of con-
sumers express this concern. This concern has 
driven consumers to look for more ways to stay 
healthier for longer, one of which is changing 

their diets. In April, 72 per cent of consumers 
showed an interest in making greater efforts 
to eat and drink healthier options due to the 
coronavirus pandemic. However, in May this has 
grown by eight per cent, as when asked if con-
sumers would try to eat and drink more healthily 
80 per cent stated either definitely or possibly. 
This highlights that consumers understand that 
all areas of health are interlinked and that a 
healthier diet can help prevent catching diseases 
in the future. 

Consumers are making many changes to their 
diets due to the Covid-19 pandemic, one of 
which is looking to eat healthier options. FMCG 
Gurus research shows that 60 per cent of con-
sumers across the globe state they will look to 
eat more fresh fruit. Along with eating more 
fresh fruit over half of consumers also state they 
will look to reduce sugar intake. Sugar is still 
seen as the number one dietary evil as consum-
ers look to reduce intake and include more pro-
tein and fibre in their diets. This highlights that 
consumers will look to adopt a back to basics 
approach as they turn to everyday food and 
often feeling that this is a more cost-effective 
solution compared to premium functional food 
and drink offerings.  

In recent years, much attention has been 
given to the growing mainstream popularity 
of plant-based diets due to the related health 
and sustainability benefits. Interestingly due to 
the Covid-19 pandemic, one in four consum-
ers across the globe state that they will look 
to include more plant-based foods within their 
diets. FMCG Gurus consumer insights show that 
32 per cent of consumers state they would look 
to increase their consumption of plant-based 
meals such as pizza and 33 per cent would 
increase plant-based meat. Consumers are most 
likely to say that they plan to increase their 
intake of plant-based food because it is nutri-
tious, healthier, and better for the environment. 
These two later traits are often interlinked, with 
consumers adopting the notion of Good for Me, 
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COVID-19 - impact on 
consumers across the globe

Will Cowling, marketing manager at FMCG Gurus outlines the 
challenges ahead for the food and beverage sectors

Consumers are making changes 
to their diets due to the Covid-
19 pandemic, one of which is 
looking to eat healthier
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Good for the Planet, and believing that the state 
of the environment is something that directly 
impacts on health and wellbeing.

Snacking occasions
Although consumers are showing a desire to 
eat and drink healthier options, consumers have 
found themselves snacking on more occasions 
due to the pandemic. FMCG Gurus research 
shows that in April 38 per cent of consumers 
across the globe stated they had snacked more; 
this has increased by 11 per cent to 49 per cent 
of consumers in May. While consumers are con-
cerned about their health and finances, they are 
also turning to products that offer moments of 
indulgence and comfort. This is highlighted as 
six in ten consumers state they have looked for 
more mood boosting foods due to the pandemic. 
When it comes to such occasions, consumers 
will demonstrate a willingness to trade-up to 
higher quality products offerings in product cat-
egories such as snacks, alcoholic beverages, and 
soft drinks for added moments of indulgence.

When targeting consumers during the Covid-
19 pandemic is it crucial for brands to get it 
right. Although consumers are seeking out 

healthier options and adopting a back-to-basics 
approach to their diets, people across the globe 
are still prone to moments of indulgence and 
escapism through great tasting products, some-
thing which is not associated with healthier alter-
natives. It is important that brands offer conven-
iently nutritious options which can be aimed at 
both types of consumers. These products would 
be snacks that offer health and indulgence at the 
same time and in a guilt-free manner. D 

FIND OUT MORE
hillbrush.com/uk/am
+44(0)17 4786 0494

FMCG Gurus consumer insights show that 
72 per cent of consumers are still concerned 

about the coronavirus pandemic
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Modern poultry processing plants 
rely on processing lines to 
transfer raw material into 
high-quality products and 
deliver the right product to the 

right customer at the right time.

In 2018, Marel launched its 15,000 bph 
primary processing line, a new benchmark for 
the industry, according to the company. Marel, 
which was the first equipment supplier to com-
mission a complete 15,000 bph line, now has 
several such lines in operation in Europe. These 
lines give the lowest cost and importantly, in 
today’s warming world, the smallest carbon 
footprint per bird. They help ensure that  

processors can offer the market a top quality 
product at the keenest price.

THREE SYSTEMS FOR 15,000 BPH
Marel has developed three new systems for the 
15,000 bph primary process, which have future 
increases in hourly capacities very much in 
mind. These are the Atlas live bird handling sys-
tem, the second generation Smooth Flow con-
trolled atmosphere stunning (CAS) system and 
LineLink transfer units for the primary process.

ATLAS LIVE BIRD HANDLING
The main feature of Atlas is a transport module 
consisting of a variable number of self-nest-
ing trays in which birds remain until they are 
shackled to the killing line. The module’s pallet 

POULTRY PROCESSING: 
– Management, measurement 

and handling
Tailor-made solutions for poultry processing ensure

reliability, quality, and cost-effective operations
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Chilling tunnel
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doubles as an extra tier allowing up to 38 per 
cent more birds to be transported during a 
single trip, keeping transport costs and carbon 
footprints to a minimum. Air-flo floors and 
headroom make for the best possible transport 
environment for birds.

SMOOTHFLOW CAS
In the SmoothFlow controlled atmosphere 
stunning system, birds pass in a straight line 
through five tightly controlled atmosphere 
zones. High-tech air mixing techniques cause 
them to lapse gently into unconsciousness, 
ensuring optimum animal welfare. Quality and 
yield benefit too as there are no longer blood 
spots in valuable breast and thigh meat, which 
have then to be trimmed out. Unstressed birds 
also process better.

NEW TRANSFER UNITS
LineLink transfer units automatically rehang 
products from kill to evisceration and from 
evisceration to chill lines. These all now run 
at exactly the same speed. Marel’s automatic 
tension control system automatically adjusts 
the speed of each drive unit, ensuring syn-
chronisation at all times of the lines joined. 
Existing Nuova automatic evisceration and gib-
let harvesting systems, IRIS vision systems and 
SmartWeigher in-line weighing systems will all 
easily handle 15,000 bph. De-feathering and 
maturation air chilling systems can be extended.

CARCASS BALANCE DEVELOPMENTS
An efficient process is not just about speed 
alone. Sustainability and carcass balance are 
also crucial. Two recent Marel developments, 
Q-wing and Thigh Fillet System serve as 
examples here. 

AUTOMATIC WING GRADING
Q-wing uses Iris vision technology to identify 
wing defects in an ACM-NT cut-up system. The 
system scans inner and centre wing joints and, 
depending on their quality grade, allocates them 
to different cutting modules. “A” and “B” grade 
product is kept separate and no further manual 
quality check is necessary. Q-wing saves labour, 
cuts out unnecessary trimming and ensures that 
“A” grade wing components are always just that. 

AUTOMATIC THIGH DE-BONING
Thigh meat has long been extremely popular in 
Far Eastern markets. It is now becoming increas-
ingly popular in Europe and North America too. 
The recently launched Marel thigh fillet system 
will lower the cost of producing it. The new 
system is fully automatic and forms part of an 
ACM-NT high-speed cut-up system capable 
of handling up to 14,000 legs per hour. Thigh 
Fillet System produces de-boned thigh meat to 

butcher standards of quality and yield.
Both Q-wing and thigh fillet system help pro-

cessors obtain a better carcass balance. Their 
consistent and precise performance also cut 
waste, thereby contributing to a more sustaina-
ble operation.

SOFTWARE TOO
Marel is about more than just processing hard-
ware; the company offers software solutions 
too. Innova is a product, with which many 
processors will already be familiar. A plant-
wide Innova system will do many things. It 
uses weight and quality information obtained 
from IRIS vision systems and SmartWeighers to 
match products coming through the process to 
customer orders on a continuous basis. Each 
product is then automatically assigned to the 
downstream operation, which ensures that it 
is put into its most profitable form. Both retail 
and fast food sectors are increasingly insisting 

on full traceability. Innova can help here too, as 
it can track each product through all processes 
from live bird hang-on until entry into the cold 
store. Lastly, Innova allows plant management 
to monitor and control production from a cen-
tral point. Well laid-out dashboards display all 
relevant production information. 

IMPAQT CROSSES THE T
Innova’s IMPAQT module draws immediate 
attention to any deterioration in yield or quality 
performance and pinpoints exactly where this is 
happening, allowing quick remedial action to be 
taken. IMPAQT unleashes the full potential of a 
Marel production line.

Marel is proud of its long-standing reputa-
tion for reliability, quality and innovation. The 
company sees broiler meat having a great future 
worldwide – and will continue to support the 
global poultry processing industry in its quest 
to supply consumers with tasty, top quality and 
value-for-money end products.  D

The ACM-NT modular unit is an 
automatic modular inline cut-up 

system for poultry
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Q. What are the main drivers 
affecting the choice of equipment in meat 
and poultry processing and packaging?
A. Two of the main focuses that we are see-
ing are how to automate processes and also 
how machines can be integrated to improve 
the flow and therefore the productivity of 
processing operations. Automation continues 
to be a driver across so many industries, even 
more so in food processing when you consider 
the importance of its contribution in terms of 
food safety. Taking the potential for human 
error out of the equation is a significant factor 
in ensuring a consistent and safe processing 
line. If you take foreign bodies as an example, 
the possibility of identifying an issue through 
human checking is remote compared to an 
x-ray machine, which automatically detects any 
anomalies and diverts the affected products to 
reject bins. 

