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Quality attributes of gluten-free bread
formulated with guar gum
Portuguese Researchers have
carried out a study in order to assess the combined effect of guar
gum (GG) and water content (WC)
on the rheological properties of
batter, and the physicochemical
and textural properties of bread.

The result was published in the European Food Research and Technology.
Batches of gluten-free bread
used a base formulation of rice
(50%), maize (30%) and quinoa flour
(20%), with different levels of GG
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(2.5, 3.0 or 3.5%) and water (90,
100 or 110%) in a full factorial design. Higher GG doses (p < 0.001)
tended to produce batters of lower
stickiness, work of adhesion and cohesive strength; yet, of higher firmness, consistency, cohesiveness and
viscosity index. These batters yielded loaves of lower (p < 0.001) specific volume and baking loss; and
crumbs of lower (p <0.001) a w,
pH, mean cell area, void fraction,
mean cell aspect ratio; and higher
(p < 0.001) hardness, adhesiveness,
springiness, cohesiveness, chewiness, resilience, mean cell density,
cell size uniformity and mean cell
compactness.
The sticker and less consistent batters produced with higher
WC rendered larger bread loaves
of softer and more cohesive and
springy/resilient crumbs with
greater mean cell size and void
fraction. Gluten-free loaves of
good appearance in terms of higher specific volume, lower crumb
hardness, higher crumb springiness, and open grain visual texture were obtained in formulations
with 110% WC and GG doses between 2.5 and 3.0%.
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Biological effect of magnetic field
on the fermentation of wine
During the transformation process of matter is produced energy, which afterwards interacts with
matter itself, and other forms of
energy. Energy induced electromagnetic appliances may affect the
processes occurring in biological
systems.
Researchers from the Slovak
University of Agriculture have evaluated the wine fermentation process of the magnetic field with different amplitudes of electromagnetic induction, the constant exposure of 30 minutes a day for 10
days. The device for inducing magnetism was constructed at the Department of Fruit Growing, Viticulture and Enology at Slovak University of Agriculture in Nitra for research purposes. Essence of the
device lies in the way of the management of direct current, which
flows through the coil. Volume of
direct current is regulated by network autotransformer. Output of
network autotransformer is rectified by two-way bridge rectifier.
The coil is powered by a direct current voltage pulse. This device has a
maximum value of the magnetic induction at 150 mT. At full power it
must be supplied from three-phase
socket with a rated current of 32 A.
For our experiment, we chose wine
grape variety of Hibernal, from Nitra wine region. The magnetic field
induced by the electromagnetic device has an impact on the process
of fermentation and sensory characteristics of a young wine. As part
of the sensory profile, they noticed
higher levels of residual sugar and
speed up of the fermentation process and the process of purifying of
the young wine.
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The results, published on Potravinarstvo Slovak Journal of
Food Sciences, show that the influence of magnetic field on grape
juice during the entire fermentation
process and production of wine is
a convenient way to improve the
quality of wine without side effects
or any chemical additives.

Inactivation of hepatitis A virus on
berries by high-pressure processing
Multiple outbreaks associated
with foodborne viruses have occurred in recent years due to the
consumption of contaminated berry products. High-pressure processing (HPP) has been recognized
as a nonthermal processing technology for the food industry that is
capable of inactivating viral pathogens while still retaining organoleptic quality.
Researchers from the Illinois Institute of Technology, USA, have
been evaluated the application of
HPP on inactivation of hepatitis
A virus (HAV) on strawberries and
blueberries. The results were published on the Journal of Food Protection.
Fresh strawberries and blueberries (25 g) were spot-inoculated with HAV at approximately 4 log
PFU/sample. Fresh and frozen berries were vacuum-sealed, packaged,
and HPP treated at 200, 300, 400,
500, and 600 MPa for 3 min with
an initial temperature at 4°C. After treatment, viruses were extract-
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ed and recovered from the samples
and quantified by viral plaque assay.
The initial inoculum level of
fresh and frozen strawberries was
3.6, 3.5, 3.8, and 4.0 log PFU/sample, respectively. HPP treatment
was effective in inactivating HAV
in berries, and higher viral inactivation was observed as pressure levels increased. At 400 MPa, greater than 2-log reductions were
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achieved in strawberries. HAV was
reduced to below detection level
after 500 MPa treatment in both
fresh and frozen strawberries. The
inactivation was significantly lower in fresh and frozen blueberries,
with 1.1- and 1.2-log reductions at
400 MPa, respectively.

Effective inactivation of HAV
is achievable with HPP treatment
for strawberries and blueberries.
These results suggest HPP is a
promising technology to improve
microbial quality while retaining
sensorial characteristics of berries.

Can consumption of cricket powder
impact gut microbiota?
Scientists have investigated the
tolerability and impact on the gut
microbiota from consuming whole
cricket powder. The study published
in the journal Scientific Reports, by
Weir et al. reports that previous research has found that microbiota in
the gut can influence normal physiology, nutritional status, metabolism,
immune function as well as disease
progression and overall wellbeing.  
Whilst edible insects are an excellent source of protein, as well as
other nutrients, and provide a “relatively understudied” source of fibre, known as Chitins, they are only
now gaining interest in the western
world as a food source. This is mainly due to global food security which
includes, climate change, population
growth, and shifting dietary preferences. Chitin, a modified dietary
polysaccharide, is consider by the
authors of this current study to have
prebiotic properties that could benefit the growth of healthy bacteria.
To investigate its effect on gut
microbiome, the scientists recruited 20 healthy adults aged 18-65
years. The participants were randomly split into two groups. The
study was conducted as a randomised, double-blinded, crossover trial, with two 14 day intervention periods and a washout period

