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Improving food quality by studying  
the microbial composition of raw milk

“The ultimate goal in all 
of this research is to get 
dairy products with longer 
shelf life, less spoilage, and 
less waste. We don’t know 
what kind of influences the 
environment has on the 
microbiome on our foods, 
and this study is a step for-
ward in that direction,” said 
Maria Marco, PhD, associ-
ate professor, Department 
of Food Science & Technol-
ogy, University of Califor-
nia-Davis, and lead author 
of the paper. “If we can bet-
ter understand and control 
the microbes coming into 
processing facilities, we can 
avoid some food waste.”

The microbial composition 
of raw milk has an impact 
on the quality, shelf life, 
and safety of processed 
milk and other dairy 
products. While harmful 
bacteria rarely reach the 
consumer, because they 
are destroyed during pas-
teurization, other bacteria 
can cause spoilage issues 
or defects in the prod-
uct, such as off-flavors in 
cheese, which can result 
in product being thrown 
away. While scientists 
have intensively studied 

the microbial ecology of 
fresh produce and animal 
products, little is known 
about the influences of 
storage, transport, and 
processing facilities.

In the new study, research-
ers set out to identify the 
microbiota of raw milks 
collected for large-scale 
product manufacturing 
in California. California is 
the largest producer of 
milk in the United States, 
producing 20% of the total 
U.S. milk production. The 
scientists analyzed the 
bacteria in raw milk arriving 
in 899 tanker trucks at two 
different dairy processors in 
the California Central Valley 
in the fall of 2013 and the 
spring and summer of 2014 
Bacteria varied by season 
and were highly diverse, 
with roughly 50% of the 
taxa present at less than 
1% relative abundance. As 
a comparison, roughly 20% 
of human fecal communities 
are composed of taxa below 
1% relative abundance. Milk 
also had a core microbiome 
composed of 29 different 
taxa, including Streptococ-
cus, Staphylococcus, and 
unidentified Clostridiales. 

Another important finding 
was what happened to the 
milk after it got into the 
dairy processing plant. “We 
saw this interesting shift of 
the types of bacteria that 
are dominant in the milk 
when it goes from the truck 
to silos where the milk is 
stored before pasteuriza-
tion,” said Dr. Marco. The 
effects of the processing 
facility outweighed the 
raw milk microbiome and 
the microbial composition 
changed distinctly within 
some, but not all silos, a 
short time after transfer.

By knowing the types of 
microbes present in foods, 
scientists can devise ways 
to manage or get rid of 
spoilage microbes, so they 
don’t make their way into 
the final product and cause 
quality problems. “This 
study was an exploratory 
mission to find out what 
types of bacteria are in our 
raw milk and what happens 
to them when they reach 
the built-environment,” 
said Dr. Marco. “We now 
need to tackle the bigger 
problem of how can we 
control those microbes in 
an effective way.”

research Findings from a new study, reported in the journal mBio, may help food companies improve 
the quality of dairy products. The researchers have discovered that bacteria in raw milk 
arriving at dairy processing facilities are highly diverse and differ according to season, but 
still contain a core microbiota.

http://dx.doi.org/10.1128/mBio.00836-16
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Fish oil vs. lard:  
why some fat can help  
or hinder your diet

A diet high in saturated fat 
can make your brain strug-
gle to control what you 
eat, says a new study.

If people are looking to lose 
weight, stay clear of satu-
rated fat. Consuming these 
types of fatty food affects 
a part of the brain called 
the hypothalamus, which 
helps regulate hunger. The 
fat causes inflammation 
that impedes the brain to 
control the food intake. In 
other words, people strug-
gle to control how much 
they eat, when to stop and 
what type of food to eat -- 
symptoms seen in obesity.

The study, published in 
Frontiers in Cellular Neu-
roscience, found, through 
tests in rats, that a meal 
rich in saturated fat, re-
duces a person’s cognitive 
function that make it more 
difficult to control eating 
habits.

“These days, great atten-
tion is dedicated to the 
influence of the diet on 
people’s wellbeing. Al-
though the effects of high 
fat diet on metabolism 
have been widely studied, 
little is known about the 
effects on the brain;” ex-
plained Professor Marian-
na Crispino and Professor 
Maria Pina Mollica from 

the University of Naples 
Federico II, Italy. A diet rich 
in fat can take different 
forms and in fact, there 
are different types of fats. 
Saturated fats are found in 
lard, butter or fried food. 
Unsaturated fats are rich in 
food such as fish, avocado 
or olive oil. Consuming fish 
oil instead of lard makes a 
significant difference. The 
research shows that brain 
function remains normal 
and manages to restrain 
from eating more than 
necessary.

“The difference was very 
clear and we were amazed 
to establish the impact of 
a fatty diet onto the brain. 
Our results suggest that 
being more aware about 

the type of fat consumed 
with the diet may reduce 
the risk of obesity and 
prevent several metabolic 
diseases,” concludes Pro-
fessor Crispino.

Soybean by-product could  
be an alternative prebiotic

At present, there is a huge 
interest in finding new 
prebiotics from agrofood 
industrial waste, such as 
the soyabean by-product 
Okara, rich in insoluble 
dietary fibre.

researchers from the 
Universities of reading 
and roehampton in the 
UK and the Ciudad Uni-
versitaria in Spain looked 
at the in vitro effect of 
Okara on human faecal 
microbiota in a 48-hour, 
pH-controlled simulated 

gut model. The results 
were published British 
Journal of Nutrition

A previous treatment of 
Okara with high hydro-
static pressure assisted 
by the food-grade en-
zyme Ultraflo® L achieved 
a 58.2% increment in 
its soluble dietary fibre 
(SDF) contents. There-
fore, potential prebiotic 
effect of both treated and 
native Okara was assayed 
using 48 h, pH-controlled, 
anaerobic batch cultures 

inoculated with human 
faecal slurries, which 
simulate the human gut. 
Changes in faecal microbi-
ota were evaluated using 
16S rrNA-based fluores-
cence in situ hybridisa-
tion, whereas release of 
SCFA and lactic acid was 
assessed by HPLC. 

Both Okara samples exhib-
ited potential prebiotic ef-
fects but Okara treated to 
maximise its SDF content 
showed higher SCFA plus 
lactic acid, better growth 

http://dx.doi.org/10.3389/fncel.2016.00150
http://dx.doi.org/10.3389/fncel.2016.00150
http://dx.doi.org/10.1017/S0007114516002816
http://dx.doi.org/10.1017/S0007114516002816
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promotion of beneficial 
bacteria, including bifido-
bacteria after 4 and 48 h 
and lactobacilli after 4 h of 
fermentation, and a greater 
inhibition of potentially 
harmful bacterial groups 
such as clostridia and Bac-
teroides. Differences found 
between fructo-oligosac-
charides and Okara sub-

respectively. Glucose did 
not show significant dif-
ferences in comparison to 
enzymatically hydrolysed 
OMW. At the best condi-
tions found rhamnolipids 
and surfactins reached 
concentrations of 299 and 
26.5 mg/L; values consid-
erably higher than those 
obtained with non-hydro-

strates could be attributed 
to the great complexity 
of Okara’s cell wall, which 
would need longer times 
to be fermented than other 
easily digested molecules, 
thus allowing an extended 
potential prebiotic effect. 
These results support an 
in vitro potential prebiotic 
effect of Okara.

Natural emulsifiers from olive 
oil waste product

Spanish researchers have 
developed a saving way 
to make high quality, 
natural emulsifiers and 
other valuable additives 
using the waste product 
from olive oil production. 
The aim of this work, 
published in the journal 
Bioresource Technology, 
was to demonstrate the 
effectiveness of hydrol-
ysis pretreatment of 
olive mill (OMW) waste 
before use as a carbon 
source in biosurfactant 
production by fermen-

tation. Three hydrolysis 
methods were assessed: 
enzymatic hydrolysis, acid 
pretreatment plus enzy-
matic hydrolysis, and acid 
hydrolysis. Fermentation 
was carried out using two 
bacterial species: Pseu-
domonas aeruginosa and 
Bacillus subtilis.

The results showed that 
the enzymatic hydrolysis 
was the best pretreat-
ment, yielding up to 29.5 
and 13.7 mg/L of rham-
nolipids and surfactins 

lysed OMW. In addition, 
enzymatic pretreatment 
seemed to partially reduce 
the inhibitory effects 
of OMW on surfactin 
production. Therefore, en-
zymatic hydrolysis proved 
to effectively increase the 
productivity of these bio-
surfactants using OMW as 
the sole carbon source.

How a protein could become 
the next big sweetener

High-fructose corn syrup 
and sugar are on the outs 
with calorie-wary consum-
ers. As a result, low- and 
no-calorie alternatives 
have become popular, 
and soon, there could be 
another option that tastes 
more sugar-like than other 
substitutes.

Scientists report in ACS’ 
Journal of Agricultural and 
Food Chemistry a step 

toward commercial pro-
duction of a fruit protein 
called brazzein that is far 
sweeter than sugar – and 
has fewer calories.

Brazzein first attracted 
attention as a potential 
sugar substitute years ago. 
Making it in large amounts, 
however, has been chal-
lenging. Purifying it from 
the West African fruit that 
produces it naturally would 

http://dx.doi.org/10.1016/j.biortech.2016.01.016
http://dx.doi.org/10.1021/acs.jafc.6b02446
http://dx.doi.org/10.1021/acs.jafc.6b02446
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be difficult on a commer-
cial scale, and efforts to 
engineer microorganisms 
to make the protein have 
so far yielded a not-so-
sweet version in low quan-
tities. Kwang-Hoon Kong 
and colleagues are work-
ing on a new approach 
using yeast to churn out 
brazzein.

Working with Kluyveromy-
ces lactis, the researchers 

coaxed the yeast to over-
produce two proteins that 
are essential for assem-
bling brazzein. 

By doing so, the team 
made 2.6 times more 
brazzein than they had 
before with the same or-
ganism. A panel of tasters 
found that the protein 
produced by this approach 
was more than 2,000 
times sweeter than sugar.

Pomegranate juice  
could fight osteoarthritis

Osteoarthritis (OA) is one 
of the commonest forms 
of musculoskeletal disor-
ders that leads to joint de-
generation and has a major 
impact on patients’ quality 
of life. Experimental and in 
vitro studies have suggest-
ed the protective roles of 
pomegranate juice (PJ) as 
a rich antioxidant source 
for mitigating cartilage 
inflammation.

Iranian scientists pub-
lished on the Journal of 
the Science of Food and 
Agriculture an interven-

tional study where 38 pa-
tients with knee OA were 
randomly divided into two 
groups: PJ or control for 6 
weeks to evaluate the ef-
fect of this intervention on 
clinical signs, inflammation 
and antioxidant status.

Significant decreases in 
Western Ontario and 
McMaster Universities Os-
teoarthritis index (WOM-
AC) total score (P = 0.01), 
stiffness score (P = 0.00) 
and physical function score 
(P = 0.01) were observed in 
PJ group after the interven-
tion. The means of serum 
levels of matrix metallo-
proteinase (MMP)-13 was 
significantly decreased (P 
= 0.02) and glutathione 
peroxidase was increased 
in the intervention group 
compared with the control 
group after the study peri-
od (P = 0.02).

According to the findings 
of this clinical trial, pome-
granate juice consump-
tion can improve physical 
function and stiffness, 
decrease breakdown 
cartilage enzymes and 
increase antioxidant status 
in patients with knee oste-
oarthritis.

carefully assessed by SEM 
microstructure as well as 
cell survivability in gastric, 
bile and colon fluids (sim-
ulated gut model). 

The results showed that 
alginate bead incorporat-
ing 1% hi-maize starch en-
abled optimal D value of 
viable cells in both gastric 

Alginate-starch encapsulation 
helps probiotic survival

researchers from Chiang 
Mai University in Thailand 
noted that previous studies 
investigating the potential 
of alginate and hi-maize 
combinations found that 
total short-chain fatty acids 
produced by the gut micro-
biome increased by nearly 
17% while levels of lacto-
bacilli and bifidobacteria 
in the colon increased by 
2 and 1 log colony forming 

units (CFU) per mL, respec-
tively.

In this work, published 
on Food Bioscience, the 
team conducted a study 
of entrapped Lactobacillus 
casei 01 with 2% alginate 
along with 0.5–2% hi-
maize starch by emulsion 
technique was conduct-
ed. The efficacy of this 
encapsulation was then 

and bile fluids. In addition, 
the SEM images showed 
that these coating ma-
terials gave rise to more 
compact bacterial cells 
residing in the beads than 
applying alginate alone. 
In the colon experiment, 
coated Lactobacillus casei 
01 had great influence on 
the augmentation of indig-
enous lactobacilli during 
24 h fermentation, while 
the synthesized products 
of colon microbiome such 
as acetate, propionate 
and butyrate were pro-
gressively increased up to 
48 h fermentation. How-
ever, these circumstances 
subsided upon prolonged 
fermentation due to the 
accumulation of dead cells 
and harmful substances to 
the cells.

http://onlinelibrary.wiley.com/doi/10.1002/jsfa.7647/abstract
http://onlinelibrary.wiley.com/doi/10.1002/jsfa.7647/abstract
http://onlinelibrary.wiley.com/doi/10.1002/jsfa.7647/abstract
http://dx.doi.org/10.1016/j.fbio.2016.07.001
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Effect of microwave assisted baking  
on quality of rice flour bread

gradation with increased 
volume. Therefore, MW 
with the addition of whey 
protein concentrate is 
recommended to develop 
crustless, gluten-free bread 
with a reduced glycemic 
index, which is good for 
people who suffer from 
obesity, diabetes and celiac 
disease.

Thailand researchers have 
published on Journal of 
Food Quality a work with 
the aim to determine the 
correct use of microwave 
during the baking of rice 
flour bread.

To develop gluten free 
bread, rice flour dough 
with the addition of 
whey protein concentrate 
(WPC, 0-6 g/100 g flour) 
was baked under three 
conditions: hot air baking 
(HA), microwave baking 
(MW) and microwave-as-
sisted hot air baking (HA-
MW).

An increase in the WPC 
content increased the 
volume and the moisture 
content of the bread (P <= 
0.05). The MW and HA-
MW methods increased 
the hardness of bread 
crumbs and the L* value of 
the bread crust (P <= 0.05). 
The estimated glycemic 
index (GI) of the HA bread 
was 80.34 ± 0.88. With the 
addition of 6 g WPC/100 
g flour, the GI was reduced 
to 70.46 ± 1.70. By chang-
ing from HA to MW, the 
GI was further reduced to 
61.67 ± 0.69. Without the 
addition of WPC, enthalpy 
of retrogradation ( DeltaH) 
of the freshly baked bread 
using MW was higher than 
from HA and HA-MW. 
The enthalpy tended to 
increase with increased 

storage time. As a relust, 
microwave could increase 
the heating rate during 
baking and affect the pro-
tein-starch matrix in gluten 
free bread made from rice 
flour. Consequently, bread 
made using the microwave 
baking method has low 
starch digestibility and 
a high enthalpy of retro-

Spent brewer’s yeast extract  
as an ingredient in cooked hams

A study carried out by 
researchers from Por-
tugal and published in 
the journal Meat Science 
investigated the benefits 
of the use of extract of 
spent yeast inactive in 
the production of sausag-
es, in particular of cooked 
ham.

The work describes the 
effect of the incorporation 

of 1% spent yeast extract 
into cooked hams; after-
wards, physical/chemical/
sensorial characteristics 
and changes during 12 
and 90 days storage were 
evaluated on control and 
treated cooked hams pro-
cessed for 1.5, 2.0, 2.5 
or 3 h.

Spent yeast 
extract addition 

increased hardness, chew-
iness, ash, protein and free 
amino acid content. Sim-
ilar volatile profiles were 
obtained, although there 
were some quantitative 
differences.

No advantages were 
observed for increased 
cooking time, as well as 
no significant differences 
were observed for physical 
and sensorial parameters 
of cooked hams with spent 
yeast extract at 12 and 90 
days post production, but 
His, aldehydes and esters 
increased at the end of 
storage. 

This behaviour was sim-
ilar to that observed for 
control hams. The higher 
hardness of cooked ham 
with 1% yeast extract was 
due to the stronger gel 
formed during cooking 
and was maintained during 
storage.

This additive acts as gel 
stabilizer for cooked ham 
production and could 
potentially improve other 
processing characteristics.

http://dx.doi.org/10.1111/jfq.12207
http://dx.doi.org/10.1111/jfq.12207
http://dx.doi.org/10.1016/j.meatsci.2016.07.009


research

italian food & beverage technology - lxxxv (2017) - april     11

Guarana found to have higher antioxidant 
potential than green tea
The millions of people who consume green tea all over the world benefit from the catechins 
it contains. Researchers at the University of São Paulo’s Public Health School (FSP-USP) have 
discovered that guarana (Paullinia cupana) is a worthy competitor, at least as far as catechins 
are concerned: the seeds of the tropical shrub, used in fizzy drinks, as well as in over-the-coun-
ter supplements, contain more than ten times the amount of catechins found in green tea.

fortnight. They were given 
bottles containing guarana 
seed powder and instruct-
ed to prepare a daily drink 
with the contents of one 
bottle (3 g of guarana pow-
der) in 300 mL of water.

This procedure ensured 
that each participant acted 
as his or her own control. 
The researchers compared 
the same volunteers’ blood 
tests at different times 
to avoid the influence of 
variability between individ-
uals. The acute effect of 
guarana was measured one 
hour after the participants 
drank the solution on day 
1 and day 15. The pro-
longed effect was assessed 
after overnight fasting on 
the same days.

The researchers assessed 
the extent to which 
guarana affected oxidative 
stress markers during the 
two-week intervention pe-
riod. They also performed 
a detailed study to evalu-
ate the subjects’ absorp-
tion of catechins and their 
metabolites, as they had 
found no information in 
the scientific literature on 
the bioavailability of these 
compounds in guarana.

A clinical trial with healthy 
human volunteers has 
demonstrated that guar-
ana is a rich source of 
catechins, which, when 
properly absorbed, reduce 
the oxidative stress associ-
ated with the development 
of neurodegenerative 
and cardiovascular disor-
ders, as well as diabetes, 
cancer, inflammation and 
premature aging due to 
cell death, among other 
conditions harmful to 
health and wellbeing. The 
paper with the results of 
the study is published on 
Food & Function.

The month-long study was 
conducted in two stages. 
After selecting volunteers 
who were healthy but 
slightly overweight and 
with a moderately elevat-
ed risk of cardiovascular 
disease, the researchers 
measured baseline param-
eters on the first day and 
evaluated the same items 
again on day 15 after a 
the implementation of a 
controlled diet.

The participants were then 
asked to take guarana at 
home every morning be-
fore breakfast for the next 

They also performed a 
comet assay, also called 
single cell gel electro-
phoresis (SCGE), a tech-
nique for quantifying and 
analyzing DNA damage 
in individual cells due to 
various factors, including 
oxidative stress. In this 
case, lymphocyte DNA in 
blood samples taken one 
hour after guarana intake 
was less damaged than ex-
pected when submitted to 
an oxidizing environment, 
indicating the presence of 
anti-oxidant substances or 
enhanced performance of 
the lymphocytes’ enzymat-
ic anti-oxidant system.

“All these markers depend 
on the presence of cate-
chins in the bloodstream 
–Yonekura said. – The 
improvement in the pa-
rameters we assessed was 
associated with a rise in 
the concentration of plas-
ma catechins after guarana 
intake, showing that guara-
na was indeed responsible 
for this effect.” Moreover, 
she went on, the guarana 
catechins strengthened 
the cells’ native anti-oxi-
dant enzymes, especially 
glutathione peroxidase, 
catalase, and superoxide 

dismutase, which combine 
to convert superoxide into 
peroxide and finally into 
water, protecting cells 
from the oxidative dam-
age caused by their own 
metabolism of outside 
factors.

The tests showed in-
creased glutathione 
peroxidase and catalase 
activity both shortly after 
guarana ingestion and on 
the following day.

“These results are excit-
ing, suggesting that the 
bioavailability of guarana 
catechins is equal to or 
greater than that of green 
tea, cocoa and chocolate 
catechins,” Yonekura said. 
“In fact, their bioavailabili-
ty was sufficient to have a 
positive effect on plas-
ma anti-oxidant activity, 
protect erythrocyte DNA, 
reduce plasma lipid oxida-
tion, and increase anti-ox-
idant enzyme activity. 
We hope the results lead 
to heightened interest in 
guarana as the species is 
native to the Amazon, and 
Brazil is practically the 
only country that pro-
duces it on a commercial 
scale.”

http://dx.doi.org/10.1039/C6FO00513F
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Strong evidence suggests Vitamin D  
can reduce asthma attacks
A new Cochrane Review, published in the Cochrane Library, 
has found evidence from randomised trials, that taking an 
oral vitamin D supplement in addition to standard asthma 
medication is likely to reduce severe asthma attacks.

Asthma is a common 
chronic disease affecting 
about 300 million people 
worldwide. The symp-
toms of asthma include 
wheezing, coughing, chest 
tightness and shortness of 
breath.

Low blood levels of vita-
min D have been linked to 
increased risk of asthma at-
tacks in children and adults 
with asthma. There has 
been a growing interest in 
the potential role of vitamin 
D in asthma management 
because it might help to 
reduce upper respiratory 
infections, (such as the 
common cold) that can lead 
to exacerbations of asth-
ma. Several clinical trials 
have tested whether taking 
vitamin D as a supplement 
has an effect on asthma 
attacks, symptoms and lung 
function in children and 
adults with asthma.

The team of Cochrane 
researchers, a global 
independent network of 
researchers, professionals, 
patients, carers, and people 
interested in health. found 
seven trials involving 435 
children and two studies, 
involving 658 adults. The 
study participants were 
ethnically diverse, reflect-

ing the broad range of 
global geographic settings, 
involving Canada, India, 
Japan, Poland, the UK, 
and the U.S. The majority 
of people recruited to the 
studies had mild to moder-
ate asthma, and a minority 
had severe asthma. Most 
people continued to take 
their usual asthma medi-
cation while participating 
in the studies. The studies 
lasted for between six and 
12 months.

The researchers found 
that giving an oral vitamin 
D supplement reduced 
the risk of severe asthma 
attacks requiring hospital 
admission or emergen-
cy department attend-
ance from 6% to around 
3%.They also found that 
vitamin D supplementation 
reduced the rate of asthma 
attacks needing treatment 
with steroid tablets. These 
results are based largely on 
trials in adults. They also 
found that vitamin D did 
not improve lung func-
tion or day-to-day asthma 
symptoms, and that it did 
not increase the risk of side 
effects at the doses that 
were tested.

The Cochrane review’s 
lead author, Professor 

Adrian Martineau from 
the Asthma UK Centre for 
Applied research, Queen 
Mary University of London, 
said, “We found that taking 
a vitamin D supplement in 
addition to standard asth-
ma treatment significantly 
reduced the risk of severe 
asthma attached, without 
causing side effects.” He 
added, “This is an exciting 
result, but some caution 
is warranted. First, the 

New premises for functional 
foods from nanotechnology

Iranian researchers found that nanotechnology used with 
bioactive ingredient could reduce fortification difficulties 
and provide healthier functional foods.
The aim of the study published on the Journal of Functional 
Foods was to encapsulate rutin by nanostructured lipid carriers 
(r-NLCs), as a solution to eliminate the fortification difficulties 
and provide healthier functional foods. 
rutin was loaded into food grade NLCs in different rutin to 
lipid ratios using high shear rate homogenization method. 
Colloidal properties of r-NLCs such as particle size, poly dis-
persity index, encapsulation efficiency, loading capacity, and 
encapsulation stability were studied. r-NLCs with a rutin to 
lipid ratio of 10% were selected as an optimum formulation. 
Morphological studies have shown that r-NLCs are round 
shaped particles with smooth surfaces. The r-NLC fortified 
food samples and models were subjected to pH, physical 
and thermal stability, and turbidity analysis.
The results indicated that the developed r-NLCs could 
provide a method for designing new functional foods based 
on nanocarriers.

findings relating to severe 
asthma attacks come from 
just three trials: most of the 
patients enrolled in these 
studies were adults with 
mild or moderate asthma. 
Further vitamin D trials in 
children and in adults with 
severe asthma are needed 
to find out whether these 
patient groups will also 
benefit. Second, it is not 
yet clear whether vitamin 
D supplements can re-
duce risk of severe asthma 
attacks in all patients, or 
whether this effect is just 
seen in those who have low 
vitamin D levels to start 
with. Further analyses to 
investigate this questions 
are on-going, and results 
should be available in the 
next few months.”

http://dx.doi.org/10.1002/14651858.CD011511.pub2
http://dx.doi.org/10.1016/j.jff.2016.07.017
http://dx.doi.org/10.1016/j.jff.2016.07.017
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food 
processing

Mascarpone: the special recipe 
developed by SCA

Mascarpone is very im-
portant in Italian bakery 
because this traditional 
dairy product is produced 
especially for the “Ti-
ramisù”, one of the most 
popular Italian cake.

To obtain a perfect mas-
carpone, SCA uses special 
ingredients such as Lac-
food and Salimix. The high 
level of reliability of these 
products allows a stand-
ardization which produces 
a long-life Mascarpone.

The delicate and more 
complete coagulation of all 

proteins achieved by using 
a particular type of Salimix 
highlights both the great 
organoleptic and structural 
quality of this mascarpone. 
Thanks to more than 20 
years of experience, SCA 
is leader in production 
technology.

Compared to other types 
of technology, SCA tech-
nology guarantees the best 
quality of mascarpone.  
The traditional recipe, for 
example, starts with 25-
30% fat cream heated to 
90°C, acidified with citric 
acid up to coagulation, put 
into clothes waiting for 
the end of the sineresys 
process (in a cold room). 

40-50% fat cream can be 
used with SCA technology. 
No investment is required 
for specific plants; no 
skilled personnel is need-
ed; complete steady and 
quality are guaranteed; the 
production cycles are very 
short; a very long shelf-life 
is guaranteed thanks to 
the high temperature used 
in packaging. Moreover, 
users can rely on a signifi-
cant reduction in costs.

Lacfood is a selected 
milk protein product for 
the food industry. When 
used, the best mascarpone 
can be produced with a 
reduced amount of equip-
ment and a technology 
alternative to ultrafiltra-
tion and separation. While 
Salimix Mac is a mineral 
salt classified as a process-
ing Aid, it is an advanced 
technology ingredient 
which can be used in the 
production of mascarpone, 
double cream and for a 
wider range of creamy 
homogenized cheeses.

In mascarpone, Salimix 
Mac gives some important 
advantages towards organic 
acids such as a better struc-
ture of the product in terms 
of viscosity, an increased 
yield, an improved sensa-
tion in the mouth, improved 
colour and taste, and the 
best features for being used 
in making Tiramisù.

(SCA - Via Friuli 5 - 29017 
Fiorenzuola d’Arda - PC 
- Tel. + 39 0523 981616 
- Fax +39 0523 981834 
- email: info@sca-srl.com  - 
www.sca-srl.com)

Tiramisù, the famous Italian sweet produced with Mascarpone dairy 
product (SCA).

http://www.sca-srl.com
mailto:info%40sca-srl.com?subject=
http://www.sca-srl.com
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Coffee roasters

Coffee roaster mod. KA – KAR (Brambati).

Brambati is a leader 
company with vast expe-
rience in manufacturing 
processing equipment 
for the coffee industry. 
The company can supply 
turn-keys plants for the 
coffee industry from the 
reception of green coffee, 
through to the feeding of 
packaging machines, with 
management systems for 
the different stages of 
cleaning, storage, weigh-
ing, blending, roasting, 
conveying (traditional me-
chanical transport or the 
new generation transport 
that uses high density at 
low-speed), grinding and 
degassing.

Brambati presents the 
roaster mod. KA - KAr. In 

spite of its small capacity 
(5-7,5-15-30), these roast-
ers have been designed for 
industrial use.

The technical features are 
similar to the larger scale 
roasters. Even at this small 
scale the control system 
allows production continu-
ity and product homoge-
neity to be obtained  and 
maintained which elevates 
this small scale roaster in 
the industrial and profes-
sional context.

(Brambati - Via Strada 
Nuova 37 - 27050 
Codevilla - PV - Italy - Tel. 
+39 0383 373100 - Fax 
+39 0383 373078 - email: 
info@brambati.it - www.
brambati.it)

Laboratory homogenizer (FBF Italia).

Homogenizers

FBF	Italia develops ho-
mogenizers, piston-type 
positive displacement 
pumps, and laboratory 
homogenizers. Thanks to 
its accumulated exper-
tise in this sector, this 
company has been a key 
point-of-reference for 
system manufacturers 
and end-users in the food, 
chemical and pharmaceu-
tical fields since 1987. It 
has a consolidated and 
ever-expanding presence, 
via its large sales and 

service network in Italy 
and throughout the world, 
which has generated con-
sistent growth in produc-
tion and sales figures.

One of the reasons behind 
this highly positive trend is 
unquestionably the special, 
direct relationship between 
the company manage-
ment and its customers, a 
relationship built on mutual 
evolution and innovation. 
The mission of FBF Italia 
is to offer customers not 

only excellent sales service, 
but also to continue this 
relationship with constant, 
direct post-sales technical 
assistance. Present in over 
40 Countries around the 
globe, the company agents 
and representatives are 
organized so as to give 
a quick response to all 
requests for sales and tech-

nical support. On-going 
innovation, exacting devel-
opment of special materi-
als, strict quality controls 
and endurance tests, allow 
this company to guarantee 
maximum performance 
durability, reliability, and 
safety.

FBF Italia presents the pos-
itive displacement pumps 
for products containing 
particles. These pumps are 
mainly used for the posi-

http://www.brambati.it
mailto:info%40brambati.it?subject=
http://www.brambati.it
http://www.brambati.it
http://www.fbfitalia.it
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Vertical mixers series VP  
(Nuova Guseo).

