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It's been quite striking how technology has 
come to the fore during the coronavirus out-
break. The food and beverage sector saw an 
almost immediate impact and new ways of 
working have been explored for businesses to 

keep trading. 
Over the last month, it has become impor-

tant to have a good nutrition intake to maintain 
an optimal immune system. Research has shown 
that the human body can fight off viruses and 
that we can take measures to supercharge our 
immunity if we do so. At the moment, there is 
a growing incentive to innovate on healthy and 
nutritional foods. 

The food-tech space is now a more attractive 
candidate for future investment in light of food 
security issues the world is facing.

With the use of artificial intelligence technol-
ogy, food makers are reformulating foods that 
are usually known to be unhealthy, into healthi-
er versions without compromising taste.

Production is becoming innovative and new 
ways of working are being trialled in the sector. 
Some manufacturers have split factories into 
zones with different teams operating in com-
plete isolation to each other in order to keep 
production rolling.

Blockchain is having a say in the trade as, for 
some, it negates issues around trust and data 
ownership. It is used increasingly by companies 
that wish to digitise processes and reduce the 
risk of contagion from Covid-19. 

Now, more than ever, there is a need for 
food producers to find better ways to reach the 
end customer. Digitising the trade can’t do it all, 
but with the right partners and collaboration, it 
could take care of a big piece of the pie.
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Research reveals consumers’ 
shopping habits for fresh food
Research conducted by Amcor, a global 
leader in packaging, reveals the differ-
ences in European consumer attitudes to 
buying grocery online.

Amcor’s research surveyed 1,000 
shoppers across France, UK, Germany, 
Netherlands and Sweden.

UK consumers set themselves apart 
from their European neighbours in their 
willingness to buy fresh food online. 
Most (69%) buy the same amount of 
food, or more, online than in store – 
compared to only 30% of Europeans in 
other countries. The top reason shoppers 
gave for buying more online was con-
venience. The most popular fresh food 
category for online purchase is dairy, with 
65% of shoppers buying cheese online, 
and 61% buying yogurt and chilled des-
serts. After dairy, fruit and vegetables 
are some of the most common items to 
buy online (54%), and the most popular 
option for food subscriptions. But this 
only applies to whole produce.

Meanwhile, pre-packed vegetables and 
pre-cut fruit are a less popular option, at 
36% and 22% respectively. 

Amcor’s research showed that over a 

FutureBridge’s analysis of technologies 
using a set of parameters, including 
functionality, nutrition, scalability, and 
sustainability, have revealed the next 
wave of plant proteins to provide more 
options during product formulation.

1. Mung bean mimics egg – mung 
bean has many of the same amino acids 
as eggs that provide attractive gelation 
and emulsification properties. 

2. Chickpea challenges pea – chick-
pea is rising through the rankings as an 
attractive plant protein for meat ana-
logs that rivals soy, wheat, and pea. 

3. Coconut win in dairy – all 20 
manufacturers of plant-based cheese in 
the FutureBridge database utilise coco-
nut protein as a key ingredient.

4. Seaweed for taste without smell 
– FutureBridge’s research spotlights 
the requirement for clean-label umami 
taste in the alternative seafood seg-
ment as a critical driver of seaweed’s 
demand in the future.

FutureBridge tracks and advises 
enterprises on the future of industries 
from a one-to-25-year perspective.

Next-gen proteins for 
product formulations

Freshness delivered to your door

7 key insights
behind fresh food 
ecommerce in produce, 
meat and dairy
How packaging makes ecommerce possible

third of online consumers believe packag-
ing recyclability to be very important. Fur-
thermore, 13% of online shoppers cited 
a lack of packaging information available 
online, highlighting an opportunity for 
e-retailers to add sustainability informa-
tion. Additional findings include ensuring 
quality and food waste reduction; and 
booming food subscriptions – particularly 
in the Netherlands.

Chris Fesen, marketing director, food, 
said: “Many consumers are still concerned 
by freshness and food waste – in a brick-
and-mortar store, shoppers can visibly 
check the freshness of produce, meat and 
dairy but this is more difficult with home 
delivery. Brands should opt for packaging 
that keeps food safe and fresh.

HSE advises on personal protection for workers
The Health and Safety Executive (HSE) 
has published an open letter addressed 
to the food industry detailing the short-
age of PPE as well as updated health and 
safety guidance for those continuing to 
work during the Covid-19 pandemic.

One of the main concerns for the 
HSE is in bakeries, breathing in flour dust 
and the risk of occupational asthma. The 
HSE wrote: “We are aware that current-
ly there is a restricted supply of dust 
masks (PPE) across many parts of the 
food industry and that many employers 
still rely on them to control exposure to 
hazardous substances. However, suita-
ble control can often be achieved using 
good working practices and local exhaust 
ventilation (engineering controls) which 
then means that employees do not need 
to wear dust masks; reducing overall 
pressure on the supply chain.”

Despite the shortage of dust 
masks, the HSE says it does not 
expect an increase of cases in occu-
pational asthma and has instead 
issued guidance for employers on 
how to control the risks without the 
appropriate equipment.

Employers that effectively con-
trol exposure to flour dust using 
good working practices, engineering 
controls and PPE will not see an 
increase in cases. However, when-
ever cases are reported, in line with 
the HSE’s publicly available Incident 
Selection Criteria, it will investigate them 
to understand the circumstances.

The HSE also outlined options for 
those using PPE in an environment with 
an assigned protection factor (APF) of 
10. This guideline is specific to the level 
of respiratory protection required for 

certain working environments.
For an APF of 10, workers are expect-

ed to wear respiratory protection for 
cleaning, maintenance, emergencies, 
cleaning up spillages and whenever 
required for safe working.

In reference to the shortage of equip-
ment, the HSE also recommends only 
giving PPE to the workers who need it.
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Two-thirds of consumers 
support carbon labelling on 
products, according to a new 
international survey of over 
10,000 consumers across 
France, Germany, Italy, the 
Netherlands, Spain, Sweden, the 
UK and the US.

The 2020 YouGov survey, 
commissioned by the Carbon 
Trust, confirms a continued high 
level of consumer support for 
carbon labelling. Conducted for 
the second year in the majority 
of markets, and its third in the 
UK, the survey results showed 
the same level of support (67 
per cent), across all geographies 
compared to the 2019 data.

France, Italy and Spain are 

the countries with the highest 
levels of support for the use of 
recognisable labels on products 
where their carbon footprint has 
been measured and companies 
are making reduction efforts, 
with 80, 82 and 79 per cent of 
consumers respectively saying 
it’s a good idea. 

In Spain, 56 per cent of 
consumers ‘strongly agreed’ that 
carbon labelling for products is a 
good idea.

Sweden has seen the highest 
increase in support for labelling 
compared to previous years, 
though interest in labelling 
remains relatively modest when 
compared to France, Italy and 
Spain.

Interfood is extending its range of equipment with a new part-
nership with French company Steriflow. It will supply its range of 
retort machines to food processors in the UK and Eire. Two mod-
els – the Steriflow Static, the company’s flagship model, which 
can accommodate foodstuffs in pouches, jars, glass or plastic 
bags; and the Shaka, a novel approach which adopts a shaking 
process to ensure improved preservation of a food’s natural tex-
ture – are available to meet specific needs.

The retorts, or autoclaves, are designed to both pasteurise 
and sterilise pre-packaged products. Steve Naylor, manager of 
Interfood’s Cooking & cooling/pasteurisation division, said of the 
partnership: “This new venture builds on solid foundations, with 
more than 100 Steriflow autoclaves already operating successfully 
in the UK. We look forward to introducing Steriflow as an option 
to many of our customers who have a need for pasteurisation 
and sterilisation in their food processing operations.”

New Anglo-French partnership 
to strengthen retort offering 

2020 consumer research shows 
support for carbon labelling
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Food and beverage manufacturers 
put data at heart of growth plans
Eight SMEs are among 61 businesses that 
have embraced industrial digital technol-
ogies. The technologies, which connect 
disparate systems and unify data residing 
in different sources, were taken onboard 
after support and advice from the Made 
Smarter North West Industry 4.0 adop-
tion pilot.

The businesses 
include: Applied 
Nutrition, based in 
Liverpool; Eggbase 
(Sedbergh); Butlers 
Farmhouse Cheeses 
(Preston); Dewlay 
Cheesemakers (Gars-
tang); My Fish Com-
pany (Fleetwood); Nutree Life (Preston); 
The Protein Lab (Blackpool); and Antonelli 
Brothers (Salford).

Integrating a variety of systems and 
consolidating data sources allows busi-
nesses to spot trends in production and 
labour, correct maintenance and quality 
issues, and minimise safety, business risk 
and operational downtime.

Working with Made Smarter, Applied 
Nutrition, which designs, formulates, 

Rousselot has announced a study 
investigating the transformation that 
collagen peptides undergo during 
digestion and absorption.

Findings included: 1. minimal dif-
ferences between digested collagen 
peptides. Results showed that the 
tested collagen peptides underwent 
significant change during digestion 
and absorption. The average molecu-
lar weight decreased as the products 
were exposed to digestion enzymes 
and broken into smaller peptides. It was 
detected that the products of different 
animal sources become more similar 
when the average molecular weight 
drops along the digestion and the 
absorption process.

2. Confirmation of peptan’s high 
bioavailability. The human serum anal-
ysis revealed the presence of bioactive 
hydroxyproline-carrying dipeptides in 
the blood after peptan ingestion. These 
dipeptides (hydroxyproline-glycine and 
proline-hydroxyproline) significant-
ly contributed to the total increase 
of hydroxyproline, the characteristic 
amino acid of collagen, in the blood.

Rousselot launches study 
on bioavailability of 
collagen peptides

manufactures and distributes sports nutri-
tion products, invested in a packaging line 
with sensors and robotic arm picks that 
integrated with a new cloud-based stock 
control and inventory management, au-
tonomously updating it with all packaging 
and raw material taken out of stock for 

production.
As well as speed 

up production, the 
new system will 
improve and simplify 
traceability.

Thomas Ryder, 
MD, said: “We still 
do a lot manually, we 
can’t transform over-

night. We have to take small steps. But 
we have big plans for Applied Nutrition.”

Donna Edwards, programme director 
for the Made Smarter North West, said: “

“The next step, one which some 
forward-thinking SMEs are already taking, 
is to analyse the data using artificial intel-
ligence (AI) and machine learning. 

“It is encouraging that so many of this 
region’s makers are recognising that using 
these tools can empower them to grow.”

Coffee changes our sense of taste
Sweet food is even sweeter when you 
drink coffee. This is shown by the result 
of research from Aarhus University. The 
results have just been published in the 
scientific journal Foods.

A study from Aarhus University shows 
that coffee makes you more sensitive to 
sweetness. In the study, 156 test sub-
jects had their sense of smell and taste 
tested before and after drinking coffee. 
The researchers found no changes tin 
their sense of smell, but they found that 
the sense of taste was affected.

“When people were tested after 
drinking coffee, they became more sen-
sitive to sweetness, and less sensitive 
to bitterness,” said associate professor 
at Aarhus University Alexander Wieck 
Fjældstad, who was involved in carrying 
out the study.

To rule out the possibility that caf-

feine in the coffee could be a factor, the 
researchers repeated the experiment 
using decaffeinated coffee. With the 
same result. We are easily affected by 
sweetness and bitterness.

“It’s probably some of the bitter sub-
stances in the coffee that create this 
effect,” said Alexander Wieck Fjældstad. 
“This may explain that if you enjoy a 
piece of dark chocolate with your coffee, 

it’s taste is much milder, because the 
bitterness is downplayed and the sweet-
ness is enhanced,” he continues.

According to the researcher, the 
study sheds light on an aspect of our 
knowledge about smell and taste.