There is also an increasing trend to integrate 
x-ray, checkweighing and label verification 
processes into single machines. Features such 
as comprehensive databases through which 
programmes are entered into the production 
line, including date coders to offer a fail-safe 
system, also reduces risk and enhances 
brand security. 

Q. What effect is Covid-19 having on 
equipment in food processing 
operations?
A. While it is too early to understand fully the 
ramifications of the pandemic, there are already 
likely conclusions we can start to draw. In the 
early stages the focus was on ensuring that 
equipment was operating effectively to ensure 
continuity of supply given the pressures exert-
ed on the food supply chain. Having equipment 
suppliers who could respond quickly to any 

Ask the expert: 
Lean leadership: when is it time 
to automate food processes?

Q
A&

Rob Allen, 
divisional manager, 
packing solutions 
division, Interfood 
Technology
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problems to avoid downtime was clearly impor-
tant (and continues to be going forward). As 
we hopefully continue to move to what will 
be the new normal, attention is turning to 
what measures need to be taken to cope 
with the challenges. The focus is quite 
rightly on how to ensure the safety of the 
workplace. While this is primarily around 
PPE measures, it is easy to see the contribu-
tion that automation can make in this regard. 
If a machine can undertake an operation that 
had previously involved several people, then 
this can help to remove a significant hurdle. 
Machines don’t need to social distance.

Prior to Covid-19, the issues that Brexit was 
creating in terms of shortages of personnel was 
a major worry and a driver for increasing auto-
mation. Now the challenge of keeping opera-
tives safe is raising the profile of automation 
even higher.

Q. What specifications do machines 
employed in food processing have 
to meet?
A. There are a wide range of regulatory 
standards and processes that food processing 
machines are subject to, from the relevant 
European CEN standards to HACCP (Hazard 
Analysis and Critical Control Point) procedures 
designed to manage food safety hazards. 
In addition, supermarkets are adopting spe-
cific codes of practice to help ensure the 
goods supplied to them meet best practice. 
When food processors are looking to invest in 
machinery to help automate their processes, it 
is essential they check that it meets the specif-
ic requirements of the retailers they are supply-
ing. Protection of the consumer from potential 
product contamination is, quite rightly, key for 
all those involved in the food supply chain so 
having the means to automate that process 
and provide an immediate alert of any potential 
issues is a key contributor.

Q. Where is the greatest potential for 
automation?
A. We are seeing automation across the whole 
food production process. Developments in 
conveyor system technology, an essential con-
tributor in linking one machine to another, has 
helped. A good example of this is the Weber 
shuttle system (WSS), which transcends tra-
ditional sliced portion loading into thermo-
formed packets and can be used in multiple 
sub industries such as sandwiches, pizzas and 
ready meals. A major advantage of this system 
is its endless possibilities and the wide variety 

of additional equipment it can be combined 
with to create multiple end results from a 
single system. 

The end of line packing process has tradi-
tionally been one of the most labour-intensive 
processes of all but that is now changing. 
Product inspection systems are increasingly 
being integrated with automatic case packing 
systems which place individual packs into the 
cases in which they are displayed on the super-
market shelves. This not only lowers labour 
costs but also reduces the need for human 
handling of products and the potential this 
brings for contamination. 

Products are now passing directly from the 
end of the processing operation, into automatic 
detection and inspection systems and then 
into boxing systems, without the need for any 
human intervention. D

The PowerHeater system 
reduces traditional processing 

and cooking costs for high 
value meat products as well as 

upgrade meat trim 
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Harnessing the power
of fermentation

The centuries old process helps formulators create natural, 
healthy and tasty meat products, writes Simone Bouman, 
senior industry director, Sweet & Savory Food, Corbion 
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C
onsumer attitudes towards food 
preservation have shifted in recent 
years. With more people than 
ever thoroughly checking labels, 
the demand for ‘natural’ foods 

is growing daily as consumers become more 
mindful of the ingredients they eat. As this 
pressure increases for manufacturers, NPD 
teams need to ensure that they keep food 
products safe naturally – especially in meat and 
poultry. However, without the use of traditional 
additives, this can be a challenge, particularly as 
consumers are unwilling to compromise flavour, 
texture and visual appeal.

Managing consumer expectations
With one third of the annual food produced 

in the world being either lost or wasted , the 
importance of shelf life prolongation cannot 
be overstated. In industrialised countries, more 
than 40 per cent of losses happen at retail and 
consumer levels – and it is estimated that an 
increase of shelf life of just one day could help 
prevent up to 200,000 tonnes of household 
food waste. As manufacturers seek sustaina-
bility credentials and pursue circular economy 
models, effective preservative methods are just 
one way of appealing to informed consumers.

In step with the broader sustainability 
movement is the demand for kitchen cupboard 
ingredients. Consumers want food with under-
standable labels, which is free from artificial 
preservatives such as benzoates, nitrates and 
sulfites. Never before have they been so aware 

MEAT & POULTRY PROCESSING

Consumers want food with understandable 
labels, which is free from artificial preservatives
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of what goes into their stomachs and the 
provenance of ingredients. 

The natural power of fermentation
Fermentation has become increasingly popular 
over recent years, with the process appealing 
to consumers who favour more natural pro-
cesses and who are attracted to their added 
health benefits. As a preservation technology, 
fermentation has been used for centuries – 
although previously relegated to the dairy 
aisle in products such as kefir, or in products 
such as fermented vegetables and pickles. 
Manufacturers are now exploring the use of 
ferments as for functionality, including for 
preservation. Now found in more food cate-
gories including meat and poultry, fermenting 
technologies have the potential to naturally 
optimise flavour, enhance texture, and also 
inhibit the growth of the undesirable microor-
ganisms and pathogens that can cause spoilage 
and, more seriously, illness. 

Safe and sustainable
By harnessing the power of fermentation 
technology, food ingredient suppliers have 
developed natural ingredients for innovative 
and more natural products. Corbion’s Verdad 
portfolio, for example, which can be used in 
a range of applications including processed 
meats and RTE meals, is produced by the fer-
mentation of sugars with specially selected 
food cultures. The resulting ingredients can 
improve both texture and flavour, while also 
boosting food safety and requiring only the 
simple label: ‘vinegar’.

Not only do such ingredients give the 
meat and poultry industry a natural way 
of enhancing quality, they also con-
tribute to improved food safety as 
fermentations naturally inhibit a wide 
range of pathogens. By controlling 
pathogenic bacteria such as Listeria 
monocytogenes, ferments are effec-
tive ingredients that are designed to 
maximise stability and safety. The 
right ingredients can deliver effective 
food safety functionality while also 
enhancing taste, aroma and texture 
and empowering consumers to cut 
back on food waste.

Future-proofing the 
meat industry
For meat processors, there is growing pressure 
to increase protection against pathogens such 
as L. monocytogenes in their products. It is 
on the minds of consumers, and food safety 

threats can not only endanger brand value 
but also have devastating consequences – in 
2019, for example, a Listeria outbreak in the 
UK associated with pre-packaged sandwiches 
and salads caused the deaths of nine people.  
Spain’s largest ever Listeria outbreak took place 
only last year, with 200 people taken sick after 
eating a chilled pork product.  

Manufacturers also must protect the sen-
sory qualities that attract consumers to their 
products in the first place, and those solu-
tions need to be label-friendly and support or 
advance sustainability programs. It is crucial for 
NPD teams, therefore, to work with suppliers 
that have advanced capabilities to implement 
such naturally derived solutions.

With more than 85 years of fermentation 
expertise, Corbion is constantly developing 
and improving ingredients that help customers 
harness nature and develop the sustainable 
meat products of the future. Products such as 
Corbion’s Verdad range, for example, suppress 
pathogens, enhance taste and texture, and can 
be labelled simply as ‘vinegar’. With the compa-
ny’s recently launched Advance 2025 strategy 
focusing on ‘championing preservation in all 
of its forms,’ it is committed to continuing to 
develop solutions for manufacturers that not 
only keep meat products safe and tasty, but 
hold clear and simple labels as well.  D Manufacturers mustprotect 

the sensory qualities that attract 
consumers to their products
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Improved comfort, precision 
and efficiency means 
higher yields. Bettcher tells 
Food & Drink Technology about its 
Quantum Flex small trimmers
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T
he global demand for poultry meat 
is increasing. Poultry meat is pop-
ular worldwide. Between 1990 
and 2020, production increased 
by 87.7 million tons and, accord-

ing to OECD forecasts, will increase by another 
14 million tons until 2028. Chicken or turkey 
are particularly popular with consumers due to 
their low-fat content and versatility. 

