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The effect of food structure on satiety

A study by Mackie et al. 
(published in the American 
Journal of Physiology: Gas-
trointestinal and Liver Phys-
iology) has investigated the 
effect food structure has on 
satiety, examining the role 
of gastric retention and nu-
trient sensing as indicated 
by CCK, a hormone excret-
ed in the gastrointestinal 
(GI) tract.
The scientists prepared 
two meals. The first meal, 
a homogeneous liquid 
meal, was the control 
and comprised an emul-
sion of 27.5 g sunflower 
oil, 243 g of 1.2% sodium 
caseinate solution blend-

ed together and added to 
a 200 g solution contain-
ing 1.24% sodium casein-
ate and 10% whey pro-
tein isolate, 6.1 g of sug-
ar and vanilla flavouring. 
The second meal, referred 
to as the “Active meal” 
(a mixture of solid/liq-
uid food), was prepared 
by mixing 88 g of grated 
Gouda cheese with 73 g 
of low fat yogurt, served 
with 339 mL of bottled 
water. The sodium content 
of the Active meal was 64 
mM whereas the control 
meal was 20 mM; how-
ever the meals contained 
the same number of cal-

ories (67% from fat, 27% 
from protein, and 6% 
from carbohydrates).
The meals were fed to 10 
healthy male volunteers 
aged between 20 and 50 
with a BMI between 19 
and 30, on separate days in 
a crossover study.
The researchers assessed 
subjective appetite ratings, 
gastric contents using an 
MRI scanner and plasma 
CCK over a period of three 
hours.
The Active meal reduced 
hunger, eliciting a higher 
fullness score compared 
to the control meal. Up 
to about 50 minutes after 
ingestion, emptying rates 
of the control meal were 
more than twice of that 
for the Active meal and 
plasma CCK levels were 
higher. However after this 
hour both gastric empty-
ing and plasma CCK lev-
els were found to be sim-
ilar.
Mackie et al. report that 
the Active meal was con-
structed to provide a sed-

imenting system, where 
the food in the stomach 
separates into two layers. 
The upper layer is the en-
ergy-poor liquid and the 
other one being viscous 
energy-rich sediment. 
The sediment enters the 
small intestine first, keep-
ing the energy-poor layer 
on top. This increases the 
satiating effect as the vol-
ume of the stomach stays 
larger for a longer period 
of time, and the small in-
testine signals an influx of 
high-energy food. The de-
tection of fat in the duo-
denum can significantly 
reduce hunger, increase 
fullness and delay gastric 
emptying.
The scientists conclude 
that appetite was correlat-
ed with volume of the gas-
tric contents rather than 
gastric emptying rates or 
plasma CCK; they state 
that this indicates that gas-
tric retention is a key factor 
in reducing appetite.

Rssl.com
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Impact of the shape 
on sensory properties 
of chocolate pieces

The sensory characteris-
tics of dark chocolate have 
been studied for many 
years and to date; its oral 
perception has been mod-
ulated only by playing on 
conventional factors (e.g. 
processing, particles size, 
ingredients or recipe).
Researchers from Nestle 
Research Center of Laus-
anne (Switzerland) carried 
out a study aims at enhanc-
ing the in-mouth percep-
tion of chocolate based on 
the shape of the chocolate 
piece introduced in the 
mouth. The results were 
published on LWT – Food 
Science and Technology.
Ten chocolate shapes 
with the same recipe 
were moulded into de-
signs based on the palate 
geometry of young adult 
women. Sensory test con-
ditions were restricted so 
that trained subjects did 
not bite into the chocolate 
shapes during the evalu-
ation. Texture and flavour 
properties of the differ-
ent shapes were measured 
through monadic profil-
ing. Further, time–intensi-
ty was used to characterise 
the potential link between 
cocoa perception and the 
perceived melting.
Sensory profiling highlight-
ed significant differenc-

es among the shapes on 
the characteristics of melt-
ing, smoothness and small-
er but significant differ-
ences on cocoa, caramel 
and aftertaste. Melting per-
ception was not correlat-
ed with flavour intensity. 
The time–intensity meas-
urements performed on co-
coa intensity confirmed the 
differences observed with 
monadic profiling. Thus, 
the shape of dark choc-
olate pieces does impact 

texture and flavour percep-
tions. In addition, contra-
ry to the initial hypothesis, 
in-mouth melting is not the 
sole factor influencing the 
cocoa flavour intensity.

Olive-oil milling leftovers 
scrutinized in new ARS 
studies

For every gallon of olive 
oil that’s pressed from the 
ripe fruit, about 38 pounds 
of olive skins, pulp and pits 
are left behind. Known as 
pomace, these leftovers 
typically have low-value 
uses. But Rebecca R. Mil-
czarek, U.S. Department 
of Agriculture (USDA) ag-
ricultural engineer, and 
her colleagues are work-
ing with olive growers and 
olive-oil processors in Cal-
ifornia, where most of the 
nation’s commercial ol-
ives are grown, in order to 
find new, environmental-

ly friendly, and profitable 
uses for pomace.
According to  Milczarek, 
pomace from Califor-
nia mills is usually a wet, 
heavy goulash that rang-
es in colour from green to 
brown to black to purple, 
and has an aroma some-
what like that of olive tap-
enade, a flavourful spread 
made of finely chopped 
or puréed olives, ancho-
vies, capers, garlic, and ol-
ive oil.
Milczarek notes that one 
key to creating higher-val-
ue uses for pomace is to de-

velop techniques that mill-
ers can use to quickly and 
affordably dry it on-site. 
That would make the pom-
ace lighter, and easier and 
less expensive to ship to, for 
example, a centralized pro-
cessing plant. There, spe-
cialized equipment could 
be used to extract additional 
oil or perhaps compounds 
for use in new foods, phar-
maceuticals, cosmetics or 
other products.
In her research, Milczarek 
is investigating the dynam-
ics of drying pomace. The 
goal of these studies is to 
determine precisely how 
long it would take for water 
to diffuse from the pomace 
under specific conditions.
In preliminary experi-
ments, Milczarek’s team 
dried small batches of fresh 
pomace, using a combi-
nation of microwave and 
convection (hot forced air) 
heating; the drying rates for 
the 4 internal temperatures 
studied (104, 122, 140, 
and 158 degrees Fahren-
heit) averaged about 28% 
lower than those reported 
in some studies conducted 
by other scientists.
The bottom line? Low-
er drying rates mean more 
drying time is needed in or-
der for the pomace to dry 
sufficiently.
What can olive mills do 
about that? For commercial 
drying, pomace would be 
carried on a conveyor belt 
through a “drying tunnel.” 
With the drying rates in 

http://www.sciencedirect.com/science/article/pii/S0023643812004495
http://www.sciencedirect.com/science/article/pii/S0023643812004495
http://www.ars.usda.gov/pandp/people/people.htm?personid=44473
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mind, the tunnel could be 
lengthened, or the convey-
or belt could be slowed, to 
ensure that pomace emerg-
ing from the tunnel isn’t 
damp and prone to mold.
Of course, drying adds to 
mill energy costs. However, 
the combination of micro-
wave and convection dry-
ing that Milczarek tested is 
inherently more energy-ef-
ficient than drying options 

that are based solely on 
convection, she points out.
The two features of Milcza-
rek’s study, keeping the pom-
ace’s internal temperature 
steady when testing each 
temperature regimen and 
taking pomace shrinkage 
into account, likely made the 
research unique among ol-
ive-pomace-drying experi-
ments and contributed to the 
accuracy of her results.

Chongqing Medical Nutri-
tion Research Center (Chi-
na) aimed to quantitatively 
evaluate the effect of green 
tea on glucose control and 
insulin sensitivity.
Kai Liu at al. performed a 
strategic literature search 
of PubMed, EMBASE, and 
the Cochrane Library for 
randomized controlled tri-
als that evaluated the ef-
fects of green tea and green 
tea extract on glucose con-
trol and insulin sensitivity. 
Study quality was assessed 
by using the Jadad scale. 
Weighted mean differenc-
es were calculated for net 
changes in glycemic meas-
ures by using fixed-effects 
or random-effects models. 
They conducted prespeci-

fied subgroup and sensitiv-
ity analyses to explore po-
tential heterogeneity.
Meta-regression analyses 
were conducted to inves-
tigate dose effects of green 
tea on fasting glucose and 
insulin concentrations. As 
a result, seventeen trials 
comprising a total of 1,133 
subjects were included in 
the current meta-analy-
sis. Green tea consump-
tion significantly reduced 
the fasting glucose and he-
moglobin A1c (Hb A1c) con-
centrations by −0.09 mmol 
/L (95% CI: −0.15, −0.03 
mmol/L; P < 0.01) and 
−0.30% (95% CI: −0.37, 
−0.22%; P < 0.01), respec-
tively. Further stratified 
analyses from high Jadad 

Effect of green tea
on glucose control
and insulin sensitivity

The results of studies inves-
tigating the effect of green 
tea on glucose control and 

insulin sensitivity in hu-
mans are inconsistent.
Researchers from the 
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score studies showed that 
green tea significantly re-
duced fasting insulin con-
centrations (−1.16 μIU/mL; 
95%CI: −1.91, −0.40 μIU/
mL; P = 0.03).
In conclusion, this metaanal-
ysis suggested that green tea 

had favourable effects, ie, 
decreased fasting glucose 
and Hb A1c concentrations.
Subgroup analyses showed 
a significant reduction in 
fasting insulin concentra-
tions in trials with high Ja-
dad scores.

French fries oil content:
lower with infrared heat
French fries typically soak 
up a lot of oil while they’re 
in the deep-fat fryer. But 
U.S. Department of Agri-
culture (USDA) scientist 
Zhongli Pan and his col-
leagues have shown that 
prepping the raw fries for 
three minutes with infrared 
(IR) heat, before the fries 
are dunked in the fryer, can 
reduce oil uptake by about 
one-third, as compared to 
raw fries not treated with 
IR.
Pan’s team made hundreds 
of fries – about 20 pounds 
in all – to determine the 
combination of IR heating 
times and intensities, and 
deep-frying times and tem-
peratures, that would yield 
appetizing fries with less oil.
Of the 77 volunteer 
taste-testers who sam-
pled the fries, more than 
half said they found the 
taste and color of the IR-
prepped fries to be no dif-
ferent from that of con-
ventionally prepared fries. 
More than half of the pan-
elists said they preferred 

the IR fries’ crunchier tex-
ture, according to Pan.
The IR unit that his group 
experimented with heat-
ed just the top and the bot-
tom of the fries. Pan noted 
that an IR unit that heats all 
surfaces of the fries might 
lower the fries’ fat con-
tent even further than the 
37.1% reduction that the 
team achieved.
Pan also noted that although 
the group’s published data 
was based on experiments 
with fresh fries, IR prep is 
also suitable for fries that 
are partially processed at 
potato processing plants. 
After partial processing, the 
fries are frozen and then 
shipped for later “finish fry-
ing” at restaurants, cafeteri-
as or other eateries.
The idea of prepping fries 
to help reduce oil uptake 
isn’t new, but the experi-
ments that Pan led are ap-
parently the first to exten-
sively explore IR as a prep-
ping option for fresh or 
partially processed French 
fries.

Functional foods based 
on fruit and vegetable 
residue flour

Fruits and vegetables are 
extensively processed and 
the residues are often dis-
carded; however, due to 
their rich composition, 
they could be used to min-
imize food waste.
Mariana S.L. Ferreira et al. 
from the Federal Universi-
ty of Rio de Janeiro (Bra-
zil) have published a study 
in Journal of Food Science 
Technology aimed to de-
velop food products based 
on the solid residue gener-
ated from the manufacture 
of an isotonic beverage.
This beverage was pro-
duced based on inte-
gral exploitation of sever-
al fruits and vegetables: 
orange, passion fruit, wa-
termelon, lettuce, cour-
gette, carrot, spinach, mint, 
taro, cucumber, and rock-
et. The remaining residue 
was processed into flour 
and its functional proper-
ties were evaluated. The 
fruit and vegetable residue 
(FVR) flour was incorpo-
rated with different levels 
(20 to 35%) into biscuits 
and cereal bars. The prox-
imate composition, micro-
biological stability until 90 
days and consumer accept-
ance were analyzed. The 
FVR flour presented a high-
er water holding capacity 
than oil holding capacity, 

respectively 7.43 and 1.91 
g g−1 of flour, probably as-
sociated with its high lev-
els of carbohydrates (53%) 
and fibres (21.5%). Bis-
cuits enriched with 35% of 
FVR flour presented signifi-
cantly higher fibre, ranging 
from 57 to 118% and min-
eral contents, from 25 to 
37% than when only 20% 
was added. Cereal bars 
presented about 75% of fi-
bres and variable mineral 
contents between 14 and 
37%. The incorporation of 
FVR did not change the fat 
content.
The microbiological exam-
inations are within accept-
able limits according to in-
ternational regulation. The 
incorporation of FVR flour 
did not impair consumer 
acceptance, the sensory at-
tributes averaged around 
6. The chemical, microbi-
ological and sensorial re-
sults of the designed prod-
ucts attested for an alterna-
tive towards applying and 
reducing agro-industrial 
wastes.
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Radio frequency applications 
for the food industry: defrosting

The traditional defrosting 
methods introduce a num-
ber of difficulties directly 
related to the heat transfer 
mechanisms such as slow 
process (hours, sometimes 
days), bacteria growth in 
the product, high drip loss 
(economic loss), deterio-
ration of the product sur-
face, and batch processing 
(high handling costs, risk 
of breakage, bruising and 
other damage to the prod-
uct due to such handling).
But now the product sur-
face deterioration and other 
drawbacks attributed to con-
ventional defrosting meth-
ods can be avoided, thanks 
to the ability of radio fre-
quency (RF) defrosting to 
rapidly generate heat volu-
metrically within the prod-
uct.
Established in 1978, Sta-
lam is a world leader in 
the development of ra-
dio frequency (RF) equip-
ment with different appli-
cations. In the last decade, 
many innovative applica-

tions of radio frequency 
technology in the food in-
dustry were introduced for 
the first time on a truly in-
dustrial scale, such as the 
quick defrosting of frozen 
fish, meat and other raw or 
processed food products.
The heating process is uni-
form and controlled, thus 
resulting in a significant 
reduction of drip losses. It 
also offers great flexibili-
ty in the production sched-
ules and is the ideal solu-
tion for many tempering, 
softening and thawing pro-
cesses.
The product is placed on 
the conveyor belt and is 
transferred by means of the 
RF unit (tunnel) passing be-
tween upper and lower 
metallic plates (electrodes). 
When the RF generator ap-
plies high frequency al-
ternating voltage between 
these plates, the dipolar 
water molecules of the fro-
zen product will vibrate 
and rotate in the attempt to 
align themselves accord-

ing to the fast changing 
opposite plate polarities. 
This phenomenon caus-
es intermolecular friction, 
which will in turn generate 
heat rapidly and uniformly 
within the whole product 
mass regardless of its size, 
weight, shape, and thermal 
conductivity.
The amount of heat gener-
ated inside the product and 
the defrosting time are ac-
curately controlled through 
the voltage applied on the 
electrode plates and the 
speed of the conveyor belt.
The RF defrosting offers sev-

eral advantages. First, time 
saving. In fact, defrosting is 
achieved in minutes rath-
er than hours or days, even 
for large product blocks 
and, if necessary, directly 
inside packaging used for 
storage (carton boxes, pol-
yethylene bags, etc.). The 
processing speed and uni-
formity minimise product 
degradation. Neither drip 
loss nor any deterioration 
of the physical and organo-
leptic properties occur, and 
the growth of bacteria is re-
duced, thus preserving the 
best quality of the product.

RF defrosting 
tunnel 
(Stalam).
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Radio frequency defrost-
ing can be carried out con-
tinuously, with significant 
logistical advantages in 
product handling and pro-
duction scheduling. The 
production can be organ-
ised according to “just-in-
time” criteria and this is a 
great advantage in case of 
sudden orders, last-minute 
changes in the order under 
processing, etc.
Finally, the radio frequency 
equipment requires much 
less floor space compared 
to traditional ones such as 
large defrosting rooms or 
equipment. Overall pro-
cessing costs can also be 
reduced drastically com-
pared to conventional 
techniques.
The RF machine works a at 
a radio frequency of 27,12 
MHz and production capac-
ities can vary depending on 
the type of product to be de-
frosted and the final temper-
ature required. Made of Aisi 
304 and 316 stainless steel 
submitted to anti-corro-
sion treatments (passivation, 
pickling) and shot-peening 
finish, it is characterized by 
a modular construction; Sta-
lam RF defrosters are avail-
able in module sizes from 
3 to 105 kW and multiple 
modules can be combined 
to increase the production 
capacity.
The external protection 
boxes of the RF genera-
tor are made of insulating 
sandwich-type panels with 
sheeting and bearing frame 

in Aisi 304 stainless steel, 
thus ensuring IP65 protec-
tion level. The wide con-
veyor belt (up to 180 cm) 
is made of certified food-
grade rigid polyethylene 
modules or solid-surface 
reinforced polyester, de-
pending on the product 
to be processed. A built-
in conveyor belt, tunnel 
washing facilities and full 

internal access for cleaning 
through the multiple side 
panel doors, and a PLC 
control system for multiple 
product recipes complete 
the list of the specific fea-
tures of the RF machine.
(Stalam - Via dell’Olmo 7 - 
Z.I. 36055 Nove - VI - Ita-
ly - Tel. + 39 0424 597400 
- Fax +39 0424 590722 - 
email: stalam@stalam.com)

Multifunction vacuum 
plant with rotating coil

Established in 1998, to-
day Labs is present world-
wide and especially in Eu-
rope, Africa, Eastern Coun-
tries, the Middle East and 
South America. The com-
pany develops plants and 
complete lines for the re-
ceiving, washing, process-
ing and transformation, 
pasteurization and pres-
ervation of fruit, tomatoes 
and vegetables. After 10 
years of investment and di-
versification, Labs proposes 
a range of plants and com-
plete lines (also turn-key) 
for fruit, tomato and vegeta-
ble processing for the pro-
duction of preserved food. 
It supplies machines and 
complete plants for prod-
ucts processed from fresh or 
semi-finished product such 
as jams and marmalades, 
fruit juices and nectars, and 
soft drinks, fruit pulps, pu-
rees and concentrates, hot-

break and cold-break to-
mato paste, tomato pulps 
and passata, baby food and 
homogenized, red pepper 
paste, special products, and 
preserves in general.
In addition, Labs also de-
velops pasteurization, cool-
ing and conveying lines 
for different kinds of pack-
aged products such as tin-
plate and aluminium cans, 
glass and plastic jars, glass, 
PET and HOPE bottles, 
“gable-top” carton briks, 
and pouches, bags, and 
doypacks.
Thanks to its efficient tech-
nical and engineering de-
partment which works with 
3D engineering technol-
ogy, Labs can offer highly 
customized machines and 
plants following specific 
customer requirements.
The company presents 
the multifunction vacu-
um plant with rotating coil 

mod. Revolution. These 
types of installations are 
conceived for the produc-
tion of jams, marmalades, 
sauces, tomato sauces and 
preserved products ac-
cording to recipes in which 
fruit, tomatoes and vege-
tables are the main ingre-
dients. The particular and 
delicate heating and mix-
ing system of the product 
with rotating serpentine 
makes the installation par-
ticularly suitable for pro-
cessing products in pieces 
and whole fruit.
The installation can carry 
out the different functions 
of low temperature evap-
oration, cooking, mixing, 
recipe preparation and for-
mulation, and finally de-
frosting.
The keywords which char-
acterize the Revolution 
systems despite the tradi-
tional ones are efficiency, 
quality, integrity, and flex-
ibility.
The heating system with 
rotating coil has higher ef-
ficiency and a larger ex-
change surface than the 
external traditional double 
jacket. This makes it pos-
sible to increase the evap-
oration capacity and de-
crease the work cycles and 
batch time.
The high-vacuum system 
and the efficiency of the 
rotating coil avoid product 
burning and grant an ho-
mogenous mixing and low 
temperature evaporation.
The particular configura-

mailto:stalam@stalam.com
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tion and delicacy of the ro-
tating coil system make it 
possible to produce jams 
or semi-finished products 
in pieces or with whole 
fruit granting the entirety of 
the final product.
Regard flexibility, the Rev-
olution system is installed 

on a “mono-skid” struc-
ture reducing the overall 
dimensions for easier in-
stallation and connection.
(Labs - Via Follerau 12 - 
43122 Parma - Italy - Tel. 
+39 0521 775191 - Fax 
+39 0521 778205 - email: 
info@labs-srl.it)