“We already know that our senses have 
an effect on each other, but it’s a surprise 
that our registration of sweetness and bit-
terness is so easily influenced.”

According to Alexander Wieck 
Fjældstad, the results may help provide 
us understand how our taste buds work.

He said: “More research in this area 
could have significance for how we reg-
ulate the way in which we use sugar and 
sweeteners as food additives. Improved 
knowledge can be utilised to reduce 
sugar and calories in our food, which 
would be beneficial for a number of 
groups.
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NEWS IN BRIEF

Bunge Loders Croklaan takes lead in 
lowering 3-MCPDe levels
Bunge Loders Croklaan (BLC) has made pro-
cessing advances and has taken expansive 
steps throughout its supply chain that allow 
it to offer a full range of solutions at levels 
even below the newly delineated standards 
for 3-MCPDe and GE.

BLC has offered a fully mitigated oils and 
fats portfolio in Europe since 2017. It works 
with a select group of mills where the oil un-
dergoes a gentle, low-heat refining process. 

Over the last five years, the company has 
been heavily investing in hardware and soft-
ware capabilities in its facilities to achieve 
record low levels of the substances.

The newly tightened food safety regu-
lations will largely impact food companies 
operating in  sectors including bakery and 
confectionery. Manufacturers will need to 
realign the fat formulation of their products 
to meet the new standards before January 
2021 deadlines.

Walkers awarded highest AA BRC
Walkers Transport has been awarded the 
highest certification by the BRC global 
standard for storage & distribution.
Now officially an AA accredited facility, 
the BRC standards prescribe quality, 
safety and operational criteria to ensure 
that manufacturers fulfil their legal obliga-
tions and provide protection for the end 
consumer. 

Laird Superfood closes on investment
Laird Superfood has announced closing a 
$10m financing round, funded entirely by 
Danone Manifesto Ventures (DMV) to sup-
port its growth initiatives.

Laird Superfood will utilise the new cap-
ital from DMV to continue to develop new 
offerings, expand its manufacturing campus 
in Oregon, USA, and grow its platform of 
clean, high-quality, plant-based products.

Heineken’s loss reflects 5% decline in beer and cider
Heineken’s 14% decline 
in beer sales in March 
demonstrates how much 
beer manufactures have 
struggled to shift their 
sales back into retail to 
offset losses, according 
to GlobalData, a leading 
data and analytics 
company.

GlobalData expects the beer and 
cider industry to stand at a global value 
of US$596 billion in 2020, reflecting 
a forecasted year-on-year decline of 
5% between 2019 and 2020. This is in 
contrast to a baseline growth of 3.2% 
expected over the same period.

Carmen Bryan, consumer analyst at 
GlobalData, said the closure of pub and 
bar channels is only part of the story 
behind the industry’s inevitable decline. 
“Supply and manufacturing disruptions, 
limited exports and consumer unrest has 

also contributed 
to the current sce-
nario. However, 
the popularity of 
beer as a staple in 
many households 
holds promise for 
the industry,” he 
noted

Bryan added 
recent years’ adoption of craft and low 
ABV offerings plus demand for more 
varieties of innovative beer and cider 
offerings will help stabilise sales and reig-
nite production.

The years following the pandemic 
could see increased budgeting and value 
hunting from consumers.

Bryan said: “It is likely that the coming 
years will be shaped by a renewed sense 
of value consciousness, products gar-
nered towards nostalgia and simplicity, 
and an emerging digitally led lifestyle.”

Bureau Veritas has released a Food Emer-
gency Preparedness Pack to help businesses 

BUREAU VERITAS LAUNCHES FOOD EMERGENCY PACK

Kerry has announced that it has expand-
ed its clean-label food protection capabil-
ities through the acquisition of two com-
panies, IsoAge Technologies and Biosecur 
Lab Inc. These acquisitions, which were 
completed at the end of 2019, enhance 
Kerry’s leadership in the clean-label space 
and expand the company’s capacity.

With the outbreak of COVID-19, 
consumers are taking a greater interest in 
nutrition and the positive role it plays in 
maintaining a healthy body. 

“Our authentic portfolio of natural 

solutions helps customers achieve con-
sumer-appealing labels and extend shelf 
life safely, while at the same time main-
taining great taste and texture. When 
we combine IsoAge Technologies’ natural 
and sustainable food safety solutions 
with Biosecur Lab’s natural citrus extract-
based antimicrobials and Kerry’s existing 
food protection solutions, we will be 
able to protect even more food naturally. 
Together our combined innovation capa-
bility is significant” said Neil Cracknell, 
CEO of applied health & nutrition, Kerry.

Kerry invests in clean-label food protection 

respond rapidly to the challenges posed by 
the ongoing global pandemic.

The compliance experts created a 
14-page document to help businesses 
through the food value chain to identify 
and address the most common risk factors 
that coronavirus presents to their employ-
ees, business operations, and service users. 
The pack highlights stringent health and 
hygiene guidelines for key food workers. 
The Food Emergency Preparedness Pack 
also highlights a new temporary process of 
remote auditing.
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Fleming Howden uses additional plant 
and equipment during pandemic
Fleming Howden has introduced small scale 
packing of both flour and cake mixes in 4kg 
retail packs after successful trial work.

These adaptations to the manufacturing 
operations come after a strategic review 
and will ensure the Newbridge site is better 
utilised to satisfy increased demand for 
home baking ingredients. 

Lancashire Farm Dairie makes 
investment as business booms
Lancashire Farm Dairies has announced 
a one million-pound business investment 
which will incorporate advanced technol-
ogy and robotics into its manufacturing.
Once the advanced technology and 
robotics are installed, the robotic-based 
system will be automated from end to 
end, enabling Lancashire Farm Dairies to 
manufacture 25% more 1kg yogurts. 

Efficient X-ray Technologies provide 
solutions in sustainability era 
Driven by the collective push for greener 
practices and their own interest in boosting 
efficiencies, food and beverage compa-
nies are changing their practices, from 
eco-friendlier packaging materials and for-
mats to the use of energy-saving inspection 
technologies, according to Eagle Product 
Inspection. Manufacturers can use x-ray 
systems to ensure the safety and quality of 
their products while also being mindful of 
their carbon footprint, and use of energy.

“Less downtime, due to solid construc-
tion, quick and easy sanitation and strong 
service and training support also maximize 
efficiencies and conserve resources,” said 
Christy Draus, marketing manager for Eagle 
Product Inspection. “When manufacturers 
are looking for ways to cut their carbon 
footprint, they don’t have to cut corners in 
protecting their products and brands.”

UK food and drink sector bucks international trend 
Food and drink busi-
nesses defied an overall 
drop in UK exports 
during the first quarter 
of 2020 as supply chain 
disruption and interna-
tional efforts to combat 
coronavirus hit over-
seas sales of goods and 
services, according to the Lloyds Bank 
International Trade Index.

Food and drink saw exports grow-
ing for the first time since Q2 2019 
between January and March to 50.5.

The sector’s performance was under-
pinned by strong demand in key export 
markets, such as the USA and Ireland, 
and the easing of global trade tensions 
from 2019, when higher US trade tariffs 
on European products, such as whisky, 
wine and cheese and uncertainty over 

the UK’s departure from 
the EU caused UK food 
and drink exports to fall. 

In March, UK manufac-
turers experienced deliv-
ery delays and reduced 
availability of key inputs 
on an unprecedented 
scale since 1998, with a 

supply chain pressure reading of 33.
Gwynne Master, managing director 

and global head of trade for Lloyds Bank 
Global Transaction Banking, said: “The 
China shutdown sent shudders through 
the global economy and complex global 
supply chains, with an unprecedent-
ed knock-on impact for UK exporters. 
Performance and good growth levels in 
the UK food and drink sector as well as 
the financial services industry in Q1 are 
sources of encouragement.”

Transforming the snack 
market with a healthy 
‘crisp’ alternative has 
seen a Kent manufacturer 
recognised with its first 
ever Queen’s Award for 
Innovation.

The company taps 
into the demand for 
more health-conscious 
‘food on the go’, investing 
another £100,000 into 
R&D in 2020 that will see 
it launch its first infusion 
slices for drinks within 
the next few weeks.

ROYAL SEAL OF APPROVAL FOR NIM’S FRUIT CRISPS

WRAP has published new guidance 
underlining the fact that food past its 
Best Before date remains safe, and 
perfectly good to eat for days, weeks, 
months or even years after the date – 
depending on the type of food and if it 
has been stored correctly.

The guidance aims to increase the 
amount of food made available by busi-
nesses for redistribution by ensuring that 
all food items, including any approaching or 
past the Best Before date, are considered 
for redistribution – and that current policies 

that might not allow this are reviewed. 
Peter Maddox, director WRAP, “Our 

guide will help by giving clear advice 
on how best to redistribute food that’s 
exceeded the Best Before date.”

The guide outlines information across 
four key food categories that typically 
carry a Best Before date; uncut fresh pro-
duce, bread and bakery, ambient products 
packaged in cans, jars, packets; and frozen 
foods. It stresses the importance of visual 
checks of food and packaging to ensure 
the food is good quality. 

Best before dates shouldn’t block redistribution 

Founder Nimisha 
Raja said: “This Royal 
seal of approval is 
a massive boost to 
our growing brand 
and will give industry 
buyers and inde-
pendent retailers 
even more confi-
dence to select our 
products. 

“We innovate, 
we create and 
importantly we have 
a track record of 
delivering.”
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Reaching those in need is about more than the last mile — it takes an 
entire supply chain, writes columnist Richard Ratcliffe. Our heroes work 
to ensure food and drink commodities get to those who need them most

Writing this, four weeks into the 
emergency restrictions thrust 
upon us to control the spread 
of Coronavirus, I am filled with 

admiration from my retirement for my former col-
leagues in the food chain: the growers, the man-
ufacturers, distributors and retailers. In any crisis, 
food hits the headlines and this one is no different. 
Most food “scares” I encountered during my career 
focussed on the food whereas the food supply 
elements of this one have been caused by irration-
al public behaviour.

Think back: BSE, foot and mouth, Chernobyl, 
salmonella in eggs and poultry (remember Edwina 
Currie?), E-coli, “horsegate.” And of course genetic 
modification – not a crisis per se but good science 
hijacked by pressure groups to create a bad news 
story. Maybe add in product tampering for good 
measure. All these were front-page news – exag-
gerated in many cases by the tabloids and a feed-
ing frenzy for the feature writers in the so-called 
quality press.

So while the Government battles with Covid-19 
and works out a route map for lifting restrictions 
(at the time of writing – although by the time you 
read this, the pin-prick of light at the end of the 
tunnel might be a little larger) my own thinking 
keeps coming back to the science.

All the issues and crises I listed above were, I 
submit, eventually solved or resolved by the appli-
cation of solid food science. The scientific method: 
like a medical diagnosis, has to be based on accu-
rate measurements upon which to determine an 
outcome. Without measurable and reliable data, 
recommendations can neither be made nor gov-
ernment decisions taken.

Information given
I was personally involved with the BSE issue – 
possibly the longest drawn out and most poten-
tially horrifying “scare” to date: I was involved with 
Public Affairs at the IFST and our Information 
Statements, which were updated every couple of 
months, became widely regarded as the most reli-
able source of information for the industry and the 
media. Not least, though, for advising regulators. 
When the hundred thousandth case was reached 
some scientists were warning that cases of Variant 

CJD, the human form of the BSE prion, could 
reach the same sort of number or greater.

Scientific data is always open to more than one 
interpretation: that is where experience and judge-
ment is required. The measures taken to eradicate 
BSE were hugely tough on the farming community 
but were, in the final analysis, successful. One of 
the outcomes of the debacle was the setting up 
by the Blair Government of the Food Standards 
Agency. The FSA continued investigative work, 
with which I was involved, for a number of years 
on the factors which led to the outbreak. Lessons 
learned: based on sound science.