of 14 days between each intervention. During each intervention the
participants received a breakfast of
80g of pumpkin spiced muffin and
a dry breakfast shake which were
mixed with a liquid of their choice.
The control breakfast did not contain any cricket powder whilst the
cricket breakfast contained 25g of
cricket powder (2.12 grams of total dietary fibre). Both breakfasts
were identical in ingredients, however purple cornflower was added
to the control smoothies so that it
mimiced the texture of the cricket
shake, and cocoa powder was added to the muffin so that it contained
insoluble fibre.
At baseline, end of period 1 and
end of period 2, blood and stool
samples were collected and analysed. The participants also completed a digestive health questionnaire, reporting any changes in digestive health over the course of
the study.
Weir et al.’s results showed that
cricket consumption caused no significant side effects and did not disrupt the healthy adult microbiota.
However the team report that it did
cause an increase in abundance of
five bacterial taxa. They state “One
of which most closely aligned to sequences of Bifidobacterium anima-
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lis. B. animalis, a gram-positive, nonspore forming, lactic acid producing
bacteria.” The study notes that this
is one of the most studied probiotics and in clinical studies has been
found to improve gastrointestinal
function, protect against diarrhoea,
reduce side effects of antibiotic
treatment and increase resistance
to common respiratory infections.
B. animalis increased by “a log fold
change of 5.7 on the cricket diet”.
Compared to the control diet,
cricket consumption was found to
reduce TNF-α, a pro-inflammatory cytokine. Increased levels have
been associated with intestinal inflammation and several inflammatory gut conditions. Weir et al report that “TNF-α has been linked
with a number of important health
endpoints including cancer incidence, cardiovascular disease, and
major depression.” They note that

“Whether consumption of edible insects should be recommended as a strategy to improve overall
diet quality and positively influence
these health endpoints requires
additional empirical evidence.” In
conclusion the study notes that
their findings support the need for
further research, including studies
which have larger sample sizes, longer durations and variable doses of
insect consumption.
www.rssl.com
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The potential use of biocompatible silver
nanoparticles in winemaking
There is currently an increasing
commercial demand for silver nanoparticles (Ag NPs) due to their wide
applicability in various markets. Because of their powerful antimicrobial properties, these nanoparticles
are frequently used for food-associated consumer products.
Spanish Researchers evaluated the effect of two Ag NPs coated with biocompatible materials - PEG-Ag NPs 20 (polyethylene glycol) and GSH-Ag NPs (reduced glutathione) - to control microbial growth in wines and the results were published in Innovative
Food Science and Emerging Technologies.

italian food

Both Ag NPs were subjected
to an in vitro three-step digestion,
and changes in their morphology
and an assessment of their cytotoxicity against Caco-2 cells were
determined.
Both Ag NPs were effective against the different microbial population present in tested
wines.
Regarding their in vitro digestion, the size and shape of the nanoparticles were almost unaltered
in the case of GSH-Ag NPs, while
in PEG-Ag NPs 20 some particle
agglomeration was observed.
Overall, these results suggest
that Ag NPs may reach the intes-
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tine in a nano-scaled form. Finally,
Caco-2 cell experiments seemed
to exclude toxicity of Ag NPs at
the intestinal epithelium. Industrial relevance Traditionally, sulphur
dioxide (SO2) has been used by oenologists to control the microbial
population in wine.
As a result of increasing evidence of possible health risks associated with this additive in wine,
there has been growing interest in
finding new alternatives to replace
it. Silver nanoparticles display a
broad spectrum of antimicrobial
activity, so they could constitute a
very promising approach to reducing SO2 in winemaking.
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Electrical resistance oven baking as a tool to study
crumb structure formation in gluten-free bread
Researchers from Belgium have
studied the use for the first time of
the gradientless baking by means of
ohmic heating in gluten-free (GF)
bread making. Combination thereof
with in-line measurements of batter
height, viscosity and carbon dioxide
(CO2) release proved to be powerful for studying structure formation
in GF breads. These results were
published in Food Research International. GF breads studied here
were based on (i) a mixture of potato and cassava starches and egg
white powder (C/P-S+EW), (ii) rice
flour (RF) or (iii) a mixture of RF and
egg white powder (RF+EW). The
work revealed that bread volume
and crumb structure rely heavily on
the balance between the moment
of CO2 release from batter during
baking and that of crumb setting.

At the moment of CO2 release, C/PS+EW bread crumb had already
(partly) set, while this was not the
case for RF bread crumb, resulting
in a collapse and thus low volume
of the latter. When a part of RF was
replaced by egg white powder, the
moment of CO2 release was postponed and the batter collapse was

less pronounced, leading to a higher
volume and a finer crumb. The presence of egg white proteins in C/PS+EW or RF+EW batters improved
gas cell stabilization. Thus, increasing batter stability or altering the
moment of crumb setting results in
GF breads with higher volume and a
finer crumb structure.

New active package for fresh orange juice
An active package from cardboard coated with titanium dioxide was designed by Romanian researchers for storage of fresh
prepared orange juice. The organoleptical changes of the orange juice were statistically significant and revealed the preservation role of the active cardboard
at 4 °C. Statistically significant positive effect on the reducing the
rate of ascorbic acid degradation
and on the increasing the catalase activity, respectively, was generated by coating TiO2, revealing
that the semiconductor favors the
preservation of the orange juice
during storage.
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FTIR spectra revealed new
compounds in the juice stored in
the active package at 4 °C, but
these substances has no significantly affected the characteristics of the juice. This study, published in Journal of Food Process
Engineering (vol. 42, n. 2, e12965,
2019) reveals that the TiO2‐cardboard is a promising solution
to package fresh prepared
orange juice and to store
it in safety conditions at
4 °C for 7 days. The mechanism that ensure the preservation of juice as a result
of TiO2 particles photoactivity
was discussed.
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Comparing antioxidants levels
in tomatoes of different color
Naturally occurring antioxidants
have been of great interest in recent years due to their recognizable health benefits. A study out of
Universidad Autónoma Metropolitana in Mexico has clarified differing antioxidant levels by focusing on eight tomato genotypes with
different-color fruit.
Laura Pérez-Flores led a team
of researchers in an evaluation
of the variation in carotenoid,
polyphenol, and tocopherol content among selected hybrid and
native tomato lines as well as assays for antioxidant capacity of the
fruit. In addition, the expression
of isoprenoid metabolism-related
genes and two pigmentation-related transcription factors were
determined.
Pérez-Flores explains, “Tomatoes are the major dietary source
of antioxidants; however, little is
known about their contents and
regulation in genotypes of different
colors, shapes, and sizes. The association of greater levels of specific antioxidants with particular colorations of tomato fruit suggests
a ‘balance’ between these compounds.”
The findings of these researchers are illuminated in their article
“Antioxidant Balance and Regulation in Tomato Genotypes of Different Color,” found in the Journal
of the American Society for Horticultural Science.
Tomato fruit are an excellent
source of antioxidants and contribute significantly to human health
because of their anti-inflammatory,
antiallergenic, and antithrombotic
properties. The results of this study
support either the direct commer-