In addition to breast, the darker, tender meat 
from chicken thighs and drumsticks, which is 
characterised by a more intense taste, is espe-
cially popular. But consumers have become 
very demanding and now prefer to buy their 
product ready to eat and free of bones.

Abattoirs and the meat processing industry 
have adjusted to this and are now debon-
ing the increasingly popular thigh meat. This 
involves meeting high standards. 
    Using advanced trimming tools simplifies 
work in the poultry processing sector and 
has a significant impact on yield. For this pur-
pose, Bettcher Industries developed the small 

Quantum Flex trimmers. Easy-to-use and light-
weight, the tools have an ergonomic design to 
optimise trimming and to ensure high-precision 
results. By increasing the yield, it can make 
poultry processing more profitable.

Exceptional quality – 
profitable processes
Obtaining tasty leg meat is a major challenge 
for the poultry industry. When removed from 
the bone, the meat needs to be clean, free of 
splinters, and look appetising.

At the same time, meat production must 
utilise cost-efficient processes. Particularly in 
manual processing, yields are often difficult 
to calculate and depend on the professional 
handling of tools provided to employees. Loss 
in yield and quality due to operator fatigue 
resulting from continued use of trimming tools 
during production can be avoided.

Bettcher’s range of user-friendly tools 
ensures optimised processes that result in a 
significant increase in yields. For example, the 

MEAT & POULTRY PROCESSING

SMALL CUTS, 
BIG REWARDS

The Quantum Flex 620 
trimmer is useful for poultry
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small versatile and easy-to-use Quantum Flex 
620 trimmer from the latest generation of 
Bettcher tools is useful for the poultry industry. 
It facilitates, among other things, the removal 
of thigh meat from the bones.

Quantum Flex Trimmer –
light and ergonomic
Compared to conventional trimmers, the 
Quantum Flex is characterised by improved 
handling and numerous features for smooth 
operation.

Like all tools in the Quantum Flex series, the 
trimmer is around 15 per cent lighter than its 
predecessor. Its reduced weight supports 
energy-saving handling and thus reduces the 
signs of fatigue even during longer trimming 
processes.

The thumb position surface profile of the 
vibration-absorbing contoured handles gives 
the user reliable control over the tool. In addi-
tion, a simple setting for left or right-handed 
users enables ambidextrous operation and flex-
ibility of use. This ergonomic design leads to 
more precision in the cutting and trimming pro-
cess. The result is high-quality meat products 
with clean, smoothly trimmed surfaces that 
require less rework.

The trimmers of the entire Quantum Flex 
series are robustly constructed. They withstand 
the most stringent demands, and their high 
performing blades enable a rapid processing 
pace. Energy consumption is comparatively low 
and reduced maintenance requirements also 
lower tool costs.

Flexibility – suitable for all 
Bettcher motors
The Quantum Flex trimmers are compatible 
with any Bettcher motor. Designed for oper-
ator comfort, this lightweight trimmer, like all 
other models in the Quantum Flex series, can 
be used with all Bettcher motors: the Series II 
UltraDrive motor, UN-84 motor and Whizard 
Quantum Motor – the handpiece forms a com-
plete unit with any of these.

Due to the many features in terms of 
ergonomics, energy efficiency and yield, the 
Quantum Flex trimmer series from Bettcher 
has proven itself to be indispensable in the 
poultry industry. It increases productivity and 

the quality of end products, thus helping 
the manufacturers to meet the 

growing global demand for 
poultry meat.  D

The typical curve of the trimmer blade 
adapts to the curve of the bone
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FOOD SAFETY

It goes without saying that to truly enjoy 
food and drink products the taste, 
texture and appearance must be appealing. 
However, for discerning consumers, the 
meaning behind the food, its story, and 

whether they can trust food product label 
claims are just as critical. 

FOOD FRAUD 
Food fraud encompasses a range of activities 
including intentional adulteration and the mis-
labelling of food products. Although it is diffi-
cult to quantify the impact of food fraud, it’s 
estimated that it could be costing the UK food 
industry a colossal £12 billion annually. Some 
opportunists consider food an easy and lucra-
tive target that can be hard to detect. However, 
last year alone, Interpol made 672 arrests, seiz-
ing 16,000 tonnes and 33 million litres of food 
and drink. 

Examples of high-profile cases of food fraud 
are well documented. For example, the addition 
of undeclared horsemeat to a variety of beef 
products in the UK and Europe in 2013 and the 
presence of other ingredients (such as olive or 
myrtle leaves) in around one in four UK samples 
of oregano in 2016.   .

More recent and common food frauds have 

occurred with olive oil, honey, and fish. Oils 
and honey may be diluted and extended with 
cheaper alternative ingredients, while fish may 
be mislabelled.

ADDRESSING FOOD FRAUD 
The Kitemark Food Assurance Programme has 
been launched to help the industry fight food 
fraud and rebuild consumer confidence. It is a 
robust testing programme and recognized con-
sumer-facing mark designed to instil confidence 
in customers purchasing Kitemark assured food 
and drink.

THE FUTURE OF FOOD ASSURANCE
After years of careful industry research and 
study, BSI crafted and launched the Kitemark 
Food Assurance Programme to independently 
verify the consumer promise. This promise may 
be of welfare, nutrition, provenance, authentici-
ty or purity of the product. One example of this 
is The Scottish Heather Honey Company – a 
business that has achieved the Kitemark™ for 
Food Assurance to verify their consumer prom-
ise that their product is honey and produced 
from heather of Scottish Provenance. 

Customer concerns vary from food product 
to food product, which is why the BSI Kitemark 

DELIVERING
CONSUMER 

TRUST
Richard Werran, EMEA 
director of Food and Retail 
Supply Chain at BSI explores 
how food processers and 
manufacturers can boost 
consumer trust
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Food Assurance Programme was designed to be 
flexible, to support a broad range of products, 
including:
● Authenticity - Is this Scottish Heather Honey, 
from Scotland, from heather and is it honey?
● Purity - Does this product contain the right 
amount of CBD oil with less than 0.01% THC?
● Provenance - Was this sparkling wine pro-
duced in the Champagne region in the north-
east of France? 
● Welfare and nutrition - Is this beef produced 
from herds without hormones and are only 
grass fed?

WHAT’S DIFFERENT?
The Kitemark Food Assurance Programme’s 
flexible ‘top down’ approach puts the consumer 
at its heart enabling retailers, big food brands 
and small local producers. This is with the 
purpose of fulfilling and communicating their 
commitment and customer promise, whether 
it relates to authenticity, provenance, purity, 
socially responsibility or environmental sustaina-
bility across the agri-food production and supply 
chain.

BENEFITS OF THE FOOD 
ASSURANCE PROGRAMME
The BSI Kitemark for Food Assurance 
Programme plugs into an organisation’s supply 
chain to verify customer promise. For scien-
tifically measurable claims like composition or 
purity, statistically valid sampling and appropri-
ate testing controls are embedded within the 
chain to confirm product integrity is maintained. 
Additionally, site inspections validate 30 data 
points from legal status, geo-location, number 
of personnel to production capacity and export 
countries to create a unique living BSI VerifEye 
client profile assessable by QR code.

If an ingredient or product promise can be 
tested, measured and/or verified, a BSI Kitemark 
Food Assurance Programme can be developed 
to verify it. BSI has partnered with Fera Science, 
an acknowledged national and international 
centre of excellence, to establish rigorous sam-
pling strategies and testing protocols to support 
the programme.   

ACHIEVING THE KITEMARK 
The route to the Kitemark follows a defined 
process including an initial scoping and assess-
ment phase and rigorous product testing. Each 
project is unique however, to ensure that the 
programme is 100% aligned to testing and sup-
porting an organization’s particular customer 
promise. Once the supply chain and testing 

approaches are defined and agreed with the cli-
ent, their robust Kitemark programme is shaped. 

FIRST CERTIFICATION 
The Scottish Bee Company’, Scottish Heather 
honey became the first ever food product in 
the world to achieve the BSI Kitemark; BSI ver-
ifies their honey is from Scotland, from heather 
and is indeed honey, which has in turn provid-
ed three essential customer promises in one 
Kitemark.

Suzie Millar, co-founder of The Scottish 
Bee Company, said: “Provenance, purity, social 
responsibility and environmental sustainability 
is so important to us and we wanted to assure 
our customers around the world that when they 
buy a jar of our ‘Scottish heather honey’, that’s 
exactly what they’re getting.  D

For further information on BSI’s Food Assurance Kitemark, visit: 
https://www.bsigroup.com/en-GB/our-services/product-certification/
kitemark/food-kitemark/ 

 This significant new ‘Food Assurance’ status 
will hopefully raise the profile of our honey 
in the global market and go a step further
to establishing it as a truly pure
Scottish product.“ ” 

A high-profile case of food fraud was 
the addition of undeclared horsemeat 

to a variety of beef products
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FOOD SAFETY

It is extremely important that people
working in food processing industries uphold 

the highest standards to ensure food safety. A thorough 
cross-contamination strategy plan that is enforced will 

help identify any weaknesses in the process, allowing 
these to be resolved, and preventing cross-contaminated 

products from reaching consumers

26   JULY/AUGUST 2020  

E ach year, an estimated 600 million 
people worldwide experience a 
foodborne illness, according to the 
World Health Organization. While 

there are many causes, a major and preventable 
one is cross-contamination.