Similar cases can be made for the application of 
scientific principles to the eradication of salmonella 
in the poultry rearing chain and to the control of 
E-coli. Issues such as GM and Horsemeat were 
down to communication or, in the case of horse-
meat trading, food fraud. A side issue perhaps in 
a review such as this in the present circumstances 
but underlining the fact that good communication 
based on well researched scientific facts is vital 
every time. Horsemeat fraudsters were “found 
out” by the application of analytical science even 
though the popular press never publicised that too 
widely. GM, on the other hand, demonstrates a 
situation where a mass of good research work has 
been consistently negatively communicated. It has 
to be said that scientists are not good at communi-
cating their good works!

Amazing
Which takes us back to Covid-19. Panic buying 
and empty supermarket shelves were collateral 
damage (almost peripheral to and unconnected 
with the main health issue) at a time when the 
huge unknowns of a world entering a high degree 
of lockdown were not predicted.

That the food chain has responded in the way 
it has to keep the public supplied – not without 
enormous additional problems and unintended 
consequences along the way – has been nothing 
short of amazing. Everyone in the chain should be 
recognised: from the livestock farmers and grow-
ers through primary and secondary processing to 
the supermarkets which are maintaining supply 
with support from such unlikely operators such as 
foodservice suppliers.  D

Supply chain heroes

Richard Ratcliffe 
is a  food innovation 
consultant and an
editorial board member 
of Food & Drink 
Technology
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The ultimate toll and impacts of the 
coronavirus are highly uncertain 
at present. Nonetheless, three of 
Euromonitor International’s ana-
lysts – Lamine Lahouasnia, head of 

research; and industry managers Jared Koerten, 
and Maria Mascaraque – are busy analysing 
what impact Covid-19 could have on the food 
industry’s sectors, economies and consumers. 
Here are some of their latest findings.

The wider market
According to Lamine Lahouasnia, head of 
research at Euromonitor International, there are 
five areas likely to be impacted by Covid-19.

1. The macro and legislative environment. 
The imposition of the enforced lockdown is 
causing disruption on a scale not seen before. 
The closure of foodservice outlets and the 
impact on people’s disposable income is hav-
ing a profound effect on the economy. This is 
affecting their economic priorities and is particu-
larly important within the world of food. 

2. The supply chain. There has been a surge 
in demand in food channels, some reporting in 
excess of a 30 per cent increase in sales in the 
first quarter. By and large retailers have been able 
to keep up with demand. There are shortages in 
some areas, but that is largely spiked by stockpil-
ing. The second area in the supply chain, which 
is a cause for greater concern, is if borders start 
to close towards goods, or if countries start to 
introduce export restrictions to enact some form 
of food security policy. The regions most likely to 
be affected, if we undergo delayed cross border 
deliveries, are western Europe and Asia Pacific.

3. Channel shifts to ecommerce
4. Consumer behaviour – stockpiling of any-

thing that is shelf stable is seeing a greater rate of 
consumption this year compared with other years. 
This is impacting range optimisation. Most manu-

facturers are pulling back on their core SKUs and 
focussing on what is profitable, and/or what will 
work in these new economic circumstances. NPD 
is on hold to see what transpires from the current 
situation. Chocolate confectionery companies 
have used Easter as a gauge of demand, for 
instance. The thinking is if consumption contin-
ues in relatively normal fashion then we will see 
a degree of innovation later in the year and on 
certain dates in the calendar. If on the other hand 
a crucial period like Easter hits demand, NPD 
development will be put on hold.

5. Basket of goods – fewer trips but purchas-
ing includes buying larger pack sizes, which will 
probably dominate short to mid-term. The com-
position of the basket is fundamentally different 
than it was before Covid-19. All categories are 
seeing a lift, however the big gains are in shelf 
stable and frozen food products, dairy (ie rises in 
powdered condensed milk) and snacks.

Channel hopping
One of the unique movements this disruption is 
causing is leading to is the unprecedented shift 
in foodservice occasions, finds industry manager 
Jared Koerten. The move from eating out to pre-
paring, cooking and eating at home is placing an 
increased demand on manufacturers and retail-
ers as they try to meet a surge in how and when 
people are eating.

This is likely to be a landmark year for the 
packaged food and fresh food industries, notes 
Koerten. In 2019, global packaged food sales 
were 1.6 per cent – that’s pretty much in line 
with what has been seen in a normal year over 
the last decade. Fresh food volumes grew by 2.6 
per cent. Packaged food is the strongest grow-
ing industry due to the sheer number of meals 
coming back to retail; we could see double digit 
growth in global packaged sales, which would be 
the highest on record. 
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Food and nutrition
in light of Covid-19 

THE PROSPECTS FOR FOOD
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Could ecommerce take off?
E-commerce markets worldwide generally have 
been unable to cope with the overwhelming 
demand and the shift to e-commerce – with 
long delivery times, products being pushed out 
a week or more in terms of availability, difficulty 
with pickup slots and getting orders fulfilled.
What will matter in terms of the overall stick-
iness of the ecommerce market is how well it 
can adapt and meet the surge in demand. This 
experience is going to be very instructive for 
consumers. 

Long-term implications
Back to local – the trend shows that in 2019, 
26 per cent of consumers were actively looking 
for a country of origin claim on pack on the 
foods they buy and we expect this trend to 
strengthen with the pandemic. We also expect a 
rise in provenance and local production, a fall in 
interest in exotic food at the same time seeing 
more interest in food safety and hygiene.
Premiumisation – in chocolate and confec-
tionery, premiumisation has been key to drive 
growth. Pre-pandemic there was very positive 
news. Price is expected to be a positive driver in 
a number of countries such as China, Spain, and 
the UK or Italy. Generally speaking this is a trend 

cepisilos

Bulk-handling systems 
for the food industry 

since 1985

www.cepisilos.com

Heart 
of technology

Product and process analysis 
Engineering and control 
Direct manufacture 
Project management 
Installation and commissioning 
Monitoring and service

STORING CONVEYING DOSING AUTOMATION

Euromonitor International expects to slow down 
as consumers trade down.

The growth of value for money offerings and 
private label is expected to strengthen in line 
with the pandemic. Discounters are showing the 
largest growth in developed countries and this 
will be enhanced in the long term.
Preventative health – will be more important in 
a post-Covid world. Consumers will pay more 
attention to functional food. Sales have gone 
through the roof for foods boosting the immune 
system. Over the last five years, health claims 
for immune support have grown by four per cent 
as well as digestive health, energy boosting and 
health and memory. Consumers are expected to 
put functional food around emotional wellbeing 
and ingredients around relaxation. D
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ON THE MOVE

Experienced engineer and project man-
ager Keegan Pather has been appointed 
director of the Johannesburg-based 
operation Lorien Engineering Solutions. 
The business has launched an office in 
South Africa to meet growing demand in 
sub-Saharan Africa.

Pather worked at a multi-national 
FMCG market leader for 18 years, includ-
ing a decade at executive management 
level. His experience incorporates 
business development, operations 
management, project management and 
technical consulting.
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Lonning leaves Chr. 
Hansen

CFO Søren Westh Lonning has decided 
to pursue his career outside of Chr. Hans-
en as CFO of a private equity backed, 
non-competitive company. Søren Westh 
Lonning has been with Chr. Hansen since 
2007, and has been the CFO since 2015. 
He will leave his position at Chr. Hansen 
after the full-year report of the 2019/20 
financial year. A search for a new CFO 
will begin immediately, and will consider 
both internal and external candidates.

Lorien expands into 
South Africa

Kerfoot Group reveals 
strategy for success
Kerfoot Group, the UK-headquartered 
refined and speciality oils supplier to the 
personal care and food sectors, has seen 
unprecedented growth in its business 
over the past 24 months leading to the 
appointment of a new sales and market-
ing director.

Simon Corner, a long term Kerfoot 
employee, has been appointed sales and 
marketing direc-
tor for the 
development 
of both the 
company’s 
food and 
personal care 
products 
busi-
nesses.

GS1 UK has revealed that Anne Godfrey 
will join in August as its new CEO replac-
ing the retiring Gary Lynch. Anne Godfrey 
is currently the CEO of the Chartered 
Institute of Environmental Health (CIEH), 
a role she has held since January 2016.

Prior to joining CIEH, she previously 
held senior positions at The Chartered 
Institute of Marketing, the Business 
Travel Association and The Law Society. 
Godfrey’s brief is to lead and inspire the 
UK organisation, while maximising its 
influence in GS1 globally.

Loma Systems has appointed Ivor Milne 
as a new regional sales manager for Scot-
land. In moving into an existing position, 
Milne brings many years of engineering 
experience, having worked for leading 
food manufacturers in Scotland and more 
recently with global coding and marking 
equipment supplier, Markem-Imaje UK, as 
a sales engineer. 

GS1 UK appoints Anne Godfrey as CEO

REGIONAL SALES 
MANAGER AT LOMA

HELEN MUNDAY IS NEW IFST PRESIDENT
IFST has announced the 
appointment of Helen 
Munday as IFST’s new 
president replacing David 
Gregory. 

Helen Munday has 
served the last year as 
president elect and is cur-
rently chief scientific of-
ficer for the Food & Drink 
Federation (FDF).

Munday said of her 
appointment: “Our ability 
to embrace and harness new technolo-

gies will be key to providing 
access to safe, affordable, 
nutritious and not least 
enjoyable food for all in 
these challenging times 
ahead, and I look forward 
to leading IFST as we strive 
to meet these needs.” 

The IFST thanked David 
Gregory for his time and 
significant contribution as 
president of IFST. He will 
continue on the Board as 

Past President for two further years.
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DAWN FOODS APPOINTS NEW STUDENT 
AMBASSADORS
As part of its on-going partnership with 
University College Birmingham (UCB) 
Dawn Foods has appointed two new 
student ambassadors for 2020.

Marko Josipovic and Vaishnavi Vora 
are both second year students on UCB’s 

Bakery and Patisserie degree course. The 
two student ambassadors will work with 
Dawn on developing new ideas around 
seasonality trends with a focus on bakery 
application for vegan and gluten free 
diets. They will work closely with Robin 
Loud, Dawn’s application chef. The reci-
pes will be available on the Dawn website 
and via social media for bakers to try. 
Dawn’s social platforms will also be used 
by both ambassadors for blog posts, shar-
ing pictures, ideas, tips and trends.

CKF Systems has expanded its engineer-
ing team, after a successful 2019, with 
the appointment of a new software engi-
neer. Nick Hornsey’s appointment comes 
as the result of increased demand for the 
company’s automation solutions through-
out 2019 with substantial new contracts 
already awarded to the provider in 2020.

CKF Systems welcomes 
new software engineer

NATURAL FOOD INGREDIENTS

www.kanegrade.com

Tel: +44 (0) 1438 742242

Email: info@kanegrade.com
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E
-commerce is becoming an increas-
ingly popular way to order food 
and drink, with home deliveries 
booming during the current Covid-
19 health emergency. But to what 

extent are such deliveries generating carbon 
emissions through fuel and additional packaging 
waste? E-commerce accounts for an increasingly 
large slice of the global retail market, growing 
28 per cent in 2017, 22.9 per cent in 2018 and 
by 20.7 per cent in 2019, to $3.535 trillion, and 
forecast to reach $4.2 trillion in 2020, according 
to eMarketer’s Global Ecommerce Forecast 2019.

Wrap battle
As such sales have grown, so have concerns 
about their ecological footprint, even with 
governments around the world planning, or 
having already implemented, bans on single-use 
plastics.