Drying innovation
is our obsession

Drying rooms designed 
to save energy, time and space.

Learn more about our technology
and how we can help improving your drying process: 

Pinco SA - Via Pra Mag, 9 - 6862 Rancate (Switzerland)
    +41 91 6400800        info@pinco-sa.com

Meet us at

Hall 3 - Booth B01

tive-displacement pumping 
of products that contain 
particles, such as tomato, 
vegetable or fruit pieces 
in soups, yoghurts, jams, 
etc. even in the presence 
of particularly high count-
er-pressures (typically 50 
bar or higher).

The construction of the 
positive-displacement 
pumps is much the same 
as the homogenizers, 
except for the compres-
sion head that is equipped 
with special pneumatically 
controlled valve groups. 
These valves are equipped 
with actuators, which are 
controlled by an elec-
tronic angular positioner 
to assure perfect func-
tioning of each valve. The 
angular positioner allows 
the opening and closing 
phases of each individu-
al group of valves to be 

independently adjusted. 
The ability of the pump 
to operate at low speeds, 
combined with the spe-
cially designed passages in 
the pneumatic controlled 
valves, gives low velocities 
and very gentle handling; 
maintaining the specific 

characteristics of the most 
delicate of products.

(FBF Italia - Via Are 2 
- 43038 Sala Baganza - 
Parma - Italy - Tel. + 39 
0521548211 - Fax +39 
0521835179 - email: info@
fbfitalia.it - www.fbfitalia.it)

Vertical mixers and dryers 
series VP

Nuova	Guseo develops 
vertical mixers suitable for 
mixing both dry powders 
and powders with liquid 
additives. These systems 
can also be used for vacuum 
drying, homogenizing, 
deaeration, cooling, and 
heating. The simultaneous 
motion of suitable trans-
missions allows the screw 

to perform two move-
ments: to rotate on its own 
axis and to orbit along the 
inner conical vessel wall. 
In this way the agitator, 
which generally consists of 
a worm screw, conveys the 
product from the bottom 
to the top and creates a 
horizontal motion flow.

Furthermore, the conical 
shape of the mixing vessel 
allows a different motion 
speed of particles to be 
obtained, which depends 
on their distance from the 
bottom where particles 
move faster.

The vertical mixer has a 
low power consumption 
because the mixing screw 
does not act on the whole 
product simultaneously, a 
minimum heating of sub-
stances and soft mixing ac-
tion, a complete emptying 
without product retention, 
and the possibility to work 
with a product volume 
which is lower than the 
maximum design capacity. 
Dust seals are not im-

mersed in the product and 
the machines are easy to 
clean thoroughly.

Vertical mixers by Nuova 
Guseo are available in 
several versions to meet 
specific production re-
quirements. They are man-
ufactured in good qual-
ity steel or Aisi 304 and 
Aisi 316 stainless steel, 
depending on the type of 
material being processed. 
If necessary, special linings 
can be fitted to minimize 
abrasion, corrosion or pre-
vent the product adhering 
to internal surfaces.

(Nuova Guseo - Via Dante 
8 - 29010 Villanova 
sull’Arda - PC - Italy - 
Tel. +39 0523 837149 
-837187 - Fax +39 0523 
837498 - email: nguseo.
commerciale@tin.it - www.
nuovaguseo.eu)

THE LATEST NEWS ON
THE FOOD & BEVERAGE WORLD

www.foodexecutive.it

FOODEXECUTIVE banner.indd   2 17/03/17   11:55

mailto:info@fbfitalia.it
mailto:info@fbfitalia.it
http://www.fbfitalia.it
http://www.nuovaguseo.eu
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Bottle washing technology

In the beverage industry, 
the automatic washing of 
recycled bottles has now 
reached a high level of spe-
cialization. In this context, 
Akomag is able to offer a 
varied production, which 
includes bottle washing 
machines, rinsing machines, 
sterilizers for glass or PET 
bottles, crate washers, and 
accessories. The modular 
structure of all installations 
allows to gradually increase 
the functions and the level 
of sophistication, including 
special washing sections 

and sanitizing, automatic 
control of process param-
eters, security systems, 
energy recovery, reduction 
of discharges and automat-
ic sanitization.

The high quality standard, 
the advanced technology 
and timely after-sales ser-
vice characterize Akomag, 
which guarantees safe 
machinery and quality for 
all specific needs.

Start the washing

At low production capac-
ity, the GENESI series 
is available in very small 
dimensions in order to be 
inserted into any operating 
environment. The series 
has a simple but function-
al washing cycle, which 
reduces the operating costs 
such as water, energy, 
detergent, without nega-
tively affecting cleaning the 
bottles to be recycled, the 
complete removal of the 
labels, and total evacuation 
outside. The easy mainte-
nance increases productivi-
ty and reduces downtime.

The modularity of the 
GENESI series allows a 
custom-made machine to 
be built, depending on dif-

ferent types of use (water, 
wine, oil, beer, soft drinks).

Developed in accordance 
with the European Ma-
chinery Directive (CE), this 
system is equipped with 
safety guards and dust cov-
er to protect the unloading 
of bottles, grouped grease, 
saving valve for the water 
network and automatic 
control of the presence of 
water in the last rinsing 
station, electronic speed 
control, and electronic se-
curity on the main gearbox 
that stop the machine in 
case of overloading.

The heat exchanger with 
geometrically arranged 
stainless steel tubes 
prevents the deposit of 
mud or various precipita-
tion that would compro-
mise the performance or, 
alternatively, a combustion 
chamber built with direct 
burner operation.

The series GENESI is also 
characterized by spray 
pumps with casing and 
impeller made in Aisi 316 
stainless steel and pro-
tective filters, valves for 
emptying the waste paper 
and spray tanks, control 
panel made of stainless 
steel, IP55 electrical plant, GENESI bottle washer (Akomag).

http://www.akomag.com
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gauges and thermometers 
in visual range of the op-
erator, and a touch screen 
for setting and control.

The GENESI machine is 
also developed for the use 
of detergent and liquid 
additives in the bath and 
in the detergent tank, 
disinfectants, and other 
products in the spraying 
tanks. The internal spray-
ing, made with self-clean-
ing rotating nozzles, and 
the external high pressure 
spraying are easily remova-
ble for routine cleaning and 
maintenance. The loading 
and unloading of bottles is 
completely automatic, and 
perfectly synchronized with 
the movement of the main 
chain.

Dry cycle

Akomag presents the HY-
DrA fully automatic ma-
chines, which is composed 
of a first station for emp-
tying the bottles followed 
by pre-washing spraying 
and first pre- soaking bath. 
This configuration aims 
to reduce the pollution of 
the detergent bath and 
the fuel consumption. The 
triple station for label ex-
tracting ensures that they 
are completely removed 
from used bottles, while 
the rotating filter which 
covers the entire width of 
the machine ensures the 
external evacuation.

The bottle washing is 
complete with internal and 
external spraying, which 

is done by a high-pressure 
cleaner distributed with 
self-cleaning and self-cen-
tering rotating nozzles. To 
complete rinsing it ensures 
the abatement alkalinity 
phase followed by spraying 
externally and internally 
with water from the net-
work.

Developed according to 
the Machinery Directive 
(CE), the HYDrA series 
consists of special safe-
ty concepts such as the 
sensors for slowing down 
and eventually stopping the 
machine in case of failure 
or obstruction of bottles on 
the conveyor, the intro-
duction of detergent and 
liquid additives into the 
bath and other products 
into the spray tanks, the 
automatic loading and 
unloading of the bottles is 

perfectly synchronized with 
the movement of the main 
chain, the economizer valve 
for the water network and 
the automatic control of 
the presence of water on 
the last rinsing station.

The other main features of 
the HYDrA are: automatic 
resetting of the chutes for 
loading and unloading bot-
tles from the control panel; 
grouped grease; electron-
ic variable speed with 
remote control (inverter); 
setting and control of all 
the machine by touch-
screen; self-centering and 
self-cleaning rotating spray 
at high pressure; easily re-
movable external spraying 
for cleaning and mainte-
nance; valves for emp-
tying baths and spraying 
tanks; control panel made 
in stainless steel; IP55 

electrical plant; gauges and 
thermometers in visual 
range of the operator.

Safety guards and dust 
protection are available; 
the electronic safety on 
every gearbox allows the 
machine to stop in case of 
overloading.

In particular, the HP model 
in the same series offers a 
very high productivity and 
automation in the wash. 
The entire wash cycle is 
managed remotely by just 
one operator, who can veri-
fy the operation via control 
systems. The dismantling 
and cleaning are very sim-
ple. The regulation of the 
temperature in the tanks 
is automated by means 
of a modulating propor-
tional pneumatic system, 
which offers a guarantee 
of accuracy and safety of 
operation. The oversized 
main motor ensures a long 
lasting efficiency by min-
imizing mechanical wear. 
The electronic variable fre-
quency allows to manage 
the main engines installed 
in the HYDrA HP series 
via remote control. The 
automatic press for the col-
lection of labels evacuated 
from the detergent bath is 
equipped with a recovery 
system of the detergent 
solution that accumulates 
in the pressing phase.

(Akomag - Frazione Diolo 
15/D - Soragna - Pr - Italy 
- Tel. +39 0524 599097 
- Fax +39 0524 599012 - 
email: info@akomag.com 
- www.akomag.com)

HYDRA fully automatic bottle washer (Akomag).

mailto:info@akomag.com
http://www.akomag.com
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FRUIT AND
VEGETABLE

PIGO: A mission and philosophy 
of excellence

In a country with food 
manufacturing potential, 
food manufacturing has 
to be set as one of the 
pillars of technological and 
economical progress. 

Today, PIGO has estab-
lished itself as a world-
class leader in the design 
and manufacturing of 
high technology freezing, 
freeze drying and drying 
equipment, as well as fruit 
and vegetable processing 
equipment, with an exten-
sive experience in both 
freezing and the process-
ing of fruit and vegetables.

Machines manufactured by 
PIGO can boast excellent 
operating characteristics 
and energy efficiency, as 
well as being user friendly, 
thus guaranteeing many 
advantages and benefits to 
customers.

PIGO has specialized in 
developing fluidised bed 
freezers, the EASY Freeze, 
the most suitable for IQF 
freezing of all varieties of 
fruit, vegetables and nu-
merous seafood, meat and 
cheese products, redefin-
ing IQF Technology with 
Adaptable Air Flow.

EASY Freeze technology 
gives a perfect shape to 
IQF products without 
clumps and the fully 
controlled fluidisation 
method keeps the prod-
uct constantly suspended 
in a cushion of air above 
the belt. This results in 
the immediate freezing of 
the crust and an efficient 
core freezing in individual 
pieces, regardless of type, 
variety or condition of the 
product.

Maximized freezing effi-
ciency is reached for each 
unique product, whether 
the product is heavy, 
light, soft, sticky or frag-
ile, thanks to the variable 
speed control of all fans 
and belts which allow a 
rapid optimization of air-
flow conditions.

Interior video monitor-
ing allows for real-time 
supervision of operating 
conditions, ensuring the 
complete control and 
adjustment of the entire 
process from the outside, 
without the necessity to 
enter the freezer.

The EASY Freeze is consid-
ered as the freezer with the 
highest sanitation, giving 
the user the possibility to 
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freeze different products, 
one after the other, without 
the risk of cross-contami-
nation. It is energy saving 
and trouble free.

Within the freezing equip-
ment product line, PIGO 
has also developed the 
innovative EASY Freeze 
SPYrO, the latest gen-
eration of spiral freezers 
giving users the utmost 
advantages in terms of 
energy efficiency, hygienic 
conditions and advanced 
technological characteris-
tics such as belts and gear 
motors which are posi-
tioned outside the insu-
lated cabin (which means 
no lubrication inside the 
freezer) avoiding any risks 
of contamination due to 
any oil leakages; low main-
tenance and spare parts 
costs due to the utilization 
of high quality commercial 
components; weight is 
reduced by half compared 
to that with the vertical air 
flow and, therefore, the 
product is immediately 
“crusted” and snow forma-
tion is diminished.

Furthermore, the unit 
does not have a mezza-
nine floor and/or inter-
mediary platform so as to 
avoid the accumulation 
of dirt, thus ensuring the 
absolutely highest hygien-
ic standards. The freezer is 
designed according to the 
maximum thermal load 
and maximum surface 
occupied on the belt by 
the different products. 
Finally, in order to obtain 
a quick freezing process 

the EASY Freeze SPYrO is 
designed for a high speed 
circulation (4-10 m/sec) 
of the cold air in contact 
with the product on the 
whole length of the spiral 
conveyor.

PIGO freezers are de-
veloped in modular sizes 
and all components are 
made entirely of stainless 
steel, capable of providing 
perfectly frozen products 
even for delicate products 
such as cooked rice, rasp-
berries, etc.

PIGO also presents the 
EASY Freeze DrYEr - LY-
OPHILIZEr, a product line 
which includes a broad 
range of standard and cus-
tomised units character-
ized by low temperature 
working and a shorter cy-
cle time. The freeze drying 
- dehydration technology 
allows the preservation of 
delicate aromas while dry-
ing the frozen product un-
der vacuum, producing a 
premium quality product. 
The premium sensorial 
properties for the finished 
product are absolutely the 
same as those for fresh 
products.

The machine is made 
entirely of stainless steel 
(the chamber, doors, hing-
es, shelf modules, etc.). 
The EASY Freeze Drying 
concept shelf modules and 
vapour condenser are con-
tained inside the chamber, 
giving, as a final result, a 
much shorter freeze drying 
time than any other freeze 
drying technology.

Viewing ports are provid-
ed in the doors, allowing 
both the vapour con-
denser and product trays 
to be observed during 
the drying cycle. Each 
unit is equipped with a 
complete refrigeration 
plant of corresponding 
size, also including a 
refrigeration condens-
ing unit which is pur-
pose-built with capacity 
control to allow an eco-
nomical use of the refrig-
erant. It also includes a 
condenser unit.

As well as the EASY Freeze, 
EASY Freeze SPYrO, and 
EASY Freeze DrYEr - 
LYOPHILIZEr, one of the 
company’s main machines 
is the automatic Pitting 
machine PG103 having up 
to 5 times higher capacity 
than other pitting machines 
on the market.

The EASY DrY PG 135 
multistage belt adiabat-
ic dryer, with separate 
zones for temperature 
and humidity control, is a 
sophisticated solution for 

air drying, even for delicate 
products.

PIGO’s clients confirm that 
0.00% of stones remain 
when adequate quality and 
preparation of the fruit (a 
clean, calibrated product 
with adequate ripeness) is 
provided.

PIGO systems have been 
designed to create a 
“High Added Value Fruit” 
production plant, which 
contains dozens of small 
innovations and a few sig-
nificant improvements for 
a more reliable system. All 
this improves the  char-
acteristics of natural fruit, 
while providing continu-
ous infusion technology 
and know-how to users, 
giving the possibility to 
also improve the prop-
erties of natural fruit, as 
well as giving an extended 
shelf life. 

(PIGO - Via Visan 49 - S. 
Tomio di Malo - VI - Italy 
- Tel. +39 0444 905709 - 
email: info@pigo.it - www.
pigo.it)

mailto:info%40pigo.it?subject=
http://www.pigo.it
http://www.pigo.it
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Easy Grade circular mechanical grading machine for asparagus (Sgorbati).

Asparagus processing

Sgorbati	Group, based in 
Brescia, Northern Italy, is 
a leader in manufacturing 
machinery and complete 
lines for fruit and vegeta-
ble processing.

The Sgorbati brand is also 
synonymous with training 
and technical commu-
nication. On february 
23rd the First Asparagus 
Open Day was held at 
Azienda Ortofiorito, in 
the Veneto region. It saw 
the participation of over 
50 asparagus growers, 
coming from all over Italy. 
The great interest around 
this vegetable (due to its 
high economic yield) has 
been the reason behind 
this event. Visitors were 
able to see, in person, two 
machines able to satisfy 
any production need. 
“Queens” of the event, in 
fact, were two machines 

with very different char-
acteristics, chosen specifi-
cally to meet the different 
customer needs: the “big” 
calibrating sorter OP-
TI-Sort G Series, produced 
by Strauss (a German 
company which Sgorbati 
has worked actively with 
since 1998) designed for 
large productions, and the 
new EASY GrADE me-
chanical grading machine, 
designed and produced 
specifically by Sgorbati for 
small producers. 

The OPTI-Sort G Series is 
the latest result of Strauss 
in more than 20 years ex-
perience in optical sorting. 
It allows the asparagus to 
be selected, washed and 
packaged all within a single 
line, with an error rate in 
the selection equal to zero. 
The asparagus are first 
washed with a low-pres-

sure system which, thanks 
to the recycling of the 
washing fluids, minimizes 
water consumption. The 
product is then select-
ed from a 360° optical 
recognition system, which 
divides the asparagus, 
according to size and qual-
ity, and conveys them to 
different containers. 

The line is able to select 
the product according to 
different pre-established 
parameters, such as diam-
eter, shape, curvature, co-
lour, presence of the head, 
and also the presence of 
stains, cuts and degree of 
opening of the shoot. It is 
also possible to match the 
plant with a weighing unit, 
cutting unit, bunching with 
rubber band and packaging, 
which allow to obtain the 
product ready for com-
mercialization with a single 
processing cycle.

The second machine 
presented at the Open 

Day is an accomplishment 
all Sgorbati, completely 
Made in Italy. It is the cir-
cular mechanical grading 
machine EASY GrADE, 
designed specifically for 
the needs of “small” and 
“medium” producers. 
Made entirely of stainless 
steel, it has a cut range 
between 22 and 32 mm. 
The washing tunnel is 
equipped with 16 ceramic 
sprayers, and the calibra-
tion takes place via forks 
mounted on a rotary table, 
adjustable in function of 
the desired calibration 
diameters. The processed 
asparagus are conveyed 
into 4 removable tray 
slides, ready to be placed 
in the manual binding 
machine, combined with 
the easy grade to have a 
complete system.

(Sgorbati - Via Papa 
Giovanni XXIII, 83 – 
rezzato – BS – Italy - Tel. 
+39 030 2594201 - www.
sgorbatigroup.com)

Automatic spiralizer  
for fruit and vegetables

The innovative approach 
of the Turatti	Group has al-
lowed the development of 
a revolutionary system to 
turn vegetables and hard 
fruits into new healthy 
nutritious vegetarian prod-
ucts. The Model Streamer 
is developed to automat-
ically obtain a wide range 

of spiralized products, with 
different shapes and sizes.

The vegetables and hard 
fruit are fed into the 
loading system where 
they are held before being 
conveyed to the cutting 
station. This gives a seam-
less automatic operation, 

http://www.sgorbatigroup.com
http://www.sgorbatigroup.com
http://www.sgorbatigroup.com
http://www.turatti.com
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Model Streamer automatic spiralizer for fruit and vegetables (Turatti).

www.sca-srl.com

SCA  srl  -  Via Friuli, 5 - 29017 - Fiorenzuola D’Arda - Piacenza - Italy
Ph. +39 0523 981616 - Fax +39 0523 981834 - info@sca-srl.com
R.I. di Piacenza n° 01323250181 - Cap. Soc. 50.440,00 i.v.

MORE THAN 
25 YEARS OF 
EXPERIENCE

We just use the very best of milk...  
      to guarantee you the best final products 

1°FIRM IN THIS SECTOR TO HAVE IT

 produces ingredients 
and processing aids relative 
to the Mediterranean 
food tradition for the 
preservation of products in 
the food industry.

THE MAIN PRODUCTS ARE: 
Lacfood (milk proteins), 
Biolac (culture media), 

 IS AN ITALIAN 
COMPANY BASED IN 
THE FOOD VALLEY: 
EMILIA R O M A G N A 
R E G I O N ,  W H I C H 
D E A L S  I N  F O O D 
INDUSTRY, MAINLY IN 
THE DAIRY SECTOR; 
BOTH KNOWN IN ITALY 
AND ABROAD. 

Vitalmix (selected starter 
c u l t u r e s ) ,  S a l i  M i x 
(processing aids), Ovilac 
(sheep proteins), Gelfood 
(functional ingredients 
for imitation cheese). The 
ingredients are used in 
the production of cheese, 
r icot ta ,  mascarpone, 
yogurt, dairy specialties 
and fresh spreadable 
curds, imitation cheese, 
creams, ice-cream and 
for all the other food 
industries.

 provides advices and 
development of customized 
products to offer the best 
for the final customer, first 
in order of importance for 
the company. 

 

which cannot be achieved 
with small commercial 
kitchen tools. The cutting 
station is composed of a 

combined high capacity 
with amazing quality and 
versatility, the recovery 
of otherwise unutilized 
product parts (stalks, 
cores, irregular products), a 
continuous operation with 
different products, and 
finally a uniform cut with 
flexibility to add variety as 
required.

(Turatti - Viale regina 
Margherita 52 - 30014 
Cavarzere - VE - Italy - Tel. 
+39 0426 310731 - Fax 
+39 0426 310500 - email: 
info@turatti.com - www.
turatti.com)

series of multiple cutting 
heads, each one a clev-
er piece of technology 
equipped with a center-

ing device allowing the 
creation of uniform and 
regular spiral slices from 
firm fruit and vegetables.

Different shapes can be 
made including Spaghetti, 
Tagliatelle, ribbons, etc. 
from carrots, zucchini, 
cucumbers, broccoli stalk, 
butternut squash, etc.

The Model Streamer is 
designed to be easy to 
operate and clean, with all 
the necessary protection 
for safe operation. This 
system assures several 
advantages such as a 

mailto:info@turatti.com
http://www.turatti.com
http://www.turatti.com
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Dairy industry 4.0 at drinktec

drinktec, the world’s 
leading trade fair for the 
beverage and liquid food 
industry, has become a 
must-go for the produc-
ers of milk, liquid dairy 
products and liquid food. 
The filling and packaging 
techniques of drinks and 
liquid food are so similar 
that numerous synergies 
inevitably result for exhib-
itors and visitors. Process 
engineering will also play 
a major role for milk pro-
duction at drinktec, which 
will take place in Munich 
from September 11 to 
15, 2017. As a result, it 

is an indispensable trade 
fair date for professionals 
from the dairy industry.

drinktec has also quite 
clearly become the leading 
trade fair for the dairy 
industry. In 2013, the 
fair recorded growth of a 
whopping 58% to more 
than 12,000 visitors from 
the area of milk and liquid 
dairy products. Approx. 
18% of the visitors come 
from this industry, which 
is almost one out of five. 
Consequently, drinktec is 
the meeting place for the 
industry.

Quality assurance in dair-
ies has top priority. Exhib-
itors at drinktec 2017 will 
present complete systems 
for milk and liquid dairy 
products, but also for liq-
uid food products such as 
cooking oil, vinegar, ketch-
up and soy milk. These 
include the cleaning of 
milk and whey clarification, 
skimming and standardiz-
ing milk and whey as well 
as homogenizing, cooling, 
heating and keeping warm. 
More than 270 exhibitors 
are already registered in 
the online catalog at www.
drinktec.com/exhibitor-list 
who specifically deal with 
the topics of milk and 
liquid dairy products.

Sustainable energy 
efficiency of processes

An important issue is the 
energy efficiency of pro-
cesses considered from a 
sustainable viewpoint. This 
is particularly important for 
thermal process engineer-
ing with heat exchangers 
and evaporators as well as 
equipment for thermal food 
preservation and mechan-
ical separation technology. 
“The balancing act between 
the customer demands for 
individual and distinctive 

http://www.drinktec.com
http://www.drinktec.com/exhibitor-list
http://www.drinktec.com/exhibitor-list
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dairy products as well as 
low-cost, sustainable and 
safe production is becom-
ing increasing difficult,” 
explained Torsten Sach, 
Managing Director of the 
Central Association of the 
German Dairy Industry 
(ZDM). The manufacturers 
of process equipment for 
production and processing 
of milk and liquid foods 
will particularly take these 
aspects into account with 
their innovations at drink-
tec.

“drinktec is a melting pot 
of the industry and a lead-
ing trade fair for us, both 
with respect to its size 
and significance. There is 
nothing like it in any other 
country,” Anja Oltmanns, 
Marketing Manager of 
GEA, Germany, already 
said after the last event. It 
is not without reason that 
one of the focal topics at 
drinktec is dedicated to 
the fields of energy, water 
and resource efficiency. 
Especially with respect to 
the extreme price pressure 
in the industry, the big 
challenge is to keep the 
total operating cost with 
corresponding measures 
under control, i.e., to 
achieve the desired prod-
uct quality without com-
promising hygienic safety 
at the lowest possible cost.

For example, this is also 
possible for processing 
companies dealing with 
the topic of wastewater in 
milk. New cost reduction 
opportunities are contin-
ually being created there. 

Author roland Sossna 
(“Sossna Diary”) illustrates 
this by pointing out a flota-
tion system for the sep-
aration of fat from dairy 
wastewater in the drinktec 
blog (blog.drinktec.com): 
“Cheese factories save 
hard cash with their flota-
tion system, and they do it 
sustainably.”

Food safety 
and hygienic design

The right choice of process 
engineering can signifi-
cantly reduce the workload 
on dairy producers in their 
daily work. This applies 
regardless of whether 
they are filling ESL milk, 
refining milk-based drinks 
with cereals or producing 
products that put special 
demands on hygiene and a 
gentle treatment. The very 
important topic of food 
safety in the dairy sector 
undoubtedly prioritizes 
hygienic design of equip-
ment and components, 
and it is certainly a basic 

issue for drinktec exhibi-
tors. Process automation 
with control, control 
station technology and 
IT solutions also plays an 
important role here. For 
example, fully automated 
CIP systems help plant 
operators to track chang-
ing process conditions. 
This ensures the efficiency 
of CIP and reduces prod-
uct losses and energy 
costs during the cleaning 
process. Appropriate 
measurement techniques 
are a prerequisite for this, 
as they will be presented 
in multifarious ways at 
drinktec 2017.

The fourth industrial 
revolution is affecting 
the dairy industry

This also affects the pro-
fessionals from the dairy 
industry as well as the 
exhibitors at drinktec 2017: 
the fourth industrial rev-
olution. It is based on the 
third revolution, the digital 
one, which began in the 
middle of the last century. 
Its specific feature is the fu-
sion of technologies. “The 
whole agro-food industry is 
being changed completely,” 
Professor Thilo Hühn of Zu-
rich University of Applied 
Sciences, explained. For 
example, this is the case if 
the machines used are con-
figured to be self-learning, 
request appropriate spare 
parts when necessary or 
even request their favour-
ite service technicians. 
Lots of data are the main 
basis for these changes. 
“Big Data” is the buzzword. 
In real time if possible. In 
process engineering in the 
dairy industry, this means 
sensitive sensors and inline 
measuring devices that pro-
vide customized solutions 
with different measuring 
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principles for each assign-
ment and communicate 
with each other perfectly. 
The cost of resources can 
be lowered and downtimes 
reduced with inline meas-
uring devices in this way.

A number of exhibitors at 
drinktec 2017 will show 
ways of how operators 
of process engineering 
systems, equipment and 
components can better 
coordinate and integrate 
them into their automa-
tion systems in the future. 
“Technical innovations will 
revolutionize the industry,” 
the Head of the World 
Economic Forum, Klaus 
Schwab, stated in Davos 
earlier this year. Artificial 
intelligence and compre-
hensive networking will 
dramatically reshape the 
global economy. Everything 
will change for humanity as 
well as for the dairy indus-
try. “The fourth industrial 
revolution is also a reality in 
the German dairy industry. 
The personal members of 
the ZDM, who are involved 
in all levels of production 
in German dairies, are 
constantly facing new 
challenges at ever shorter 
intervals. Lattomatic milk standardization system (Andritz Frautech).

A look at the opportunities 
and experiences of oth-
er industries is essential 
to master daily business. 
What works elsewhere 
need not be reinvented. 
Mistakes that others have 
already made need not 
be repeated. Against this 
background, drinktec in 
September 2017 is a must 

for producers and deci-
sion makers in the dairy 
industry,” according to Mr. 
Sach. “In addition, when 
the ZDM Association Day 
2017 takes place with 
awarding of the year’s best 
trainees, trainers, techni-
cians, masters, Bachelors 
and Masters at the trade 
fair, there is no reason not 

to come to Munich.” The 
European Dairy Associa-
tion AEDILE will also hold 
its General Assembly and 
Executive Board meeting at 
drinktec 2017 as already in 
2013 as well as the interna-
tional conference “Work-
Based Learning” in addi-
tion. Milk meets drinktec.

www.drinktec.com

The automatic milk standardization system

Andritz	Frautech presents 
Lattomatic, the automatic 
milk fat standardization 
system developed for the 
precise control of the fat 
content in cream coming 
from the skimming separa-
tor, and for the accurate 
standardization of milk fat 
content.

Lattomatic regulates the fat 
content automatically, thus 
guarantying a continuous 
control and exact adjust-
ment in a range between 
30% and 45%. Any changes 
in feed flow or fat content 
of the raw milk are com-
pensated automatically.

Lattomatic enables accu-
rate dosing of cream to the 
skim milk flow and thus a 
continuous preparation of 
fat-adjusted milk. Surplus 
cream is discharged sepa-
rately.

Thanks to the high level of 
automation, the parameter 
adjustments are possible 
during operation with-
out stopping the process. 

The touchscreen panel is 
user-friendly, easy to set up, 
and allows direct control 
of all operations. Signal 
exchange and operating 
modes (CIP, water, product) 
can be changed easily using 
the higher-level control 
system. Lattomatic can be 
used to upgrade milk-skim-
ming separators of any 

size and integrated into 
existing systems as well as 
new installations.