Given that there are many points at which 
cross-contamination can occur, it’s important to 
learn about the types and prevention.

David Hagelthorn from Hillbrush, a UK man-
ufacturer of cleaning brushes and specialist 
hygienic cleaning tools says that throughout 
the food supply chain there are significant risks 
of cross-contamination, no more so than within 
the factory environment where raw materials 
and ingredients come into contact with 
surfaces throughout production.

He says: “The Covid-19 pandemic will mean 
that cleaning regimes will need to be even more 
rigorous not only to minimise the risk of cross 
contamination from pathogenic bacteria, such as 
Campylobacter, E. coli, Legionella, Listeria and 

Salmonella, but from Coronavirus trans-
mission between co-workers.”

While most food manufac-
turing businesses have been 

fully operational during the 
pandemic, adapting to the 
‘new normal’ will mean a 
significant investment in 
cleaning time and resources. 
“The reality is though that 
cleaning costs money,” says 

Hagelthorn. “It does not add 
value to the product and often 

has hidden financial impacts 
such as the costs of water, heating, 

chemicals, corrosion, 

monitoring and validation of cleaning. 
“Our new world, with Covid-19 always in 

the background will mean that any concerns 
regarding the cost of cleaning must be elim-
inated. Luckily, new developments to aid the 
speed of cleaning and improve its effectiveness 
can significantly reduce costs and as the food 
industry adapts, it is important for businesses 
to review whether they are using the correct 
cleaning equipment and chemicals.”

Antimicrobial tools will increase the lifespan 
of cleaning tools and understanding what 
equipment is needed for each cleaning task to 
ensure optimum results.

Hagelthorn notes that using cleaning equip-
ment that is fit for purpose and effective sani-
tising of equipment between use is one line of 
defence to prevent bacterial contamination. But 
a second line of defence which is increasing 
in popularity is the reduction in the threat of 
cross-contamination by the use of antimicrobial 
cleaning tools within the food production envi-
ronment. These can provide round-the-clock 
anti-microbial product protection. A growing 
range of cleaning tools that make cleaning and 
hygiene both effective and more efficient are 
now on the market.

He adds: “Anti-microbial cleaning tools are 
specifically designed to prevent the growth and 
reduce the risk of bacterial cross-contamination, 
minimise foreign body contamination and support 
HACCP (Hazard Analysis Critical Control Point) 
and 5S (workplace organisation) best practice 
with colour-coded segregation. While antimicro-
bial cleaning tools should not replace a regular 
cleaning regime, they will enhance it, adding the 
additional level of protection that everyone is 
seeking in the post-Covid landscape”. D

Antimicrobial cleaning 
post Covid-19

P.26-FOOD SAFETY-Hillbrush√.indd   26P.26-FOOD SAFETY-Hillbrush√.indd   26 09/07/2020   14:0209/07/2020   14:02



foodanddrinktechnology.com JULY/AUGUST 2020  27

NATURAL FOOD INGREDIENTS
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ENSURING 
STANDARDS

Having high cleaning, hygiene and food safety
standards can not only mean the difference 

between having a one-time customer and repeat 
business, it can also be a deciding factor on how 

your business runs altogether

28   JULY/AUGUST 2020

T
he production, storage and trans-
port of food are subject to strict 
guidelines and standards and 
companies need reliable cleaning 
concepts to comply with these 

specifications. 
The optimum synergy between cleaning 

methods, machines and detergents, together 
with the appropriate accessories, is essential, 
Dan Hennessy, head of key accounts – Industry, 
Kärcher UK tells Food & Drink Technology.

Among the machines and methods used are: 
wet and dry vacuum cleaners, industrial vacu-
ums, scrubber dryers and sweepers, extraction 
systems, steam and ultra-high-pressure tech-
nology, and dry ice cleaning.

“As well as complying with hygiene and 
occupational safety standards, success requires 
efficiency and seamless integration into the 
production process,” Hennessy says.

Industrial bakeries – no chance 
for flour dust
Dry bakery environments face the daily 

challenge of fine flour dust, which spreads 
everywhere, including onto machinery compo-
nents, potentially reducing their useful lifetime. 
Not least, it presents an explosion hazard. To 
avoid this, the first step is to install stationary 
ATEX-compliant extraction systems (explosive 
atmospheres). 

According to the ATEX Product Directive 
2014/34/EU, these may be used in areas where 
there is a risk of explosion, and they are capable 
of absorbing the flour dust immediately during 
dough production. The next step is to use mobile 
vacuum cleaners with heat-resistant hoses up to 
200°C for intermediate oven cleaning. 

Hennessy notes: “During deep cleaning, 
the removal of dirt particles, such as dried-on 
dough residues from conveyors and production 
machines, often involves working with dry ice: 
a particle blasting procedure in which CO2 pel-
lets are ejected in a compressed airstream up 
to the speed of sound and expand immediately 
upon contact.”

The action of dry ice blasting is based on 
three physical effects: 

FOOD SAFETY
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1. The ejected pellets release their kinetic ener-
gy upon impact. 
2. The matter being removed becomes brittle 
as a result of the sudden cooling to -79°C and 
cracks. 
3. Some of the frozen carbon dioxide pene-
trates into the cracks of the encrusted dirt, 
expands, increasing its volume by a factor of 
700, and causes the dirt to split off completely. 

This cleaning process is fast, thorough, dry 
and gentle, so sensitive components of the 
production systems, such as motors or valves, 
are not damaged.

Brewery – no chance for mould
Breweries have considerably more process 
steps to manage compared to manufacturers of 
soft drinks, as it is not just a matter of adding 
syrup or additives to water. Production begins 
with processing the malt, which is ground into 
grist. This produces fine dusts which can be 
removed using mobile ATEX-compliant 
vacuum cleaners. 

Hennessy says: “The tanks, containers 
and pipework that form a closed circuit can 
be cleaned on the inside using permanently 
installed self-cleaning systems, known as clean-
ing-in-place systems. High-pressure solutions 
are often used in open tanks and containers.”

For outdoor cleaning and cleaning tiled walls 
and floors, stationary high-pressure systems 
with multiple take off points are ideal. With the 
right accessories, high-pressure lances can be 
converted into surface cleaners for walls and 
floors. They achieve up to 10 times the area 
performance of standard high-pressure jets. 

Hennessy adds: “As the humidity in brewer-
ies is very high, critical areas should be cleaned 
with steam cleaners to prevent mould forma-
tion. Once complete, compact scrubber dryers, 
which are easy to manoeuvre through confined 
walkways, will vacuum up the resulting water.”

Further requirements of the
food industry
While the cleaning steps required in different 
food industries are similar, they vary consider-
ably in terms of the required synergy. Across 
all sectors, it is essential to have the right com-
bination of the appropriate cleaning technolo-
gies, machines and detergents. To maintain high 
quality food production, while effectively incor-
porating cleaning into production processes, a 
cleaning concept must be tailored to the needs 
of the respective industry. 

Water treatment is common to all branches 
of the food industry and, in addition to con-

serving the resource itself, cost also plays a 
key role. Water treatment systems are often 
a worthwhile investment as the water can be 
re-used once it has been separated from the 
cleaning detergent, considerably reducing 
consumption. This applies particularly to vehi-
cle wash systems, as water use is especially 
high here. 

What will be important in
the future
Economical use of resources will be an increas-
ing challenge for the food industry in the 
future, says Hennessy. This not only affects 
production itself but cleaning too. 

“Leading manufacturers offer a special 
function on hot water high-pressure cleaners, 
which maintains the water temperature at a 
constant 60°C,” he explains. “This is entirely 
sufficient for most cleaning tasks, and the 
ratio of fuel consumption to water heating and 
cleaning power is optimal. This function signif-
icantly reduces operating costs.”

Steam cleaners are particularly eco-friendly; 
in many cases, they make chemical or deter-
gents unnecessary, as the hot steam kills 
bacteria. 

A further challenge is the ever-increasing 
pricing pressure and the need to provide con-
sistently high quality. Solutions that enable 
day-to-day cleaning tasks to be carried out as 
efficiently and thoroughly as possible will be 
increasingly in demand in the future.  D

Kärcher EasyForce foam set
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CONVEYORS

Internet-enabled systems bring a
new level of flexibility,  performance 

and cost advantages
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W ith 66 per cent of early movers 
in manufacturing saying that 
IIoT is now critical in creat-
ing a competitive advantage, 

according to Enterprise Asset Management 
and Field Service Management, Spiroflow, has 
developed a system that helps its customers 
get better connected to their data.

The monitoring system, known as SAM, 
remotely provides real time information on the 
performance of a complete machinery range, 
from flexible screw conveyors to tubular drag 
and aeromechanical conveyors. 