cialization of tomatoes with different color fruit or use of their genotypes in breeding programs to increase antioxidant levels among
existing cultivars.
Carotenoids and tocopherols
are among the major lipophilic antioxidants present in tomatoes.
Polyphenols are powerful antioxidants that have been reported to
interfere with the initiation, promotion, and progression of cancer.
The main tomato polyphenols are
hydroxycinnamic acids, flavanones,
flavonols, and anthocyanins.
In recent years, the biosynthetic pathways of carotenoid, tocopherol, and chlorophyll have
been studied because of their importance in understanding the
regulatory cross-talk that contributes to the nutritional quality of
tomato fruit.
The study was conducted in
Mexico, which is a center of diversification and domestication of tomato and thus offers a wide range
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of native genotypes with fruit of
different colors, shapes, and sizes.
These genotypes could be integrated into breeding programs aiming
to increase the nutraceutical properties of commercial cultivars and
recover antioxidant compounds
that have been lost through the selection process.
All genotypes used in this study
were part of the Mexican Network
of Plant Genetic Resources. The
studied lines, native and hybrid,
were planted in a completely randomized block design with three
replications, and each experimental unit comprised 10 plants.
The researchers found that
greater levels of specific antioxidants were associated with particular colorations of tomato fruit.
These genotypes could be used either directly as food or in breeding
programs to recover greater levels
of functional compounds such as
carotenoids, tocopherols, anthocyanins, and vitamin C.
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Acceptability of alginate
enriched bread and its effect
on fat digestion in humans
Lifestyle interventions and physical activity remain the cornerstone
of obesity management, as pharmacological therapies (orlistat) are associated with gastrointestinal (GI)
side effects. Combining orlistat with
fibers can reduce side effects, improving compliance. Therefore, a
fiber that inhibits lipase without side
effects could help treat obesity.
Researchers from UK have published in Food Hydrocolloids, a work
whose aims were to assess whether
alginate enriched bread could inhibit
fat digestion, and assess the acceptability of alginate bread and its effect
on GI wellbeing. A double-blind, randomised, controlled cross-over pilot study (NCT03350958) assessed
the impact of an alginate bread meal
on; lipid content in ileal effluent
and circulating triacylglycerol levels. This was compared against the
same meal with non-enriched (control) bread. GI wellbeing and acceptability of alginate bread was
compared to control bread through
daily wellbeing questionnaires and
food diaries (NCT03477981). Control bread followed by alginate bread
were consumed for two weeks respectively. Consumption of alginate
bread reduced circulating triacylglycerol compared to control (2% reduction in AUC) and significantly increased lipid content in ileal effluent (3.8g+/-1.6 after 210min). There
were no significant changes to GI
wellbeing when comparing alginate
bread to control bread. A significant
increase in the feeling of fullness occurred with alginate bread compared
to baseline and the first week of control bread consumption.

italian food

This study showed that sustained consumption of alginate enriched bread does not alter GI wellbeing and can decrease lipolysis,
increasing lipid leaving the small

intestine. Further studies are required to demonstrate that reduced fat digestion through the action of alginate can reduce fat mass
or body weight.

Egg white protein film production
for food packaging applications
US Researchers have published
a study in Food and Bioprocess
Technology with the purpose to
produce a film made of egg white
protein (EWP) through extrusion
and calendering processes, the
most common filmmaking processing technology, and to determine
its potential for food packaging applications. The latter was assessed
by measuring the mechanical, barrier, thermal, and optical properties;
plasticizer leakage; and microbial resistance of the EWP film when
exposed to specific combinations
of relative humidity (RH) and temperature, and by comparing some of
the results to those of commercial
polylactic acid (PLA) film, the most
commonly used bioplastic for food
packaging applications. A transparent, continuous, thin, and uniform
EWP film was produced with extruder-zone temperatures of 40°50°-60°-7°-75°C from feeder to
die and with roller temperatures
and speed set to 115°-120°C and
0.111 rpm. The permeability, lightness, and transmittance of the resulting film were affected by temperature while the RH affected its
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thickness, tensile properties, permeability, color, transmittance, and
glycerol loss. Compared to the PLA
film, the EWP film was less breakable and flexible, and had a lower
barrier to water and higher rigidity, thermal resistance, and barrier
to oxygen. The two materials present similar transparency, lightness,
color, barrier to ethanol, and sensitivity to RH. This study proves that
EWP film can be produced through
extrusion and calendaring processes and can be used as an alternative to other materials for food
packaging applications where thermal resistance, rigidity, strength,
barrier to oxygen, and avoidance of
condensation are desired.
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The use of high pressure processing
for extending the shelf-life
of vacuum packed cold meats
Italian Researchers have published on Industrie Alimentari a
study where a High Hydrostatic
Pressure (HHP) treatment was evaluated in order to extend the shelflife or eliminate the post-slicing microbial population of some packaged cooked meat products stored
at 4 ±2°C for up to 120 days.
The meat products that did not
undergo HHP treatment were subject to deterioration, which was
caused by an increase in lactic acid
bacteria, shortly after packaging.
In the treated samples, on the oth-

er hand, there was a significant delay in the growth of the microorganisms associated with deterioration and this helped to maintain the sensory freshness of the
cooked ham and “porchetta” slices
for at least 120 days, and of mortadella slices for at least 60 days.
The HHP treatment did not completely decontaminate the microbial population made up of Coagulase Negative Cocci and lactic acid
bacteria.
As a matter of fact, even if
their presence was not noted im-

mediately (time 0) after the treatment (<2 log UFC/g limit threshold method), the bacteria that did
survive the treatment has actually grown over time and after 120
days, could be observed at concentration levels less than 5 log CFU/g.
On the contrary, in the untreated
samples the concentration exceeded 7 log UFC/g and therefore made
the product unfit for consumption.