A June paper in the academic journal 
Sustainable Waste Management: Policies and 
Case Studies noted: “Online shopping is not 
entirely free from negative environmental 
impacts. Packaging waste from e-commerce is 
one of such concerns. A typical e-commerce 
parcel may use up to seven types of packaging 
materials: paper bills, envelopes, cardboard 

box, plastic bags, woven bags, tape, and buffer 
materials (bubble wrap, Styrofoam).”

Cardboard packaging certainly is of concern, 
with 165 billion packages shipped a year in the 
US, with the cardboard used the equivalent of 
1 billion trees, according to data from American 
technology journal Fast Company. In the UK, 
paper and cardboard account for a third of 
household waste, according to waste manage-
ment Recycling UK, which includes envelopes 
and cardboard packaging used for e-commerce 
deliveries. Whether such packaging can be 
recycled is dependent on a local municipality’s 
recycling options, which vary within countries, 
yet alone internationally.

Academics are certainly concerned, with a 
spate of research papers being released in the 
past year. This is especially the case for ‘meal 
kit’ deliveries, which include ingredients for 
specific recipes that consumers are instructed 
to cook. A research paper published in the 
Journal of Cleaner Production last November 
(2019) warned that “meal-kit delivery might 
require more energy than groceries, per-meal 
and per-week”, stressing that the sometimes 
substantial amount of packaging for small items 
of food means that “disposable packaging can 
represent over 50 per cent of per-meal energy 

What a waste

Food and drink home deliveries soar during the Covid-19 crisis – 
prompting concern about their environmental impact. 

Keith Nuthall reports 
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use for meal-kits”. Another study, published in 
the Journal Research in Transportation Economics 
last January (2019) warned that the use of 
refrigeration in vehicles delivering fresh food in 
hot weather can markedly increase emissions: 
“Refrigerator units increase fuel consumption 
and, thus, freight transport emissions by factor 
two to five as compared to driving,” concluded 
this study.

Low impact
Another problem – highlighted in a 
November study published in the Research in 
Transportation Economics journal – is the fact 
that home deliveries may be repeated, if con-
sumers are away when a service arrives at their 
door. Such “delivery failure...creates unneces-
sary costs for logistics service providers and 
retailers, inconveniences for consumers and an 
additional burden to the environment,” said the 
study, from Brussels’ Vrije Universiteit Brussel.

The Journal of Cleaner Production paper, 
however, argued that emissions could be lower 
than conventional grocery shopping if reusable 
or low-impact packaging is used, and delivery 
services reduce weekly trips to stores. And a 
September study released in the Asia Pacific 
Journal of Marketing and Logistics said that 
careful route and speed planning for deliveries 
can reduce the time and distance travelled and 
hence emissions.

Also, the Belgian academics recommended 
the use of “smart lock systems”, giving delivery 
couriers access to homes through dedicated 
digital keys: “Consumer acceptance is the main 
obstacle in implementation,” they said.

In the UK, the British Retail Consortium 
(BRC), an industry body, said its members have 
been working to reduce carbon emissions 
associated with deliveries, releasing a report 
last August (2019) claiming that by 2018, 
energy-related carbon emissions from all store 
deliveries were down 47 per cent compared 
to 2005, with increased use of biofuels and 
renewable energy across the supply chain 
being partly responsible. Peter Andrews, BRC 
head of sustainability, added that this work 
would continue as Covid-19-related home 
deliveries rise: “BRC members are working 
hard to ensure food and other products can 
be delivered safely and efficiently to people in 
their homes during this pandemic, particularly 
those most vulnerable,” adding that the UK 
retail industry was working towards achieving 
net zero carbon emissions.

UK consumer research organisation 
Which? had been eyeing home delivery 
environmental issues as a potential topic for 

assessment, before the Covid-19 crisis, and 
has already been active advising on home 
recycling issues. It released an August report 
calling on consumers to recycle packaging 
more effectively, cleaning containers before 
disposal and ensuring recycling bins are not 
contaminated with unrecyclable waste such 
as nappies and plastic bags.

Tech the answer?
Looking into the future, robotics might be 
the answer, with drone deliveries of food to 
homes being developed. This is already hap-
pening, with Uber Eats trialling drone delivery 
in San Diego, California. Another study – this 
time by South Korean academics publishing 
in the Business Strategy and the Environment 
journal – argued that drone food delivery can 
play a “significant role in protecting the envi-
ronment, because the services are operated by 
batteries that can be charged with electricity”. 
It concluded that such services would be pop-
ular in South Korea, with consumers surveyed 
liking drone’s small environmental footprint. So 
maybe this is the future? Pizza and organic veg-
etable deliveries by drones to front doors and 
balconies. During the current health crisis, they 
would certainly aid social distancing. D
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C onsumers are becoming more 
aware of the effects of their 
individual actions and overall 
lifestyle on their own health and 
the environment. 

This has led to an enormous growth of vegan-
ism and vegetarianism, with one in four food 
products launched in the UK in 2019 being 
vegan or free-from, and over 25 per cent of the 
British population expected to be vegan or vege-
tarian by 2025 (*source: The Future of Food 2040 
report, National Farmers Union (NFU), 2017). But 
it’s not just these two lifestyles that are influenc-
ing the trend towards plant-based foods; increas-
ing numbers of individuals are purposefully 
adopting a flexitarian diet – also known as casual 

vegetarianism – in an effort to improve their 
health and reduce their carbon footprint, with 
this group set to make up nearly 50 per cent of 
all consumers by 2025.

MORE THAN JUST PROTEIN
The changes in eating habits have already led 
to a massive explosion of innovation across 
the plant-based sector as manufacturers look 
to expand their offering and take advantage of 
growing consumer demand. This is only set to 
grow further as existing plant-based products are 
refined for new and more diverse applications, 
and food innovators focus on adding plant-based 
labels to their existing portfolio or developing 
plant-based versions of their existing catalogue. 
But this growth also means increased competi-

PLANT-BASED FOODS
- it’s not just about protein

In the deluge of products for better nutrition and better health 
is a versatile source that stands out from the crowd
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tion, with manufacturers having to work harder 
to ensure their product stands out and custom-
ers come back time and time again.

It’s not enough to just be packed with plant-
based protein anymore, and even this is simply 
not relevant in some applications. Instead, food 
developers are intensifying their search for 
sources of plant-based protein with additional, 
specific functional characteristics. If plant pro-
teins are to successfully replace animal proteins, 
they need to be able to take on the role of the 
ingredients they are substituting – for instance, 
egg in a cake, milk in chocolate or meat in a 
burger – in look, fragrance, flavour and texture, 
to name a few. 

However, finding ingredients with the right 
functionalities and properties can pose a chal-
lenge for formulators, especially when combining 
specific requirements with the increasingly strin-
gent health and sustainability demands of con-
sumers. On top of this, manufacture needs to be 
easily scaled up to meet the needs of the global 
population.

HAVE YOU CONSIDERED 
MICROALGAE?
Among the numerous options for plant-based 
protein are microalgae, a perfect choice for use 
in food as they are easy to grow – while using 
less land area than terrestrial plants – and have 
relatively low resource requirements. They also 
provide a number of unique additional properties.

Chlorella vulgaris is a great example; it has 
been consumed globally as a food and supple-
ment for at least the last 50 years based on 
its nutritional value, and is not subject to the 
EU Regulation on novel foods. It also produces 
a number of compounds that play a valuable 
role in diet and wellbeing, such as antioxidants, 
beta-glucan, B and E vitamins, magnesium, zinc 
and omega-6 fatty acids. However, its high 
chlorophyll content – roughly 20 times higher 
than that of spinach – gives it a deep green col-
our and unpleasant, bitter flavour, and this has 
been a barrier to its more widespread use as a 
food ingredient.

CHLORELLA COLOURS
The team at Algenuity has developed and 
launched a range of Chlorella vulgaris variants 
with highly reduced levels of chlorophyll – less 
than one per cent of normal – through a breed-
ing and selection approach. These Chlorella 
Colours variants – which include well-charac-
terised white, yellow and lime varieties, with 
other colours under development – are neutrally 
flavoured and fragranced, but still retain specific 
and varying levels of other natural pigments, as 

well as being just as packed with protein, nutri-
ents and micronutrients as their green Chlorella 
counterpart. The patent-pending platform brings 
a game-changing range of whole plant cell-based, 
protein-rich functional ingredients to the market 
that are sustainable, natural, gluten-free and 
non-GM, plus full of vitamins, natural pigments, 
antioxidants, fibre and healthy oils.

Functionality has been carefully considered 
and the variants have specific characteristics, 
allowing food manufacturers to choose the most 
appropriate strain to suit the needs of their appli-
cation, for example, combining a desirable colour 
and/or flavour with certain functionality, such as 
emulsification properties. 

Additionally, variants are highly productive 
under heterotrophic cultivation conditions, offer-
ing fast, robust growth with minimal nutrient 
requirements. This overcomes many of the eco-
nomic and operational challenges of producing 
phototrophic microalgae at full manufacturing 
scale, allowing them to be cultured in standard 
industrial fermentation systems without the use 
of light.

THE RACE TO MARKET
In this highly competitive market, there is an 
overriding pressure on food developers and for-
mulators to get new products to market quickly 
and stay ahead of the competition. The process 
of development through pilot testing to market 
launch is time sensitive, and so Algenuity has 
made significant investment in a food grade pilot 
plant facility for use in partnership with custom-
ers. The plant replicates full manufacturing scale, 
providing the ability to take Chlorella variants 
through product development to the finished 
food-grade product for each bespoke project, 
where analysis of properties such as taste or 
analytical composition can be studied. 

Further to this, commercial scale-up is under-
way, with completion expected by the first 
quarter of 2021. This combination of a palette 
of neutrally flavoured and fragranced Chlorella 
variants plus the facilities to scale up production 
lifts the barriers that previously existed to the 
mainstream use of algae in food, bringing a new, 
sustainable source of functional plant-based pro-
tein ingredients into food innovation.  D

Source: The Future of 
Food 2040 report, National 
Farmers Union (NFU), 2017
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I
n 2017 Yoav Politi, Idan Alyagor and 
Yuval Gilad were researchers at the 
Weizmann Institute in Israel, exploring 
molecular genetics and developmen-
tal biology. The same year, Monika 

Tomecka, who holds a PhD in biomedical 
science, and Brian Miller, who specialises in 
microfluidics and biosensors, met in the UK, 
where Brian was doing advanced research in 
the field of drinking water monitoring.

Fast forward to 2020 and they are now 
heading up two promising startups that have 
the potential to change the food system for 
the better. How did they get so far, so fast? 
Both teams were participants in EIT’s Food 
Accelerator Network (FAN) programme in 
2019, one of several initiatives the organisa-
tion runs to support entrepreneurs at every 
stage of their journeys from scientist to 
founder – from those looking to validate their 
business idea and test the market (Seedbed) 
to those looking to develop their existing busi-
nesses (Food Accelerator Network) or scale up 
(Rising Food Stars).

Saving energy and water in food manu-
facturing through a new filtering technology 
Monika and Brian were one of three winning 
EIT Food Accelerator Network teams with their 
startup, uFraction8.

 A large number of food and beverage com-
panies rely on technology to separate different 
particles. In the case of milk for example, a 
centrifuge is used to separate the milk and the 

cream. By spinning the liquid quickly, the differ-
ent particles form individual layers, which can 
then be funnelled off. Wine and beer on the 
other hand are often passed through a physi-
cal filter in order to catch the yeast that is left 
after fermentation.

“We make use of microfluidics, which has 
huge advantages over traditional filters, mem-
branes and centrifuges,” explains Monika. 
Microfluidics manipulate fluids by constraining 
them to a very small (sub-millimeter) scale, 
inducing certain physical reactions which uFrac-
tion8 take advantage of with their technology. 
“Our technology eliminates the need for the 
physical filter, which means less cleaning and 
less water wasted, as well as less material.”

