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High fruit and vegetable consumption
may reduce risk of breast cancer
Women who eat a high
amount of fruits and
vegetables each day
may have a lower risk of
breast cancer, especially
of aggressive tumors,
than those who eat fewer
fruits and vegetables,
according to a new study
led by researchers from
Harvard T.H. Chan School
of Public Health (Usa). In
their findings, cruciferous
vegetables such as
broccoli, and yellow and
orange vegetables, had
a particularly significant
association with lower
breast cancer risk.

“Although prior studies have
suggested an association, they
have been limited in power, particularly for specific fruits and vegetables and aggressive subtypes
of breast cancer,” said first author
Maryam Farvid, research scientist
in the Department of Nutrition.
“This research provides the most
complete picture of the importance
of consuming high amounts of fruit
and vegetables for breast cancer
prevention.” The study was published online July 6, 2018 in the International Journal of Cancer.

The researchers analyzed diet
questionnaires
submitted
every four years by participants in
the Nurses’ Health Study (88,301
women, starting in 1980) and the
Nurses’ Health Study II (93,844
women, starting in 1991). Data on
other potential breast cancer risk
factors such as age, weight, smoking status, and family cancer history were taken from biennial questionnaires.
They found that women who ate
more than 5.5 servings of fruits and
vegetables each day had an 11%
lower risk of breast cancer than
those who ate 2.5 or fewer servings.
(A serving is defined as one cup of
raw leafy vegetables, half a cup of
raw or cooked vegetables, or half a
cup of chopped or cooked fruits.)
To find out whether the benefits of fruit and vegetable consumption differed among various
types of breast cancers, the researchers conducted an analysis
by tumor hormone receptor status and molecular subtype. They
found that higher consumption of fruits and vegetables was particularly associated with lower risk of more aggressive tumors including ER-negative, HER2-enriched, and basal-like tumors.
Previous work by this research group linked reduced
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breast cancer risk with higher fiber intake, but the benefits of
fruits and vegetables found in this
study appear to be independent
of their fiber content, according
to the researchers. This suggests
that other constituents of these
foods, such as antioxidants and
other micronutrients, may also be
important in reducing breast cancer risk.
“While a diet with lots of fruits
and vegetables is associated with
many other health benefits, our results may provide further impetus
for women to increase their intake
of fruits and vegetables,” said senior
author Heather Eliassen, associate
professor at Harvard Medical School and Harvard
Chan School and associate epidemiologist at Brigham and
Women’s Hospital.
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Nuts may boost male fertility
The inclusion of nuts in a regular diet significantly improves
the quality and function of human
sperm, according to results of a
randomised trial which measured
conventional semen parameters
and molecular changes over a 14week study period.
The findings, say the investigators, “support a beneficial role for
chronic nut consumption in sperm
quality” and reflect a research
need for further male-specific dietary recommendations.
The results of the study are presented at the 34rd Annual Meeting of the European Society of Human Reproduction and Embryology by Dr Albert Salas-Huetos from
the Human Nutrition Unit of the
Universitat Rovira i Virgil in Reus,
Spain.
The study was performed, he
said, against a background of general decline in quantity and quality of human sperm, attributed in
industrialised countries to “pollution, smoking, and trends toward a western-style diet.” In this
study subjects randomised to the
nut group had significant improvements in their sperm count, vitality,
motility and morphology (shape);
these were consistent with improvements found in other recent
studies with diets rich in omega-3,
antioxidants (eg, vitamin C and E,
selenium and zinc), and folate. Nuts
are dense foods containing many
of these nutrients and other phytochemicals.
The study was a 14-week randomised clinical trial in which 119
healthy young men aged 18-35
were allocated to either their usual western-style diet supplemented with 60 grams/day of mixed al-
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monds, hazelnuts and walnuts, or
their usual western-style diet without nuts.
In its analysis the study recorded not just sperm parameters
(according to WHO benchmarks)
but also changes in several molecular factors, including sperm DNA
fragmentation. Sperm and blood
samples were analysed at baseline and after 14 weeks of intervention.
Results firstly found significantly higher levels of sperm
count, vitality, motility and morphology in the men randomised
to the 60 g/day nut diet than in
those following their usual diets
free of nuts.
Improvements in the former
group were by around 16% in
sperm count, 4% in sperm vitality, 6% in sperm motility, and 1%
in morphology. These four parameters, explained Salas-Huetos, are
all associated with male fertility.
Moreover, the subjects in the
nut group also showed a significant reduction in their levels of
sperm DNA fragmentation, a parameter closely associated with
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male infertility. Indeed, it was this
change in the level of DNA fragmentation in the sperm cells by
which the investigators explained,
at least in part, the improvement
in sperm count, motility and morphology.
Although these are statistically significant results from a randomised trail with a high level of
scientific evidence, Salas-Huetos emphasised that subjects in
the study were all healthy and
apparently fertile men following a western-style diet. He thus
warned that results cannot be
extrapolated to the general population.
So should men hoping to conceive a baby – either naturally or with IVF – add nuts to their
everyday diet? “We can’t yet say
that,” said Salas-Huetos, “based
solely on the results of this study.
But evidence is accumulating in
the literature that healthy lifestyle changes such as following a
healthy dietary pattern might help
conception – and of course, nuts
are a key component of a Mediterranean healthy diet.”

research
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How cannabis affects appetite
New research on how
cannabis use alters eating
behavior could lead to
treatments for appetite loss
in chronic illness, according
to experts at Washington State University, Usa.
Using a new procedure to
dose lab rats with cannabis vapor, the researchers
found how the drug triggers hunger hormones.
They also identified specific
brain regions that shift to
‘hungry’ mode while under
the influence, according
to a report they shared at
the Society for the Study
of Ingestive Behavior, an
international meeting of
scientific experts on eating.
“We all know cannabis use affects appetite, but until recently
we’ve actually understood very little about how or why,” explained
Jon Davis, Ph.D., researcher in the
Department of Integrative Physiology and Neurosciences at Washington State, Usa. “By studying exposure to cannabis plant matter,
the most widely consumed form,
we’re finding genetic and physiological events in the body that allow cannabis to turn eating behavior on or off.”
A recent wave of cannabis legalization for both medical and
recreational purposes has stimulated research on its therapeutic
potential. A family of compounds
called cannabinoids, particularly delta-9 tetrahydrocannabinol
(THC), are responsible for its psychological effects. The ability of

THC to stimulate appetite is valuable since many illnesses cause
extreme appetite loss which reduces quality of life and slows recovery.
For these new studies the scientists designed a vapor exposure system to mimic how people often consume cannabis. This
allowed precise control of dosage while rats’ meals were closely monitored throughout the day.
Brief exposure to cannabis vapor stimulated a meal even when
rats had recently eaten, suggesting that inhaling cannabis tricks
appetite circuits in the brain into
hunger mode.
“We found that cannabis exposure caused more frequent,
small meals,” stated Davis. “But
there’s a delay before it takes effect.” That delay provided a clue to
how the drug may act. Ordinarily,
when the stomach is empty it releases a hormone called ghrelin, a
message to the brain that it’s time
to look for food. The researchers
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found that the cannabis dose triggered a ghrelin surge. When they
gave a second drug which prevented the ghrelin surge, cannabis no longer triggered eating.
They also found changes in how
the brain responds to the message. In small region of the hypothalamus responsible for sensing
ghrelin, cannabis changed the genetic activity of brain cells that respond to the hormone.
The researchers are optimistic
that deciphering that ways cannabis acts in the body to alter appetite can lead to new treatments
for illness-induced anorexia. Severe appetite loss is a common
symptom of many chronic illnesses, and is especially problematic in cancer, HIV/AIDS, heart disease, and some metabolic disorders. A targeted treatment that
offers the beneficial effects on
appetite without the broader effects on the mind and body could
increase quality of life and speed
recovery.

& beverage technology - xc (2018) - november
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Highly effective natural plant-based
food preservative discovered
Nanyang Technological University, Singapore (NTU Singapore)
scientists have discovered a plantbased food preservative that is
more effective than artificial preservatives.
The organic preservative comprises a naturally-occurring substance known as ‘flavonoids’, a diverse group of phytonutrients
found in almost all fruits and veg-

The experiment was conducted
at room temperature (about 23°C)
where the other food samples with
artificial preservatives succumbed
to bacteria contamination within
six hours.
The NTU research team was led
by Professor William Chen, Director of NTU’s Food Science & Technology programme. The team is already in talks with multinational

effective than artificial preservatives and does not require any
further processing to keep food
fresh.
“This may open new doors in
food preservation technologies,
providing a low-cost solution for industries, which will in turn encourage a sustainable food production
system that can produce healthier
food that stay fresh longer.”

Harnessing nature’s gifts

etables. The flavonoids created by
NTU scientists have strong anti-microbial and anti-oxidant properties;
two key traits of preservatives that
inhibit bacterial growth and keep
food fresher for longer.
In tests carried out on on meat
and fruit juice samples, the organic
preservative kept its samples fresh
for two days without refrigeration,
compared to commercial-grade artificial food preservatives.
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companies to further develop the
new food preservative.
The team’s findings were published last month in the scientific
journal Food Chemistry - one of the
top three research-based food science publications.
Prof Chen said, “This organic
food preservative is derived from
plants and produced from food
grade microbes, which means that
it is 100% natural. It is also more
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Flavonoids are naturally occurring chemicals in plants which
are responsible for defending
plants against pathogens, herbivores, pests, and even environmental stress such as strong ultraviolet rays from prolonged
hours of sunshine.
Found in almost all fruits and
vegetables, it is responsible for inducing vivid colours in them. These
include onions, tea, strawberries,
kale, and grapes.
Though flavonoids’ anti-microbial potential have been reported,
they have not been used as a food
preservative because they require
further processing before they can
mitigate bacteria. This is known as
‘prenylation’ – a process involving the addition of hydrophobic
molecules onto a protein to facilitate cell attachment – which is not
cost-effective or sustainable.
NTU researchers have not only
found a way to grow flavonoids
with high anti-microbial and antioxidant properties but also in a natural and sustainable manner. They
achieved this by implanting the flavonoid-producing mechanism from

research

plants into baker’s yeast (a species
known as Saccharomyces cerevisiae).
Similar to how vaccines are
manufactured using yeast, the researchers found that the yeast produced flavonoids with high anti-microbial properties, which are
not even present in pure flavonoid
samples extracted directly from
plants.
Prof Chen said, “Anti-microbial and anti-oxidant properties are
key elements in food preservation.
Flavonoids extracted directly from
plants need to be further processed to be antimicrobial whereas our flavonoids produced from

yeast do not require this. Secondly, there have been no reports on
anti-oxidant properties in flavonoids while our yeast-based flavonoids naturally come with it.”
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some 67,000 pediatricians in the
United States, issued an announcement expressing concerns about
chemicals used in food preservatives especially for meat products.
These include nitrates and nitrites,
which can interfere with thyroid
hormone production that is essential for the regulation of metabolic
processes, and has also been linked
with gastrointestinal and nervous
system cancers.
The NTU research team aims to
further develop their findings with
the food industry and enhance its
efficacy and safety so that it can
be used in all packaged food products.

Growing international
concern on artificial
preservatives
This research comes at a time
when there is a growing body of scientific evidence on how artificial
preservatives affect the body’s longterm growth and development.
Last July, the American Academy of Pediatrics, which represents

Value-enhanced ingredient
with thermostable high resistant starch
Resistant starch (RS) is attracting a growing interest within the
milling industry, due to its nutraceutical importance and scientifically based beneficial effects. However, if the main aim is to identify ingredients with high-RS content, searching for native ingredients (raw) may not be practical, as
the fraction of RS contained in native sources, when subjected to the
cooking step, undergoes irreversible changes which may contribute
to transform a large part of it into
available starch.
In a work published on “Tecnica
Molitoria” 69, (6): 574-588, 2018,
different thermal and enzymatic
pre-treatments have been carried
out to increase the portion of thermostable RS starting from native
starches. Although the response to
individual pre-treatments is related
to the physicochemical characteris-

tics of the starting materials, data
suggested to the Italian Researcher from University of Piacenza the
possibility to create value- en-

italian food

hanced ingredients for the milling
industry with high thermostable RS
content using specific procedural
schemes.
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Compounds found in green tea and red wine
may block formation of toxic metabolites
Most people with inherited
metabolic disorders are born with a
defective gene that results in a critical enzyme deficiency. In the absence of a cure, many patients with
inborn congenital metabolic disorders must adhere to a strict and
demanding diet their entire lives.
This new research finds that certain compounds found naturally in
green tea and red wine may block
the formation of toxic metabolites.
The research was led by Prof.
Ehud Gazit of Faculty of Life
Sciences of Tel Aviv University (Israel) and his doctoral student Shira
Shaham-Niv and it was published in
the Nature group journal Communications Chemistry.
The researchers considered two
compounds: (1) epigallocatechin
gallate, known as EGCG, found
naturally in green tea, which has attracted attention within the medical community for its potential
health benefits; and (2) tannic acid,
found in red wine, which is known
to prevent the formation of toxic
amyloid structures that cause neurodegenerative disorders such as
Alzheimer’s and Parkinson’s disease.
“In the case of inborn congenital
metabolic diseases, the body does
not produce a vital metabolic enzyme,” Shaham-Niv said. “As a result, metabolites – substances that
are, among other things, the building blocks of DNA and proteins –
accumulate in the body. Such uncontrolled accumulation is toxic
and can cause severe developmental and mental disorders.
“Our new study demonstrates
once again the ability of nature
to produce the best candidate of
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drugs to treat some of the worst
human maladies.”
Collectively, this group of disorders constitutes a significant portion of pediatric genetic diseases. The disease phenylketonuria
(PKU), which produces the aggregation of the metabolite phenylalanine, is one common inborn metabolic disease. Infants with PKU
must adhere to a strict diet free of
phenylalanine for the rest of their
lives. If they don’t, they may face
severe debilitating developmental
problems.
“But this is an incredibly difficult task, since phenylalanine is
found in most of the food products that we consume,” Shaham-Niv said. “The avoidance of
certain substances is the only way
to prevent the debilitating longterm effects of inborn congenital
metabolic disorders. We hope that
our new approach will facilitate
the development of new drugs to
treat these disorders.”
The new research is based on
two previous studies conducted at Prof. Gazit’s TAU laboratory. In the first study, phenylalanine was shown to be capable of
self-assembly and of forming amyloid structures like those seen in
Alzheimer’s, Parkinson’s and other neurodegenerative diseases. In
the second study, by Shaham-Niv,
other metabolites that accumulate
in other inborn congenital metabolic diseases were also shown
to undergo self-assembly processes and form toxic amyloid aggregates.
“Both studies led to an
overhaul in the research
community’s
understand-
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ing of metabolic diseases,” Shaham-Niv said. “In our new study,
we examined whether the molecules identified in past studies
on Alzheimer’s disease and other amyloid diseases, which are
known to inhibit the formation
of amyloid aggregates, could also
help counteract the amyloid formation process of metabolites in
metabolic diseases.”
The new research focused on
EGCG and tannic acid using test
tubes and culture cell systems. The
two substances were tested on
three metabolites related to three
innate metabolic diseases: adenine,
cumulative tyrosine and phenylalanine. The results were promising.
Both tannic acid and EGCG were
effective in blocking the formation
of toxic amyloid structures. The researchers also used computer simulations to verify the mechanism
driving the compounds.
“We are entering a new era of
understanding the role and the importance of metabolites in various
diseases, including metabolic diseases, neurodegenerative diseases and even cancer,” Shaham-Niv
concluded. “The tools we have developed are ground-breaking and
have tremendous potential to help
a wide range of patients in the future.”
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Graphite-based composites for whey protein fouling
and bacterial adhesion management
Dairy industries are burdened
by fouling phenomena that increase costs and environmental impacts of thermal processes.
One remedial solution could be to
replace stainless-steel equipment
by other materials less prone to
fouling.
Researchers from the Université de Lille (France) studied the fouling behaviour and hygienic features
of two hydrophobic and non-polar commercial graphite-based composites (Graphilor XC and XTH) that
were exposed to isothermal whey
protein fouling in an industrial pasteurization unit and to foodborne
pathogenic bacterial strains, namely Staphylococcus aureus, Listeria
monocytogenes and Salmonella enterica.
Both composites exhibited impressive fouling-release properties: a simple 20 min water rinse
was enough to remove all dairy de-

posit after 1.5 h of pasteurization,
as opposed to usual heavy cleanin-place procedures. The composites also showed a significant effect on bacterial adhesion, exhibiting lower cell counts than stainless-steel surfaces.

These results, published on
the International Dairy Journal (86,
69-75, 2018), suggest that graphite-based materials might successfully replace stainless steel as
equipment material to reduce fouling in dairy fouling industries.