Pulsed electric fields accelerate release
of mannoproteins from Saccharomyces cerevisiae
during aging of Chardonnay wine
Researchers from the University of Saragoza (Spain) investigated
the potential of PEF for triggering
autolysis of Saccharomyces cerevisiae and accelerating the release of
mannoproteins during aging on the
lees of Chardonnay wine; the study
was published in Food Research International. Release of mannoproteins in Chardonnay wine increased

italian food

drastically in samples containing
PEF-treated (5 and 10 kV/cm, 75
mus) yeasts. No mannoprotein release was observed in the first seven days of aging on the lees in wine
containing untreated yeast; however, after the same time interval, the
concentration of those compounds
increased by 40 and 60% in wines
containing yeast treated by PEF at
5 and 10 kV/cm, respectively. After
30 days of incubation, the mannoprotein concentration in wines containing yeast treated under the most
intense PEF conditions reached the
maximum value. Control cells, on
the other hand, required six months
to reach that maximum level. Chromatic characteristics, total polyphenol index, total volatile acidity, pH,
ethanol, and CIELAB parameters
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of the wine were not affected during aging on the lees with untreated
and PEF-treated yeast. On the other
hand, the capability of the mannoproteins released from yeast treated by PEF for decreasing wine turbidity, foaming, and interacting with
tannins was similar to that of those
released from untreated yeast; the
differences observed were a consequence of the varying concentration of mannoproteins. The result obtained demonstrates that
PEF permits the acceleration of the
aging-on-lees step while avoiding
or reducing the problems associated with it. To achieve this effect,
intense treatment is not required.
Therefore, wineries could process
lees by using the most economical
PEF devices on the market.

Drying innovation
is our obsession
Drying rooms designed
to save energy, time and space.

Learn more about our technology
and how we can help improving your drying process:
Pinco SA - Via Pra Mag, 9 - 6862 Rancate (Switzerland)
+41 91 6400800
info@pinco-sa.com
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Pasteurizing and cooling processes
Sarp has a long experience in
various treatment techniques for
products processes, particularly in
processes involving the pasteurizing
treatments of food products. Usually, every food product gets a process of deterioration over time. Today, 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.
Sarp presents its concept to process any kind of food products, certifying the temperatures and the
treatment, in order to protect food.

High temperature process
Sarp must consider that the preservation of food by heating has assumed considerable importance in

the sector of the production of food,
if we take into consideration the effect that high temperatures have on
the microbial flora of any product.
The heat acts on microorganisms before inhibiting their multiplication,
then rising to higher temperatures,
killing them by coagulation (humid
heat) or by oxidation (dry heat) of
their protein components.
The company is specialized in
pasteurizing spiral conveyor systems and tunnel, that consists in
the treatment that eliminates the
main pathogens from foodstuff 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
products 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.

Pasteurization and cooling line
for doypack (Sarp).
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Pasteurizing spiral for pasta products
(Sarp).

Sarp can develop spiral belt
conveyors or linear tunnel to fulfill
from low to high hourly production.
Every system is completely automatic, and they are studied to avoid
production losses and to grant the
perfect treatment for the products.
It realizes versatile and flexible solutions for any needs: considering the volume and weight of
the food the line is custom-made.
Entrance, exit, height, width, etc.
everything is personalized even if
we are speaking about spiral conveyors or linear tunnel with layers. Each time the available space,
the production qualities required
and the results before developing a
project was considered.

food processing

Low temperature process
Sarp cooling or freezing processes are usually combined with
pasteurization treatment and consist in adding one or more spiral conveyors that can work in environment temperature or inside
an insulated chamber that allows
reaching temperatures up to -40°C.
Again, the machine, time and temperature depend on customer
needs and are customized.
With these systems it is possible to reach extraordinary output per minute, guiding the product during whole process, as well
as it could be arranged for a low
production capacity, for small pro-

duction line batches. The packages could be aligned and conveyed,
always maintaining the same position. A buffering device avoids
products’ losses and any interruption enabling you a continuous production cycle.
Sarp spirals and tunnel for thermal treatment are provided by a
fully thermal insulation, which can
be easily removed for cleaning purposes. High level of efficiency and
automation increase the productivity and decrease your costs.
(Sarp - Via Montebelluna di S.
Andrea 43 - 31033 Castelfranco
Veneto - TV - Italy - Tel. +39 0423
482633 - Fax +39 0423 482468 email: sarp@sarp.it - www.sarp.it)