Vertical mixers

The Gimat vertical mix-
ers are characterized by a 
conical body with a unique 
vertical axis mixing heli-
coid. The rotation of the 
helicoid creates four cross 
flows, three forced and one 
created by gravity. An up-
ward forced flow of prod-
uct on the peripheral por-
tion of the mixing chamber 
and a descending one by 
gravity in the center. An up-
ward forced flow of product 
in the center of the mixing 
chamber, from the bottom 

valve to the middle height 
of the mixer, and a descend-
ing forced flow of product, 
still in the center of the mix-
ing chamber, from the top 
to the middle height. With 
these technical solutions, 
the  mixing occurs in a fast-
er and more homogenous 
way compared to common 
vertical mixers, in particular 
in the center of the mixing 
chamber.
The mixing is gentle and 
without overheating the 
mixed product. Further-
more, the low speed pe-
ripherals make these mix-
ers particularly suitable for 
applications in hazardous 
areas in accordance with 
ATEX regulations. The ro-
tation of the mixing shaft 
is carried out by means of 
a gearmotor with right-an-
gled axles that ensure a 
high output of the entire 
kinematic chain and quiet 
operating.
Compared to common ver-
tical mixers, vertical mixers 
developed by Gimat have 
the support of the mixing Gimat vertical mixer.

shaft which is separated by 
the gearmotor allowing to 
change the latter without 
disassembling the mixing 
shaft, thus reducing main-
tenance time and costs.
The mixing shaft is sup-
ported and centred only on 
the top of the mixer thanks 
to a ribbed die-cast food 
grade aluminium frame 
that comprises two conve-
niently separate large ball 
bearings. This solution cre-

ates an effective joint for 
the mixing shaft.
The particular shape of the 
conical mixer body allows 
a high quality of interior 
finish and an ease of clean-
ing through its wide hatch.
(Gimat - Via dell’Artigiana-
to 1 - 17 loc. Ponte Rizzo-
li - 40064 Ozzano dell’E-
milia - BO - Italy - Tel. +39 
051 799573 - Fax +39 
051 798260 - email: info@ 
gimat.bo.it)

Cooking ovens 
with counterpressure

Verinox presents the new J/
HP UN series oven genera-
tion, suitable for dry cook-
ing, drying and roasting, 
for standard steam cook-
ing, steam cooking with 
counterpressure up to 0.5 
bar, and finally for high 
temperature pasteurization 
with counterpressure up to 
108°C.
The exceptional rapidity 
and uniformity of heating 
up to 180°C is guaranteed 
thanks to particular high 
thermal efficiency impel-
lers made of stainless steel 
Aisi 304 and special elec-
trical resistors.
The possibility to perform 
phases with a room in 
counter pressure, with or 
without forced ventilation, 
also allows to obtain very 
high cooking and pasteur-
ization levels that cannot 
be reached with traditional 

J/HP UN series cooking ovens 
(Verinox).

dal 1909

dal 1909

ovens, and also an increase 
in thermal efficiency, a re-
duction of losses and ener-
gy consumption and cook-
ing time, maximum uni-
formity and efficiency of 
the heat treatment.
The control of the work-
ing cycles is performed by 
VISIO, an innovative type 
touch-control.
(Verinox - Via Fricca 37 - 
38049 Vigolo Vattaro - TN - 
Italy - Tel. +39 0461 845500 
- Fax +39 0461 845555 - 
email: info@verinox.it)

mailto:info%40gimat.bo.it?subject=
mailto:info%40gimat.bo.it?subject=
mailto:info@verinox.it


dal 1909

dal 1909



BAKERY AND
CONFECTIONERY

18 - Italian Food & Beverage Technology - LXXIV (2014) february

Rice and cereal processing

Three generations and 80 
years of history, artisan tra-
dition and great satisfac-
tion in the field of rice and 
other grains processing. 
This year Re Pietro cele-
brates its eightieth anniver-
sary.
Re Pietro offers its cus-

tomers complete produc-
tion lines for rice cakes, 
from processing machines 
up to packaging lines, pro-
viding qualified consulting 
in the design phase which 
allows complete custom-
ization of machines and 
plant according to the spe-
cific needs of the custom-
er as well as a qualified af-
ter-sales service.
In the last 15 years, the 
core business of the com-
pany has been the RP Se-
ries rice cake machines for 
the production of cakes 
with different cereals (rice, 
spelt, wheat, etc. and/or 
mix of grains) as well as for 
the production of non-fried 
snacks from pellets.
The RP Series rice cake 
machines are available in 
three different versions: 
basic model with painted 
chassis, basic model with 
food chemical nickel coat-
ed chassis, and the latest 
version in food chemical 
nickel coated chassis with 
side control panel for a 

more easy management of 
the production operations.
Re Pietro is focused on 
customer needs and, there-
fore, is always very atten-
tive to improvements in 
the RP. In fact, the new ver-
sions of the RP Series rice 
cake machine have been 
equipped with a new Sie-
mens control panel with 
colour touch-screen al-
lowing the operator to in-
terface seamlessly with 
the machine and the op-
erations. The most impor-
tant functions integrated in 
this new touch-screen con-
trol panel are the storage of 
recipe parameters in order 
to recall them immediately 
avoiding always having to 
set them manually by pro-
duction changes, and di-
agnostic integration ena-
bling a full control of the 
machine. In case of errors 
and/or serious malfunc-
tioning, alarms are gener-
ated and production stops 
automatically.
Always with the aim to en-

sure customers the highest 
quality and safety stand-
ards in the manufactur-
ing of the RP Series ma-
chines, the company an-
nounces the achievement 
of the Conformity Mark re-
leased by TIFQ Institute, 
third party body for the 
Hygienic Qualification of 
Food Technologies. TIFQ 
is an independent Insti-
tute for the verification 
and the implementation of 
laws and for the Hygienic 
Qualification for technol-
ogies and production pro-
cesses. The certification 
activity regards the mate-
rials intended for contact 
with food-stuffs, drink-
ing water, and cosmetics. 
The aim of TIFQ is to safe-
guard the end consumer 
through the verification of 
the manufacturing trace-
ability of the process and 
of the correct importation 
and/or distribution of ob-
jects intended for contact 
with food stuffs.
The visualization of TIFQ 

RP Series rice cake machine 
(Re Pietro).
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Mark on the finished prod-
uct shows the compliance 
with the regulations and 
with the hygienic rules. 
This certification is subject 
to verification steps carried 
out by TIFQ.
First, verification of materi-
als and components which 
have to fulfill the compulso-
ry International and CE re-
quirements; then hygienic 
and manufacturing verifica-
tion (“Hygienic Design”) in-
cluded the indications and 
instructions of the final cus-
tomer in order to assure the 
hygienic maintenance of 
the products; finally verifi-
cation of the manufactur-
ing processes, definition of 
the type-approval of the dif-
ferent product range and 
drawing up of the technical 
dossier (collection of the 
documentation indispensa-
ble to demonstrate the per-
formed verification activi-
ties and the lab analysis if 
provided).
Obtaining the Hygienic 
Quality Mark allows Re Pi-
etro to grant customers the 
certainty of a qualified sup-
plier in the position to en-
sure and demonstrate the 
compliance and suitabil-
ity of its products and the 
demonstrability of “excel-
lence” as regards hygiene 
with the addition of com-
pliance to the regulations.
(Re Pietro - Via G. Galilei 
55 - 20083 Gaggiano - MI - 
Italy - Tel. +39 02 9085025 
- Fax +39 02 90842014 - 
email: info@repietro.com)

Tecno 3 introduces the 
new FC range of continu-
ous melters for blocks of 
fat, with a melting capacity 
of 1,000, 2,000 and 3,000 
kg/h. Developed for con-
fectionery, dairy and food 
industries in general, the 
plant features a particular-
ly innovative system that 
guarantees high productiv-
ity, reduced energy costs, 
and labour savings.
The thermal exchange is 
highly efficient thanks to 
the mechanical work per-
formed by hot rotors, 
which carry out a scrap-
ing action on the surface 
of the blocks. The melting 
cycle is considerably fast-
er compared to tradition-
al static systems, without 
a need for excessively high 
temperatures, thus allow-
ing a preservation of the 
properties of the raw mate-
rial. It is easy to introduce 
the blocks, with no need 
to lift them, as the loading 
hopper is located at oper-
ator height. The melted fat 
is filtered and continuously 
sent to the storage tanks or 
production lines.
Entirely made of Aisi 304 
stainless steel and perfect-
ly insulated, the FC series 
continuous melters are fit-
ted with a dual tempera-
ture control circuit in or-
der to keep the operating 

Melters for blocks 
of fat and butter

temperature constant and 
under control. The melt-
ers are managed by a com-
prehensive electrical sys-
tem on board the machine. 
The overall dimensions are 
reduced and, as a result, 
they can also be installed 
in confined spaces.
Tecno 3 continuous melt-
ers can be equipped with 

CIP cleaning systems and 
automatic devices for com-
plete emptying in the event 
that the product needs to 
be replaced.
(Tecno 3 - Via Mastri Cestai 
2 - 12040 Corneliano D’Al-
ba - CN - Italy - Tel. +39 
0173 610564 - Fax +39 
0173 619494 - tecno3@ 
tecno-3.it)

FC series 
continuous melter 

for blocks of fat 
(Tecno 3).

Inner view of FC melter 
(Tecno 3).

mailto:info@repietro.com
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Tubular flash pasteurising equipment 
for aseptic filling

Water Systems is involved in 
the field of beverage prepa-
ration and treatment with a 
wide range of equipment, 
including water purifying 
systems, syrup rooms, pre-
mix units, CIP units, and 
flash pasteurising units.
Since the company was 
founded in 2005, the suc-
cess of Water Systems has 
been based on full customer 
satisfaction. This mission is 
completed by meeting the 
customer expectations by 
means of a constant com-
mitment in research and 

the development of tailor-
made solutions with expert 
and professional service, 
from the base engineering, 
through the 3D drawing 
modelling and equipment 
manufacturing, up to the 
training of customer techni-
cians.
This commitment has now 
been extended to the edges 
of the currently available 
technology in the latest 
version of flash pasteurising 
equipment for the aseptic 
filling of juices, which is one 
of the hardest challenges for 

a process equipment manu-
facturing company.
Aseptic filling holds a stra-
tegic interest for the future 
of Water Systems because 
of the currently increasing 
attention of the rising mar-
kets (mainly Africa, Middle 
East, and South America) 
on aseptic filled beverages, 
hence the company board 
decided to invest technical 
and economical resources 
in the development of this 
process.
The tubular flash pasteuris-
ing equipment for aseptic 
filling P-SYSTEM is a fully 
automatic juice flash pas-
teurizing unit, which allows 
the inactivation of all those 
micro-organisms naturally 
present in the product or in-
troduced during the process-
ing causing the fermentation 
and the following product 
spoilage.
Flash pasteurization by P-
System meets the technical 
and safety requirements en-
tirely and at the same time 
minimizes any organoleptic 
alteration of the product 
by operating with the ut-
most precision at the tem-
peratures required by the 

process for a time which 
is usually in function of the 
product typology.
The unit is supplied com-
pletely preassembled on a 
stainless steel circular-sec-
tion skid for an easy and 
efficacious cleaning of the 
external parts. All the parts 
in contact with the prod-
uct are made of Aisi 316 L 
stainless steel in order to be 
highly resistant to the effect 
of the sanitizing agents. The 
control panel air condition-
ing system is provided with 
NEMA 4X certification for 
the maximum IP protection. 
The control panel and the 
junction boxes are provided 
with sloping top to avoid 
dust accumulation.
The pasteurizing process is 
carried out through a 4-sec-
tions set of tubular heat 
exchangers, pre-heating 
before deaeration, pasteur-
izing, heat recovery, and 
final cooling. Tubular heat 
exchangers are made of Aisi 
316 L stainless steel and 
thermally insulated with a 
special stainless steel and 
rockwool cover (the casing 
in stainless steel prevents 
the rockwool from being Tubular flash pasteurizing equipment for aseptic filling (Water Systems).
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in contact with humidity, 
chemicals, etc.).
The unit is provided with 
sanitary design lobes pumps 
(Alfa Laval) ensuring a gen-
tle treatment of the product 
even in the presence of 
pulps and fruit cells.
In case of filler stop the 
product is stored in an 
aseptic buffer tank protected 
by a set of aseptic double 
chamber valves. The inte-
grated steam barrier of these 
valves enables the safe sepa-
ration of both product lines 
via the two seat seals. The 
integrated function of the 
single-seat lifting capability 
permits fully automatic seat 
cleaning during production. 
The number of seals and 
moving parts are reduced to 
a minimum to provide easy 
maintenance.
The process is fully auto-
matic and controlled by PLC 
and 19” touchscreen for the 
best access to process pa-
rameters, furthermore the 
equipment is interfaced 
with the rest of the line via 

Ethernet and with the manu-
facturer’s factory via web.
Other features of the equip-
ment are a high automation 
level (including the use of 
ASi-bus for field control of 
pneumatic valves) and pro-
cess control (systems can be 
equipped with SCADA su-
pervision software), a strong 
attention to hygienic aspects 
to avoid any possible con-
tamination of a such delicate 
product and a strong atten-
tion to the reliability of used 
components.
All the systems manufac-
tured by Water Systems are 
provided with components 
supplied by leading Euro-
pean manufacturers, in or-
der to guarantee maximum 
reliability.
The choice made by the 
company to use high quality 
components manufactured 
by well-known international 
producers fully integrate the 
daily job philosophy and 
guarantee the customers an 
easy way to find the spare 
parts.

Skilled technicians, who 
are constantly trained and 
periodically evaluated by 
a state institution releasing 
the required certifications, 
carry out the whole weld-
ing process when the use of 
orbital welding machines is 
not allowed by the pipework 
design.
The mechanical preparation 
of the part to be welded is 
aimed at reaching the maxi-
mum hygiene in the piping 
guaranteeing the complete 
drain of the plant and the 
absence of dead ends.
The P-System increases fur-
ther the already wide range 
of products offered by Water 
Systems for the treatment of 
fluids in the beverage indus-
try and represents the sum 
of the technical compe-
tences achieved during the 
company’s growth.
(A. Water Systems - Loc. 
Piana 55/D - 12060 Verdu-
no - CN - Italy - Tel. +39 
0172 470235 - Fax +39 
0173 615633) - email: 
info@watersystems.it)

Tubular heat exchanger (Water Systems).
Aseptic tank outlet line (Water 
Systems).

Volumetric pump for the pasteur-
ised product (Water Systems).

Aromas condenser (Water Sys-
tems).

Mixproof valves for washing flu-
ids collecting (Water Systems).
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CROSS FLOW FILTERS BY VELO ACCIAI
Innovative hollow fi ber plants for musts and wines 
fi ltration. Low power consumption, quality and 
excellent brightness of the fi ltered product.

IMPIANTI DI FILTRAZIONE TANGENZIALE VELO ACCIAI
Innovativi impianti a fi bra cava per fi ltrazioni di mosti 
e vini fermi e frizzanti. Basso consumo energetico, 
qualità e brillantezza del prodotto fi ltrato eccellenti.
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Innovative technological 
solutions for the beverage 
trade

I.F.ind, recognized for 
over 20 years as a leading 
manufacturer of tanks and 
silos for the wine and food 
industry, has extended its 
production to machinery 
and equipment for the beer 
and beverage trade.
The company has leaped 
ahead thanks to the contri-
bution of a renewed sales 
team that ensures capillary 
coverage of the market, 
and to the skills of its engi-
neers, who are constantly 
seeking new and innova-
tive technological solu-
tions.
Research, excellent design 
abilities, flexibility and 
rapid service are just some 
of the I.F.ind strong points.
The Beverage Division is 
the technological partner 
to turn to for single ma-
chines to insert into an 
existing plant or a com-
plete plant on a turnkey 
basis. Thanks to the high 
technological standards 
that distinguish the com-
pany, I.F.ind. makes any 
type of syrup room and 
completion system for the 
production of still or fizzy 
drinks or for fruit process-
ing, designing machinery 
and equipment to customer 
specifications. The Bever-
age Division produces not 
only semi-automatic or ful-
ly automatic syrup rooms, 
but also process tanks, CIP 

systems, pasteurization 
equipment, mixers, satura-
tors, and blender systems.
Single or double deck tun-
nels for pasteurization, 
heating and cooling come 
in several sizes from 3 to 
200 m², and plate pasteur-
izers can have 1 to 4 stages 
with minimum productivity 
of 1,000 to a maximum of 
50,000 L/hr. The 3,000 to 
50,000 L/hr semi-automat-
ic or fully automatic mixers 
and saturators come with a 
carbon dioxide and prod-
uct density control system, 
as well as a system for the 
user to record process data.
The main advantages of 
the products and equip-
ment developed by I.F.ind 
are the flexibility and tech-
nological competence the 
company offers its part-
ners in order to guarantee 
a product that accurately 
solves different problems 
and meets a whole series 
of production needs.
The Beer Division devel-
ops complete lines for the 
entire beer production 
cycle, from treating the 
raw materials up to the 
finished drink ready for 
bottling, with a full range 
of equipment designed to 
customer specifications. 
This Division produces 
not only mashing rooms 
and process and fermenta-
tion tanks, but also semi-

Tunnel for pasteurization (I.F.ind).

automatic or automatic 
CIP systems, as well as tun-
nel or plate pasteurization 
equipment.
I.F.ind guarantees its part-
ners a product that will 
scrupulously meet their 
different production needs, 

making it the ideal partner 
in the beer trade.
(I.F.ind - Via S. Pellico 32 - 
31030 Breda di Piave Loc. 
Pero - Italy - TV - Italy - Tel. 
+39 0422 60031 - Fax +39 
0422 606003 - email: info@
ifind.it)

Fruit juice processing line

The high technological level 
and the professional expe-
rience gained in the food 
industry, make Ing. A. Rossi 
Group the best choice for an 
appropriate solution for eve-
ry customer, together with a 
complete range of exclusive 
services and assistance, all 
over the world.
The company designs and 
manufactures complete fruit 
processing lines for natural 
fruit puree, fruit concentrates 
and fruit juices.
Raw material is received in 

boxes (30 kg), bins (450 kg) 
or even in bulk on trucks. A 
conveying system composed 
of receiving channels, eleva-
tors and pools (for product 
storage) provides the feed-
ing of the raw material to the 
relative processing lines. The 
water used for the hydraulic 
transportation and washing 
is recycled and filtered by 
means of special solid-self 
cleaning filters.
The fruit arriving at the 
main processing line has to 
be washed in clean water 

Fruit juice processing line
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The high technological lev-
el and the professional ex-
perience gained in the food 
industry, make Ing. A. Ros-
si Group the best choice 
for an appropriate solution 
for every customer, togeth-
er with a complete range of 
exclusive services and as-
sistance, all over the world.
The company designs and 
manufactures complete fruit 
processing lines for natu-
ral fruit puree, fruit concen-
trates and fruit juices. 
Raw material is received in 

boxes (30 kg), bins (450 kg) 
or even in bulk on trucks. 
A conveying system com-
posed of receiving chan-
nels, elevators and pools (for 
product storage) provides 
the feeding of the raw ma-
terial to the relative process-
ing lines. The water used for 
the hydraulic transportation 
and washing is recycled and 
filtered by means of special 
solid-self cleaning filters.
The fruit arriving at the 
main processing line has 
to be washed in clean wa-
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and inspected on the main 
sorting table composed of 
rotating type rollers. Waste 
material is sorted (manually/
electronically) and rejected 
before processing.
High speed crushing by 
hammer mill units is used to 
crush the products to the re-
quired size, according to the 
following juice extraction 
need (presses or decanters). 
The final juice extraction is 
achieved by the use of hy-
draulic presses, belt presses 
or decanters. A number of 
extraction stages could be 
necessary (normally two) to 
reach the maximum sugar 
yield.
The enzymatic treatment is 
utilized to further increase 
the yield from various 
products. This technology 
consists of a temperature 
controlling unit (40°-50°C) 

of mash, an enzyme adding 
unit and dwell tanks for en-
zyme reactions. The dwell 
time and the temperature 
are parameters which have 
an effect in yield and qual-
ity.
With the introduction of 
a “flash chamber” and a 
number of primary and 
secondary surface condens-
ers, the aromatic solution is 
extracted and cooled down 
to a low temperature. This 
solution is then transferred 
to the final aseptic packing 
section by a pump.
Clarification of depecti-
nized juice is carried out by 
“filtration or ultrafiltration 
systems” which can be tra-
ditional or membrane type.
The “multi-effect” evapora-
tors are used for the con-
centration of juices. The 
“forced” circulation evapo-

rator is adapted for the con-
centration of fruit puree to 
required °Brix (26°-30°Bx). 
The “falling film” evaporator 
is utilized for the “clarified 
juice” (70°Bx) where mini-
mum residence time and 
law energy consumption 
are necessary. The systems 
are automatically balanced 
during the continuous pro-
cessing to obtain an output 
at constant product concen-
tration degree.
The aseptic filling group is 
able to sterilize (up 125°C) 
natural/concentrated prod-
ucts. Utilizing plate, tube in 

tube or S.S.H.E. sterilizer/
cooler to stabilize such 
products for long periods. 
No special storage is nec-
essary since products asep-
tically packed can be kept 
at atmospheric temperature. 
The packing can be in bag-
in-drum (220 L), bag-in-box 
(1,000 L) or even in small 
size bags (5, 10, 20 L). Tra-
ditional filling in bottles or 
cans is also possible.
(Ing. A. Rossi - Viale Europa 
68/A - 43122 Parma - Italy - 
Tel. +39 0521 271320 - Fax 
+39 0521 774331 - email: 
sales@ingarossi.com)

European pumps market 
for food and beverage 
industry:
energy-efficient offerings

The new analysis from Frost 
& Sullivan “Analysis of the 
European pumps market for 
food and beverage industry” 
(http://www.industrialauto-
mation.frost.com) finds that 
the market earned revenues 
of $648.6 million in 2012 
and estimates this to reach 
$697.5 million in 2017.
With the current economy, 
end users are focusing on 
the maintenance of existing 
pump installations, rather 
than purchasing new ones. 
The challenge for pump 
manufacturers is to develop 
innovative and economical 
products that address the 
needs of budget conscious 
end users.