Benoit Buntinx, director of EIT Food 
Business Creation, shares: “Over the course of 
the 4-month long programme, the uFraction8 
team convinced the jury that their novel fil-
tration technology was a breakthrough for the 
food and drink market. Compared to centrifug-
es, uFraction8’s solution represents an ener-
gy-saving of 75 per cent, so we were delighted 
to support their ambitions.”

 
A technological breakthrough in 
insect farming to revolutionise the 
feed industry

As experts on insect genetics and molecular 
biology, Yoav, Idan and Yuval from FreezeM 
asked themselves how they could accelerate 
the transformation of the feed industry towards 

From scientist 
to entrepreneur

How EIT Food accelerates innovations out of the lab 
and into the market
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insects over fishmeal, the production of which 
is energy intense and can result in overfishing. 
In response, they developed a technology to 
freeze the eggs of the black soldier fly without 
destroying their viability and created a special-
ised supply chain as a result.

“The black soldier fly is a great protein 
source and it grows very quickly” explains 
Yuval. “However, the production runs through 
a series of steps, which are very different from 
each other. Up until now, every insect farm 
needed to have its own reproduction centre, 
which required a completely different set of 
competencies compared to farming the larvae 
or processing them into feed.”

 With FreezeM‘s technology, reproduction 
centres can now be separated from the farming 
part, making the process far more efficient. A 
stock of eggs is created at a central production 
site, frozen and then shipped to decentralised 
farming facilities which then hatch the larvae, 
feed them up and transform them into feed.

“Our solution kick-starts this whole indus-
try. You can start small, for example by adding 
a small operation to an existing farm, and by 
using the local waste streams to feed the lar-
vae. We eliminated the need for creating a 
complex infrastructure.”

Scaling transformative ideas
Benoit shares, “FreezeM and uFraction8 are 
just two of many examples of the kinds of 
startups we work with at EIT Food to take 
them from the lab to marketplace.

It’s clear that scaling up the most promising 
lab-grown innovations and novel technologies 
is critical if we are to feed a growing world 
population in the face of climate change, 

resource scarcity and other shocks to the sys-
tem that we know are on their way.”

When the FreezeM wanted to build a mar-
ket in Europe, they turned to the EIT Food 
Accelerator Network. This resulted in several 
strategic collaborations, of which one has 
led to a joint grant submission for scaling up 
FreezeM’s technology and incorporating it in 
industrial settings.

uFraction8, on the other hand, is finalising 
negotiations with three corporate partners to 
create bigger pilots with their filtration units, a 
process which was brokered by EIT Food.

Benoit finishes, “One of EIT Food’s greatest 
advantages is our fantastic innovation commu-
nity of food and agtech professionals, as well 
as corporate partners. We can give tremendous 
exposure to the startups we work with.

We are seeing growing numbers of amazing 
people and businesses apply to take part in 
our programmes as we enter our third year, 
and we know that some of these solutions will 
completely change the way we think about, 
produce, consume and distribute food in the 
coming years.

It’s only by collaborating  that we will see 
the sort of scale that is needed to face the 
challenges ahead.”  D

Our solution kick-starts this whole industry. 
You can start small, for example by adding a 
small operation to an existing farm, and by 
using the local waste streams to feed the 
larvae. We eliminated the need for
creating a complex infrastructure.

“ ”

      

To find out more
about EIT Food’s 
entrepreneurship 
support programmes, 
go to https://www.
eitfood.eu/entrepre-
neurship.  

From left to right are Idan Alyagor, Victoria 
Berkun, Yuval Gilad, Mirit Biton, Yoav Politi

P.20-21  LAB - EIT√.indd   23P.20-21  LAB - EIT√.indd   23 28/04/2020   16:1028/04/2020   16:10



LABORATORY

foodanddrinktechnology.com22   MAY 2020  

A
s the global economy and mar-
kets continue to shift, predicting 
the future of food can be dif-
ficult. However, several trends 
are likely to have an impact on 

what and how people eat in the coming years. 
Technology, convenience and personalisation 
are some of the top trends that will affect 
consumption.

Where are the challenges facing the 
food industry moving forward?
One of the problems in the UK is that food has 
too many voices all singing from different hymn 
sheets. That’s why we have Henry Dimbleby 
currently working towards establishing a 
national food strategy. That said, following 
the Knowledge Transfer Network’s priority list, 
industry is being foresighted in what it should 
be good at and now it is a case of mobilising 
the resources of the nation behind solving 
some of those issues. We’ve tried to do that in 
our centre. The top five in that list are:

1. Nutritional space (developing products that 
are more nutritious)

2. Biomass and resource efficiency

3. Flexible manufacturing

4. Digital manufacturing (potentially how supply 
chains can be joined up more efficiently and 
equally so we can service the needs of the new 
customers – those who order online and want 
food delivered the same day. This is develop-
ing into new and emerging supplying and that 
is also making the current supply chains and 
current manufacturing practices more product 
predictive.

5. 3D printing at the molecular level

How can technology make
a difference?
There is still an awful lot of mass production in 
food manufacturing plants. Although efficien-
cies have been met in such plants we need to 
make them productive. Wouldn’t it be great to 
have food production that doesn’t need clean-
ing? It means you produce food processing 
equipment that doesn’t have dead ends and 
blindspots. It also means you have self-cleaning 
surfaces. We also considered how you make 

THE FUTURE 
OF FOOD

The food industry can have a 
lucrative future, according to 
Tim Foster, professor of food 
structure at the University of 
Nottingham. 

Across a wide-ranging 
conversation on the food sector, 
he tells Food & Drink Technology 
how innovation can overcome 
scientific barriers
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food. Do you make it in a bag and throw that 
bag away? The bag is inside the process, how-
ever you don’t get connection with the process 
of the stuff that’s going to make it dirty. The 
other question is, do you completely rethink 
how the cleaning is done? So do you employ 
someone to take the cleaning away from the 
manufacturing and you get delivery back? I’ve 
been to factories where they are doing this on 
a shift by shift basis. 

What one thing can make a
difference in the food industry?
There’s a whole complexity in reshaping the 
food supply for the consumer of today and 
the tech-savvy consumer. The food industry 
will be changed when it becomes Amazonised. 
Amazon is now in this country delivering fresh 
food. When it starts delivering manufactured 
food then we are in a changing landscape. 
We’re trying to develop smart food (food for 
the digital age) and through discussions here 
we’ve found that brand trust (provenance/
traceability etc) is essential. Maybe the big 
brands haven’t investigated digital food 
because there are barriers to the technology of 
the future and a reluctance on their part. But 
for it to take off, all you need is an innocent 
(smoothies) type business that changes the 
landscape and everyone will start following. 

How far are we away from delivery 
of systems for digital food?
In our discussions the point was made that 
10-15 years ago who would’ve thought you 
could have paint made for you instantly. When 
I worked at Unilever, at Ponds Spa you could 
get your skin typed and have a cream for your 
skin on the spot. If you take the two examples 
and how Subway makes personalised food as a 
sliding scale of where we’re going to be. We’re 
not a million miles away from being right. In 
terms of the technology underpinning that 
then we’re probably a long way away. 

What is the current state of profes-
sionals coming through?
This is an area all industry is an agreement 
with. The industry wants people. We are set 
up to deliver trained people, which we do. The 
challenge is getting people through the door.

We’re looking at ways to engage the pop-
ulation in understanding the ways people can 
work in the food industry. We’re struggling as 
a nation to fill the roles that are going to be 
required for food manufacturing in the future. 

We’ve worked with industry to develop a 
tool called the Competency for Food Graduate 

Careers that students can look at. That can 
be current students who want to find a career 
path; teenagers who want to find out what the 
food sector has to offer them.

We’ve adapted the curriculum they study to 
fit with the demands of the sector - technically 
good as well as the soft skills (team working, 
leadership etc). We’ve been at the forefront of 
developing what it means to have a full com-
plement of soft skills ready for a career in the 
food industry.

Food from waste is an area you’ve 
worked in. What have been the 
results?
In one particular snack food we have replaced 
30 per cent of starch with these types of mate-
rials and we’ve gone to consumer trials and 
they are no different to the control. Essentially 
we’ve repurposed waste from a factory as an 
ingredient - all food grade and natural. We’ve 
also done it with biscuits replacing 100 per 
cent wheat flour and in biscuits we’ve replaced 
40 per cent sugar, which are no different in 
trial. Working with a research institute, we’ve 
replaced 70 per cent wheat flour in chapa-
tis from waste grape and pomegranate seed. 
Not only did we reduce gluten content but  
replaced flour with extra nutritional benefit

How has Beacons of Excellence 
developed?
The Beacons of Excellence are designed to 
meet challenges across society and inspire 
business and research. There are currently two 
major research challenges being funded:  
agriculture resilience and future food proteins, 
the latter of which looks at new sources of 
production such as algae, fungi, insects and 
legumes and now comprises one of the largest 
cohorts of researchers focussing on new pro-
tein sources. We have a sensory study where 
we have made meat free and hybrid products. 
On test, they were preferred to a forming 
product and preferred more to a zero meat 
alternative.   D

There are currently two major research
challenges being funded: agriculture resilience 
and future food proteins, the latter of which 
looks at new sources of production such as 
algae, fungi, insects and legumes and now 
comprises one of the largest cohorts of 
researchers focussing on new protein
sources.

“
”
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Flavour Horizons, 
in association with 
the British Society 
of Flavourists, 

held the annual FlavourTalk 
event on 12 March 2020 
at the Barbizon Palace 
Hotel, Amsterdam, The 
Netherlands.

The rainy day and spectre of coronavirus 
looming large did not seem to dampen the 
spirits of those in attendance listening to the 
presentations.

We give a brief introduction of some of the 
conference on day two, considering the topic: 
Natural flavours: innovations, technologies and 
authenticity. We will cover them in more detail 
across the coming months.

David Baines covered the contentious topic 
of what constitutes a natural flavouring sub-
stance in the European Union. On stage he 
examined the criteria and rules that define and 
govern the production of natural flavouring 
substances in the EU. He spelt out the detailed 
and complex legislations (Regulation No. 
1334/2008) and guidelines covering the areas 
and outlined the grey areas where companies 
buying, selling or using these substances could 
potentially hit some hurdles. Because natural 
flavourings are in high demand, Baines also let 
it be known that the substances are subject to 
fraud. He also addressed the key aspects cov-
ering what constitutes natural source materials.

Sandrine Bodin, ingenieur R&D at Solvay 
spelled out how vanilla – one the most appre-
ciated flavours in the world – is subject to 
variability in availability, price and quality. 
Bodin explained how in recent years, vanilla 
beans prices have increased greatly due to 
climate issues and speculation, alongside with 
a decrease of quality. The large demand for 
vanilla in sweet flavours cannot be met by the 
limited amount of cultivated vanilla beans. It is 
therefore important to vanillin (4-hydroxy-3-
methoxyb enzaldehyde) is the main organolep-

tic characte ristic aroma component, naturally 
occurring in cured vanilla beans between one 
to two per cent of the dry matter. 

During her authent ication of vanillin pres-
entation, Bodin gave an overview of various 
vanillin analytical methods and provided a pic-
ture of the vanillin origins available on the mar-
ket today. Additionally, she showed how the 
food and flavour industries have become inter-
ested in the molecule for product development. 
We received  an overview of all isotopic ana-
lytical methods from the most straightforward 
and widely available to the most recent and 
sophisticated as well as methodology based on 
current isotopic techniques.