Fermentation and fortification
of wheat-based products with fava bean
Italian Researchers from the
University of Bari investigated on
the fortification and fermentation wheat-based products in order to improve the nutritional profile (protein, fibre, minerals and bioactive compounds) and to differentiate the commercial supply,
generating the interest of consumers. The results were published on
Tecnica Molitoria. 69, (9): 896-909,
2018.
Amongst pulses, fava bean (FB)
is a valuable source of protein and
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fibre, however, its use remains
marginal, due to the presence of
several anti-nutritional factors.
Fermentation was found to be
effective in their degradation and.
for this reason, lactic acid bacteria
isolated from FB were selected and
used as starters. More specifically.
FB was used to fortify wheat-based
products. In details, FB fermented with an autochthonous strain of
Pediococcus pentosaceus and a Lactobacillus plantarum strain, selected
for the high beta-glucosidase activ-
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ity, were respectively used to make
bread and pasta (by replacing 30%
of the wheat flour) thereby improving nutritional, technological and
sensory properties.
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Heating and cooling processes
for all products
Sarp company introduces a new
concept to process different size
and capacity of products, certifying temperatures and time. Its experience leads the company to focus and develop knowledge in various treatment techniques for product conservation, particularly in
processes involving the heat treat-

ment of food products. The advantage application is the realization
of more combined processes in a
single system and expresses a new
way of applying industrial technology to food industry.
Usually, every food product
gets a process of deterioration over
time. In today’s society, the main

objective is to obtain a product that
resists to the alterations in the best
possible way, that is keeping intact
or almost, its organoleptic qualities:
smell, taste, consistency and color.
Industrial technology plays an important role especially with regard
to the process techniques adopted
to protect food.

Cooling line for bakery products
(Sarp).
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always maintaining the same position. A buffering device avoids
product losses and any interruption enabling you a continuous
production cycle. Sarp spirals and
tunnel for thermal treatment are
provided with complete thermal
insulation, which can be easily removed for cleaning purposes. High
level of efficiency and automation
increase your productivity and decrease your costs.
(Sarp - Via Montebelluna di S.
Andrea 43 - 31033 Castelfranco
Veneto - TV - Italy - Tel. +39 0423
482633 - email: sarp@sarp.it www.sarp.it)

Pasteurizing
and cooling system
(Sarp).

High temperature
treatments
We must consider that the preservation of food by heating has assumed considerable importance
in the sector of the production of
foods, in particular if we take into
consideration the effect that high
temperatures have on the microbial flora of any product. The heat
acts on microorganisms first inhibiting their multiplication, then rising to higher temperatures, killing
them by coagulation (humid heat)
or by oxidation (dry heat) of their
protein components.
Sarp is specialized in pasteurizing spiral conveyor systems that
consists of the treatment that
eliminates the main pathogens
from foodstuffs and reducing in
part the remaining alterative microbial flora, keeping the organoleptic characteristics and the
physic-chemical composition unchanged. This type of treatment
can be applied both to the loose
product and to the packed product. It is possible to reach +100°C
and the time for the process depends on the objectives and
needs of the customer, but above
all on the characteristics of the
product being treated.

15

Low temperatures
treatments
The low temperatures perform their action through a progressive slowing down (refrigeration), up to a total block (freezing, deep freezing), the activity of
all the enzymes present in foodstuffs. Therefore, bacteria, yeasts
and molds are put at least in conditions no longer suitable for multiplying.
Sarp cooling or freezing processes is usually combined with
pasteurization treatment and consists of one or more spiral conveyors that can run in environmental
temperature or inside an insulated chamber that allows reaching
a temperature up to -40°C. Again,
the machine, time and temperature
depend on customer needs and are
customized.
With this new system you can
reach extraordinary output per
minute, guiding your products
during the whole process, as well
it could be arranged for a low production capacity or for small production line batches. Your packages could be aligned and conveyed,
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Cooling spiral system with central
external air (Sarp).
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The perfect caramel
is always easy with Cucimix
Caramelization is one of the
most important processes of
browning in food, together with
Maillard reactions and enzymatic browning. The caramelization
process begins with the melting
of sugar at high temperatures, followed by foaming. In this phase,
sucrose decomposes into glucose
and fructose.
Then a condensation phase
occurs, in which the individual
sugars lose water and react with
each other.
The next steps include isomerization and further dehydration
reactions. A final series of fragmentation and polymerization reactions leads to the production of
typical aroma and color, respectively. The final result is a complex mixture of various high molecular weight components, polymers often used as colorants in
food products (E150), from co-

The control panel of Cucimix cooker
(Firex).
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Cucimix cooker (Firex).

las to soy sauce, sweets and ice
creams. In reality, all the reactions
that take place during the caramelization process are not yet
well known and lead to the formation of desirable colors and
flavors when the process is controlled, but a moment of distraction will be enough to have the
flavor and aroma of burnt sugar.
The Firex cookers are equipped
with the new ETC system that accurately manages the heating by
using 2 temperature probes: one
in direct contact with the product
that detects the progress of the
cooking, and one immersed in the
tank bottom, placed only 2mm
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away from the product, which allows to keep the heating temperature constant and precise. All
process variables, including mixer
settings and the addition of alerts,
can be saved in multi-phase recipes making production consistent
and easily programmable.
The specific configuration of
the mixer with peek scrapers and
heating on the side walls make
Firex cookers the ideal partner for
the production of all the caramel
variants.
(Firex – Zona industriale Gresal 28 – 32036 Sedico – BL – Italy – Tel. +39 0437852700 – email:
firex@firex.it – www.firex.com)

STAINLESS STEEL PUMPS AND FILTERS.

HYGIENIC
DESIGN
for an easy cleaning.

SAFETY
FDA certified materials,
suitable for the use in
contact with foods.

ENDURANCE
made of stainless steel
machined from bars,
NO CAST PART, NO WELDINGS.

“RAPID” PUMPS
Sanitary - Self priming.
Both for liquid and for
thick products
(Creams and Sauces).

“FARMINOX”
FILTERS
Packingless plate filters.
Working through
paperboard filter-sheets.

V. Cavour, 31 - 26858 Sordio (LO) - Italy - Tel. +39 02 9810153 - Fax. +39 02 98260169
info@wolhfarth.it - www.wolhfarth.it
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Aseptic filler
Ing. A. Rossi presents the aseptic filler mod. Argo born to achieve
excellence with simplicity, as is seen
by its clean and essential design.
At the heart of the ARGO filler
there is an aseptic chamber, a fully leak-proof pressurized ambient,
bringing sterile product packing to
an even higher level of safety. A fully hygienic AISI 316 design of the
process flow, developed based on
EHEDG and 3A guidelines, and the
possibility to sanitize the aseptic
chamber with steam, chlorine and
oxonia, makes it suitable for high
pH products filling in pre-sterilized
bags. Ideal, moreover, for filling of
diced and pieces products, thanks
to 2” full stroke product dosing
valve, which preserves the quality
and texture of the finished product.
Argo was designed for higher reliability and reduced maintenance
efforts, figuring out how to deliver
the best result through less moving

Argo aseptic filler
(Ing. A. Rossi).

parts and with simpler design. The
use of mass flow meters in combination with dedicated electronic weight control units achieves unsurpassed filling accuracy even with
small containers, while eliminating
the maintenance cost of the traditional load cells. At the same time
electrically driven movements en-

(Ing. A. Rossi).

italian food

& beverage technology - xc (2018) - november

able higher capacity, while bringing to zero the risk of oil contamination over the package. An optional web handling module is available
for the automatic packing of 20-105 lt bag-in-box containers.

Main features
- Leak-proof pressurized aseptic
head chamber
- Filling of diced products and
pieces up to 40 mm
- Suitable for low and high pH
products
- One mass flow meter for each
filling head
- Electrical movement of the
heads
- Steam or chlorine or oxonia sanitization
- Stainless steel AISI 316 for all
parts in contact with product
- Higher speed
- Optional 20-10-5 lt bag-in-box
modules
(Ing. A. Rossi Impianti Industriali - Viale Europa 68A - 43122 Parma - Italy - Tel. +39 0521 271320 email: sales@ingarossi.com - www.
ingarossi.com)
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High technology freezing
and drying equipment
Following its philosophy “give
the best to people who expect the
best. (D.Z.)” Pigo set a goal and became an initiating force in technological and consequently economical progress in the food processing industry, a world-class leader
in the design and manufacturing
of high technology freezing, freeze
drying and drying equipment, and
fruit and vegetable processing machinery.
Pigo can proudly say that its
machines achieve excellence, both
from their operating characteristics
and energy efficiency point of view
that together with being friendly
offers many privileges to the Users.
The key advantages of PIGO
technologies that allow the user a
money saving process are:
- Faster process with less energy
– Its propietary method reduces

italian food

process time up to 15-20% while
consuming less energy
- Low temperature operation –
Uniquely designed features allow
low temperature operation cycles, important for preserving the
natural integrity of the product
- Food safety friendly – PIGO designs only machinery with fully
accessible and cleanable machine
interior that makes accessing and
cleaning every component very
easy, ensuring that bacteria or
residue will not get entrapped on
any equipment or food surfaces.
- Operator friendly – all steps in
the process are designed to facilitate simple, Fast and efficient
operations and maintenance.
Following the above guidelines
Pigo manufactures EASY Freeze IQF Fluidized bed, EASY Freeze Spyro - spiral freezers/proofers/coolers,
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EFD – family of Freeze Dryers/Lyophilizers, Adiabatic Multistage Belt
Dryers PG 135, PG 103 / PG 104
Pitting Machines and complete fruit
and vegetables processing lines.
Easy Freeze family is a perfect
solution for IQF freezing of a great
variety of fruits, vegetables, sea,
meat and cheese products while
EASY Freeze SPYRO freezers are
most suitable for the freezing of
doughy products, meat, fish, pizza
etc. Pigo Freezers are built in modular sizes with all components entirely realized in stainless steel, and
fully controlled ﬂuidization providing the perfect IQF product.
EFD Freeze Dryer allows to save
delicate aromas producing a premium quality product. Freeze Drying technology allows to have the
sensorial properties of the finished
product perfectly superimposable
to those of the fresh product.
EASY DRY PG 135 adiabatic
multistage belt dryer, with adjustable individual zone drying allows
to dry the product with very low
temperatures with up to 2-3 times
shorter drying time, preserving the
product color and quality.
Besides the above-mentioned
machines PIGO srl also manufactures the PG 103 high-capacity automatic pitting machine that has
at least 50-100% higher capacity
than any other pitting machine on
the market.
To get a better idea of what
PIGO srl does please visit the website www.pigo.it or just send an
e-mail to info@pigo.it.
(PIGO - Via Visan 49 - S. Tomio
di Malo - VI - Italy - Tel. +39 0444
905709 - email: info@pigo.it - www.
pigo.it)

bakery confectionery

Alba gluten free pizza lines:
choose the best
Experience, passion, innovation and satisfaction are the cornerstones on which the philosophy
of Alba & Teknoservice is focused.
All these factors have led the company to produce extremely performing and customizable Gluten
Free Pizza Lines, which are enjoying great success worldwide. This
special Line has been displayed and
tested during last IBA 2018 in Munich, with high satisfaction of the
customers.
These cold-pressing Lines provide synchronized devices that

ensure accuracy and consistency
in the processing, as well as really innovative systems of pressing
the balls, always with the possibility of collecting by hand or automation of the next process.
The increasing demands from
customers and the market has
led Alba & Teknoservice to develop specialized lines for Gluten
Free which are having greater and
greater success and expansion.
Very simple products in terms
of ingredients and appearance,
but with a rich taste and great

(Alba & Teknoservice).

Gluten free pizza lines
(Alba & Teknoservice).

italian food

& beverage technology - xc (2018) - november

bakery confectionery

quality, dedicated to the increasingly large number of gluten intolerant and those who want to enjoy a healthy nourishment.
All designed to work with delicate glutenfree dough which it
can provide thanks to more than
35 years of experience. All this

while taking into account the
needs of the customer and respect for the product, elements
that inspire the company to realize customized machines
Contact technical or sales department for more information
or visit youtube channel http://
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www.youtube.com/user/albaequipment.
(Alba & Teknoservice - Via delle
Industrie 26 - 35010 Villafranca Padovana - PD - Italy - Tel. +39
049 9070380 - email: sales@albaequipment.it - www.albaequipment.it)

Continuous doser mixers
The Tecno 3 MDC series continuous doser-mixer is used in the
chocolate and cream production
process to evenly dose and mix
the liquid and solid ingredients required in the recipes.
It may feed refining systems or
be installed as a freestanding unit
in different points along production
lines (e.g. addition of solid fractions
or flavourings), as it can be easily
transported thanks to its wheeled
base.
A specifically developed software ensures accurate ingredient dosage and allows the user
to save process data. All other parameters, such as the tank
temperature, the mixer’s speed
and the direction of rotation, the
product level, etc. are controlled
via PLC and may be configured
from the touch screen.
It is possible to combine different interchangeable agitators with
various shapes depending on the
relevant products, thus ensuring
the best mixing results.
The TECNO 3 continuous doser-mixer has compact dimensions and can handle even limited amounts of mixture. Quick recipe change and thorough cleaning
are guaranteed thanks to a number of features: the solid ingredient containers are equipped with

a quick-release mechanism, the
entire flavouring unit may be replaced to avoid contamination, the
mixing tank is easy to disassemble and the belt used to convey
the product (from the MDC to the
point of use) has a cantilever de-

sign thanks to which it can be removed laterally.
(TECNO 3 - Via Mastri Cestai
2 - 12040 Corneliano d’Alba - CN
- Italy - Tel. +39 0173 610564 email: a.mattis@tecno-3.it - www.
tecno-3.it)

Continuous doser mixer mod. MDC
(Tecno 3).
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Puff pastry lines
IBL is specialized in the planning, manufacturing and on-site installation of highly automated production layouts and state-of-theart machinery for the making of
bakery products: from bread and
puff pastry to any kind of biscuits
and cookies. It also offers maintenance and assistance, upgrading
and modifications of pre-existing
production layouts, always pursuing the most advanced concept of
service and providing innovative
solutions on a case-by-case basis.
The production layouts and machinery that are built and installed
by IBL mirror the trade’s state-ofthe-art and guarantee the most fitting tailor-made solutions, always
innovative and cost-effective, in
every industrial context and economic situation. The company also
provides the planning, manufacturing and installation of complete-cycle production layouts: from the

stocking of raw materials to dough
making and moulding, baking, and
the final product wrapping.
Due also to the close technical co-operation with the partners supplying components such as
Sew-Eurodrive, Allen Bradley, Siemens, Koyo SKF, etc., the layouts
for bakery by IBL offer total reliability and long-lasting durability, flexibility, simplicity of maintenance,
and multi-year warranty from the
maker.
IBL allows for the utmost versatility and flexibility in the production layouts: from the configurations that contemplate manual labour to fully-automated lines according to the different production needs and the desired product
quantities.
The puff pastry is one of the
most prodigious creations for both
sweet and savoury bakery products. IBL develops high-tech pro-

Flatbread and pizza product line (IBL).
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duction lines with high productivity. The lines have a width range
that varies from 600 mm up to
1,600 mm, in order to give the possibility and flexibility of a production line for a single product or a
line that can be used for several
products and volumes of industrial production.
According to the company regulations, IBL uses only high-quality materials for construction of its
puff pastry line. The strengths of
the puff pastry lines are, high efficiency, easy cleaning, and the easy
changing of product.
Each IBL line is configured according to specific demand and is
based on the productivity required
and the various types of products.
(IBL - Industrial Bakery Line Via Spagna 1A - 37069 Villafranca
- VR - Italy - Te. +39 0458731774 email: info@bakeryline.com - www.
iblbakery.com)
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Spiral mixers with removable bowl
Escher Mixers, specialised in
the production of mixing machinery for the bread and pastry-making sectors, boasts a complete
range of machines and solutions
with numerous models enhanced
by an extensive list of accessories
capable of covering all the needs of
both artisans and industry. Its machines are renowned for their sturdiness, durability, accurate finishes, and for the quality of the dough
they produce.
Escher Mixers provides the MR
Professional line of spiral mixers
with removable bowl (from 80 to
500 kg). The new taper bowl locking and motion system is technically superior to the traditional systems as it utilizes a taper coupling
to join the machine and the trolley.
The trolley is locked by means of a
taper shaft that, as it ascends, centres the bowl and moves it into the
working position.
The hydraulically controlled cone
engages under the bowl, maintains
constant pressure during use and
eliminates any possibility of slippage
or wear. The taper shaft gives rotating motion to the bowl and guarantees a constant number of bowl
revolutions thereby increasing the
dough quality and machine performance. The motion system is noiseless and free of mechanical play.
The elimination of the oscillating movements of the head while
mixing a fully loaded bowl and with
particularly dry doughs translates
into a constant distance of the spiral from the bottom of the bowl to
improve the quality of the dough
mixture and sheeting.
Escher Mixers also presents
the MD Line and the MD-W Line
of spiral mixers with a bottom dis-
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MD Line spiral mixers with
a bottom discharge system
(Escher Mixers).

charge system (160-240-350-400500 kg and 160-240-400-600 kg,
respectively).
The dough is unloaded onto a
conveyor belt or into a moveable
bowl; the mixing system may entail either an MD-Line spiral or dual
tool (MDW-Line).
This compact system features
two or more series of mixers that
feed the dough directly into the
production lines, while an optional extension offers a system for letting the dough rest.
The machine was designed with
special attention paid to various aspects of hygiene and functionality; in particular, the cleaning of the
bowl closing cap was a priority.
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The bowl transmission guarantees constant rpm to improve
the quality of the dough; the same
transmission was conceived to
last longer and requires less maintenance compared to the classic
clutch wheel transmissions used in
this sector.
The mixer is available with a series of optional accessories, such
as the Vario Drive System (VDS)
that allows the user to regulate the
speed of both the mixing tool and
the bowl.
(Escher Mixers - Via Copernico
62 - 36034 Malo - VI - Italy - Tel.
+39 0445576692 - email: mail@
eschermixers.com - www.eschermixers.com)

Via Mecenate, 78/b
20138 Milano - ITALY
Tel. +39 02 504095
+39 02 504195
Fax +39 02 5062646
info@danioni.com

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

Upgrading
to existing
installations

w w w. d a n ioni . it

bottling

New success for Akomag
In the beverage industry, the
automatic washing of recycled bottles has now reached a high level of specialization. In this context,
Akomag a company located in Soragna (PR), is able to offer a varied
production, which includes bottle washing machines rinsing machines, sterilizers for glass or PET
bottles, crate washers and accessories to complement them. The
choice of the washer is very wide,
the potential of which obviously
varies based on the model, and it
ranges from 100 to 60,000 bph.
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
parameters, security systems, energy recovery, reduction of discharges and automatic sanitization of
the most important parts from the
point of view of hygiene.