“At the same time, pump 
manufacturers are expected 
to focus on designing envi-
ronment-friendly, energy-
efficient pumps that reduce 
overall energy consump-
tion and offer cost savings 
to end users,” noted Frost 
& Sullivan Industrial Auto-
mation & Process Control 
Research Associate, Niran-
jan Paul. “Products that are 
customised to suit end-user 
requirements are expected 
to become the benchmark 
within the industry.”
Although the ongoing eco-
nomic turmoil in Europe 
means that market partici-
pants are in for a bumpy 
ride, the processed food in-

Partial view of a fruit juice processing plant (Ing. A. Rossi).

ter and inspected on the 
main sorting table com-
posed of rotating type roll-
ers. Waste material is sort-
ed (manually/electroni-
cally) and rejected before 
processing.
High speed crushing by 
hammer mill units is used 
to crush the products to the 
required size, according to 
the following juice extrac-

tion need (presses or de-
canters).
The final juice extraction is 
achieved by the use of hy-
draulic presses, belt press-
es or decanters. A number 
of extraction stages could 
be necessary (normal-
ly two) to reach the maxi-
mum sugar yield.
The enzymatic treatment is 
utilized to further increase

the yield from various prod-
ucts. This technology con-
sists of a temperature con-
trolling unit (40°-50°C) of 
mash, an enzyme adding 
unit and dwell tanks for en-
zyme reactions. The dwell 
time and the temperature 
are parameters which have 
an effect in yield and quality.
With the introduction of 
a “flash chamber” and a 
number of primary and sec-
ondary surface condensers, 
the aromatic solution is ex-
tracted and cooled down 
to a low temperature. This 
solution is then transferred 
to the final aseptic packing 
section by a pump.
Clarification of depecti-
nized juice is carried out by 
“filtration or ultrafiltration 
systems” which can be tra-
ditional or membrane type.
The “multi-effect” evapo-
rators are used for the con-
centration of juices. The 
“forced” circulation evap-
orator is adapted for the 
concentration of fruit pu-
ree to required °Brix (26°-
30°Bx).
The “falling film” evapora-

tor is utilized for the “clar-
ified juice” (70°Bx) where 
minimum residence time 
and law energy consump-
tion are necessary. The 
systems are automatically 
balanced during the con-
tinuous processing to ob-
tain an output at constant 
product concentration de-
gree.
The aseptic filling group is 
able to sterilize (up 125°C) 
natural/concentrated prod-
ucts. Utilizing plate, tube 
in tube or S.S.H.E. steriliz-
er/ cooler to stabilize such 
products for long periods. 
No special storage is nec-
essary since products asep-
tically packed can be kept 
at atmospheric tempera-
ture.
The packing can be in 
bagin- drum (220 L), bag-
in-box (1,000 L) or even in 
small size bags (5, 10, 20 
L). Traditional filling in bot-
tles or cans is also possible.
(Ing. A. Rossi - Viale Europa 
68/A - 43122 Parma - Italy - 
Tel. +39 0521 271320 - Fax 
+39 0521 774331 - email: 
sales@ingarossi.com)
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Tartaric stabilisation system

TMCI presents Ambra, the 
new tartaric stabilisation 
system operating at ambi-
ent temperature through 
the application of cation 
resins.
The company ensures the 
certainty of the treatment 
for wines and musts, re-
duced stabilisation costs, 
and no colour reduction/
change and no colloid 
structural modification.

Blending possibility, com-
plete column drainage, 
column engineered in or-
der to obtain the perfect 
flow both during stabilisa-
tion and regeneration, and 
back current regeneration 
are the other features of 
the TMCI system.
This new tartaric stabilisa-
tion system is character-
ized by a compact design 
and a user-friendly control 

panel. It is active not only 
on potassium but also on 
calcium, magnesium, and 
iron salts. Different mod-
els from 100 to 1,500 (L) 
of resin are available.
(TMCI Padovan -  Via 
Caduti del Lavoro 7 - 
31029 Vittorio Veneto 
- TV - Italy - Tel. +39 
0438 4147 - Fax +39 
0438 501044 - email: 
padovan@tmcigroup.com)

Passion, technology, 
innovation in wine 
production

Lasi has been develop-
ing industrial systems, 
fermentation vats, auto-
claves, footbridges and 
stairs in stainless steel for 
the oenology and general 
foodstuffs (fruit juices, oil, 
and beer) for more than 30 
years.
Excellence in production, 
development of the new 
technologies in the oeno-
logical field (Mythos and 
Leonardo) as well as the 
internal architecture bu-
reau enable Lasi to offer 

top clients the maximum 
technology available as 
well as the possibility to 
develop architectonic-
based industrial and oe-
nological projects.
A big business and a big 
family that for two genera-
tions has designed and de-
veloped industrial systems 
in stainless steel. These are 
the men that have always 
personally responded with 
facts to the most complex 
and detailed needs of the 
best international buyers.

The research and develop-
ment that has taken place 
over the last few years by 
Lasi has led, amongst other 
things, to the realization of 

one significant innovation 
in the vinification process: 
the Mythos fermenter.
Mythos Metodo Divino 
represents a new method 

Ambra tartaric stabilisation system 
for wine and must (TMCI Padovan).

Mythos fermenters for vinification process (Lasi).
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of aromatic red and white 
wine vinification at a low 
controlled pressure. By 
manipulating the natural 
properties of the gas (both 
CO2 of the fermentation 
and external gas) involved 
in the different stages of 
vinification, this method 
creates an optimal mac-
eration, macro oxygeni-
sation and fermentation, 
thus giving the oenologist 
a unique way of obtaining 
the maximum quality from 
the vinified grapes.
Using the Mythos method, 
the pellicular maceration 
in a controlled saturation 
pre- and post-fermenta-

tion, alcholic fermentation 
in controlled pressure, per-
fectly balanced macro-oxi-
genization, delestage with 
irroration in pressure, ho-
mogenization and perfect 
must temperature control 
in maceration and fermen-
tation, soft breakage of the 
cap and natural irroration 
and complete pomace ex-
pulsion and its extraction 
can be carried out in a re-
fined and efficient way.
(Lasi - Via delle Industrie 
II 43 - 30020 Meolo - 
VE - Italy - Tel. +39 0421 
345553 - Fax +39 0421 
345094 - email: info@ 
lasi-italia.com)

Dynamic analyser 
of fermentative kinetic

Parsec develops control sys-
tems and high-tech equip-
ment for the wine sector. Its 
products combine technical 
and careful care and refined 
design, both for the single 
detail and the entire plant.
The company presents the 
dynamic analyser of fer-
mentative kinetic ADCF, an 
innovative control system 
which dynamically analy-
ses the CO2 quantity pro-
duced during the fermen-
tation process, allowing an 
immediate and accurate 
evaluation over fermenta-
tive kinetic.
For a long time, fermenta-
tion CO2 measurement is 
considered to be a simple 
concept but complex to 

be applied. Now, thanks 
to ADCF technology it be-
comes a simple standard 
practice, precise, and re-
peatable.
ADCF is easily installed on 
the top door of any tank 
and onto any tank and for 
any vinification type. The 
system consists of a meas-
urement system, to be in-
stalled on the tank man-
hole, and a microprocessor 
control unit, which informs 
about the real time ADCF 
measurements by means 
of a dedicated software. 
Furthermore, this measurer 
can be integrated into the 
Saenn5000 system to allow 
the graphical plot of the 
most important parameters 

of fermentation: ADCF, tem-
perature and density.
The innovative control sys-
tem ADCF provides several 
benefits.
The generated CO2 is di-
rectly connected to the 
average value of the entire 
mass fermentation progress. 
This eliminates the known 
issues of samples represent-
ativeness in density meas-
urements.
It is possible, though not 
necessary, to work with the 
tank under pressure and the 
fermentation mass can be 
kept to a programmable 
value between 0 to 0,4 bar.
The ADCF measurer can 
be installed onto any tank 
which leverages the endog-
enous pressure generated 
by CO2. The measurements 
are taken automatically and 
are not affected by short 
manhole openings.
The system does not need 
to be tuned as it works in 
synergy with other oeno-

logical practices such as 
temperature control and 
micro-oxygen densi ty 
measurement.
The CO2 control as a fer-
mentat ion monitoring 
method is an effective way 
to obtain an average data 
over the entire fermentation 
mass, otherwise impossible 
with any other currently 
marketed system.
The ADCF system makes it 
possible to determine in real 
time any fermentation slow-
down or stops, otherwise 
not recognisable through 
traditional daily density 
measurements. It becomes 
possible to timely intervene 
with the more appropriate 
technical countermeasures 
(oxygen, yeasts feeding, 
pumping over, etc.).
(Parsec - Via Tevere 54 - 
50019 Sesto Fiorentino 
- FI - Italy - Tel. +39 055 
310533 - Fax +39 055 
3022597 - email: sales@
parsecsrl.net)

ADCF dynamic analyser of fermentative kinetic (Parsec).
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CANTINE SOLDO SAS
Via Roccafranca, 14 - 25032 Chiari (BS) - Italy

7 PASTEURIZATION STATIONS incl. “Alfa Laval” C6-
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of fermentative kinetic

Parsec develops control 
systems and high-tech 
equipment for the wine 
sector. Its products com-
bine technical and care-
ful care and refined design, 
both for the single detail 
and the entire plant.
The company presents the 
dynamic analyser of fer-
mentative kinetic ADCF, an 
innovative control system 
which dynamically analyses 
the CO2 quantity produced 
during the fermentation pro-
cess, allowing an immedi-
ate and accurate evaluation 
over fermentative kinetic.
ADCF is easily installed on 
the top door of any tank 
and onto any tank and for 

any vinification type. The 
system consists of a meas-
urement system, to be in-
stalled on the tank man-
hole, and a microprocessor 
control unit, which informs 
about the real time ADCF 
measurements by means of 
a dedicated software.
The innovative control sys-
tem ADCF provides sever-
al benefits.
The generated CO2 is di-
rectly connected to the 
average value of the en-
tire mass fermentation pro-
gress. This eliminates the 
known issues of samples 
representativeness in den-
sity measurements. 
The system does not need to 

be tuned as it works in syn-
ergy with other oenological 
practices such as tempera-
ture control and micro-ox-
ygen density measurement.
The CO2 control as a fer-
mentation monitoring meth-
od is an effective way to ob-
tain an average data over the 
entire fermentation mass, 
otherwise impossible with 
any other currently market-
ed system. 
The ADCF system makes it 
possible to determine in real 
time any fermentation slow-
down or stops, otherwise not 
recognisable through tradi-
tional daily density meas-

urements. It becomes possi-
ble to timely intervene with 
the more appropriate tech-
nical countermeasures (ox-
ygen, yeasts feeding, pump-
ing over, etc.). 
(Parsec - Via Tevere 54 - 
50019 Sesto Fiorentino - FI - 
Italy - Tel. +39 055 310533 
- Fax +39 055 3022597 - 
email: sales@parsecsrl.net)
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of aromatic red and white 
wine vinification at a low 
controlled pressure. By 
manipulating the natural 
properties of the gas (both 
CO2 of the fermentation 
and external gas) involved 
in the different stages of 
vinification, this method 
creates an optimal mac-
eration, macro oxygeni-
sation and fermentation, 
thus giving the oenologist 
a unique way of obtaining 
the maximum quality from 
the vinified grapes.
Using the Mythos method, 
the pellicular maceration 
in a controlled saturation 
pre- and post-fermenta-

tion, alcholic fermentation 
in controlled pressure, per-
fectly balanced macro-oxi-
genization, delestage with 
irroration in pressure, ho-
mogenization and perfect 
must temperature control 
in maceration and fermen-
tation, soft breakage of the 
cap and natural irroration 
and complete pomace ex-
pulsion and its extraction 
can be carried out in a re-
fined and efficient way.
(Lasi - Via delle Industrie 
II 43 - 30020 Meolo - 
VE - Italy - Tel. +39 0421 
345553 - Fax +39 0421 
345094 - email: info@ 
lasi-italia.com)

Dynamic analyser 
of fermentative kinetic

Parsec develops control sys-
tems and high-tech equip-
ment for the wine sector. Its 
products combine technical 
and careful care and refined 
design, both for the single 
detail and the entire plant.
The company presents the 
dynamic analyser of fer-
mentative kinetic ADCF, an 
innovative control system 
which dynamically analy-
ses the CO2 quantity pro-
duced during the fermen-
tation process, allowing an 
immediate and accurate 
evaluation over fermenta-
tive kinetic.
For a long time, fermenta-
tion CO2 measurement is 
considered to be a simple 
concept but complex to 

be applied. Now, thanks 
to ADCF technology it be-
comes a simple standard 
practice, precise, and re-
peatable.
ADCF is easily installed on 
the top door of any tank 
and onto any tank and for 
any vinification type. The 
system consists of a meas-
urement system, to be in-
stalled on the tank man-
hole, and a microprocessor 
control unit, which informs 
about the real time ADCF 
measurements by means 
of a dedicated software. 
Furthermore, this measurer 
can be integrated into the 
Saenn5000 system to allow 
the graphical plot of the 
most important parameters 

of fermentation: ADCF, tem-
perature and density.
The innovative control sys-
tem ADCF provides several 
benefits.
The generated CO2 is di-
rectly connected to the 
average value of the entire 
mass fermentation progress. 
This eliminates the known 
issues of samples represent-
ativeness in density meas-
urements.
It is possible, though not 
necessary, to work with the 
tank under pressure and the 
fermentation mass can be 
kept to a programmable 
value between 0 to 0,4 bar.
The ADCF measurer can 
be installed onto any tank 
which leverages the endog-
enous pressure generated 
by CO2. The measurements 
are taken automatically and 
are not affected by short 
manhole openings.
The system does not need 
to be tuned as it works in 
synergy with other oeno-

logical practices such as 
temperature control and 
micro-oxygen densi ty 
measurement.
The CO2 control as a fer-
mentat ion monitoring 
method is an effective way 
to obtain an average data 
over the entire fermentation 
mass, otherwise impossible 
with any other currently 
marketed system.
The ADCF system makes it 
possible to determine in real 
time any fermentation slow-
down or stops, otherwise 
not recognisable through 
traditional daily density 
measurements. It becomes 
possible to timely intervene 
with the more appropriate 
technical countermeasures 
(oxygen, yeasts feeding, 
pumping over, etc.).
(Parsec - Via Tevere 54 - 
50019 Sesto Fiorentino 
- FI - Italy - Tel. +39 055 
310533 - Fax +39 055 
3022597 - email: sales@
parsecsrl.net)

ADCF dynamic analyser of fermentative kinetic (Parsec).

ADCF dynamic analyser of 
fermentative kinetic (Parsec).
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BREWERY

Brewery equipment

Cadalpe presents the CS8 
brewery equipment for the 
production of craft beer. 
This equipment has been 
developed combining the 
company experience in the 
food equipment industry 
with the expertise of a spe-
cialist. The use of top qual-
ity certified raw materials 
makes it a unique product, 
studied in order to guaran-
tee the highest efficiency 
and flexibility for small to 
medium sized craft brew-
eries.
The CS8 brewery equipment 

brings considerable eco-
nomic advantages. It greatly 
reduces investment, energy 
and labour costs as well as 
costs for detergents/sanitiz-
ers, which is also a positive 
environmental factor. It can 
be customized to specific 
customer requirements with 
regard to the number of vats 
and the number of tanks.
The process begins with 
milling the malt. For this 
purpose a mill is used to 
roughly grind the caryopsis 
of the malt, so that water 
can penetrate right into the 

starchy fibres to activate the 
enzymes. Then the entirely 
manual mashing chamber 
is easy to run and maintain.
The company offers solu-
tions with two or three vats 
(mixing, filtering, boiling/
whirlpool), making double 
mashing possible and easier 
and thus providing advan-
tages in terms of labour, en-
ergy, and sanitizer savings.
The clarified worth is taken 
up by the pump and sent 
on to the heat exchanger, 
where it is cooled to a tem-
perature of 10° to 18°C. The 

fermentation chamber com-
prises a number of ferment-
ers used both for fermenting 
and later conditioning the 
beer (yeast is inoculated 
into the worth and fermen-
tation starts, which can last 
3 to 10 days), and one or 
more storage tanks to facili-
tate beer making and bot-
tling or pouring into casks. 
Used to prepare the hot wa-
ter needed in brewing, the 
steam generator heats the 
vats and boils the worth in 
the boil vat.
The monobloc cooler unit 
cools water for the heat 
exchanger and provides 
temperature control for 
fermenting and condition-
ing the beer. A sheet filter 
is used for coarse filtering 
the beer in preparation for 
the conditioning and filling 
of casks or bottles. Finally, 
a wheeled pump is used to 
wash the mashing cham-
bers and fermenters, with 
detergent recycling, and to 
convey the beer in prepara-
tion for re-fermentation with 
added and yeast.
(Cadalpe - Via C. Battisti 
87/A - 31028 Vazzola - TV - 
Italy - Tel. +39 0438 441580 
-Fax +39 0438 441588 
- email: cadalpeservice@
cadalpes.it)CS8 brewery equipment (Cadalpe).
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FILLERS
AND CAPPERS

Rinsing, filling, 
closing monobloc

The SRT monoblocs are 
developed by Fimer for 
customised applications, 
thus solving the most de-
manding packaging prob-
lems for a diverse variety of 
productions, from wine to 
ketchup, from glass to PET, 
from natural corks to metal 
lugs, while offering four 
main benefits: compactness, 
synchronization, flexibility, 
and cost-effectiveness.
Compactness means that 
overall dimensions are 
smaller, since the mono-
bloc integrates multiple 
functions into one piece 
of equipment, thus freeing 
up valuable workspace. 
Moreover, thanks to turret-

to-turret direct conveyance, 
the exposure of both con-
tainers and product to air 
and potential pollutants is 
significantly decreased.
Synchronization is ensured 
by a single motor, driving 
all three turrets by means 
of gears. The machine is 
perfectly timed and allows 
the user to adjust the speed 
of rinsing, filling and closing 
with one simple operation.
The exclusive construc-
tion based upon customer 
specifications allows for 
the highest degree of flex-
ibility. For each SRT mono-
bloc, individual bottling 
requirements are carefully 
assessed, in order to target 

the solution that will grant 
maximum production effi-
ciency, ease of installation, 
use and maintenance.
In terms of cost-effective-
ness, Fimer tailor-made SRT 
models have an additional 
advantage over mass-pro-
duced monoblocs. By cor-
rectly combining the turrets, 
the exact output requested 
can be reached for the con-
tainer, closure and product 
in use.
Also, when compared to 
solutions with free-stand-
ing machines providing the 
same functions, the mono-
bloc has the best cost-ben-
efit ratio, both at the time 
of purchase and relative to 
consumptions, maintenance 
and management of the var-
ious container sizes at hand.
All SRT models are made 
of Aisi 304, steel alloys and 
food-grade plastic materials, 
which make cleaning, ster-
ilization and maintenance 
easier and quicker and en-
sure longer service life.
The bottles are handled by 
in-feed scrolls, starwheels 
and counterstarwheels (all 
equipped with safety micro-
switches), ensuring a steady 
flow of containers inside the 
machine and out of it.
Gravity and/or low vacuum 
fillers are ideal for still, thin 
products, such as non-car-
bonated water, wine, spirits, 

clear fruit juices, vinegar, 
milk, chemicals and food 
products in general. The 
product inflow is automati-
cally adjusted by means of 
a stainless steel throttle 
solenoid with modulating 
motorization to avoid ham-
mering. In the case of grav-
ity filling, each filling valve, 
which is directly connected 
to the product tank, opens 
when the bottle rim presses 
against its special airtight 
seal as controlled by the 
mechanical bottle-lifting 
cylinders with spring thrust 
and cam-operated return. 
The product, coming from 
the tank, flows through the 
four holes on the tip of the 
filling valve and down the 
container walls. Simulta-
neously, the air leaves the 
bottle via the upper hole 
and goes up into the tank 
or, in the case that the filler 
is equipped with separate 
air return, is evacuated ex-
ternally. This hole allows 
for an exact levelling of the 
product in the containers 
without resorting to addi-
tional levelling devices. The 
filling level can be adjusted 
by means of the appropri-
ate shims on standard fill-
ing valves. With the use of a 
special filling valve in com-
bination with a particular 
machine construction, low 
vacuum fillers can be de-Rinsing, filling, closing monobloc by Fimer.
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Master Can Tronic filling unit for steel or aluminium cans (CFT).

signed to allow millimeter-
by-millimeter level regula-
tion controlled directly from 
the machine control board 
(max ± 10 mm). When low 
vacuum filling is adopted, 
the special pump pulls vac-
uum into the tank, so that, 
as soon as the filling valve 
opens, the low vacuum 
condition is transferred to 
the container through the 
air return hole. As a result, 
should a container have a 
leak, or a chipped mouth, 
it will not be filled, thus 
avoiding spilling on the ma-
chine bed. All types of fill-

ing valves are designed to 
prevent any exchange of the 
gases contained in the tank 
and the ambient air. Filling 
valves are easy to disassem-
ble and are equipped with 
a device to keep them open 
for sanitation purposes.
The acronym “Rl” identifies 
Fimer counterpressure fill-
ers. These machines meet 
the needs of bottlers of 
carbonated products, from 
sparkling wine to beer and 
from mineral water to soft 
drinks.
Since the heart of a counter-
pressure filler is the valve, 

Fimer has developed dedi-
cated versions for specific 
requirements.
“S” valves are for degassing 
only, suitable for every kind 
of product; the “SL” type is 
for degassing and levelling, 
for any product, where 
more accurate levels are 
required; the “PS” is for pre-
evacuation and degassing, 
for products with potential 
oxygen pick-up that need to 
be protected in an inert en-
vironment; finally the “DPS” 
is for double pre-evacuation 
and degassing, to enhance 
the effect of the PS solution.