(Andritz Frautech - Via 
Luigi Dalla Via 15 - 36015 
Schio - VI - Italy - Tel. +39 
0445 575695 - Fax +39 
0445 576723 - email: 
maurizio.galati@andritz.
com - www.andritz.com)

http://www.andntz.com
mailto:maurizio.galati@andritz.com
mailto:maurizio.galati@andritz.com
http://www.andritz.com
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bakery and
confectionery

Confectionery and bakery  
product packages: standing out from  
the crowd – but not at any price

As the consumption of confectionery and bakery products continues to rise, so do the 
expectations of consumers. Not only do they want to be wowed by the taste, but they are 
also becoming choosier as far as the packaging is concerned. The latter has to catch the eye 
and provide additional functions while also responding to long-term environmental require-
ments. And this is forcing manufacturers of confectionary and baked goods to be more 
creative and efficient. The good news is that packaging producers and machine manufac-
turers are able to help out with material-conserving packaging solutions and more efficient 
production lines.

The confectionery industry 
goes to enormous lengths 
to sway consumers with its 
products. Packaging choc-
olate and similar delights 
in appetising wrappers 
and allowing the product 
to speak for itself are no 
longer enough these days. 
To entice the consumer, 
manufacturers today are 
digging deeper into their 
box of tricks. The latest 

trends include fun videos 
and commercials for their 
products that consumers 
can watch in the process 
of consumption. One of 
the pioneers of “snack-
ertainment”, in which 
the real and the digital 
worlds merge, is food giant 
Nestlé. In a marketing 
campaign with Internet 
leader Google, it has the 
red rectangular wrappers 
of “have- a-break” KitKat 
printed with Qr codes that 
lead straight to the man-
ufacturer’s own “YouTube 
my Break” channel. This 
is where users are enter-
tained in a variety of ways 
– and thus cleverly hooked 
by the product. 

What makes the campaign 
different is that the striking 
KitKat logo with its strong 
brand identity has been 
removed from its central 
position on the wrapper 
for this special edition and 
replaced by YouTube. In 
addition, Google’s Android 
operating system, in the 

wake of Cupcake, Do-
nut, Froyo, Gingerbread, 
Honeycomb, Ice Cream 
Sandwich and Jelly Bean, 
was given a brand name in 
the shape of KitKat for the 
first time in history. It is an 
open secret in the industry 
that Nestlé dug deep into 
its pocket for the privi-
lege. This way the group 
is underlining something 
that experts and studies 
have recently repeatedly 
found: that the package 
is of supreme importance 
today in communicating 
the brand – particular-
ly in the confectionery 
sector. “With increasing 
product diversity, compe-
tition is getting tougher. 
If you want success on 
the confectionery market, 
you have to present your 
product well,” says Tor-
ben Erbrath of Germany’s 
Association of the Confec-
tionery Industry (BDSI). 

This applies all the more 
as the selection of sweets 
and bakery products at the 

Spoilt for choice: Choosing from such a vast array of products is not 
easy. Brands and conspicuously packaged goods go down best with 
consumers. (Photo: Bosch) 
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point of sale is constant-
ly growing. The existing 
products with traditions 
going back many years are 
being supplemented more 
and more by sugar-free or 
sugar- and fat- reduced 
confectionery. The range 
of confectionery suitable 
for vegetarian or vegan di-
ets is also on the increase. 
In addition, confectionery 
that is gluten- or lac-
tose-free or even halal or 
kosher can now be found 
in almost any supermar-

Practical: Well thought-out packa-
ges are essential for appetisingly 
presented confectionery and 
bakery products. (Photo: Bosch) 

publicise the snack with 
memorable slogans across 
all possible media and 
showcase it on the shelves 
with attention-grabbing 
colours and shapes. 

However, when jostling for 
position, it is best not to 
overdo it. Because making 
excessive use of materials 
and hence resources does 
not go down well with the 
consumer. “Customers are 
attaching growing impor-
tance to keeping their 
ecological footprint as 
small as possible. And they 
also have a strong desire 
for healthy, ultra-fresh 
foods that also come in 
high-convenience and 
attractive packages,” says 

Andreas Steinle of the 
Zukunftsinstitut (Fu-
ture Institute), a think 
tank for trend and fu-

ture research. But industry 
should do without overly 
flamboyant and elabo-
rately produced packages 
for economic reasons as 
well as ecological ones. 
The cost not only of raw 
materials such as milk, 
cocoa and sugar, but also 
of energy and packaging 
materials is steadily rising. 

To lastingly attract con-
sumers who want sus-
tainably produced goods 
and prevent the cost of 
materials and production 
from spiralling out of 
control, industry has no 
alternative but to econ-
omise on materials and 
above all avoid excessively 
extravagant packages 
while also reducing energy 

ket. In the snack sector, 
says BDSI, the palette is 
growing in diversity and 
with a huge variety of 
flavours – whether in nuts, 
deep-fried or baked salty 
snacks. “Thanks to this 
vast diversity, there’s a 
matching product for every 
consumer,” says Erbrath. 
“The package paves the 
way into the shopping 
trolley.” Package designers 
are therefore faced with a 
difficult task. They have to 

input in production. The 
fact that material downsiz-
ing is possible is illustrated 
by studies by pacproject, 
an international firm of 
consultants. As an exam-
ple, it has taken a close 
look at the historic Corny 
muesli bar wrappers and 
discovered that the prod-
uct’s aluminium barrier film 
wrapper has been stead-
ily reduced in the last 30 
years and finally replaced 
by a new composite barrier 
material – without detri-
ment to the product. “Even 
without full barrier pro-
tection, the Corny bar was 
still in a very good qualita-
tive condition at the end 
of its sell-by date. And this 
raised the question wheth-
er the cereal bar actually 
needs the level of pro-
tection and barrier effect 
provided by current films,” 
says pacproject packaging 
engineer Alexander Witt. 

Alternatives to classical 
packaging materials like 
aluminium and plastics are 
already making increasing 
inroads into the market-
place. Under its Green-
box label, Bionatic, for 
example, has developed 
its first range of some 
250 different packaging 
solutions using renewable 
or recycled resources such 
as wood, cellulose, bioplas-
tics and palm leaf. Many 
of these solutions are 
biodegradable or can be 
incinerated pollution-free, 
says Bionatic founder 
robert Czichos. And their 
production is straight-
forward: “A single leaf is 

converted into package 
by first cleaning it with a 
high- pressure water jet. 
And then it is moulded 
on exposure to heat in a 
mechanical press. So it’s 
a kind of deep-drawing 
process. This is followed 
by finishing in which the 
edges are smoothed and 
the surfaces polished. And 
that is pretty well it.” 

Meanwhile scientists are 
searching for further al-
ternative materials. In the 
context of its ThermoW-
hey project, the Fraun-
hofer Institute for Process 
Engineering and Packaging 
(IVV) is working on a pro-
duction process for barrier 
coatings made of whey 
protein capable of replac-
ing conventional oil-based 
polymer coatings. The 
advantage of whey is that 
its ingredients are naturally 
capable of extending the 
shelf life of foods. Howev-
er, whey is heat-sensitive, 
so researchers first have to 
find a coating formulation 
that can also be processed 
at high temperatures. 

At Interpack	2017 in 
Düsseldorf from 4 to 10 
May, many more packaging 
innovations for confection-
ery and bakery products 
will also be on show. 2,700 
exhibitors are expected, 
and some 1,000 of these 
have named the confec-
tionery industry as a target 
group for their products 
and services – and what 
they will be exhibiting will 
be suitably wide-ranging. 
Machine manufacturers 

http://www.interpack.com
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will also be present in 
Düsseldorf with numerous 
innovations. “Manufac-
turers of food- processing 
and packaging machines 
accord high priority to 
handling natural resources 
responsibly and managing 
their processes with mini-
mal environmental impact. 
They know how important 
sustainable production 
processes are for custom-
ers,” says Vera Fritsche, ex-
pert at the association for 
food processing machines 
and packaging machines 
within VDMA (Mechani-
cal Engineering Industry 
Association). 

In confectionery produc-
tion, Fritsche continues, 
there is still plenty of room 
for optimisation. Intelligent 
control and automation 
technologies and ener-
gy-efficient drives, com-
pressors, fans and pumps 
are some of the classical 
solutions for saving elec-
tricity and other resources 
and boosting energy-ef-
ficiency. Efficient motors 
perfectly adapted to 
machine movements and 
acceleration processes re-
duce power consumption. 
In addition, says Fritsche, 
innovative and optimised 
processes cut the con-
sumption of energy and 
water, while innovative 
machine designs extend 
service and maintenance 
intervals and service life 
and thus save energy. 

Swiss plant manufacturer 
Bühler, one of the prime 
movers in efficient pro-

cessing solutions, has set 
itself the goal of reducing 
energy consumption in all 
of its core processes by 
at least a further 20% by 
2020. “This way we can 
both raise the energy- ef-
ficiency of our products 
and also do our bit for 
environmental protection 
at the same time,” says 
Ian roberts, the Group’s 
Chief Technology Officer. 
He sees a central aspect 

Quality plus quantity: Advanced production lines output chocolate and 
confectionery quickly and reliably. (Photo: Bühler) 

here in productivity – by 
shortening cycle times, 
for example. Additionally, 
Bühler is redoubling its 
efforts to improve the en-
ergy efficiency of existing 
customer installations. 
Because of the numerous 
process steps such as 
cleaning, roasting, de-
bacterising, crushing and 
grinding the cocoa beans, 
chocolate manufacture is 
highly complex and costly. 

Bühler pledges to slash 
energy costs in cocoa 
processing by 65 per cent 
if customers make use of 
the company’s free energy 
audit and also adopt its 
shell burning technolo-
gy. The audit is used for 
tracking down energy 
leaks in the production 
process. As an alternative 
to the direct disposal of 
the shells, the new com-
bustion system exploits 
the energy obtained from 
the shells for roasting 
and debacterising, so no 
heating energy has to be 
bought in. 

Theegarten-Pactec is also 
pushing vigorously ahead 
with machine solutions 
that help customers cut 
their costs. The company 
is focusing among other 
things on “Industry 4.0”, 
i.e. the digitalisation of 
production and stream-
lined human-machine 
and machine- machine 
communication with the 
aid of the latest software. 
“Making production pro-
cesses transparent, keep-
ing key data retrievable at 
all times, analysing them 
correctly and ultimately 
deciding on the appropri-
ate course of action holds 
great potential for boost-
ing efficiency,” says Mark-
us rustler, Theegarten’s 
Managing Partner. For 
this purpose, the company 
started back in 2011 to 
overhaul its user interface 
and the associated data 
processing for the ma-
chine operator and man-
agement. “We have thus 

Efficient: In chocolate manufacturing, the cocoa beans first have to be 
treated. This calls for efficient and energy-saving equipment. (Photo: 
Bühler) 



GMG manufactures 
countinuous fully automatic 
machines
and complete plants for the
production of puffed cereals.
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heavy duty machine built to work 24 h/day
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created a platform that 
makes the performance 
of our systems more 
transparent. For example, 
it is possible to establish 
correlations between 
efficiency losses and time, 
ambient temperature or 
other parameters. And this 
helps operators to track 
down errors and to find 
their own solutions,” says 
rustler. Furthermore, the 
intuitive support of main-
tenance and cleaning pro-
cesses has been optimised 
– with active service and 
maintenance interval re-
minders from the machine 
itself, for example. The 
advantage of automation 
and digitalisation is that 
the machinery linked into 
complex communication 
systems can be operated 
by fewer operators, in 
some cases even only one. 
And by integrating the 
user interface into mobile 
consumer devices, the 
data from the machinery 
can be accessed and even 
edited from anywhere in 
the world, says rustler. 

The Swiss company 
Knobel Maschinenbau, 
a specialist in machines 
for chocolate manufac-
ture, helps producers to 
cut costs in other ways. 
It sells its equipment 
– moulding lines, stand-
alone depositors and 
other devices – on the 
modular principle so that 
customers can extend 
their production step 
by step and, if required, 
re-equip their production 
locally segment-wise. This 

offers them high flexibili-
ty and thus permits rapid 
and efficient changeover 
to new products. Swift 
re-equipping has also 
been made possible by 
simply integrating new 
machines in the system 
on the plug-and-play 

principle, Knobel ex-
plains. 

With numerous efficien-
cy-boosting innovations, 
machine manufacturers 
have attuned themselves to 
the requirements of manu-
facturers of confectionery 

and bakery products. This 
gives the latter plenty of 
scope not only in their 
choice of packaging materi-
als, but also in the modern-
isation of their lines. And at 
interpack, they can find out 
all about these innovations.

www.interpack.com

Continuous production plant for creams

TECNO	3 has designed a 
line for the continuous pro-
duction of lipid base creams 
used as finished products 
(spread creams), fillings, 
semi-finished products etc.

The dosage of the ingre-
dients and mixing takes 
place inside the MIO-mixer 
which is installed on load 
cells. The powder and liquid 
ingredients arrive respec-
tively from the hoppers 
placed on a platform and 
from the tanks located near 

the mixer. The levels are 
kept constant thanks to a 
continuous feeding from 
the main storage units.

As soon as the recipe is 
completed and ready, the 
product is loaded into the 
intermediate storage tank 
equipped with a stirrer 
and heated to the work 
temperature. Thanks to a 
dosing pump, the cream is 
fed into the refining unit 
consisting of a two-roll 
pre-refiner, a vertical roll 

refiner and two ball mills 
placed side by side.

Product passage through 
the balls is very rapid, in 
order to avoid an excessive 
forming of fine particles, 
thus obtaining excellent 
values of viscosity and 
shear rate.

Afterwards the refined 
cream is transferred, via a 
pump, to the storage tanks 
to be used in the subse-
quent processing.

(TECNO 3 - Via Mastri 
Cestai 2 - 12040 Cornel-
iano d’Alba - CN - Italy 
- Tel. +39 0173 610564 
- Fax +39 0173 619494 – 
email: a.mattis@tecno-3.
it - www.tecno-3.it)

Continuous production plant for creams 
(TECNO 3).

http://www.interpack.com
mailto:a.mattis@tecno-3.it
mailto:a.mattis@tecno-3.it
http://www.tecno-3.it
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Complete drying solutions 
for the confectionery industry

Pinco	SA	develops equip-
ment and devices for the 
confectionery industry and 
offers customised prod-
ucts according to customer 
needs. With over 40-year’s 
experience and more than 
300 drying rooms installed 
worldwide, this company 
guarantees the best tech-
nical solutions to all drying 
and handling process 
problems.

The product range includes 
complete solutions for the 
drying process of mogul 
products with the most 
efficient drying rooms 
available on the market, 
capable of processing any 
types of soft confectionery 
such as gelatine, pectin, 
soft, foam, starch, gum 
Arabic, and marshmallow. 
In this case the innovative 
energy recovery system 
ensures high savings on 
daily operational costs.

The company devel-
ops cooling tunnels for 
enrobed products, with 
a built-in track system 
to keep pallets moving; 
fully automatic palletising 
systems for jelly products 
after demoulding, with 
an integrated weighing 
station to guarantee the 
precise weight of the 
product in each box, 
with a tolerance as low 
as 20 grams per box; and 
laboratory drying rooms 

for r&D departments and 
labs, to process up to 13 
trays with the possibility 
to scale up quality results 
to the industrial Pinco 
unit, thus reducing start-
up times.

Mogul pallet transport 
systems with rails or AGVs 
by Pinco SA ensure the 
maximum precision in pal-
let displacement and fast 
payback of the investment. 
The system can be fully 
integrated into any mogul 
line to move pallets easily 
to the drying room and 
back, with full flexibility 
from a single operator 

700EA laboratory 
drying room for 
confectionery (Pinco).

station. Finally the sanita-
tion systems with ozone 
technology guarantee 
product quality and safety 
by means of CIP systems.

Pinco SA will be present at 
Interpack 2017 with the 

latest solutions for labora-
tories and r&D centres.

(Pinco SA - Via Pra Mag 
9 - 6862 rancate - Swit-
zerland - Tel. +41 91 
6400800 - email: info@
pinco-sa.com)

Tempering enrobing machine
FBM	Food	Boscolo	Ma-
chines presents Maestria, 
the tempering enrobing 
machine made of stainless 
steel Aisi 304 according to 
the CE regulations.

Maestria is controlled by 
means of an electronic 
power board which allows 
to set the heating and 
tempering temperatures, 
the automatic turning on 
and off and the “night cy-
cle” feature. The continu-
ous tempering technology 
has 3 temperature levels: 
the heating temperature 
(by liquid), a second stage 

with regulation of temper-
ing curve temperature (by 
gas), and pre-crystalization 

temperature (by warming 
chocolate). The computer 
selects different crystalli-

Maestria tempering enrobing machines (FBM).

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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zation curves according to 
the kind of chocolate (dark, 
milk, white) and different 
tempering profiles (stand-
ard or fast).

The automatic reverse of 
the screw pump allows to 
quickly restart the tem-
pering process, and the 
removable screw pump 
makes the cleaning pro-
cess easier and faster.

Maestria features bright 
LED indicators on the 
sides of the head that 
provide a visual indication 
of when the set melting 
and tempering points have 
been reached.

The machine is equipped 
with a heated vibrating 
table. The enrobing belt 
is divided into two parts, 
equipped with a 300 mm 
wide inox belt, blocks for 
placing the paper roll, a 
tail-reducer and heated bot-
tom coating basin to avoid 
the chocolate solidifying.

As an optional extra to 
the enrobing belt, FBM 
offers a bottom-coating 
and decorating devices 
(straight and zig-zag lines), 
plates for partial enrob-
ing, and a speed regulator 
for the carriage speed, a 
tail-detailer (for small and 
light products), and for the 
blower (power of air).

(FBM - Via Machiavelli 
15/17 - 20025 Legnano - 
Ml - Italy - Tel. +39 0331 
464654 - Fax +39 0331 
464886 - email: fbm@bo-
scolo.it - www.boscolo.it)

Make the perfect dough for your products

Aba	&	Teknoservice intro-
duces the Alba Block Line, 
a compact dough billet 
production line which is 
the ideal solution for mak-
ing high quality dough.

The Block Line assures 
a perfect distribution of 
the fat and it guarantees 
constant percentage on 
the whole billet. It is easier 
to programme the per-
centage of fat depending 
on the types of use, and it 
is faster to personalize of 
each product 

The Alba Block Line reduc-
es the costs of production, 
increases productivity, 
eliminates all the manu-
al processes where the 
human component may 
influence the quality, and 
it can work with colder 
fat allowing an increase in 
quality.

(Alba & Teknoservice - Via 
delle Industrie 26 - 35010 

The Alba Block Line (Aba & Teknoservice).

The perfect fat distribution on dough sheets (Aba & Teknoservice).

Villafranca Padovana - 
Padova - Italy - Tel. +39 
0499070380 - Fax: +39 

0499074042 - email: 
info@albaequipment.it - 
www.albaequipment.it)

Wire cutting machines

Minipan presents the 
Comby Plus, the new cate-
gory of depositor and wire 
cutting machines suitable 
for biscuit, cookies, and 
gluten free products.

Comby Plus features a new 
design for easy sanitation, 

where the extruding head 
can be removed from the 
main frame, while motoriza-
tion and electronics remain 
in place. All movements are 
servo-driven controlled.

The C0MBY3 can extrude, 
deposit or wire cut while 

processing an endless vari-
ety of recipes with remark-
able versatility.

These features are pro-
vided by means of an 
increased strength and 
sensitivity of the only 
depositing head that uti-

http://www.boscolo.it
http://www.albaequipment.it
mailto:info%40albaequipment.it?subject=
mailto:info%40albaequipment.it?subject=
http://www.albaequipment.it
http://www.minipan.com
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lizes three stainless steel 
rollers.

The Minipan design is 
engineered to supply 
unbeatable performance, 
consistency, and reliabil-
ity.

(Minipan - Via Trebeghino 
47 - 48024 Massa 
Lombarda - ra - Italy - Tel. 
+39 0545 971593 - Fax: 
+39 0545 971595 - email: 
minipan@minipan.com - 
www.minipan.com)Comby Plus depositor and wire cutting machine (Minipan).

Puffed cereal production

GMG has a long and 
established experience 
in manufacturing ma-
chines for the production 
of puffed cereals, both 
as loose grains and rice 

cakes. This company has 
the capacity to supply, 
install, and service fully 
integrated puffed cereals 
production lines includ-
ing packaging. Its tech-

are supplied with inter-
changeable moulds for 
different shapes (round, 
rectangular, square, etc.).

GMG rice Cake Machines 
also reduce the operation-
al costs in terms of main-
tenance, labour, and spare 
parts. For the production 
of puffed cereals in grains, 
the principle foresees an 
initial cooking phase, prod-
uct compression through 

Rice cake machine (GMG).

Cereal puffing machine (GMG).

nology is based on the 
principle of subjecting 
the cereals to pressure 
and heat, resulting in the 
expansion of the cereals. 
The products are defi-
nitely natural and healthy 
and not fried.

The GMG rice Cake 
Machines can be 
equipped with 
different sets 
of moulds to 

process any kind 
of cereal such as 
rice, wheat, corn, 

etc. and puff cakes 
of different sizes and 

shapes.

These machines are 
used worldwide. They 

are of robust construc-
tion, the thickness of 

the rice cakes can be 
adjusted quickly from 

the control panel, and 

steam injection, expansion 
in standard atmosphere 
and collection inside a 
soundproof tunnel.

GMG supplies single fully 
automatic puffing ma-
chines and complete lines 
with auxiliary machines.

(GMG - Via Mazzolari 
21 - 27015 Landriano - 
PV - Italy - Tel. +39 0382 
64905 - email: info@rice-
cakemachines.com - www.
ricecakemachines.com)

MACCHINE IMBOTTIGLIATRICI
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Packaging solutions for coffee

For more than 15 years, 
PRO.VE.MA. has designed 
and manufactured exten-
sive and innovative solu-
tions for coffee  packaging 
equipment.

This company is recognized 
as the market leader in 
packaging lines and seam-
ing machines for the pro-
duction of 4, 3, 2 and 1 kg 
cans for coffee beans and 
for 250 and 125 g cans for 
ground coffee. The seaming 
machine closes the cans 
with vacuum and inert gas 
saturation thus obtaining 
an amount of O2 residue 
less than 0.6% in order to 
preserve the coffee aroma. 
The 2 lines are available 
both in semiautomatic and 
automatic versions.

PrO.VE.MA. also presents 
the COMBI line with two 
seaming machines, one 
for big cans and one for 
small ones, both fed by 
one dosing group which 
receives coffee beans or 
ground coffee. Moreover, 
the COMBI line includes a 
single empty can feeding 
table and a single self-mov-
ing, filled-can accumulation 
table, which can receive 
cans from both seaming 
machines. Cost cutting is 
an advantage. The COMBI 
line does not require dou-
ble dosing groups or double 
accumulation tables and 
so is less expensive than a 
separate two line option. It 
also provides a significant 
reduction in floor space. 
Maintenance is easier 
because of its compactness 
and accessibility which 
make the process easy to 
monitor, even by one oper-
ator. This line embodies the 
advantages of vacuum and 
gas flushing technology for 
coffee beans and ground 
coffee. 

The coffee industry is wit-
nessing an ever-wider use 
of tinplate cans. As a mat-
ter of fact, more and more 
coffee producers choose 
the 3 kg or the 250 g cans 
to package their premium 
quality production. First 

of all, the cans protect the 
quality of the coffee from 
air and light while maintain-
ing aroma. They also facili-
tate transport and storage 
and cans, as a packaging 
option, provide additional 
value to coffee and allow 
a greater visibility in bars 
with 3 kg cans and in stores 
with 250 g cans.

(PrO.VE.MA. - Via 
Lungargine 35 - 27050 
Bastida Pancarana - PV - 
Italy - Tel. +39 0383 855010 
- Fax +39 0383 895729 
- email: info@provema.it - 
www.provema.it)Seaming machine for coffee 3 kg cans (PRO.VE.MA.).

Automatic seaming machine  
(PRO.VE.MA.).

http://www.provema.it
mailto:info@provema.it
http://www.provema.it/
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packaging equipment

Flow-wrapping machine for 
baking products

Gasparin presents the new 
flow-wrapping machine 
COr-1, which is suitable for 
the wrapping of different 
types of baking products. 
This new electro-mechani-
cal version ensures a pack-
aging speed up to 50/60 
units/minute, adjustable by 
means of the inverter.

The COr-1 model features 
a touch screen control 
panel, pic and inverter by 
Siemens. The electric panel 
has centralized controls and 
emergency devices with a 
plexiglass protection screen 
according to standards.

This new flow-wrapping 
machine by Gasparin has 

two pairs of pneumatic 
closing wheels, a short/
long step change, a fixed 
forming box, a product 
loading inlet conveyor belt 
and a sturdy painted steel 
support structure.

Upon request, Gasparin 
offers the print centering 
photocell unit, a printer, a 
longer inlet conveyor belt, 
and an adjustable forming 
box.

(Brevetti Gasparin - Via 1 
Maggio 19 - 36035 Mar-
ano Vicentino - VI - Italy 
- Tel. +39 0445 560065 
- Fax +39 0445 622484 
- email: info@gasparin.it - 
www.gasparin.it)

Flow-wrapping machine mod. COR-1 for baking products  
(Brevetti Gasparin).

Automatic packaging solution 
for fruit and vegetables

Comek has developed a 
series of packaging ma-
chines suitable for ready-
to-eat vegetables such as 
salads, spinach, baby leaf, 
rocket and lamb lettuce, 
mixes for soups, whole, 
julienne or sliced carrots, 
whole or cubed potatoes, 
sliced carrots, onions, 
and beetroots, as well as 
fruit such as blueberries, 
apples, melons.

These machines guaran-
tee: preservation of the 
product, integrity of the 
airtight sealing of the 
packaging, quick removal 
and replacement of parts 
in contact with the prod-
uct for cleanliness and san-
itization. The weighing and 
packaging machines for 
this sector require high-
tech solutions and devices 
for the best results. Sliding 

difficulty, lightness and 
inconsistency of some 
products, as opposed to 
heaviness and regularity of 
others.

For multi-head weighers, 
a plate is used with spe-
cial 7-CK embossing to 
improve the flow of the 
product, a central sombrero 
cone controlled by a brush-
less DC motor and vibrat-
ing channels with a special 
profile to deliver the best 
product into the pans.

The system is equipped 
with advanced software 
to synchronize multi-head 
weighers and vertical 
packaging machines along 
with a special package 
closing device to ensure 
that the bags are hermeti-
cally-sealed.

(Comek - Via Levadello 4/P 
- 46043 Castiglione delle 
Stiviere - MN - Italy - Tel. 
+39 030 9698647 - Fax +39 
030 9983242 - email: info@
comek.it - www.comek.it)

Multi-head weigher for ready-to-eat vegetables (Comek).

http://www.gasparin.it
http://www.comek.it
mailto:info%40comek.it?subject=
mailto:info%40comek.it?subject=
http://www.comek.it
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Tecno	Pack presents a fully 
automatic line capable of 
packaging, with primary 
flow pack and secondary 
robotised packaging, up to 
72,000 biscuits/hour. Visi-
tors are sure to appreciate 
the cutting edge technol-
ogy applied to industrial 
packaging. type system on the world 

scene; it manages to com-
bine the typical operating 
speeds of the “D” move-
ment or long dwell crimper 
units with the versatility 
of the box motion sealing 
heads. 

Absolute precision during 
the work cycle, highly 
sanitizable and ergonomic 
structure, design and solu-
tions devised to provide 
mechanical and electronic 
stability, high speed with 
long sealing time, con-

Horizontal flow pack FP100 
machine (Tecno Pack).

Fully automatic line capable of packaging up to 72,000 biscuits/hour 
(Tecno Pack).

Technological integration and innovation

Tecno Pack, General System Pack 
and IFP Packaging in one single exhibition 
space at Interpack

world market have 
enabled the com-
pany from Vicenza 
to offer the most 
highly evolved range 
of horizontal flock pack 
machines to satisfy even 
the most demanding users.

As a result, Techno Pack 
offers the market a ful-
ly-electronic machine, with 
a highly sanitizable canti-
lever structure, motorised 
film unwinding calender, 
longitudinal sealing unit 
with 2 independent motor 

Vertical packaging system mod. FV210 (Tecno Pack).

The new horizontal flow 
pack FP100 machine, the 
result of decades of tech-
nological advancements 
made day after day by 
Tecno Pack, is integrated in 
this plant. The experience 
developed while serving 
the major players on the 

units, both long dwell (with 
innovative quick change 
system) and high speed 
box motion transversal 
sealing units. 

The box motion version 
is, at present, the fastest 
square motion, long seal 
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packaging equipment

Horizontal packaging machine mod. Diamond Box Motion (Tecno Pack).

the hi-tech solutions ded-
icated the industrial tissue 
sector.

General	System	Pack 
presents three electron-
ic horizontal flow pack 
machines, including the 
GSP55EVO INOX L.D. 
This machine has been 
specifically developed for 
packaging small and me-
dium-sized cheese blocks 
in modified atmosphere, 

Horizontal flow pack machine mod. GSP55EVO Inox  
(Tecno Pack).

and is ready for installa-
tion and to work in hostile 
environments.

The GSP65EVO is dedicat-
ed to the packaging food 
products on controlled 
atmosphere trays followed 
by heat shrinking to obtain 
an excellent appearance 
and shelf life. The last item 
in the presentation is the 
versatile, fast GSP50EVO, 
an electronic horizontal 

flow pack machine of great 
potential and with an ex-
cellent cost-quality-perfor-
mance ratio. The optimal 
solution for medium-sized 
and artisanal business-
es, for example, in the 
bread-making industry.

(Tecno Pack - Via Lago di 
Albano 76 - 36015 Schio 
- VI - Italy - Tel. +39 0445 
575661 - Fax +39 0445 
575672 - email: comm@
tecnopackspa.it - www.
tecnopackspa.it)

Horizontal flow pack machine mod. GSP65EVO (Tecno Pack).

trolled atmosphere (MAP), 
micrometric liquid dosing 
(alcohol, anti-mould), 
integration of advanced 
printing systems, upstream 
and downstream commu-
nication with any integrat-
ed system, user-friendly, 
intuitive large touch 
screen, reliability and 
long-life. All these features 
make this new packaging 
machine FP100, designed 
to be integrated in auto-
matic lines, the best high 
end alternative for food 
companies that demand 
standards of excellence in 
quality and performance.