Hammer mill
Established in the early 1900s
by Mr. Domizio Guseo, Nuova Guseo assumed its name in the 1970s
and, over the decades, has established itself as a leading company
in the design, manufacture and installation of plants and equipment
for the treatment of solid substances. Thanks to an indisputable experience, resulting from years of activity, innovation and technological
development carried on with great
passion, Nuova Guseo has managed to consolidate and maintain
lasting relationships with customers who commit their own work
and their own safety to its hands.
The company, initially devoted to
the mining industry, over the years
has specialized in more complex
fields such as the foods, cosmetic, chemical and pharmaceutical,
where today it boasts a prominent
position.
Of simple, yet robust design,
Nuova Guseo’s pre-crushers are

specially designed for reducing
lumps or blocks of soft and medium-hard materials into pieces of a few centimeters that have
to be ground or mechanically conveyed afterwards to reach higher
finesses. The product, fed through
the feeding hopper, is ground by
the rotation of the lump-breaker blades that pass through the
device of contrast, and then conveyed in the discharging hopper.
Hammer mills are more widely
used in the chemical, pharmaceutical and food industries.
Inside the mill the size reduction takes place by collision between particles and the grinding elements consisting in hammers assembled on a rotor. Once reached
the required size controlled by the
classifying screen, the product is
discharged.
The Rapide series is suitable to
meet the requirements of medium and medium/fine particle size

italian food
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reduction. It can be used to grind
various materials such as fibrous,
tough, hard, crystalline, brittle, and
moist. The series Turbine is characterized by the ease of assembly and
cleaning operations. Both types,
for specific process requirements,
can be realized in cryogenic configuration.
Vertical mixers are suitable to
mix both dry powders and powders
with liquid additives. They can also
be used for processes such as vacuum drying, homogenizing, deaeration, cooling, and heating.
The simultaneous motion of
suitable transmissions allows
the screw to perform two movements. First, to rotate on its own
axis and secondly to orbit along
the inner conical vassel wall. In
this way, the agitator conveys the
product from bottom to the top
and creates an horizontal motion
flow.
(Nuova Guseo - Via Dante 8 29010 Villanova sull’ Arda - PC - Italy - Tel. + 39 0523 837149 - email:
ufficio.commerciale@nuovaguseo.
eu - www.nuovaguseo.eu)

Turbine hammer mill (Nuova Guseo).
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Automatic weighing system for powder ingredients
Unica Twin by Lawer is a fully automatic weighing system for
powder ingredients, which grants
constant quality and thorough control over plastic master batches and
rubber compound preparations.
The system consists of a number
of independent stainless steel storage silos (from 12 to 36), 100 L capacity each, to store different ingredients. One or two weighing trolleys slide automatically, positioning
the buckets under the silos with the
ingredients to be dosed. Each silo is
equipped with dosing screw (Lawer Patented), which allows fast and
accurate dosing; an efficient suction-filtering device guarantees
maximum safety and a clean working area. The system is managed by
means of a touch-screen computer
on the main control panel.
Unica Twin guarantees a high
productivity thanks to the single or
double scale technology and a full
automation of powder weighing,
fast and accurate and with no errors. Among the advantages of this
system there also are the repeat-

Unica Twin automatic weighing system for powder ingredients (Lawer).

ability of the recipes, the traceability of the operations, and a possible
integration with external software
systems. As well as no contamination and pollution and a clean, safe
and healthy working environment.
(Lawer - Via Amendola 12/14
- 13836 Cossato - BI - Italy - Tel.
+ 39 015 9899511 - email: sales@
lawer.com - www.lawer.com)

es. The machines are very robust,
with quick and easy disassembly.
Available made of carbon steel,
stainless steel Aisi 304 or stainless
steel Aisi 316, they comply ATEX
and FDA certifications; IQ-OQ and
GMP procedures are available.
(Vibrowest - Via Leonardo da
Vinci 5 - 20020 Solaro - Ml -Italy
- Tel. +39 02 99482788 - email:
vibrowest@vibrowest.it - www.
vibrowest.it)

Vibrating sieves
Since 1963 Vibrowest has become a preferred supplier to all industries that utilize screening technology in their industrial process.
This company is the European market leader with installation worldwide.
The production site with complete manufacturing facilities,
the in-house engineering staff to
meet custom design requirements,
a sales and service staff will follow users’ order from first con-
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tact to commissioning at facility
and 50 years of experience insures
the customer a complete in-depth
knowledge of separation processes are the strengths of Vibrowest.
All machines are certificated ATEX:
Eexll 1D/2GD.
Vibrowest presents the vibrating sieve with side discharge MR
model, mainly used for particle
size separation, filtration or control sieving. It is possible to separate products up to 5 different siz-
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MR series vibrating sieve (Vibrowest).

food processing

19

Cereal and milling technology
for food and beverage
Zanin is synonym of quality, research and cutting-edge products
for the food and cereal industry.
Flexibility, customization and services complete the qualities of this
Italian excellence. The company is
specialized in:
- Malting systems for cereals, barley and other
- Flour mixing silos (below)

is also expert in cleaning and
controlling systems during the
ship loading and disembarking, providing port hoppers,
belt conveyors, chain conveyors and large bucket elevators.
Through an internal study and
preparation of its team, Zanin is always able to offer the best advice
to identify the right solution to individual needs.

Beer production

- Double-suction stainless-steel
sieve cleaners for food industry
- Air filtration systems
- Dust Stop, hopper for product
loading
- New generation double suction
sieve cleaners for cereals
- Selection lines
- Drum cleaners
- Dryers
- Refrigeration systems
- Controlled cooling silos

Shipping

For the industrial sector, Zanin is
specialized in handling and storing
fertilizers as well as designing and
producing custom-made coating. It

In recent years there has been
a lot of talk about malting. The art
of malting is no longer relegated to
large industrial production, but it is
possible from today, thanks to Zanin,
to produce excellences in customized
batches of 2 tons. 60 years of experience in drying intertwined with 60
years of experience in air handling,
completely satisfy the need to produce large varieties of malted seeds
and offer millers special flours, new
bases for bakery products, prepared
for intolerants or allergic. In the beverage, malt-masters can personalize
malts and distillers can improve their
secret recipes.