Cleaning new or pre-
washed bottles is indis-
pensable in guaranteeing 
hygiene and sterility. Fimer 
rinsing turrets can be engi-
neered to rinse the internal 
walls of any type of contain-
er with water, sanitizing so-
lutions, wine or air without 
wetting the external surface, 
in order prevent labelling 
problems. Rinsers are avail-
able in two versions.
(Fimer - Via Pierino Testore 
39 - 14053 Canelli - AT - 
Italy - Tel. +39 0141 823404 
- Fax +39 0141 834504 - 
email: info@fimer.it)

Filler for beverages in cans

Master Can is part of the 
SBC “Master” Family, based 
on proven counter-pressure 
filling technology, suitable 
for the filling of still and 
carbonated beverages in 
both steel or aluminium 
cans. A result of advanced 
research, this machine 
combines a heavy duty 
construction, high qual-
ity materials and compo-
nents and sets high quality 
standards in the field of 
carbonated and still prod-
ucts (beers, soft drinks, 
non-carbonated products, 
both cold or hot filled fruit 
juices).
With Master Can, SBC is 
able to offer “state of the 
art” technology to cover the 
needs of low, medium and 
high capacity lines, offer-
ing the unique and impor-

tant advantage of having a 
single manufacturer for the 
filler and seamer.
The filling system is based 
on the combined action of 
a filling valve and can lifter. 
The separate air return re-
duces the risk of product 
contamination and the ex-
tremely low oxygen pick-up 
reduces product oxidation 
and lengthens shelf life. 
High CIP efficiency and 
cleanability, ultra-clean 
valve design, minimal num-
ber of gaskets, extensive use 
of modern high tech materi-
als all contribute to reduc-
ing the risk of possible con-
tamination to a minimum.
The machine is designed to 
be integrated into an auto-
matic closed circuit system 
for sanitization  and is sup-
plied with dummy cans in 

order to permit a return 
flow to the CIP station.
Other characteristics of 
Master Can are: a high pre-
cision in the fill point in the 
can obtained without level 
tubes; hot filling technology 
for still products as option-
al; compact footprint, with 
shortest transferring chain 
between filler and seamer; 
user friendly operator in-

terface touch-screen with 
auto-diagnostic software; 
fast product and format 
change-over for a very cost 
effective machine. Ambient 
filling temperature design is 
available.
(CFT - Via Paradigma 94/A 
- 43122 Parma - Italy - Tel. 
+39 0521 277111 - Fax +39 
0521 798404 - email: info@
cft-group.com)
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Complete line for bottles and cans

During 2012, ACMI pro-
jected and manufactured 
a new series of machines 
which completed the end 
of line series of equipment. 
This new series of products 
allows the company to sup-
ply all of the systems which 

comprises a bottling line for 
cans and PET bottles and 
integrate them to a blow-
ing and filling block and 
labeler. 
Systems which allow them 
to carry out complete high 
efficiency lines. In fact the 

new machines, handle ap-
plicator, multipacker and 
pallet stretch wrapper re-
flect the company’s high 
standards with regards to 
automation, industrialisa-
tion and performance which 
is at the top of its category. 

These machines may also 
be equipped with auto-
matic format change over 
or automatic spool change 
over which, as a result, con-
fer a considerable level of 
autonomy to the function-
ing of the line and give the 
operator ample interven-
tion margins. All of these 
characteristics are part of 
the “Compact Line” pro-
gram which was presented 
in the autumn of 2009 in 
concomitance with the 
Drinktec exhibition. This 
has led to the develop-
ment of avant-garde ma-
chines. The compact line 
program has already been 
applied in some of the most 
important bottling installa-
tions worldwide, which 
were interested in so called 
“intelligent” high efficien-
cy lines. By means of this 
project, ACMI has revolu-
tionised the “complete line 
concept”. The bottling line 
is no longer seen as a group 
of machines positioned one 
after another, each with 
individual characteristics 
and efficiencies, now it 
is considered as a single 
machine, a single system 
where the efficiency and 
reliability are valued as a 

Overview of the bottle packaging line (ACMI).

Fenix shrinkwrapper (ACMI).

Complete line for bottles and cans

Recently, ACMI projected 
and manufactured a new 
series of machines which 
completed the end of line 
series of equipment.
This new series of products 
allows the company to sup-
ply all of the systems which 

comprises a bottling line for 
cans and PET bottles and in-
tegrate them to a blowing 
and filling block and labeler.
Systems which allow them 
to carry out complete high 
efficiency lines. In fact the 
new machines, handle ap-

plicator, multipacker and 
pallet stretch wrapper reflect 
the company’s high stand-
ards with regards to automa-
tion, industrialisation and 
performance which is at the 
top of its category.
These machines may also 

be equipped with auto-
matic format change over 
or automatic spool change 
over which, as a result, con-
fer a considerable level of 
autonomy to the function-
ing of the line and give the 
operator ample interven-
tion margins. All of these 
characteristics are part of 
the “Compact Line” pro-
gram which was present-
ed in the autumn of 2009 
in concomitance with the 
Drinktec exhibition. This 
has led to the development 
of avant-garde machines. 
The compact line program 
has already been applied in 
some of the most important 
bottling installations world-
wide, which were inter-
ested in so called “intelli-
gent” high efficiency lines. 
By means of this project, 
ACMI has revolutionised 
the “complete line con-
cept”. The bottling line is 
no longer seen as a group 
of machines positioned 
one after another, each 
with individual character-
istics and efficiencies, now 
it is considered as a single 
machine, a single system 
where the efficiency and 
reliability are valued as a
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whole. All of the compo-
nents of the line work in 
synchronization and pro-
duce a continuous flow 
starting from the filler and 
ends with the complete fin-
ished pallet. 
The ACMI compact line 
presents a series of undis-
putable advantages:
•	Clean and linear layout;

•	Easy accessibility and in-
tervention;

•	Reduced space occupied;
•	Reduced purchasing 

costs in comparison to 
accumulation tables or 
conveyors;

•	Reduced maintenance 
and running costs thanks 
to the high level of effi-
ciency and reliability;

Viper handle applicator (ACMI).

Rocket pallet stretch-wrapper (ACMI).

•	Elimination of stress on 
the bottle;

•	Simplicity of handling;
•	Autonomy in functioning 

and supplying of material;
•	Increase in overall effi-

ciency thanks to indus-

trialised construction and 
projection systems. 

(ACMI - Via G. Di Vittorio 60 
- 43045 Fornovo Taro – PR - 
Italy - Tel. +39 0525 401811 
- Fax +39 0525 401 318 - 
email: info@acmispa.com).

Pallet wrappers

Tosa Group presents a re-
newed range of pallet stretch 
wrappers and strappers de-
veloped in order to reduce 
maintenance costs and film 
consumption to the mini-
mum.
The new Tosa 150 responds 
to the demands of the high-
est segment of the market, 
having a capacity of up to 
150 pallets/hour. The lift-
ing and sliding parts and 
the toothed belts are totally 
maintenance and lubrication 

free. Both the pre-stretch and 
film roping system are driven 
by brushless motors, thus al-
lowing to perform custom-
ized wrapping programs with 
maximum precision, and to 
optimize the film distribution 
and increase pallet stability, 
giving significant cost saving.
(Tosa - Corso IV Novembre 
109-111 -12058 S. Stefano 
Belbo - CN - Italy - Tel. +39 
0141 841000 - Fax +39 
0141 841099 - email: info@
tosa.it)

Tosa 150 pallet wrapper.
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The countdown 
to Drinktec 2013

From September 16th to 
20th, the Munich Trade 
Fair Centre will host the 
2013 edition of Drinktec, a 
worldwide event for which 
there are many expecta-
tions and P.E. Labellers has 
decided to invest a lot in 
this opportunity.
The company will partici-
pate with a large stand of 
almost 300 square metres 
in a central position, with 
a virtually complete range 
of its labellers for the bever-
age industry. Three are the 
major innovations offered 
by PE Labellers.
The company presents la-

bellers for the total safety 
of operators, thanks to pat-
ented safety systems able to 
guarantee zero workplace 
accidents. Designed for all 
the needs of present and 
future use, the real modu-
lar labeller represents the 
only labeller ready for all 
possible future transforma-
tions and implementations. 
Developed for those who 
do not have clear ideas at 
the time of purchase, this 
modular labeller is the 
only one really able to of-
fer full freedom of choice 
at any time.
Finally, if turning a hot glue 

labeller into a self-adhesive 
labeller is not a job for 
everyone, PE Labellers has 
been able to develop the 
adhesleeve technology.
In addition, the roll-fed la-
belling machines in the ro-
tary (Rollmatic) and linear 

(Roll-Line) versions will be 
on display.
(PE Labellers - Via Europa 
25 - 46047 Porto Man-
tovano - MN - Italy - Tel. 
+39 0376 389311 - Fax 
+39 0376 389411 - email: 
pelabellers@pelabellers.it)

Modular Plus labelling station (PE Labellers).

Independent printing
for both porous
and non-porous packaging

Zanasi is a leading global 
provider of high-quality in-
dustrial ink-jet CIJ (Continu-
ous Ink Jet), Hi-Def (Piezo-
electric) and DOD Sole-
noids (Drop On Demand) 
printing technologies. For 
over 35 years, this company 
has provided customers in 
over 60 Countries with su-
perior technology and ser-
vice through offices in Italy, 
USA and China as well as 
through a global network of 
qualified distributors.
Zanasi presents the inno-
vative new inkjet coding 

technology mod. Z640Plus. 
This coder will be the only 
coding technology on the 
market to feature a double 
headed connection that al-
lows for simultaneous and 
independent coding on po-
rous or non-porous packag-
ing substrates on two sepa-
rate production lines.
A state-of-the-art high-
definition technology, the 
new Z640Plus is equipped 
with an industrial PC board, 
Windows 7 embedded soft-
ware, Net programming 
and a hi-speed Ethernet 

connection. Specialized 
printheads, developed by 
renowned printhead man-
ufacturer Trident, allow for 
printing onto corrugated 
packaging or onto non-po-
rous substrates such as coat-
ed-corrugated and shrink 
wrap. The non-porous 
printing is made possible 
by means of a breakthrough 
in inkjet printing, utilizing 
Trident’s 384Jet (2”-50 mm) 
non-porous printhead and 
ZFast ink, which provide 
fast-drying, highly durable 
print as a cost-effective and 
high-performing alternative 
to labels and wax-based 
ink.
The dual printhead config-
uration allows for printing 
independent information on 

two sides of a single pack-
age or alternatively on two 
distinct production lines. 
(Zanasi - Via Marche 10 - 
41049 Sassuolo - MO - Tel. 
+39 0536 999711 - email: 
sales@zanasi.it)

Z640Plus ink-jet coder (Zanasi).

Labelling solutions

From September 16th to 
20th, the Munich Trade Fair 
Centre hosted the 2013 edi-
tion of Drinktec, a world-
wide event for which there 
were many expectations 
and P.E. Labellers has de-
cided to invest a lot in this 
opportunity. The compa-
ny participated with a large 
stand of almost 300 square 
metres in a central position, 
with a virtually complete 
range of its labellers for the 
beverage industry. Three are 
the major innovations of-
fered by PE Labellers.
The company presented la-
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Via Regia, 5 - 35018 San Martino di Lupari (PD) ITALY 
Phone: + 39 049 9467911  Fax:  + 39 049 9467900 
www.tmgimpianti.com
                                                                                          

In almost 40 years of experience, TMG Impianti has 
developed and manufactured specific innovative systems to 
satisfy the customers requests in cartoning, palletizing and 
handling products. 
Nowadays TMG Impianti, thanks to its international sales 
network, rappresent a strong and renowed organization, 
appreciated by many important customers all over the world.
                                                                                       

TMG Impianti S.p.A. 
Since 1976, leader in packaging solutions.
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Flexible conveyor

Marpatech presents the 
Sortech, an extremely flex-
ible conveyor belt that 
meets the multiple require-
ments of different sectors 
regarding the flow man-
agement. This system al-
lows a wide variety of ac-
tions with excellent con-
trol. Furthermore it can dy-
namically connect various 
infeed and outfeed config-

urations. Sortech can slow 
down, speed up, rotate, 
sort, transfer, align while 
running, selecting trans-
fer times and speeds and 
even diversifying actions 
for each product. The re-
duced pitch of the rollers 
and the quality of raw ma-
terials used for develop-
ment allow the machine to 
operate even with relative 

small-sized products and 
heavy loads (700 kg/sq m), 
maintaining performance 
level over the long term.
Sortech represents the first 
system to be based on a 
modular polyacetal chain, 
mod. 2253RT System Plast, 
that integrates rollers which, 
when set into motion, allow 
for simultaneous forward 
movement of the chain and 

intelligent product transfer. 
Given its relative manufac-
turing simplicity, the Sortech 
conveyor is solid, conve-
nient and guarantees com-
plete operator safety without 
the use of external guards.
The real innovation of 
Sortech is the combination 
of functions that would 
otherwise require the use 
of more than one system, 
thus reducing not only the 
space requirements but 
also the difficulties tied to 
the software communica-
tion between multiple ma-
chines.
The first creation by Marpat-
ech was the combination of 
two sorters with two infeeds 
and three outfeeds (avail-
able on the company web-
site). It was installed in Feb-
ruary last year and has been 
running 24 hours around the 
clock non-stop since then.
(Marpatech - Via dell’Orzo 
2 - Santarcangelo di Roma-
gna - RN - Tel. +39 0541 
629005 - Fax +39 0541 
688370 - email: marpa-
tech@marpatech.it)Sortech flexible conveyor belt (Marpatech).
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Sorting machines

Thirty years of experience 
in the field of optical-elec-
tronic sorters has allowed 
ASM (which stands for Ad-
vanced Sorting Machines) 
to launch a cutting-edge 
and technologically ad-
vanced product.
The new Vision sort-
ers series represents the 
last frontier in the field 
of optical electronic sort-
ers. With years of experi-

ence in CCD digital vision 
technology, this new se-
ries uses the revolutionary 
Blob Analysis system, the 
latest frontier in acquir-
ing and processing imag-
es. The main goal of this 
effort in technological re-
search is to maximize the 
performance in produc-
tion sorting.
The software interface 
guarantees the greatest 

Vision electronic 
sorter (ASM).
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ease of use thanks to differ-
ent functions of self-check-
ing, auto-level adjustment, 
and remote management.
The LED lighting system 
guarantees the possibility 
to find any kind of defect. 
Furthermore, it guarantees 
a steady lighting strength in 
every season and the stable 
and constant level adjust-
ment of the sorter.

The product-feeding chutes 
are unique in the Vision se-
ries. Their dimensions al-
low for maximum pro-
duction capacity and their 
technical features allow to 
sort more products on the 
same machine. The ejec-
tion system has passed the 
toughest speed and resil-
ience stress tests.
The Vision series is reli-

make the operator’s work 
easier by integrating the 
check-weigher interface 
with metal detector re-
mote control, in order to 
reduce the recipe change 
time.
The WP unit offers a num-
ber of variations and cus-
tomizations aimed at in-
creasing Customers’ sat-
isfaction, cost saving and 
volume reduction, but with 
a view to maintain the pe-
culiar easiness-of-use that 
has always been a distin-
guishing features of all 
Idecon equipment.
(Idecon - Via dell’Indu-
stria 242 - 48014 - Castel 
Bolognese - RA - Italy - 
Tel. +39 0546 50083 - Fax 
+39 0546 655328 - email: 
info@idecon.it)

WPM check-weigher 
(Idecon).

able and precise in sort-
ing like no other sort-
er on the market today. 
It is available in 5 mod-
els to meet all produc-
tion needs.
(ASM - Via del Lavoro 
10/12 - 40050 - Argela-
to - BO - Italy - Tel. +39 
051 6630419 - Fax +39 
051 897386 - email: info@
sortingasm.com)

Check-weigher

Idecon develops systems 
for online quality control, 
combining check-weighers 
and metal detectors with 
complete handling lines 
(stackers, rotary tables, tilt-
ing units, and conveyors). 
Its highly qualified staff 
works in order to meet all 
requirements from custom-
ers operating in a variety 
of different manufacturing 
sectors, while assuring re-
liability, competence, and 
on-time deliveries.
By building its machines 
in-house, Idecon can offer 
close assistance to custom-
ers in the different stages of 
design, installation and af-
ter-sales, always ensuring a 
careful support by its tech-
nical staff. All the systems 
are developed in com-
pliance with the current 
HACCP regulations.
The WPM check-weigher 

series combining weight 
control with the detection 
of contaminant metals of 
a wide range of packed or 

loose products, always en-
suring high level perfor-
mances. The software has 
also been conceived to 

mailto:info@idecon.it


Nol-Tec Group is present in three continents and
through the years has built a well-know reputation
for Bulk Handling and Air Pollution Control. Nol-Tec
Europe is an international firm dealing with pneu-
matic conveying system for granular and friable
products. In addition to Pneumatic Conveying and
blending, Nol-Tec has gained proficiency in Me-
chanical Conveying, Weighing, Dosing and Au-
tomation systems, as well as in Air Cleaning and
Emission Mitigation systems. 
Nol-Tec offers several solutions for raw materials
storage and recovery, from silo to battery of stor-
age silos, big and bulk bag unloaders, with innova-
tive and customized options as electronic weighing
and dosing, bulk bags automatic closure and inte-
grated pneumatic conveying.

WONDERBATCH®

The Wonderbatch® concept is the result of Nol-
Tec’s engineering knowledge, and truly listening to
our customers’ specific requirements. The revolu-
tionary in-line formulation concept is realized
through the combination of using intermediate bulk

containers (IBC), flexible bulk containers (FBC),
minor and micro innovative feeders, and different
mixing and packing equipment in an extremely
simple and fast way.
As a result of this new approach to design, Nol-Tec
has made executing industrial recipes easier,
safely reducing or eliminating cross–contamination
and allergens, and has developed a system that
can handle the Halal-Kosher process as well. In-
deed, thanks to its smart technology, the Wonder-
batch® concept guarantees the correct
composition of recipes through the entire produc-
tion process.

The main advantages of Wonderbatch® are:
• Flexibility in Storage and Formulation: Wonder-
batch® is designed for day bins, IBC-FBC, 25kg
bags.
• Modularity: easy expansion of the system with
reasonable investments.
• Innovation: a new concept with patented and
proven solutions.
• Safety: no chain hoists, no operator contact with

the products when opening the big bags, so that
this procedure can be completed outside of the
batching housing.
• Inventory: all the big bags are weighted and
traced when loaded into the discharging stations.
• Time Saving: fast change of big bags on the dis-
charge station and reduced cleaning time.
• Cost Saving: totally automated process. Only one
qualified operator needed in the batching area, re-
sponsible for monitoring and emergency activities.

The tests carried out at the Nol-Tec Europe and
SIAD Research Centre showed a time saving of
40% compared to traditional systems. 

Typical Applications: Bakery - Ice Cream / Cakes -
Colorants - Additives Formulation - Food - Thè,
caffe ', cocoa - Dairy products - Aromas and flavors
- Feed - Spices - Health Food

Typical Wonderbatch® System

The Wonderbatch® system uses the technology of
M510 and M513 Stations for the storage and dis-
tribution of products.
The M513 and IBC are positioned on the unload-
ing and dosing station with cone valve M510, to
flexibly compose any kind of batch.