IFP	Packaging	presents its 
automatic shrink wrapping 
machine TWIN T 75 N 90 
to be integrated into 

the vertical system FV210. 
Its task is to automatically 
bundle the vertical bags and 
wrap them in heat-shrink 
film to obtain the so-called 
secondary packaging. 

An automatic line for high 
speed packaging of AFH 
industrial paper rolls in 
heat shrink film based on 
the electronic continuous 
horizontal packaging ma-
chine model DIAMOND 
BOX MOTION is sure to 
make visitors appreciate 

mailto:comm@tecnopackspa.it
mailto:comm@tecnopackspa.it
http://www.tecnopackspa.it
http://www.tecnopackspa.it
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Multi-performing palletizers

Technipes presents 
EVOpal, the new series of 
multi-performing palletiz-
ers conceived and de-
veloped in order to meet 
the ever-changing market 
needs, with 900 installa-
tions worldwide. Thanks to 
the manifold solutions and 
applications it is possible 
to have a wide versatility 
of use, automatic switch-
overs, and customized 
accessories.

The range includes three 
models: the WINtech 
4-axis robot, the rUN-
NEr-a Conventional 
high-level palletizer, and 
the rUNNEr-b Conven-
tional low-level palletizer. 
The series is completed 
with MYtoo, the automatic 
and semi-automatic wrap-
per series in the turntable 
or rotating arm versions.

Owing to its small size and 
versatility of use, WINtech 
is the ideal solution for all 
those who cannot install 
a conventional palletizer 
due to a lack of space. For 
a very low output capacity 
up to 550+600 bags/h, 
it is a balanced solution 
between investment and 
palletizing quality.

The WINtech has several 
different motors in order 
to determine different out-
put capacities; the current 
models are WINtech-4, 
WINtech-5, WINtech-7, 
WINtech-8,WINtech-10.

This system is the optimum 
solution for palletizing 
open-mouth bags, where 
shapes are not perfectly 
square and palletization 
with over lapping of the 
empty bag part is required.

The WINtech consists 
of modules obtained by 
assembling the various 
stations together in order 
to determine the most 
suitable shape and meet 
the requirements of each 
user, thus allowing it to be 
enlarged and upgraded af-
terwards. The high quality 
in manufacturing makes it a 
reliable robot where main-
tenance costs are very low.

The PrEtech is the multi-
functional plier head which 
picks up the bag to be pal-
letized, empty bags and slip-
sheets (if any). When the 
bag is released, it is pressed 
by means of the pneumatic 
control pressing device to 
improve its stability.

The WINtech may be 
equipped with DUOtech, a 
double head, depending on 
the package to be palletized 
and the layer configuration. 
This attachment performs 
plier change-overs automat-
ically without any interven-
tion of an operator.

Especially in the high 
production speeds, the 
WINtech can be fitted with 
an empty pallet magazine 
having a capacity of up to 15 

The WINtech 4-axis robot palletizer (Technipes).

empty pallets with automat-
ic transfer of empty pallets 
into the palletizing area.

(Technipes - Via del Gelso 
12 - 47822 Santarcangelo 

di romagna - rN - Italy 
- Tel. +39 0541 624970 
- Fax +39 0541 625902 
- email: technipes@
technipes.com - www.
technipes.com)

Pallet wrapping machines

Established in 1985, 
Robopac	Sistemi is world 
leader in the production of 
systems and fully automat-
ic stretch film wrapping 
machines for palletized 
loads. It stands out for its 
great capacity to provide 
customized and innovative 
solutions in both perfor-
mance and reliability.

robopac Sistemi has 
developed three technol-
ogies for load packaging: 
rotating arms, turntables 
and rotating rings, further 
to horizontal wrappers for 
elongated products and 
packaging systems for 
the field of wood. Thanks 

to a worldwide capillary 
distribution network and 
to the spare parts ser-
vicing centres present in 
its foreign affiliates, this 
company ensures a quick 
and decisive after sales 
service. In 2009, this com-
pany introduced the lean 
manufacturing methodolo-
gy with the aid of Porsche 
Consulting in order to im-
prove the company flows 
which have value for the 
customers.

Now, robopac Sistemi 
presents the new genera-
tion of automatic rotating 
ring wrapping machines, 
the Genesis Cube series, 

http://www.technipes.com
mailto:technipes%40technipes.com?subject=
mailto:technipes%40technipes.com?subject=
http://www.technipes.com
http://www.technipes.com
http://www.aetnagroup.com
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Genesis Cube 
pallet wrapping 
machine 
(Robopac)

which wrap and stabi-
lize loads on pallets with 
stretch film.

The Genesis Cube comes 
from the development 
of the previous robopac 
Sistemi rotating ring wrap-
ping machines and it also 
operates without sliding 
electrical contacts, ensur-
ing safety, reducing the 
overall weight and balanc-
ing rotating masses.

The Cube Genesis adopts 
the patented external mo-
torization of the pre-stretch 
carriages BPSV (Brushless 
Power Variable Stretch) 
through which the user can 
define the maximum force 
to load the stretch film 
on the product. The value 
of the pre-stretched film 
applied on the load, is con-
tinuously variable allowing 
to assume all the values of 
the scale from 0 to 400%. 
It is extremely accurate and 
ensures a greater control of 
the consumption of film. It 

is also possible set different 
pre-stretch values within 
the same wrapping cycle, 
without interrupting the 
wrap.

All this allows savings in 
electric consumption, in 
maintenance and the plas-
tic material used for wrap-
ping, making the payback 
time shorter. High output 
capacities, up to 135 
pallets/h, can be reached 
for a defined size of pallets 
and wrapping cycles.

The machine reliability 
and ease of maintenance 
have been enhanced, thus 
minimizing technical oper-
ations after installation.

(Aetna Group - robopac 
Sistemi - S.P. Marecchia 
59 - 47826 Villa Verucchio 
- rN - Italy - Tel. +39 
0541 673411/678084 
- Fax +39 0541 679576 
- email: ropobacsistemi@
aetnagroup.com - www.
aetnagroup.com)

A flexible and complete  
loading and cartoning system

Cama	Group presents the 
latest BTG system de-
signed for the handling of 
flow-packed crispy bread 
in piles into pre-glued car-

tons. The version exhibited 
at the Fachpack 2016 in 
Nuremberg incorporates a 
Cama Triaflex Delta robot 
top-loading unit with a 
high-speed continuous 
motion cartoner.

The line is a great exam-
ple of the unique selling 
proposition by Cama, pro-
viding a technology which 
combines 4-axis robots 
and high-speed cartoners 
under the same hardware 
and software platform.

The BTG system ensures 
the highest hygiene and 

safety standards in pack-
aging automation. In fact, 
there are no closed hollow 
sections and no horizontal 
surfaces thus making the 

machine easy to clean. 
There is also no bundle 
cabling (ICr) and the 
frame consists of flexible 
modules which are more 
easily adaptable to layout 
requirements.

Versatility, reliability and 
ease of size change char-
acterize all Cama Installa-
tions.

(Cama Group - Via Como 
9 - 23846 - Garbagnate 
Monastero - LC - Italy - Tel 
+39 031 879811 - email: 
commerciale@camagroup.
com - www.camagroup.com)

BTG loading and cartoning system for biscuits (Cama).

mailto:ropobacsistemi@aetnagroup.com
mailto:ropobacsistemi@aetnagroup.com
http://www.aetnagroup.com
http://www.aetnagroup.com
http://www.camagroup.com
mailto:commerciale%40camagroup.com?subject=
mailto:commerciale%40camagroup.com?subject=
http://www.camagroup.com
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When the end-of-line machine features  
modular engineering

Futura	Robotica develops 
end-of-line automatic 
machines and is highly 
renowned in the robotics 
sector for its innovative 
handling applications and 
for developing complete 
packaging lines for the 
food sector.

In one of its latest crea-
tions, the company has 
had to resort to its skillful 
technicians to meet a 
specific customer require-
ment. The client operates 
in the olive sector and 

has recently extended 
its production line add-
ing a Doypack machine 
for preformed pouches. 
Hence, the customer has 
been able to differentiate 
its product offer for its in-
ternational clients, existing 
and potential. It was clear 
that an end-of-line system 
to receive a considerable 
number of products and to 
operate different types of 
packaging for display or for 
transport was necessary 
as to fully and extensively 
meet the end customer 

requirements. Using the 
two production lines 
almost simultaneously, a 
fast change of format was 
needed.

Futura robotica has 
developed a personalized 
solution. The company has 
involved the modular de-
sign to personalize a solu-
tion with standard mod-
ules, the vision systems 
and single-pick robots to 
make the incoming of the 
much easier easy, and the 
automatic change of for-
mat to make the change 
from one type of package 
to another much faster. 

The Kawasaki technol-
ogy has been of crucial 
importance. The afore-
mentioned end-of-line 
plant houses a parallel 

kinematic Kawasaki YF03 
robot (4 axes, 3 kg play-
load, 1300mm diameter, 
500mm depth), designed 
to be used in the food 
industry and for any 
packaging operation that 
required fast speed. 

The same concept applied 
by Futura robotica to this 
end-of-line olive pouching 
system can also be ap-
plied to any other sector 
with an extensive range of 
products, many packages 
to use, and huge products 
batches.

(Futura robotica - Via 
Mattei 1 B - 29010 Alseno 
- PC - Italy - Tel.  +39 0523 
945708 - Fax +39 0523 
945814 - email: info@
futurarobotica.com - www.
futurarobotica.com)

The Kawasaki technology for end-of-line automatic machine  
(Futura Robotica).

Robot packaging unit (Futura Robotica).

http://www.futurarobotica.com
mailto:info@futurarobotica.com
mailto:info@futurarobotica.com
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Can labelling  
and cartoning machines

De	Santis started to pro-
duce can labelling ma-
chines at the beginning of 
the last century when the 
present owner’s grandfa-
ther started to work in a 
small engineering work-
shop in Pagani.

In 1938 De Santis presents 
its first automatic horizon-
tal labelling machine with 
cold glue La rivoluzionaria.

In the 70s, the company 
developed the first high-
speed labelling machine 
mod. Express with non-
stop system, which had a 
great success in Italy and 

in more than 70 all over 
the world. The Express 
machine still represents  
the top seller of De San-
tis thanks to the simple 
functioning and to the high 
performances with over 
500 cpm labelled.

In recent years, De Santis 
has been working to 
develop a new model with 
a new gluing application 
system controlled by an 
electronic unit with a 
single glue tank for both 
applications on jar. The 
new labeller is the model 
HSL16, which guarantees 
up to 700-800 cmp, there 

are no trays of the first 
and second operation, 
and it reduces the glue 
used thanks to the precise 
splashes with active and 
inactive nozzles.

(De Santis - Via De Gasperi 
96 - 84016 Pagani - SA - 
Italy - Tel. +39 081 915344 
- Fax +39 081 5152066 
- email: info@de-santis.biz - 
www.de-santis.biz)

High-speed labelling machine model HSL16 for cans (De Santis).
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labelling 
anD coDing

Direct printing on the verge 
of a breakthrough?

Labeling and equipment 
technology is a subject 
area in the field of tension 
between marketing ex-
perts, designers, paper and 
foil manufacturers as well 
as technicians in bottling 
plants. Their not always 
congruent demands must 
be brought together if 
the desired result is to be 
achieved. 

Without one of them, the 
others cannot succeed, 
and vice versa. The reason 
is that a label is the “brand 
ambassador” at the point 
of sales. Everyone involved 
in the process of creating 
a container design, exhib-
itors as well as visitors, 
gather at drinktec	2017, 
the world’s leading trade 
fair for the beverage and 
liquid food industry, in Mu-
nich from September 11 to 

15. Trends are made there 
that affect the market over 
the next few years.

The beer bottle or the 
soft drink container is 
on the shelf and waiting 
for its buyer. In addition 
to the price and type of 
container or the sales 
package, the label is the 
only selection criterion. It 
serves to produce a direct 
sales approach at the 
point of sale and creates 
the recognition effect of 
a brand. 

Packaging and labeling 
technology will occu-
py considerable space 
at drinktec. Approx. 50 
percent of exhibitors 
will present packaging 
solutions, which is unique 
in this range. In addition, 
drinktec has created a 
dedicated area (Hall A2) 
with the World of Labels 
specifically for manufac-
turers of labeling technol-
ogy and labels.

Stefan richter, Head of 
Inspection and Labeling 
Technology at Krones AG, 
Neutraubling, considers 
drinktec to be an “essen-
tial trade fair, also thanks 
to holding it once every 
four years. It is completely 

international and attracts 
a global audience almost 
magnetically. For Mr. 
Krones, it is also a platform 
to capture the mood of 
the market and to obtain 
valuable feedback from 
the customers around the 
world.”

The supporting program is 
also addressing this issue. 
The top issues of the fu-
ture in the packaging area 
are dealt with in the Inno-
vation Flow Lounge and 
in the field of packaging 
technology at the drinktec 
forum.

“We see both old friends 
and new customers from 
around the world at drink-
tec as the world’s largest 
industry gathering. This an 
opportunity that we gladly 
want to take advantage 
of!” stated Prof. Matthias 
Niemeyer, CEO of KHS 
AG, Dortmund.

http://www.drinktec.com
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Module machines 
and self-adhesive labels

“The marketing depart-
ments in the beverage 
world want maximum 
flexibility,” Stefan richter 
stated. “Bottle design is 
advertising, and that is 
highly individual. Consum-
ers like to rely on the first 
appearance of a product 
when they make purchas-
es, and manufacturers 
can support this with 
the appropriate design. 
As a producer of labeling 
machines, we experience 
first-hand that the quan-
tity of ordered module 
equipment is increasing 
steadily from year to year.” 
Bottlers have all options 
open with module ma-
chines. Different labeling 
units of almost any kind 
can be docked, regardless 
of whether for cold glue, 
hot glue or self-adhesive 
labels. As a result, bever-
age manufacturers remain 
flexible in their choice of 
designs even years after a 
large investment decision. 
The trend in labeling plas-

tic containers is toward 
increasingly thinner foil 
in the PET segment. 
Another interesting 
development is 
represented by 
pre-glued sleeve 
labels. Special 
self-adhesive labels 
offer many customization 
options. They are now no 
longer limited to nonre-
turnable packaging, but 
instead have also become 
successfully established on 
returnable bottles in the 
beer, water and soft drink 
area as wash-off labels. 
The self-adhesive label 
is removed in the bottle 
washer, and then the 
container can be refilled 
and labeled anew. “Higher 
product diversity, short 
changeover times and 
smaller batches,” Mr. rich-
ter explained summarizing 
trends in bottle design.

Highly individual 
solutions thanks 
to direct printing

This trend is also in line 
with direct printing. re-
gardless of whether PET, 
HDPE, metal (can) or glass, 
round container or shaped 
bottles, digital printing can 
be applied almost any-
where and provides highly 
customized solutions. It is 
all a matter of chemistry 
between ink and container 
material. “The print quality 
of direct printing is getting 
better all the time, and 
the speed is increasingly 
faster,” according to Mr. 
richter.

In addition to the general 
trend to reduce packag-
ing material and toward 
increased sustainability, 
the market is also changing 
in the area of labeling and 
design technology. “The 
trend toward individual 
bottle design is continuing 
and will grow even more,” 
Prof. Niemeyer stated and 
emphasized direct printing 
specifically in this context: 
“The industrial implemen-
tation of a digital printing 
process with low migration 
and UV-curing inks, which 
provide a food-safe solution 
for PET bottles, is very inter-
esting in this area. Bottlers 
save material with the direct 
printing method and can 
flexibly implement a new 
look for a container at short 
notice.”

A new trend: 
serialization

Another trend in the 
beverage industry sup-
ports labeling technology, 
i.e., serialization. Strictly 
speaking, this is the trans-
formation of an object into 
a byte stream. This term 
from computer science 
combines two requests 
from the industry: the 
customization of products 

on one hand and the trace-
ability of product paths 
on the other hand. “For 
example, labeling tech-
nology makes it possible 
with the application of a 
Qr code on a container to 
individualize it and trace 
the product path via use 
of the code by a consum-
er,” Mr. richter explained. 
The customer in turn has 
the option of checking the 
originality and authentic-
ity of the product using a 
smartphone to scan the 

Qr code. At the same 
time, his action is forward-
ed to the manufacturer 
who can then enter into 
the desired interaction 
with the consumer. What 
Google, Amazon and Co. 
can do today can become 
a reality for the beverage 
industry tomorrow. In 
other words, the Internet 
of Things, Industry 4.0, is 
becoming a topic for bev-
erage manufacturers.
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rFID technology, the 
“identification with the 
aid of electromagnetic 
waves”, has already been 
introduced in the bever-
age industry. It serves for 
authenticity protection on 
one hand and anti-theft 
protection on the other 
hand. In a southern Euro-
pean country, for example, 
a well-known whiskey 
distiller consistently em-
ploys rFID technology in 
its high-quality products. 
An rFID transponder is 
hidden in the back label, 
which can trigger an alarm 

Sleeve on can is the future  
of packaging

Sleeve cans (P.E. Labellers).

at an attempted theft, 
for example. “Using rFID 
technology is very easy 
with modern labeling tech-
nology. However, tran-
sponder costs remain an 
issue,” Mr. richter added.

Despite all the new devel-
opments, there is continui-
ty to see at drinktec 2017. 
The good old paper label 
definitely still has a future. 
It can be processed at high 
speeds, looks good and 
will remain in the market 
for the foreseeable future.

www.drinktec.com

In 2016, P.E.	Labellers 
installed various MAYA 
mod. sleeving machines 
for the application of full-
body labels, with ther-
mal-shrinking, on alumini-
um cans.

The can is light and does 
not run the risk of break-
ing, it is easily transport-
able, provides complete 
protection against light, 
is 100% aluminium and 
infinitely recyclable, 

of the former Pepsi Cola bottling lines in Zagreb

MONOBLOCK PET BOTTLE LINE “Krones” Superbloc,
with rinser-filler, filler-closer and labeler; monoblock for PET bottles
“Procomac”, cap. 12.000 bph; uniblock for glass bottles “AVE”;
glass bottle pasteurizing/washing tunnels “Petek”; pasteurizers
“Procomac”, “Pecon”; 2 BLOW MOULDING MACHINES “Sidel”
SB06, cap. 6.000 bph, “Krupp” Corpoplast B66, cap. 6,600 bph; 

AUTOM. SYRUP PRODUCING PLANT “Pecon”, for
granulated and liquid sugar; mixer carbonators incl. “Procomac”
and “Krones”; ozonizer “Procomac”; homogenizer “Soavi B&Figli”;
labelers;  complete water treatment system; ventilation system;
overhead conveyors “Procomac”; postmix / premix containers;
(de)palletizers incl. “Pecon”; 45.000 plastic bottle crates;

Viewing: by appointment only, Zagreb (Croatia)

REGISTER AND BID NOW at

www.TroostwijkAuctions.com

Pepsi Cola Filling Lines

CLOSING: Wednesday 29 MARCH

ONLINE AUCTION

MAYA processes neutral 
cans	applying customisa-
ble sleeves with different 
graphic designs, depending 
on the product at different 
production speeds from 
6,000 up to 36,000 bph.

This represents a huge 
advantage for both mass 
producers and for pri-
vate label	bottlers, which 
translates into maximum 
saving as it is possible to 
process incredible pur-
chase batches optimising 
use for the different types 
of products, but also for 
microbreweries since neu-
tral cans can be ordered in 
minimum batches, thereby 
limiting procurement costs.

and can also be used in 
various branches of the 
beverage industry such as 
soft-drinks, energy drinks, 
beer, milk, tea, coffee, 
etc. 

Customisation is a key 
factor in marketing strate-
gies and a package with a 
unique graphic design can 
reinforce the consumer’s 
perception of the product 
quality.

(P.E. Labellers - Via Europa 
25 46047 Porto Man-
tovano - MN - Italy - Tel. 
+39 0376 389311 - Fax 
+39 0376 389411 - email: 
pelabellers@pelabellers.it - 
www.pelabellers.com)

http://www.drinktec.com
http://www.pelabellers.com
mailto:pelabellers@pelabellers.it
http://www.pelabellers.com/
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Stainless steel range  
of pneumatic components

This year A.P.I. celebrates 
its 30th anniversary. The 
company offers a com-
plete range of pneumatic 
components fully realized 
in stainless steel such as 
cylinders in stainless steel 
(ISO 15552 Series AMX, 
ISO 6432 Series MDMX, 
ISO 21287 Series CIX, 
the new round Cylinders 
Series rXD, and mount-
ing accessories); valves in 
stainless steel (quick ex-
haust valves, ball valves, 
unidirectional valves and 
the new Stainless Steel 
Spool Valves Series AX1); 
air-line equipment in 
stainless steel (modular 
filters, regulators, and 

lubricators Series FrLX); 
lastly, accessories in 
stainless steel (fittings, 
couplings, flow controls, 
silenced exhaust restric-
tors, air reservoirs, and 
silencers).

The characteristics of the 
AISI 316 and AISI 316L 
stainless steels used by 
A.P.I. for the production 
and the possibility of 
supplying in accordance 
with the Atex 2014/34/
EU Directive, in many 
classifications, make 
these pneumatic com-
ponents suitable for 
applications in the food 
industry.

A considerable amount 
of A.P.I.’s stainless steel 
range have been specifi-
cally designed and devel-
oped for use in the food 
and beverage industry, 
also thanks to lubrica-
tion with synthetic food 
grade grease complying 
with FDA section 21 CFr 
178 (reg. NSF H1), which 
ensures low friction and 
a layer of stable lubricant 
lasting over time, and suit-
able for accidental contact 
with food.

A.P.I. produces all the 
range of pneumatic com-
ponents, including the 
whole stainless steel line, 
and it offers many vari-
ations for every model, 
also combinable with each 
other, in addition to the 
usual A.P.I. possibility of 
creating special versions 
according to customer 
specifications or tai-
lor-made solutions, thanks 
to the r&D internal de-
partment and the efficient 
production unit.

(A.P.I. - Via Cornaggia 
107 - 22076 Mozzate - 
CO - Italy - Tel. +39 0331 
823511 - Fax +39 0331 
823480 - email: info@
api-pneumatic.com - www.
api-pneumatic.com)Pneumatic components (A.P.I.).

http://www.api-pneumatic.com
mailto:info@api-pneumatic.com
mailto:info@api-pneumatic.com
http://www.api-pneumatic.com/
http://www.api-pneumatic.com/
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ancillary equipment

Handling solutions for powdered and granulated raw materials  
(Ergomec).

Self-priming side-channel electric 
pump (Tellarini Pompe).

Solid technological know-how  
for the food industry

Ergomec is specialized in 
the storage, handling and 
dosing of powdered and 
granulated raw materials 
(such as sugar, flour, cocoa 
powder, starches, and ce-
reals) and in the treatment 
and control of micro-com-
ponents such as additives 
and premixes.

This company develops 
silos, tanks and specific 
machinery according to 
customer requirements 
and refers to different 
targets such as the raw 
material processing in-
dustry (cereals, chocolate, 
cocoa, coffee, sugar, and 
flour milling industry); 
the baked goods industry 
(bakeries, pasta factories, 
biscuit factories, cake 
factories, etc.); the premix 

industry (mixtures and ad-
ditives for food products, 
ice creams and ice cream 
cones, baby foods, freeze 
dried foods and flavor-
ings); the canning and food 
and beverage industry 
(fruit preserves and jams, 
fruit juices, alcoholic and 
non-alcoholic beverages).  
All the machines provide 
high performances to 
meet the quality stand-
ards of market leading 
companies.

The cutting-edge technol-
ogy applied to machine 
processes by Ergomec is 
constantly enhanced to 
offer customers up-to-date 
solutions that follow the 
market’s highest quali-
ty standards. On-going 
research is at the core 

of design philosophy at 
Ergomec. The machines 
are fully automated and 
equipped with software 
and the latest supervision 
systems in order to moni-
tor and control the com-
pany processes, ensuring 
the opportunity to create 
customized interfaces 
and share data with the 
customer’s management 

systems. Ergomec guaran-
tees high processing en-
gineering, manufacturing, 
start-up and efficient after 
sales service.

(Ergomec - Via Dugaletto 
12 - 37047 San Bonifacio 
- Vr - Italy - Tel. +39 045 
6104039 - email: info@
ergomec.com - www.
ergomec.com)

Self-priming side-channel electric pumps

Tellarini	Pompe presents 
self-priming side-channel 
electric pumps suitable 
for liquid transfers in 
Aisi 316 stainless steel 
with single-phase or 
three-phase motors. 
These represent the best 
solution for liquid trans-
fers because of the high 
self-priming capability 
and the possibility to op-
erate with a discontinu-

ous presence of the liquid 
at the suction. They are 
designed for use in oe-
nology (wine, musts), the 
food industry (oil, vinegar 
brine, fruit juices, beer 
must, milk), agriculture, 
the nautical field, and 
chemical industry. For any 
application it is necessary 
to verify suitability and to 
choose the appropriate 
gaskets.

The pump body, impel-
ler and shaft are made 
of Aisi 316 stainless 
steel, the mechanical 
seal ceramic/graphite/
NBr and gaskets in 
NBr, and other types are 
available on request. 

These pumps feature an 
asyncronous single-phase 
(ALM) or three-phase (ALT) 
motor with switch revers-

http://www.ergomec.com
mailto:info%40ergomec.com?subject=
mailto:info%40ergomec.com?subject=
http://www.ergomec.com
http://www.ergomec.com
http://www.tellarini.com
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er and cable, protection 
IP 44, without overload 
protection; terminal board 
or protection IP 55 are 
available on request.

When installing, it is 
necessary to fill the pump 
with liquid,afterwards, 
this operation is no longer 
required. Furthermore, 
there is the possibility to 
reverse the flow via the 
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Vibratory conveyors for bulk and packaged products (Pro-Tech Italia).

professional rotary switch 
reverser and to run with 
the delivery pipe com-
pletely closed for a short 
time.

The company gives some 
specifications concerning 
the liquid, such as, do not 
use liquid with hard par-
ticles, max levels of tem-
perature and density (90°C 
and 1.1 g/cm3 respectively), 

and do not use with petrol, 
solvents and, in general, 
in places with the risk of 
explosion and fire.

(Tellarini Pompe di G. 
Tellarini & C. - Via E. 
Majorana 4 - 48022 Lugo 
- rA - Italy - Tel. +39 0545 
22508 - Fax +39 0545 
32362 - email: tellarini@
tellarini.com - www.
tellarini.com)

Vibratory conveyors
Building on its multi-year 
experience. Pro-Tech	
Italia has developed a 
wide range of vibratory 
conveyors suitable for 
multiple applications in 
the food industry. The 
CAV and DIVrA series of 
vibratory conveyors may 
be used for a wide range 
of applications: loading 
of pasteurisers, supply-
ing products to bucket 
conveyors, arrangement 
on mats, product recep-
tion at 90° and in-line 
distribution, product 
arrangement on frames, 
supplying products to 
packaging machines, etc. 
Also for the handling, in 
general, of products such 
as shortcut pasta, pas-
ta nests, special pastas, 
candies, chocolates, 
snacks, breakfast cereals, 
dried fruit, legumes, and 
pet-food.

Available in multiple 
widths and lengths, with 
high capacities, thanks to 

the Aisi 304 stainless steel 
conveyor channel, which 
is perfectly smooth inside, 
the CAV and DIVrA series 
vibratory conveyors are 
highly hygienic and allow 
perfect sanitation, as 
there are no areas where 
products may stagnate 
inside the channel. In 
addition, they require no 
maintenance. The CAV 
and DIVrA series vibrat-

ing conveyors can be 
supplied with an Aisi 304 
stainless steel or painted 
iron structure. The con-
veyor channel is always 
made of AISI 304 stainless 
steel.

The DE series electro-
magnetic vibratory con-
veyors are used for the 
continuous and smooth 
arrangement or convey-

ance of loose or packaged 
products. They may be 
used for a wide range of 
applications such as the 
unloading of accumulation 
hoppers, emptying of big 
bags, supplying products 
to weighing scales, dosing, 
supplying products to 
bucket conveyors etc. 
Also for the handling, in 
general, of products such 
as: short-cut pasta, can-
dies, chocolates, snacks, 
breakfast cereals, dried 
fruit, legumes and pet 
food.

Available in lengths of up 
to 750 mm and widths 
of up to 300 mm, thanks 
to the perfectly smooth 
stainless steel conveyor 
channel, the DE series 
vibratory conveyors are 
highly hygienic and allow 
perfect sanitation, as 
there are no areas where 
products may stagnate 
inside the channel. In 
addition, they require 
basically no maintenance. 
The conveyance system 
consists of an electromag-
net secured to a heavy 
cast iron base located 
under the channel.

An electronic board allows 
to easily adjust the vibra-
tion intensity, in order to 
get the desired capacity.

(Pro-Tech Italia - Via 
Guido rossa 13 - 16012 
Busalla - Genova - Italy 
- Tel. +39 010 9642386 
- Fax +39 010 9760838 
- email: info@pro-
techitalia.com - www.pro-
techitalia.com)

mailto:tellarini@tellarini.com
mailto:tellarini@tellarini.com
http://www.tellarini.com
http://www.tellarini.com
http://www.pro-techitalia.com
http://www.pro-techitalia.com
mailto:info@pro-techitalia.com
mailto:info@pro-techitalia.com
http://www.pro-techitalia.com
http://www.pro-techitalia.com
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Food packages: 
safe, efficient, smart and sustainable

Modern packages think for 
themselves, remind us, ex-
tend shelf life, can be heat-
ed at the press of a button 
and influence our senses 
with their appearance, 
odour and feel – and some 
of them can even speak.  
What packages in the food 
sector are capable of today 
goes far beyond their orig-
inal purpose of protecting 
foods. 