The malting plant for brewery (Zanin).

nin workshops with careful supervision and exceptional knowledge of
the industry that over 60 years of experience can guarantee.
Zanin is also quality of the environment. The machines are designed to reduce electricity consumption, reduce burner consumption but above all to reduce and
eliminate impurities in the air.
Dust stop is the flagship of
this most sustainable vision of the
world, a patented system that does
not disperse dust in the environment during the delicate phases of
product discharge.
(Zanin F.lli - V.le delle Industrie, 1
- 31032 Casale sul Sile TV - Italy - Tel.
+39 0422 78544425 - Fax +39 0422
785805 - email info@zanin-italia.
com - www.zanin-italia.com)

Flour milling

Zanin has developed a system
that receives, weighs and mixes different flours homogeneously to allow users to guarantee always better products and multiple recipes.
Offering the customized product is
no longer a problem.
With an ISO 9001 TÜV SÜD certified production process, it supplies
quality machines and systems, designed with the best 3D graphic software, created with state-of-the-art
laser cutting and punching machines,
tested and produced by modern Za-
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The Dust Stop unit (Zanin).
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Ploughshare mixers with extractable rotor shaft
Since 1990, MIX has been designing and manufacturing mixing
systems and industrial components
for bulk solids handling.
Always attentive to the needs
of its customers, MIX developed
a new range of industrial mixers
equipped with fully extractable
rotor shaft. This innovative solution enables the operator to easily access any point inside the mixing chamber and it allows obtaining
the complete cleaning of the mixing wall and the rotor shaft.
Mixers belonging to this range
have a maximal geometrical capacity of 26,000 liters, are equipped
with heat exchanger, side choppers
and nozzles for liquid injection and
are suitable for operating in ATEX
zones.
These features make the new
mixers appropriate for many uses in

Ploughshare mixer
with extractable
rotor shaft (MIX).

several fields of application in food,
where cleaning of the equipment at
each change of recipe holds a great
importance.
This series of mixer with fully extractable rotor shaft is positioned at top range, intended for
customers who consider the qual-

ity of their product an essential
characteristic to distinguish themselves in the market.
(MIX - Via Volturno 119/A 41032 Cavezzo - MO - Italy - Tel.
+39 0535 46577 - Fax +39 0535
46580 - email: info@mixsrl.it www.mixsrl.it)

As clean as you’ve ever seen
Ammeraal Beltech presents
new solutions for the hygiene and
food safety on the processing or
conveying line.
Soliflex Pro, and its cousin the
PRO mini (designed for smaller pulleys and transfers), are Homogeneous Positive Drive Belts that set
new standards for cleanability and
performance in Food-Grade belting. They also feature a self-tracking system that reduces maintenance and wear and tear.
Central to Ammeraal Beltech’s
Safe & Clean concept, both the Soliflex PRO and PRO mini comply
with EC, EU and FDA Food Grade
standards, run on a low energy con-
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sumption lug-and-sprocket system,
and can, with the proper conveyor
design, accommodate C.I.P. (Cleaning in Place) and C.I.M. (Cleaning In
Motion) systems.
Ammeraal Beltech’s Soliflex
PRO and PRO mini pair-up perfectly with the company’s highly regarded UltraScraper, a metal-detectable antimicrobial scraper with a high-performance soft lip
that cleans with minimal impact on
belt life.
(Ammeraal Beltech - Comeniusstraat 8 - 1817 MS, Alkmaar Holland - Tel. +31 72 575 1212 –
email: info@ammeraalbeltech.com
- www.ammeraalbeltech.com)
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Soliflex Pro conveying line
(Ammeraal Beltech).

3 SERIES

Different needs, a unique range
Different high quality materials and components, possibility to use special mechanical seals, guaranteed extended
performances. These peculiarities confirm that EBARA is a leader company on production and commercialization of
pumps and pumping systems for the most important application segments, as Industry and Building Service.
A complete range that combines different needs.
Innovative, reliable, efficient solutions to face the most difficult and heavy situations in a successful way.

www.ebaraeurope.com
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Stainless steel filters and pumps
For over 50 years Bruno Wolhfarth has produced filters and
pumps in AISI 316L stainless steel,
from bar, not from casting, and
without welding to obtain perfectly
smooth surfaces. Both the pumps
and the filters are very easy to disassemble for a simple maintenance
in order to get a perfect cleaning
and a guaranteed hygiene.
The “Farminox” and “Labinox”
series Filters with their round characteristic form haven’t got any
seals and therefore are very appreciated in food and pharma fields.
They work with paperboard filter
sheets, suitable for several grade of
filtration: coarse filtration, medium
polishing and fine filtration.

Many of the most important
food-industries have known and
have used for many years the Wolhfarth pumps “Rapid” series: with
flexible rubber impeller inside, these
pumps are strongly self-priming and
work in both directions; they gently transfer liquid and dense products, such as beverages, fruit juices,
creams or emulsions.
“Rapid VER” series lets you
work with a low speed, reducing
the rpm of the motor and is a practical solution to transfer very tick
products, such as pastes, or viscous
products, such as honey and gel, as
it is easy to use and cost-effective
in terms of price/quality ratio, compared to other types of pumps. The

Rapid series motor-driven pump fitted with inverter (Bruno Wolhfarth).
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Farminox series filter
(Bruno Wolhfarth).

motor-driven pump is fitted with
an inverter and a remote controlled
keypad, allowing you to control
digitally the motor functions also at
a distance. According to the good
manufacturing practice of the food
machines, the “Rapid Sanitary” series has been designed and executed to exclude all those parts which
might cause product stagnation
and be a source of contamination.
In recent years, Bruno Wolhfarth expert mechanical workmanship has been combined with the
research for more resistant materials. The inner impeller with flexible
wings and the seals are available in
different elastomers, according to
the product to be processed. The
food and pharmaceutical industries
require FDA certified black Neopren (resistant to alcoholic and aggressive product) and white Silicon (high temperature resistant),
both materials suitable for the use
in contact with food, in compliance
with EC 1935/2004 regulation.
Bruno Wolhfarth will attend to
Cibus Tec 2019 Exhibition in Hall 3,
stand C049.
(Bruno Wolhfarth - Via Cavour
31 - 26858 Sordio - LO - Italy tel. +39 02 9810153 - Fax +39 02
98260169 - email: info@wolhfarth.
it - www.wolhfarth.eu)

Visit us
HALL. 5 STAND. C023

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 - mirna.bizzi@elmiti.com - www.elmiti.com
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Focus on meat packaging
Packaging for foodstuffs, especially perishable products such
as meat and sausages, calls for
the highest standards in terms of
packaging materials, machines,
and systems. In addition to traditional purposes, such as protection, transport, storage, handling
and information, packaging must
also provide for food safety, hygiene, waste prevention, sustainability, resource efficiency and
traceability.