Typical Advantages are:
• No contamination
• Short cleaning times
• Accuracy of dosage directly from Bulk Bags
• Control and traceability

DOSING AND MIXING

Through years of experience, Nol-Tec Europe de-
veloped a particular and unique dosing control sys-
tem: each ingredient is dosed with a double control,
slow/fast, with an automatic dosing system of the
value of the dosing set-up. The mixing is realized
with a last generation mixer, BLENDER M244 (in
ATEX, DAIRY, GMP version), that, without me-
chanical parts, uses the air force to obtain product
mixings with different bulk density and particle size.
During the blending cycle, compressed air pulses
gently lift the materials upward and outward in a
continuous circular motion until the blending target
is achieved.

Key benefits of Nol-Tec Blender:

• Quick, gentle blending
• Ultimate control of blend cycle
• Clean operation
• Low maintenance

• Uses standard plant compressed air
• Available USDA Dairy 3A approved unit
• Temperature and Oxygen Control Concentration
Control System

DENSE PHASE SYSTEM AND BULK BAGS
FILLING/BAGGING

Nol-Tec Dense Phase Pneumatic Conveying uses
a reduced quantity of compressed air to transport
big quantity of product, trough the use of the AIR
ASSIST™, strategically positioned along the con-
vey pipeline, in which the air is injected creating
short and regular sludges of product. 
Furthermore, Nol-Tec Europe has patented an evo-
lution of the EconoMizer or Air Mizer technology,
that makes the system extremely flexible and se-
cure against clogging, allowing low speed convey
for fragile, abrasive and/or blended products, and
energy savings of up to 30%.

Peculiarities:
• Low speed convey
• Decrease of pipes and components abrasion
• Reduced degradation of conveyed product
• Conveying of premix with reduced segregation of
components
• Restart of convey with pipe full of product (non-
purging concept)
• Reduced air consumption

The Dense Phase system is particularly effective
for the conveying of product in Bulk Bags filling or
Bagging machine, preserving the bulk density sta-
ble and/or the blending degree and/or the integrity
of the product. The Bulk Bag loader M502 is suit-
able in this regards as it is equipped with a weigh-
ing system that allows a semi-automatic work
cycle and precision of the Bulk Bag loading.

Ugo Vivone, Corporate Technical
Emanuele Fratto, Sales Coordinator
Specialist - Wonderbatch
sales@nol-teceurope.com

ADVERTORIAL

www.nol-teceurope.com

WONDERBATCH THE TOTAL SOLUTION FOR YOUR BULK
 MATERIAL HANDLING AND INTELLIGENT BATCHING SYSTEMS
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25065 LUMEZZANE S.S. 
BRESCIA (ITALY)  

Via Ruca, 400 (Z. I.)
Tel. 0039 030 8925953 
Fax. 0039 030 8922167

info@4gghidini.it 
www.4gghidini.it

4G GHIDINI®, was set up in 1978 and soon started its escalation in the production 
of stainless steel ball valves and fittings, striving to achieve key objectives such as 
product and service quality, in order to meet the ever more demanding needs of the 
domestic and global markets.
 Technological innovation and on-going research have helped the company to gain a 
leading position in the industry by offering their own line of certified products able to 
fully cater for all types of applications they were designed and manufactured for.
 Thirty years of experience have allowed us to offer added value in terms of offer, 
product range, prompt delivery. All these benefits, together with our 100% made in 
Italy quality, make sure we can fully meet the expectations and requirements of our 
customers.
 The entire product range is designed and manufactured in our factory located in 
Lumezzane (Brescia)

4G GHIDINI® has been awarded certification to UNI EN ISO 9001:2008 standard.
Our ball valves are compliant with directive 97/23/CE “PED”, introduced to standardise 
the legislation enforced in the Members States on pressure equipment, and can be 
supplied on request in compliance with directive 94/9/CE “ATEX” for approximation of 
the legislation enforced in the Member States covering safety systems and equipment 
to be used in potentially explosive environments (II 2 G-D).
All our products are designed, manufactured and, before being sold, fully tested by fol-
lowing the correct testing practice with cutting-edge equipment, in order to ensure total 
quality and safety to all our final users.

Advanced technology, 
accuracy, prompt delivery and certified 
quality products make 4G GHIDINI® 
a major player in the Italian industry



FOCUS 
  ON YOUR NEEDS

Here are our proposal
Low maintenance costs, machinery efficiency, easy management, 
system flexibility, investment return. 
LITA will celebrate 50 years in business, this year and is the right partner 
to have by your side that guarantees and offers expertise 
and experience in order to attain your objective.

LITA srl
10046 Poirino (To) - Italy

tel.+39 011 94.31.004
fax +39 011 94.31.900

www.lita.to.it  email info@lita.to.it
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PACKAGING
TRENDS

Worldwide PET is the preferred form
of packaging for the beverage industry

Around the world PET is the preferred form of packaging for the beverage 
industry. And its popularity is increasing. Compared to other types of bever-
age container, PET containers are subject to particularly dynamic innovation 
processes. All those involved in this market try to keep their eco footprint as 
small as possible. One of the ways of doing this is to reduce the weight of the 
bottles. Low weight and shatter-resistance are key arguments. All the trends 
in PET manufacture and bottle design will be on show at PETpoint, the PET 
segment within drinktec 2013, which takes place from September 16th  to 20th 
, 2013, at the Messe München exhibition centre.

The enormous quantity of PET bot-
tles produced each year (in 2010 
worldwide around 500 billion) high-
lights the importance of increasing 
energy and resource efficiency in 

bottle manufacturing. A key factor 
is the weight of the PET bottles – up 
to 70% of the costs of a bottle are ac-
counted for by the materials, preform 
manufacture and bottle production 

each account for only around 15%. 
For every 100 million PET bottles 
produced, roughly 100 tonnes of ma-
terial could be saved by reducing the 
weight of each bottle by just 1 gram. 
In the process of heating preforms 
and in the use of compressed air, 
there is untapped potential for sav-
ing energy, and the new generation 
of stretch blow molders is achiev-
ing impressive reductions in energy 
consumption.

Integrated system approach.
Turnkey solutions

Developments in the market are fo-
cusing ever more on the overall view 
of packaging production and ways 
to optimize the entire value-added 
chain. This means even closer inte-
gration and a more efficient grouping 
of the stages in the process. Produc-
tion and process efficiency are the 
key concerns of customers. These re-
quirements can no longer be met by 
injection moulding machines alone. 
What is needed is a more compre-
hensive system approach, taking into 
account the entire value chain as well 
as the requirements of the end prod-
uct. Part of the answer lies in turnkey 
system solutions tuned precisely to 
the needs of the user and optimized 
machine technology to help reduce 
the overall weight of packaging. Fur-
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ther efforts are concentrating on re-
ducing processing costs through the 
use of effi cient energy systems which 
incur very low costs on operation and 
maintenance.”

Multilayer. 
The difference 

is in the coating
At drinktec 2013, visitors can look 
forward to some very interesting new 
ideas and solutions from the manu-
facturers in this area. Coatings can 
exclude any impairment of prod-
uct taste and they give a long shelf 
life. Optimizing the characteristics 
of these barrier coatings is one of 
the biggest challenges in opening 
up new markets. Today all kinds of 
PET bottles – multilayer, blend or 
no blend – have established them-
selves as suitable packaging for a 
wide range of beverage types. In-
vestigations confi rm the outstand-
ing protection this packaging gives 
to products against oxygen ingress 
and light transmission, also for par-
ticularly sensitive fruit juices.

Functional  yweights
The main trend in PET continues to 
be weight reduction. This is not new, 
but there is still much potential here 
to be exploited. For the manufac-
turer, this brings savings in costs. All 
while achieving the desired proper-
ties of gas tightness, shape retention 
and safety. With sensitive beverages, 
one interesting possibility, as well as 
the more cost-intensive aseptic fi ll-
ing, is hot fi lling in bottles without 
a panel design, using nitrogen. This 
alternative to conventional hot fi ll-
ing enables the use of ever lighter 
PET bottles.

What are the prospects for PEN?
PEN is regarded as the more mature 
variant of PET. It is more heat-toler-

ant and UV-resistant and has better 
barrier properties, it is suitable for 
hot fi lling and its long-term fl exural 
strength is lower. Yet the raw material 
prices are still much higher, which 
is a major drawback so far. Mass 
production and other technological 
advances could pave the way for its 
use in the beverage industry. All the 
latest developments in this fi eld will 
be discussed at drinktec 2013.

Virtually limitless 
design scope

It takes less than two seconds on 
average for a consumer to decide 
to buy or not to buy. Bottle design 
therefore has to attract the shoppers  
attention and convince them in the 
shortest possible time. On super-
market shelves PET has been a great 
success with consumers, but in the 
premium and catering sector, PET 
tends to play a lesser role. The design 
of the bottles offers great potential in 
the drive to create high-value pack-
aging that looks and feels good, and 
which is in line with the macro trend 

towards individualization, because 
packaging today is also an image-
carrier. However, even the most 
beautiful bottle has to be suitable 
for the requirements of the produc-
tion process. The innovative material 
PET offers an excellent creative play-
ground for design and manufacture. 
In the PETpoint section at drinktec 
2013, marketing experts and design-
ers have an optimum ideas platform 
and discussion hub for all things PET.

www.drinktec.com

SBF rotary blow molding (Sacmi).
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Consumers go nuts for healthy snacks

Given that 20% of all meal 
occasions are snacks, ac-
counting for 25% of all 
calories consumed, it’s no 
surprise that more health-
ful snacking will be a ma-
jor focus area for many 
food companies and food 
service operators this year. 
Among other weight man-
agement trends causing 
Americans to rethink eat-
ing habits, there is grow-
ing recognition of the nu-
tritional benefits of nuts.
Market research indicates 
that this nutritional trend 
will continue to propel 
consumer use of nuts and 
other natural foods as lead-
ing snack products. Food 
producers and retailers are 

responding by offering a 
greater range of tasty and 
convenient products, in-
cluding nut and fruit bars 
and trail mix.

Nutritional benefits 
of nuts drives sales

The recent data at Pack-
aged Facts indicates that 
almonds in particular are 
finding wide application 
in healthier snacks; this de-
velopment is in part asso-
ciated with research find-
ings that the actual caloric 
content of whole almonds 
is 20% less than the Nutri-
tion Facts Panel indicates.
Consumers can expect to 

see nut snacks with nutri-
tional benefits based on 
inherent nutritional com-
position, along with add-
ed nutrients or compo-
nents such as caffeine for 
an energy boost; some 
of the new offerings ex-
pected to enter the mar-
ket this year also feature 
bolder, adult-oriented fla-
vors. Retailers are respond-
ing to consumer demand 
for healthy food and well-
ness-oriented development 
in snacks: portion-con-
trolled, single-serve snacks 
of all types.
Another healthy snack-
food item that is truly ex-
ploding is ready-to-eat air 
popped popcorn. The re-
cent discovery that it is a 
better source of antioxi-
dants than fruits or veg-
etables has contribut-
ed to popcorn’s appeal in 
2013. The popularity of air-
popped, whole grain pop-
corn is likely to spur inter-
est in and development of 
other popped whole grains, 
such as sorghum.

All things fruit and all 
things vegetable will be 
fair game for snacking 
in 2013. Vegetables and 
fruits are being dehydrat-
ed and freeze dried from 
their fresh forms to cre-
ate shelf-stable munchable 
chips. Research indicates 
that the vegetable chips 
showing the greatest ap-
peal will be those based on 
healthy natural ingredients, 
including beans and other 
legumes, kale, sweet pota-
to, and seaweed.

More consumers go nuts 
for fruit, too

Another shelf-stable format 
for fruit will continue to be 
various forms of squeeza-
ble fruit, with some items 
some developed to appeal 
to kids, others targeted to-
ward adults.
Retailers are also offer-
ing more varieties of pre-
cut fresh fruit and vege-
tables, especially those 
in single serve and por-
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tion-controlled packag-
es. Research indicates that 
growing numbers of con-
sumers crave single-serve, 
easy to use healthy snacks 
contained in packaging 
that also includes season-
ing (often in separate pack-
aging) for added flavour.
This emerging category 
is becoming increasing-
ly popular and it also fac-
tors in mini-sized vegeta-
bles just right for snacking, 

including cucumbers, pep-
pers, tomatoes, and car-
rots.
And finally, there is anoth-
er healthy snack contend-
er waiting in the wings: 
cheese.
This is partly due to re-
cent findings that kids 
who snack on cheese and 
fresh vegetables eat few-
er calories, and thus re-
quire less food to feel full 
than kids who eat regular 

potato chips. Also driving 
the growth of snack-able 
cheese in 2013 are intro-
ductions of more varieties 
of string cheese. Producers 
and marketers are targeting 
adults with bolder, more 
sophisticated flavours, and 
also gearing more cheese 
products toward kids using 
visual appeal such as mul-
tiple colors and fun shapes.

www.marketresearch.com

Alternative bases & upmarket toppings 
help pizza hold ground

According to Innova Mar-
ket Insights research, over 
the past few years new 
product activity levels in 
the pizza market have re-
mained relatively consist-
ent, despite ongoing con-
solidation in the industry, 
particularly in the US and 
in the frozen pizza sector.
As might be expected, the 
most developed conven-
ience foods markets of 
North America and Europe 
dominated launch activity, 
accounting for over 80% 
of the total pizza launch-
es recorded globally by In-
nova Market Insights in the 
12 months to the end of 
June 2013. Western Europe 
alone accounted for over 
40% of the total, reflect-
ing the large number of 
Countries and companies 

involved, while the highly 
developed US market took 
over a quarter.
According to Lu Ann Wil-
liams, Director of Innova-
tion at Innova Market In-
sights, recent new product 
activity is focusing on areas 
such as authentic and tra-
ditional-style pizzas, gour-
met ingredients, and top-
pings and healthier alter-
natives. She reports that a 
new style product receiv-
ing particular attention in 
the US in the first half of 
2013 was flatbread piz-
za. “New products are par-
ticularly using upscale fla-
vors. These include Paler-
mo’s Creamy Spinach & 
Goat Cheese and Italian 
Sausage with Mushroom & 
Fire-Roasted Onions flat-
breads, Phillips Chesa-

with 10% of pizza launch-
es in the year to the end of 
June 2013 featuring “glu-
ten-free” claims, compared 
with a much more modest 
4% globally.
The other key US trend to-
wards more complex, up-
market and often increas-
ingly spicy toppings is also 
strongly in evidence in Eu-
rope, where branded and 
own-label new product ac-
tivity is continuing apace. 
In the UK, the retailers play 
a significant role in the mar-
ket, particularly in chilled 
pizza and recent launches 
have included Asda’s Kick-
in’ Piri Piri Chicken, Smok-
in’ Sensation, Pep-Me-Up 
and Veggie Chilli Cheezilla 
thin and crispy stonebaked 
pizzas, as well as Tesco’s 
Italian Stonebaked Pepper-
oni & Tomato Chilli Crumb 
and Italian Black Pepper 
Chicken and Parmesan var-
iants.
Interest in thin-based prod-

peake Crab and Bourbon 
BBQ Shrimp flatbreads and 
Trader Joe’s Mushroom & 
Black Truffle flatbread,” 
Williams says.
The US market has also 
seen considerable activi-
ty in gluten-free options, 

http://www.marketresearch.com
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GRINDING MILLS
AND PLANTS
ITALO DANIONI manufactures grinding mills,
mixers and crushers since 1918.
The Company also produces closed circuit,
refrigerated and conditioned and explosion
proof plants for products in powder.
Customers have at their disposal a test room
with industrial machines
for verification of functioning
and capacity

Via Mecenate, 78/b
20138 Milano - ITALY
Tel. +39 02 504095
+39 02 504195
Fax +39 02 5062646
info@danioni.com
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toppings. On the other 
hand, there was also activ-
ity in deep pan pizza, with 
UK frozen pizza market 
leader Dr. Oetker launch-
ing into the category for 
the first time with its Pane-
bello range, already avail-
able in some other coun-
tries.
Notable activity in organic 
and sustainable products 
has also been reported in 
Europe, with Lea Nature 
extending its Jardin Bio 
organic foods range in 
France into chilled foods 
for the first time. In Ger-
many, Fish & More ex-
tended its Followfish sus-

tainable fish brand with 
what it claimed was the 
country’s first MSC (Ma-
rine Stewardship Council) 
certified tuna fish pizza.
“The retail pizza market 
has benefited more than 
most from the financial 
downturn,” Williams con-
cludes, “offering an attrac-
tive option in times of in-
creased financial pressure, 
with consumers able to 
buy in advance for social 
nights in, as a cheaper al-
ternative to home- delivery, 
takeaways and eat-in res-
taurants.”

www.innovadatabase.com

Even more launches of new food 
and drink containing vitamin K2

The global functional food 
market has been steadily 
increasing in recent years 
and manufacturers have 
become more and more in-
novative with the ingredi-
ents they include to bring 
benefit to the consumer. 
But it seems there may be a 
new ingredient that brands 
are realising the opportuni-
ty of. Indeed, new research 
from Mintel reveals new 
product launches* contain-
ing vitamin K2 have almost 
doubled (+183%) global-
ly over the past five years 
(2008-2012).
Comparatively, the bet-

ter known form of vitamin 
K, vitamin K1, posted a 
healthy, but slower growth 
(+90% ) over the same re-
viewed period. Further-
more, looking at all food, 
drink, vitamin and supple-
ments launches globally 
containing either vitamin 
K1 or K2, vitamin K1 was 
used in the overwhelming 
96% of products, with the 
remaining 4% containing 
vitamin K2.
Laura Jones, Global Food 
Science Analyst at Mintel, 
said: “Vitamin K1 has a rel-
atively short half-life and 
is rapidly cleared from the 

blood and is cleared by the 
liver within eight hours. In 
comparison vitamin K2 has 
a longer half-life of up to 72 
hours, meaning it remains 
biologically active in the 
body for longer. Vitamin K2 
is also absorbed better by 
the body compared with 
vitamin K1. These factors, 
along with the additional 
health benefits linked to vi-
tamin K2, should encour-
age the use of vitamin K2 
over K1 when trying to cor-
rect vitamin K deficiency.”
Within recent food and 
drink launches contain-
ing vitamin K2, the most 

ucts was also in evidence in 
Europe. Activity in France 
includes chilled foods spe-
cialist Sodebo’s extension 
of its range to include five 
Pizza Style products with 
thin oval bases and large 

active categories are vita-
mins and dietary supple-
ments, which account for 
the majority (76%) of new 
product launches globally 
in 2012, followed by baby 
formula (6%), beverage 
mixes (6%), flavoured milk 
(6%), and soy based drinks 
(6%) in 2012.
This year (January to Au-
gust 2013), while vitamins 
and dietary supplements 
are still the most popular 
launches with K2 (58%), 
Mintel research has re-
corded a higher penetra-
tion of soy based drinks 
(25%), drinking yogurts 
and cultured milk (8% re-
spectively).
“Vitamins and supple-
ments continue to be the 
largest category in which 
vitamin K2 is used. How-
ever, on going research 
and ingredient companies 
promotion of vitamin K2 
as a health ingredient will 
likely to assist its uptake in 
more food and beverages. 
And while vitamin K2’s has 
been traditionally associ-
ated to cardiovascular and 
bone health, its role could 
extend beyond these fea-
tures with its growing list 
of health benefits such as a 
role in sports nutrition and 
possibly in the prevention 
of cancer.” Laura adds.
And it seems the various 
health benefits of vitamin K 
could appeal to a consider-
able number of consumers. 
Indeed, over a third (35%) 
of UK consumers buy func-

http://www.innovadatabase.com
http://links.mkt3471.com/ctt?kn=12&ms=NjY0OTk1MQS2&r=MjA0ODAxMDcyNzMS1&b=0&j=MTY2OTU4NDAzS0&mt=1&rt=0
http://links.mkt3471.com/ctt?kn=12&ms=NjY0OTk1MQS2&r=MjA0ODAxMDcyNzMS1&b=0&j=MTY2OTU4NDAzS0&mt=1&rt=0
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tional food and drink prod-
ucts to maintain a healthy 
heart and almost a quarter 
(24%) to lower blood pres-
sure or cholesterol.
Overall, the use of cardio-
vascular and bone health 
claims is growing globally, 
with food and drink prod-
ucts holding bone health 
claims almost tripling in 

the past five years (+330%) 
and cardiovascular claims 
posting a healthy 66% 
growth over the past five 
years (2009/2012).
“This demonstrates recent 
interest in products target-
ing a global aging popula-
tion. Increasing incidence 
of cardiovascular and oste-
oporosis issues, will mean 

bone and cardiovascu-
lar claims will continue to 
be a key focus for func-
tional foods and supple-
ments, with women in par-
ticular being the main tar-
get for bone health prod-
ucts, due their higher in-
cidence of osteoporosis. 
The main bone health in-
gredients will continue to 
be calcium and vitamin D, 
but as consumers’ aware-
ness of vitamin K2 increas-
es, its prevalence in food 
and supplements making a 
bone health claim will in-
crease. Effective cardiovas-
cular ingredients will be 
sought after too and vita-
min K2’s potential in car-
diovascular health should 
be highlighted.” Laura con-
cludes.