Packages have to perform 
numerous feats simulta-
neously: meet the needs 
of marketing and sales, 
comply with safety and 
hygiene regulations, and 
satisfy such consumer 
requirements as sustaina-
bility and easier handling 
while keeping the cost of 

production, transport and 
storage low. 

Thanks to the very lat-
est machines with highly 
automated sensor- and 
microprocessor- controlled 
drive technology, coupled 
with innovative materials 
that can be produced and 
disposed of sustainably, 
the packaging industry has 
succeeded in converting a 
6,000-year-old idea into a 
modern high-tech product. 

First	and	foremost:	
protection	due	to	
packaging	

And yet the primary 
purpose of each package 
- that of protecting its 
contents during transport 
and storage - remains 
unchanged. Packages 
prevent contamination 
and damage and pro-
tect foods from harmful 
environmental influences 
such as light, oxygen and 
moisture. They provide 
protection from spoilage 
due to microorganisms 
and prevent the loss of 
flavour or vitamins. 

Up to 1.3 billion tonnes 
of foods, says the Food 
and Agriculture Organisa-

tion (FAO) of the United 
Nations, are lost each 
year worldwide. In some 
cases, fresh goods spoil 
during transport, are 
not consumed in time or 
are deemed unsaleable 
because they fall short of 
the given standards. And 
often enough, still edi-
ble food is discarded by 
consumers because the 
sell-by date has expired. 

For over six years now, 
this overall issue has been 
addressed by the SAVE 
FOOD initiative of the 
FAO, the environmental 
programme of the Unit-
ed Nations Environment 
Programme (UNEP) and 
Messe Düsseldorf in 
cooperation with globally 
leading companies, or-
ganisations and research 
institutes. Their joint goal 
is to devise solutions to 
prevent food loss and 
wastage along the value 
chain. This involves mak-
ing suitable infrastructure 
available, re-examining 
and modifying standards 
for packaging, raising 
awareness and, last but 
not least, working on the 
package itself. 

For what is now the third 
time in succession, the 

A product’s shelf life can be extended significantly by vacuum skin 
packaging. Photo: Sealpac
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initiative with the inter-
national SAVE FOOD 
congress, which marks 
the start of interpack in 
Düsseldorf from 4 to 10 
May 2017, is being given 
a suitable platform and 
bringing together various 
stakeholders from busi-
ness, science, the political 
sphere and civil society 
in the fight against food 
wastage. 

Within the fair, the 
special SAVE FOOD 
exhibition will be held for 
the second time in the 
innovationparc, which has 
been energetically taking 
up a selected issue from 
the sector at each inter-
pack since 2008. 

Hygiene’s	not	
everything,	but	food	
is	nothing	without	
hygiene	

When it comes to food 
packaging, hygiene is top 
priority, and sensitive meat 
and sausage products are 
subject to extreme stand-
ards of hygiene. Complete 
high-performance pro-
duction lines inclusive of 
meat grinder, portioner 
and tray-sealing unit focus 
not only on performance, 
flexibility and product 
quality, but also on the 
interfaces – because these 
have a huge bearing on 
productivity. 

The responsibility for food 
safety lies with the manu-
facturer itself. In- plant hy-
giene controls are strongly 

If excess moisture is taken up by special absorber films, for example, the 
mould and germ risk falls. Photo: Fraunhofer IVV

Visibly	fresh	

Whether food is still edible 
can be rendered visible by 
the special sensors of mod-
ern packages. These react 
when certain substances 
or gases are released and 
indicate this with a change 
in colour and fluorescence. 
The state of the food is 
then evident at a glance. 
One of the most frequent 
causes of food spoilage is 
breaks in the cooling chain. 
Intelligent time-tempera-
ture indicators are capable 
of indicating such discon-
tinuities, usually with a 
colour change. 

Sustainability	
as	a	basic	discipline	

Consumers expect a great 
deal of their food packag-
es. Their demands of the 
packaging industry cover 
not only safety and hy-
giene, but also sustainabil-
ity. Consumers mainly as-
sociate sustainability with 
recycling and disposal. The 
development of deposit 
and recycling systems 
and, no less importantly, 
clear targets have led to a 
strong increase in package 
recycling in the last few 
years. recycling is on the 
advance, particularly in 
Europe, and all EU states 
are to recycle half of their 
domestic waste by 2020. 

In the assessment of pack-
age sustainability, both the 
material used and its quan-
tity are important as well as 
package size in relation to 

advised, but even more 
important is the exclusion 
of possible hygiene traps 
from the outset. Covering 
everything from compre-
hensive hygiene design 
and effortlessly cleanable 
components to sterilisation 
of the ambient air with 
short-wave UV radiation, 
highly advanced equipment 
delivers the highest stand-
ards of hygiene. 

In the SB sector par-
ticularly, the skin pack, 
a two-component SB 
package consisting of PP 
or CPET tray sealed with a 
skin film, has become in-
creasingly prominent. “It’s 
possible to extend product 
shelf life considerably with 
vacuum skin packaging,” 
explains Stefan Dangel, 
Sales and Marketing Man-
ager at Sealpac. 

Intelligent	packaging	

The innovative powers 
of the packaging industry 
are remarkable. Anyone 
investigating the very 

latest packaging technolo-
gies cannot fail to en-
counter nanotechnology, 
and printed and organic 
electronics. Intelligent and 
smart wrappers that are 
capable of identifying and 
affecting the degree of 
food freshness in a con-
trolled fashion are now 
anything but utopian. 

Active packages control the 
moisture level, prevent the 
proliferation of germs and 
even kill them – by using 
absorbers, for instance. 
Iron keeps oxygen-sensi-
tive beverages like beer 
or juice fresh for longer. 
Table salt in the package 
inhibits the formation of 
condensation and enables 
mushrooms, for example, 
that tend to discolour after 
a short while, to look good 
for longer. “The idea was 
to develop a package that 
can take up and regulate 
moisture,” says Dr Cornelia 
Stramm of the Fraunhofer 
Institute for Process Engi-
neering and Packaging IVV 
in Freising, explaining the 
aim of the research project. 
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its contents. In the indus-
try, there is a clear trend 
towards using renewable 
resources. Used instead of 
conventional materials with 
a view to diminishing the 
carbon footprint, these are 
often hailed as extra-sus-
tainable. However, studies 
show that precisely these 
conventional materials, 
e.g. classical plastics, yield 
environmental benefits 
when a product’s entire life 
cycle is considered – as a 
result of efficient recycling 
systems, for example. Ulti-
mately, what counts as the 
most sustainable solution 
calls for a comprehensive 
consideration of the case 
in question, taking account 
of the various factors at all 
stages in the value chain. 

Packaged	4.0	

In addition to consumer 
expectations, the pack-
aging industry is also 
exposed to the growing 
requirements of its cus-
tomers. responding to the 
desire for greater flexi-

bility and efficiency, the 
sector reacts among other 
things with an intelligent 
and interlinked factory in 
which classical mechani-
cal engineering efficiently 
networks with sensors, 
software and services. 

Industry 4.0 has long be-
come the standard in the 
food industry and is closely 
associated with the com-
ponent industry, which can 
be seen as blazing the trail 
of technological progress. 
In the special show “com-
ponents – special trade 
fair by interpack”, highly 

Intuitive machine operation with the HMI 4.0 from Bosch. Photo: Bosch.

Bakery goods are gently packaged with special grippers. Photo: Gerhard 
Schubert Gm bH.

advanced drive, control 
and sensor equipment will 
be exhibited alongside 
products for industrial 
image processing, handling 
technology, industrial soft-
ware and communication, 
and complete automation 
systems for packaging 
machines. 

Modern lines are capable 
of not only autonomously 
supplying information on 
process and system states, 
but also communicat-
ing with each other and 
independently correcting 
processes where neces-
sary. “Intelligent products 
then individually control 
their own production 
process. And this is not 
all: thanks to communica-
tion throughout the value 
chain, a product’s life cy-
cle becomes continuously 
traceable. Totally new 
business models are pos-
sible,” explains Hartmut 
rauen, Deputy Executive 
Director of Germany’s 
Mechanical Engineer-
ing Industry Association 
(VDMA). 

A pioneer in the use of 
such progressive technol-
ogies is Bosch Packag-
ing Technology which is 
planning to equip all new 
process and packaging 
machines with its next-gen-
eration Human Machine 
Interface HMI 4.0 as of 
interpack in May 2017. 
One of the new features is 
guided intuitive operation 
with multi-touch technol-
ogy – much like on smart-
phones and tablet com-
puters. The system reports 
malfunctions immediately 
and, in addition, provides 
information on the possible 
cause and assistance with 
remedying the problem. 
“This is a revolutionary 
innovation,” says Stefan 
König, member of execu-
tive management at Bosch 
Packaging Technology. 

Packaging is indispensa-
ble for modern society. 
And this applies especially 
to foods and becomes 
apparent above all where 
it is lacking – in develop-
ing countries. Food often 
spoils due to the lack or 
inadequacy of packaging 
for transport and storage 
before it reaches the con-
sumer. In the industrialised 
nations, on the other hand, 
a package not only has to 
protect, but it has to look 
good as well. And it has to 
stand out on the overload-
ed supermarket shelves, 
because the majority of 
customers only decide 
while shopping which 
product actually lands in 
the basket. 

Melanie Streich 
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containers
and closures

PET: energy and resource efficiency 
in the foreground

When drinktec	2017, the 
world’s leading trade fair 
for the beverage and liquid 
food industry, opens its 
doors for trade visitors 
from all over the world 
from September 11 to 15, 
2017, then a packaging 
type will be almost omni-
present in the limelight: 
PET. The task of beverage 
manufacturers to make 
PET greener and more en-
vironmentally compatible 
is reflected on all levels: in 
the choice of raw material, 
i.e., also in preform design 
and fabrication, in the 
container blowing process 
and filling as well as in 
recycling and re-using PET 
containers.

PET is the preferred form 
of packaging worldwide 

particularly for bottling of 
water and non-alcoholic 
beverages (CSD). While 
the demand for CSD is 
rather stagnating from 
a global perspective, 
bottling water in PET 
continues to boom. Many 
new developments of PET 
containers are also used 
in the dairy industry now. 
Consequently, drinktec 
has created a separate 
exhibition area with 
PETpoint in line with its 
importance for bottlers, 
which is dedicated exclu-
sively to PET technology 
and presents all inno-
vations with relevance 
for PET. As probably the 
only trade fair world-
wide, drinktec shows 
the entire value chain 
of PET in this area. The 
exhibitor group on the 
subject of PET includes 
manufacturers of injec-
tion molding machines 
to produce preforms and 
stretch blowing systems 
for plastic containers, 
among others, but also 
filling machines for plastic 
bottles. representatives 
are also suppliers of raw 
materials and auxiliary 
materials for the manufac-
ture of plastic containers 
as well as the producers 
of plastic bottles made 

from PET, PEN, PP, PE, 
HDPE or other plastics. 
Machines and systems 
for recycling PET bot-
tles and closures are on 
the other end of the life 
cycle of PET containers. 
“Beverage closures have 
reached their lightweight 
minimum geometrically, 
and they thus make higher 
demands on the precision 
and repeatability of in-
jection molding machines 
than ever before. With 
the new high-strength 
HD-PE materials, the 
requirements for plasticiz-
ing performance have also 
increased sharply.

A third trend is the 
increasing sensitivity of 
injector molders in mat-
ters of energy efficiency. 
At drinktec, we will show 
how to combine these 
challenges economically,” 
Michael Feltes, Head of 
the Packaging Business 
Unit at Engel Austria in 
Schwertberg, Austria, 
stated. “drinktec is the 
exhibition in the area of 
beverage/closures where 
all our customers really 
obtain information about 
trends and innovations. As 
one of the market leaders 
in this industry, we have 
to be there.”

http://www.drinktec.com/
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Achieve	more	output	
with	fewer	resources

In advance of the trade 
fair, drinktec is starting 
“Go with the flow. South-
east Asia roadshow” in 
collaboration with the 
trade journal PETplanet. 
Starting from January 
2017, the editorial team 
will tour with the Editour 
Mobile through Laos, Thai-
land, Viet Nam, Cambodia, 
Singapore and Indonesia 
for more than half a year 
and thereby promote 
drinktec. The team will 
be back in time for the 
trade fair start of drinktec 
in September 2017 and 
present the results of the 
tour at drinktec with de-
tailed analyses of the PET 
markets in the individual 
countries.

What are the technologi-
cal focal points in the use 
of PET? recent develop-
ments such as preferential 
heating, i.e., the targeted 
heating of special bottle 
areas, make it possible for 
the bottlers to achieve 
perfect quality in an 
energy-efficient process, 
including with strongly 
oval bottle shapes. The 
coating of PET containers, 
for example, with a very 
thin layer of glass, is also 
being developed further. It 
reduces in material costs 
on the one hand and en-
sures a longer shelf life of 
sensitive beverages on the 
other hand.

Energy and resource 
efficiency are especially 

important for the bottlers 
in manufacturing PET 
containers. Visitors can 
obtain information con-
cerning this in the context 
of the focus topic water 
and energy management 
at drinktec. The industry 
is dealing with topics such 
as reduced water con-
sumption, use of process 
heat, recycling and the use 
of more efficient compo-
nents. Achieving more and 
more output with fewer 
resources: this is a goal 
of the future, which also 
includes reducing PET con-
tainer weights and using 
recycled materials.

Numerous brewery and 
soft drink companies have 
formulated ambitious 
goals with regard to their 
footprints. Especially 
large corporations can 
make a big difference. For 
example, when Coca-Co-
la promotes the goal of 
making packaging plastic 
from renewable natural re-
sources in the future, then 
that has a lot of weight. 
The share of recycled PET 
in the disposable bottles 
of Coca-Cola Germany is 
already 29.23% now. Goal 
by 2020: 40% recycled 
PET in plastic disposable 
bottles.

Machine manufacturers 
are increasingly employ-
ing the economic use of 
energy and resources as a 
selling point, both in their 
own companies and above 
all with customers. “Every 
gram less of PET that we 
need for our bottle is an 

extraordinary resource 
saving calculated globally,” 
Prof. Matthias Niemeyer, 
Chief Executive Officer of 
KHS GmbH, stated. The 
mold-blowing machine 
manufacturer Sidel calcu-
lated that a 0.5-liter PET 
bottle weighed 28 grams 
in 1985, but today it has 
been able to reduce this to 
fewer than eight grams in 
an extreme case today.

Use	of	recycled	
materials	still	too	low

In addition to the light-
weighting, the use of 
recycled PET is a challenge 
of the future. The trend 
to the bottle-to-bottle 
recycling is continuing 
unabated according to 
market insiders. rea-
son: market coverage is 
still very low. The use of 
recycled materials in PET 
containers is still negli-
gible worldwide and is 
estimated to be around 
5%. However, major PET 
bottlers want to achieve 
an approx. 25% share of 
recycled material. “That’s 
why the demand for 
bottle-to-bottle recycling 
is continuing unabated,” 
Dr. Thomas Friedlaender, 
PET recycling specialist at 
Krones AG, Neutraubling, 
explained. But the recy-
cling expert considers the 
greatest challenge to be 
the diminishing quality of 
collected PET containers. 
“Advanced sorting tech-
nology and continuous 
improvement of recycling 
technology are indispen-

sable conditions to be able 
to produce usable recycled 
materials from them.” For 
Christoph Wöss, Business 
Development Manager 
of the Bottle Division at 
ErEMA, the trend to PET 

recycling is also continu-
ing undiminished. “In this 
context, we are pursuing 
the zero-waste approach. 
By this, we mean that the 
cleaning and recycling 
process of PET needs to 
become more efficient, 
totally in the spirit of eco-
nomic and ecological sus-
tainability. We also detect 
increasing demand for the 
direct interconnection of 
the recycling process and 
further processing into a 
final product, most recent-
ly directly into food-grade 
preforms. drinktec is the 
precisely the right platform 
for discussing such trends.”
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According to Petcore, 
approx. 57% of marketed 
PET bottles were recycled 
In Europe in 2014, 6.8% 
more than in the previous 
year. This corresponds to 
a collection of approx. 66 
billion 1.5-liter bottles.

Alternatives	
in	demand

Consequently, drinktec 
will also highlight the 
latest possibilities for 
PET recycling and the use 
of alternative materials. 
In the meantime, PET 
bottles can be made from 

almost 100% recycled 
materials, such as Co-
ca-Cola has demonstrat-
ed in Germany with the 
introduction of a one-way 
deposit bottle for the 
product Coca-Cola Life. 

The research for alter-
natives to PET is also 
continuing. In a develop-
ment project, containers 
made of PEF (polyethyl-
ene furanoate) are to be 
produced, which can be 
produced from 100% veg-
etable raw materials ac-
cording to a consortium of 
Avantium and Alpla with 
participation of Coca-Cola 

and Danone. Scientists at 
the University of Hohen-
heim want to use the root 
of chicory as a basis for 
this. PEF bottles could be 
drawn thinner than PET 
bottles, reducing transpor-
tation costs as a result.

All in all, developments in 
the market for beverage 
containers remain very 
exciting. However, it is 
clear that they are moving 
in the direction of sustain-
ability. The next drinktec 
will certainly contribute its 
part as a catalyst for ideas 
in the discussion about the 
optimum solution.

Quality and versatility, Sacmi’s response  
to food & beverage market trends in China

Sacmi headquarter in Imola.

For Chinaplas – the 
international plastics-rub-
ber fair, the last edition 
of which drew 148,000 
visitors and 3,335 exhib-
itors from 39 Countries 
– the figures look decid-
edly encouraging. Sacmi, 
following its successful 
participation in 2016, 
is now warming up for 
the event’s 31st edition 
(Guangzhou, China Import 
& Export Fair Complex, 
16-19 May 2017) where 
the starring role will be 
played by a broad range of 
technology.

A stand measuring a good 
240 m2 [HALL 4.1 – C41], 
located inside the col-
lective Italian area (run, 
as in previous years, by 
Assocomaplast, the Italian 
association of plastics & 
rubber machine manufac-
turers), will host the best 
the Group has to offer in 
the Closures industry, such 
as the new CCM24CS	
compression press, being 
showcased for the first 
time on this market. Key 
improvements to the 
mechanics, hydraulics and 
automation have given the 

http://www.sacmi.it
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CCM24CS compression press for HDPE cap production (Sacmi).

new 24-head version of 
the press a higher output 
(with a record cycle time 
for the industry of just 
1.44 seconds), without pe-
nalising the cooling time. 
Furthermore, consumption 
has been reduced further 
and the cap quality has 
been raised. The machine 
on show at Chinaplas will 
produce an HDPE	sin-
gle-piece 30 mm water 
bottle cap weighing 85 
g, with an output of 800 
caps/minute with just 
24 heads (cycle time 1.8 
seconds).

Present in China for over 
30 years, Sacmi has had 
a local branch, Sacmi	
Nanhai, since 2007. This, 
in addition to providing 
after-sales assistance 
services, operates as a true 

PVS002 Plus cap vision 
system (Sacmi).

labelling machine manu-
facturing facility.

One of Sacmi’s key 
strengths is its ability to 
provide advanced quality 
control systems alongside 

individual technological 
and plant engineering 
solutions. All Sacmi vision 
systems (developed by the 
Group’s Automation&Ser-
vice Division) are designed 
to operate in line with the 
machines at ultra-high 
speeds: from the CVS	
052, the cap vision system 
integrated downstream 
from the CCM, to the 
PVS002	Plus, capable of 
testing no less than 1100 
preforms/hour. The latter 
also has optional weight 
and body control features.

Fully aware of the 
far-reaching changes 
affecting both the market 
and the manufacturing 
methods, Sacmi will also 
be taking part in the 
Industry 4.0 conference, 
an event linked to the fair 
itself. Here, Sacmi will give 
a talk on the Sacmi	4.0	and 
H.E.R.E. (Human Expertise 
for reactive Engineering) 
projects. The latter is a 
solution set that networks 
production processes, 

supervising and exchang-
ing information with 
interconnected machines 
to provide production 
process advantages and 
sharpen smart factory 
growth strategies.

(Sacmi Imola - Via Selice 
Prov.le 17/a - 40026 
Imola - BO - Italy - Tel. 
+39 0542 607607 - Fax 
+39 02 57763006 - email: 
sacmi@sacmi.it - www.
sacmi.it)

mailto:sacmi@sacmi.it
http://www.sacmi.it
http://www.sacmi.it




nutrition

70     italian food & beverage technology - lxxxv (2017) - april italian food & beverage technology - lxxxv (2017) - april     71

Cocoa compound could help  
control appetite
researchers from the 
City University of New 
York (USA) report in the 
American Journal of Clinical 
Nutrition that doses of 
epicatechin above 1.6 
milligrams per kilogram 
of bodyweight (or 112 
mg for a 70 kg adult) in 
combination with a no-
nalkalized cocoa beverage 
may reduce food intake by 
about 20%.

In 2 randomized controlled 
trials, it was reported that 
dark chocolate acutely 
decreased appetite in 
human subjects, but the 
Authors did not assess the 
types or concentrations 

of cocoa compounds that 
are needed. Other studies 
have suggested that the 
cocoa compounds epicate-
chin and procyanidins may 
be involved.

The researchers sought to 
test the hypotheses that, 
compared with placebo 
(an alkalized cocoa mixture 
containing essentially no 
epicatechin or procyani-
dins), the following beve-
rages cause a decrease in 
appetite: 1) a nonalkalized 
cocoa mixture; 2) epicate-
chin plus placebo; and 3) 
procyanidins plus placebo. 
We measured the concen-
trations of cocoa com-
pounds in all beverages.

They used a 4-way rando-
mized, crossover, place-
bo-controlled trial that 
was balanced for period 
and carryover effects in 
28 healthy, young-adult 
men. They also conducted 
a smaller (n = 14), parallel, 
secondary randomized 
trial in which we explo-
red the effects of higher 
doses of epicatechin and 
procyanidins. Their primary 
measure of appetite was 
ad libitum pizza intake 150 

min after beverage inge-
stion.

As a result, intakes of be-
verages with the nonalka-
lized cocoa mixture that 
contained 0.6 mg epicate-
chin, 0.2 mg catechin, and 
2.9 mg monomer-deca-
mer procyanidins/kg body 
weight did not decrease 
pizza intake significantly 
(P = 0.29) compared with 
intake of the placebo. In 
the smaller secondary 
trial, a combination of 
epicatechin and the no-
nalkalized cocoa mixture 
that contained 1.6 mg 
epicatechin/kg body wei-
ght significantly decrea-
sed pizza intake by 18.7% 
(P = 0.04).

In conclusions, their no-
nalkalized cocoa mixture 
was associated with an 
acute decrease in food 
intake only after being 
supplemented with epica-
techin. It is possible that 
epicatechin at a dose of 
>1.6 mg/kg body weight, 
alone or in concert with 
appropriate catalytic co-
coa compounds, may be 
useful for helping people 
control their food intakes.
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Ancient grains make  
healthful, tasty cookies

New chia-oat and ama-
ranth-oat mixtures deve-
loped by U.S. Department 
of Agriculture (USDA) 
scientists may be used to 
make healthful foods in 
the future.

of amaranth or wheat flour 
alone. Amaranth dough 
had improved water-hol-
ding capacity compared 
with wheat, and amaranth 
cookies were acceptable in 
all aspects. The cookies had 
improved nutritional value 
and physical properties.

In another experiment, 
scientists found the same 
results for sugar cookies 
made from chia-oat com-
posites. The scientists 
dry-blended Nutrim, oat 
bran concentrate and whole 
wheat flour with finely 
ground chia to make the 
mixture.

Chia seeds are high in oil 
and rich in polyunsatura-

ted fatty acids, particularly 
omega 3, which help lower 
blood cholesterol and 
prevent coronary heart 
disease.

In this research, published 
in the Journal of the Science 
of Food and Agriculture and 
the Journal of Food Resear-
ch in 2014, Inglett demon-
strated that amaranth-oat 
and chia-oat composites 
have desirable physical 
qualities such as improved 
texture. These qualities, 
along with the ancient 
grains’ nutritional value, 
may make them desirable 
ingredients for healthful 
foods.

One of the ingredients 
used to make the cookies, 
Nutrim, is a commercial 
product made from barley 
and oats developed years 
ago by Inglett to help 
lower blood cholesterol.

Chemist George E. Inglett 
and his colleagues at Agri-
cultural research Service 
(ArS) National Center for 
Agricultural Utilization 
research (NCAUr) in Pe-
oria, Illinois, examined the 
physical properties of chia 
and amaranth that contain 
lysine, an essential amino 
acid. In one experiment, 
scientists blended amaran-
th flour with oat products 
containing beta-glucan, 
which is associated with 
lowering blood cholesterol, 
to make nutritious, glu-
ten-free sugar cookies.

Amaranth-oat composites, 
cookies and doughs were 
compared with those made 

Almond consumption may 
help reduce cholesterol

A review and meta-analy-
sis study funded by the 
Almond Board of Califor-
nia and recently published 
online in the  has conclu-
ded that almonds can have 
a beneficial effect on total 
cholesterol (TC), low-den-
sity-lipoprotein cholesterol 
(LDL-C) and triacylglycerol 
(TAG) levels in the blood.

The study indicates that 
almonds are “nutritional-

ly dense” containing fat, 
dietary fibre and protein as 
well as some plant sterols 
and many vitamins and 
minerals including calcium, 
iron, magnesium, zinc, thia-
mine, niacin and vitamin 
E. Musa-Veloso et al. note 
that many of these compo-
nents might help maintain 
healthy lipid levels in the 
blood. To investigate this 
the scientists evaluated 
recent randomised control-

led trials which examined 
the effects of almonds on 
blood lipid levels.

Musa-Veloso et al. se-
arched eight literature 
databases for suitable 
studies. For inclusion, stu-
dies needed to be rando-
mised, controlled human 
intervention studies which 
investigated the effect of 
almond consumption on 
TC, LDL-C, high-densi-
ty-lipoprotein cholesterol 
(HDL-C) and/or TAG. Addi-
tionally each study needed 
to report the amount of 
almonds consumed, par-
ticipants had to be aged 
18 or over without serious 
disease and the study had 
to have a duration of at 
least 4 weeks.

The search found 18 publi-
cations with a total of 27 
sets of data - Musa-Veloso 
et al. considered different 
almond doses separately 
hence the higher number 
of data sets than publica-
tions. Of these 27, seven-
teen were from parallel 
trials with the remaining 
10 from crossover trials. 
The study notes that the 
average daily intake of 
almonds across the 18 
studies ranged from 20 
to 113g /day with studies 
lasting between 4 weeks 
and 18 months. Mu-
sa-Veloso et al. note that 
while the way in which 
the studies used almonds 
and the type of almonds 
used varied as did con-
trol arrangements, all 18 
studies were considered 
to be “high quality” when 
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well as more recent 
analyses by others. 

They do note however 
that a Cochrane review 

by Martin et al. reported 
that nut intake had no 

effect on LDL-C or HDL-C 
but suggest that this might 
be due to the study mainly 
being focused on nut 
consumption and CVD risk 
and only containing 4 data 

sets and using generally 
healthy subjects.

In discussion, Musa-Velo-
so state that their sub-
group analysis suggests 
that the improvement on 
TC and LDL-C is greatest 
where a daily intake of 45 
g of almonds was pro-
vided for subjects with 
initially elevated TC and 

measured using Health 
Canada’ quality appraisal 
tool.

Following statistical analy-
sis, Musa-Veloso et al re-
port that when data from 
all 27 sets was pooled, 
a statistically significant 
reduction of fasting TC 
levels of 0.153 mmol/l was 
shown. In addition, 25 data 
sets reported on fasting 
LDL-C levels and when 
pooled, these showed a 
statistically significant 
reduction of 0.124 mmol/l. 
Twenty-five sets also 
reported on the effect of 
almond consumption on 
fasting TAG levels and 
again, when pooled, these 
data showed a statistically 
significant reduction of 
0.067 mmol/l. Although 
22 data sets investigated 
the effect of consumption 
on fasting HDL-C levels, 
no significant effect was 
found.

Musa-Veloso et al indica-
te that their findings are 
similar to those of Phung 
et al. who conducted a 
meta-analysis of rando-
mised controlled trials a 
number of years ago as 

LDL-C levels. They note 
that the consumption of 
nuts is encouraged by 
several ‘heart-healthy” 
diets and conclude by 
stating that eating nuts 
such as almonds should 
be encouraged in order to 
“help in the maintenan-
ce of normal blood lipid 
levels and reduce the risk 
of heart disease”.

Soluble corn fiber can help women  
to keep bones healthy

Supplementing with solu-
ble corn fiber at two critical 
times in a woman’s life – 
adolescence and post-me-
nopause – can help build 
and retain calcium in bone, 
according to new research 
from Purdue University.

head of nutrition science. 
“Soluble corn fiber, a pre-
biotic, helps the body better 
utilize calcium during both 
adolescence and post-me-
nopause. The gut microbio-
me is the new frontier in 
health.”

Ingredients America LLC. 
Weaver serves on the 
scientific advisory board 
for Pharmative LLC.

In the post-menopausal 
study, calcium retention 
was measured in 14 wo-
men by using an isotope 
to measure the excretion 
of 41Ca to measure bone 
loss. The women consu-
med 0, 10 or 20 grams of 
this nondigestible car-
bohydrate each day for 
50 days. Bone calcium 
retention was improved 
by 4.8% and 7% for those 
who consumed 10 and 20 
grams, respectively. These 
amounts of soluble corn 
fiber would be found in 
supplement form.