Less is more and protects
the environment
Reducing the amount of packaging materials and the use of recyclable materials have been the
subject of attention of consumers, manufacturers and the packaging industry since the publication
of the EU Plastics Strategy in January 2018 and the German Packaging Law. Light packaging with the
same or better properties and su-

perior stability make an important
contribution to greater sustainability and resource conservation. Low
weight means savings on raw material, energy and transport costs,
as well as easier handling. Decisive
for sustainable packaging is not
only the film material used but also
how it is processed. Thus, modern
packaging machines permit the parameters of the film to be set exactly and thus keep down processing costs. Additionally, highly efficient feeding systems reduce the
amount of film waste in the form
of edge strips and punching scrap.
In other words, significantly more
packages can be produced from
any given amount of film.

Skin packaging. Sustainable
and attractive
Innovative skin packaging with
cardboard backing permits attractive product presentations and
lower material consumption. The
thin cardboard backing has a protective polymer coating as barrier against fat, moisture and oxygen, which lends additional stability to the packaging. A transparent film is used to cover the
product and backing like a sec-
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ond skin. This fixes the product
to the cardboard and provides reliable protection. Skin packaging
of this kind can cut film consumption by up to 75%. The coating on
the cardboard can be separated
easily and both recycled without
difficulty.
Thanks to the printing and lack
of design constraints, the cardboard backing attracts a high degree of attention at the point-ofsale, thus aiding brand differentiation.

With product information
printed on the cardboard, no additional labels are required, which
also reduces material usage.

Modified atmosphere
packaging extends shelf life
Modified atmosphere packaging (MAP) is evolving into the standard form of packaging for meat
and sausage products. To this end,
the air in the packaging is replaced
by a mixture of gas suitable for the
product, which can significantly retard the oxidative degradation pro-

cess or the growth of microbes and
mould. MAP can also reduce the
breathability of the product, which
results in an extended life in terms
of freshness, taste and appealing
appearance.
Thus, the shelf-life of sausage
products can be extended from 2
to four 4, when packed in air, to 2
to 5 weeks in modified atmosphere
packaging. Gas-proof barrier film
with properties matching the product are used for this type of packaging.

Smart packaging
Multifunctional, active and
intelligent packaging opens up
completely new perspectives for
the meat industry. Such packaging can monitor and record
the environmental influences to
which the product has been subjected along the value chain after the packaging stage. Integrated time-temperature indicators
reveal the current quality status,
degree of freshness, any breaches of the cool chain and whether the product is still suitable for
consumption.
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Active packaging plays an “active” role in any physical, biological
and chemical changes taking place.
It regulates the moisture in the
packaging, absorbs oxygen or carbon dioxide and thus extends product shelf life. Bio-chemically active
versions prevent the spread of microbes. Other smart packaging protects products from manipulation
and hinders shoplifting.

Brand differentiation
at the point-of-sale
Packaging not only provides information about ingredients, quality or environmental labels and
product origins but also gives the
contents a face and generates purchasing impulses. Which products land in the consumer’s shopping basket is mostly the result of a
spontaneous consumer decision, in
which the appeal of the packaging
and information contained thereon
play an important role.
When there is hardly any difference in product quality, a better package design can make the
emotional difference. Investments
in innovative, high-grade packaging strengthens the brand image
and soon offer a substantial return for manufacturers of branded goods.

Optimum packaging
solutions at IFFA
IFFA, the international event for
the meat industry hosted in Frankfurt last May, presented innovations for all stages of the meat-processing chain. Trade visitors saw
modern packaging technology for
meat and sausage products, as well
as poultry and fish.
www.iffa.com
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Affinity dicer
The new Affinity Dicer is the
largest dicer Urschel manufactures
and it is designed for the cutting of
difficult-to-cut meat products such
as soft meats, cold temperature applications, or meats with high fat
content.
All transitional components
work with the cutting elements to
maintain positive advancement of
the product throughout the cutting process. This is critical in difficult-to-cut applications. The rotating feed drum and feed roll are especially key in maintaining consistent, positive feeding into the dicing elements.
Driven by a 25 HP gear motor
with heavy-duty gears and belts
and equipped with a 5 HP VFD
(variable frequency drive) motor
on the crosscut, the Affinity excels
at delivering maximum capacities.
The 5 HP VFD motor allows significant savings by changing speeds
instead of purchasing additional
crosscut spindles. For ultimate sanitation, stainless steel contact surfaces on all components are polished to a Ra 32 finish.
The Affinity delivers precise dices on such meat products such as
beef/chicken logs, pepperoni, ham,
and salami.
The Affinity is proposed in
standard model and with a built-in
conveyor.
The built-in conveyor model offers a built-in conveyor feed
chute to optimize feeding. The Affinity accepts a wide range of infeed products in different shapes
and sizes. The standard Affinity accepts product infeed up to 7” (178
mm) maximum. The affinity with
conveyor feed chute accepts maximum infeed of blocks up to 7”
(178 mm) or up to 10” (254 mm)
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maximum in largest single dimension depending on the product.
A slicing knife, circular knife
spindle, and crosscut knife spindle
are used for dicing. The changing
the dice size is done by adjusting
slice thickness, variable frequency
drive, and cutting spindles as needed.
Removing either the crosscut
knife spindle or the circular knife
spindle can make flat strips. Combinations of circular knives or crosscut knives can be used to shorten
the length of the strips.
(Urschel Italy - Via F. lli Vicari
232 - 14054 Castagnole Delle
Lanze - AT - Italy - Tel. +39 0141

Affinity dicer (Urschel).