Lewis Jones, innovation manager at 
Sensient Flavours, addressed the challegne of 
product reformulation at a time when cosu-
mer’s expectations are the same for reduced 
sugar food and beverage products as they are 
for full sugar products. He explained how fla-
vour (taste and odour) perception is influenced 
by all senses, and therefore, reducing sugar 
impacts product taste, odour and mouthfeel.  
The perfect solution needs to focus on all 
senses, not just taste. During his presentation 
he explained how natural extracts and natural 
flavourings, combined with scientific knowledge 
on flavour perception, can be used to give 
products the flavour that is lost due to sugar 
reduction.

Commenting after the event, organisers 
David Baines said: “The FlavourTalk Amsterdam 
Exhibition and Conference increases in popu-
larity each year. Unfortunately, attendance has 
been overtaken by matters outside our control, 
however the feedback from both delegates and 
exhibitors was extremely positive, with flavour-
ists and other delegates/food product devel-
opers finding it a very valuable opportunity for 
sampling and discussing a wide range of flavor 
raw materials under one roof. The FlavourTalk 
conference addressed a variety of current fla-
vour-related topics, stimulating discussion and 
networking among delegates.”  D

FlavourTalk  
-an overview
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Creating confectionery 
perfection means getting a 
lot of things right, all at the 
same time: ideal sourness and 
texture, long-lasting fl avor, 
stability in hot and humid 
export climates, the desired 
nutrient content and more. 
That can be tricky; tweaking 
one factor can compromise 
another. 

Whatever your confectionery 
application, Corbion has the 
formulation expertise and 
biobased ingredient solutions 
to help you bring it all 
together in perfect alignment.  

Learn more at
corbion.com/confectionery

We help you get the 
balance just right

We help you get the balance just right

food@corbion.comcorbion.com/confectionery
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March usually marks the beginning 
of a much anticipated season 
in the food industry: the trade 
show. But 2020 will go down in 
history as the exception where 

trade events all but disappeared from the busi-
ness-to-business calendar. The spread of Covid-
19 prompted trade show cancellations around 
the world. Yet, not to be bowed, we’ve seen the 
rise of digital solutions – and the trade embrac-
ing the virtual trade show as a response.

In recent weeks the frequency of virtual 
events has continued to multiply as businesses 
take advantage of their potential for marketing 
products and services.

With virtual trade shows, visitors are offered 
an exhilarating platform, rich with features like 
live webinars, branded and interactive booths, 
live chat, downloadable content and networking 
lounges.

PREPARE FOR THE FUTURE
Bühler was one of the first to get on the front 
foot and issued invites to its virtual interpack 
tradeshow. As Germar Wacker, CEO of Bühler’s 
Consumer Foods business says, the current chal-
lenges require the business to explore new ways 
of reaching out and preparing for the future. 

“In this case by running events digitally and 
discovering the potential of virtual events. We 
ask all our customers and interested people 
to keep the interpack dates in their calendars,” 
Germar Wacker adds. 

Bühler will invite everyone who had planned 
to travel to Düsseldorf to join the company’s vir-
tual booth online, get inspired by new end-prod-
uct compositions, meet Bühler experts and sales 
people in chat rooms, or enter technical pres-
entations online. 

Customers should keep the dates May 11-15, 
2020, in their schedule, the business states, as 
it invites food professionals to a virtual interpack 
under the motto “Creating food sensations”.

LET’S CHAT
Krones is also extending invites to a virtual trade 
fair stand. Visitors to its virtual stand are not left 
unassisted. For questions, wishes and sugges-
tions, stand support staff will be available from 
28 to 30 April 2020 in a live-chat format. There’s 
quite a lot to see on the stand, like the LitePac 
Top secondary packages, which score highly in 
terms of lower energy consumption and less 
waste incidence than shrink-packs, in particular.

TEST AND DEMONSTRATION
Tomra Food is introducing virtual demonstration 
centers to provide interactive demonstrations 
to help the global food supply chain continue to 
function efficiently despite the disruptions.

Tomra Food is using digital technology for live 
demonstrations of its sorting solutions. It has 
developed virtual demonstration capability to 
take the test and demonstration centers to 
participants’ home office.

They will be able to book interactive sessions 

26  MAY 2020

Due to the COVID-19 pandemic, trade shows across the world are going virtual

BRIDGING THE GAP
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with the centers in Leuven, Belgium, Xiamen, 
China, and Sacramento, USA. During these 
demonstrations, participants can see first-hand 
Tomra’s sorters in action.

Throughout the session, they will be in con-
tact with Tomra experts via live video link to 
discuss the benefits of these technologies in 
terms of quality, food safety, profitability and 
sustainability. 

CONVENIENT AND EASY
Dorner’s Virtual Interpack Booth is an interactive 
platform highlighting the 2200 Series, FlexMove 
and the AquaGard 7350 V2 Series – the three 
conveyor systems that were going to be high-
lighted at the Dusseldorf, Germany show.

The Virtual Interpack Booth allows visitors 
to replicate Dorner’s trade show booth expe-
rience from the convenience of their office or 
home. The site includes product demonstrations; 
DTools custom conveyor application; videos and 
more. By completing the online form at the top 
of the page, a conveyor specialist can reach out 
and help with your application needs.  

COMPREHENSIVE
From 6-31 May on www.sappi-interpack.com is 
a comprehensive portfolio of packaging and spe-
ciality papers including:
● Packaging of the future: sustainable paper-
based solutions
● In focus: optimal protection of goods in food 
packaging
● New functional paper packaging with excellent 
gravure printing results

Based on the motto “Pro Planet Paper 
Packaging – welcome to the new pack-age”, 
Sappi will present numerous opportunities for its 
customers to package food or non-food prod-
ucts in sustainable, premium packaging. With 
the Sappi Guard range visitors will see barrier 
papers that render additional special coatings or 

laminations superfluous, resulting in materials 
that can be recycled in the paper stream. Sappi’s 
virtual exhibition stand also provides additional 
information from the functional paper packaging 
sector. Sappi will put the spotlight on Carcoat 
Repella Flex at the virtual fair. Thanks to its 
grease resistance, the semi-gloss, single side 
coated paper is for packaging greasy foods with 
direct product contact, such as butter, cheese 
and meat. In advance of the virtual fair, Sappi 
has added a new grammage option to its Algro 
Design Advanced paperboard portfolio.  

TALK FREELY
Sacmi has created a virtual booth with interac-
tive areas where you can experience it’s latest 
solutions for the chocolate, confectionery, 
bakery, produce and other industries.

Additionally, you can speak directly with its 
industry specialists to discuss any applications 
or questions. Virtual trade shows are definitely 
needed and create a sense of community during 
these tough times. Supporting the self-distancing 
and self-isolation restrictions, the virtual exhibi-
tion also presents a carbon emission reduction 
alternative to conventional events.

All within the trade still support live shows 
and originally saw the online virtual platform as 
a way of bridging the gap since the raft of trade 
event cancellations.

A virtual event can include everything that 
the live event does, including the conference, 
the networking and the workshops. Each exhib-
itor will have their own virtual booth that they 
will be able to ‘man’ for the duration of the show 
using a webcam that can be attached to any 
computer. 

The virtual show is the next best thing for 
what is practical and possible at the moment.

The move towards digital suggests virtual 
trade shows could be the future of events in the 
coming months at the very least.   D
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Multivac is promoting a range of 
simple and needs-based solutions 
for packing products in small and 
medium-sized batches despite 
interpack being postponed. 

These enable hand-craft businesses and small-
er processors to make the entry into auto-
matic packaging – with the aim of achieving 
maximum efficiency and optimum product 
protection. In addition to various chamber 
machines of different sizes, the exhibits will 
also include a compact thermoform packaging 
machine and two traysealers.

When it comes to packing in film pouches, 
Multivac will be presenting its complete product 
range, consisting of tabletop, free-standing, double 

chamber and chamber belt machines. 
Thanks to their wide range of equipment 

options, the machines can be adapted to the 
individual requirements of the customer, and this 
makes a major contribution to maximum process 

efficiency.
In addition to the semi-automatic T 060 

traysealer, Multivac will also be exhibiting 
here its automatic T 300 model, which will be 

used at interpack to produce MultiFresh vacu-
um skin packs.
The range of compact thermoforming pack-

aging machines will be represented by the R 105 
MF, which is designed for producing high-quality 
MultiFresh vacuum skin packs. 

At interpack this machine will run Multivac 
PaperBoard, a paper fibre-based carrier material, 
which has a sealing medium specially designed 
for the MultiFresh skin film, enabling perfect pack 
results to be achieved.  D

28    MAY 2020  

Packaging machines 
for small to 

medium-
sized

 batches
Multivac shows its develops sustainable 

solutions and packings for a postponed interpack
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NDC Technologies introduces the next-gen-
eration Series 9 food gauge to deliver imme-
diate and long-term value to food processors. 
The Series 9 gauge, a future-proof platform, 
provides the following benefits to customers:

Lowest cost of ownership – NDC’s applica-
tions engineering approach to delivering out-
of-the-box, on-line measurements, along with 
Series 9’s easy operation and maintenance, ena-
bles immediate and long-term value.

Greater process vision – Series 9 opens new 
measurement opportunities. Manufacturers can 
perform comprehensive measurements, single- 

or multi-component meas-
urements of moisture, fat/
oil, protein and other key 
constituents.

Optimise process and 
product quality – Series 9’s fit-
for-purpose design, coupled with 
stable, dependable measurements, maximises 
operation at peak efficiency and high quality.

Scalable – Series 9’s flexible architecture, 
combined with intuitive functionality, advanced 
process connectivity and adaptable integration, 
allows scaling of NDC’s gauging system.

“Series 9 is a significant new product intro-
duction,” says Andy Grady, product manager for 
NDC’s food business. “Building on the tremen-
dous legacy of our Series 710e gauge, the Series 
9 raises the bar for on-line measurement by 
providing our customers with a platform to max-
imise process performance and KPIs.”

To learn more about the Series 9 food gauge, 
visit www.ndc.com/series9. 

NDC introduces the Series 9 On-Line Food Gauge

Next-generation measurement and process performance

ndc.com/series9 

Empowering True Process and 
Quality Control Capability

The
NEXTNEXT

GENERATIONGENERATION

Stay ahead!
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Elevating 
sustainability

As sustainability and packaging 
remain in the spotlight, it is

more important than ever for 
manufacturers to understand the 

perspective of their audiences, 
says Torsten Sauer, project 

manager sustainability 

S
ince interpack 2020 has been post-
poned, Syntegon Technology is 
exhibiting a number of processing 
and packaging solutions online at 
a virtual show from May 7 to 13, 

2020. The solutions all have one thing in com-
mon: they offer customers flexible equipment 
from a single source with a number of sus-
tainability benefits with regard to material and 
resource efficiency. 

Processing: energy savings in 
confectionery production
With the BDS weighing, dosing and mixing sys-
tem, confectionery manufacturers can produce 
sugar masses in an energy-efficient manner. 

Traditionally, water has to be added to the mass 
during mixing and then boiled out again later. This 
step is now largely eliminated, resulting in energy 
savings of around 50 per cent. As an alternative 
to the continuously producing BDK system, the 
new BDS system doses the candy and binding 
masses in batches, which allows for more indi-
vidual mixtures and thus offers manufacturers a 
higher degree of flexibility.

Re-thinking packaging:
shaped paper pods
Syntegon Technology and BillerudKorsnäs 
launched their innovative, shell-shaped 
paper packaging concept last year. This year, 
Syntegon Technology is unveiling the new TPU 
paper forming machine, which forms environ-
mentally-friendly paper pods of any shape. 
The pods, made of BillerudKorsnäs’ FibreForm 
paper, can be used to package individual por-
tions of food, such as condiments, biscuits or 
spreads, offering maximum product protection 
thanks to a thin barrier layer. 