“If projected out for a 
year, this would equal and 
counter the average rate 
of bone loss in a post-me-
nopausal woman,” said 
Weaver, an expert in mine-
ral bioavailability, calcium 

“We are looking deeper 
in the gut to build healthy 
bone in girls and help older 
women retain strong bones 
during an age when they 
are susceptible to fractu-
res,” said Connie Weaver, 
distinguished professor and 

The post-menopause 
findings are published 
in the American Journal 
of Clinical Nutrition, and 
the adolescent findings 
are published in Journal 
of Nutrition. The studies 
are funded by Tate & Lyle 
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metabolism, botanicals and 
bone health. Thirty-one 
girls either consumed 0, 
10 or 20 grams of soluble 
corn fiber carbohydrate 
each day for three weeks 
while maintaining their 
regular diets. Both 10 and 
20 grams led to improved 
calcium absorption by 12% 
for female adolescents, 
which would build 1.8% 
more skeleton a year.

In both studies, gastroin-
testinal symptoms were 
minimal and the same for 
the control groups, as well 
as in those who consumed 
soluble corn fiber.

“Most studies looking 
at benefits from soluble 

corn fiber are trying to 
solve digestion problems, 
and we are the first 
to determine that this 
relationship of feeding 
certain kind of fiber can 
alter the gut microbiome 
in ways that can enhance 
health,” Weaver said. “We 
found this prebiotic can 
help healthy people use 
minerals better to support 
bone health.” Calcium 
is considered a shortfall 
nutrient, and few people 
meet the recommended 
intake of 1,300 milligrams 
of calcium for healthy 
bone mass.

“The finding doesn’t 
mean we should diminish 
our recommendation to 

drink milk and follow a 
well-balanced diet. This 
is a strategy to better 
utilize your minerals for 
those not consuming the 
whole recommendation 
of dairy,” Weaver said. 
“Calcium alone suppresses 
bone loss, but it doesn’t 
enhance bone formation. 
These fibers enhance 
bone formation, so they 
are doing something more 
than enhancing calcium 
absorption.”

Weaver’s team is looking 
into the mechanisms of 
how soluble corn fiber 
boosts calcium absorption 
and retention, as well as if 
the prebiotic fiber benefits 
the body in other ways.

New research delimits the possible causes  
of celiac disease

The amount of gluten 
could be a more important 
clue than breast-feeding or 
the timing of the intro-
duction of gluten for con-
tinued research into the 
causes of celiac disease 
(gluten intolerance). This 
is one of the findings from 
several extensive studies 
of children with an incre-
ased genetic risk of celiac 
disease conducted by rese-
archers at Lund University 
in Sweden.

Sweden is a high-risk 
country for the develop-
ment of celiac disease in 
early life. Currently, the 

only known and effective 
treatment for the disease 
is for patients to follow 
a gluten-free diet for the 
rest of their lives. It is still 
unclear why gluten into-
lerance occurs, but rese-
archers all over the world 
have long focused their 
efforts on factors such as 
breast-feeding, dietary 
habits, the timing of the 
introduction of gluten and 
geographical origin. A new 
doctoral thesis from Lund 
University includes studies 
covering all these aspects.

“Our findings indicate 
that the amount of gluten 

triggers the disease. We 
have also observed that 
the dietary habits among 
the children we studied 
vary from one country to 
another, and that there 
are reasons to analyse the 
significance of this varia-
tion more closely. 

More in-depth studies 
could perhaps contribute 
to explaining why Swe-
dish children develop 
celiac disease earlier than 
children in other coun-
tries,” says Carin Andrén 
Aronsson, a dietician and 
doctoral student at Lund 
University, continuing:

“The timing of the intro-
duction of gluten, on the 
other hand, does not seem 
to be of great significance. 
We conducted a very ex-
tensive study which con-
firms similar conclusions 
from previous, smaller 
studies.”

All the research in the 
doctoral thesis is based on 
small children born with an 
increased genetic risk of 
developing celiac disease. 
Some of the most impor-
tant conclusions are:

· Swedish children whose 
reported daily intake of 
gluten was high (more than 
five grams) up to the age 
of two years had twice 
the risk of developing 
coeliac disease compared 
to children who consu-
med a smaller amount. 
The results from the same 
sub-study also show that 
children with celiac disease 
ate more gluten.

· The risk of developing the 
autoimmunity which gives 
rise to celiac disease was 
highest in Sweden com-
pared to the other coun-
tries in the study (Finland, 
Germany and USA). The 
result held after adjust-
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ment for some of the most 
important causes of celiac 
disease (carrying the risk 
gene, previous diagnosis in 
the family and gender).

· Breast-feeding (starting 
point/duration), the timing 
of the first introduction of 
solid foods and the type 
of diet varied among the 
countries studied. Euro-
pean children were first 
introduced to potatoes 
and root vegetables while 
American children were 
first given rice and root 
vegetables. There was 
no apparent connection 
between the duration of 
the period of breast-fee-
ding and the risk of deve-
loping celiac disease.

· The timing alone of the 
introduction of gluten in 
the diet is not an indepen-
dent risk factor for sub-
sequent development of 
gluten intolerance.

The issues surrounding 
gluten intolerance will 
continue to occupy Carin 
Andrén Aronsson after 
the public defence of her 
thesis.

“We will investigate the 
significance of the amount 
of gluten in a large new 
study. Is the gluten intake 
of Swedish children diffe-
rent from that of children 
in other countries? We 
will expand the study with 
children from the other 
participant countries and 
increase the follow-up 
period in comparison with 
our previous studies, from 

two to five years. We will 
also investigate whether 
the addition of probiotics 
(beneficial bacteria) to 
the diet has any effect 
on the risk of developing 
celiac disease,” explains 
Carin Andrén Aronsson, 
before adding: “With more 
knowledge about the 
significance of diet, I hope 
it will become possible 
to personalise the diet 
instead of having general 
dietary guidelines as we 
have today.”

The basis for the studies 
in the doctoral thesis is 
a cohort of up to 8.700 
children in four countries: 
Sweden, Finland, Germany 
and the USA. 

The children are part of 
an international research 
project, TEDDY (The Envi-
ronmental Determinants 
of Diabetes in the Young), 
whose aim is to determine 
the reasons why children 
get type 1 diabetes and/or 
coeliac disease. The prin-

cipal funding body behind 
the study is the National 
Institutes of Health, in the 
US.

“It is a very major and 
resource-intensive ende-
avour to determine the 
causes of celiac disease. 

Thanks to the children in 
the TEDDY study, we can 
conduct several studies 
of significance to resear-
ch,” explains Carin Andrén 
Aronsson.

Eating bread made with ancient grains  
could benefit heart health

randomized trial suggests 
eating bread made with 
ancient grains could help 
lower cholesterol and 
blood glucose.

Eating bread made with 
ancient grains as part 
of a healthy diet could 
help lower cholesterol 
and blood glucose levels 

- leading risk factors for 
heart attack and stroke - 
according to new research 
published in the Inter-
national Journal of Food 
Sciences and Nutrition. The 
study doesn’t prove that 
ancient grains prevent car-
diovascular disease (CVD), 
but it adds to increasing 
evidence that ancient grain 

varieties may help reduce 
risk factors for CVD.

Compared with modern 
grain varieties which are of-
ten heavily refined, ancient 
grains offer antioxidant and 
anti-inflammatory profiles. 
They also contain beneficial 
vitamins (B and E), miner-
als (eg, magnesium, iron, 
potassium), which protect 
against chronic diseases. 
Over recent years there 
has been a surge in their 
popularity, but whether 
consuming ancient grains, 
or how they are cultivated 
(ie, organic or conventional 
methods), has an impact 
on risk factors for CVD is 
unknown.

In this randomized crosso-
ver trial, 45 healthy adults, 
average age 50, were 
asked to swap their usual 
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loaf for bread made from 
ancient and modern grains 
during three separate 
interventions each lasting 
8 weeks. In the first phase, 
participants were ran-
domly assigned to include 
organically (22 partici-
pants) or conventionally 
cultivated (23) bread made 
from the ancient grain 
Verna in their diet. Eight 
weeks later, all participants 
were assigned to eat bread 
made with the modern 
grain Blasco. 

Finally, participants were 
assigned to consume bread 
made with two different 
ancient grain varieties 
(Gentil rosso and Autono-
mia B), both conventionally 
grown. The researchers 
took blood samples at the 
start of the study and the 
end of each intervention 
to test lipid, cholesterol, 
and glucose levels as well 
as other cardiovascular 
measures.

Both total cholesterol and 
low-density lipoprotein 
(LDL) cholesterol (the 
‘harmful’ cholesterol), and 
levels of blood glucose 
significantly reduced 
after 2 months of con-
suming bread made from 
ancient grains, regard-
less of whether they are 
organically or traditionally 
grown. In contrast, no 
significant differences 
were seen in CVD meas-
ures after eating bread 
made with modern grains. 
Moreover, a substantial 
increase in circulating en-
dothelial progenitor cells, 

which repair damaged 
blood vessels, was noted 
after consuming bread 
made from the ancient 
grain Verna.

Thanks to the crossover in-
tervention trial design, the 
researchers could control 
most of the potential con-

founders, such as popula-
tion characteristics or past 
medical history. However, 
changes in dietary or life-
style habits could still have 
affected the results.

This trial suggests that 
ancient grains may help 
reduce some CVD risk fac-

The spice of life:  
cinnamon cools your stomach

tors regardless of how they 
are cultivated. Because 
of the limited number of 
participants, however, 
further larger studies will 
be needed before any 
firm conclusions can be 
drawn about the effects 
of ancient grains on heart 
health.

Adding cinnamon to our 
diet can cool our body by 
up to two degrees, and 
may also contribute to a 
general improvement in 
overall health. The re-
search has been published 
in the journal Scientific 
Reports. Project leader 
Distinguished Professor 
Kourosh Kalantar-zadeh, 
from rMIT’s School of En-
gineering, said the results 
of the study, which used 
pigs, seemed to show that 
cinnamon maintained the 
integrity of the stomach 
wall.

“When pigs feed at room 
temperature, carbon diox-
ide (CO2) gas increases in 
their stomach. Cinnamon 
in their food reduces this 
gas by decreasing the se-
cretion of gastric acid and 
pepsin from the stomach 
walls, which in turn cools 
the pigs’ stomachs during 
digestion. 

When the pigs are hot, 
they hyperventilate, which 

reduces CO2 production. 
With cinnamon treatment, 
CO2 decreases even fur-
ther. This not only cools 
the pigs but leads to a 
significant improvement 
in their overall health.”

Fellow researcher Dr Jian 
Zhen Ou said: “Altogeth-
er cinnamon cooled the 
stomach by up to 2°C. No 
wonder cinnamon is so 
popular in warm regions 
as taking it makes people 
feel better and gives them 
a feeling of cooling down.” 

The research is part of a 
bigger study at rMIT into 
gut health using swallow-
able gas sensor capsules 
or smart pills, developed 
at the University. Kalan-
tar-zadeh said gut gases 
were the by-product 
of digestion and could 
provide valuable insights 
into the functioning and 
health of the gut. “Our 
experiments with pigs 
and cinnamon show how 
swallowable gas sensor 

capsules can help provide 
new physiological infor-
mation that will improve 
our understanding of diet 
or medicine. 

They are a highly reliable 
device for monitoring 
and diagnosing gastroin-
testinal disorders. They 
will revolutionise food 
science as we know it.”

Scientists at the University 
of Melbourne and Monash 
University also contributed 
to the paper, entitled “Po-
tential of in vivo real-time 
gastric gas profiling: a pilot 
evaluation of heat-stress 
and modulating dietary 
cinnamon effect in an 
animal model.”
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Alcoholic drinks contribute four times more 
than soft drinks to global calorie consumption

Euromonitor latest re-
search indicates that in 
2015 up to 4 times more 
calories are consumed 
in alcoholic drinks than 
soft drinks in 24 Euro-
monitor’s researched 
countries. Energy obtained 
from alcohol in countries 
such as Japan, Germany 
and the UK exceeds that 
from soft drinks. South 
Korea consumes 167.9 
calories per capita per 
day from alcoholic drinks 
compared to only 44.2 
calories from soft drinks. 
The average daily con-
sumption of calories in the 
world is 1,398, with the 
lowest seen in India at 761 
calories per capita per day 
to the highest in Belgium 
at 2,559 calories per capita 
per day. Consumers are 
becoming increasingly 
aware of the importance of 
healthy weight in preven-
tion of diabetes and other 
diseases, so minimizing 
sugar and calorie intake is 
high on consumers’ agenda.

Sara Petersson, nutrition 
analyst at Euromonitor 
International comments: 
“Sugar has been branded 
as ‘toxic’ and ‘the new 
tobacco’, with soft drinks 
cited as one of the main 
contributors to sugar 
intake. Though sugar is 
indeed strongly related 
to obesity and diseases, 
so is alcohol. In addition 

to that, the evidence for 
the relationship between 
alcohol consumption and 
morbidity is far stronger, 
and the effects far more 
detrimental to health. In-
terestingly, while the focus 
on calorie reduction has 
been primarily put on soft 
drinks, Passport Nutrition 
has shown that alcoholic 
drinks are not far off in 
terms of the energy they 
provide, and even over-
take soft drinks in some 
instances. Nutrition can be 
difficult to understand and 
therefore difficult to con-
trol or standardise. While 

efforts at improving our 
diets are being made, it is 
becoming abundantly clear 
that there is still a lot to 
evaluate to make any reg-
ulations sensible, but most 
importantly, effective.”

The new nutrition research 
also shows:

- The average daily con-
sumption of calories in the 
world is 1,398 calories, 
with the lowest seen in 
India at 761 calories per 
capita per day to the high-
est in Belgium at 2,559 
calories per capita per day.

- 78% of developing coun-
tries tracked by Passport 
Nutrition obtain more cal-
ories from Packaged Food 
than from Fresh Food

- While Fresh Food alone 
contributes 30 grams of 
protein per capita per day 
globally, Packaged Food 
tops it up with an additional 
16 grams per capita per day.

- Among the four BrIC 
countries, as well as US, 
Germany and the UK, 
India is the only one in 
which meat is not the pri-
mary source of protein

- Though it provides only 1.1 
grams of salt per 100 grams 
of bread on average, bread 
indeed delivers as much as 
two grams of salt per cap-
ita per day to the German 
diet because of the sheer 
volume of it consumed.

- UK, packaged bread 
provides approximately 0.6 
grams of salt per capita per 
day, compared to crisps, 
which only contribute to 
just 0.1 grams of salt per 
capita per day

- The global purchase of 
sugar is currently 140 
million tonnes per year, and 
is expected to rise up to 
156 million tonnes over the 
2015-2020 forecast period.

- In per capita terms Pack-
aged Food, Soft Drinks, and 
Fresh Food on average con-
tribute 73 grams of sugar 
a day, which translates to 
over 18 teaspoons of sugar.

www.euromonitor.com

COUNTRIES	 IN	wHICH	 THE	 CONSUMPTION	 OF	 CALORIES	 IS	
HIGHER	 FROM	ALCOHOLIC	 DRINkS	 THAN	 IT	 IS	 FROM	 SOFT	
DRINkS	(Euromonitor).

http://www.euromonitor.com
http://www.euromonitor.com
http://www.euromonitor.com
http://www.euromonitor.com
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Acai may improve  
cardiovascular health

Acai fruit, high in fla-
vonoids, is marketed as 
being beneficial for health. 
A study by scientists from 
the University of reading 
(UK) has investigated the 
effect of consumption on 
improvements in vascu-
lar function. The team 
hypothesised that “the 
consumption of acai, to-
gether with a high fat bre-
akfast intervention, would 
ameliorate the detrimental 
vascular response to that 
high-fat intervention and 
induce improvements 
in other cardiovascular 
and metabolic disease 
risk markers in an acute 
setting.”

The study by Commane 
et al. published in the 
American Journal of Cli-
nical Nutrition, recruited 
23 slightly overweight, 
healthy men aged betwe-
en 30 and 65 and assi-
gned them to consume a 
high fat breakfast (50 g 
fat) with smoothies made 
with or without acai. The 
200g serving of the acai 
smoothie provided 179.3 
mg total carotenoids, 
493 mg total anthocya-
nins, and 694 mg total 
analysed phenols. The 
polyphenol content of 
the control smoothie was 
below the level of de-
tection (<10 mg) and was 
matched to within 1% for 
energy and fibre and to 

The team discuss the 
mechanisms for this 
improvement, stating that 
whilst it is unclear as to 
why phenolics improve 
endothelial function it 
could be related to their 
antioxidant activity. They 
state that NAD(P)H activi-
ty (membrane-associated 

enzyme that catalyses the 
production of superoxi-
de– a reactive free radical) 
may be reduced by pheno-
lics. 

The study concludes by 
stating “the findings of 
this double-blind, rando-
mised crossover study 
are therefore timely and 
important and suggest 
that consumption of acai 
as part of a balanced diet 
and a healthy lifestyle may 
improve cardiovascular 
health which strongly 
supports argument for the 
health benefits of acai con-
sumption.”

Rssl.com

How high-protein diets  
cause weight loss

A common end-product 
of digested protein – 
phenylalanine – triggers 
hormones that make 
rodents feel less hungry 
and leads to weight loss, 
according to a new study 
presented at the Society 
for Endocrinology annual 
conference in Brighton, 
UK. A better understan-
ding of the mechanism by 
which protein diets cause 
weight loss could lead to 
the development of drugs 
and diets that tackle the 
growing obesity epidemic.

Hormones drive our appe-
tite by telling us when we 
are hungry, and when we 

are full. Ghrelin is a hor-
mone that tells us when 
we are hungry. In contrast, 
high levels of the hormone 
GLP-1 tell us when we 
have had enough food 
and tell our bodies to stop 
eating. Understanding the 
mechanisms by which hor-
mones affect our feeding 
patterns may help identify 
new ways of treating or 
preventing obesity. Pre-
vious studies have shown 
that protein-rich diets 
encourage weight loss by 
making people feel fuller, 
though these diets are dif-
ficult to adhere to and the 
mechanisms by which this 
happens is unknown.

within 10% for 
carbohydrate 
and to within 
20% for total fat.

Blood samples were taken 
at regular intervals for 
seven hours and analysed 
for total oxidant capacity. 
Vascular measurements 
were performed at 2, 3, 
and 6 hours after the meal 
and urine samples were 
collected at baseline and 
during the study. Partici-
pants were provided with 
a standard moderate fat 
meal for lunch and a low 
polyphenol evening meal 
at the end of the session 
to ensure that phenolics 
recovered from the 24-
hour urine samples were 
from acai. 

Commane et al. report 
that the consumption of 
the acai smoothie resul-
ted in a 1.4% increase in 
flow-mediated dilation 
(FMD), a measure of 
vascular health compared 
to the control smoothie. 
The researchers note that 
a 1% improvement in 
FMD is associated with a 
13% reduction in risk of 
a cardiovascular event. 
The team note that other 
plant polyphenol rich 
foods including berries, 
dark chocolate and po-
megranate juice showed 
similar changes in vascular 
function.

http://ajcn.nutrition.org/content/early/2016/09/28/ajcn.115.128728.abstract
http://ajcn.nutrition.org/content/early/2016/09/28/ajcn.115.128728.abstract
http://Rssl.com
https://www.endocrinology.org
https://www.endocrinology.org
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In this study, researchers 
Mariana Norton and Amin 
Alamshah from Imperial 
College London ran a num-
ber of experiments on both 
mice and rats. In the first 
experiment, they gave 10 
rats and mice a single dose 
of phenylalanine, a chemical 
produced in the gut when 
our body breaks down 
protein-rich foods, such as 
beef, fish, milk and eggs. 
In the second experiment, 
diet-induced obese mice, 
which are typically used as 
a model of human obesity, 
were given phenylalanine 
repeatedly over seven days. 
Both experiments compa-
red their results to the same 
number of rodents that 
were not given phenylala-
nine.

The researchers found that 
the single-dose of phenyla-
lanine reduced food intake, 
increased levels of GLP-1 
and decreased levels of 
ghrelin. repeated admini-
stration also caused weight 
loss in the obese mice. The 
researchers also observed 
that the rats were moving 
around more, which might 
encourage them to lose 
weight.

To understand the mecha-
nisms by which phenylala-
nine might be stimulating 
these hormones, the rese-
archers carried out a final 
experiment by studying 
gut cells in a petri dish. 
They found that phenyla-
lanine interacted with a 
receptor called the calcium 
sensing receptor (CaSr), 
and that it was CaSr in 

turn causing levels of GLP-
1 to increase and appetite 
to decrease.

“Our work is the first to 
demonstrate that activa-
ting CaSr can suppress 
appetite,” said lead author 

of the study Mariana 
Norton. “It highlights the 
potential use of phenyla-
lanine or other molecules 
which stimulate CaSr – 
like drugs or food compo-
nents – to prevent or treat 
obesity.”

According to Miss Norton, 
the precise mechanisms 
by which phenylalanine 
suppresses appetite and 
body weight still need to 
be determined, and there 
are likely to be additional 
mechanisms which are also 
involved in the beneficial ef-
fects of a high protein diet.

The researcher’s next 
steps will be to establish 
whether phenylalanine can 
produce the same effects 
in humans as in mice, and 
to further confirm the 
importance of CaSr in our 
response to protein-rich 
foods.

www.endocrinology.org

Mulberry compound aids weight loss  
by activating brown fat

Sweet in taste, mulberries 
are believed to have a 
wealth of health benefits, 
including reduced cho-
lesterol, improved blood 
sugar levels, and lower risk 
of cancer.

Now, researchers from 
China suggest that rutin - a 
compound naturally pres-
ent in mulberries - might 
also help treat obesity.

Obesity has become a 
significant health concern 
in the United States; more 
than 1 in 3 adults and and 
1 in 6 children and adoles-
cents are obese, putting 
them at greater risk of 
type 2 diabetes, high blood 

pressure, heart disease, 
stroke, and some types 
of cancer. While lifestyle 
changes - such as adopting 
a healthy diet and increas-
ing physical activity - are 
considered primary strat-
egies for the treatment of 
obesity, such changes may 
not be enough for some 
individuals, highlighting 
the need for alternative 
treatment methods.

Study co-author Wan-Zhu 
Jin, Ph.D., of the Institute 
of Zoology at the Chinese 
Academy of Sciences, and 
team set out to investi-
gate the metabolic effects 
of rutin, with the aim of 
determining whether 

the compound might aid 
weight loss.

Rutin acts as a ‘cold 
mimetic’ to activate 
brown fat

For their study - published 
in The FASEB Journal - 
the team added rutin (1 

Senza titolo-1   1 04/03/16   16:26

http://www.endocrinology.org
http://www.fasebj.org/content/early/2016/10/19/fj.201600459RR
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milligram per milliliter) to 
the drinking water of two 
groups of mice.

One group of mice was 
genetically obese, while 
the other group had 
diet-induced obesity. Both 
groups of mice were fed 
a regular diet throughout 
the duration of the study. 
In both groups of mice, 
rutin was found to acti-
vate brown adipose tissue 
(BAT), or brown fat, which 
led to increased energy ex-
penditure, better glucose 
homeostasis - the balance 
of insulin and glucagon to 
maintain glucose levels - 
and fat reduction.

Brown fat is activated by 
cold, causing it to burn 
energy and produce heat. 
According to the research-
ers, rutin acts as a “cold 
mimetic” by activating a 
specific signaling cascade, 
which increases the activ-
ity of a gene called UCP1 
and the number of mito-
chondria in brown fat.

Additionally, the team 
found that rutin triggered 
the formation of brown-
like fat cells in subcutane-
ous adipose tissue - the 
fat located under the skin 
- in both mouse models of 
obesity.

Based on their results, Jin 
and colleagues believe 
rutin may offer a novel 
treatment approach to 
obesity and other con-
ditions associated with 
excess weight.

www.fasebj.org

Gut bacteria affect our metabolism

Mice that receive gut 
bacteria transplants from 
overweight humans are 
known to gain more 
weight than mice trans-
planted with gut bacte-
ria from normal weight 
subjects, even when the 
mice are fed the same diet. 
A study from the National 
Food Institute of Denmark 
confirms this finding while 
seeking new perspectives 
on the reasons behind this 
link.

The human gut microbiota 
has repeatedly been linked 
to obesity. In a new study, 
researchers from the 
National Food Institute of 
Denmark transferred bac-
terial communities from 32 
children and adolescents – 
half of which were ow-
erweight and half within 
the normal weight range 
– into specially bred mice 
with no bacteria in their 
intestines. The researchers 
subsequently examined 
differences in weight gain 
and metabolism among 
the mice and compared 
these findings with the 
corresponding differences 
between the children, who 
had originally ‘donated’ the 
bacteria.

Same diet, 
different weight gain

“The study, in which we 
have used gut bacteria 
from children, confirms 

results from previous 
studies among adults, 
which have shown that 
mice colonized with gut 
bacteria from overweight 
people gain more weight 
than mice whose intes-
tines are colonized by 
bacteria from people 
within the normal weight 
range - even though 

affects their digestion/me-
tabolism.

The study design is differ-
ent than previous studies 
within this field and as 
such the researchers are 
able to obtain new ob-
servations related to the 
effect of gut microbes on 
host metabolism.

they eat the same diet,” 
Professor Tine rask Licht 
from the National Food 
Institute explains.

The new study is based on 
a larger number of humans 
than previous similar stud-
ies. As such it is possible to 
compare each mouse with 
their ‘bacteria donor’ and 
to examine other differ-
ences between the donors 
which are potentially 
transferred to the mice. 
Additionally, the research-
ers have investigated how 
the spread of bacteria 
between individual mice 

Bacterial composition 
affects metabolism

The National Food Insti-
tute study has measured a 
larger amount of unspent 
energy in faeces from mice 
with the smallest weight 
gain.

“The bacterial community 
in the intestine of mice 
with the smallest weight 
gain has been less capable 
of converting dietary fibre 
in the feed, which partly 
explains the difference in 
weight between the ani-
mals,” Tine rask Licht says.

http://www.fasebj.org
http://dx.doi.org/10.1038/ismej.2016.151
http://www.dtu.dk/english
http://www.dtu.dk/english
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The study also shows that 
the gut bacterial compo-
sition affects a number 
of other measurements, 
which have to do with the 
ability of the mice to con-
vert carbohydrates and 
fats, and which affect the 
development of diseases 
such as type 2 diabetes 
(e.g. levels of insulin and 
tryglycerides). However, 
it cannot be concluded 
that bacterial communi-
ties from the overweight 
children affects the mice 
in a specific direction e.g. 

in relation to the risk of 
developing type 2 diabe-
tes.

Meanwhile, the study 
shows that the spread 
of bacteria from mouse 
to mouse, which occurs 
e.g. through the keeper’s 
handling, is enough to 
affect the measurements 
– and this is a completely 
new observation. When 
interpreting studies such 
as this one it is important 
to keep in mind that not 
all gut bacteria from hu-

mans are able to establish 
themselves in the mouse 
intestine.

“The larger number of 
human ‘bacteria donors’ 
in our study has given 
us a unique opportunity 
to follow which of the 
human-derived bacteria 
that generally colonize 
the mouse gut, and which 
don’t. 

This provides important in-
sights for future research,” 
Tine rask Licht explains.

Major finding identifies nitrogen  
as key driver for gut health

Scientists are one step 
closer to understanding 
the link between different 
diet strategies and gut 
health, with new research 
presenting the first general 
principles for how diet 
impacts the microbiota.

in the gut plays a key role 
in regulating interactions 
between gut microbes 
and their host animal. The 
study is published in Cell 
Metabolism and led by 
researchers at the Univer-
sity of Sydney’s Charles 
Perkins Centre.

“There are many different 
diet strategies that claim 
to promote gut health, 
and until now it has been 
very difficult to establish 
clear causality between 
various types of diet and 
their effect on the host’s 
microbiome. This is becau-
se there are many complex 
factors at play, including 
food composition, ea-
ting pattern and genetic 
background,” said lead 
author Associate Professor 
Andrew Holmes, from the 

Charles Perkins Centre and 
School of Life and Environ-
mental Sciences.

“This research really lays 
the groundwork for future 
modelling by setting out the 
rules for a general model 
of how diet shapes the 
gut ecosystem. The simple 
explanation is that when we 
eat in a way that encoura-
ges cooperation between 
ourselves and bacteria we 
achieve a good microbiome, 
but when we eat in a way 
that doesn’t require coope-
ration this lets bacteria do 
whatever they want -- and 
mischief can ensue.”

The balance of gut bacteria 
in the microbiome plays a 
key role in such functions 
as immune regulation and 
digestive wellbeing, and 

has been linked to other 
health outcomes like 
obesity. Past studies have 
identified several patterns 
for how diet influences 
the microbiome, yet this 
has not led to a workable 
model that explains micro-
bial response across many 
different types of diets.

This new research is the 
latest in a series stemming 
from a seminal study in 
which 25 different diets 
composed of different 
amounts of protein, car-
bohydrates and fat were 
systematically varied in 
858 mice. Despite the huge 
diversity of gut bacteria, 
two main response pat-
terns emerged in the study 
– microbe species either 
increased or decreased in 
their abundance depending 
on the animal’s protein and 
carbohydrate intake.

“The largest nutrient 
requirements for our gut 
bacteria are carbon and 
nitrogen in the foods we 
eat. As carbohydrates 
contain no nitrogen but 
protein does, the bacterial 
community response to 
the host animal’s diet is 
strongly affected by this 
diets’ protein-carbohydra-
te ratio,” said Associate 
Professor Holmes.

“The fact that this same 
pattern was seen across 
almost all groups of gut 
bacteria indicates that the 
makeup of the microbial 
ecosystem is fundamen-
tally shaped by a need 
to access nitrogen in the 

researchers from the 
University of Sydney, 
Australia, have found that 
the availability of intesti-
nal nitrogen to microbes 

http://dx.doi.org/10.1016/j.cmet.2016.10.021
http://dx.doi.org/10.1016/j.cmet.2016.10.021
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intestinal environment.” 
The researchers’ new 
model suggests that while 
high-carbohydrate diets 
were the most likely to 
support positive inte-
ractions in the microbio-
me, such benefits were 
relative to the protein 
intake of the host animal.

researchers hope the new 
findings will lay the foun-
dations for more accurate 
computer simulations to 
test hundreds of different 
diet variants, helping to 
better predict which die-
tary combinations lead to 

optimal gut health. “There 
are many ways to achieve 
a good diet, and the same 
diet won’t work in the 
same way in each person,” 
said co-author Professor 
Stephen Simpson, Acade-
mic Director of the Charles 
Perkins Centre.