Start the washing
For low production capacity, the
range offers GENESI, available in
very small dimensions in order to be
inserted in any operating environment. Designed under the indication of the producers with low pro-
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duction capacities, the series has a
simple but functional washing cycle, which lowers operating costs
(water, energy, detergent) without
negatively affecting cleaning bottles
to recycle, the complete removal of
the labels and their total detachment outside. The particular ease of
use and maintenance increases productivity and reduces downtime.
The modularity of the GENESI series allows the customer to
“build a tailored machine”, adapting it from time to time to different
types of use (water, wine, oil, beer,
soft drinks). Constructed in accordance with the Machinery Directive
(CE), it is equipped with all the accessories needed for proper functioning: a heat exchanger built with
stainless steel tubes arranged geometrically to prevent the deposit
of mud or various precipitations that
would compromise performance or,
alternatively, a combustion chamber built with a direct burner operation. There are also safety guards
and dust covers to protect the unloading of bottles; grouped grease;
saving valves for the water network
and automatic control of the presence of water in the last rinsing station; electronic speed control; electronic security on the main gearbox that stops the machine in case
of overload; spray pumps with cas-
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ing and impeller made in stainless
steel AISI 316 and protective filters;
valves for emptying the waste paper
and spray tanks; adjustable control
panel made in stainless steel; IP55
electrical plant; gauges and thermometers in visual range of the operator; setting and controlling of all
the machine by “touch-screen”. This
are the main appliances that characterize the series.
The GENESI machine is also arranged for the introduction of detergent and liquid additives in the
bath and in the detergent tank, disinfectants and other products in
the spraying tanks.
Internal sprays (made with
self-cleaning rotating nozzles) and
external high-pressure sprays are
easily removable 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
To streamline the washing cycle,
the company has realized the HYDRA series, a series of fully automatic machines which comprise a
first station for emptying the bottles followed by pre-washing spraying and the first pre-maceration

bottling

bath. This configuration helps to
reduce pollution of the detergent
bath and reduces fuel consumption. The triple station for label extraction ensures their complete detachment from used bottles, while
the rotating filter placed over the
entire width of the machine ensures the detachment outside.
The bottle washing is completed with inside and outside spraying, which occurs with a high-pressure cleaner distributed with rotating nozzles that are self-cleaning and self-centering. To complete
rinsing, however, and to ensure the
phase abatement alkalinity, spraying with an external and internal
water network is followed.
Built according to the Machinery
Directive (CE) also, the series has
a different predisposition that increases safety, including: sensors for
slowing down and eventually stopping the machine in case of failure
or obstruction of bottles on the conveyor; detergent introduction and
liquid additives in the bath and other products in 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.
Other appliances are important,
such as: automatic resetting of the
chutes for loading and unloading bottles from the control panel;
grouped grease; electronic variable speed with remote control (inverter); setting and controlling of all
of the machine by “touch-screen”;
self-centering and self-cleaning rotating spray at high pressure; external sprays easily removable for
cleaning and maintenance; valves
for emptying baths and spraying
tanks; control panel made in stainless steel; IP55 electrical plant;

gauges and thermometers in visual
range of the operator.
For the unloading there are safety guards and dust protection. The
electronic safety on every gearbox
allows the machine to stop in case
of overload. The heat exchanger and pumps are always made in
stainless steel.
Very high productivity and automation for washing are combined
in the HP model in the same series.
Despite the sophistication, just
one operator is needed to remotely manage the entire washing cycle, verifying operations via control systems. The tubes for external washing are constructed so as
to reduce maintenance to a minimum. But just in case it is be necessary, the dismantling and cleaning
are very simple. The regulation of
the temperature in the tanks is automated through a modulating proportional pneumatic system, which
offers a guarantee of accuracy and
safety of operation. The main motor, oversized, ensures a long-lasting efficiency by minimizing the
mechanical wear. The electronic
variable frequency allows to manage the main engines installed in
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HYDRA HP series via remote control. The automatic press for the
collection of labels evacuated from
the detergent bath has a complete
recovery system for the detergent
solution that accumulates in the
pressing phase.
Akomag has dedicated several years to the creation of bottle washing machines and the high
quality standard achieved by all its
production, advanced technology
and timely after-sales service, has
allowed this company to become
a leader in manufacturing with the
certainty of having created safe
machinery and Quality for Various
needs.
This undertaking was done by
all its facilities, from designing to
engineering, from the search for
the most innovative materials to
the constant testing of the products in construction.
With this goal AKOMAG invested everyday to improve it’s quality and knowhow in order to bring
higher quality results.
(Akomag - Frazione Diolo 15/D
- Soragna - PR - Italy - Tel. +39 0524
599097 - email: info@akomag.com
- www.akomag.com)

Hydra 8.2bottle washer (Akomag).
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HIGH PRESSURE

WHAT WE DO BETTER IS

HOMOGENIZERS

HIGH PRESSURE HOMOGENISERS
& PISTON PUMPS.

...and we’ll always do it better and better.

A complete range to suit a wide variety of applications and products

WE WILL BE PRESENT AT:
DAIRY INDUSTRY CONFERENCE
Kerala (India),
February 8th-10th 2018
Stand: C-28
DAIRY & MEAT INDUSTRY
Moscow (Russia),
February 27th March 2nd 2018
ANUGA FOOD TEC
Cologne (DE),
March 20th-23rd 2018
Hall: 10.2 Stand: F-090
TecnoLácteos/TecnoCárnicos
Bogotà (Colombia),
April 16th-17th 2018
FOODTECH
Barcelona (ES),
May 8th-11th 2018
Pavellón 5, stand C 324
PROPAK ASIA
Bangkok (Thailand),
June 13th-16th 2018
IRAN FOOD + BEV TEC
Tehran (Iran),
June 29th - July 2nd 2018
AGROPRODMASH
Moscow (Russia),
October 8th-12th 2018
GULFOOD MANUFACTURING
Dubai (UAE),
November 6th-8th 2018

FBF Italia S.r.l.
Via Are, 2 • 43038 Sala Baganza (Parma) Italy
Phone: + 39 0521 548200 • Fax: +39 0521 835179
www.fbfitalia.it - info@fbfitalia.it
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packaging equipment

Smart packaging machines
to be more competitive
SMI designs and manufactures bottling and packaging machines with an innovative design,
equipped with IoT technology, in
order to provide customers all
over the world with smart solutions, able to satisfy their needs
of competitiveness, production
efficiency, operational flexibility,
energy savings and management
and monitoring simplicity of the
whole production plant.

An ad hoc machine
for packing containers
in film only: LSK 30 SF
The LSK SF ERGON series arises
from the need to provide an ad hoc
machine for packing rigid containers
in film only and consequently have
made available an extremely compact machine, easy to control and
monitor. A model of the new LSK 30
SF ERGON will be showcased at All-

4pack, international trade fair that
will be held in Paris, France from 26
-29 November 2018.
The machine is equipped with
rounded safety doors made of anodised aluminium, which let all the
motors, featuring low-energy consumption, be placed externally compared to the mechanical groups they
activate. The door closing system is
equipped with a slow-down device
and accompanies the door smoothly in its final phase of closure.
The process of packing in film
only is extremely fluid: on the machine infeed conveyor, equipped with
low-friction chains made of thermoplastic material, loose containers are
clustered in the desired format by a
pneumatic device and electronically
synchronized separating bars before
accessing the film wrapping section
and the shrink tunnel.

LSK 30 SF advantages
• automatic machine able to pack
different types of containers in
film only;
• the format changeover is manual, enabling it to quickly switch
from one format to another, in
order to produce efficiently and
economically;
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Shrink tunnels fuelled
by methane gas

• considerably reduced dimensions able to satisfy the needs of
those who do not have large production plants;
• great quality-price ratio: the LSK
ERGON series uses technologically advanced solutions with
highly competitive prices;
• the cut film unit has a compact design and the knife blame
is controlled by a direct drive
brushless motor, making the cut
operation more precise and the
maintenance easier;
• ergonomic and functional structure enabling the operator to
easily carry out all the activities
linked to the plant use and maintenance.

Shrink tunnel for every need
SMI offers a wide range of
shrink tunnels, each with cutting
edge technology to limit energy
costs and guarantee maximum environmental compatibility. For instance, the new version of ST ERGON tunnels manage the distribution of hot air flow on all the surface of the forming pack efficiently and consistently, guaranteeing a high level of shrinking. Furthermore, at the tunnel outfeed,
the pack undergoes an immedi-

ate cooling process, by means of
an advanced ventilation system,
this sets the shape, the appearance and rigidity to prevent deformation or breakage during the following packing stages. SMI shrink
tunnels are designed to allow the
operator to have easy access, in
complete safety, to the internal
parts of the system during maintenance and cleaning, which, compared to other traditional systems
are much smaller. The ovens of the
ST ERGON series are available fuelled by electricity or by methane
gas, where the necessary heat for
shrinking the transiting packs is obtained by the combustion of methane rather than the special electrical resistances.
The tunnels fuelled by electricity can be equipped with fibre glass
chains (standard supply) or with
metal chains (standard supply or
optional according to the model of
machine):
• Fibreglass hold the heat more efficiently, therefore, reducing energy consumption. Also, the film
rarely leaves residue on this kind
of chain.
• The metal chain releases more
heat therefore consumption is
slightly higher, but at the same
time it guarantees improved film
sealing under the pack.
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Accurate laboratory tests
show that, in countries where
natural gas is available at convenient prices, the use of a methane fed shrink tunnel guarantees
a saving of 60% compared to energy consumption of a traditional
tunnel fuelled by electricity. The
development of this new range
of ST ERGON tunnels fuelled by
gas began with this consideration,
to offer innovative technology
with low environmental impact,
to customers who have a supply
of methane gas at advantageous
prices. This pack shrinking solution, which is highly technological, eco-sustainable and with a reduced environmental impact, can
be combined with all the shrink
wrappers and combined packers
produced by SMI.
(SMI - Via Carlo Ceresa, 10 24015 San Giovanni Bianco - BG
- Italy - Tel. +39 0345 40111 email: info@smigroup.it - www.
smigroup.it)
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Sacmi “smart” FFS
Renowned all over the globe, the Sacmi horizontal
packagers now come with
an incorporated patented
automatic sleeve application system that can also
be used with multi-pack
configurations.
Another perfect response
to manufacturers’ demand
for innovative design and
production process optimisation.
Developed by Sacmi, with over
50 years’ experience in the industry, form-fill-seal horizontal packagers for the food industry come
in a wide range of configurations.
Available in aseptic and non-aseptic versions, their output rates
span from 6,000 to 100,000 container an hour and cover sizes
from 10 to 250 ml.
At the last Anuga FoodTec
Trade Fair in Cologne, Sacmi exhibited the Smart version of the
solution, a horizontal 6,000 cph
packager. This version at the Ger-

man fair, was equipped to manufacture a standard 200 ml container of a typical Indian dairy product, the Lassi yoghurt drink. It was
also combined with the patented
Sacmi ISA (Integrated Sleeve Applicator) system, which applies heatshrink labels.
Thanks to a state-of-the-art optical recognition device, this solution can also design multi-packs,
made from a single specially printed
reel of material. This system, which
Sacmi has integrated into the packager without in any way altering its
efficiency, offers outstanding versatility and gloss printing with up to 8
colours.
The Smart version of the FFS is
part of a wide range of packaging
solutions that Sacmi produces in
three versions: hygienic, ultra-hygienic (ESL - extended shelf life),
and aseptic. Being able to provide
packagers with the Sacmi shrink
sleeve application device in multi-pack configurations, gives the
final product added value, rewarding producers with new marketing
and brand enhancement opportunities and allowing the devel-

opment of new product lines at a
competitive cost.
Moreover, Sacmi is renowned
for close customer support right
from the design stage. For example, it provides consultation
for the manufacture of containers with new shapes so as to
achieve the best balance between
eye-catching design and optimisation of raw material consumption and costs. Over the decades
this company has reached outstanding technological heights,
an achievement confirmed by numerous international acknowledgements. For example, its aseptic dairy product packaging solutions have been recognised by the
US Food & Drug Administration
since 1986.
The market leader in compression technology, Sacmi provides
bottlers and converters with unprecedented opportunities in process synchronization, efficiency
and sustainability.
(Sacmi Imola - Via Selice Prov.le
17/a - 40026 Imola - BO - Italy - Tel.
+39 0542 607607 - email: sacmi@
sacmi.it - www.sacmi.it)

The Sacmi FFS packer.
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Fillpack always in constant evolution
Fillpack designs and manufactures conveying solutions for bottling
and packaging lines in beverage field, offering targeted solutions
according to the client’s requirements. Besides conveying plants
Fillpack produces new depalletizing systems called MICRO DEPAL
and FULL DEPAL, suitable to satisfy depalletizing needs at the
beginning of the line, for little and medium size companies.
In the land of Canelli, famous
all over the world for its first-class
vineyards, for Spumante and for the
production of high quality wine machinery, Fillpack company is known
as a reputed manufacturer of conveyor belts and conveying systems.
Originally established back in the
80’s as a little workshop, Fillpack
has since grown into an important
company with interests in National as well as International markets.
Fillpack offers to customers various conveying solutions in many
applications: beverage industry,
mechanical and chemical divisions,
food industry, packaging industry, for the handling of packed and
unpacked products. The company provides skilled technicians who
can evaluate any kind of problem
concerning conveyance and submit the best solution, in order to
ensure that the final product meets
all aspects of the customer’s speci-

fication in terms of usage and quality. Quality is in fact an integral part
of Fillpack culture and plays a central
role in production processes, customer service, product development,
purchasing policies and marketing
strategies. By continually improving
its internal processes and encouraging innovation it is able to offer competitive products to its customers.
The systems are built using the
latest technology. Components are
chosen among the best brands to
assure reliability and confidence;
programmable software for the
logic management can control the
conveyance of items in the different working phases.
From initial sales contact through
to commissioning, Fillpack experienced staff can fulfil the needs both
of small companies and great industries, always assuring high standard
of quality in design, supply and installation.

FULL DEPAL depalletizing station (Fillpack).
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MICRO DEPAL depalletizing unit
(Fillpack).