www.mintel.com/

Fruity flavours favoured 
in new yogurt formulations

Fruit flavours dominate 
the yogurt market, featur-
ing in over two-thirds of 
global launches record-
ed by Innova Market In-
sights in the 12 months to 
the end of March 2013, 
rising to three-quarters 
of the US total and near-
ly 70% in Latin America. 
This encompasses a wide 
range of different types of 
fruit, from more tradition-

al strawberry and peach 
to more unusual such as 
papaya, damson and co-
conut.
Lu Ann Williams, Direc-
tor of Innovation at In-
nova Market Insights, re-
ports “The yogurt market 
is generally showing good 
growth, and this is reflect-
ed in terms of new prod-
uct activity, where lev-
els are continuing to rise 

globally. With an increas-
ingly competitive market-
place, the need for prod-
uct differentiation has led 
to developments in fla-
vours over recent years, 
most notably into more 
upmarket and complex 
options, often featuring 
a number of different in-
gredients, sometimes with 
formulations taken from 
other sectors of the mar-

ket, such as desserts, bak-
ery and confectionery.” 
Companies are trying to 
ring in the changes with 
increasing numbers of 
limited edition and sea-
sonal options.
Meanwhile, flavour trends 
in the yogurt market in 
2013 seem to be follow-
ing a similar path to recent 
years, with the exotic, un-
usual and more complex 

featuring strongly across 
a range of countries. In 
the UK, Collective Dairy 
has even added value to 
a new natural yogurt vari-
ant sweetened with honey, 
by giving it its own iden-
tity under the Plain Jane 
name. Other range exten-
sions featured the more 
exotic and upmarket, in-
cluding Banoffi and White 
Peach & Raspberry, while 
a limited edition Papaya & 
Coconut variant replaced 
the previous Mighty Man-
go line.

www.innovadatabase.com
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Product developers have 
been taking inspiration 
from international – cui-
sines for decades, and with 
good reason – consum-
ers like them. For snack 
food developers, it’s an ex-
citing time to be explor-
ing new options influ-
enced by forms, flavours 
and traditions coming from 
abroad. Market Research 
team knows snacks are in-
creasingly in demand and 
consumers are increasing-
ly demanding about their 
snacks.
Since snacks are replac-
ing meals, they need to be 
both satisfying and nutri-
tious. They also need to be 
portable some of the time 
and sharable at others. And 

snacks must match a va-
riety of moods and crav-
ings, cravings which, by 
the way, increasingly re-
volve around the tasty, 
global foods consumers 
have discovered from exu-
berant restaurant going and 
travel. Snacks additionally 
need to speak several lan-
guages to meet the needs 
of multi-cultural consum-
ers, such as the Latino and 
Asian communities.
Take a tour around the 
world with CCD Innova-
tion and Packaged Facts in 
their joint report, World-
ly Snacks, and discover for 
yourself some of the in-
fluential snacks consum-
ers are embracing that can 
offer innovative inspira-

tion for new alluring menu 
items and exciting pack-
aged foods. CCD Innova-
tion’s signature Trend Map-
ping technique tracks sig-
nificant developments in 
worldly snacks across sev-
eral stages:

Brazilian Brigadeiros

As a sweet snack briga-
deiros have a lot going 
for them. This iconic reci-
pe has few ingredients and 
has grown in popularity 
on recipe websites since 
they are so easy to make. 
This familiarity with home 
cooks will assist marketers 
who choose to introduce 
them, whether in grocery 
store dessert cases, on the 
shelf or on a menu, espe-
cially for coffeehouses.
 

Asian Bar Snacking

What’s the next big thing 
in Asian cuisine? Asian bar 
snack spots: Informal Jap-
anese and Korean joints 
selling small portions and 
strong drinks. A part of Jap-
anese and Korean culture 
for centuries, these water-
ing holes of the working 
class are catching on in the 
United States as a popu-
lar new dining trend. The 

willingness of young, fla-
vour-loving consumers to 
line up for both classic and 
fusion Japanese and Kore-
an bar food bodes well for 
cross-over appeal in sever-
al foodservice categories, 
especially trend-forward 
fast-casual restaurants.

Crunchy Ancient Grains

There’s growing inter-
est in heirloom foods, and 
adapting ancient grains for 
snacks reflects that trend. It 
also dovetails with the in-
creasing population of eat-
ers who have food aller-
gies or gluten intolerance, 
and who are searching for 
alternatives to wheat. Add-
ing ancient grains to cook-
ies, savoury snacks such as 
crackers or chips, and bars 
offer product manufactur-
ers a chance to stand out 
with unique textures and 
flavour profiles in familiar 
snack places.

Indian-Inspired Munchies

Many popular global snack 
items get their start on the 
street, served by mobile 
food vendors peddling 
tasty morsels on the go for 
just the right price. India 
may be snack central for 
street-inspired small bites, 
and there has long been 
an India-to-Rest of World 
snack route, including to 
hungry American consum-

Worldly Snacks: 
culinary trend mapping report

http://www.marketresearch.com/land/product.asp?productid=7609483&amp;progid=85514&xs=r
http://www.marketresearch.com/land/product.asp?productid=7609483&amp;progid=85514&xs=r
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ers, whether via the frozen 
food case for filled and fried 
favourites like samosas, or 
through the windows of 
colourful street food trucks 
and carts. Around the U.S., 
food trucks, pop-up restau-
rants and brick-and-mortar 
joints have all been serving 
traditional Indian foods as 
well as some re-imagined 
with a modern American 
spin.
 

Sicilian Arancini

Being such fun-loving cous-
ins to fried cheese sticks, 
croquettes and other styles 
of fried appetizers, it is 
surprising arancini hav-
en’t spread farther and fast-
er into mainstream grocery 
and foodservice. Their Ital-
ian heritage and familiar 
base ingredients, includ-
ing beloved gooey, melt-
ed cheese, make them a 
sure win with kids, teenag-
ers and indulgence-prone 
snackers of any age. The 
inclusion of toothsome 
rice, in addition to fried 
breading and cheese fill-
ings, make this snack a bit 
more meal-like than oth-
er styles of fried starters. 
The built-in variability al-
lows both restaurants and 
frozen food manufactur-
ers to change up fillings for 
a line of traditional Italian 
flavours (think fontina, gor-
gonzola or ricotta) or more 
adventurous, cross-cultural 
mash-ups.
 

Mexican Takis

These crunchy packaged 
Mexican snacks-a fried, 
rolled corn tortilla chip 
that comes in five fla-
vours—have found a fol-
lowing among city-dwell-
ing tweens and teens who 
crave the snack’s spicy-salty 
taste and satisfying crunch. 
At $2 a pop for a large bag, 
Takis are just within the fi-
nancial reach of kids, and 
they’re sold at corner con-
venience stores that they 
tend to frequent.   On a 
grander scale, Takis are 
playing in the mainstream 
snack arena, already in-

spiring intensely flavoured 
imitations from Frito-Lay 
and private label produc-
ers. Clearly, bold, global-
ly flavoured snacks will be 
taking up more shelf space 
in the snack aisles in years 
to come.

 
Old World Pistachios

It’s clear that the pistachio, 
now available domestical-
ly in greater quantities and 
with an impressive nutrient 
profile, is a bright new star 
in snacks of all types, both 
sweet and savoury. Yet pis-
tachios also have a unique 

ability among less glamor-
ous nuts to stand out as a 
global ingredient. They are 
increasingly showing up in 
recipes and food products 
with their native Mediterra-
nean, Middle Eastern and 
even Indian roots re-viv-
ified. As American con-
sumers continue delving 
into global culinary tradi-
tions in search of new fla-
vours and cultural expe-
riences, pistachios repre-
sent a unique opportunity 
to introduce savvy eaters to 
new food adventures with 
Old World colours.

www.marketresearch.com

Why profit margins are trending 
in the dairy industry

As Americans become in-
creasingly concerned about 
the negative health effects of 
certain foods or food ingre-
dients, manufacturers are in-
troducing a greater variety 
of healthier products, low-
er-sugar flavoured milks and 
reduced-fat cultured prod-
ucts for instance.
This move has expanded 
profit margins throughout 
the food industry because 
health-conscious consum-
ers are generally willing to 
pay more for food that they 
believe is healthy for them. 
In particular, large compa-
nies that have been provid-
ing Americans with foods 

for years have established 
brand loyalty, so when 
they introduce healthi-
er, more-expensive prod-
ucts, they typically do not 
experience significant de-
clines in demand for their 
products because people 
view them as high-quali-
ty brands, according to a 
recent industry report. As 
such, these companies can 
realize higher profit mar-
gins than companies that 
do not have well-estab-
lished brands.
Food processors must pur-
chase a variety of commod-
ities, such as feed, corn, 
milk, wheat and sugar, to 

produce their goods. The 
prices of these commodities 
help determine how pro-
cessors in a variety of food 
industries price their goods. 
So when the price of a com-

http://www.marketresearch.com/land/product.asp%3Fproductid%3D7609483%26amp%3Bprogid%3D85514%26xs%3Dr
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strike a balance between 
providing Americans with 
the food that they love at a 
reasonable price and max-
imizing company profit-
ability. During the next 
five years, profit margins 
in these already-profitable 
food product industries are 
expected to expand as com-
modity prices become less 
volatile and operators cut 
costs associated with pro-
duction. In addition, if pric-
es do rise, they will be bet-
ter able to pass off cost in-
creases in the form of high-
er product prices to con-
sumers because disposable 

incomes are improving in 
line with the economy.
In particular, larger and 
well-established compa-
nies produce brands that 
millions of Americans are 
familiar with and loyal to. 
Still, Americans will look 
to their favourite brands to 
introduce healthier food 
products as they strive to 
live healthier lives. Proces-
sors that introduce and ad-
vertise healthier products 
are likely to be reward-
ed with greater sales, thus 
benefiting margins further.

www.marketresearch.com

modity fluctuates rapidly 
from year to year, the cost 
of manufacturing products 
becomes volatile.
Volatility, in turn, leaves 
processors less able to an-
ticipate cost increases. 
They will often pass these 
costs on to consumers in 
the form of higher product 
prices, or, as in the case 
of ice cream, by reducing 
package size. Although this 
move does not bode well 
for consumers, many will 
still pay the higher prices, 
or accept the smaller pack-
age, especially for foods 
that are staples in their di-

ets. Processors end up ben-
efiting because the higher 
input prices aren’t eating 
into their profit margins, 
while demand from con-
sumers stays steady.
And there is some good 
news on commodity prices. 
They are expected to be less 
volatile during the next five 
years, which presents even 
more opportunity for pro-
cessors to expand their prof-
it margins. Most notable is 
the price of corn, which is 
an input in all 10 of the most 
profitable food industries, 
one of which is ice cream.
Food processors aim to 

http://www.marketresearch.com
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Launches of coconut water 
quintuple over the past 5 years

While coconut water was 
once the preserve of exotic 
holidays, according to new 
research from Mintel, co-
conut water has been the 
surprise toast of the bev-
erage industry in recent 
years. Indeed the number 
of product introductions 
more than quintupled 
(+540%) in the past 5 years 
and products containing it 
have been taking off on an 
international scale.
New product launches 
are dominated by North 
America, totalling 35% 
of global coconut water 
introductions in 2012, up 
from just 17% in 2008. Eu-
rope followed with 34% 
of new products launched 
last year, up from 13% 

in 2008, while Asia Pa-
cific accounted for 14% 
in 2012, up from 9% in 
2008. In contrast however, 
there was a decline in the 
percentage of products 
launched in Latin America, 
with 16% of introductions 
in 2012, compared to 61% 
back in 2008.
 “Coconut water contains 
naturally high levels of 
electrolytes, including po-
tassium, calcium and mag-
nesium, which have made 
it popular as a sports drink 
for natural food consum-
ers. Coconut water is do-
ing particularly well in the 
US because both sports re-
covery drinks and vitamin-
enhanced waters are well-
established - much more 

so than in other Countries 
- meaning that people al-
ready buy into the benefits 
of electrolytes in a bever-
age. Sales of the product 
have also being helped by 
its rapid take-up among 
celebrities and high-profile 
investments from beverage 
companies.” These are the 
words of Jonny Forsyth, 
Global Drinks Analyst at 
Mintel.
In terms of product claims, 
low/no/reduced fat is the 
most popular, accounting 
for 47% of all coconut wa-
ter claims in 2012; low/no/
reduced allergen and glu-
ten free follow with 43% 
respectively, environmen-
tally friendly packaging 
(42%) and natural (40%).

And the popularity of co-
conut is not limited to 
beverages. Just as coconut 
water products have flood-
ed the market, so too has 
coconut oil. Overall, the 
use of coconut oil in food 
and beverages accounted 
for 26% of food and drink 
new product launches 
in 2012, up from 15% in 
2008. With reference to 
coconut oil used exclusive-
ly as oil, the growth over 
the past five years is even 
more apparent, with 780% 
growth between 2008 and 
2012.
The top-5 claims attached 
to new launches of co-
conut oils are vegetarian, 
featured on 53% of coco-
nut oil in 2012, premium 
(38%), organic (38%), all 
natural product (21%), and 
no additives/preservatives 
(17%).
“The profiles of coconut 
water and oil have been 
raised by the multitude of 
purported health benefits 
linked to their consump-
tion. Coconut oil has been 
implicated in strengthen-
ing the immune system, 
as well as helping to pre-
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vent obesity. Coconut oil 
is also promoted as being 
cholesterol free, although 
it still contributes to cho-
lesterol, and as an oil that 
can raise the ‘good’, high 
density lipoprotein (HDL), 
cholesterol. Moreover, co-
conut oil could particularly 
appeal to vegans, who pre-
fer a saturated fat source 
from plant foods”, explains 
Laura Jones, Global Food 
Science Analyst at Mintel.

And after coconut water 
and coconut oil, coconut 
palm sugar is also increas-
ing in popularity. Although 
still a niche product, co-
conut palm sugar posted 
a 320% growth in prod-
uct launches in the past 5 
years. While organic is the 
most popular claim (84%), 
in 2012, 28% of launches 
claimed respectively to be 
low/no/reduced glycaemic 
and vegan. Moreover, 24% 

claimed to be low/no/re-
duced allergen and GMO 
free, and 20% to be natu-
ral.
“Attention is centred on the 
nutritional benefits of co-
conut palm sugar, namely 
its low glycemic index (GI). 
Moreover, it has a natural 
image, as it is unrefined, 
free from chemical bleach-
ing and has no preserva-
tives, hence the natural po-
sitioning. The recent atten-

tion around coconut palm 
sugar has also led to more 
gourmet positioned prod-
ucts being launched, such 
as Wholesome Sweeten-
ers Organic Coconut Palm 
Sugar in Canada, Levy 
Madagascar Single Estate 
Dark Chocolate, Finland, 
and Kulau Gourmet Organ-
ic Orange Coconut Sugar 
in the Netherlands.” Laura 
concludes.

www.mintel.com

Boom in healthy flavours
in US soft drink market

According to the latest re-
port by Innova Market In-
sights, herbs and spices, 
honey and new-generation 
superfruits will be the next 
hits in the global beverage 
market.
While flavour trends can 
vary markedly by region, 
research data indicates that 
rising interest in superfruits 
is evident globally, with 
pomegranate still leading 
the field. It accounted for 
over 40% of tracked bev-
erage launches featuring 
superfruit flavours over the 
June 2008 to May 2013 
period, well ahead of açai 
and lychee, with 12.5 and 
12%, respectively. Emerg-
ing or new-generation 
superfruits are led by gua-
nabana/soursop, cactus/
prickly pear and marula. 
“Cactus/prickly pear is 

one of the emerging su-
perfruit flavours in the 
North American beverage 
market,” says Lu Ann Wil-
liams, Head of Research 
at Innova Market Insights. 
“US launches over the past 
year including Cactus Juice 
and Cactus Tea from Nopal 
and Prickly Pear Cactus 
Tea from Hunter & Hils-
berg, as well as Martinelli’s 
Prickly Passion Lemonade 
juice drink, featuring prick-
ly pear puree,” she notes.
Vegetable flavours are 
also featuring strongly, 
Williams reports, often in 
combination with fruit fla-
vours, in juices, smoothies 
and teas, adding health-
giving phytochemicals, 
as well as a new flavour 
element. The number of 
beverage launches featur-
ing celery rose six-fold in 

2012, while those featur-
ing cucumber and beets 
doubled. Kale also started 
to feature in the beverage 
market in 2012. 
The generally rising level 
of interest in hot and spicy 
flavours in the US food 
market as a whole has 

also spread through to 
beverages. This has led to 
the emergence of hot and 
spicy variants featuring 
ingredients such as black 
pepper and chilis, includ-
ing Habanero, Jalapeno 
and Chipotle.

www.innovadatabase.com
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vent obesity. Coconut oil 
is also promoted as being 
cholesterol free, although 
it still contributes to cho-
lesterol, and as an oil that 
can raise the ‘good’, high 
density lipoprotein (HDL), 
cholesterol. Moreover, co-
conut oil could particularly 
appeal to vegans, who pre-
fer a saturated fat source 
from plant foods”, explains 
Laura Jones, Global Food 
Science Analyst at Mintel.

And after coconut water 
and coconut oil, coconut 
palm sugar is also increas-
ing in popularity. Although 
still a niche product, co-
conut palm sugar posted 
a 320% growth in prod-
uct launches in the past 5 
years. While organic is the 
most popular claim (84%), 
in 2012, 28% of launches 
claimed respectively to be 
low/no/reduced glycaemic 
and vegan. Moreover, 24% 

claimed to be low/no/re-
duced allergen and GMO 
free, and 20% to be natu-
ral.
“Attention is centred on the 
nutritional benefits of co-
conut palm sugar, namely 
its low glycemic index (GI). 
Moreover, it has a natural 
image, as it is unrefined, 
free from chemical bleach-
ing and has no preserva-
tives, hence the natural po-
sitioning. The recent atten-

tion around coconut palm 
sugar has also led to more 
gourmet positioned prod-
ucts being launched, such 
as Wholesome Sweeten-
ers Organic Coconut Palm 
Sugar in Canada, Levy 
Madagascar Single Estate 
Dark Chocolate, Finland, 
and Kulau Gourmet Organ-
ic Orange Coconut Sugar 
in the Netherlands.” Laura 
concludes.

www.mintel.com
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According to the latest re-
port by Innova Market In-
sights, herbs and spices, 
honey and new-generation 
superfruits will be the next 
hits in the global beverage 
market.
While flavour trends can 
vary markedly by region, 
research data indicates that 
rising interest in superfruits 
is evident globally, with 
pomegranate still leading 
the field. It accounted for 
over 40% of tracked bev-
erage launches featuring 
superfruit flavours over the 
June 2008 to May 2013 
period, well ahead of açai 
and lychee, with 12.5 and 
12%, respectively. Emerg-
ing or new-generation 
superfruits are led by gua-
nabana/soursop, cactus/
prickly pear and marula. 
“Cactus/prickly pear is 

one of the emerging su-
perfruit flavours in the 
North American beverage 
market,” says Lu Ann Wil-
liams, Head of Research 
at Innova Market Insights. 
“US launches over the past 
year including Cactus Juice 
and Cactus Tea from Nopal 
and Prickly Pear Cactus 
Tea from Hunter & Hils-
berg, as well as Martinelli’s 
Prickly Passion Lemonade 
juice drink, featuring prick-
ly pear puree,” she notes.
Vegetable flavours are 
also featuring strongly, 
Williams reports, often in 
combination with fruit fla-
vours, in juices, smoothies 
and teas, adding health-
giving phytochemicals, 
as well as a new flavour 
element. The number of 
beverage launches featur-
ing celery rose six-fold in 

2012, while those featur-
ing cucumber and beets 
doubled. Kale also started 
to feature in the beverage 
market in 2012. 
The generally rising level 
of interest in hot and spicy 
flavours in the US food 
market as a whole has 

also spread through to 
beverages. This has led to 
the emergence of hot and 
spicy variants featuring 
ingredients such as black 
pepper and chilis, includ-
ing Habanero, Jalapeno 
and Chipotle.

www.innovadatabase.com
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Asian promise for the soft drink sector

Asia offers enormous op-
portunities
for the global soft drink in-
dustry; on a volume basis, 
its contribution has leapt 
from 18% ten years ago to 
approaching 30% today. 
According to Canadean, 
the global market itself has 
expanded by over 50% 
during the same period. 
In other words, the region 
is taking a greater slice of 
a much bigger pie. Mean-
while, Asian per capita 
consumption is still only 
half of the international av-
erage, pointing to strong 
future potential.
The mainstay of Asian soft 
drink consumption today 
is packaged water, which 
took over the lead from 
carbonates in 2006. It rep-
resents around a quarter of 
regional soft drink volumes. 
China is now a key provid-
er of demand, yet the mar-
ket only really took off in 
the 1990s, with increased 
product knowledge cou-
pled with economic devel-

opment driving the catego-
ry forward. Now, with the 
overall economy slowing, 
many soft drink manufac-
turers have chosen pack-
aged water to drive their 
volume growth.
Meanwhile, within the 
market itself, natural min-
eral water is taking share 
from the dominant ta-
ble water segment as Chi-
nese consumers’ concerns 
about drinking “healthier” 
beverages continue to in-
crease, thereby enhancing 
market value.
Carbonates may have been 
toppled from their pole po-
sition as the region’s fa-

vourite soft drink, but con-
sumption continues to 
build. Volumes today are 
a staggering 80% larg-
er than they were just ten 
years ago. China again pro-
vides the main consumer 
base, but India has shown 
the greatest impetus in re-
cent times, solidly led by 
a cola and lemonlime fla-
vour combination.
Annual growth is slowing 
in India, having peaked at 
well over 20% in 2006, but 
according to Canadean, it 
is confidently expected to 
remain in double figures in 
support of future regional 
expansion.