SAM is an IIoT HMI screen that comes 
pre-installed in all electrical panels as stand-
ard and has been developed to provide digital 
reporting and remote access via wired, Wi-Fi, 
or mobile data (4G/5G), eliminating any issues 
with firewalls as it is connected remotely. 

SAM has an extensive software package for 
fault finding and analysis of the system compo-
nents, as well as monitoring and documenting 
the safety, overall awareness of system health, 
visibility of equipment status and machine effi-
ciency, which can be accessed anywhere. 

The benefits of the active monitoring initiative 
have been incorporated into a ‘SAVE with SAM’ 
marketing campaign featuring a robotic character, 
highlighting the unique selling points of the solu-
tion: safety, awareness, visibility and efficiency. 

Safety
Many processes rely on outdated methods of 
safety data collection, some using pen and paper 
reporting, and some have no reporting at all. 
With SAM, senior-level management can now 
view operator working patterns to get a better 
understanding of system misuse, reducing inju-
ries, mitigating safety risks and achieving zero 
safety related downtime. This allows you to be 
proactive to spot possible safety gaps.

Awareness
SAM gives you the ability to collect and analyse 
the data from your machines and develop a pro-

gram for predictive maintenance, as well as pin-
pointing potential bottlenecks in your process. 
Reports suggest that 40 per cent of organisa-
tions are not using any form of predictive main-
tenance at all, but that unplanned outages could 
be cut by up to 50 per cent with IIoT devices. 
With SAM, maintenance is no longer reactive, 
but proactive, with both real time data as well as 
historical being made available.

Visibility
By selecting the problems you want to solve, 
SAM can track and report on data you need 
the most. Immediate action can be taken with 
SAM reports being sent to a dashboard which 
can be accessed on your PC or laptop, mobile 
devices and tablets, and even wearable smart 
devices such as watches. 

With 82 per cent of asset failures occurring 
randomly, SAM will indicate how and when the 
failure occurred and will learn from this event, 
meaning they are no longer random and future 
events can be predicted more accurately. 

Efficiency
It has been reported that IIoT devices could 
eliminate up to 70 per cent of breakdowns – 
SAM can help avoid these scenarios by report-
ing the data back to key individuals, who could 
take decisive action before critical failure. SAM 
will use the sensors to track and analyse the 
information and report back who can stop pro-
duction immediately to resolve the issues. 

Conclusion
Spiroflow believes it is important for industry 
to embrace IIoT in all that it does. SAM will 
allow our customers to have unbiased facts at 
their fingertips giving an enhanced overview of 
equipment. 

According to TATA Consultancy services, 
IoT has enabled manufacturers to experience 
a 28.5 per cent average revenue increase. 
Spiroflow hopes staying better connected 
drives a similar uplift to their own profits.  D

Say ‘hello’ 
to SAM 

Spiroflow Active Monitoring 
remotely provides real time 
information on machinery 
performance
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Q. What are the kinds of questions people 
should be asking as they begin planning for 
their new conveyor system to integrate into 
their food processing lines?
A. One of the first things to do is to ask are the goals 
and expectations for your conveyors – what do you 
need your conveyors to do? Knowing this upfront will 
set you up for success with a conveyor system that’s 
designed to perform – and perform well. A good 
place to start is by considering these questions:
● What are your goals and objectives for your food 
and beverage processing/packaging line?
● What are the products that need to be moved?
● What is the weight, size and packaging of the 
products?
● What is the rate of production for the 
application (desired speed of the conveyors)?
● How are the conveyors going to integrate with 
other equipment/machinery on the line?
● Are there any product transfers involved?
● What is the projected product flow of the applica-
tion (sorting, accumulation, curves, inclines, etc.)?
● What type of environment will the conveyor be 
operating in? If it will require cleaning, how extensive 
does that cleaning need to be?
● Will robotics be integrated with the conveyor 
system?
Your answers will help define the scope of the pro-
ject. It’s important to remember that all components 
within a food and beverage processing/packaging 
line, including conveyors, should work to augment 
the overall operation. 

Q. Are there differences between stainless 
steel conveyors and sanitary conveyors?
A. Yes, just because a conveyor is stainless steel 
doesn’t necessarily mean it’s sanitary. Stainless steel 
is the right material to use in applications that call for 
occasional washdowns with light chemical cleaning 
agents. A stainless-steel conveyor can be washed 
throughout the day as needed, depending on how 
it is built, but it’s not necessarily sanitised. That’s 
because sanitising or cleaning a conveyor involves 

an entirely different process than simply washing it 
down, and much of achieving a sanitised conveyor 
depends on the way it was initially designed. The 
goal in designing a sanitary conveyor is to reduce 
contamination by eliminating the harbour points 
where food particles and bacteria can collect. Some 
features of a sanitary conveyor include welded 
rounded frames with minimal fasteners in the food 
zones to reduce catch points and places for 
contamination to occur. 

Q. How do sanitation challenges differ 
with differences in application?
A. The type of product being moved, and where that 
product is on the processing line, will dictate the level 
of sanitary requirements for conveyors. It’s important 
to identify where along the food processing/pack-
aging line the conveyor will be located to select the 
right platform. For applications more downstream in 
processing where the conveyor is moving sealed and 
packaged food, the conveyor might not need to be 
as hygienic as those carrying raw food and ingredi-
ents. These conveyors often accumulate corrugated 
dust from the cardboard packaging, and that can 
be cleaned by washing or simply wiping down the 
conveyor. This conveyor is still sanitary in design, but 
for this application the more robust sanitary platform 
isn’t commonly required. If the conveyor is moving 
raw chicken, that platform will need to be completely 
disassembled and cleaned with appropriate cleaning 
agents often. Both conveyors are sanitary, but the one 
on the processing side needs to be more robust in 
sanitary attributes than a one moving just 
packaged food.  D

Ask the expert: 
Things to consider when
adding new conveyor lines  Q

A&

Stacy Johnson, 
Dorner’s director 
of marketing and 
strategic planning

In this interview, Stacy Johnson, Dorner’s director of marketing and
strategic planning, explains the best way to successfully integrate 
new conveyors into food processing production lines

Dorner AquaGard 
7350 V2 Series
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A n established Dutch food equip-
ment designer, Tanis Food Tec, 
which specialises in process 
installations for bakery and con-
fectionery products, is relying on 

Qdos peristaltic metering pumps from Watson-
Marlow Fluid Technology Group (WMFTG) for 
all of its pilot machines. 

These pilot machines are deployed in R&D 
departments at major food manufacturers, 
where the accuracy of Qdos pumps in the dos-
ing of colouring and flavouring is vital during 
development processes to help optimise the 
quality and cost of the end product.

Established in 1991, Tanis Food Tec develops 
sophisticated, fully automatic food processing 
solutions that involve operations such as weigh-
ing, preparing, pre-mixing, tempering, crystal-
lising, plasticising, aerating, depositing, coating 
and decorating. The company says that these 

PILOT PRACTICE
Bakery and confectionery equipment specialist 

standardises on Qdos pumps for pilot installations
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TFT’s R&D platform combines aerator, scraped 
surface heat exchanger, water tempering and 
colour/flavour (or acid) injection
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characteristics make it a future-orientated, reli-
able partner for confectionery and dairy manu-
facturers, as well as industrial bakers.

While Tanis Food Tec has hundreds of con-
tinuous, software-controlled production lines 
around the globe making millions of carefully 
crafted treats, the Lelystad-based company 
also produces numerous pilot machines for 
customers looking to develop new products 
and manufacturing processes. Since 2017 Tanis 
has been using Qdos pumps from WMFTG for 
this purpose.

“At Tanis Food Tec we use Qdos for the 
accurate dosing of colours and flavours within 
R&D departments, and today these pumps have 
become an integral part of our pilot machines,” 
confirms Piet Vader, the company’s sales man-
ager. “The high precision with which the Qdos 
can handle both small and large volumes of fluid 
is crucial to adjust recipes and dosages, or per-
form exact process replication.”

 
DOSING ACCURACY SAVES ON COSTS
ReNu peristaltic pumphead technology is at the 
core of the Qdos pump, ensuring the delivery of 
accurate and repeatable flow for fluids of wide 
ranging viscosities.

“The accuracy of the Qdos peristaltic pump is 
a key feature because colours and flavours are 
often very expensive ingredients,” says Vader. 
“In fact, these ingredients can cost more than 
€10,000 per kg, so precise dosing is extremely 
important. Qdos pump accuracy is therefore 
important for both the quality and prime cost of 
the end product.”

Of course, the accuracy of Qdos pumps is an 
important asset for many industries, not just the 
food sector. A case in point is personal care.

“At Tanis Food Tec we focus primarily on 
the food industry, however, the use of Qdos 
pumps has allowed us to diversify beyond our 
traditional markets,” says Vader.” For instance, 
we currently have one of our pilot machines 
installed at a large company that develops 
personal care products. It goes without saying 
that the cosmetics industry also uses expensive 
components in its products, which is why 
accurate and repeatable dosing is so vital.”

 
REPEATABLE PERFORMANCE
Repeatability is a critical factor as the products 
pumped by Qdos pumps differ greatly in terms 
of viscosity, for example.