Fillpack manufactures transport
and move plants for containers such
as bottles, cans, cases, bundlers,
wooden cases, cartons and pallets.
All plants are fully manufactured,
assembled and tested in house on
Fillpack premises.
For more information visit Fillpack new website www.fillpack.it
(Fillpack - Via Giovanni Olindo
18/20 - 14053 Canelli - AT - Italy - Tel. +39 0141 835388 - email:
info@fillpack.it)

Conveying plant for bottled water (Fillpack).
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Flexible, clean, reliable:
Sacmi filling-closures returns to Jakarta
Sacmi’s complete filling and
closure-container-preform
manufacturing range is set
to play a leading role at the
Allpack Indonesia fair (17-20
October 2018). Pride of place
on the Sacmi Group stand will
go to the advanced contactless filling valve and new, combined solutions for the effective management of different
materials and formats
Sacmi is set to play a pivotal role
at Allpack Indonesia, the 19th international food, beverage, pharmaceutical and cosmetic technology
exhibition being held at the Jakarta International Expo from 17 to
20 October. The over 37,000 visitors expected to arrive from 40
countries will have a great opportunity to get a close look at Sacmi’s
comprehensive range of beverage
line management solutions on the
Group stand (n° B1D010).
Sacmi is an all-round provider
and plant engineer for every stage
of production, from cap to container, from preform to label application, from filling to palletization. In
Indonesia we’ll be showcasing all
the latest in our range, which combines ever-lighter, higher-performing caps and containers (by exploiting the full potential and intrinsic
advantages of compression technology and using interesting new
applications for the pharma and
dairy sectors) with the advanced
PET preform production platform
with injection technology.
A key Sacmi hallmark is total integration of the production process

upstream and downstream from
the bottling line: to illustrate, Sacmi has developed and launched the
HeroLine, the new complete, integrated line that minimises piece
handling operations, boosts process efficiency and improves logistics. Sacmi also provides the all-inone Heroblock configuration which
combines the blowing, filling, closure and labelling stages.
As far as filling technology is
concerned, Sacmi provides a vast
range of machines with both electronic control (filling with flow meters) and electro-pneumatic control
(level filling), all offering reliability, productivity and unique flexibility. Such as the AWS water filling monoblock, the tried and tested
Sacmi solution with Master-Slave
concept that allows use of just one
flow meter on the filling turret for
the electronic-volumetric filling of
PET containers.
The AWS combines maximum
filling precision with contactless
filling. The special filling valve never touches the container, thus eliminating any risk of contamination.
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Moreover, the AWS features an advanced container handling system
to ensure easy, efficient processing
of all format types.
Another outstanding solution
is the combined filling system for
bottles (glass or aluminium) and
cans, recently developed by Sacmi to merge productivity and flexibility while ensuring total product
quality. The special monobloc solution consists of a rinser and a filler
which, thanks to a fast size changeover system, can handle both bottles and cans; a capping unit for
bottles and a standard can seaming
machine follow.
Two-in-one filling has been
made possible thanks to an innovative Sacmi-patented four-in-one
machine block (rinser + filler + capper + seamer). The solutions range
is a broad one, with fillers having
from 12 to 50 filling valves and output rates from 10,000 to 24,000
bottles (or cans) an hour, in various
sizes.
In each configuration, the system is equipped with every possible device and process – such
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as flushing and pre-evacuation –
needed to ensure perfect product quality and the system is electronically controlled by flow meters; consequently, hygiene, flexibility and user-friendliness are
outstanding. In keeping with Sacmi tradition, the monobloc is
hard-wearing and easy to maintain. It is, moreover, compatible
with the seamers produced by all
the leading constructors.
Thanks to Sacmi Impianti Indonesia, the Group provides - alongside the complete range of filling

solutions - close customer support
at every stage of the order, from
project to product and after-sales
assistance. Last but far from least,
customers can count on close support from the Sacmi Beverage Lab,
certified by the industry’s main international players, where all solutions are tested prior to full-scale
industrialisation.
(Sacmi Imola - Via Selice Provinciale 17/A - C.P. 113 - 40026 Imola
- BO - Italy - Tel. +39 0542 607111
- email: sacmi@sacmi.it - www.sacmi.com)

Horizontal Packing Machine
DIAMOND 650 I is the new
model of IFP horizontal packing machine, characterized by last
generation technology and electronics, with a cantilevered structure and top performance. This machine is the result of vanguard design which resulted in a high performance professional machine for
both small companies and big industries, respecting the requested
target price.
The IFT horizontal DIAMOND
650 I packing machine for single fold films is particularly versatile; designed to pack single products with or without a tray, can use
thermo retractable films. Its cantilevered structure and accessibility to parts simplify cleaning and
maintenance operations; in addition, the reel of film positioned in
front of the operator makes its use
easier. This model can meet the
specific needs of every customer and is available both in painted or stainless steel. The dimension range and the rotating sealing
system allow the packing of both
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short and long pieces, such as profiles or unstable objects. Equipped
with a standard motorized conveyor belt, it offers the possibility of
packing multiple packs in a row or
side by side. Its production capac-

Horizontal packing machine DIAMOND
650 2 BELTS (IFP Packaging)
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ity is 60 ppm, with the possibility
of automatic loading. Of particular interest, is the version with integrated shrinking tunnel, that can
be used in totally integrated automation lines.
The possibility of setting the
machine from right to left and vice
versa, enables the operator to control two machines at the same
time. The “touch screen” allows up
until 200 programs to be memorized, with the possibility of a motorized format changeover among
different packing needs. Practical,
easy controls, cut down considerably the time from installation to
production.
All packing machines of the IFP
Diamond range are particularly versatile and designed to pack single
products with or without tray or
thermo retractable films.
(IFP Packaging - Via Lago di
Albano, 70 - 36015 Schio - VI –
ITALY - Phone: +39 0445 605772
- email: sales@ifppackaging.it www.ifppackaging.it)

SPECIALIZED IN PROCESS
AND TECHNOLOGY
It's no secret we love FOOD TECHNOLOGIES, and so here we will show
you some of our favourite items.

SPIRAL DIVISION

PASTA MACHINERY

PASTEURIZING

FRESH PASTA

PROOFING

PRE-COOKED PASTA

COOLING

DRY PASTA

FREEZING

GNOCCHI

www.sarp.it
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Automated packaging systems
Tecno Pack designs, manufactures and sells horizontal packing
machines and automated packaging systems for whoever works in
the food, pharmaceutical and no
food sectors.
The company employs over 200
people at its HQ in Schio, (Vicenza), a town where two other companies of the same group are located: GSP and IFP.
Tecno Pack which has created an extensive network of agents
and collaborators, operates in every part of the world, and exports
over 70% of its production. In recent years Tecno Pack has co-operated with a wide number of partners such as Bauli, Barilla, Fresenius, Medical Care, Latte Trento, Bimbo, Chipita, Ferrero, Mauri,
Fraf, Nestlè, Baldi, GrissinBon, Pepsico, Vivartia, Sara Lee, Western
Bakeries, Garuda Food and many
others, meeting the needs of every
single customer thanks to its packing systems.
Always the first in its sector,
Tecno Pack is constantly improving
its packaging machineries, by digitalizing machines and equipments,

offering its clients enormous advantages with limited investments.
Digitization is a key factor in
high quality automation, thanks to
Ethernet networks and real-time
(Ethercat, Ethernet, IP, etc.) which
guarantee axis synchronization,
quick response, centralized control,
space optimization, reducing wiring, and above all, sharing of information.
While in the past exchange of
information among devices produced by different manufacturers was very difficult, today high
quality systems with simplified interfaces are available, such as SQL
Databases and Standard OPC UA.
Thanks to these new technologies
it is possible to exchange information in a simple and quick way, potentially with all systems which use
these tools.
By focusing on the quality of information, we can obtain a drastic
reduction on time and possibility
of error. In particular, the machine
or system operator is connected to the world by means of several types of networks (field network I/O Link), network automa-

Flowpack packing machine
FP100 Box Motion
(Tecno Pack).
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tion (Ethercat), network interface
(Ethernet/IP) which constantly exchange information.
The use of internationally developed standards (not custom solutions as it used to be) shared by the
majority of automation product and
system suppliers, is having an enormous influence for both manufacturers and end users of machineries and systems, enabling them to
have, not only a capillary and total
control, but also leaving space for
“fantasy” solutions.
In the near future, the possibilities offered by internet and data
networks, thanks to the important
available bandwidths, will enable
not only to support operators and
maintenance workers, but also to
supply information to the management in real time about production
or productivity of a machine, thus
generating trendy profiles which
could influence future strategic decisions.
Here is the list of some of these
possibilities: visualize manuals and
videos directly in the system in a
standard format (HTML,PDF,AVI)
in up-to-date versions all the time,
also with the aid of QR-Codes on
the machine. Use Augmented Reality systems to guide operators and
maintenance workers during format change operations and maintenance, but also for monitoring important spare parts. Receive alerts
and information directly on mobile devices of operators and plant
managers. Use remote assistance
and telemonitoring, both intercompany and/or remote with the automation supplier, for problem solving and failure prevention. For example testing in real time, on site or
remote, the machine parameters, to
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check the state of its components
for wear (by means of sensors, or indirectly through power monitoring,
torque control and deviation of other significant parameters.)
A fundamental aspect in this
field is the quality of connection.
Connections must be private, to
ensure through safety devices the
interconnection with the Corporate Network of the client. They
must be safe, to guarantee perimeter protection by means of firewalls, for controlling access, they
must be equipped with an apparatus to establish VPN tunneling towards Cloud servers, and finally
they must be reliable, managed by
providers able to ensure continuity
of service and necessary upgrades.

For this reasons the choice of
the IT partner is fundamental, but
at the same time, the awareness of
the IT management about interconnection risks of Corporate networks
and devices must be very high.

Future is already here
The packing machine flowpack
FP100 BOX MOTION, developed
with automation products Omron,
and tuned with the co-operation
of Bauli, is recognized as “stateof-the-art of digitalization in packaging”. Equipped with a BOX MOTION transversal sealing group
(the fastest today on the market),
it is the result of long-term stud-

ies. The machine can guarantee
both an incredible versatility when
it comes to changing format and
high speed (up until 230 packages
per minute). On top of this, it ensures at the same time, hermetic sealing, gas wash in a modified
atmosphere, and aesthetic perfection of the package, also in case of
side gusseting.
The Tecno Pack taglia cuce with
square movement system guarantees versatility and high performances compared to other systems
of sealing.
(Tecno Pack - Via Lago di Albano
76 - 36015 Schio - VI - Italy - Tel.
+39 0445 575661 - email: comm@
tecnopackspa.it - www.tecnopackspa.it)

IS AN ITALIAN
COMPANY BASED IN
THE FOOD VALLEY:
EMILIA R O M A G N A
REGION, WHICH
DEALS IN FOOD
INDUSTRY, MAINLY IN
THE DAIRY SECTOR;
BOTH KNOWN IN ITALY
AND ABROAD.

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

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),

1°FIRM IN THIS SECTOR TO HAVE IT
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Vitalmix (selected starter
cultures), Sali Mix
(processing aids), Ovilac
(sheep proteins), Gelfood
(functional ingredients
for imitation cheese). The
ingredients are used in
the production of cheese,
r i co t t a , m a s ca r p o n e ,
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.

SCAsrl-ViaFriuli,5-29017-FiorenzuolaD’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.

www.sca-srl.com
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Setting the global standard
for aluminium cap inspection
Another four solutions were
recently supplied by Sacmi
to wine closure companies
in Australia and Chile, with
outstanding new machine
features ensuring total quality
control of such caps.

Already a world-beating solution for in-line inspection of plastic
and metal caps, the Sacmi CHS360
is steadily winning over customers
in the wine sector too. No less than
four such solutions have recently
been sold for the inspection of tall
aluminium caps, an ever-more popular closure in the wine industry as
it provides better sealing performance than standard corks.
The customers included two
Chilean firms. The first, the branch
of a major US multinational, installed and started up the new system a short time ago. The second,
a local firm with 40 years’ experience in metal cap manufacturing,
was provided with 2 different machines. In Australia, instead, the
system was purchased by a leading Victoria-based producer of caps
and crown corks for wine and beer
products.
The Sacmi CHS360, configured
for the inspection of tall aluminium
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caps, has recently been enhanced
with new features including 2 cameras (instead of just one) with dedicated lighting to improve inspection of the seal. A further camera
was incorporated to inspect decoration. So, being able to capture 2
images in mere micro-seconds, it
improves system sensitivity in detecting scratches and dents (in this
case too, the illuminator plays a key
role) by assessing reflections from
the bottom of the cap, generally
coloured gold or silver.
Lastly, 4 lateral cameras inspect the decoration and anti-tamper band, bringing the total number of high resolution image capture devices to seven. Operating
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at up to 1,000 caps per minute, the
CHS360 module sets the industry
standard thanks to high speed, precision inspection, now enhanced
even further by the new features
for this specific configuration.
For the two Chilean companies,
this is their first experience with
Sacmi inspection solutions. For the
Australian customer, instead, this
is a follow-up order to a recently
purchased CHS solution for crown
caps, another key area for this company.
(Sacmi Imola - Via Selice
Provinciale 17/A - C.P. 113 - 40026
Imola - BO - Italy - Tel. +39 0542
607111 - email: sacmi@sacmi.it www.sacmi.com)

Sacmi CHS360 for
tall aluminium cap
inspection (Sacmi).
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Megadyne: an ever-changing
and dynamic company
Megadyne Group is an international company that specialises in the manufacture of power transmission and automatic
movement belting systems. It provides a wide range of products:
synchronous rubber and polyurethane belts, V belts, flat belts,
conveyor belts, chains and modular belts, pulleys and a full range
of accessories.

Timing Belt with Tenax Cover
(Megadyne Group).

Wide range of products
and worldwide presence
Founded in 1957 in Turin (Italy),
the company has changed from being a family run company to a multinational group, with 15 production plants (3 in USA, 3 in China
and 9 in Europe) and more than 50
commercials offices worldwide.
A constant and continuous evolution has allowed Megadyne to
reach this position, up amongst the
sector leaders, offering to its Customers a unique and reliable, timely efficient service; moreover, it offers a range of bespoke solutions.
Throughout this transformation,
Megadyne has always focused on

the care of people (Customers and
employees), product innovation
and adherence to the highest quality standards.

Belts and modular chains
for food & beverage
For the Beverage Industry
Megadyne provides many varied
solutions, from specially fabricated polyurethane timing belts with
moulded covers to rubber endless
flat belts, from PVC conveyor belts
to modular belts and chains. A dedicated OEM team works closely
with the client, to design and deliver custom-made solutions.
In the rotary blowing machine,
for example, the most common
belts used are Megaflex AT pitch.
The motor that drives the blow
forming wheel, the preform wheel
and the final bottle wheel, are
synchronized with each other by
means of a belt drive.
In the filling machine various
types of belts are used including,
Megapower, Megaflex, Megalinear
jointed belts with Linatex or Tenax
covers.
The Capping machine is one
of the final steps in the bottle/jar
packaging line. The most common
transmission for these machines
uses two V-belts with non-marking fabric, which keep the jar controlled and avoid any rotation. Subsequently, two flat belts with Bluegrip cover, running parallel to each
other at different speeds, give the
needed torque to cap and close the
jar securely. Table Top Chains are
mainly used in bottling and canning
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Timing Belt with Bluegrip Cover
(Megadyne Group).

transportation: stainless steel is
still preferred for high speed lines,
breweries, soft drinks and whenever direct contact with food is required, while the commonly known
plastic materials are gaining field
into this market step by step. KevlarTM is nowadays preferred for both
glass and canning applications because of the reduction of the friction coefficient, and the most appropriate one when dry running is
required. Classic Table Top Chains
deliver lower sliding resistance and
great high-speed performance.
(Megadyne Group - Via Trieste
16 - 10075 Mathi – TO – Italy Tel +39 011.926.8052 - email:
info@megadynegroup.com - www.
megadynegroup.com)
Series 820
(Ave, a Megadyne
Group).