The most dynamic soft 
drink category in Asia is en-
ergy drinks, though on the 
basis of absolute litreage it 
is one of the smallest, be-
ing less than one tenth the 
size of carbonates.
The region is responsible 
for two out of every five li-
tres of energy drinks con-
sumed worldwide, out-
ranking both North Amer-
ica and Europe.
One soft drinks category 
that is struggling to progress 
is iced/rtd coffee drinks. 
Whilst Asia is the product’s 
main market, thanks to Ja-
pan, its recent rate of de-
velopment has been dis-
appointing. Consumption 
actually confronted nega-
tive demand in 2009 and 
2010, leading to a modest 
volume loss, as other soft 
drinks continued to thrive. 
Indeed, all soft drinks in 
Asia are currently in the 
ascendancy thereby pro-
viding excellent prospects 
for future market develop-
ment. www.canadean.com
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Asian promise for the soft drink sector

Asia offers enormous op-
portunities for the global 
soft drink industry; on a 
volume basis, its contribu-
tion has leapt from 18% 
ten years ago to approach-
ing 30% today. According 
to Canadean, the global 
market itself has expand-
ed by over 50% during 
the same period. In other 
words, the region is taking 
a greater slice of a much 
bigger pie. Meanwhile, 
Asian per capita consump-
tion is still only half of 
the international average, 
pointing to strong future 
potential.

The mainstay of Asian soft 
drink consumption today 
is packaged water, which 
took over the lead from 
carbonates in 2006. It 
represents around a quar-
ter of regional soft drink 
volumes. China is now a 
key provider of demand, 
yet the market only really 
took off in the 1990s, with 
increased product knowl-
edge coupled with eco-
nomic development driving 
the category forward. Now, 
with the overall economy 
slowing, many soft drink 
manufacturers have cho-
sen packaged water to 

drive their volume growth. 
Meanwhile, within the 
market itself, natural min-
eral water is taking share 
from the dominant table 
water segment as Chinese 
consumers’ concerns about 
drinking “healthier” bever-
ages continue to increase, 
thereby enhancing market 
value.
Carbonates may have 
been toppled from their 
pole position as the re-
gion’s favourite soft drink, 
but consumption contin-
ues to build. Volumes to-
day are a staggering 80% 
larger than they were just 

ten years ago. China again 
provides the main con-
sumer base, but India has 
shown the greatest impe-
tus in recent times, solidly 
led by a cola and lemon-
lime flavour combination. 
Annual growth is slowing 
in India, having peaked at 
well over 20% in 2006, but 
according to Canadean, it 
is confidently expected to 
remain in double figures in 
support of future regional 
expansion.
The most dynamic soft 
drink category in Asia 
is energy drinks, though 
on the basis of absolute 
litreage it is one of the 
smallest, being less than 
one tenth the size of car-
bonates. The region is re-
sponsible for two out of 
every five litres of energy 
drinks consumed world-
wide, outranking both 
North America and Europe. 
The history of these drinks 
in Asia extensively pre-date 
their international rise to 
prominence and they had 
already achieved a position 
of popularity across the re-
gion well before the likes 
of Red Bull burst upon the 
global stage. Furthermore, 
the Asian market for energy 
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Packaged water:
the soft drink leader
in 2015

According to Canadean’s 
latest calculations, glob-
al consumption of bottled 
water has doubled in the 
past decade and is set to 
continue growth to replace 
carbonates as the leading 
soft drink category.
It was not that long ago 
that the idea of buying wa-
ter in a bottle seemed out-
rageously quirky to most 
people, but over the past 
few decades the demand 
for packaged water has 
rocketed exponentially.
In fact, just ten years ago 
world consumption stood 
at one hundred billion li-
tres but since then, and 
despite the global down-
turn, volumes have actual-
ly doubled.
Perhaps even more surpris-
ing is that packaged water 
will actually overtake car-
bonates as the leading soft 
drinks category in just two 
years. This anticipated re-
sult is being bolstered by its 
healthy image, plus actual 
necessity in those areas of 
the world lacking alterna-
tive, safe, water supplies.
The main thrust behind this 
category re-positioning is 
coming from Asia.
Volumes here are predict-
ed to rise by around 16% 
in this year alone; that is 
more than twice the glob-

al rate of increase. Yet, the 
region already absorbs 
one in every three litres of 
packaged water consumed 
around the world. But per 
capita intake remains well 
below the international av-
erage, especially in un-
der-developed markets like 
Pakistan, the Philippines 
and Vietnam where it is 
still less than ten litres per 
capita. This underlines the 
huge market potential still 
to be released in this part 
of the world.
Asian growth has a strong 
dependency on China, 
where major suppliers like 
the Blue Sword Group, 
China Resources Enterpris-
es, Coca-Cola and Zhe-
jiang Nongfushanquan 
Water Co are helping to 
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tential still to be released 
in this part of the world.
Asian growth has a strong 
dependency on China, 
where major suppliers like 
the Blue Sword Group, Chi-
na Resources Enterprises, 
Coca-Cola and Zhejiang 
Nongfushanquan Water 
Co are helping to drive ex-
pansion. But, as well as the 
Chinese market being huge, 
it also remains fragmented. 
Despite a combined vol-
ume in the order of seven 
billion litres, these four 
players are responsible for 
less than a third of category 
sales. Yet, whilst China rep-
resents the cornerstone of 
Asian packaged water con-
sumption, Canadean can 
reveal that it is India that is 
seeing the more dynamic 
advances, at well over 20% 
a year.
The North American pack-
aged water market is also 
huge with sales now in 
excess of 30 billion litres, 

but the pace of develop-
ment is far less vibrant 
than in Asia. Volumes 
suffered here during the 
recessionary years and 
took time to recover; but 
the rate of annual growth 
is now re-accelerating. 
Recent progress has been 
partly driven by packaged 
water’s improved value 
offering, with consumers 
switching from other bev-
erages where prices have 
risen more steeply. At the 
same time, the category 
has benefi ted from its in-
trinsic low calorie proposi-
tion relative to alternative 
mainstream soft drinks. 
However, conditions re-
main very challenging as 
a combination of relatively 
low growth and wafer thin 
profi t margins make it hard 
for suppliers to commit to 
long-term investment in 
brand support. This is not 
seen to deter future vol-
ume expansion.

Canadean sees a positive 
future for packaged water 
across all regions, even 
in West Europe where 
demand was struggling 
to increase even before 
the start of the economic 
crisis. Progress is cur-
rently being held back 
by such negative factors 
as approaching category 
matur i ty  in Germany. 
Added to this is the threat 

posed by competing wa-
ter filters and local au-
thority initiatives pro-
moting tap water in Italy.
Nevertheless, market posi-
tivity is slowly returning, 
with almost 900 million 
litres predicted to join the 
regional pool by 2018. The 
packaged water category 
can look forward to a very 
bright future indeed.

www.canadean.com

Lighter juice drinks
on the rise in Russia

According to the latest 
research from Canadean, 
the rising popularity of still 
juice drinks in Russia is 
expected to continue past 
2012. Consumption of still 
juice drinks skyrocketed 
in 2012 as large produc-
ers continued to switch 
to producing juice drinks 

with lower juice content. 
At the same time consum-
er demand for ‘lighter’ 
juice drinks increased. 
Following a downturn 
during the economic cri-
sis, the market set a new 
consumption high in 2010 
and has continued to build 
year on year.

Higher juice content 
drinks lose to still drinks

In Russia still drinks have 
traditionally had a much 
lower share of the market 
than higher juice content 
drinks. However, the tables 
are starting to turn with 
100% juice drinks falling 
out of favour. Consumption 
in 2012 reached its lowest 
in 10 years. The larger nec-
tar market has held up bet-
ter than juice, but has also 

experienced a downturn 
over the last 3 years.
The key reason for the 
fall in volume of juice 
and nectars, and the rise 
in sales of still drinks, is 
producers reformulating 
their products with lower 
juice content to reduce 
costs. The expansion of 
still drinks has also been 
helped by consumers mov-
ing to ‘lighter’ still drinks 
which are perceived as be-
ing less sugary.

drive expansion. But, as 
well as the Chinese market 
being huge, it also remains 
fragmented. 
Despite a combined vol-
ume in the order of sev-
en billion litres, these four 
players are responsible for 
less than a third of category 
sales. Yet, whilst China rep-
resents the cornerstone of 
Asian packaged water con-
sumption, Canadean can 
reveal that it is India that 
is seeing the more dynam-
ic advances, at well over 
20% a year.
The North American pack-
aged water market is also 
huge with sales now in ex-
cess of 30 billion litres, but 
the pace of development is 
far less vibrant than in Asia. 
Volumes suffered here dur-
ing the recessionary years 
and took time to recov-
er; but the rate of annual 
growth is now re-acceler-
ating. 
Recent progress has been 

partly driven by packaged 
water’s improved value 
offering, with consumers 
switching from other bev-
erages where prices have 
risen more steeply. At the 
same time, the category 
has benefi ted from its in-
trinsic low calorie prop-
osition relative to alter-
native mainstream soft 
drinks.
However, conditions re-
main very challenging as 
a combination of relatively 
low growth and wafer thin 
profit margins make it hard 
for suppliers to commit to 
long-term investment in 
brand support. This is not 
seen to deter future volume 
expansion.
Canadean sees a positive 
future for packaged wa-
ter across all regions, even 
in West Europe where de-
mand was struggling to in-
crease even before the start 
of the economic crisis. 
Progress is currently being 
held back by such negative 
factors as approaching cat-
egory maturity in Germany.
Added to this is the threat 
posed by competing wa-
ter filters and local authori-
ty initiatives promoting tap 
water in Italy.
Nevertheless, market pos-
itivity is slowly returning, 
with almost 900 million li-
tres predicted to join the 
regional pool by 2018. The 
packaged water category 
can look forward to a very 
bright future indeed. 

www.canadean.com

http://www.canadean.com
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According to the latest re-
search from Canadean, 
the rising popularity of 
still juice drinks in Rus-
sia is expected to contin-
ue past 2012. Consump-
tion of still juice drinks 
skyrocketed in 2012 as 
large producers contin-
ued to switch to produc-
ing juice drinks with low-
er juice content.
At the same time consumer 
demand for ‘lighter’ juice 
drinks increased. Follow-
ing a downturn during the 
economic crisis, the mar-
ket set a new consump-
tion high in 2010 and has 
continued to build year on 
year. 

Higher juice content 
drinks lose to still drinks 

In Russia still drinks have 
traditionally had a much 
lower share of the mar-
ket than higher juice con-
tent drinks. However, the 
tables are starting to turn 
with 100% juice drinks 
falling out of favour. Con-
sumption in 2012 reached 
its lowest in 10 years. 
The larger nectar market 
has held up better than 
juice, but has also expe-
rienced a downturn over 
the last 3 years. The key 
reason for the fall in vol-

Lighter juice drinks
on the rise in Russia

ume of juice and nectars, 
and the rise in sales of still 
drinks, is producers refor-
mulating their products 
with lower juice content 
to reduce costs. The ex-
pansion of still drinks has 
also been helped by con-
sumers moving to ‘lighter’ 
still drinks which are per-
ceived as being less sug-
ary.

The flavour mix for still
drinks is evolving in
terms of preferences

The still drinks flavour mix 
in Russia has started to 
change dramatically, with 
the traditional berries seg-
ment losing share to the 
rising apple and orange fla-
vours. In 2012, the leading 
individual flavour became 
orange, replacing cherry, 
after tripling in volume in 
just one year. Pear is also 
starting to be a contender 
and aloe drinks are emerg-
ing. 
Another development worth 
noting is the increase in im-
ported products as the cat-
egory has expanded. Previ-
ously imported still drinks 
were mainly fruit or berry 
flavoured, but aloe drinks 
have significantly increased 
in popularity since 2011.

www.canadean.com
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World cocoa market will be in deficit 
for next two years

The cocoa market will be 
in deficit both this season 
and next, as rises in pro-
duction fail to keep up 
with grindings.
The Public Ledger’s Co-
coa S&D Poll of 43 indus-
try experts showed that 
world production will total 
3.965m tonnes in the cur-
rent 2012/13 season ver-

sus grindings of 4.039m 
tonnes, resulting in a defi-
cit of 74,000 tonnes. In 
2013/14, the deficit will 
increase to 178,000 tonnes 
with output at 4.036m 
tonnes and grindings at 
4.214m tonnes.
The cocoa sector has seen 
a surplus for the last two 
seasons, which has helped 

prices on the terminal mar-
ket cool from a 33-year high 
of over £2,700 ($4,080) a 
tonne reached in 2010. But 
a recovery in demand as 
Europe and the US emerge 
from recession will help 
keep futures – which have 
traded at around £1,400 to 
£1,600 over the last year – 
supported over the coming 
two seasons.
“I expect the global price 
of cocoa to increase com-
pared to 2012/13 levels. 
Demand in Europe and 
the US is expected to in-
crease due to an anticipat-
ed recovery of their econ-
omies,” said one poll re-
spondent, an analyst based 
in Ghana.
The poll revealed that one 
of the biggest concerns in 
the cocoa market current-
ly is falling prices, which 
could affect the crop next 
season as growers in some 
producing nations neglect 
trees. However, strong de-
mand growth in emerging 

markets in Asia and South 
America will present the 
greatest opportunities for 
the sector in the coming 
years.

Demand

On the demand side, a 
rise in world grindings in 
2012/13 will be driven 
by growth in Indonesia, 
Ghana, and the US; global 
growth is forecast at 2.9% 
this year.
The second European trad-
er was more bearish, how-
ever. “For global demand 
growth a lot of people had 
been suggesting over 3%. I 
would tend to say that it’s 
going to be anything be-
tween 1.5 and 2.5%,” he 
noted.

The EU

Biggest grinder the EU is 
expected to process few-
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er beans this year (1.332m 
tonnes versus 1.359m 
tonnes last year). However, 
grindings are likely to re-
cover next year to 1.406m 
tonnes.
“I wouldn’t be surprised 
to see demand in Eu-
rope coming off again this 
year,” said the first Europe-
an trader. “The demand for 
butter and powder com-
bined is nothing to write 
home about. I wouldn’t be 
surprised to see some ca-
pacity not being used in 
the second quarter again 
as well.”
Europe’s first-quarter co-
coa grind fell 3.9% from 
the same period last year 
to 339,377 tonnes, in line 
with trade forecasts.

North America

Expectations for grind-
ings in the US are slightly 
more optimistic. This year 
400,000 tonnes of beans 
will be processed versus 
387,000 tonnes last year, 
while next year the fig-
ure should rise again to 
410,000 tonnes, according 
to the poll.
US butter ratios have been 
strong in recent months 
due to renewed demand 
in the region. Grindings in 
North America were high-
er than expected in the 
first quarter of this year, up 
nearly 6% versus the same 
period of 2012. While trad-
ers had expected relative-

ly stagnant data, it turned 
out to be the biggest year- 
on-year rise in two years. 
Many traders are expect-
ing another slight rise in 
North American grindings 
in the second quarter as 
chocolate makers build up 
stocks.

Asia

Cocoa grindings in Ma-
laysia and Singapore will 
be more or less flat this 
year (295,000 and 83,000 
tonnes respectively), al-
though overall Asian grind 
will be boosted by growth 
in Indonesia, which is ex-
pected to process 315,000 
tonnes from 265,000 
tonnes last year.
Indonesia, Malaysia and 
Singapore are all expected 
to see growth in 2013/14 
to 338,000, 305,000 and 

85,000 tonnes respective-
ly, due to strong consump-
tion growth for cocoa in 
most of Asia.

Africa

West Africa is also seen 
grinding more cocoa in 
the next two years. Ivori-
an grindings were pegged 
to remain more or less 
flat this year and next, al-
though growth in neigh-
bouring Ghana will more 
than offset this. Grind in 
the latter is seen at 235,000 
tonnes this season, versus 
215,000 tonnes last sea-
son, and 261,000 tonnes 
in 2013/14.
A director at Saf Cacao, 
the biggest cocoa exporter 
in San Pedro, recently told 
The Public Ledger that al-
though he would like his 
firm to process more beans 

before exporting, Europe-
an buyers prefer to grind 
beans themselves for finan-
cial reasons.
“We would love to process 
more but Europe is protect-
ing its manufacturers. There 
are advantages for them to 
take beans and process 
them in Europe, lower tax-
es for example”, he said. “I 
am Ivorian and I want this 
country to grow, because 
if this country grows then 
we grow. Our intention is 
not to sell all our cocoa to 
let others (process) it and 
make money.”
Referring to the coming 
seasons the director said: 
“We are seeing what is 
happening in the field and 
I don’t think farmers will 
grow more cocoa, but we 
definitely have the hope 
to process more cocoa 
here.”

www.public-ledger.com

http://www.public-ledger.com
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China’s dairy industry: 
review and outlook

There were both chal-
lenges and opportunities 
for China’s dairy industry 
and 2012 has represent-
ed an important turning 
point for the development. 
Data show there was pac-
ing up of transition from 
coarse quantitative growth 
to intensive qualitative effi-
cient growth and from su-
per-conventional unreg-
ulated development to 
steady orderly progress. 
From the perspective of 
challenges, 2012 saw con-
stant upsurge of CPI and 
overall price hike. The 
price for dairy cattle feed 
and fodder, fuel cost and 
labor cost, which are re-
lated to dairy cattle farm-
ing, rose comprehensive-
ly, so the production cost 
of raw milk kept on mov-
ing up. Although the pro-
curement price for raw 
milk rose at the same time, 
yet the growth of cost and 
expenditure was faster. 
More and more smallhold-

er farmers were forced to 
give up dairy farming. Dur-
ing the year, the input-out-
put efficiency of scaled 
farming was much better 
than smallholder farming 
and scaled farming saw ac-
celerated improvement of 
proportion in raw milk pro-
duction. From the perspec-
tive of quality vs price, Chi-
na is one of the Countries 
that have the highest raw 
milk price. The too high 
raw milk price does not 
only weaken the compet-
itiveness of China’s dairy 
industry in the world, but 
also makes it hard for Chi-
na to export dairy prod-
ucts and there is a huge 
cost pressure to the domes-
tic dairy processing enter-
prises. Dairy companies 
have to readjust their prod-
uct structure, raise the pro-
portion of high value-add-
ed products, sustain and 
improve the gross profit 
margin. Meanwhile the too 
high raw milk price forc-

es processing companies 
to restructure their prod-
ucts and produce more 
“functional products” and 
“colorful products” of high-
er price. However the too 
high prices for dairy prod-
ucts restrain consumption 
and the per capita dairy 
consumption quantity of 
the Chinese residents lin-
gers around the same level.
In 2012 the price for raw 
milk and milk-based raw 
materials kept at a high 
level, products from the 
international market were 
more competitive than the 
domestic made in qual-
ity vs price. Meanwhile 
there were frequent inci-
dences concerning dairy 
product quality and safe-
ty, especially involving fa-
mous brands, which hurt 
consumers’ confidence 
on dairy products. In or-
der to raise competitive-
ness, domestic companies 
paced up acquisitions and 
mergers overseas, shift-

ed dairy farming and pro-
cessing to foreign coun-
tries and tried to gain con-
sumers’ confidence by in-
troducing 100% import-
ed products. At the same 
time there was continual 
significant growth of dairy 
import to China, especial-
ly full-cream milk powder 
and skim powder, break-
ing another historical re-
cord. In 2012 the import of 
raw material milk powder 
was close to 600,000 tons, 
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up 30% year on year. The 
huge import brought a seri-
ous impact on milk powder 
processing and even on the 
whole dairy processing in-
dustry in China.
From the perspective of op-
portunities, the Chinese 
Government enhanced 
support and regulation of 
the industry in 2012. For 
dairy farming, scaled farm-
ing continued to gain Gov-
ernment support and pref-
erential policy treatment 
and the profit of scaled 
farming was guaranteed. 
Meanwhile processing 
companies injected more 
investment for dairy farm-
ing and raised the propor-
tion of controllable milk 
source. For dairy process-
ing, the order of the pro-
cessing market was gradu-
ally purified, the competi-
tion of the dairy market be-
came more regulated and 
orderly, the proportion of 
marketing cost in the to-
tal cost kept on dropping 
and the profit margin of 
the dairy processing indus-
try improved, which eased 
the pressure from the hike 
of production cost to a cer-
tain extent. For internation-
al environment, the glob-
al dairy consumption was 
affected by the outbreak 
of the European debt crisis 
and slow rally of the glob-
al economy especially the 
developed economic enti-
ties. The economic entities, 
which suffered from the 
crisis, witnessed negative 

impact on dairy consump-
tion. On the other hand, 
the main economic enti-
ties in the world still saw 
stability or certain growth 
of production of milk and 
processed dairy prod-
ucts and hence they relied 
more on export. Except 
for whey and lactose, the 
price for other dairy prod-
ucts fell year on year and 
the dairy industry waits to 
be consolidated. The hard-
ship of the dairy-devel-
oped economies is an op-
portunity for China’s dairy 
industry, especially the im-
plementation of the “going 
out” strategy lays an oppor-
tunity.