“And yet Qdos pumps maintain very accurate 
and continuous dosage at different system pres-
sures,” says Vader. “Additionally, ease of use is 
a great advantage. The display screen on Qdos 
pumps shows all the important information. 

At Tanis Food Tec we use Qdos for the accurate 
dosing of colours and flavours within R&D
departments, and today these pumps have 
become an integral part of our pilot machines“ ”Among further benefits, removing and replac-

ing the pumpheads can be done very quickly,” 
he adds. “Moreover, it is possible to change 
between pumping different substances without 
any risk of contaminating the surrounding envi-
ronment or personnel.”

“Another significant advantage is that Qdos 
pumps need hardly any maintenance,” says 
Vader. “Unlike membrane pumps, peristaltic 
pumps do not have suction and discharge valves 
that often demand higher levels of mainte-
nance.” Using Qdos means that process uptime 
is maximised by facilitating quick, safe and easy 
pumphead removal and replacement, with no 
requirement for tools, specialist training or ded-
icated technicians. Unlike on many other pump 
types, using Qdos pumps means there are no 
valves or seals to clog, leak or corrode, reducing 
maintenance costs considerably.

 
LONG-STANDING PARTNER
Watson-Marlow has been known to Tanis Food 
Tec for many years, and has enjoyed high levels 
of satisfaction with the pump manufacturer’s 
service and support.

“In Watson-Marlow we’ve found a partner 
that offers quality at a fair price and honours 
all agreements between our companies,” states 
Vader. “We really value these three factors 
when it comes to building relationships with 
suppliers.”

So, is the Qdos pump set to remain the pre-
ferred choice at Tanis Food Tec? “Yes, especially 
for this type of pilot installation, for which Qdos 
is ideal,” concludes Vader. “It has become our 
standard solution.” D
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What do croissant, bread rolls, pretzels or 
Danish pastry have in common? They were 
most likely produced on a Fritsch line. Fritsch 
Bakery Technologies, part of the Multivac Group, 
offers solutions all around baked goods. Fritsch 
explains to F&DT where it continues to break 
ground in bakery engineering and technology
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F
rom artisan bakeries to indus-
trial-sized bakeries: irrespective 
of whether companies require 
sheeting machines, components 
or complete lines. Fritsch offers 

efficient and technologically sophisticated solu-
tions in all areas. Being a specialist in dough 
sheeting and processing lines, Fritsch uses its 
engineering competence and employs, together 
with a high level of technical and technological 
know-how, to develop tailor-made customer 
solutions. Always focusing on the fact that the 
machine has to adapt to the product and its 
dough – not the other way around.

This results in machines that understand the 
customer’s work and have mastered what cre-
ative bakers demand on a daily basis: efficient, 
careful manufacture of a wide variety of prod-
ucts while being particularly gentle with dough.

Hardly any other machine is a better exam-
ple for teaching lines the baking trade and for 
power as the Multitwist. Whoever had the 
pleasure of watching a qualified master baker 
twisting pretzels by hand will appreciate how 
much engineering artistry is required to train a 
machine in this complex process.

The Multitwist is a fully automated twisting 
system for pretzels. Two servo driven arms 
grip the strand from above and twist it to 
form a pretzel. Thanks to a variety of tools, 
the Multitwist is much more than a pretzel 
machine. It can produce many other twisted 
products such as plaits, knots, rings, sticks, 
loops and flat bread in different sizes and from 
different dough types. A single Multitwist can 
produce 2,000 pretzels per hour effortlessly. 
For industrial pretzel production up to 10 mod-
ules can be set up in parallel thus increasing 
the output to up to 20,000 pretzels per hour.

Furthermore, the Multitwist was the basis 
for another Fritsch innovation: the CBS crois-
sant-bending robot. The CBS with its  

Passion for
DOUGH

Multitwist can produce many twisted products 
from plaits to loops and flat bread
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servomotor-driven bending tools replicates 
the artisan process to manufacture the French 
specialty. It allows a wide variety of product 
shapes to be made, including a closed version 
bent into a circle with the ends crossed over 
one another and pressed together. The grippers 
themselves also have only minimum dough 
contact areas. 

At the same time, the system ensures highly 
accurate position of the products since the 
bending tools use a camera to align themselves 
individually to the actual position of the dough 
piece on the belt. This guarantees a reliable 
process and ensures highest shape and posi-
tion accuracy – even at an output rate of 150 
cycles per minute. 

PDU – The new decoration unit for 
bread products
Fritsch engineers have always kept the whole 
range of products in mind. Most solutions that 
perform well in one area are a good start-
ing point for another. As a result, the crois-
sant-bending robot CBS is now also applied in 
a modified form to the Impressa bread, Fritsch’s 
industrial bread line. This modular line has 
now become even more flexible with regard 

to the products it can produce as Fritsch has 
developed a completely new solution, the PDU 
“product decoration unit”, based on the CBS 
croissant bending system technology. It can be 
used with the Impressa bread to print or cut 
patterns on the surface of products regardless 
of their shape and weight. Whether it’s classical 
Kaiser rolls, rye buns or products with a cus-
tomised anniversary or football pattern – the 
sky’s the limit.

The PDU can emboss decorations not 
only on round-moulded products but also on 
long-molded ones. In addition to molded bread 
rolls, the dough pieces can also be stamped/
punched or cut out, then decorated with a 
pattern. The system’s possibilities with respect 
to product weight are also almost unlimited. 
A camera system records the position of the 
products and aligns the embossing or cutting 
tool at right angles to the conveyor belt’s  
running direction. 

The PDU decoration unit then moves to the 
product’s position to apply the required pattern 
exactly in the center. The system’s high capac-
ity is also convincing as decorations can be 
imprinted and/or cut into product surfaces at 
up to 60 cycles/minute.  D

Fritsch has developed the PDU based on 
croissant bending system technology
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The world is facing at least four crit-
ical, interrelated sustainability chal-
lenges, states Ed Roberts, regional 
sustainability director, EMEA, 
Sealed Air. 

In alphabetical order, these are:
1. (The) circular economy
2. Climate change
3. Food security and waste
4. Resource availability and efficiency.
Will the introduction of the new plastic 

packaging tax lead to more UK businesses 
move towards more sustainable options? 

“The question, as posed,” says Roberts, 
suggests that the only determination or meas-
ure of “sustainable” is “anything but plastic”. 
Presumably, by “more sustainable options” you 
mean recyclable? Even then, recyclability is, at 
best, the third element of every waste hierar-
chy around the world; typically, being preceded 
by ‘reduce’ and ‘reuse’.”

Inevitably a tax levied on one specific pack-
aging type will lead to investigation of alterna-
tive materials. One of the reasons that plastic 
has become so prevalent for food packaging 
is its cost versus other materials. Irrespective 
of the packaging price and any UK plastic 

taxation, consider the cost of handling and 
transportation. A pizza sauce manufacturer 
producing 20,000 tonnes a year was using 376 
trucks per year to deliver the empty steel cans. 
This went to 12 trucks when they changed to 
plastic. Think about the cost of the trucks, fuel 
and drivers, as well as warehousing and so on. 
Then there was the additional cost of trans-
porting the heavier steel cans. And not just the 
financial cost, what about the greenhouse gas 
emissions from all those trucks?

Paper/board is an option, but to properly 
protect the food and maintain some degree of 
shelf life, the board will need to be lined, prob-
ably with plastic. The lining, depending on who 
you speak to, would possibly make the board 
non-recyclable. Moreover, a paper/board sys-
tem typically weighs more than a plastic only 
(which may be recyclable) again, adding both 
financial and environmental cost.

Alternative materials can address both the 
circular economy and food waste issues, but 
what about resource efficiency and climate 
change? True, plastic is largely made from oil, 
but so is the fuel to make and transport the 
alternatives – paper, glass, aluminium and steel 
packaging is not “oil-free”.”

MAKING THE MOST OF 
PACKAGING
The food industry has made strides
in reducing the amount of plastic
packaging used

Cryovac brand BDF 
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PACKAGING SOLUTIONS
Stephanie Poole, retail & sustainability man-
ager North West, Sealed Air tells Food & Drink 
Technology there are several options including:

a)  Cryovac brand BDF – reducing the 
amount of plastic in packaging while considering 
recyclability is a challenge we have met head-
on. We recently launched the Cryovac brand 
BDF ultra-thin shrink film with high barrier 
properties, initially for the cheese market where 
few packaging options offer recycling options. 
Not only is this material three times thinner, 
and one-third lighter than standard market 
laminates, the BDF 25H variant is also RIC4 
compatible. This means it can be recycled in the 
low-density polyethylene (LDPE) stream with 
carrier bags at front-of-store. 

b)  Cryovac brand Darfresh on Tray vacuum 
skin packaging system. A 100 per cent of the 
top web is used with no skeleton film waste. 
This compares to 30-40 per cent scrap with tra-
ditional skin pack machines. 

c) Cryovac brand Darfresh Rollstock. This 
vacuum skin packaging technology includes 
bottom webs (used to form trays) containing up 
to 95 per cent of recycled post-consumer PET. 
Cryovac brand Darfresh Rollstock has a 40 per 
cent lower carbon footprint index compared 
to MAP tray lidding systems. This is achieved 
through a combination of thinner top and bot-
tom webs and a reduction in food waste ena-
bled by a longer shelf life. In addition, the MEB 
bottom web variant is made from Mono PET 
and is designed for recycling, which contributes 
to further reduction in CO2 emissions.”

d) Cryovac brand Sealappeal PSF35ZAC 
lidding film for recyclable PET trays. The ultra-
thin film is only 35 microns compared to 40-65 
microns for market standard laminate lidding 
films – this reduces the amount of packaging 
used. It also enables producers to move from 
non- recyclable trays to recyclable mono-PET or 
rPET trays, making their packs more sustainable. 
This move towards thinner, more sustainable 
materials does not compromise the performance 
of the film – it produces a full hermetic sealed 
pack and also enables sealing even through 
contamination.