Series 881-O
(Ave, a Megadyne
Group).
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Optical imaging technologies
Opto Engineering is specialized
in the optical imaging technologies.
This company develops and provides every component needed to
solve imaging applications; starting
from their know-how in optics and
competence in lighting, this company can supply the best combination of tools available on the machine vision market.
Opto Engineering presents Albert, the innovative vision system for
automatic inspection of food products, flexible and easy to use. Thanks
to its advanced artificial intelligence,
this system self-learns the shape and
colour of products, by observing a
normal production batch that is immediately ready to be sorted.
Albert is the ideal solution to
quality check a variety of baked
goods, such as croissants and cookies but also frozen products, chocolates and various other foods, even
when presented in a disorderly man-

ner and with different orientations.
Each time, Albert chooses autonomously which will be the features to
monitor that best describe the quality of the products. At any time and
with a simple click, ALBERT can learn
how to sort a new product or adapt
to changing production conditions.
Opto
Engineering
Europe
also presents the artificial intelligence-based computational unit
for imaging applications Penso that
is designed to work on unpredictable variations and defects, as well
as on objects difficult to model or
without a golden reference.
As a human operator would do
after observing some samples, this
system understands what will be
considered normal and acceptable.
Since neither modelling nor programming is needed, with just some
elementary configuration tools, the
user can immediately understand if
an application is feasible or not with

Penso, A.I. unit for imaging applications
(Opto Engineering).

just some elementary configuration
tools and really save a lot of time.
Penso full configuration requires hours, not weeks and produce feasibility studies in minutes,
not days, without any programming
required; it helps the consistency of the inspection process by auto-adjusting to changes in working
conditions, self-learning from the
on-going process.
(Opto Engineering Europe - Circonvallazione Sud 15 - 46100 Mantova - Italy - Tel. +39 0376699111
- email: contact@opto-engineering.
com - www.opto-e.com)

Coatings for food industry
Thanks to the corporate structure, a good command of different techniques and application on
a variety of materials (carbon fi-

Moulds for baking products (P.D. Service).
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bre, plastic materials, rubber, aluminum, brass, cast iron, steel...), P.D.
Service provides highly specialized
and state-of-the-art solutions within multiple sectors such as self-lubricant, anti-stick and anticorrosion
treatments, thermosetting, thermoplastic and epoxy resins coatings,
zinc phosphate coating and manganese phosphate coating, and metallizing and plasma spray coatings.
P.D. Service presents EXELIA,
an exclusive coating able to meet
application requirements of high
and extreme severity.
When a coating requires record-breaking characteristics, the
highest degree of professionalism,
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the long experience of the P.D. Service’s staff and the versatility of its
range of fluorinated coatings come
into play: EXELIA industrial coatings can be applied to carbon steel,
aluminum, stainless steel, steel alloys, brass and magnesium as well
as to other non-metallic materials
(glass, glass fibre, carbon fibre and
some rubbers). EXELIA means industrial, food-grade, plastic, anticorrosive, self-lubricating and anti-stick coatings.
The anti-stick property is just
the most well-known of the many
characteristics of EXELIA coatings.
Excellent resistance to aging even
at high temperatures and the pres-
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ence of aggressive chemical products, environmental-agression resistance (to oxidation, to light, to a
range of temperatures from -200°
to over +500°C, to micro-organisms
attack, etc.), the absence of contaminants, electrical resistance, resistance to corrosion, to abrasion and
to wear, make EXELIA a unique and
versatile line of products which can
be used in a variety of applications.
The coating applied on trays
for bread and pizza, pastry (such
as pandoro moulds and croissant
trays), moulds for sliced bread (pan
bauletto), grissini (black version to
better attract the heat from the
oven) improves the cooking standards and grants a series of advantages compared to uncoated or silicone/elastomer-treated sheets.
The Anti-Stick coatings are used
in the dairy industry to coat pasta
cutting blades and moulding and
cooking-stretching machines for
the production of mozzarella. Big
dimension machines made of stainless steel are coated on surfaces
that get in contact with dairy products. The coating eliminates the accumulation of deposits, prevents
the heating of the cheese dough
during the process and severely reduces daily cleaning costs.
Many other use of anti-stick
coatings can be found in the food
industry such as on hoppers, pastry cutters, on rounder machines
to grant anti-sticking properties
on raw dough, on cooking racks for
crepes, crackers and waffle or metal moulds and on oven racks for fish
(i.e. tuna) and vegetables.
The contained polymers in EXELIA withstand above-average operating temperatures exceeding
300°C and at the same time excluding any gaseous emissions harmful
to health. Thanks to its compactness and surface hardness, this
coating is placed at the highest de-
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gree of antiabrasion and anti-wear
performance. EXELIA EVOLUTION
coating has a very important additional advantage. Dimensions and
shapes of aluminum products remain unaltered; this should not be
overlooked since dimensions and
shapes usually undergo deformations during sintering at high temperature. This coating can be ap-

plied in different colours and, upon
request, also with glossy effect.
Versions able to withstand extreme
temperatures, exceeding in fact
500°C, are available.
(P.D. Service - Via Enzo Ferrari
9 - 36033 Isola Vicentina - VI Italy - Tel +39 0444976363 - email:
info@pdservicesrl.com - www.
pdservicesrl.com)

Vision technology
for food manufacturing
EyePro System provides hi-tech
control equipment for product inspection, rejection and handling,
designed to improve quality, control and optimize processes, maximize line efficiency, and reduce
waste. In particular, this company
presents the hyperspectral imaging
on-line inspection system.
The hyperspectral imaging
combines spectroscopy and imaging technologies from the visible spectrum to the Near Infrared
(NIR) and up to the Short Wave
Infrared (SWIR) spectrum. This
combined technology offers the
possibility for real-time and online image analysis of features,
which are impossible to measure with traditional inspection
technologies (True Color Vision,
Metal Detector and X-Ray).
The typical applications
of the hyperspectral imaging on-line inspection system include advanced foreign body detection, moisture distribution, product

Hyperspectral imaging on-line
inspection system (EyePro System).
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composition analysis, and fat content analysis.
(EyePro System - Via R.
Guardini 24 - 38121 Trento - Italy - Tel +39 0461402148 - Fax+39
0461421332 - email: salespeyeprosystem.com - www.eyeprosystem.com)

Scriba Studio / ph Paolo Marchisio

we design it, we build it,
we bottle it

GAI SINCE 1946 BOTTLING LINES 1.000-20.000 B/H

fraz. Cappelli 33/b, 12040 Ceresole d’Alba (Cn)
tel. +39 0172 574 416 - fax +39 0172 574 088
email: gai@gai-it.com - web: www.gai-it.com
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Drinking baking soda
to combat autoimmune disease
A daily dose of baking soda may
help reduce the destructive inflammation of autoimmune diseases
like rheumatoid arthritis, Medical
College of Georgia (Usa) scientists

a solution of baking soda, or sodium bicarbonate, it becomes a
trigger for the stomach to make
more acid to digest the next meal
and for little-studied mesothelial

report in the Journal of Immunology. They have some of the first evidence of how the cheap, over-thecounter antacid can encourage our
spleen to promote instead an anti-inflammatory environment that
could be therapeutic in the face of
inflammatory disease.
Scientists have shown that
when rats or healthy people drink

cells sitting on the spleen to tell
the fist-sized organ that there’s
no need to mount a protective
immune response. “It’s most likely a hamburger not a bacterial infection,” is basically the message, says Dr. Paul O’Connor, renal physiologist in the MCG Department of Physiology at Augusta University.
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Mesothelial cells line body cavities, like the one that contains our
digestive tract, and they also cover
the exterior of our organs to quite
literally keep them from rubbing
together. About a decade ago, it
was found that these cells also
provide another level of protection. They have little fingers, called
microvilli, that sense the environment, and warn the organs they
cover that there is an invader and
an immune response is needed.
Drinking baking soda, the MCG
scientists think, tells the spleen which is part of the immune system, acts like a big blood filter and
is where some white blood cells,
like macrophages, are stored - to
go easy on the immune response.
“Certainly drinking bicarbonate affects the spleen and we think it’s
through the mesothelial cells,”
O’Connor says.
The conversation, which occurs with the help of the chemical messenger acetylcholine, appears to promote a landscape
that shifts against inflammation,
they report.
In the spleen, as well as the
blood and kidneys, they found after drinking water with baking
soda for two weeks, the population of immune cells called macrophages, shifted from primarily
those that promote inflammation,
called M1, to those that reduce it,
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called M2. Macrophages, perhaps
best known for their ability to consume garbage in the body like debris from injured or dead cells, are
early arrivers to a call for an immune response.
In the case of the lab animals,
the problems were hypertension
and chronic kidney disease, problems which got O’Connor’s lab
thinking about baking soda.
One of the many functions of
the kidneys is balancing important
compounds like acid, potassium
and sodium. With kidney disease,
there is impaired kidney function
and one of the resulting problems
can be that the blood becomes

too acidic, O’Connor says. Significant consequences can include increased risk of cardiovascular disease and osteoporosis.
O’Connor hopes drinking baking soda can one day produce similar results for people with autoimmune disease.
“You are not really turning anything off or on, you are just pushing
it toward one side by giving an anti-inflammatory stimulus,” he says,
in this case, away from harmful inflammation. “It’s potentially a really
safe way to treat inflammatory disease.”
The spleen also got bigger with
consuming baking soda, the scien-
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tists think because of the anti-inflammatory stimulus it produces.
Infection also can increase spleen
size and physicians often palpate
the spleen when concerned about
a big infection.
Other cells besides neurons are
known to use the chemical communicator acetylcholine.
Baking soda also interact with
acidic ingredients like buttermilk and cocoa in cakes and other baked goods to help the batter
expand and, along with heat from
the oven, to rise. It can also help
raise the pH in pools, is found in
antacids and can help clean your
teeth and tub.

More dairy associated with higher bone density
Researchers from Hebrew SeniorLife’s Institute for Aging Research (IFAR), Wageningen University, Tilburg University, University of Reading, and Beth Israel Deaconess Medical Center (BIDMC)
have discovered that higher intake
of dairy foods, such as milk, yogurt,
and cheese, is associated with higher volumetric bone mineral density
and vertebral strength at the spine
in men. Dairy intake seems to be
most beneficial for men over age
50, and continued to have positive
associations irrespective of serum
vitamin D status.
In women, researchers found
no significant results except for a
positive association of cream intake in the cross sectional area of
the bone.
Study participants included
1,522 men and 1,104 women from
the Framingham Study, aged 3281 years. Researchers examined
quantitative computed tomography (QCT) measures of bone to

determine associations with dairy
intake.
Shivani Sahni, Ph.D., Director
Nutrition Program and Associate
Scientist at IFAR and senior author
of the study said, “This study related dairy intake with QCT- derived bone measures, which are
unique because they provide information on bone geometry and
compartment-specific bone den-
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sity that are key determinants of
bone strength. The results of this
study highlight the beneficial role
of a combination of dairy foods
upon bone health and these beneficial associations remain irrespective of serum vitamin D status in a
person.”
The results of this study were
published recently in the Journal of
Bone and Mineral Density.
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Black pepper-based beverage
induces appetite-suppressing effects
Pleiotropic effects of spices on
health, particularly on glucose metabolism and energy regulation, deserve further clinical investigation
into their efficacy.
Researchers from the Lund
University (Sweden) published on
Food & Function 9, (5): 2774-2786,
2018 a study where they evaluated whether consumption of a black
pepper-based beverage (BPB) preload containing 20 mg gallic acid
equivalent (GAE) would exert any
effect on postprandial glycaemia,
appetite sensations, gut hormones,
thyroid function, and gastrointestinal well-being after a white wheat
bread (WWB) challenge meal containing 50 g available carbohydrates (CHO) compared to a control beverage.
Sixteen healthy subjects (10
men; 6 women; 26 ±0.9 years; BMI
22.93 ±0.53 kg m-2) completed a
randomized, crossover intervention
study. The BPB’s bioactive com-

pounds were characterized using
ultra high-performance liquid chromatography coupled to a quadrupole time-of-flight mass spectrometer with an electrospray ionization
source (UHPLC-DAD-ESI-QTOFMS). Nine compounds tentatively
identified in BPB include: dihydroxybenzoic acid hexoside-pentoside,
decaffeoyl-acteoside, cynaroside A,
apigenin 6,8-di-C-hexoside, luteolin 6-C-hexoside-8-C-rhamnoside,
apigenin
8-C-hexoside-C-deoxyhexoside, kaempferol 3-rhamnoside-4’-xyloside, apigenin 7-neohesperidoside, and apigenin-8-C-arabinopyranoside-2’’-rhamnoside. Blood glucose
and serum insulin responses, insulin sensitivity and beta-cell function were not affected during the acute intervention
with BPB. Neither were
effects on gastrointestinal well-being observed af-

ter BPB. However, BPB modulated overall acute appetite by lowering “hunger”, “desire to eat”, and
“prospective consumption”, and increasing “satiety” and “fullness”. In
contrast, there were no changes in
gut (peptide tyrosine-tyrosine [PYY]
and glucagon-like peptide-1 [GLP1]) and thyroid (triiodothyronine
[T3] and thyroxine [T4]) hormones
after BPB compared to the control
beverage. In conclusion, inclusion
of BPB prior to the WWB challenge
meal might be beneficial for appetite modulation, but we did not find
supporting evidence in glycaemia,
gut and thyroid hormones. Further
studies are needed to elucidate the
mechanisms of appetite-reducing
pungent spices, such as black pepper.

New link between obesity and body temperature
Reduced ability to maintain body temperature in colder environments may contribute to the development
of obesity in adulthood, suggests a new study in mice
published in The Journal of Neuroscience.
Energy from food fuels maintenance of a constant
body temperature by generating and conserving heat.
Nearly half of the human energy budget spent during
a sedentary life is used to maintain a body temperature of about 37°C.
Rosa Señarís and colleagues from the University of
Santiago de Compostela and the Institute of Neuroscience/University Miguel Hernandez of Alicante (Spain)
found that, in a mildly cold environment, mice lacking
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the cold-sensing ion channel TRPM8 consumed more
food during the day, when mice are usually asleep.
The increased daytime eating started at a young age
and led to obesity and high blood sugar in adulthood,
which may have been caused in part by reduced fat utilization. Compared to control animals, the TRPM8-deficient mice lost more body heat in mild cold, particularly
during periods of fasting when their body temperature
dropped below 30°C.
The research represents a previously unrecognized
link between thermal sensing systems, thermoregulation and food intake, which may open up new avenues for preventing and treating obesity.
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Whey protein supplements
and exercise help women improve
body composition
It’s known that men benefit
from whey protein supplements
and exercise, and for what is believed to be the first time, the same
can be said for women, according
to a large study review by Purdue
University nutrition experts.
“There is a public perception
that whey protein supplementation will lead to bulkiness in
women, and these findings show
that is not the case,” said Wayne
Campbell, professor of nutrition
science and senior author on the
study. “Whey protein supplementation favors a modest increase in
lean mass of less than 1 percent,
while not influencing fat mass.”
The findings are published in Nutrition Reviews, and the research was
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funded by the Whey Protein Research Consortium. Campbell also
served on the National Dairy Council’s Whey Protein Advisory Panel
during the time this study was being conducted. The study is led by
Robert Bergia, a Purdue graduate
research assistant. Joshua Hudson,
a Purdue postdoctoral research associate also contributed.
“Whey protein supplementation, when combined with physical activity, is shown to be an effective strategy to achieve a leaner body composition in men, but
notably, females are underrepresented in this line of research. Sixty-eight percent of studies in the
most-cited whey protein supplementation review included only
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males and we wanted to focus
on what this means for women,”
Campbell said.
More than 1,800 nutrition articles were screened across journal databases to identify 13 suitable studies with 28 intervention
groups that were related to this
topic. The studies were selected
based on specific factors including the inclusion of healthy women
participants, consumption of whey
protein supplements, exercising, information on changes in lean body
mass, and a minimum of six weeks’
duration for each of the studies.
“Although more research is
needed to specifically assess the
effects of varying states of energy sufficiency and exercise training, the overall findings support
that consuming whey protein supplements may aid women seeking
to modestly improve body composition, especially when they are reducing energy intake to lose body
weight,” Bergia said.
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Lentils significantly reduce
blood glucose levels
Researchers of University of Guelph (Canada) found that
replacing potatoes or rice with pulses can lower your blood
glucose levels by more than 20%.
Prof. Alison Duncan, Department of Human Health and Nutritional Sciences, and Dan Ramdath
of Agriculture and Agri-Food Canada, found that swapping out half
of a portion of these starchy side
dishes for lentils can significantly improve your body’s response to
the carbohydrates.
Replacing half a serving of rice
with lentils caused blood glucose to
drop by up to 20%. Replacing potatoes with lentils led to a 35% drop.
“Pulses are extremely nutrient-dense food that have the potential to reduce chronic diseases associated with mismanaged
glucose levels,” said Duncan, who
worked on the study with PhD student Dita Moravek and M.Sc. students Erica Rogers, Sarah Turkstra
and Jessica Wilson.
“Canada has a huge production of lentils, but we export most
of it and only 13% of Canadians eat
them on any given day,” said Duncan. “We are hoping this research
will make people more aware of the
health benefits of eating pulses.”
Published and specially featured
in the Journal of Nutrition, the study
involved 24 healthy adults fed four
dishes – white rice only, half white
rice and half large green lentils, half
white rice and half small green lentils, and half white rice and half split
red lentils.
Researchers measured glucose
levels in the participants’ blood before they ate and during two hours
afterward. They repeated the pro-
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cess for white potatoes alone and
the same combinations of potatoes
and lentils.
“We mixed the lentils in with the
potatoes and rice because people
don’t typically eat pulses on their
own, but rather consume them in
combination with other starches as
part of a larger meal, so we wanted
the results to reflect that.”
Blood glucose fell by similar
amounts when half of the starch
was replaced with each of the three
types of lentils.
Blood glucose comprises sugar found in the blood during digestion in the upper digestive tract
and depends on the starch content
of foods consumed.
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Pulses, such as lentils, can slow
digestion and the release of sugars found in starch into the bloodstream, ultimately reducing blood
glucose levels, said Duncan.
“This slower absorption means
you don’t experience a spike in glucose. Having high levels over a period
of time can lead to mismanagement
of blood glucose, which is the hallmark of Type 2 diabetes. Essentially,
eating lentils can lower that risk.”
Pulses contain components
that inhibit enzymes involved in
absorption of glucose, and fibre
contained in these foods can encourage the production of shortchain fatty acids, which can also
help to reduce blood glucose levels, added Duncan. Health Canada
requires a 20% reduction in blood
glucose levels before a health claim
about blood glucose lowering can
be approved, said Duncan.
“We are hoping that building
evidence for approval of a health
claim for pulses will further encourage people to add pulses to their
side dishes.”
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Pungent tasting substance
in ginger reduces bad breath
Many food components contribute directly to the characteristic taste of food and beverages by
means of contributing their own
particular taste, scent or spiciness.
However, they also indirectly influence our sense of taste via
other, still largely unknown biochemical mechanisms. A team has
now investigated this phenomenon in greater detail.
The pungent compound 6-gingerol, a constituent of ginger,
stimulates an enzyme contained
in saliva – an enzyme which breaks
down foul-smelling substances. It
thus ensures fresh breath and a
better aftertaste. Citric acid, on
the other hand, increases the sodium ion content of saliva, making salty foods taste less salty. To
find out more about food components, a team from the Technical University of Munich (TUM)
and the Leibniz- Institute for Food
Systems Biology, Germany, investigated the effects of food components on the molecules dissolved in saliva.