Primary packaging: paper and 
mono-material flow wraps
In primary packaging, Syntegon Technology 
is exhibiting a number of solutions at their 
virtual show in May, including the “paper-ON-
form” upgrade kit for horizontal flow wrapping 

The new paper packaging
concept from Syntegon

Technology and BillerudKorsnäs 
is suitable for individual portion 

packs and products
conventionally packed in blisters

The Elematic 2001 WAH
case packer stands out for

its efficient use of packaging 
materials, including solid board 

and corrugated board of any 
quality and material 
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sustainability

machines. The solutions comprises a patented 
flow-wrap forming unit and sealing jaws for 
paper cold- and heat-sealing applications. The 
forming unit and sealing jaws are pre-con-
figured by the Syntegon Technology experts 
based on the desired size and material char-
acteristics prior to their installation on existing 
Syntegon Technology machines. A number 
of international manufacturers have already 
switched to paper packaging on horizontal flow 
wrapping machines from Syntegon Technology 
– without having to compromise on speed or 
packaging formats.

Unlike commonly used composite packaging 
materials, mono-material films only comprise 
layers of the same type of plastic. They are 
recyclable and therefore help to reduce plastic 
waste. This is why Syntegon Technology has 
developed a number of solutions for mono-ma-
terial packaging, such as the extended stroke 
length for amplified heat sealing (AHS) in 
horizontal flow wrapping. At its virtual show, 
Syntegon Technology is demonstrating this 
new technology on the Sigpack HCS flow 
wrapper as part of a compact and high-speed 
solution for cookies and crackers. Thanks 
to the extended sealing times and the pre-
cise application of heat to the film, the flow 
wrapper can process a large variety of films 
at very high speeds, including fully recycable 
mono-materials. Mono-material films can also 
be used on vertical form, fill and seal machin-
ery: Syntegon Technology has developed an 
upgrade kit for vertical baggers, such as the 
3220 Doy Zip vertical bagging machine.

Syntegon Technology’s primary packaging 
innovations enable manufacturers to upgrade 
their equipment and switch to alternative 
packaging materials – be it paper or mono-ma-
terial. The systems solution provider offers 
comprehensive consultation and testing 
services to this effect.

Secondary and transport packaging: 
sustainable cardboard and glue-free 
carton forming
True to their mission to offer sustainable solu-
tions for everyone – ranging from processing 
and primay packaging to secondary and trans-
port packaging, Syntegon Technology is demon-
strating a number of innovations in cartoning 
and case packing with sustainability benefits at 
their virtual show, including a brand new launch. 

The Sigpack TTM topload cartoner processes 
cardboard made from 95 per cent recycled fib-
ers with utmost precision. The new Kliklok ACE 
debuts at the virtual show on 7 May 2020. The 

platform can form lock-style and glue-style car-
tons on the same machine, offering manufac-
turers full flexibility. Syntegon Technology also 
equips the machine with ultrasonic technology. 
Both the lock and ultrasonic versions are glue-
free, making them a real sustainable option. 

Last but not least, Syntegon Technology is 
showcasing The Elematic 2001 WAH case packer, 
which can handle solid board and corrugated board 
of any quality, including bent blanks, as well as a 
combination of different packaging materials for 
trays and hoods. Furthermore, the machine can 
process corrugated board made from grass fibre.

Equipped for a more sustainable future
When it comes to sustainability, it is crucial for 
food producers, packaging material and machine 
manufacturers to work together to align the dif-
ferent product, material and machine properties. 
For many years, Bosch Packaging Technology, 
now Syntegon Technology, has been testing 
sustainable packaging materials with custom-
ers and cooperation partners alike with regard 
to machine runability. Syntegon Technology 
leverages its global network of employees, sup-
pliers and customers to develop future-proof 
solutions. The solutions presented at Syntegon 
Technology’s virtual show from May 7 to 13, 
2020 set the course for a more sustainable 
future and prepare customers for the processes 
and market conditions of tomorrow.  D

Syntegon Technology’s “paper-
ON-form” forming unit shapes 

paper flow wraps without 
creasing or tearing them
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Using only the safest, certified 
lubricants should be a top 
priority for food and beverage 
producers and producers of 
food packaging.

That is the clear message from Tim Parish, 
head of Fuchs Lubricants’ UK specialty division 
Lubritech, who insists: “It’s not worth taking 
chances.”

For an average production facility, lubricant 
purchases normally amount to just three per 
cent of a maintenance budget. Despite this, 
lubrication related activities can influence an 
estimated 40 per cent of total maintenance 
costs.

As well as keeping machinery running with 
limited downtime, food producers must also 
have a strong emphasis on safety.

To remain audit compliant and avoid 

PRIMARY 
LUBRICATION

Improper lubrication, including using the wrong lubricant
or not using enough, leads to increased friction and greater 

wear, which can lead to breakdown and downtime, 
and can ultimately impact bottom lines

32   MAY 2020
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ISO 21469 came into effect in 2006 – but 
14 years on and there are still some lubricant 
manufacturers not accredited.

Parish says: “ISO 21469 is a voluntary stand-
ard and the optimum level that a food grade 
lubricant manufacturer can achieve.

“All Cassida products are NSF (National 
Sanitation Foundation) registered, and Cassida 
production sites are also certified as per ISO 
21469.

“This proves, beyond doubt, that we use the 
safest of raw materials and that we manufac-
ture using state-of-the-art equipment, using 
the best practices and in a clean and hygienic 
environment.

“My advice to manufacturers would be 
simple – choose a lubricant manufacturer which 
has achieved ISO 21469. If your current manu-
facturer doesn’t have it, ask why not.

“It’s not worth taking chances when it comes 
to safety. It should be an absolute priority for 
everyone in the industry.”

Kosher and Halal certifications are also avail-
able proving that the Cassida lubricants meet 
the religious and legal food requirements of 
Muslim and Jewish customers.  D
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contamination issues, using specialist food-safe 
lubricants is an absolute must. Parish therefore 
recommends that manufacturers should be 
going one step further by using products with 
the specific food grade ISO accreditations.

Attaining NSF categorisation is the first step-
ping stone of compliance for food-safe lubri-
cants. The NSF system puts lubricants into cat-
egories based upon the manufacturer’s product 
recipe and labels. No actual audit of the lubri-
cants takes place by the NSF before it issues 
its accreditation and categorisation. As a result, 
food manufacturers, the BRC and auditors are 
demanding more assurances.

ISO 21469 is the solution. It is an interna-
tionally recognised certification process that 
gives the additional level of safety and security 
to food-grade lubricants and ensures that such 
lubricants are truly “safe” in the event of inci-
dental food contact.

The certification considers not only the 
formulation of the lubricant itself but also the 
traceability of ingredients and proof of lubricant 
good manufacturing practice (GMP). When food 
safe auditors require evidence, ISO 21469 is 
the highest level of compliance and lubricant 
safety assurance. Fuchs is one of the first lubri-
cant manufacturers in the UK to achieve this 
accreditation.

ISO 21469 states every NSF H1 lubricant is 
tested in its laboratories. It also requires that 
the Fuchs manufacturing plant is audited annu-
ally and calls for a clean and hygienic environ-
ment and manufacturing practices. Use of dedi-
cated vessels and manufacturing areas for food 
grade lubricants is essential and it guarantees 
protection from cross contamination during the 
production process.

My advice to manufacturers would be
simple – choose a lubricant manufacturer 
which has achieved ISO 21469. 
If your current manufacturer doesn’t 
have it, ask why not.“ ”

Fuchs is one of the first lubricant manufacturers 
in the UK to achieve ISO 21469
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Automation in different manufacturing 
processes is driving the use of intelligent 
condition monitoring systems, which are 

crucial for improving the productivity and 
availability of production plant. Absolut 
Vodka, one of the world’s most eminent 
spirits producers, is leading the way by

installing ABB Ability Smart Sensors as a 
key element in an advanced analytics and 

maintenance planning program

34   MAY  2020 

Smart sensors keep
production running for 

Absolut Vodka

T
he Absolut Vodka distillery, in the south-
ern Swedish region of Skåne, has only 
one production line serving the entire 
world. Process reliability and stability 
are, therefore, critically important to the 

company’s profitability. However, the substantial instal-
lation and running costs associated with permanent 
condition-based monitoring technology prevented plant 
management from finding a satisfactory solution. Most 
of the electric motors that play a vital role in the pro-
duction processes were allowed to run until they failed. 
Until a year ago. 

ABB proposed an alternative solution based on using 
its new smart sensors to provide a cost-efficient and 
easy to use approach to condition monitoring for the 

Absolut production site
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low-voltage motors running critical pumps and 
fans at the distillery.

Smart sensors, each the size of a standard 
mobile phone, were installed on motors in 
the ‘mash preparation’ process. The process 
is a continuous operation that’s critical to the 
overall distillery operations. The production of 
vodka, which amounts to about 130 million 
bottles per year, is done using high-quality 
Swedish winter wheat that is digested, fer-
mented and then 
distilled. Mash preparation is one of the first 
steps, where water is thoroughly mixed with 
the wheat flour and enzymes to get the diges-
tion process started.

Early detection of 
impending failures
Plant engineers detected an abnormal vibra-
tion curve on an agitator motor right after 
the sensors were fitted to the motor hous-
ings, and contacted Mikael Lorentzson, ABB’s 
manager for condition monitoring in Sweden. 
Lorentzson has been supporting the Absolut 
plant for many years, doing manual vibration 
measuring and monitoring four times annual-
ly. Following an in-depth analysis of the data 
collected by the sensors, he confirmed that it 
was a faulty bearing on the agitator motor. 

“Detecting the defective bearing before it 
failed, allowed us to fix the problem during 
a planned shutdown, avoiding lost produc-
tivity caused by unexpected downtime,” says 

Absolut’s automation engineer, Tony Knutsson.  
At the same time, the sensors uncovered 

another possible problem before it could 
cause substantial process disruption. A pump, 
also located on the mash preparation line, 
displayed considerable vibration, prompting 
plant personnel to suspect another failing 
bearing. Deeper analysis, however, revealed 
a pump cavitation problem, caused by a valve 
which, for some reason, had moved from its 
normal setting. Cavitation is a troublesome 
issue in which bubbles or cavities develop 
in a liquid being pumped and then collapse, 
causing intense shockwaves that result in 
increased wear and tear and ultimately, 
premature pump failure.

Once again, the problem was easy to dis-
cover, analyse and repair before an equipment 
breakdown. “A pump with a valve problem 
that is causing cavitation, is not something 
we would easily find without these sensors,” 
Knutsson admits. 

The system now measures vibration, tem-
perature and magnetic field on the motors. 
If any parameter goes outside the set limits, 
Knutsson gets a warning notification via email. 

“Daily inspections are no longer required,” 
says Knutsson. “Everything is wireless, and 
with the battery lasting anything between four 
and five years, there’s essentially no mainte-
nance required.”

The sensors are effective in detecting voltage 
and power anomalies that indicate a short circuit.

Making maintenance 
more cost-effective
The key benefit of condition-based mainte-
nance is that maintenance work only needs 
to take place when necessary instead of 
according to a fixed schedule. Using the smart 
sensors enables the distillery to optimise its 
maintenance spending. 

“The sensors now offer us an easy way to 
gain a deeper insight into our mash prepa-
ration, with the possibility to find even small 
problems and address them before they 
become a major issue. By understanding the 
condition of our equipment, we can plan main-
tenance activities and align them with planned 
production stops,” Knutsson says.