MEETING SUSTAINABILITY
Our purpose statement is to solve critical pack-
aging challenges and to leave our world better 
than we found it, says Poole.  

“Sustainability is at the heart of everything 
we do, Poole says. “Back in 2018 we announced 
a bold sustainability and plastics pledge to 
design and advance our innovative packaging 

solutions to be 100 per cent recyclable or reus-
able by 2025.

“We aim to accelerate our use of recycled 
materials, expand reuse models for packaging 
and collaborate with partners worldwide to 
achieve this.

“We need to be aware that food waste is a 
much bigger threat than plastic packaging which 
when used correctly protects the food and is 
used to reduce food waste. In fact, recently we 
have seen consumers return to buying produce 
packed in plastic as many subconsciously aim to 
protect their families.

“Reduced plastic packaging reduces the car-
bon footprint of the package only if the solution 
maintains the protection of the product within. 
Any increase of food waste would render any 
plastic reduction a backward step towards 
lowering carbon footprint.”  D 

Cryovac brand Darfresh on Tray 
vacuum skin packaging system

Cryovac brand Darfresh Rollstock
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Plastic packaging: 
preventing food waste

IIn a world focused on promoting resource 
efficiency, food waste has emerged as 
one of our most pressing challenges. 
According to The United Nation’s Food 

and Agricultural Organization (FAO), approx-
imately one-third of all produced foods (1.3 
billion tons of edible food) for human consump-
tion is lost and wasted every year across the 
entire supply chain.

What makes this all the more poignant is 
the fact that the current amount of food loss is 
sufficient to alleviate one-eighth of the world’s 
population from undernourishment and address 
the challenge to satisfy the increased food 
demand, which could reach about 150–170 per 
cent of current demand by 2050.

As a major contributor, food spoilage rep-
resents an environmental problem as well as 
an ethical issue, which is why being able to 
increase the shelf-life of food is a vital step.

Correct packaging, testing and tempera-
ture control are fundamental to enhancing 
the shelf-life of fresh produce, which spurred 
the Newton Fund, a research and innovation 

Bio-based polymer film is set to help reduce food spoilage, 
writes Professor Edward Kosior of Nextek

partnership managed by the Department for 
Business, Energy and Industrial Strategy (BEIS), 
to fund a British and Indian consortium to find 
a solution to the problem.

The project started in September 2017 and 
trials have now been successfully completed 
for a unique breathable film made of composta-
ble polymers and waste starch from India.

BioFreshPak is an innovative plastic film that 
slows ripening and enhances storage stability 
of food during transport, even at high temper-
atures. This bio-based hybrid polymer film has 
selective humidity and permeability control that 
maintains the food’s nutrients and has the 
capacity to increase storage life performance of 
specific foods by two to five days without 
refrigeration.

Agri-waste such as tapioca starch from cas-
sava waste is used, making BioFreshPak totally 
compostable and biodegradable at ambient 
conditions, and it also contributes to minimis-
ing the cassava waste generated during 
starch processing.

Consumer demand for fresh, convenient, 
and healthy foods that are nutritious and safe 
has led to an increased amount of fresh-cut 
vegetables, fruits and ready-made convenience 
foods. These kinds of foods generally have a 
short shelf-life due to poor temperature and 
packaging management.

Even in developed countries with good 
packaging and temperature management condi-
tions, the amount of fresh cut products that are 
landfilled remains high. In India some 40 per 
cent of food is wasted between harvest and 
market and the UK’s contribution to food waste 
is estimated at around £19 billion and growing.

Reducing food spoilage and therefore waste 
goes a long way towards addressing intercon-
nected sustainability challenges, such as climate 
change, food security, and natural resource 
shortages. BioFreshPak aims to become a fun-
damental player in the reduction of food waste 
and the development of an appropriate 
strategy for reducing this global issue. D

Professor Edward Kosior
is MD of Nextek, a consultancy
providing expertise in the 
design, optimisation, processing 
and recycling of plastics
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Axium Process Ltd
Hendy Industrial Estate,
Hendy, Swansea SA4 0XP
Tel:  +44 (0) 1792 883 882
Fax: +44 (0) 1792 886 041
Email: info@axiumprocess.com
Web: www.axiumprocess.com

 Hygienic stainless steel
 systems, fabrications, 
 filters and fittings

HIGH STRENGTH
NATURAL FLAVOURING

for the food professional

Extensive range of natural 
flavourings and extracts 

for food & drink applications. 
Low minimum orders.

Made in the UK.

foodieflavours.com
Call: 0333 222 5968

We offer ideas and innovations
for sweets, chocolates and

chewing gums

Symrise AG 
Mühlenfeldstraße 1

37603 Holzminden, Germany
Tel:  +49 5531 90 0

Fax: +49 5531 90 1649
info@symrise.com 

www.symrise.com

A centre of science excellence,
applying original thinking to improve 
global food security & sustainability. 
Protecting you, what you eat and
the world in which we live for future
generations.
 
W: www.fera.co.uk
E: info@fera.co.uk
T: +44 (0) 300 100 0323

Create unique, sour 
taste experiences

• Instant sourness
• Maintain stability
• Low-acid migration

Discover the advantages 
of PURAC® Powder at 
corbion.com/acid-sanding

To advertise in the
Suppliers' Guide
please contact  

Katie Healy  
+44 1474 558976

Tel: 01282 440040
info@riggsautopack.co.uk
www.riggsautopack.co.uk

Manufacturers 
of depositors & 
filling machines 

for the food
production

industry

The Suppliers' Directory
A definitive guide to the suppliers of equipment, ingredients

and packaging solutions for the food and drink industry.

To advertise in the directory, please contact Katie Healy on
+44 (0) 1474 558975 katie@bellpublishing.com 

Best taste since 1875

NNaattuurraall  aanndd  nnaattuurree--iiddeennttiiccaall  flflaavvoouurrss
for confectionery, bakery, dairy, 

coee and tea.

Curt Georgi GmbH & Co. KG
Otto-Lilienthal-Str. 35-37   71034 Boeblingen

Tel +49 (0) 7031 640101  Fax +49 (0) 7031 640120
www.curtgeorgi.de   curtgeorgi@curtgeorgi.de
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Filling Solutions (FS+FFS)

www.imadairyfood.com

IMA Dairy & Food UK Ltd.
Tel. +44 740 884 0602 

alex.carter@ima.it
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Kanegrade Ltd
Ingredients House,

Caxton Way,
Stevenage, Herts SG1 2DF
Tel: +44 (0) 1438 742242
Fax: +44 (0) 1438 742311

E-mail: info@kanegrade.com
Web: www.kanegrade.com

 Fruit Juice Concentrates

Fruit & Vegetable Juice 
Concentrates & Purees

Aseptic Packed
Immediate delivery 

from stock 

Muntons Ingredients offers an
extensive range of malted

ingredients – from flours to extracts, 
spraymalts to kibbled and flaked 
grains, makes malt the perfect,
versatile ingredient for adding

natural flavour, texture and
colour to your foods. 

www.muntons.com 
Tel: 01449 618300

Office@muntons.com

Manufacturers and
suppliers of labels
and labelling
equipment

Tel: +44 1444 239 970
www.labeller.co.uk

New Contract Labelling Service

REVERSE OSMOSIS, 
ULTRA-OSMOSIS, 

ULTRAFILTRATION & 
MICROFILTRATION 

SYSTEMS AND
MEMBRANES

Tel: 01981 570611  Fax: 01981 570599
Email: sales@davidkellett.co.uk
Web: www.davidkellett.co.uk

Maple Court  Wormbridge House
Wormbridge  Hereford  HR2 9DH

Kanegrade Ltd
Ingredients House,

Caxton Way,
Stevenage, Herts SG1 2DF
Tel: +44 (0) 1438 742242
Fax: +44 (0) 1438 742311

E-mail: info@kanegrade.com
Web: www.kanegrade.com

iwis www.iwis.com

iwis has many years experience in development and manu-
facturing of high precision chains for automotive, agricultural 
and specialist equipment producers, with many respected 
“blue chip” manufacturers using our products. 