6-Gingerol ensures
fresh breath
As the results of this study
show, the pungent principle of
ginger, the so-called 6-gingerol,
makes the level of the enzyme
sulfhydryl oxidase 1 in saliva increase 16-fold within a few seconds. The saliva and breath analyses carried out on human volunteers show that the enzyme
breaks down malodorous sulfur-containing compounds. In
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this way, it is able to reduce the
long-lasting aftertaste of many
foods such as coffee. “As a result,
our breath also smells better,” explains Prof. Hofmann, who head-

ed the study. The mechanism discovered could contribute to the
future development of new oral
hygiene products, says the head
of the Leibniz- Institute for Food
Systems Biology at the TUM.

Citric acid reduces
our perception of saltiness
According to the study, published on Journal of Agricultural
and Food Chemistry, 2018; 66 (29):
7740, citric acid influences our perception of taste through a completely different mechanism. As
everyone knows from personal experience, sour foods such as lemon juice stimulate salivation. The
amount of minerals dissolved in saliva also increases in proportion to
the amount of saliva.
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According to Prof. Hofmann,
the sodium ion level in saliva rises rapidly by approximately a factor of eleven after stimulation
with citric acid. This effect makes
us less sensitive to table salt. The
food chemist explains: “Table
salt is nothing other than sodium
chloride, and sodium ions play a
key role in the taste of salt. If sa-

liva already contains higher concentrations of sodium ions, samples tasted must have a significantly higher salt content in order
to taste comparatively salty.”
Hofmann believes that a great
deal of research still needs to be
done in order to understand the
complex interaction between the
molecules in food that create taste,
the biochemical processes that
take place in saliva and our sense of
taste. Using a systems biology approach, Hofmann aims to develop
a new scientific basis for the production of food with component
and functional profiles that satisfy the health and sensory needs of
consumers. To this end, he and his
team are combining biomolecular
research methods with high-performance analytical technologies
and bioinformatics methods.
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More protein after weight
loss may reduce fatty liver disease
Increasing the amount of protein in the diet may reduce the liver’s fat content and lower the risk of
diabetes in people with nonalcoholic fatty liver disease (NAFLD). The
study is published ahead of print in
the American Journal of Physiology –
Endocrinology and Metabolism.
NAFLD – sometimes referred
to as a “fatty liver” – occurs when
more than 5% of the liver’s total
weight is made up of fatty tissue.
Excessive fat in the liver can lead
to scarring, which may increase
the risk of liver cancer or liver failure. People with NAFLD are more
likely to develop type 2 diabetes,
and people with type 2 diabetes
are more likely to develop NAFLD.
In fact an estimated 70% of people with type 2 diabetes also have
a fatty liver. Obesity is also a major
risk factor for NAFLD.

italian food

Previous studies have found
that short-term protein supplementation helps reduce the fat
content in the liver, but there have
been few studies on the long-term
effects of protein on NAFLD. Researchers conducted a two-year
study to determine the long-term
impact of dietary protein on a fatty liver after weight loss. This study
was part of the PREVIEW study,
which aims to identify the most efficient lifestyle pattern for the prevention of type 2 diabetes in a population of pre-diabetic overweight
or obese individuals.
Twenty-five adult volunteers –
15 of whom had been previously diagnosed with NAFLD – participated in a low-calorie diet for
eight weeks to lose up to 8% of
their body weight. After weight
loss, the volunteers were directed
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to maintain their weight for two
years and to follow either a moderate- or high-protein diet averaging from 0.8 to 1 g of protein
per kg of body weight. The research team took blood and urine
samples and performed body
scans to assess liver fat content
and the amount of protein eliminated from the volunteers’ bodies
at three intervals: the start of the
weight maintenance phase and
again six months and then two
years later.
After two years maintaining
their weight loss, the increase in dietary protein was associated with
reduced liver fat content in the volunteers. In addition, more than half
of the participants who were previously diagnosed with NAFLD no
longer had a fatty liver.
“These findings stress the clinical implications and potential benefits of increased protein intake after
weight loss for people with NAFLD
at risk to develop diabetes,” the researchers wrote.
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Using mushrooms as a prebiotic
may help improve glucose regulation
Eating white button mushrooms
can create subtle shifts in the microbial community in the gut, which
could improve the regulation of
glucose in the liver, according to a
team of researchers. They also suggest that better understanding this
connection between mushrooms
and gut microbes in mice could one
day pave the way for new diabetes
treatments and prevention strategies for people.
In the study, the researchers
showed that feeding white button
mushrooms to mice changed the
composition of gut microbes -- microbiota -- to produce more short
chain fatty acids, specifically propionate from succinate, according
to Margherita T. Cantorna, Distinguished Professor of Molecular Immunology in Penn State’s College
of Agricultural Sciences. Previous
research has shown that succinate
and propionate can change the expression of genes needed to manage glucose production, she said.
“Managing glucose better has
implications for diabetes, as well
as other metabolic diseases,” said
Cantorna.
Normally glucose is provided from the food people eat. Insulin moves glucose out of the blood
and into the cells. Diabetes occurs
when either there is not enough
insulin or the insulin that is made
is not effective, resulting in high
blood glucose levels.
Diabetes and pre-diabetes contribute to severe life threatening diseases including heart disease and stroke. According to the
Centers for Disease Control, 100
million Americans have diabetes or
pre-diabetes in 2017.
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The researchers, who reported their findings in a recent issue
of the Journal of Functional Foods,
available online now, used two
types of mice in the study. One
group of mice had microbiota, the
other group did not have microbiota and were germ-free mice.
“You can compare the mice with
the microbiota with the germ-free
mice to get an idea of the contributions of the microbiota,” said Cantorna. “There were big differences in the kinds of metabolites we
found in the gastrointestinal tract,
as well as in the liver and serum,
of the animals fed mushrooms that
had microbiota than the ones that
didn’t.”
The researchers fed the mice
about a daily serving size of the
mushrooms. For humans, a daily serving size would be about 3
ounces.
According to the researchers,
consuming the mushrooms can
set off a chain reaction among the
gut bacteria, expanding the population of Prevotella, a bacteria
that produces propionate and succinate, said Cantorna. These ac-

& beverage technology - xc (2018) - november

ids can change the expression of
genes that are key to the pathway
between the brain and the gut that
helps manage the production of
glucose, or gluconeogenesis.
According to the researchers,
the mushrooms, in this case, serve
as a prebiotic, which is a substance
that feeds beneficial bacteria that
are already existing in the gut. Probiotics are live beneficial bacteria
that are introduced into the digestive system.
Beyond the possible beneficial
benefits of mushrooms as a prebiotic, Cantorna said that this study
also shows more evidence that
there is a tight connection between
diet and microbiota.
“It’s pretty clear that almost
any change you make to the diet,
changes the microbiota,” said Cantorna.
Cantorna said that the study
was done with lean mice, but they
are interested in what the reaction would be in obese mice.
Eventually, the team would like to
see how this works in obese mice
and, eventually, in humans, she
added.
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Eliminating contaminants
and avoiding recalls
While still being released at a staggered pace, some compliance and enforcement deadlines for the Food Safety Modernization Act (FSMA) are finally seeing the light of day. With U.S. Food and Drug Administration (FDA)
oversight, FSMA aims to ensure a safe food supply by enforcing legislation to
prevent contamination. Its introduction caused food producers across North
America to evaluate food processes and machinery, much of which required
investment to meet the new law.
As a result of this legislation, food processors are placing an increased
emphasis on hygienic design and machines made from stainless steel, which
is easier to clean and resistant to harsh chemical cleaning products. In fact,
nearly three out of four end users surveyed in the Trends in Food Processing
Operations report, produced by PMMI, The Association for Packaging and
Processing Technologies, cited cleanability as the number one machine improvement desired on new equipment.
These manufacturers are also embracing technology such as clean-inplace and high-pressure processing to improve sanitation and food quality.

Keep it Clean
Most companies involved in the food sector have a team of individuals
closely evaluating machinery and production line operations, design and performance to assess all food safety risks and establish all critical control points.
There are regulatory requirements for food processing equipment to be
bacteria-free at the start of each process cycle. Clean-In-Place systems are
widely used to satisfy this requirement efficiently. These systems have effectively become an integral part of the manufacturing process and run after each
cycle to clean and sanitize equipment. The developments with CIP have reinforced the increased integration of food processing and process control as well
as increased investment in software and automation in processing machinery.
Currently, FSMA does not have a mandatory validation requirement for
CIP sanitation, but many consumer-packaged goods companies are taking
this proactive approach to address food safety measures. The OpX Leadership Network recently released CIP for CPGs (Clean-in-Place Guidelines for
Consumer Products Manufacturers) outlining generic definitions, equipment
considerations and best practices for CIP that can be leveraged across multiple process lines. The newly released companion checklist provides assis-
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tance to operators and their teams in organizing, developing and validating a
documented CIP plan for processing equipment.
First, the design of processing systems must include cleaning methods. It
is important to remember that only correctly designed, installed and maintained systems can efficiently and consistently clean in place. It is imperative
for the safety of personnel, products and longevity of equipment to assure the
entire team (operators, sanitation, maintenance, etc.) are all properly trained
and aligned with the operational protocols and objectives of CIP.
According to CIP for CPGs, for a system to truly be cleanable in place it
must abide by five rules:
1. The unit operations and equipment components used in the system have
been designed for CIP and have been verified to clean in place by 3-A-SSI,
EHEDG, or an acceptable alternative method.
2. Installation of the system must maintain its clean in place integrity. This
includes not only the materials and craftsmanship but also the proper fluid dynamics for the CIP solution supply and return to the process equipment. (3A-SSI accepted practice 605 is a good guideline.)
3. The process piping and equipment must be able to receive the prescribed
flow, temperature, time, chemical concentration and pressure of cleaning solution required by the manufacturer or process design engineer. Often the process lines are not capable of delivering the CIP flow required
by the equipment and additional design considerations are necessary.
Active monitoring and adjustment of these critical process parameters
throughout the cleaning cycle are important.
4. Once a CIP process has been validated, proper change control procedures
should be in place to maintain an accurate record of the critical process
parameters (e.g., time, temp, flow, pressure, and conductivity/ concentration). Routine visual inspection, chemical residual verification on final
rinses and microbial verification are common safeguards to ensure system
performance is consistently achieving proper cleaning. The validation plan
is developed and maintained by the facility along with the chemical and
equipment manufacturers.
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5. A preventative maintenance and instrument calibration program must be
in place to ensure the equipment and process are maintained as designed.
Periodic inspection of in-line filters and magnetic traps is required to mitigate potential threats from foreign materials. (Worn elastomers, leaking
seals, corrosion of stainless steel and mechanical damage to equipment
can all create concerns for cleaning).
CIP data can be electronically stored and provide producers with critical
information to optimize processes. Many companies have benefitted from
implementing automated systems, tightening CIP control parameters, which
minimizes cycle time and reduces chemical, water and energy usage.
Additionally, companies can easily electronically verify cycles and retrieve
information in the event of a sanitation issue. CIP supports the demand
throughout the industry for improved information on where products have
been and how they have been treated from source material to consumer.

Under Pressure
Another way to alleviate the risk of contamination and the potential for
food recalls is through the employment of newer, more advanced processing technologies. PMMI’s Trends in Food Processing report reveals that half
of all food manufacturers are actively exploring or testing process technologies to not only eliminate contamination, but also improve food quality and
prolong shelf life.
Although thermal pasteurization technology remains a core technology, concerns that it may affect the appearance, flavor and nutritional value of foods has caused new options to emerge. Thermal pasteurization also
does not necessarily meet the demand of modern society for natural, fresh
and aesthetically appealing foods. High Pressure Processing (HPP) and ultra-high-pressure processing (UHP) are alternatives to high-temperature
processing gaining traction as of late, despite transitioning from the lab to
the production floor almost two decades ago.
Recognized by the FDA, HPP is a food safety and preservation technique that
uses ultra-high pressure purified water to keep packaged food pathogen-free
and to stay fresh longer. High pressure is applied to products at a level that
reaches 100 thousand pounds per square inch (psi)—over 6.8 thousand times
greater than ambient atmospheric pressure at sea level. The uptake of this technique is also growing; unlike applying heat, it has little effect on enzymes and biochemical activity, which helps to preserve original product quality.
The Cold Pressure Council, managed by PMMI is an association formed
to lead, facilitate and promote industry standardization, user education and
consumer awareness of HPP.
Before investing in the equipment and automation that ensures the elimination of contamination risk, food and beverage companies will have to do
their due diligence to be certain they are acquiring the most cost-effective
solutions for their supply chain. At Pack Expo International 2018, attendees
will convene with over 2,500 exhibitors and 50,000 industry professionals to
gain critical insight in preventing and managing recalls.
Maria Ferrante
Sr. Director, Marketing and Communications, PMMI
packexpointernational.com
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The next generation
of beverage companies
The rapidly-evolving socio-economic environment and the
changes in consumer needs
have had a tremendous impact
on the ‘what-to-drink’ process;
on the other side, organic and
inorganic growth opportunities
in the core beverage category
are shrinking, favoring the trend
for crossover products. Rabobank analyses how this affects
companies in the food, dairy,
and pharmaceutical sectors.

Long years of product marketing created a blueprint for what motivates
consumers to buy – flavour, positioning, brand, etc. For consumers, this
meant trusted brands, with a go-to category for each occasion. For brand
marketers, the well-defined category characteristics meant the process of
bringing products to market was efficient, leaving companies to focus on
brand- building. Crossover products, featuring characteristics from two or
more categories, simply became a tactical response to market peculiarity.
However, the evolving consumer and regulatory environment is fundamentally altering the ‘what-to-drink’ decision. With evolving consumer needs
and paths to purchase, compartmentalised categorisation, with products for
specific occasions, is losing relevance. Over the next decade, this category blurring will permanently alter the beverage landscape, with companies
straddling several categories and expanding the definition of beverages to include dairy, food, and pharmaceuticals (Fig. 1).

Keeping a watchful eye: drivers behind the blurring line
A combination of a rapidly-growing economy, changing consumer trends,
and evolving socio- economic, tech, and category factors is driving the blurring of category lines. These drivers will determine the potential for category blurring (Table 1).
Macro factors are creating a wholesale change in consumer behaviour –
a necessary condition for category blurring. It is, however, the factors within the beverage sector that will determine the need for, and possibilities of,
category blurring. In other words, strong macro drivers are necessary, but not
sufficient for category blurring.
Core category growth is a key factor in determining corporate strategy. A stagnant or declining category provides the push for exploring category blurring. That’s why in developing markets, where we still see growth,
there’s generally a lower motivation for considering crossover products.
Category consolidation can be another motivation. A highly-consolidated category means fewer inorganic growth opportunities and, therefore,
a higher motivation to explore growth in another category. Finally, category disruption in the form of unexpected competition or regulation is a solid motivator for category blurring. For example, the trend of rising obesity has furthered the debate about the role of soft drinks in excess calorie
consumption. Many countries have either implemented, or are considering,
some form of sugar tax, which will directly impact consumption. Interestingly, while added sugar is seen as unhealthy, consumers have shown a remarkable preference for carbonation.
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Fig. 1: The evolving beverage sector.

Soft-drink companies have responded by launching sparkling versions
of juices, tea, and water, playing on the health benefits of fruit juice or the
low-calorie aspect of water, while retaining the refreshment provided by carbonation – a good example of blurring category lines. This trend will become
stronger, and we can expect more crossover products as companies coax
consumers away from high-calorie beverages.
Similarly, negative attention means consumer perception and the regulatory attitude towards alcoholic drinks are changing. Millennials are seeking
a long-term healthy lifestyle, and hence, they remain more receptive to low/
no-alcohol products. This trend will incentivise brands and companies to blur
category lines between soft drinks and alcoholic drinks. The success of Seedlip, a non-alcoholic distilled beverage, will drive other companies and nimble
start-ups to create similar category-blurring products in other markets.
Tab. 1: Macro drivers and their impact on the beverage sector product mix.
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Brands and companies need to understand which trends are driving
changes in consumer requirements – both in the wider socio-economic context and their own category.