For the future, the Absolut team sees many 
potential benefits by using more smart sen-
sors on other pieces of equipment. As a next 
step, they’re targeting motors in hard-to-reach 
areas, such as the big, wet-stillage basins, 
where they presently need a lift crane in order 
to get close to the motors.  DAbsolut production site with smart sensor
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Over the past few years, 
the cost of energy has been 
increasing. Andy Batey, head 
of engineering, Brammer 
Buck & Hickman, looks at 
how a compressed air audit 
can help reduce consumption 
and increase energy efficiency 
within a plant or facility

O
n average, 10 per cent of all 
industrial electricity consump-
tion can be attributed to the 
production of compressed air. 
For many in the food and drinks 

sector, compressed air is viewed as the fourth 
utility, alongside water, electricity and gas. 
Pneumatics are integral to the food and drink 
industry because compressed air is so versatile. 
It is used to operate automation equipment 
such valves and cylinders, to create vacuum, 
for blowing in bagging, for moving or rejecting 
an item and for cleaning and drying. It can be 
found on depositors, fillers, conveyor systems, 
labelling machines, wrapping and bagging 
machines, blowing machines and more.

Although sounding like a minor issue in 
your daily operation, a compressed air leak – 
when such a large volume is being used – can 
become a major issue if not resolved quickly.

Air leaks are a significant source of lost 
energy, often wasting as much as 20-30 
per cent of your compressor’s output and 
costing you a significant amount of money.  
Furthermore, there are many problems that 
can be associated with air leaks, some of which 
include a noticeable drop in system pressure as 
well as your machinery and tools functioning 
less efficiently.

Air leak locations
The most common places to find a leak is in the 
couplings, hoses, tubes and fittings, along with 
disconnects and pipe joints. In disconnects, seals 
might be missing, whereas in pipe joints, missing 
welds are most common. 

Filters, regulators and lubricators (FRLs) are 
something to look out for as well as, if incorrectly 
installed, they often show leakage signs. Open 
condensate traps could be the issue causing you 
a loss of money. This can be due to the improper 
installation of solenoids alongside dirty seals. 

Leaked: a guide to
saving you money on 
your fourth utility – air

Air leak detection
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Other common places that air leaks occur 
are through stems of control and shut off 
valves, missing welds in flanges and worn pack-
ing materials in the cylinder rod packing. 

However, fixing these issues, if caught 
early, shouldn’t be a problem. Reduce your 
overall cost by making sure your pipe joints 
are correctly sealed and welds are correctly 
applied, alongside lowering the air pressure of 
the operating system. The lower the pressure, 
the lower the rate of flow, therefore reduced 
system pressure will result in reduced leakage 
rates. Stabilising the system’s primary pressure 
at its lowest function range will ultimately help 
minimise the leak rate. 

Once your leaks have been repaired and 
resolved, your compressed system should then 
be re-evaluated and adjusted. 

Air leak identification 
Of course, fixing the problem can only be 
done once you’ve identified where the leak 
is coming from. Investing in a regular air leak 
audit is a small but sensible investment, which 
could save you thousands of pounds.

Usually, as a scheduled routine check, 
an air leak audit will address all appropriate 
machinery for leaks, as well as identifying 
possible changes in your current equipment. 
In most cases, a good audit will also provide a 
running report of items examined along with 
any suggestions to ultimately save you costs. 

By using ultrasonic equipment, a good and 
thorough audit will collect the data whilst 
the audit provider should prepare a detailed 
report with a description of the leak.

Alongside this, your audit provider should 
then estimate monetary value per leak, 
photograph the part or area which is leaking, 
and suggest a remedial list of parts or actions 
required to fix the problem. 

Air leak audit in action 
A longstanding Rubix global food company 
customer had been experiencing issues with 
overall on-site productivity. Suspecting it was a 
leakage of compressed air, due to the reduction 
of machining productivity, the customer con-
sulted one of our field service engineers to join 
them on-site to provide a solution.

Working with the customer, we recommend-
ed a compressed air leak audit be conducted.

Using state-of-the-art ultrasonic technology, 
a full analysis of the site was conducted over 
one full day. Not just one, but a total of 27 
compressed air leaks were discovered.

A detailed photographic report was created 
as part of the audit showing the location, size 
and cost of each leak. We estimated the cost to 
the customer of those leaks was over £18,000.

The customer’s maintenance crew then took 
over to address the leaks, using the report 
as a road map. Air leaks represent a signif-
icant source of wasted energy and money, 
which mounts over time, plus can impact your 
machinery and productivity.

An air leak audit is such a simple, a low cost, 
quick means of identifying such leaks, putting 
you in a position to fix them swiftly, that some 
companies are now even running them annually. 
It may just be air, but air comes at a cost.

Brammer Buck & Hickman’s compressed air 
system audits benefit customers through:
• Optimising usage of compressed air 
• Reducing energy wastage
• Noise reduction (air leaks are noisy!)
• Extending equipment life
• Increasing productivity. 

These factors have significant cost saving 
implications.  D

Compressed air system

Air cylinder
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A
mong our industry showcase’s 
core elements will be a cele-
bration of excellence across the 
entire sector with the launch 
of the World Confectionery 

Awards. While there may be many challenges 
facing global economies, there are many rea-
sons to highlight key achievements across our 
fields of business. 

Traditionally, confectionery, snacks and bak-
ery markets have often been at the centre of 
wider industry innovation, which we aim to put 
firmly in the spotlight. With many outstanding 
developments across our sector, and as our 
parent company Bell Publishing recently cele-
brating its own 20th anniversary, we believed 
the timing was right to ensure significant devel-
opments and breakthroughs are recognised. 

The awards, voted for entirely by those 
working within the industry, will mark supplier 
innovations across equipment, ingredients and 
finished product market segments. They will be 
presented at a drinks reception that draws our 
conference to a celebratory close in Brussels 
on 11 September, 2020, with event delegates 
expected from a wealth of small and medium 
enterprises, as well as larger businesses from 
around the globe. In total, there will be five 
supplier awards presented. 

Each business will be allowed to nominate a 
maximum of one company innovation into each 

of the awards. This year the categories are: 
• Equipment innovation – Dedicated to the 
overall design of new or existing equipment 
• Sustainability – Focusing on efficiency of 
equipment and systems for confectionery and 
snacks sectors 
• Team of the Year – Marking leading team 
contributions and achievement to an 
individual business.
Ingredients Innovation – Celebrating major 
breakthroughs in ingredients 
• Finished Product Innovation – Showcasing 
dynamic finished product confectionery lines 

The awards are free to enter, with compa-
nies able to place entries until 10 July 2020 
to nominate in each respective category. This 
will be done through the World Confectionery 
Conference website, which is now live. Entries 
should include a 200-word description on why 
their nomination has made a difference to the 
sector over the past year. This can also be 
done through contacting Kyra O’Sheen at Bell 
Publishing at kyraosheen@bellpublishing.com 
The awards will be independently moderated 
by our editorial board, and to ensure neutrality, 
only one vote per person and multiple votes 
from one person or excessive votes from one 
company will be discounted. There will be a 
shortlist announced prior to the event, with 
accolades being presented at the conference 
on 11 September 2020.  D

Time for your company to shine at 
the World Confectionery Conference

Plans for this year’s debut World Confectionery 
Conference are fast gathering pace ahead of the event
taking place in Brussels this September

Contact Assistant 
Events Manager 
Kyra O’Sheen formore 
event details, at 
kyraosheen@ 
bellpublishing.com
By post, send com-
munication, to World 
Confectionery Awards, 
The Maltings, 57 Bath 
Street, Gravesend, 
Kent DA11 0DF, UK 

CONFERENCE
CONFECTIONERY

chocolate, sweets, snacks & bakery

WORLD

20
20

Brussels
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 Fruit Juice Concentrates  

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

EXPERT BLENDERS  
& PURVEYORS  
OF QUALITY  

JUICES & SPICES

SINCE 1917

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

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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Packaging  Machinery 

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

ADMWildEurope_SupplierEntry-Food+DrinkTech_40x60-RZ.indd   107.01.19   14:11
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www.packline.co.uk     
info@packline.co.uk     

T: +44 (0)1202 307700 

To advertise in the

Suppliers' Directory

please contact  

Katie Healy  

+44 1474 558976

katie@bellpublishing.com

TECHNOLOGY
D

HIGH QUALITY CLEANING 
EQUIPMENT AVAILABLE IN 

UP TO 12 COLOURS

hillbrush.com/uk/hygiene
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To advertise, contact Katie Healy  +44 1474 558976   katie@bellpublishing.com

foodanddrinktechnology.com

THE SUPPLIERS' DIRECTORY

Packaging 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pipework 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Power Transmission 

Reusable Transport
Packaging 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Shrink Wrapping  
Machinery 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Temperature, Humidity
and Water activity 
 

Training 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Valves & Steam Traps

 Viscosity & 
 Texture Analysis 

 Water Quality Monitoring
 
 
 
 
 

 Weighing 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 
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 

Sans titre-1   1 25/07/2016   16:32:41

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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To advertise in the
Suppliers' Directory

please contact  

Katie Healy  
+44 1474 558976

katie@bellpublishing.com

foodanddrinktechnology.com

TECHNOLOGY
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60-SECOND INTERVIEW

foodanddrinktechnology.com

Describe yourself in three words.
Engaging, enthusiastic, honest.

How did you get to where you 
are today
Four things: 1. ambition; 2. the love 
of a challenge; 3. having a can-do 
approach; 4. being forthright.

What does a typical day look like 
for you? 
There is always something to 
concentrate the mind. At the moment it 
is keeping the wheels turning. Normally, 
it’s making sure they are well oiled and 
our staff and customers are feeling 
valued.

What’s your biggest professional 
achievement and what made it 
so special?
It was winning the Barclays 
Entrepreneur Award in 2018. I was 
delighted to accept it on behalf of the 
company because it was a confirmation 
of the dedication from the whole team 
at Fabcon.

Trevor Howard, MD 
Fabcon Food Systems

Trevor has travelled extensively 
throughout the world and has a 
wealth of experience in food handling 
and processing. At Fabcon, Trevor 
looks after the sales and marketing 
activities as well as taking care of 
business management. His experience 
with turnkey projects and application 
knowledge is a result of 40 years in 
the food industry working with major 
international companies.

42   MAY 2020  

Sixty
seconds

What is the most satisfying part of 
your job?
Delivering what we have promised. 
Seeing our systems work for clients, 
which gives them the benefits they 
expected.

What are the biggest challenges 
you are facing as a processor?
Covid-19 and the difficulties that 
brings. Not having face to face 

meetings – and hoping that Zoom, 
Teams and WhatsApp don’t drop out 
when the crisis is over.

Do you think coronavirus will lead 
to greater adoption of equipment 
to automate processes? 
The whole world will, and must, behave 
differently. Automation can be brilliant, 
but realistically you need knowledge 
and experience to make anything work.

What have been the highlights 
of the company’s history? 
• Our growth rate and profile
• Our penetration of the global market
• Our ability to react to new challenges.

What is your pet hate?
Laziness.

Give us a prediction for the food 
industry over the next 12 months?
People need to eat and companies 
need to keep investing in new 
technology to reduce costs by 
improved efficiency.

Tell us something about yourself 
that few people know?
That’s for my wife to tell you about!

How do you relax?
Not sure how you spell that. D

Trevor Howard

with ...

Barclays 
Entrepreneur 
Award Winner 2018
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Introducing ...

PRODUCTION
CONFECTIONERY

chocolate, sweets, snacks & bakery

Organised by

Brussels, Belgium
September 2020

confectioneryconference.com
With support from Offi cial SponsorWith support from Offi cial Sponsor



PRIMARY PACKAGING MOULDING

Made in Livetech.

The heart of our machines is 
where your desires meet our passion.

SECONDARY PACKAGING

Passion. 

www.live-tech.com
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