•   Simplex & Duplex Spike Chains for 
thermoform equipment.

•   Simplex & Duplex Grip chains for film 
and tray sealing equipment.

•   Extended pin chains for packaging 
and carton erecting machinery.

Our excellence in quality, innovation and resource lies unpar-
alleled within the industry and many manufacturers rely on 
our products to surpass expectation and fulfil arduous and 
precise operations.

iwis drive systems Ltd. / Unit 8c Bloomfield Park / Bloomfield Road, Tipton / West Midlands, DY4 9AP
Tel. +44 121 5213600 / Fax +44 121 5200822 / salesuk@iwis.com

For more information, contact us: 

Product range

Order your 
catalogue 

now!

iwis – Specialist Industrial Chain Applications

•   Lubrication free chains (Megalife) 
for high speed applications giving 
additional service life.

iwis - Specialist Industrial Chain Applications
Product range
• Simplex & Duplex Spike Chains for thermoform equipment.
• Simplex & Duplex Grip chains for film and tray sealing equipment.
• Extended pin chains for packaging and carton erecting machinery.
• Lubrication free chains (Megalife) for high speed applications  
 giving additional service life.

For more information, contact us:              www.iwisuk.com
iwis drive systems Ltd. / Unit 8c Bloomfield Park 
/ Bloomfield Road, Tipton / West Midlands, DY4 9AP
Tel. +44 121 5213600 / Fax. +44 121 5200822 / salesuk@iwis.com

ADM WILD Europe  
GmbH & Co. KG 
Rudolf-Wild-Str. 107-115 
69214 Eppelheim / Germany

Learn more at  
wildflavors.com
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www.packline.co.uk     
info@packline.co.uk     

T: +44 (0)1202 307700 

HIGH QUALITY CLEANING 
EQUIPMENT AVAILABLE IN 

UP TO 12 COLOURS

hillbrush.com/uk/hygiene

BRITISH MADE APPLE CIDER 
VINEGAR USING BRITISH APPLES 

No sulphur or additives used with 
acidity levels to suit your requirements

Brewed in our own BRC 
approved factory 

PACKED IN 25 AND 1000 LITRE 
CONTAINERS or Full Road Tankers

Buy Direct from manufacturer
Delivery anywhere in the UK
Tel 02887 784345 0R EMAIL

Anthony.Conroy@mackleapple.com

MACKLE 
APPLE 
CIDER 

VINEGAR
Bulk supplies for Food Manufacturers

EXPERT BLENDERS  
& PURVEYORS  
OF QUALITY  

JUICES & SPICES

SINCE 1917

www.geraldmcdonald.com
+44(0)1268 244900

ADM WILD Europe  
GmbH & Co. KG 
Rudolf-Wild-Str. 107-115 
69214 Eppelheim / Germany

Learn more at  
wildflavors.com

ADMWildEurope_SupplierEntry-Food+DrinkTech_40x60-RZ.indd   107.01.19   14:11
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Manufacture & supply of 
continuous water quality 

instrumentation 
……………………………. 

Product Loss  
Effluent Quality 

Plant Load 
Spill Detection 

……………………………. 
pH, Conductivity, DO 
Temperature, TOC, Oil 

Turbidity, Ammonia 
 

www.pollution-ppm.co.uk 
Tel: +44 (0)1732 882044 
s.tuck@pollution-ppm.co.uk 
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Weighing Solutions for
the Food & Drink Industry

  Backed up by a Nationwide Service Organisation
APPLIED WEIGHING INTERNATIONAL LTD
Tel: (0118) 9461900   Fax: (0118) 9461862

Email: sales@appliedweighing.co.uk  
Web site: www.appliedweighing.co.uk 

ROTRONIC manufactures 
precision

Temperature, Humidity, Water 
Activity, CO2, Pressure and 

Airflow instruments.
Our RMS monitoring system 
provides all data remotely.

 
Contact us to discuss your 

application.
 

Rotronic Instruments (UK) Ltd
Email: instruments@rotronic.co.uk

Web: www.rotronic.co.uk

 Tel:  01293 571000

jacob-uk.com
E sales@jacob-uk.com  
T +44 1694 722841

NUMBER ONE FOR 
PIPEWORK SYSTEMS
MODULAR PIPEWORK 
- FAST ASSEMBLY
- TIGHT CONNECTIONS

                www.iwisuk.com
iwis drive systems Ltd. / Unit 8c Bloomfield Park / Bloomfield Road, 
Tipton / West Midlands, DY4 9AP 
Tel: +44 121 5213600  E-mail: salesuk@iwis.com
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60-SECOND INTERVIEW

foodanddrinktechnology.com

Describe yourself in three words
I would have to say ‘tall’, ‘dark’ circles 
around the eyes and not so ‘handsome’ 
anymore.

What’s your biggest professional 
achievement?
Launching Purition from scratch. I feel 
until you’ve started a business from 
zero sales, you can never really under-
stand how hard it is. I get a real kick 
out of hiring younger people, giving 
them responsibility early, listening to 
them and their ideas and rewarding 
them appropriately too.

How did you get to where you 
are today? 
Lots and lots of mistakes, and I’m still 
making them today! I always try to do 
the right thing for the customer first, 
even if that makes life a little more 
difficult. Learning from your mistakes, 
listening and adapting is key to success 
in business.

What does a typical day look like for you?
Assuming I haven’t been up all night 
thinking about work, I’ll be up with 
the kids at 7am and in the office by 
8am. I eat breakfast after 11am (always 
Purition) and bypass lunch. I’ll work until 
around 6pm and head home. Home is 
close to the office, so that allows me 
time to cook and unwind when I get 
home and treat the family to a home-
cooked dinner. 

Edward Taylor
Edward Taylor is MD and founder of 
Purition, a manufacturer of healthy 
eating nutrition products. 
He was a small shareholder in a
business designing and manufacturing 
bathroom products. After working 
in the same business for 15 years, 
he decided to develop his interest in 
food. He sold his shares and began 
looking for opportunities in the food 
and beverage industry. 
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Sixty
seconds

What have been the highlights of your 
company’s history, in your opinion? 
• The first sale is always the best!
• Making the first million
• Moving to a ‘proper’ factory in 2015
• Buying big, jazzy machinery to expand
• Receiving positive emails from
   customers 
• Helping sick customers with their hos-
pital recovery is incredibly rewarding.

Where does Purition’s name come from 
and what does it signify? 
It’s a portmanteau of ‘pure’ and ‘nutrition’ 
because we are all about providing pure 
nutrition. Just the good stuff – no gums, 
fillers, emulsifiers, preservatives, artificial 
sweeteners. Simply, just pure nutrition.

What is your pet hate? 
Marketing nonsense! In our space there 
are so many half truths and lies to mis-
lead customers. Fake ‘environmental’ 
claims are some of the worst offenders. 
Don’t get me started on false ethical 
and health claims too. I feel misleading 
customers is the worst style of business. 

Give us a positive prediction for the 
food industry sector you’re involved in 
over the next 12 months. 
Our target market is the health-con-
scious consumer and the world just 
got a whole lot more conscious of their 
health and immunity. People are focus-
ing on their diets to lose weight and 
reverse underlying health conditions 
caused by obesity. I think, due to this, 
the health food sector will experience 
positive growth.

If you weren’t in your current position, 
what else might you be doing?
Sailing in the Aegean Sea, but that’s a 
dream for the future.

There’s still time for that! 

What’s the ambition with Purition? 
Where do you believe you can take it? 
My ambition is to take us to £10 million, 
but it will need a different skillset to 
take us to the next level. At that point 
I’d be looking to exit from the day-to-
day to focus on long-term strategy. 

How do you believe Covid-19 will 
impact the industry for the better? 
I hope that Covid-19 will encourage 
people to eat less processed food and 
focus on their health and wellbeing. 
The extra time at home has allowed 
for that. This will hopefully lead to big 
change in the food industry – especial-
ly from those making hyper-palatable, 
ultra-processed foods.

How do you relax? 
Cooking is my passion and I love really 
boring, factual TV and comedy. Last 
year we brought an outdoor table tennis 
table so I love playing ping-pong with 
the kids. They are all better than me 
despite me trying my hardest. It’s very 
frustrating, but I love it. 

Edward Taylor
with ...
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Introducing ...

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

Organised by

Brussels, Belgium
26 March 2021

confectioneryconference.com

With support from Official Sponsor

CONFERENCE
CONFECTIONERY

chocolate, sweets, snacks & bakery

WORLD

20
21

Brussels

WCC 2021 Advert Cargill sponsor.indd   2WCC 2021 Advert Cargill sponsor.indd   2 30/06/2020   16:4330/06/2020   16:43



Smarter Faster Together

Retail ready. Smarter, faster, together.

To set the wheels in motion visit ishidaeurope.com 

Every business has challenges; ours is to help you overcome 

yours. Ishida can help you get your product to market quicker, 

without compromising quality or compliance. From foreign body 

and leak detection through to checkweighing, working smarter, 

faster, together, we can help you achieve higher standards at 

every stage of your quality control process.
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