The impact of blurring category lines on the beverage sector
The evolving consumer profile is less influenced by compartmentalised
category features, focusing instead on taste, need, and occasion. This will incentivise companies to launch more hybrid products. This is already visible
to an extent in the beverage aisle, with sparkling juice, water, and iced-tea
brands competing with carbonates. Going forward, alcoholic-drinks companies will enter the non-alcoholic category, while themselves getting disrupted by cold-brew coffee, cannabis drinks, and adult soft drinks.
In the future, dairy, food, and even pharmaceutical products will launch
crossover products, competing on health or active lifestyle positioning. Crossover products – combining features of two or more categories – will continue
to take a greater share of throat away from core beverage categories.

Crossover products will create unexpected competition
With ‘near beer’ like Budweiser Prohibition Brew, brewers are competing
with soft drink for share of throat from, say, abstainers. On the other hand,
brewed low-alcohol kombucha and the niche cannabis drink segment could
disrupt the alcohol industry – the contours of this are not fully clear. For more
detail, read the RaboResearch report, Does Alcohol Have A Marijuana Problem?
Dairy-based drinks, such as smoothies (Innocent), yoghurt drinks (Chobani), and non-dairy-based alternative-protein drinks (KeVita sparkling probiotic) are the most direct threat to the soft-drink category. Plant-based protein drinks offer an exciting entry point for packaged-food companies to target the emerging snacking and health & wellness trend, and compete in the
soft-drink category.
Blurring lines will also see pharmaceutical and consumer-health companies tapping into the beverage industry in search of new growth areas. For instance, By-Health, one of the largest dietary supplement companies in China,
introduced F6 Supershot, a plant-based energy drink, earlier in the year. CR
Sanjiu, a pharmaceutical company, launched a new beverage product, Sannuo Glucose, which is positioned between functional drinks and sports drinks.

Crossover products will grow at the expense
of the core beverage category
Beverage category leaders are explicit in their intention to expand outside their core category. For instance, AB InBev’s plan to grow the non-alcoholic, low-alcohol beverage (NALAB) segment will impact the CSD category. For reference, at current volumes, AB InBev’s 20% target is approximately 10% of Coca-Cola’s 2017 volume across all soft-drink categories.
Within the soft-drink category, Coca-Cola has invested in several dairy
and alternative-milk platforms, and launched an alcoholic drink earlier this
year. On the other hand, dairy and food companies continue to expand
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Fig. 2: Crossover product share of world
RTD beverage volume, 2005-2025f.

their product lines into the beverage sector. For example, the acquisition of
WhiteWave, a non-dairy milk brand, opened another front for Danone to
compete for beverage share of throat, along with its water business.
Based on announced corporate growth plans, crossover products (defined as flavoured and enhanced water, NALAB, flavoured milk, alternative
milk, drinking yoghurt, cold-brew coffee, cannabis drinks, sparkling juice, energy drinks, and non-alcoholic spirits) are estimated to increase their share
of world ready-to-drink (RTD) beverage volume nearly three times between
2005 and 2025 (Fig. 2).

Corporate strategy in a time of blurring category lines
Blurring category lines will both intensify competition within a category
and create new competition. With rapidly-evolving consumer preferences, a
robust new product pipeline is critical for ensuring market relevance and sustaining consumer interest. Cross-category acquisition by companies seeking
access to an unfamiliar category or an emerging route-to-market will remain
important.

Crossover product will drive product innovation
Category blurring is likely to become a mega-trend when it comes to
health and wellness. This will have an enormous impact on future beverage
category prospects and on the product mix. Companies seeking to drive sustainable growth and remain relevant in the future will need to include crossover products as a key focus in product innovation.
In an attempt to expedite this process, major beverage companies have
established internal accelerator programmes, or partnered with an external
agency to scout for new ideas and brands in the emerging consumer start-up
space. Venturing & emerging brands (VEB), a unit of Coca-Cola, has adopted this route to incorporate brands like fairlife and VIO dairy beverages, and
Zico coconut water.
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Managing the evolving path to purchase
Category blurring is symptomatic of a wider phenomenon which is impacting the entire ‘go-to- market’ process, from distribution to activation. For
example, a coffee roaster planning a crossover product like cold-brew coffee
to compete against energy drinks will require access to the soft- drink aisle.
The recent JDE acquisition of DPSG underlines their intention to compete in
the soft- drink category.
Furthermore, millennials are changing traditional consumption settings
– frequenting a wider choice of on-premise venues and also hosting at
home, driven by the growing food delivery ecosystem. Therefore, aside
from product development, a brewer entering the NALAB category would
need to adapt product activation in line with the evolving all-day dining
and brunch option at traditional on-trade outlets like bars and pubs.

Expect more cross-category consolidation
With the opportunities for large-scale consolidation becoming scarcer,
the search for growth will fuel the trend for cross-category consolidation.
Earlier this year, JDE acquired Dr Pepper Snapple Group, consolidating its
position across coffee and soft-drink categories. There is market speculation of AB InBev acquiring a soft-drink company at some point in future. For
packaged food and dairy companies evaluating growth opportunities in the
emerging crossover product space, acquisitions offer an established route to
market.
Vertical integration could emerge as a trend, with brands acquiring niche
retailers or emerging distribution channels to pre-empt competition and
raise the market entry barrier. AB InBev’s acquisition of Master of Malt, an
online whisky retailer, is a case in point.

Blurring category lines will produce
the next generation of beverage companies
Beverages is no longer competing for consumer share of throat from
brands in its own category. Bob Gamgort, CEO of Keurig, said on the Dr
Pepper acquisition: “Our view of the industry through the lens of consumer needs, versus traditional manufacturer-defined segments, unlocks the opportunity to combine hot and cold beverages and create a platform to increase exposure to high-growth formats.”
As the ‘what-to-drink’ process evolves, players from the dairy, food,
and even pharmaceutical space will claim share of throat from incumbent beverage companies. Blurring category lines will be a natural consequence of companies facing shared target consumers and a shared route
to market.
Thus, the leading beverage companies in 2030 are less likely to be defined by category. Instead, consumption occasion and consumer needs will
become the key differentiator, with portfolios straddling multiple existing
and crossover product categories.
www.rabobank.com
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Export packaging:
travel insurance
for global freight transport
Transport packaging is a cornerstone of global trade: Without
boxes, pallets or corrugated board,
freight transport would come to
a standstill. Export packaging ensures safe, fast handling of goods
of all sizes delivered to destinations all over the world. As well as
protecting the goods, the packaging has to meet the needs of the
various participants in the supply
chain: Freight forwarders, logistics
companies, shippers and customers expect handling to be simple
and cost-efficient. One of the ways
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in which the manufacturers of transport packaging meet these requirements
is by offering standardised products such as wooden boxes for light or heavy
loads, single or double pallets, crates, corrugated cardboard sheets and boxes, bubble wrap and industrial shrink film, polyethylene film and aluminium
foil. Suppliers of a wide range of export packaging were presented their solutions at FachPack in September 2018.

Getting ready for the digital transformation
The German Association of Corrugated Board Manufacturers (VDW) reports that two-thirds of all transport packaging is made from corrugated
cardboard. This kind of export packaging is inexpensive and light, but it is
also strong and reliably cushions impacts. For heavy goods, heavy-duty corrugated board can be used to protect the products during land, air or sea
transport. Other advantages of this type of packaging are its suitability for storage and ease of recycling.
The corrugated board sector is also getting ready
for the digital transformation: In 2017, the VDW
carried out a survey in conjunction with the Fraunhofer Institute for Material Flow and Logistics (IML).
It found that in future, transport packaging will not
just carry information but will actually generate information itself. The packaging as such will share data
at various points in the supply chain and constantly
monitor its contents.
These automatic ID systems include RFID technology, for example. The data obtained can be used to further improve the supply chain. “In future there will be
a demand for sensors that provide information about
the nature and impact of any transportation stresses,”
explains Christiane Auffermann, expert on commercial
logistics at the Fraunholfer IML Institute who was in
charge of the survey. Experts also expect that 3D print-
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ing will make it possible in future to customise packaging to produce strong
packaging with less material. As part of the supporting programme at FachPack, companies and institutes will once again explore and enlarge upon the
latest trends in transport packaging. In this context, brief presentations, discussions and special shows will provide new inspiration for the use of different
packing materials and technologies (www.fachpack.de/programme).

More in demand than ever
As well as corrugated board, wood in the form of standard pallets and
wooden boxes is commonly used for export packaging, providing two essential means of transport for global logistics. Adapted to standardised sea containers, most items begin their journey to the customer on this kind of pallet. The demand for pallets and wooden boxes is matching the growth in production and export activity. “Overall, the significant rise in production vol-

umes reflects the good economic climate, which has led to greater demand
for wooden load carriers and packaging in Germany and increasingly, in other
countries,” says Marcus Kirschner, Managing Director of the German Association of Wood Packaging, Pallets and Export Packaging (HPE).

New approaches to automation and traceability
The digital transformation offers great potential for commercial logistics.
Suppliers of pallets are currently looking into the technical possibilities of
the blockchain, a distributed database technology in which data cannot be
modified, directly retrieved or deleted. Originally devised for cryptocurrency
transactions, the technology is increasingly being tested for production processes and in logistics.
In the meanwhile, the industry organisation for standardisation GS1 is con-
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ducting a pilot project with companies from trade, industry, logistics,
IT and the research field to investigate to what extent this technology can facilitate paperless load carrier management. According to GS1,
a successful implementation of this
technology would be a quantum
leap for the sector. Today, the pallet
note is still part of the daily routine
of every truck driver. The new technology could offer lots of new options for automating processes and
ensuring traceability.

About FachPack
FachPack is the European trade
fair for packaging, processing and
technology. With its extensive
range of products and services relating to the packaging process
chain for industrial and consumer goods, the event will be held in
a compact three-day programme
running from 25 to 27 September
2018. FachPack is fresher, stronger and has a higher profile with its
new brand identity “Tomorrow begins when you create it”. It will be
just as solution-oriented, specific, reliable and pragmatic as ever.
With a unique portfolio made up
of packaging materials, packaging accessories, packaging materials, labelling and marking technology, peripheral packaging machinery
and equipment, packaging printing and finishing, intra-logistics and
packaging logistics and services for
the packaging industry, FachPack is
the meeting place for the European packaging market. It draws trade
visitors from all packaging-intensive sectors: food and beverages,
pharmaceuticals and medical technology, cosmetics, chemicals, automotive and other consumer and industrial goods.
www.fachpack.de
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Export surge drives aluminium
foil deliveries from Europe
to new record in 2017
Overall deliveries for the full
twelve-month period were at
Strong demand from overseas
886,300 t (2016: 874,900 t), even
aluminium foil markets in
higher than pre-crisis levels for the
the final quarter of 2017 saw
second year running. Thinner gaugaluminium foil deliveries from
es, used mainly for flexible packagEuropean foil rollers reach a
ing and household foils added 1.8%
new record tonnage for the
year on year, while thicker gauges,
full year, according to figures
used typically for semi-rigid containreleased by the European
ers and technical applications, slightAluminium Foil Association
ly increased by 0.3%. Total domes(EAFA).
tic deliveries were ahead by 0.6% in
the period, while exports improved
strongly, by 5.7%.
The final three months of 2017
saw deliveries to non-European markets increase by 37.2%, with domestic deliveries going down by 2.2%. After a
buoyant 2016, demand for thicker gauges has climbed by 1.0%, whereas deliveries of thinner gauges have gone up by 2.8%. At 214,800t in total, Q4 deliveries were 2.2% ahead.
Bruno Rea, EAFA President and Roller Group
Chairman, commenting on the figures said,
“These results indicate a satisfying full year
2017. High demand seems set to continue, both
at home and abroad, meaning our members carefully forecast a positive outlook for 2018.”
“We are seeing an improvement in domestic markets, as well as some local structural supply issues in key overseas markets. These offer
good opportunities for increasing output and
sales from European suppliers,” he added.
Aluminium foil characteristics are strength,
formability and barrier properties which have
made it an essential part of many flexible packaging and container applications. Other uses
of aluminium foil include automotive and heat
exchange components, insulation material and
many industrial applications.
www.alufoil.org
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Following five healthy
lifestyle habits
may increase life expectancy
Maintaining five healthy habits – eating a healthy diet, exercising regularly, keeping a healthy body weight, not drinking too much alcohol, and
not smoking – during adulthood may add more than a decade to life expectancy, according to a new study led by Harvard T.H. Chan School of Public
Health (Usa) and published on Circulation journal.
Researchers also found that U.S. women and men who maintained the
healthiest lifestyles were 82% less likely to die from cardiovascular disease
and 65% less likely to die from cancer
when compared with those with the
least healthy lifestyles over the course
of the roughly 30-year study period.
The study is the first comprehensive
analysis of the impact of adopting lowrisk lifestyle factors on life expectancy
in the U.S.
Americans have a shorter average
life expectancy – 79.3 years – than almost all other high-income countries.
The U.S. ranked 31st in the world for
life expectancy in 2015. The new study
aimed to quantify how much healthy
lifestyle factors might be able to boost
longevity in the U.S.
Harvard Chan researchers and colleagues looked at 34 years of data
from 78,865 women and 27 years of
data from 44,354 men participating in,
respectively, the Nurses’ Health Study
and the Health Professionals Follow-up Study. The researchers looked
at how five low-risk lifestyle factors
– not smoking, low body mass index
(18.5-24.9 kg/m2), at least 30 minutes
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or more per day of moderate to vigorous physical activity, moderate alcohol intake (for example, up to about one 5-ounce glass of wine per day for
women, or up to two glasses for men), and a healthy diet – might impact
mortality.
For study participants who didn’t adopt any of the low-risk lifestyle
factors, the researchers estimated that life expectancy at age 50 was 29
years for women and 25.5 years for men. But for those who adopted all
five low-risk factors, life expectancy at age 50 was projected to be 43.1
years for women and 37.6 years for men. In other words, women who
maintained all five healthy habits gained, on average, 14 years of life, and
men who did so gained 12 years, compared with those who didn’t maintain healthy habits.
Compared with those who didn’t follow any of the healthy lifestyle
habits, those who followed all five were 74% less likely to die during the
study period. The researchers also found that there was a dose-response
relationship between each individual healthy lifestyle behavior and a reduced risk of early death, and that the combination of all five healthy behaviors was linked with the most additional years of life.
“This study underscores the importance of following healthy lifestyle
habits for improving longevity in the U.S. population,” said Frank Hu, chair
of the Department of Nutrition at Harvard Chan School and senior author
of the study. “However, adherence to healthy lifestyle habits is very low.
Therefore, public policies should put more emphasis on creating healthy
food, built, and social environments to support and promote healthy diet
and lifestyles.”
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Consumers are confused
about food and health
Consumers think that information about diet and health is confusing,
and they would rather believe the internet than a dietitian.
In a survey of 2,000 consumers in the UK, US, Spain and Australia, conducted by New Nutrition Business, 79% said they find messages surrounding health, food and nutrition confusing. Because of changing dietary advice,
more and more people are uncertain about which foods are healthy or unhealthy. The foods that UK consumers are most confused about are dairy,
eggs and butter.
“Consumers in the UK, and worldwide are confused about whether certain foods are healthy or not. Online
sources are their go-to place for dietary information, where they often find
contradictory advice. So, they pick and
choose a dietary pattern that they believe suits them best and craft their
own eating style,” says Joana Maricato, research manager at New Nutrition
Business.
Another contributing factor to the
confusion is loss of trust in official dietary guidelines. When deciding what is
healthy, the majority of UK consumers
(34%) rely on online sources such as blogs rather than dietitians or nutritionists. In fact only 14% of those surveyed would ask a dietitian for advice – just
a few more people than the group (11%) who would watch a documentary.
This tendency is strongest in Spain, where 46% of consumers go online for
their health information.
One thing most people surveyed did tend to agree on is that they should be
consuming less sugar. In the UK, 86% of consumers said they believe sugar is
bad for their health and 89% said they would like to reduce the amount of sugar they eat every day. The idea that sugar is an enemy of health has become so
strong that some consumers are avoiding foods that they see as sources of “hidden sugars” or even relatively low levels of naturally present sugars. Fruit juices, for example, were described as “high in sugar” by 46% of UK participants.
At the same time, some consumers’ views on sugar and health are directly at odds with what nutrition science says – for example, 50% of those surveyed thought brown sugar was healthier than white sugar.
These conflicting beliefs about sugar are a reflection of consumers’ overall uncertainty about what is healthy.
www.new-nutrition.com
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Chain, Chain, Chain
Ensuring safety, quality and transparency through blockchain technology

With today’s increasingly complex supply chain, brands face an
even greater challenge to ensure
only the best and safest version of
their products reach consumers.
Food products see many handlers
between creation and distribution
before even reaching the consumer, which naturally incites more opportunity for quality and safety issues to occur, potentially leading to
recalls and other major health concerns. The U.S. Food and Drug Administration1 and the U.S. Department of Agriculture’s Food Safety
and Inspection Service, recorded a
total of 456 food recalls in the U.S.
in 2017.2

Other challenges lie in assuring
proper documentation of each step
of the supply chain. Without these
measures, information can get lost
and severely compromise a brand’s
image. The current supply chain
system does not always allow consumers and other stakeholders to
distinguish the true value or origin
of food products adequately. Without assigning dedicated, traceable
values to these products, it can be
difficult for third parties to verify at
what point in the supply chain the
issue may have arisen. However,
awareness of a potential solution—
blockchain technology—is rapidly
surfacing. In fact, nearly six out of

10 large corporations are considering using blockchain.3

Digitization
of the Supply Chain
As consumers and participants
in the supply chain demand greater transparency, blockchain has the
potential to transform how information about a food product flows
from farm to fork to ensure quality and safety by adding greater visibility and efficiency to the process.
Originally born as an accounting method for the virtual currency
Bitcoin, blockchains are cropping
up in various commercial applications today as a way to verify the
authenticity of products or goods4.
Blockchain is a digitized, continuously growing list of records or
blocks, which are securely linked
using cryptography. After completing a block, the technology produces a new block while permanently
securing the old in linear, sequential order—similar to links in a chain.
Each block contains cryptograph1

2

3
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https://www.fda.gov/safety/recalls/
ucm545368.htm
https://www.fsis.usda.gov/wps/portal/fsis/
topics/recalls-and-public-health-alerts/recallcase-archive/archive/2017/recall-067-2017release.
https://www.juniperresearch.com/press/
press-releases/6-in-10-large-corporationsconsidering-blockhain
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ic information from the preceding
block, a timestamp and transaction
data. By design, the technology is
immutable or inherently resistant
to data modification or deletion, as
every block links to the one before
and after it.
Blockchain technology has the
potential to change the way we
purchase, sell and make transactions for goods and services. By
combining ease of use and the security of cryptography, blockchain
can be used for any exchange,
agreements or contracts as well as
making and tracking payments. It
allows the supply chain community to verify and monitor the entire
process.