“The next step will be to 
more rapidly characterise 
which dietary combinations 
promote the best outcomes 
for each of our gut micro-
biomes, and to this end we 
are developing a computer 
simulation for how this 
might work in practice.”

Saturated fat could  
be good for you

A new Norwegian diet inter-
vention study (FATFUNC), 
performed by researchers 
at the KG Jebsen center for 
diabetes research at the 
University of Bergen, raises 
questions regarding the 
validity of a diet hypothe-
sis that has dominated for 
more than half a century: 
that dietary fat and particu-
larly saturated fat is unhe-
althy for most people. The 
researchers found strikingly 
similar health effects of 
diets based on either lowly 
processed carbohydrates 
or fats. In the randomized 
controlled trial, 38 men with 
abdominal obesity followed 
a dietary pattern high in 
either carbohydrates or fat, 
of which about half was 
saturated. Fat mass in the 

abdominal region, liver and 
heart was measured with 
accurate analyses, along 
with a number of key risk 
factors for cardiovascular 
disease.

“The very high intake of to-
tal and saturated fat did not 
increase the calculated risk 
of cardiovascular diseases,” 
says professor and cardio-
logist Ottar Nygård who 
contributed to the study.

“Participants on the very-
high-fat diet also had 
substantial improvements 
in several important car-
diometabolic risk factors, 
such as ectopic fat stora-
ge, blood pressure, blood 
lipids (triglycerides), insulin 
and blood sugar.”

High	quality	food	
is	healthier

Both groups had similar 
intakes of energy, pro-
teins, polyunsaturated 
fatty acids, the food types 
were the same and varied 
mainly in quantity, and 
intake of added sugar was 
minimized.

“We here looked at effects 
of total and saturated fat in 
the context of a healthy diet 
rich in fresh, lowly proces-
sed and nutritious foods, 
including high amounts of 
vegetables and rice instead 
of flour-based products,” 
says PhD candidate Vivian 
Veum. “The fat sources 
were also lowly processed, 
mainly butter, cream and 
cold-pressed oils.”

Total energy intake was 
within the normal range. 
Even the participants who 
increased their energy inta-
ke during the study showed 
substantial reductions in 
fat stores and disease risk.

“Our findings indicate that 
the overriding principle of 
a healthy diet is not the 
quantity of fat or carbohy-
drates, but the quality of 
the foods we eat,” says 
PhD candidate Johnny 
Laupsa-Borge.

Saturated	fat	increases	
the	“good”	cholesterol

Saturated fat has been 
thought to promote 
cardiovascular diseases 
by raising the “bad” LDL 

cholesterol in the blood. 
But even with a higher fat 
intake in the FATFUNC 
study compared to most 
comparable studies, the 
authors found no signifi-
cant increase in LDL cho-
lesterol. rather, the “good” 
cholesterol increased only 
on the very-high-fat diet.

“These results indicate 
that most healthy people 
probably tolerate a high in-
take of saturated fat well, 
as long as the fat quality 
is good and total energy 
intake is not too high. It 
may even be healthy,” says 
Ottar Nygård.

“Future studies should 
examine which people or 
patients may need to limit 
their intake of saturated 
fat,” assistant professor 
Simon Nitter Dankel points 
out, who led the study to-
gether with the director of 
the laboratory clinics, pro-
fessor Gunnar Mellgren, at 
Haukeland university ho-
spital in Bergen, Norway.

“But the alleged health 
risks of eating good-qua-
lity fats have been gre-
atly exaggerated. It may 
be more important for 
public health to encourage 
reductions in processed 
flour-based products, 
highly processed fats and 
foods with added sugar,” 
he says.

The study was published 
online on November 30, 
2016 in The American 
Journal of Clinical Nutri-
tion.
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Every second aluminium closure 
in Europe is now recycled

The average recycling rate for 
aluminium closures in Europe has 
increased to more than 50%, ac-
cording to figures released recently 
by the “Aluminium Closures – Turn 
360°” campaign by the European	Al-
uminium	Foil	Association. Much of 
this improvement is due to national 
initiatives and better collection and 
recycling schemes across Europe, 
according to the Association. 

Aluminium closures, mainly used 
on bottles of wine, spirits, water 
and olive oil, can be collected either 
with the mixed packaging fraction 
or together with the glass collec-
tion stream. Thanks to modern 
processes the aluminium is easily 
extracted and recycled, from both 
material streams. Because packag-
ing collection and recycling sys-
tems in Europe vary considerably 
from country to country, national 
initiatives are proving to be most 
effective. For example, the UK’s 
“You Can Leave Your Cap On” 
scheme has enabled local author-

ities to increase the recovery of 
aluminium closures for recycling. 
Initiated by ALUPrO, in partner-
ship with British Glass and EAFA, 
it encourages recyclers to screw 
the closures back on their empty 
bottles before recycling so that 
more aluminium can be successfully 
recovered. Sharing best practices in 
the European network of alumin-
ium packaging recycling organisa-
tions, ALU DK initiated a similar 
project in Denmark with the “Keep 
the Cap on” campaign, supported 
by the Danish government. Other 
national organisations like CIAL in 
Italy increasingly refer to aluminium 
closures in their general and special 
announcements to raise the aware-
ness that aluminium closures are 
perfectly suitable to be collected 
and recycled. 

Commenting on the figures, EA-
FA’s Closures Group Chair Franco 
Bove said, “It is encouraging to see 
the industry continues to support 
national initiatives which enhance 
the collection and recycling of 
aluminium closures. recycled alu-
minium is a valuable commodity, 
so supports the economics of the 
recycling process.” 

These aluminium closure recycling 
rates are calculated on the basis of 
publicly available national overall 
aluminium recycling rates, plus 
consumption data from market 
research companies. 

www.alufoil.org

http://www.aluminium-closures.org
http://www.alufoil.org
http://www.alufoil.org
http://www.alufoil.org
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Five packaging trends in 2017

Looking ahead to 2017, Mintel has 
announced five key trends set to 
impact global packaging markets 
during the next year, including im-
plications for consumers, brands, 
retailers and package manufactur-
ers.

“Consumers often and easily get 
caught up in the unending ebb 
and rapid flow of commercial fads, 

the way packaging and our mobile 
devices are becoming inextricably 
intertwined, and the way brands 
are using packaging to reach out to 
consumers beyond their traditional 
categories – to include the influ-
ence of online shopping – is having 
more of an impact than consumers 
realize, at least for now,” said David 
Luttenberger, Global Packaging 
Director at Mintel.

The	Face	and	Role	
of	Packaging	Online

As e-commerce grows, brands 
must explore both the opportu-
nities and threats that this can 
bring, as the shift from in-store 
to in-home shopping becomes a 
core part of the packaging design 
conversation and brief.

Packaging	Gets	Smart,	
Active	and	Intelligent

While there is a lack of standard-
ized definitions for smart, active, 
intelligent and even mobile-ena-
bled packaging, there are still clear 
and measurable connections with 
consumers and in some cases, it is 
even saving lives.

The	Experience	of	Packaging

Packaging design has become 
dominated by the need for brand 
recognition and variant identifica-
tion and information. Consumers 
are increasingly looking for brands 
to entertain and engage them.

Extend	My	Brand

Price is a key factor in consum-
ers’ purchasing decisions, but 
brand trust also plays a pivotal 
role. Brands can leverage trust to 
create loyalty and extend a product 
portfolio well beyond traditional 
categories.

www.mintel.com

The	[Re]	Union	of	Package	
Structure	and	Branding

The time is now for brands to roll 
out unique packaging structures 
that not only differentiate on shelf, 
but also help form and support 
brand identity.

social issues and branded messag-
es. With so much clutter constantly 
vying for their attention, packaging 
becomes white noise – an often si-
lent, but steady force in consumers’ 
daily lives.  However, the impact 
of the combination of superior 
structures and succinct branding, 

http://www.mintel.com
http://news.mintel.com/2174-4N3KK-K16PX9-2E7E44-1/c.aspx
http://news.mintel.com/2174-4N3KK-K16PX9-2E7E44-1/c.aspx
http://www.mintel.com
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PE Film industry remains strong 
but challenges on the horizon

The polyethylene film industry in 
Europe has continued to grow at 
a steady rate over recent years. 
Despite trends to use more linear 
and metallocene materials en-
abling film producers to make 
thinner films, the volume demand 
has continued to rise to reach over 
7.4 million tonnes of polyethyl-
ene materials consumed for film 
extrusion in 2016, a 1% rise on the 
previous year, according the latest 
market report entitled “AMI’s	
directory	of	PE	Film	Extrusion	in	
Europe	2017”.

Such positivity is best exhibited 
in Germany, which is the leading 
country for polyethylene film 
extrusion in Europe. Germany has 

seen its film extrusion industry 
pretty much maintain its status 
throughout the financial crisis 
and the subsequent Eurozone 
crisis with demand in 2016 finally 
surpassing pre-crisis levels. In 
contrast Italy, which previously 
had been the largest market for 
the production of PE film, film 
extruders have struggled to regain 
volumes since the financial crisis 
with the market still 24% smaller 
than it was in 2007.

It is estimated that over 80% of 
all the film products manufac-
tured in Europe are based on 
polyethylene grades. The growth, 
and continued dominance of pol-
yethylene in this segment of the 

market is driven by the develop-
ment of ever more sophisticated 
resins, including linear varieties, 
a wide range of copolymers, and 
improved grades of conventional 
HDPE and MDPE resins. 

Linear grades of polyethylene, 
including metallocenes are now 
believed to account for the 
majority of feedstocks used by 
film extruders as the greater 
availability and lower cost of C4 
linear grades has increasingly 
replaced the use of conventional 
LDPE.  AMI estimates the split of 
demand amongst film extruders 
as 44% for LL grades, 43% con-
ventional LDPE and 13% HDPE/
MDPE.

The polyethylene film industry 
continues to evolve and change 
through merger, acquisition and 
new investments.   Staying up-
to-date with the changes and 
developments in this market is a 
huge challenge. However, AMI’s 
directory of Polyethylene Film 
Extruders in Europe helps you 
track these changes as it provides 
detailed information on over 
1,200 polyethylene film extru-
sion sites in Europe. Within the 
directory you will find contact 
(telephone, fax, email, address 
and website) information and pro-
duction (polymers processed, film 
manufactured and film widths) 
information.
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Global demand for high barrier 
films for food packaging

Food packaging represents one 
of the largest and most important 
global markets for plastic films, 
and developing films with suffi-
cient barrier properties to protect, 
preserve and extend shelf life of 
the packed product is a growing 
requirement of the food industry 
and retail supply chain. As the 
world becomes ever more aware 
of the wastage of perishable food 
supplies, the plastics industry must 
accordingly develop and seek out 
new advancements in technol-
ogy to meet new needs and the 
increasing moral obligations of pol-
icy makers.  Plastic substrates offer 
fantastic benefits to brand owners 
in terms of lightweight, strength, 
clarity, flexibility and printability 
but are often much poorer in terms 
of the permeation of gases, aromas 
and flavours. Developing sufficient 
barrier at an appropriate cost 
is complex and challenging and 
an array of solutions have been 
developed which vary according to 
product, geography and the nature 
of the converting industry.

The outlook for high barrier films 
for food packaging looks set for 
robust growth exceeding the 
general trends for food packaging 
and indeed GDP.  Global demand 
for food packaging films was 
estimated to have reached nearly 
17 million tonnes in 2015 of which 
1.4 million tonnes incorporated a 
high barrier, as defined as a film 
with an oxygen permeability of 

less than 10cc.  Although high 
barrier films represent only 8% of 
the total flexible food packaging 
market, in value terms the share is 
considerably higher. 

The report on High Barrier Flexible 
Films for Food Packaging writ-
ten by AMI Consulting seeks to 
provide an in-depth analysis of the 
current solutions available to the 
market along with the trends driv-
ing the use of particular substrates 
and barrier methods.  Future 
growth in the market is forecast to 
2020.  The study relates to flexible 
films of less than 50 micron with 
barrier providing an oxygen trans-
mission rate (OTr) of less than 
10cc/m2 per 24 hours.  The report 
reviews the industry structure and 
the position of the leading players 
within the supply chain both glob-
ally and within each region giving 
an assessment of the demand for 
high barrier films by substrate 
(i.e. BOPET, BOPP, PE, polyam-
ide etc.) and by barrier method 
(metallization, coating, coex, etc.), 
along with trends and demand for 
high barrier films by key end use 
segments (meat and fish, snack 
foods, dairy, bakery etc.).  When 
considering global market demand 
meat and fish accounts for 32% 
and is the largest end use appli-
cation, with other end use appli-
cations taking similar portions of 
demand of around 10% each.  On 
a regional basis these figures differ 
more dramatically emphasising the 

social and economic tendencies of 
individual regions.

The study provides users with a 
detailed independent assessment 
of the global market for high 
barrier films for food packaging 
looking at both past trends and 
developments and giving a 5-year 
forecast, which will assist compa-
nies with their business planning 
and decision making with regard 
to future investments as well as 
providing a global assessment, the 
study also provides an in-depth 
regional analysis.

High	Barrier	Flexible	Films	for	
Food	Packaging is an AMI Consult-
ing data report. For further infor-
mation please contact Elizabeth 
Carroll at: ec@amiplastics.com or 
call to: +44 (0)117 924 9442

www.amiplastics.com

End use applications for high barrier films 
2015 – global demand (AMI Consulting).
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The six key global food 
and drink trends for 2017

food and drink trends set to im-
pact global markets.

In tradition we trust

Consumers seek comfort from 
modernised updates of age-old 
formulations, flavours and formats.

People are seeking the safety of 
products that are recognisable 
rather than revolutionary. The 
trust in the familiar emphasises 
the opportunity for manufacturers 
to look to the past as a dependa-
ble source of inspiration such as 
“ancient” product claims including 
ancient grains and also ancient 
recipes, practices and traditions. 
Potential also exists for innova-
tions that use the familiar as a 
base for something that’s new, but 
recognisable, such as cold-brew 
coffee.

Power to the plants

The preference for natural, 
simple and flexible diets will drive 
further expansion of vegetarian, 
vegan and other plant-focused 
formulations.

In 2017, the food and drink indus-
try will welcome more products 
that emphasise plants as key ingre-
dients. More packaged products 
and recipes for home cooking will 
leverage fruits, vegetables, nuts, 

Mintel, the world’s leading market 
intelligence agency has an-
nounced the six key trends set to 
impact the global food and drink 
market - highlighting ingredi-
ent and food and drink product 
trends set to make an impact over 
the coming year. 2017 will be a 
year of extremes, from “ancient” 
products including grains, recipes, 
practices and traditions to the 
use of technology to create more 
and better tasting plant-enhanced 
foods.

Expect to see a rise in both “slow” 
and “fast” claims as well as more 
products designed to help people 
calm down before bedtime, sleep 
better and restore the body while 
they rest. Opportunities will exist 
for more products to leverage the 
reputation of the tea category 
and use chamomile, lavender and 
other herbs in formulations as a 
way to achieve a sense calm before 
bedtime. 

There will also be a valid excuse 
for nighttime chocolate indul-
gence. In 2017 and beyond, 
expect to see more of the un-
expected, including fruit snacks 
made with ugly fruit and mayon-
naise made with the liquid from 
draining chickpeas, which has 
been dubbed aquafaba. 

Looking ahead to 2017, Mint-
el’s Global Food and Drink Analyst 
Jenny Zegler discusses the top 

http://www.mintel.com
http://news.mintel.com/2174-4LIMD-K1BSA2-2D39YQ-1/c.aspx
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seeds, grains, botanicals and other 
plants as a way to align with con-
sumers’ nearly omnipresent health 
and wellness priorities. Technology 
will play a part, already we have 
seen one company use artificial 
intelligence to develop plant-based 
alternatives to animal products 
including milk, mayonnaise, yogurt 
and cheese.

Waste not

The focus of sustainability zeros in 
on eliminating food waste.

More retailers, restaurants and 
philanthropic organisations are ad-
dressing the sheer amount of food 
and drink that is wasted around 
the world, which is changing con-
sumer perceptions. In 2017, the 
stigma associated with imperfect 
produce will begin to fade, more 
products will make use of ingre-
dients that would have otherwise 
gone to waste such as fruit snacks 
made from “ugly” fruit and may-
onnaise made from the liquid from 
packaged chickpeas, and food 
waste will be repurposed in new 
ways, such as power sources.

Time is of the essence

The time investments required for 
products and meals will become as 
influential as nutrition or ingredient 
claims.

Time is an increasingly precious 
resource and our multitasking 
lifestyles are propelling a need for 
short-cut solutions that are still 
fresh, nutritious and customisable, 
already we have seen so-called 
“biohacking” food and drink 
that offers complete nutrition in 
convenient formats. In 2017, the 

time spent on – or saved by – a 
food or drink product will become 
a clear selling point, inspiring more 
products to directly communicate 
how long they will take to receive, 
prepare or consume.

The night shift

Evening is tapped as a new occasion 
for functional food and drink 
formulations.

The increasingly hectic pace of 
modern life is creating a market for 
food and drink that helps peo-
ple of all ages calm down before 
bedtime, sleep better and restore 
the body while they rest. Products 
can leverage the reputation of the 
tea category and use chamomile, 
lavender and other herbs as a way 
to achieve a sense calm before 
bedtime, while chocolate could be 
positioned as a way to wind down 
after a stressful day. Ahead, there is 
potential for more evening-focused 
innovations formulated for relaxa-
tion, satiety and, taking a cue from 
the beauty industry, food and drink 
that provide functional benefits 
while the consumer sleeps. 

Balancing the scales: 
health for everyone

Healthy food and drink are not 
“luxuries.”

Inequality is not just a political or 
philanthropic issue — it also will 
resonate more with the food and 
drink industry. Many lower-income 
consumers want to improve their 
diets but the access to — and the 
cost of — healthy food and drink 
is often an impediment. More 
campaigns and innovations are 
to be expected that will make it 

easier for lower-income consumers 
to fulfill their healthy ambitions, in-
cluding apps to help people make 
use of ingredients that are on sale 
and, in a tie-in with Mintel’s 2017 
Global Food & Drink Trend Waste 
Not, a value-priced box of “wonky” 
veg.

Jenny Zegler, Global Food and 
Drink Analyst at Mintel, said: 
“This year’s trends are grounded 
in current consumer demands for 
healthy, convenient and trustwor-
thy food and drink. Across the 
world, manufacturers and retailers 
have opportunities to provide 
more people with food and drink 
that is recognisable, saves time 
and contains servings of beneficial 
fruits, vegetables and other plants. 
In addition, Mintel has identified 
exciting new opportunities for 
functional food and drink designed 
for evening consumption, progres-
sive solutions for food waste and 
affordable healthy food for low-in-
come consumers. Opportunities 
abound for companies around 
the world to capitalise on these 
trends, helping them develop in 
new regions and more categories 
throughout the course of the next 
year and into the future.”

www.mintel.com

http://www.mintel.com
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Milk alternatives 
to flourish globally

Canadean’s latest long-term fore-
cast to 2021 highlights the dwin-
dling consumption of white milk 
in the West, and the potential for 
milk alternatives all over the world. 
Otherwise, the market for white 
milk, which is defined as packaged, 
unflavoured milk from all animals, 
is set to decline in much of the 
developed world between 2016 
and 2021.

The decline will hit North Amer-
ica the hardest, a loss of two 
billion litres of white milk by 
2021, a negative Compound 
Annual Growth rate (CAGr) of 
almost 2%. 

This is due to reduced occasions 

for drinking white milk and a glob-
al trend for health and wellness, 
which is particularly prevalent in 
the West. Conversely, emerging 
markets are expecting an increase 
in white milk sales by 2021, led by 
the Middle East and North Africa 
region, where the market will 
expand at a CAGr of 4.9%.

Canadean attributes the contrac-
tion of white milk sales in devel-
oped markets to the rapid shift 
away from domestic breakfast 
consumption, often seen as the 
traditional meal in which to con-
sume milk.

Abigail Kendall, MA, Beverage 
Analyst at Canadean explains: “As 

consumers’ needs are increasingly 
moving towards on-the-go break-
fast solutions, milk may be seen as 
less of a staple product with which 
to start the day.

“Additionally, purported health 
benefits associated with white 
milk consumption, such as pro-
viding protein and calcium, are 
being overshadowed by concerns 
that the beverage is high in fat.”

Furthermore, the strong growth 
of milk markets in emerging 
countries such as Chile can partly 
be attributed to school milk 
programs, a concept that is less 
popular in Western countries due 
to lifestyle differences. Kendall 
continues: “Milk alternatives 
such as soymilk are increasingly 
viewed as fashionable drinks and 
a more health-conscious choice 
compared to white milk. This 
trend is complemented by the 
growing popularity of veganism 
and increasing incidences of 
lactose intolerance in the general 
population.

“Consumers like innovation in 
their drinks and this can be found 
in newer milk categories which 
appear to be more attractive than 
the mature white milk category. 
As such, soymilk and milk alter-
natives should expect to enjoy 
growth in every region in the 
world by 2021.”

www.canadean.com
% 5 Year Compound Annual Growth Rate (CAGR)
(Source: Canadean Wisdom).

http://www.canadean.com
http://canadeanreportstore.industryreportstore.com/soft-drinks/global-beverage-forecasts-march-2016-comprehensive-topline-analysis-of-all-commercial-beverages-trends-and-forecasts.html?utm_source=email&utm_medium=PR&utm_campaign=160406a_cd_pr_global_beverage_outlook&utm_nooveride=1
http://canadeanreportstore.industryreportstore.com/soft-drinks/global-beverage-forecasts-march-2016-comprehensive-topline-analysis-of-all-commercial-beverages-trends-and-forecasts.html?utm_source=email&utm_medium=PR&utm_campaign=160406a_cd_pr_global_beverage_outlook&utm_nooveride=1
http://www.canadean.com
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Global savory snacks market 
trend grows

The global savory snacks market will 
rise from US$94.5 billion in 2015 to 
US$138.2.billion by 2020, repre-
senting a compound annual growth 
rate (CAGr) of 7.9%, according to 
consumer insight firm Canadean.

The company’s latest report states 
that such growth is expected to 
come mainly from developing 
countries in the Asia-Pacific and 
Eastern European regions, with 
CAGrs of 13.7% and 7.3%, re-
spectively, while the Latin Ameri-
can region is expected to register a 
more moderate CAGr of 3.2%.

According to rashmi Mahajan, An-
alyst for Canadean: “rising urban-
ization levels and busier lifestyles 
are impacting the eating habits of 
consumers, who are increasingly 
replacing main meals with more 
flexible, light, and convenient 
snacking options. Changing con-
sumer preferences and the grow-
ing trend of ‘snackification’, which 
represents a significant portion of 
everyday eating routines, is driving 
the demand for portable and on-
the-go formats.”

Big opportunities exist in large, 
populous developing countries 
with low per capita consumption 
levels, such as China (0.8 kg of 
savory snacks per person in 2015) 
and India (1 kg), compared to the 
high levels of consumption in de-
veloped countries such as the US 
(9.5 kg) and the UK (7 kg).

Canadean’s analysis reveals that 
the health and wellness trend 
has impacted the eating hab-
its of consumers in developed 
markets, who tend to base their 
snacking choices on nutritional 
value and quality. In this way, 
consumers are trading up and 

ing factor globally, as consumers 
across all ages opt for products 
offering new and unusual consump-
tion experiences. Examples include 
nacho chips in papdi chaat flavor 
in India, maize snacks in a tangy 
fruit chutney flavor in South Africa, 
popcorn in strawberry and cream 

spending more on premium 
varieties of snacks. Consumers 
in emerging countries including 
Brazil, China and India, on the 
other hand, mostly base their 
snack choices on value and ex-
perimentation.

Mahajan continues: “Despite the 
regional differences in snacks 
consumption, innovation in flavors 
remains an important differentiat-

flavor in the UK, and potato chips 
in chocolate chilli flavor in France.”

According to Canadean, the global 
savory snacks market is highly 
fragmented, with the top five 
brands holding less than 16% mar-
ket share. Lay’s, Doritos, Pringles, 
Cheetos, and ruffles were the 
leading brands with the highest 
market share in 2015.

www.canadean.com

http://www.canadean.com
http://store.globaldata.com/market-reports/consumer/global-savory-snacks-report-analysis-of-opportunities-offered-by-high-growth-economies?utm_source=email&utm_medium=pr&utm_campaign=160907a_cd_pr_savory_snacks&utm_nooveride=1
http://www.canadean.com
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Global fish 
and seafood market will see 
consistent healthy growth

The global fish and seafood market 
has grown steadily in recent years, 
registering a compound annual 
growth rate (CAGr) of 3.8% be-
tween 2011 and 2015, according 
to data from research company 
MarketLine.

MarketLine’s latest report shows 
that market values have increased 
in all regions. Global growth, 
however, is primarily driven by 
Asia-Pacific and South America, as 
the swelling middle classes begin 
to buy more expensive products 
through the organized retail chan-
nel. Despite this, the US is still the 
single largest market, and it is im-
portant for the global market that 
sales there continue to grow.

MarketLine analyst, Nicholas 
Wyatt, explains: “The US is the 
largest market by value for fish and 
seafood, accounting for 13.9% of 
global revenues. Value increases, 
while lower than in many other 

countries, have been driven by 
increased health awareness, as US 
public health bodies recommend 
eating two pieces of fish a week. 
Such advice is not unique to the 
US, and improved health con-
sciousness is set to help the market 
globally in the mid to long term.”

The global market is forecast to 
grow at a CAGr of 3.9% between 
2015 and 2020, aided by increased 
health consciousness and the desire 
for quality seafood among newly 
affluent consumers. Volumes are 
growing at a slightly slower pace 
than values, demonstrating the 
impact of increased values in devel-
oping markets. In fact, the difference 
in growth rate between volume and 
value is greater in Asia-Pacific than it 
is on a global scale, providing further 
evidence that premium products are 
propelling the market in that region. 
Wyatt adds: “The future looks bright 
for the fish and seafood market, 
but producers must pay attention 
to sustainability issues. responsible 
fishing is key to the future health of 
the market. Overfishing or disease 
spread by overcrowded caging, as 
has been seen before in Chile, can 
create damaging health issues that 
rock consumer confidence.”

Although these issues mean fore-
casts must be treated with a degree 
of caution, the current outlook for 
the global fish and seafood market 
is very positive indeed.

marketline.com

PUBB FOODEXECUTIVE NEW.indd   2 03/04/17   15:38

http://marketline.com
http://marketline.com/
http://marketline.com
http://marketline.com/


PUBB FOODEXECUTIVE NEW.indd   2 03/04/17   15:38



98     italian food & beverage technology - lxxxv (2017) - april italian food & beverage technology - lxxxv (2017) - april     99

According to the latest report on 
canned food market developed by 
Research	and	Markets agency, the 
global canned food industry is ex-
pected to reach USD 105 billion by 
2021, growing at a CAGr growth 
of 3.8%. Brand image and custom-
er loyalty are considered impor-
tant for the continuous growth of 
the global canned food industry. 
Innovative product offerings with a 
focus on convenience, quality and 
eco-friendliness are expected to 
drive the market growth.

Market Dynamics

The long shelf-life of canned food 
products and the convenience 
offered by them act as the major 
growth drivers for the industry. 
The changing consumer patterns 
in terms of food habits due to the 
influence of western culture have 
also fueled the demand for canned 

Trends and forecasts on global 
canned food market

revenue in terms of distribution 
channels such as specialty stores, 
independent stores, online sales, 
convenience stores, supermarkets 
and hypermarkets, etc.

Regional Analysis

The canned food market has been 
geographically segmented into 
North America, Europe, Asia-Pacif-
ic, South America and Africa. The 
market is currently dominated by 
Europe, followed by North America. 
The market in the Asia-Pacific re-
gion is also expected to experience 
a boom in the coming years. The 
slowly evolving and changing food 
habits along with growing urbani-
zation play a vital role in driving the 
growth of the canned fruits indus-
try in countries like India and China.

Competitive Environment

The major factors driving the 
growth of the canned food market 
are increasing preference for con-
venience foods, food safety con-
cerns, and busy lifestyles. While 
companies are investing heavily in 
product development by strength-
ening their r&D initiatives for the 
long-term, strategic alliances and 
agreements with regional players 
are adopted heavily for better 
market penetration in regions like 
South America and Asia-Pacific.

www.researchandmarkets.com

food in the Asia-Pacific and South 
American regions. The excess sugar 
and salt content in food items may 
lead to significant health issues 
that can create hurdles for market 
growth. New product develop-
ment, high investment in r&D and 
growing demand in the developing 
world are growth opportunities for 
the canned food industry.