Looking into 2013

China’s dairy industry is 
foreseen to witness signif-
icant changes concerning 
both the domestic and in-
ternational market envi-
ronment. After the read-
justment in 2012, the glob-
al economy especially Eu-
rope and America shall re-
cover and there shall be 
improvement of consump-
tion demand. The continu-
ation of Greece in the Euro 
Zone is a cardiac stimulant 
to the European economy 
and the US Democrats and 
Republicans are hopeful-
ly to reach a compromise 
on the “fiscal cliff”. These 
shall stabilize the West-
ern economy. At the same 
times, QE currency policy 

shall be exercised in more 
and more countries, which 
surely will spur price hike 
of global fundamental 
products including pro-
duce and oil once again. 
The price for raw milk and 
processed dairy products 
is projected to surge again 
in the main economies. Al-
though the huge supply 
would restrain excessive 
price hike to a certain ex-
tent, yet China shall see ris-
ing cost of dairy import. In 
China in 2012, the Minis-
try of Agriculture and the 
Ministry of Finance jointly 
promulgated the “Prosper-
ing Dairy Farming Alfalfa 
Development Action”. Al-
falfa growing shall be go-
ing on extensively in the 
main dairy farming regions 
in 2013. The policy is con-
ducive to optimization of 
dairy cattle feed structure, 
reduction of feed and oth-
er farming cost, improve-
ment of raw milk quality 
and yield and upgrading of 
dairy farming. 
This report illustrates in a 
panorama way the situa-
tion of China’s dairy indus-
try in 2012 including pro-
duction of raw milk and 
processed products, dairy 
consumption, dairy trade, 
price trend of raw milk and 
processed products, opera-
tional status of the dairy in-
dustry, the competition of 
the dairy market, the rev-
enue of key dairy compa-
nies and investment. The 
report also covers the trend 

of the world dairy mar-
ket; production, consump-
tion and trade of the key 
dairy producing and trade 
countries; the impact from 
the world dairy market to 
China’s dairy industry and 
forecast on the trend of 
China’s dairy industry in 
2013.
This report is the result of 
collaborative collective 
work of BOABC Dairy Re-
search Team. The senior 
analysts of BOABC Dairy 
Research Team are mem-
bers of the “think tank” of 
relevant government au-
thorities and associations, 
who have sound relation-
ship with the authorities 
and associations and keep 
good relations with key 
dairy companies, relat-
ed sectors and enterprises 
as well. This advantage is 
solid valuable profession-
al support to the composi-
tion of this report and guar-
antees the accuracy, au-
thoritativeness, scientific 
justifiableness and forward 
looking of the data quoted 
in the report. BOABC be-
lieves this report is impor-
tant reference for both do-
mestic and foreign invest-
ment agencies, dairy com-
panies, suppliers of ingre-
dients for dairy products 
and equipment suppliers in 
making strategic decisions, 
and it is also important ref-
erence for industrial asso-
ciations and research insti-
tutes.
www.researchandmarkets.com

http://www.researchandmarkets.com


Po
st

e 
It

al
ia

ne
 s

pa
 -

 S
pe

d.
 in

 A
.P

. -
 D

.L
. 3

53
/2

00
3 

(C
on

v.
 in

 L
. 2

7/
02

/2
00

4 
n°

 4
6)

 a
rt

. 1
 c

om
m

a 
1 

D
CB

 T
O

 -
 n

. 6
/2

01
3 

- 
IP

CHIRIOTTI            EDITORI

10064 PINEROLO - ITALIA - Tel. +039 0121393127 - Fax +039 0121794480 - E-mail: info@chiriottieditori.it

NOVEMBRE/DICEMBRE 2013
ANNO 42 - N. 248

ISSN 0390-0541

MACCHINE ED IMPIANTI PER IL PACKAGING

Reg. Prata 37

14045 Incisa Scapaccino (AT) ITALIA
Tel. +39 0141 74000

Fax:+39 0141 791940
commerciale@serraimpianti.com

www.serraimpianti.it

www.serraimpianti.it

BEVANDEDELLE
INDUSTRIE

THE CORRECT TOOLS
FOR THE BEST INFORMATION

Sp
ed

. i
n 

A.
P.

 -
 D

.L
. 3

53
/2

00
3 

(C
on

v.
 in

 L
. 2

7/
02

/2
00

4 
n°

 4
6)

 a
rt

. 1
 c

om
m

a 
1 

D
CB

 T
O

 -
 n

. 0
1/

20
14

 -
 I

P 
- 

IS
SN

 0
01

9-
90

1X

INDUSTRIEALIMENTARI

anno 53 - n. 542
gennaio 2014

CON IL PATROCINIO DI

CHIRIOTTI EDITORI - 10064 PINEROLO - ITALIA - Tel. 0121393127 - Fax 0121794480 - info@chiriottieditori.it

INGREDIENTI
SALUTE   BENESSERE   BELLEZZA

Novembre/Dicembre 2013
anno 12 - numero 71

10064 PINEROLO - ITALIA - TEL. 0121393127 - FAX 0121794480
www.chiriottieditori.it CHIRIOTTI          EDITORI

ALIMENTARI

AROMI ADDITIVI SEMILAVORATI

10064 PINEROLO - ITALIA - Tel. 0121393127 - Fax 0121794480
email: info@chiriottieditori.it

Po
st

e 
It

al
ia

ne
 s

pa
 -

 S
pe

d.
 in

 A
.P

. -
 D

.L
. 3

53
/2

00
3 

(C
on

v.
 in

 L
. 2

7/
02

/2
00

4 
n°

 4
6)

 a
rt

. 1
 c

om
m

a 
1 

D
CB

 T
O

 -
 n

. 6
 a

nn
o 

20
13

 -
 I

P

ALIMENTI
SALUTE   BENESSERE   BELLEZZA

10064 PINEROLO - ITALIA - TEL. 0121393127 - FAX 0121794480
www.chiriottieditori.it CHIRIOTTI          EDITORI

Su
pp

le
m

en
to

 a
l n

° 
5 

de
l 2

01
0 

di
 I

ng
re

di
en

ti 
Al

im
en

ta
ri 

- 
Sp

ed
. i

n 
A.

P.
 -

 D
.L

. 3
53

/2
00

3 
(C

on
v.

 in
 L

. 2
7/

02
/2

00
4 

n°
 4

6)
 a

rt
. 1

 c
om

m
a 

1 
D

CB
 T

O
 -

 n
. 2

 a
nn

o 
20

11
 -

 I
P

ISSN 2039-6155IP

lnulina ed Oligofruttosio da cicoria
Proteine isolate e Fibre da pisello.

Lecitina di soia non OGM - lP
Fluida. in polvere e granulare
Lecitina di girasole.
Olio e oleine di palma rosso.

Estratti ed Aromi naturali e naturali identici di Vaniglia.
Cacao, Caffè ed altre “Note Dolci”.
Vanillina microincapsulata su oleoresina di Vaniglia.

Tocoferoli naturali.
Estratti ricchi in tocoferoli.
Oli Omega-3 da pesce, da lino e da alga

Chitosano vegetale (da Aspergillus Niger).
Beta-glucano di origine fungina.

Via Parini 30
31021 Mogliano Veneto (TV)
Tel. +39 041 5936375
Fax +39 041 4566498

w
w
w
.v
ic
ta
.i
t

Su
pp

lem
en

to
 a

l n
. 1

0,
 o

tto
br

e 
20

13
 d

i In
du

str
ie 

Al
im

en
ta

ri 
- S

pe
d.

 in
 A

.P
. -

 D
.L

. 3
53

/2
00

3 
(C

on
v. 

in 
L.

 2
7/

02
/2

00
4 

n°
 4

6)
 a

rt.
 1

 co
m

m
a 

1 
DC

B 
TO

 - 
n.

 7
4 

an
no

 2
01

3 
- I

P

n. 74 - November 2013
ISSN 1590-6515

CHIRIOTTI EDITORI - 10064 PINEROLO - ITALIA - Tel. +039 0121393127 - Fax +039 0121794480 - info@chiriottieditori.it

foodITALIAN
TECHNOLOGY

Su
pp

le
m

en
to

 a
l n

. 5
, s

et
te

m
br

e/
ot

to
br

e 
20

1
 d

i I
nd

us
tr

ie
 d

el
le

 B
ev

an
de

 -
 S

pe
d.

 in
 A

.P
. -

 D
.L

. 3
53

/2
00

3 
(C

on
v.

 in
 L

. 2
7/

02
/2

00
4 

n°
 4

6)
 a

rt
. 1

 c
om

m
a 

1 
D

CB
 T

O
 -

 n
. 7

3 
an

no
 2

01
3 

- 
IP

CHIRIOTTI EDITORI - 10064 PINEROLO - ITALIA - Tel. +039 0121393127 - Fax +039 0121794480 - info@chiriottieditori.it

bottling & packaging BEVERAGE
TECHNOLOGY

ITALIAN
n. 73 - September 2013

ISSN 1590-6515

CHIRIOTTI EDITORI
www.chiriotti.com

PUBB FOODEXE + RIVISTE_Layout 1  24/01/14  17:19  Pagina 2



NEWS AND
TECHNOLOGY

74 - Italian Food & Beverage Technology - LXXIV (2014) february

New UN food safety and nutrition standards 
will benefit consumers

The UN food standards 
body Codex Alimentarius 
has agreed on new stand-
ards to protect the health 
of consumers worldwide; 
these include standards 
on fruit, vegetables, fish 
and fishery products and 
animal feed. Codex also 
adopted codes on the pre-
vention and reduction of 
ochratoxin A (a carcino-
genic contaminant) in co-
coa, guidance on how to 
avoid microbiological con-
tamination of berries and 
on use of claims for food 
that is labelled “non-ad-
dition of sodium salts” in-
cluding “no added salt” 
on food packages, to assist 
consumers in choosing a 
healthy diet.
The Codex Alimentarius 
Commission, jointly run 
by the UN Food and Agri-
culture Organization (FAO) 
and the World Health Or-
ganization (WHO), sets in-
ternational food safety and 
quality standards to pro-
mote safer and more nu-

tritious food for consumers 
worldwide. Codex stand-
ards serve in many cases as 
a basis for national legisla-
tion and provide the food 
safety benchmarks for in-
ternational food trade.

Safe limits 
on contamination

One of the important work 
areas for Codex is setting 
safe limits and giving guid-
ance along the food chain 
on prevention or reduction 
of contamination. In fact, 

food can become contam-
inated by heavy metals, 
fungal toxins or bacteria 
and viruses.
The Commission adopted 
two important codes: pre-
vention and reduction of 
ochratoxin A in cocoa and 
of hydrocyanic acid in cas-
sava, both important prod-
ucts for developing Coun-
tries. 
Fresh berries can be a 
healthy part of the diet but 
are also prone to microbio-
logical contamination and 
have been associated with 
several foodborne illness 

outbreaks caused by virus-
es (Hepatitis A, Norovirus), 
bacteria (E. coli), and pro-
tozoa. The new Codex text 
gives advice to producers 
and consumers on how to 
prevent this contamination.

Fair practice in food trade 
and protecting health 

of consumers

The Commission adopt-
ed a number of commod-
ity standards that will pro-
tect consumers from fraud 
and ensure fair practices in 
the food trade: fresh and 
processed fruit and vegeta-
bles (e.g. avocados, chan-
terelles, pomegranates, ta-
ble olives, date paste, and 
tempe) and fish and fishery 
products (smoked fish, ab-
alone). The standards help 
buyers and sellers establish 
contracts based on Codex 
specifications and make 
sure that the consumers 
get from the products what 
they expect.

http://www.codexalimentarius.org
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The Commission adopted 
the nutrient reference val-
ues on sodium and satu-
rated fatty acids, which are 
nutrients associated with 
non-communicable diseas-
es (NCDs), to be included 
in the Guidelines on Nutri-
tion Labelling. This is part 
of Codex’s on-going efforts 
to promote healthy dietary 
practices and address the 
increasing public health 
problem of diet-related 
NCDs.
The Commission also 
adopted the revised and 
updated guidelines on for-
mulated supplementary 
foods for older infants and 
young children to ensure 
the health and nutrition 
of the vulnerable popula-
tion group. Furthermore, it 
adopted hundreds of safe 
maximum limits for pesti-
cide residues and veteri-
nary drugs and provisions 
for food additives.

Guidance on control
for food and animal feed

As animal feed can cause 
contamination in eggs, 
meat and milk products, 
the Commission adopted 
guidance to Countries on 
how to control animal feed 
and assess the risk of con-
tamination. The Commis-
sion also adopted guide-
lines for National Food 
Control Systems to assist 
Countries in implementing 
food control.

Into the future 

Because of the volume of 
trade and need to harmo-
nize national standards, 
the Commission agreed to 
create a new Codex Com-
mittee on Spices and Culi-
nary Herbs, which will be 

hosted and chaired by In-
dia. The Commission ap-
proved its Strategic Plan 
2014-2019, which will 
guide the work on protect-
ing health of consumers 
and ensure fair practices in 
the food trade over the next 
six years.

Resistant bacteria remain 
an important issue
The third joint EFSA and 
ECDC report on antimicro-
bial resistance in zoonotic 
bacteria affecting humans, 
animals and foods shows 
the continued presence of 
resistance to a range of an-
timicrobials in Salmonel-
la and Campylobacter, the 
main bacteria causing food-
borne infections in the Eu-
ropean Union (EU). Never-
theless, co-resistance (com-
bined resistance) to two 
critically important antimi-
crobials, remains low. The 
report is based on data col-
lected by EU Member States 
for 2011.
A high proportion of Cam-
pylobacter bacteria ,the pri-
mary cause of foodborne 
diseases in the EU, found 
in humans, food-producing 
animals and food was resist-
ant to the critically impor-
tant antimicrobial ciproflox-
acin whereas low resistance 
was recorded for erythromy-
cin, a second critically im-
portant antimicrobial. Over-
all in the EU, co-resistance 

to critically important anti-
microbials was low, which 
indicates that treatment op-
tions remain available so far 
for severe infections with 
these bacteria. In addition, 
high resistance was record-
ed for commonly used anti-
microbials.
In Salmonella multidrug re-
sistance, or resistance to at 
least three different antimi-
crobial classes, was high 
overall in the EU. In hu-
mans, a high proportion of 
Salmonella was found to be 
resistant to commonly used 
antimicrobials and this was 
also the case for animals, 
especially pigs and turkeys. 
High resistance to cipro-
floxacin in isolates from 
poultry was also observed; 
nonetheless, there were low 
levels of co-resistance to 
critically important antimi-
crobials among Salmonella 
from humans, food-produc-
ing animals and food.
“If we do not want to lose 
a number of antimicrobi-
als which today provide an 

effective treatment against 
bacterial infections in hu-
mans, then joint efforts in 
the EU, including the Mem-
ber States, healthcare profes-
sionals, industry, farmers and 
many others are needed”, 
said Bernhard Url, EFSA’s 
Director of Risk Assessment 
and Scientific Assistance.
ECDC Director Dr. Marc 
Sprenger added: “With har-
monised surveillance of an-
timicrobial resistance in iso-
lates from humans and ani-
mals, we can inform effec-
tive actions to prevent fur-
ther spread of antimicrobi-
al resistance in humans. To 
facilitate comparability of 
data across the EU, ECDC 
will continue encourag-
ing EU Member States to 
use the methods and guide-
lines issued by the Europe-
an Committee on Antimi-
crobial Susceptibility Test-
ing (EUCAST). In addition, 
ECDC will keep coordinat-
ing the European Antibiotic 
Awareness Day, a Europe-
an health initiative that pro-
vides a platform and sup-
port for national campaigns 
on the prudent use of anti-
biotics in humans.”
Multidrug resistance, co-re-
sistance and resistance to 
commonly used antimicro-
bials needs to be carefully 
monitored. Antimicrobial 
resistance is a serious threat 
to public health as it leads 
to increasing health costs, 
extra length of stay in the 
hospital, treatment failures 
and sometimes death.

http://www.efsa.europa.eu/en/press/news/130516.htm
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Can a vegetarian diet reduce mortality?

are all associated with in-
creased mortality.
Orlich et al. report that the 
European Prospective In-
vestigation into Cancer 
and Nutrition, Oxford co-
hort study, found British 
vegetarians were just as 
likely to die at any point as 
meat eaters. Using a ques-
tionnaire the scientists as-
sessed the participant die-
tary patterns and split them 
into five groups: non-veg-
etarian, semi-vegetarian, 
pesco-vegetarian (includes 
seafood), lacto-ovo-vege-
tarian (includes dairy and 

egg products), and ve-
gan (excludes all animal 
products). Among the par-
ticipants 8% were ve-
gans, while 29% were lac-
to-ovo-vegetarians and 
another 10% were pes-
co-vegatriation, 5% were 
semi-vegetarians and 48% 
were non vegetarians. Veg-
etarians were found to be 
older, more highly educat-
ed, more likely to be mar-
ried, drank less alcohol, 
smoked less and exercised 
more.
The researchers then used 
a national database to see 

how many of the partic-
ipants died during the 6 
years of follow up. They 
found 2,570 deaths among 
the participants; the overall 
mortality rate was six deaths 
per 1,000 person years. The 
adjusted hazard ratio (HR) 
for all-cause mortality in all 
vegetarians combined vs 
non vegetarians was 0.88 
or 12% lower, according to 
the study results. The asso-
ciation also appears to be 
better for men with signif-
icant reduction in cardio-
vascular disease mortali-
ty and ischemic heart dis-
ease death in vegetarians vs 
non-vegetarians.
The results indicate that in 
women there were no sig-
nificant reductions in these 
categories of mortality; the 
study cautions however 
that they can’t say the par-
ticipants’ plant-based di-
ets prevented their deaths, 
because there may be oth-
er unmeasured differences 
between the groups.

Rssl.com

Another study has added 
to the growing body of evi-
dence that a vegetarian diet 
is associated with a low-
er risk of death. Published 
in JAMA Internal Medicine, 
the study by Orlich et al. 
has examined all-cause and 
cause specific mortality in 
a group of 73308 Ameri-
can men and women Sev-
enth-day Adventists.
Previous studies have re-
ported mixed results with 
some suggesting that nuts, 
fruit, cereal fibre, pol-
yunsaturated fatty ac-
ids, n-3PUFAs, green sal-
ad, Mediterranean die-
tary patterns, “healthy” or 
“prudent” dietary patterns, 
plant-based diet scores, 
plant-based low carbohy-
drate diets, and vegetar-
ian diets are all associat-
ed with reduced mortali-
ty. Whereas high glycemic 
load, meat, red meat, pro-
cessed meat, eggs, pota-
toes, increased energy in-
take and animal-based 
low-carbohydrate diets 
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A strategic partnership to 
promote the Made in Italy 
food&bev processing and 
packaging technologies and 
to create the sector’s most 
exhaustive trade show on 
international scale.   These 
are the targets of the agree-
ment signed by UCIMA, 
(Italian Packaging Machin-
ery Manufacturers Associa-
tion), the National Trade as-
sociation that represents and 
supports the Italian pack-

ing and packaging machin-
ery manufacturers and Fiere 
di Parma, the most impor-
tant Italian exhibition centre 
specialized in food industry 
trade shows.
The agreement will final-
ize in the creation of a new 
show, Food Pack, dedicat-
ed to food&bev packag-
ing that will run besides 
Cibus Tec, starting from 
the next edition, sched-
uled October 28th  to 31st 

2014.  Cibus Tec and Food 
Pack aspire to become the 
World’s most important 
trade show for the Made 
in Italy food&bev technol-
ogies.  The partners of this 
joint venture are ponder-
ing a further agreement 
with Koelnmesse, organ-
izer of Anuga FoodTec, 
to share international de-
velopment strategies both 
for their historical Europe-
an trade shows in Parma 
and Cologne and overseas 
new projects (Brazil, India, 
etc.).
Cibus Tec and   Food Pack 
2014 will represent the fol-

UCIMA chooses Cibus Tec 
to shape Food Pack

lowing exhibiting sections: 
food processing (mainly 
fruit and vegetable, milk 
and dairy, meat and cured 
meats, fish, ready meals, 
Fresh cut, bakery and cere-
al based products, confec-
tionery, frozen, liquid and 
semi liquid foods) tech-
nologies and solutions for 
packing, coding, marking, 
labelling, end of line, han-
dling, storage, logistics, en-
vironmental technologies, 
food safety solutions, au-
tomation, ancillary equip-
ment and components, in-
gredients.

www.fiereparma.it
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