Benefits
to the Food Industry
Blockchain has the potential
to serve as a highly beneficial tool
for the food industry. Food products change hands numerous times
across a supply chain—from ingredients manufacturers to processing
facilities to packaging operations—
sometimes contract packagers—to
shipping and distribution, then retail. Even then, a growing e-commerce market adds an additional layer when products are shipped
from the retailer to the consumer.
With blockchain, each transaction
can be recorded and later viewed
in a permanent decentralized repository, reducing potential delays,
added costs and human error5.
For example, should an issue
arise with a food product, users
with system access can pinpoint
where the problem originated and
react accordingly, saving precious
time that could otherwise see major harm to consumers’ health and
a brand’s image. Once the manufacturer identifies the source of the

problem, the food company can adjust their recall, selecting only the
items that were afflicted and posed
a risk. This step ultimately saves
costs of scrapping an entire run
or order of a product that was not
compromised by the error.
Additionally, faster reaction
times are possible because supply
chain information is readily available in the decentralized system.
Rather than spending weeks attempting to identify where an issue
arose, stakeholders can receive the
necessary information within one
to several days and respond accordingly, minimizing damage.
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to substantiate product claims and
ultimately helps build trust.

Supply Chain Solutions at
PACK EXPO International
To learn more about how food
brands can boost safety, quality
and transparency through the use
of blockchain in order to help drive

Boosting Transparency
and Trust
Although a key benefit of blockchain is its immediate depiction of
data and information, another critical benefit is its added security. The
technology enables companies doing business with each other to record transactions indelibly. Blockchain’s strength lies in its trustworthiness as it is impossible to reverse
or change what has been recorded.
In addition, the technology can also
hold many more documents and
data than traditional database storage, allowing for more detailed insights and analysis.
With blockchain, brands can not
only rest assured that their data is
safe but can also build trust with
their customers. The technology
is designed to provide even greater visibility into the complex steps
of the supply chain, which enhances brands’ ability to meet consumer demand for more information
about their products or to meet
government regulations. Authenticating a product’s journey across
the supply chain reveals its exact
origin and history, which can help
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consumer interest and loyalty, food
manufacturers should attend Pack
Expo International 2018 (October
14-17, 2018; McCormick Place,
Chicago). Co-located with Healthcare Packaging EXPO, PACK EXPO
International will offer a wide range
of packaging materials, containers
and equipment. The show will bring
together more than 2,500 exhibitors and 50,000 attendees. In addition, show features like The Containers and Materials Pavilion and
The Reusable Packaging Pavilion
will display cutting-edge innovations in flexible, resealable and sustainable packaging.
By Jorge Izquierdo
vice president,
Market Development, PMMI

4

5

https://www.investopedia.com/terms/b/
blockchain.asp
https://www.cbinsights.com/research/
industries-disrupted-blockchain/
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Almonds for superfood
The food industry requires more
and more natural products of excellence, rich in essential nutrients.
Like the Sicilian almond, among the
most sought after super food.
The Italian company Di Bartolo has created a prodigious almond
paste, an excellent Italian ingredient that comes from the selection
of the best almonds from Sicily. A
pure paste, rich in proteins, calcium, magnesium, phosphorus, potassium, iron, folic acid, selenium
and vitamin E.
The best almonds of Val Di
Noto thus become the almond
paste Di Bartolo, thanks to a prodigious process, the result of the
use of innovative technologies and
experience in the sector. The particular fluidity of the pasta guaran-
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tees to those who use it, the possibility to speed up and optimize
the processing time of the almond.
The purity of the pasta, made with
only Sicilian almonds, ensures that
flavor, aroma and nourishment remain intact. The result is a fluid paste, ideal for preparing almond milk and vegetable drinks,
smoothies and yogurt, ice creams
and slushes, spreads, cakes and
biscuits.

Know-how and research
of food excellence
For 65 years Di Bartolo has
offered a wide range of pastas,
grains, juices, essential oils, tailor-made formulations and reci-
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pes, with a specific balance of flavors and doses of each individual ingredient, in order to meet the
needs of research and development of the customer.

Drink vegan,
what a passion
In the daily routine, what’s better than introducing a vegan drink
into the food plan? Digestible
drinks, rich in natural antioxidants,
without added sugars and with a
low content of saturated fats, also
suitable for those who follow a
diet, are lactose intolerant, suffer
from celiac disease or want to lead
a healthy lifestyle, without sacrificing taste.
(Di Bartolo - Via Garibaldi 165
- 95011 Calatabiano - CT - Italy Tel. +39 095 645103 - email: info@
dibartolosrl.it - www.dibartolosrl.it)
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How to make a perfect mozzarella
SCA is a food consultant Italian company which produces ingredients and processing aids for
the dairy industry: Lacfood (milk
proteins), Vitalmix (selected starter cultures), Biolac (culture media),
Sali Mix (processing aids), Ovilac
(sheep proteins), Gelfood (functional ingredients for imitation cheese).
SCA is the first Italian company in its sector to be certified, in
the 90’s, with ISO 9001 and ISO
22.000 by Bureau Veritas. Now the
company is proud to announce 30
years of national and international
market presence.
In addition to Salimix Ric (ricotta), Salimix Cal (clotting milk), and
Salimix Mac (tiramisù), now SCA
presents Salimix LG for the perfect
mozzarella
Salimix LG is a mineral salt classified as a Processing Aid used in the
industrial transformation of food raw
materials. It’s a granular, white powder, hydroscopic. This product is an
added value aid for the preservation
of cheese kept in preservation liquid,
such as fresh mozzarella and any kind
of white cheese in brine. It is essential to balance the osmosis processes of all the typical liquids in which
cheeses are maintained. Thanks to
the buffering power all the skin defects are avoided.
Salimix LG has been developed
to balance the mineral content
gap between the product and the
preservation liquid. A small dose
in filling water regulates the different osmotic exchanges and
the external skin peeling off and
decay in structure. It also regulates the salt migration between
the skin to the inner layers with
a concomitant replacing of Ca.
The natural increases of the ra-

tio between soluble Ca over colloidal Ca is also stabilized with a
decrease susceptibility of the protein structure to hydrolysis.
Salimix LG is employed to make
the best fresh mozzarella, white
cheese in brine and other string
cheeses. The advantages are: no
skin peeling, preservation of the
translucent external skin, reduced
weight loss with soft and elastic
curd, more integrity in structure
during the shelf-life. Especially in
mozzarella production these properties allow to prevent the main defects in preservation to have a perfect mozzarella.
Easy to use: just add 20 g of
product for 100 L of water for the
perfect mozzarella. More quantity according to the cheese employed. Dissolve the quantity in
a small amount of water at 90°C,
then add the rest of the water.
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(SCA - Via Friuli, 5 – 29017
Fiorenzuola d’Arda (PC) Tel. + 39
0523 981616 - email: info@sca-srl.
com - www.sca-srl.com)
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Sicilian taste has a green origin
to keep protected
Marullo flourished in the 60s
and 70s in Bronte, a Sicilian town
located at the foot of Etna, considered the home of the one and only
Pistacchio Verde di Bronte DOP.
This noble fruit is qualified for PDO
(Protected Designation of Origin)
because of its high quality.
In Marullo, the so-called “green
gold” takes on different forms and
consistencies: whole (shelled or
peeled), natural, toasted and especially semi-processed. The last one
is particularly useful for cooking
the tastiest specialties of the Sicilian gastronomic tradition.
All production processes use
high-quality raw materials, making up our main means of supplying major confectionery industries.
Nothing is overlooked in our
production chain and we carefully
monitor all potential risks, be they
physical, chemical or microbiological. The HPLC and microbiological laboratory, dedicated to Marullo sites, constantly monitors quality
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levels to ensure that the food created along the production chain is
safe for consumption.
All the work that we carry out is
characterised by numerous checks
in order to ensure that no physical contaminants are present. The
pride we take in this process is reflected through the use of trichromatic sorters, which can detect
minute variations in colour thanks
to their high-resolution RGB cameras, assuring that we use raw materials that are free from any foreign material. Scrupulous checks
are then carried out on the finished
product with the use of an accurate
X-Ray testing.
It’s also thanks to these careful checks that we are presently a
leader in the processing of the PDO
marked Pistacchio Verde di Bronte,
origin of Sicilian pride all over the
world.
(Marullo - Via F. Baracca 59/a
- 95034 Bronte - CT - Italy - Tel.
+39 095 7722994 - email: info@
fmarullo.com - www.marullospa.it)
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INTERNATIONAL
EVENTS IN ITALY
19 - 23 January 2019 - Rimini: Sigep, int. confectionery, pastry and
ice cream show. Rimini Fiera www.sigep.it
7 - 10 April 2019 - Verona: Vinitaly, int. wine show. VeronaFiere www.vinitaly.com
12 – 14 April 2019 - Bologna:
Pharmintec, Cosmofarma, Nuce Food-Ing, int. pharmaceutical and
nutraceutical industry show. Bologna fiere - www.cosmofarma.com
6 - 9 May 2019 - Rho (MI): TuttoFood, int. food show. Fiera di Milano - www.tuttofood.it
8 - 10 May 2019 – Rimini: Macfrut, int. fruit processing show. Rimini Fiera - www.macfrut.com
22 - 25 October 2019 - Parma: CibusTec, int. food equipment show.
Fiere di Parma - www.cibustec.it
19 - 22 November 2019 - Rho
(MI): Simei, int. beverage and wine
industry show. UIV - www.simei.it
11 - 14 May 2020 - Parma: Cibus,
int. food show. Fiere di Parma www.cibus.it

RISCALDATORI ELETTRICI / ELECTRIC HEATERS

UN NOSTRO RISCALDATORE
PER OGNI VOSTRA ESIGENZA
OUR ELECTRIC HEATERS FOR ALL YOUR NEEDS
ELMITI srl - Via E. Fermi, 36 - 10051 AVIGLIANA TO
Tel. +39 011 9367310 - Fax +39 011/9367181 - elmitisrl@gmail.com - www.elmiti.com
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ISI Plast
after 60 Years
ISI Food is an ISI Plast S.p.A.
brand, that has celebrated with
its employees and partners the 60
years of activity of Cav. Riccardo
Melli within the wonderful frame
of “Ruote da Sogno” (Reggio Emilia, Italy).
A very important accomplishment for the company, that on the
base of past solid foundations is
looking forward to the future with
ambition.
An unforgettable night to recount and celebrate the history
of an entrepreneurial success that
has allowed the transformation
of a small business into an important manufacturing reality. ISI
Plast has indeed established itself
during the years as the leading
company in Italy for the production and customization of plastic containers for the chemical,
food and ecological/medical sec-

tor. The company‘s success is not
only the outcome of the constant
investments in Research and Development and of the use of advanced production processes, but
also of the precious heritage of

expertise developed through the
passion and professionalism of
the people that work in it.
The company development plan
is aimed to the constant improvement of the production and logisti-

Beer Attraction and BB Tech Expo in Rimini
Development and substantial innovations will characterize the 5th edition of Beer Attraction, Italy´s leading trade fair for specialty beers and craft beers organized by the Italian Exhibition Group (IEG) and being held from 16th to 19th February 2019 at Rimini
expo centre simultaneously with the BBTech Expo, a
professional trade fair of Beer and Beverage Technology, and Food Attraction for the Horeca sector and
new food service formats.
In fact, the three appointments will have an expo layout designed to match the trade fair´s expansion from
the point of view of quantity and quality, starting with
visitors´ entry, which will be through the Expo Centre´s south entrance, just 50 yards from the ´RiminiFiera´ mainline railway station, with 16 trains per day
at trade members´ disposal.
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Now at its fifth edition, Beer Attraction is the reference point for all food service trade members, with
the most complete national and international showcase of beers and beverages.
Food Attraction with food for the Horeca channel features an original innovative format: specialty food
matched with specialty beers. A unique original insight on new trends in consumers´ eating (and drinking) out habits.
BBTech Expo is the trade fair dedicated to technology, equipment and accessories for the production
and packaging of beer and beverages. An expo format in which the manufacturers of machinery and
systems find business opportunities with both exhibiting beer and beverage companies and trade visitors.
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cal processes efficiency for the reduction of the “time to market” and
for the strengthening of the operative flexibility. Simultaneously, the
attention addressed to the market
needs allows to constantly propose
innovative solutions able to satisfy
the multiple needs of the market.
That is why ISI Plast portfolio is, up
to today, composed of more than
450 models of plastic containers
different for capacity (from 0,038 lt
to 63 lt), design, shape (conical, cy-

lindrical, rectangular and squared)
and material.
The First company in its sector to obtain the Quality Management System certification
(ISO:9001) and the Environmental Management System certification (ISO:14001), ISI Plast S.p.A.
sets as its guiding principles the
pursuit of quality with respect
for the Environment, on which its
productive philosophy grounds itself.
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The 60 years of activity celebrations represent the solid foundation on which ISI Plast day by day
builds its own future, together with
its employees, partners and with its
territory, and at the same time represents the ideal moment to look
forward to the next years with renewed enthusiasm and energy.
(Isi Plast - Via Modena 46 42015 Correggio - RE - Italy - Tel.
+39 0522 733811 - email: isiplast@
isiplast.com - www.isiplast.com)

Tailor-made ingredients for the meat industry
Fratelli Pagani S.p.A. produces
and sells exclusive, tailor-made ingredients and flavours for the meat
industry since 1909. With the commitment of 5 generations leading
the Company, for over 100 years,
innovation has always been the
main driver, which today it pursues
thanks to an internal Pilot Lab, fully equipped to study high-tech and
customized solutions.
Fratelli Pagani S.p.A. can count
on a consolidate know-how and
highly qualified staff which can provide to its Customers a tailor-made
service and solution. Furthermore,
it pursues high standards proper
of the best food companies such

as BRC certifications. In order to
reach such levels, it takes care every day of every detail.
The company can achieve this
goal thanks to the Skybridge program: an exclusive program that
supports the Customers in the creation of tailor-made solutions. Four
steps, starting from the study of
the market (Italian and International) to the creation of innovative
products.
From quality control to the assistance of its staff in all phases of
the project, with the aim to build a
long-term partnership. Skybridge
include also an on-site consultancy
and the support of the Internal Lab,

able to certify and grant the Quality
Standard of the products from the
origin till their final usage, also by
developing customized solutions.
Fratelli Pagani technologies have
been increased on 2017, thanks to
the new Flavour Lab acquisition that
gives the chance to its Customers to
work in synergy with the company,
to realize ad-hoc Customized Project (starting from the raw materials
selection to the finalization of the
Client goals), becoming the perfect
partner for Costumers.
(Fratelli Pagani - Via Ennio 20 20137 Milano - Italy - Tel. +39 02
5456785 - email: fpagani@fratelli
pagani.it - www.fratellipagani.it)
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