Market Segmentation

The global canned food market is 
segmented on the basis of prod-
uct type into meat products, fish/
seafood, vegetables, fruit, ready 
to eat meals, desserts, pasta/noo-
dles, cooking sauces and soups. 
The fish and seafood segment is 
reported to be the fastest growing, 
given the high demand, sustaina-
bly sourced products and proper 
value additions within the sector. 
The report discusses the market 

http://www.researchandmarkets.com/publication/mo4q2l6/3957709
http://www.researchandmarkets.com
http://www.researchandmarkets.com
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No sugar please: 
how snacks are redefined

on their consumption. According to 
a recent Euromonitor survey, 47% 
of global respondents look for foods 
with limited or no added sugar. 
“The demonisation of sugar inevi-
tably created a change in the type 
of ingredients used in snacks,” says 
John George, ingredients analyst at 
Euromonitor. In 2015, global sweet-
eners use in conventional snacks 
amounted to 15.5 million tonnes, 
while in comparison, new snacks 
included less than a fifth of this at 
3 million tonnes. This health trend 
doesn’t only foster ingredients shift 
but also new pack sizing strategies, 
“We’ve seen an increasing polarisa-
tion of pack sizes in conventional 
snacks, as larger formats are marketed 
for a shared consumption, and smaller 
sizes, more commonly launched as 
‘calorie packs’. The aim of these new 
formats are to convey greater portion 
control and lower the guilt of buying a 
treat while still boosting impulse pur-
chase.” adds Karine Dussimon, senior 
packaging analyst at Euromonitor.  
“Consumers are also increasingly 
aware of the importance of healthy 
weight in prevention of diabetes 
and other diseases, so minimizing 
sugar and calorie intake is high on 
consumers’ agenda.” mentions Ewa 
Hudson, head of health and well-
ness research at Euromonitor. New 
products are predicted to take a 
larger slice of the snacking market, 
resulting in further acquisitions.

For more information visit: 
blog.euromonitor.com/

Global market research compa-
ny Euromonitor	International 
presented new research at the 
London press briefing, ‘No Sugar 
Please: How Snacks are Being 
redefined’. According to the 
presentation, growth of healthy 
snacks rose by 7% in 2014-2015 
compared to ‘conventional’ snacks, 
which only increased by 5%. “The 
growth in healthy snacks was 
driven by Western Europe and 
North America, which combined, 
increased by US$10.8 billion from 
2011 to 2016, an emerging trend 
that could transform the food 
industry.” said Jack Skelly, food an-
alyst at Euromonitor International.

The ‘war on sugar’ has dented the 
potential demand of sweet snacks 
as consumers have greater aware-
ness of ingredients used in food 
production and are more cautious 

http://pages.euromonitor.com/p0U00K0yfK0z0fBOnt03823
http://blog.euromonitor.com
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Private Label soft drinks have 
faced turbulent times in recent 
years, with periods of economic 
uncertainty boosting consumption, 
and periods of prosperity seeing 
volumes fall, according to consum-
er insight firm Canadean.

The company’s latest Q2 beverage 
trackers for East Europe and West 
Europe state that Private Label 
soft drinks, a relatively new phe-
nomenon in some East European 
countries in 2015, continued to 
perform well. Meanwhile in West 
Europe, Private Label returned to 
growth after two years of decline, 
although continuing to underper-
form versus branded products.

Emma Wright, Analyst for 
Canadean, explains: “The return 

Mixed growth for Private Label 
soft drinks across Europe

to growth of the Private Label 
segment in West Europe can be 
partly attributed to more retailers 
introducing premium quality and 
value-added own-label lines that 
are lower in cost than branded 
products, but can rival their quality 
and, in many cases, packaging de-
sign. However, the slowing growth 
rates registered in East Europe 
Private Label soft drinks are the 
result of more consumers seeing a 
rise in disposable incomes, along 
with more branded items being 
sold at a discounted price.”

In West Europe, iced/ready-to-
drink coffee was the category to 
see the highest increase, up 8%, 
as Private Label outperformed 
the market in countries such as 
Austria, where further gains were 

East Europe vs. West Europe Private Label soft drinks, 2010-2015 (Canadean).

made in the discount channel. In 
East Europe, however, enhanced 
water, a relatively new category in 
the region, recorded the strongest 
growth at 23%, as it enticed con-
sumers with its affordability over 
branded products.

Among the major categories, 
packaged water grew across 
both regions, while carbonates in 
West Europe fell back, due to the 
overall decline in consumption 
and aggressive price promotions 
for many key brands. Interestingly, 
carbonates did not drop in East 
Europe, instead rising by 2%. In 
countries such as romania, where 
there is a degree of economic 
instability, low-end Private Label 
carbonates can often be three or 
four times less expensive than 
their branded counterparts; an 
important factor for low-income 
consumers.

Across both East and West Europe, 
in addition to the frequency of 
branded price promotions, Private 
Label soft drinks are coming under 
increasing pressure from the dis-
counters’ strategy of listing grow-
ing numbers of branded products. 
This is expected to curb Private 
Label growth in 2016 overall, but 
in major own-label markets such 
as Germany and the UK, Canadean 
expects retailers’ premium Private 
Label lines to significantly outper-
form lower-end offerings.

www.canadean.com

http://www.canadean.com
http://store.globaldata.com/market-reports/consumer/quarterly-beverage-tracker-second-quarter-2016-east-europe-comprehensive-quarterly-analysis-of-year-on-year-performance-for-a?utm_source=email&utm_medium=pr&utm_campaign=161011a_cd_pr_private_label_east&utm_nooveride=1
http://store.globaldata.com/market-reports/consumer/quarterly-beverage-tracker-second-quarter-2016-west-europe-comprehensive-quarterly-analysis-of-year-on-year-performance-for-a?utm_source=email&utm_medium=pr&utm_campaign=161011a_cd_pr_private_label_west&utm_nooveride=1
http://store.globaldata.com/market-reports/consumer/quarterly-beverage-tracker-second-quarter-2016-west-europe-comprehensive-quarterly-analysis-of-year-on-year-performance-for-a?utm_source=email&utm_medium=pr&utm_campaign=161011a_cd_pr_private_label_west&utm_nooveride=1
http://www.canadean.com
http://www.canadean.com
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The food market was the lead-
ing outlet for natural flavors and 
fragrances in 2015, accounting 
for nearly 34% of total demand at 
$760 million. Many variables af-
fect the food industry and, in turn, 
demand for natural flavor blends, 
essential oils and natural extracts, 
and natural aroma chemicals.  De-
mographics pertaining to age and 
ethnicity, as well as health and 
wellness trends, play an important 
role in shaping food preferences 
that affect flavor demand.  These 
and other trends are presented 
in Natural Flavors & Fragrances, a 
new study from The	Freedonia	
Group.

Flavor demand in the food 
market is forecast 
to advance 4.8% per year

Consumer preferences have a 
significant impact on the outlook 
for this market.  Additionally, 
consumer attention to healthy 
eating, reinforced by the re-
lease of the 2015-2020 Dietary 
Guidelines for Americans by the 
USDA and the US Department of 
Health and Human Services, will 
continue to stimulate the devel-
opment of more nutrient-rich, 
lower calorie foods.  “Demand for 
natural flavors that can compen-
sate for reduced sodium, sugar, 
and fat in foods will continue to 
be strong,” states analyst Chris-
tine O’Keefe.

The future of natural flavors 
& fragrances in food

Dairy products 
the first market

Dairy products represented the 
largest application for natural food 
flavors in 2015, supported by 
consumer preference for natural 

Food: natural flavor demand, 2015 (The Freedonia Group).

flavors in ice cream and yogurts, 
as well as growing popularity of 
yogurt products among American 
consumers.  Demand in processed 
food will expand at a rate just 
above the average of the overall 
market, fueled by the increasing 
consumption of ready-to-eat 
meals and other convenience 

items that require added flavors 
to replace or enhance taste lost 
during processing.  recent efforts 
by food manufacturers to improve 
productivity have in some cases 
led to the use of techniques that 
can affect taste; manufacturers 

are forecast to shift their focus 
back to flavors now that they have 
achieved productivity goals.  

Natural Flavors & Fragrances 
(published 10/2016, 216 pages) 
is available for $5200 from 
The Freedonia Group. www.
freedoniagroup.com

http://www.freedoniagroup.com/industry-study/3476/natural-flavors-fragrances.htm
http://www.freedoniagroup.com
http://www.freedoniagroup.com
http://www.freedoniagroup.com
http://www.freedoniagroup.com
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The re-birth of cheese

cheese consumption has been low. 
If Americans were to reach the same 
per capita consumption of cheese as 
France, for example, the US market 
would double in size.

Dare to be dairy-free

Just when a critical mass of 
science revealed that dairy is a 
natural whole-food with a wealth 
of health benefits, it is faced with 
some new negatives (thanks to 
online bloggers), and these are 
helping fuel the dairy-free trend.

“Non-dairy dairy is both an oppor-
tunity and a threat. Dairy companies 
must take note of the trend and 
know how to respond to it – which 
in many cases means entering the 
market,” says report co-author Joana 
Maricato, senior market analyst at 
New Nutrition Business.

Danone has turned non-dairy 
into an opportunity by acquiring 
WhiteWave, thus becoming both 
one of the world’s biggest dairy 
companies and the world’s biggest 
non-dairy company.

Almond and coconut milk brands 
have been capitalizing on people’s 
interest in digestive health (one 
of the most powerful trends in 
the food and beverage industry), 
positioning themselves as “easier 
to digest” than dairy milk. 

Addressing people’s worries 
about dairy and digestive wellness 
presents a wealth of opportunities 
for dairy, as the A2 cows’ milk 
brand has demonstrated in Aus-
tralia, where it has taken a 12% 
share of the liquid milk market 
with its “easy to digest” marketing 
message.

www.new-nutrition.com

reinventing cheese as a natural-
ly-healthier snack is the biggest 
growth opportunity for dairy 
companies, reveals New	Nutrition	
Business in its new report, 10 
Key Trends in the Business of Dairy 
Nutrition.

Cheese has had a major boost 
from scientific research showing 
that it is one of nature’s “natural-
ly functional” whole foods, with 
no negatives either from fat or 
sodium content.* Now, new sales 
numbers show that connecting 
cheese to the snackification trend 
spells market success.

One of the most successful prod-
ucts launched in the US, with first 
year sales hitting $67 million, is 
Sargento Balanced Breaks, a snack 
that pairs cheese with fruit and 
nuts. Its winning marketing strate-
gy highlights the convenience of a 
snack as well as cheese’s natural-
ly-nutritious properties.

And consumers are willing to 
pay a premium price for a cheese 
snack. Sargento Balanced Breaks 
retail at a 150% premium to regu-
lar mass-market cheese. 

For years cheese has been out of fa-
vour because of its high fat content 
and faulty research linking it to car-
diovascular disease. But new con-
sumer awareness about the health 
benefits of cheese means there is 
scope for growth in countries where 

http://www.new-nutrition.com
http://www.new-nutrition.com
http://www.new-nutrition.com
http://www.mynewsdesk.com/uk/ingredient-communications/pressreleases/the-re-birth-of-cheese-cheese-snacks-are-the-number-one-dairy-growth-opportunity-1628780?utm_campaign=send_list
http://www.mynewsdesk.com/uk/ingredient-communications/pressreleases/the-re-birth-of-cheese-cheese-snacks-are-the-number-one-dairy-growth-opportunity-1628780?utm_campaign=send_list
http://www.mynewsdesk.com/uk/ingredient-communications/pressreleases/the-re-birth-of-cheese-cheese-snacks-are-the-number-one-dairy-growth-opportunity-1628780?utm_campaign=send_list
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Personalized nutrition is the next 
big growth opportunity

When a giant food company invests 
$32 million in a startup focusing on 
personalized nutrition – as Camp-
bell’s recently has – then you know 
that “personalization” has reached 
its tipping point. Personalized nu-
trition is a key growth opportunity 
for food and beverage companies 
as consumers increasingly turn to 
individually-tailored diets.

“Personalisation is about consu-
mers ‘taking back control’,” says 
Julian Mellentin, director of New 
Nutrition Business and author of 
the newly-published report 10	
key	Trends	in	Food,	Nutrition	and	
Health	2017. “They want to feel 
more empowered and confident 
to create their own healthy eating 
patterns. It goes hand-in-hand 
with growing awareness that diet 
is a personal matter – and it’s 
another stage in the long slow 
death of “one size fits all” dietary 
recommendations.”

Many consumers are embracing 
personalized services such as wea-
rable gadgets providing guidelines 
based on their weight, height, sle-
ep pattern, heart rate and activity. 
A smaller but growing number of 
consumers look for more in-depth 
services, such as a genetic profile, 
or metabolism and disease risk via 
DNA tests.

“The industry can tap into the 
personalization trend in three 
ways,” says Mellentin. “First, smart 
companies will create a portfolio 
of brands, made to meet the needs 
of different consumer diets and 
preferences. Second, they will 
invest in a multi-platform appro-
ach, offering support and tailored 
dietary advice. This means partne-
ring with entities providing advice 
on diet planning or with fitness ga-
dgets. Finally, they should invest in 
e-commerce, as it has proven to be 
a main route to niche consumers.”

Personalized nutrition services 
also include tests for biomarkers 
for chronic inflammation, con-
necting to another Key Trend for 
2017,	Inflammation. If you are 
looking for “the next gluten-free” – 
the next high-potential long-term 
growth opportunity – this is it.

“Just like gluten-free back in 2001, 
many people say inflammation 
faces several challenges: consu-
mers don’t understand it, it doesn’t 
have strong scientific support, and 

http://www.new-nutrition.com
http://www.new-nutrition.com
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you cannot immediately feel the 
benefit of anti-inflammatory foods. 
In fact, all of these objections 
are rapidly being overcome,” says 
Mellentin.

And like gluten-free before it, one 
of the most important drivers of 
growing interest in inflammation is 
consumer belief. Like gluten-free, 
inflammation  taps into deeper wells 
of consumer concern than is imme-
diately apparent. Like gluten-free, it 
is fuelled by multiple benefit platfor-
ms (including the powerful Digestive 
Wellness trend) and early signs of 
its potential are connected to the 
intense growth in consumer interest 
reflected already in surging sales 
of supplements of the “flagship” 
anti-inflammatory spice, turmeric.

Turmeric is a trend in itself – and 
also a health halo ingredient that 
acts as a gateway for consumers to 
the complex idea of inflammation. 
Turmeric lattes can be found in cut-
ting-edge city-centre cafes from Au-
stralia to Scotland, and a small but 
increasing number of adventurous, 
trend-riding entrepreneurs are star-

ting to use turmeric as a health halo 
in foods and beverages.

And turmeric’s appeal is not limi-
ted to entrepreneurs. Larabar, a for-
mer startup nutrition-bar brand now 
owned by General Mills, recently 
introduced a line of Organic Super-
foods bars in three varieties based 
on “trend-forward” ingredients, two 
of which include turmeric.

Growth opportunities can also 
be found in Sportification. re-
gular foods with a health halo 
are increasingly popular among 
people who do sport for health 
reasons – as opposed to elite 
athletes – and they want a natural 
product. “Some people have long 
argued that sports nutrition would 
go mainstream, and that foods 
designed for elite athletes would 
become regular food for everyo-
ne,” says Mellentin. “While this is 
happening to some extent, by far 
the bigger trend is one which has 
gone the opposite direction. ‘All 
natural’ foods are becoming more 
attractive in sport. regular food 
companies, that are not sports-o-

riented, can drive success if they 
attach their product to the image 
of health and sport.”

Digestive	wellness is a long-e-
stablished benefit platform now 
entering a new era thanks to new 
technologies, new products and 
new understanding of the broad 
effects that gut health has on 
overall health. Digestive Wellness 
2.0 explains that consumers want 
to ‘feel the benefit’ and they are 
willing to try a variety of routes 
to get it. The popularity of pro-
ducts with a free-from benefit, 
such as gluten-, lactose- and 
dairy-free, was powered by the 
perception that avoidance of a 
specific ingredient would make 
consumers feel better. Many new 
types of avoidance are emerging 
– and new food types, notably 
fermented foods (like kimchi) and 
drinks (like kombucha) are taking 
digestive wellness in exciting new 
directions.

10 Key Trends in Food, Nutrition and 
Health 2017 is available to buy at 
www.new-nutrition.com

shop.chiriottieditori.it
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“Clean” is the key word 
for the 2017 top trends 

Growing calls for transparency 
throughout the supply chain are 
taking clean & clear label to a new 
and supreme level. This comes 
as the inherent benefits of plant-
based products are being actively 
marketed to a more health con-
scious consumer. “Clean Supreme” 
and “Disruptive Green” lead Inno-
va	Market	Insights’ Top Ten Trends 
list for 2017.

“Interest in naturalness and clean 
label continues to feature strong-
ly,” according to Lu Ann Williams, 
Director of Innovation at Innova 
Market Insights. “It has become 
somewhat of a running theme 
through our trends forecasts in 
recent years. In 2008, ‘Go Natu-
ral’ led our trends list, and since 
then the theme has featured each 
year in different forms, such as 
‘Processed is Out’ in 2011, ‘From 
Clean to Clear Label’ in 2015 and 
‘Organic Growth for Clear Label’ in 

2016. This year, clean & clear is a 
theme weaving throughout the en-
tire list, but is specifically the case 
for trend #1 (‘Clean Supreme’).”

Innova Market Insights has re-
vealed its top trends likely to 
impact the food industry in 2017 
from its from its ongoing analysis 
of key global developments in food 
and drinks launch activity world-
wide.

The top five trends for 2017

Clean	Supreme

The rules have been rewritten and 
clean and clear label is the new 
global standard. The demand for 
total transparency now incorpo-
rates the entire supply chain, as a 
clean label positioning becomes 
more holistic. Trending clean 
supply chain claims include “en-
vironmentally friendly,” which has 
shown a CAGr growth of +72% 
from 2011-2015 and “animal 
welfare,” which has grown at +45% 
per year during this period.

Disruptive	Green

As plant-based milks, meat alter-
natives and vegan offerings have 
rapidly moved into the mainstream, 
consumers are looking for innova-
tive options to take the inherent 
benefits of plants into their daily 
lives. Even dairy companies are 

http://www.innovadatabase.com/
http://www.innovadatabase.com/
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now leveraging the functional and 
technical benefits of plants in new 
product development, driving more 
variety and excitement into their 
category. Innova Market Insights 
has reported CAGr of +63% for 
new product launches with a plant-
based claim from 2011-2015.

Sweeter	Balance

Sugar is under pressure, although it 
remains the key ingredient deliver-
ing the sweetness and great taste 
that consumers are looking for. The 
quest to combine taste and health 
is driving NPD, as the industry fac-
es the challenge of balancing public 
demand to reduce added sugars 
and create indulgent experiences, 
while at the same time presenting 
clean label products.

them feel better. They are also 
experimenting with free from 
products and specific diets like 
paleo and low FODMAP. At the 
same time, consumers continue to 
increase their intake of foods and 
beverages with ingredients that 
they consider to be healthy, like 
protein and probiotics.

www.innovadatabase.com

The other trends 
identified by Innova 
Market Insights are:
Plain	Sophistication

Encapsulating	Moments
Beyond	Pester	Power

Fuzzy	Borders
Seeds	of	Change

kitchen	Symphony

Italian Lasagna is no longer enough 
– we want Melanzane Aubergine 
Al Forno! The connected world has 
led consumers of all ages to be-
come more knowledgeable of other 
cultures. As a result, there is grow-
ing demand for greater choice and 
higher levels of authenticity in ethnic 
cuisines. At the same time, pride 
in local and regional foods is also 
seeing an upsurge in some countries, 
with a resulting rise in availability 
and authenticity of local cuisine.

Body	in	Tune

Consumers are increasingly 
personalizing their own nutrition 
intake, making food choices based 
around what they think will make 
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NEWs
A	DUE, being experi-
enced in machinery and 
equipment for the bever-
age industry since 1967, 
would like to celebrate its 
major achievement of 50 
years’ of activity, with all 
its employees, customers, 
and suppliers. A great team 
that is continuing a family 
tradition dating back to 
the 1960s, when the com-
pany started to operate as 
artisans working stainless 
steel for the food and 
pharmaceutical sectors.

A DUE can rely on the 
professional support of 
about 80 employees to 
ensure a full-scale project 
management, starting 
from product design and 
development, carried out 
by a team of highly qual-
ified engineers, to plants 
construction, including 
installation, assembly, on-
site trials culminating in an 
efficient customer service.

Its 50th anniversary rep-
resents an important busi-
ness milestone, so it has 
been decided to celebrate 
through a variety of events 
and initiatives. 

Completely renewed in its 
graphics and contents, the 
A Due web site offers a 

A Due celebrates its 50th anniversary

comprehensive overview 
of all the solutions that 
the company provides for 
the beverage industry and 
much more other useful 
information for customers. 

A restyling of the company 
image	and	communica-
tion	tools	has been put 
into action, starting from 
the logo, inspired by the 
original version which has 
identified A Due over the 
years.

A	new headquarters and 
plant will be opened during 
2017. It will be based in 
Parma and will be mod-
ern and eco-friendly. An 
investment of more than 5 
million euro will ensure a 
cutting-edge management 
and operative structure.

A total area of more than 
15,000 m2 with 1,500 m2 
of office space and 2,500 
m2 of production premises 
will host the A DUE team. 
The project also includes 
the creation of a green 
area of 7,000 m2 where 
more than 200 trees will 
be planted.

On the occasion of the 
participation at Drinktec 

Donato Squeri, the founder.

The new logo.

The new A Due headquarter.

http://www.adue.it
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Simone Squeri.

tions relating to after-sales 
services and to offers for 
the supply of new equip-
ment. Facilitation and 
payment by instalments as 
well as special discounts 
will be granted throughout 
the whole half-century 
anniversary year.

2017 in September, A Due 
will unveil its new	range	
of	machinery	and	equip-
ment, renewed in terms of 
ergonomics, management, 
efficiency, and perfor-
mances.

These results are the direct 
consequences of constant 
research and development 
activities in collaboration 
with the main study and 
technology centres such 
as Parma and Bologna 
University and The Ex-
perimental Station for the 
Food Preserving Industry. 

Throughout the whole 
year, customers will bene-
fit from the special advan-
tageous commercial condi-

Finally, A Due performs 
its activities and business 
with a profound sense 
of ethical duty, as the 
company believes ev-
eryone should have an 
active role in society.  In 
addition to the on-going 
projects and usual sup-
port to the local com-
munity initiatives, new	
social	and	environmental	
projects will be sustained 
throughout the whole 
anniversary year.

(A DUE - Strada Statale 
della Cisa 123 - 43045 
riccò di Fornovo - Par-
ma - Italy - Tel. +39 
0525305411 - Fax +39 
052539835 - email: info@
adue.it - www.adue.it)

Could eating insects help meet the nutritional 
needs of the world’s growing population?

Scientists from King 
College London, UK and 
Ningo University, China 
are reporting in the Journal 
of Agricultural and Food 
Chemistry 

that eating insects could 
be just as nutritious as 
sirloin steak with certain 
insect species showing 
they may be an excellent 
source of bioavailable iron.

According to a report by 
the U.N Food and Agri-
culture Organisation it is 
estimated that around the 
world more that 2 million 

people already consume 
insects in their diet and 
globally 1900 insect spe-
cies are documented as a 
food source. Latunde-Da-
da et al. aimed to investi-
gate whether commonly 
eaten insects such as a 
crickets, grasshopper, meal 
and buffalo worms could 
contribute to a nutritious 
diet. Previous research has 
indicated that insects are 
good source of protein, 
however for insects to be-
come a staple, they need 
to contain other essential 
nutrients including iron, if 
they are to replace meat. 

However knowledge of 
their nutrient composition 
and the bioavailability 
of minerals is currently 
sparse.

The scientists analysed the 
insects for their mineral 
content and compared 
these to sirloin beef. They 
also analysed the bioavail-
ability of these minerals 
using a model of human di-
gestion. Minerals analysed 
for included iron, calci-
um, copper, magnesium, 
manganese and zinc. Using 
inductively coupled plasma 
optical emission spectrom-

etry, the scientists meas-
ured soluble iron. Using a 
gut model the team meas-
ured the amount of iron 
bioavailability, by analysing 
the amount of ferritin in 
Caco-2 cells. The cells 
absorb nutrients as they 
are digested, which the 
scientists’ state provides 
an indication of mineral 
uptake in the body. 

Latunde-Dada et al. report 
that cricket and sirloin 
beef had higher levels of 
iron, calcium, and man-
ganese than grasshopper, 
meal and buffalo worms. 
Iron solubility however 
was significantly higher 
from the insect sam-
ples than from the beef. 
Grasshoppers, crickets 
and mealworms compared 
to beef provided more 
soluble calcium, copper, 
magnesium, manganese 
and zinc. The team added 
whole-wheat flour to the 
insect and beef protein 
and report that this how-
ever resulted in an “overall 
decreases in mineral con-
tent and iron solubility in 
the composite mixture”.

In conclusion the scien-
tists state that “commonly 

mailto:info@adue.it
mailto:info@adue.it
http://www.adue.it
http://pubs.acs.org/doi/abs/10.1021/acs.jafc.6b03286
http://pubs.acs.org/doi/abs/10.1021/acs.jafc.6b03286
http://pubs.acs.org/doi/abs/10.1021/acs.jafc.6b03286
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consumed insect species 
could be excellent sources 
of bioavailable iron and 
could provide the platform 
for an alternative strate-
gy for increased mineral 
intake in the diets of 
humans.” 

Currently European legis-
lation (regulation (EU) N° 
2015/2283), which was 
adopted on 25 Novem-
ber 2015 reports that all 
insect-based products 
(not only parts of insects 
or extracts, but also 
whole insects and their 
preparations) belong to 
one of the categories of 

“Novel Food”. As there is 
no evidence available of a 
significant history of use 
in the European Union 
before 15 May 1997, the 
placing on the market of 
these products requires 
a prior approval. The 
latest FSA Chief Scientific 
Advisor report discusses 
insects as a promising 
candidates as an alter-
native sustainable food 
source, noting however 
that recent research indi-
cates that shrimp allergic 
individuals are highly like-
ly to react to mealworms 
in the same way.

Rssl.com

INTERNATIONAL	EVENTS	IN	ITALY

9	 -	 12	 April	 2017 - Verona: Vinitaly, int. wine show. 
VeronaFiere  - www.vinitaly.com

5	-	7	May	2017	-	Bologna: Pharmintec, Cosmofarma, Nuce 
- Food-Ing, int. Pharmaceutical and nutraceutical industry 
show. Bologna fiere - www.cosmofarma.com

8	-	11	May	2017	-	Rho	(MI):	TuttoFood, int. food show. Fiera 
di Milano - www.tuttofood.it

10	-	12	May	2017	–	Rimini:	Macfrut, int. fruit processing 
show. rimini Fiera - www.macfrut.com

20	 -	 24	 January	 2018	 -	 Rimini:	 Sigep, int. confectionery, 
pastry and ice cream show. Italian Exhibition Group - www.
sigep.it

7	-	10	May	2018	-	Parma: Cibus, int. food show. Fiere di 
Parma - www.cibus.it

29	May	-	1	June	2018	-	Rho	(MI):	Ipack-Ima, int. packaging, 
food processing and pasta exhibition. Ipack-Ima - www.
ipack-ima.com

29	 May	 -	 1	 June	 2018	 -	 Milano: Meat-Tech, int. meat 
industry show. Ipack Ima - www.meat-tech.it

22	 -	 25	 October	 2019	 -	 Parma: CibusTec, int. food 
equipment show. Fiere di Parma - www.cibustec.it

Pesticide residues in food:  
risk to consumers remains low
 

Ninety-seven per cent of 
food samples collected in 
the European Union are 
free of pesticide residues 
or contain traces that 
are within legal limits. 
The conclusion is part of 
EFSA’s latest annual report 
on pesticide residues in 
food, which analyses the 
results of almost 83,000 
food samples from the 28 
EU Member States – in-
cluding Croatia for the first 
time – as well as Iceland 
and Norway.

Jose Tarazona, Head of 
EFSA’s Pesticides Unit, 
said: “The high compliance 
rates recorded for 2014 
are in line with previous 
years, which means that 
the EU is continuing to 
protect consumers by 
controlling the presence 
of pesticide residues in 
food. 

Our annual report is a 
major undertaking that 
is rooted in the data we 
receive from Member 
States. It would not be 
possible without the com-
mitment and expertise of 
our European partners, 
and we thank them for 
their contribution.”

Main findings

- 97% of samples analysed 
were within legal limits.

- Of these, 53.6% were 
free of quantifiable res-
idues and 43.4% con-
tained residues that were 
within permitted concen-
trations.
- Of the samples orig-
inating from EU/EEA 
countries, 1.6% contained 
residues exceeding legal 
limits; the corresponding 
figure for samples from 
third countries was 6.5%.
- No quantifiable residues 
were found in 91.8% of 
baby food samples.
- 98.8% of organic prod-
ucts were either free of 
residues or contained res-
idues within legal limits.
- EFSA used data from the 
report to assess whether 
current dietary exposure 
to pesticide residues pre-
sents a risk to the health 
of Europeans in the long 
term (chronic) or short 
term (acute). In both cases, 
the Authority concluded 
that exposure is unlikely 
to pose a threat to human 
health.

Dr Tarazona added: “We 
are always looking at ways 
to improve the annual 
report – this year, for 
example, thanks to the ef-
forts of the Member states 
we have significantly im-
proved the harmonisation 
and integration of the data 
submitted to EFSA. This 
year’s report also contains 
suggestions that we be-

https://www.food.gov.uk/sites/default/files/fifth-csa-report-allergy.pdf
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lieve could make pesticide 
control programmes more 
efficient.” 

What’s new?

For the 2014 report, 
EFSA has made a number 
of changes in response to 
requests and comments 
from stakeholders. 

For example, the report 
now includes greater de-
tail on organic products 
and baby food, a specific 
section on glyphosate, 
and more comparisons 
with results from previ-
ous years.

Recommendations

EFSA has made a number 
of proposals to improve 
the effectiveness of mon-
itoring of pesticides in the 
EU. These include:

- Extending the scope of 
the monitoring programme 
to food products such as 
small fruits, berries and 
tea, which were frequently 
identified as containing 
residues.

- reducing analysis of 
animal products and 
shifting the monitoring 
focus to animal feed e.g. 
soya bean, rapeseed and 
barley.
- Including mandatory 
analysis of glyphosate in 
the above crops.
- Including honey in the 
“basket” of samples to 
improve understanding 
of exposure of bees and 
inform possible revision of 
legal limits of residues in 
honey.
- Improving communica-
tion of changes to per-
mitted residue levels to 
importers of food from 
outside the EU.
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