878636 - Fax +39 0141 877124
- email: italia@urschel.com it.urschel.com)

Automatic pressing,
stuffing and clipping machine
Since 1987, Inox Meccanica develops the best solutions to form,
stuff, tighten and clip single muscle
products, such as belly-bacon, pork
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Automatic pressing, stuffing
and clipping machine PIC 99
BA N (Inox Meccanica).

neck, bresaola, hams, loins, roasts,
and muscles in general, in fibrous,
collagen and plastic casing and
elastic stockings.

DRUM MALTING SYSTEM AND STEEPING VESSEL

FLOUR MIXING SYSTEM

PSS SIEVE CLEANER

Plants and solutions for industry and agro-industry since 1956.

DUST STOP HOPPER

ROTARY CLEANER WITH ASPIRATION

PSC 5 FOOD SIEVE CLEANER

The Quality of Experience

Technologies in the industrial food farming sector
Discover our range of products for cleaning, handling, drying, cooling,
bagging and storage of cereals on our website www.zanin-italia.com
ZANIN F.lli s.r.l. Viale delle Industrie, 1 31032 Casale sul Sile (TV) Italy
T. +39 0422 785444 F. +39 0422 785805 info@zanin-italia.com

COATING DRUM
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The PIC99 model stuffs products in casing and nets at the same
time with great time and labor savings. Moreover the user can drastically reduce packaging costs with
lower waste of casing and net.
Finally, PIC99 is the best solution on the market for the produc-

tion of long bar to improve and increase yield in slicing.
PIC99BA-N
machine
is
equipped with a modular feeding
belt, specifically provided for stuffing big muscles that not require a
particular positioning inside the
forming mould. PIC99BA-S is pro-

vided with an automatic feeding
system of forming moulds, in which
directly place the meat.
(Inox Meccanica - Strada Solarolo
20/B-C-D - 46044 Solarolo di Goito
- MN - Italy - Tel. +39 0376 608282
- email: info@inoxmeccanica.it www.inoxmeccanica.it)

Packaging solution for meat and sausages
Thanks to a wide range of machine models, that can be completely customized, Ilpra offers
several packaging solutions according to customers’ needs. From
low to high production requirements, the company provides tray
sealer, fill seal and thermo former
machines.
The Foodpack line works in any
environment and it is perfect for
packaging in modified atmosphere
(ATM). This line is ideal for products such as fresh meat and cold
cuts. The fill seal machines are
suitable for dispensing any product from the liquid to the dense,
are great for products. Some of
them are also available in vacuum/gas version for better product
shelf life.
The Formpack line is designed
to meet all of production requirements. This system is ideal for
products packaged in both rigid and flexible and it can also be
packed in modified atmosphere
(such as fresh meat and cold cuts)
and in vacuum only (for products
such as slices of salami, ribs, bacon, etc.).
Finally, skin technology system consists in a special kind of
application that creates a welding
as a second invisible skin around
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the product, thus keeping product freshness and natural appearance.
The sealing film fits around the
product shape without damaging
the product itself, the result gives
a better and neater look to the
product.
Products freshness is guaranteed through high barrier materi-

Fill seal mod.
FS 5000
(Ilpra).
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al and high vacuum degree. Doing
to the sticking between the film
and the whole tray surface there
is no liquid loss (blood, water, serum) and there is no liquid stagnation around the product.
(Ilpra - Via E Mattei 21/23 27036 Mortara - PV - Italy - Tel.
+39 0381 2905 - email: ilpra@
ilpra.com - www.ilpra.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 PARTS, 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.

The International Food Processing & Packaging
Exhibition from the heart of the Italian Food Valley

22|25 OCT.2019 | PARMA | ITALY

Visit us at HALL 3 - Stand C049
V. Cavour, 31 - 26858 Sordio (LO) - Italy - Tel. +39 02 9810153 - Fax +39 02 98260169
info@wolhfarth.it - www.wolhfarth.it

confectionery and chocolate

Chocolate storage units
A metal structure company qualified for engineering construction
was established and prospered
during the economic boom in the
early 50’s, that which today is MCM
Massa, leader in the production of
machinery for the food/confectionery sector, in particular for chocolate processing. Historically the processing of this precious food has its
roots in Piedmont: heritage of artisan excellence, which through time
has successfully transformed into
industrial processes.
The insulated tanks are the core
business of MCM Massa and repre-

sent the company largest range of
machinery. All systems can be customised to satisfy the requirements
of each individual customer.
Through the years, MCM Massa has developed an increasingly state-of-the-art production in
order to respond to the needs of
the producers in the chocolate industry regarding melting, mixing,
and keeping the liquid state and
constant temperature of products such as chocolate, substitute
chocolate, cocoa paste, cocoa butter, vegetable fats, creams, and
glucose.

MCM Massa at Prosweets show.

italian food
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Available with capacities of 1,000
and 2,000 kg, these tanks allow the
easy extraction of the agitator and
the cleaning of the internal tank; castor wheels has got brake for movement, the electro-welded AISI 304
stainless steel tank body presents
a chinese hat bottom, and there is
double casing for temperature adjustment on the sides and bottom
of the tank. A worm motor-reducer is positioned under the machine
in order to allow the stirrer to be extracted and the inside of the tank to
be cleaned. A CE Standard approved
electric control board provides a digital heating water temperature adjuster, a digital product thermometer, a stirrer control panel, a product pump control panel and a mushroom-shape emergency button.
On request, teflon scrapers, stirrer timer, stirrer electronic speed
variator and daily or weekly temperature-adjustment programming
clock are available. S well as a solenoid valve for cavity water cooling
management, uprated resistances, digital weighing system with
load cells, temperature-adjustable
displacement meter, product unload displacement pump, temperature-adjustable filter, and a touch
screen operator panel.
(MCM Massa - Via Aosta 15 10044 Pianezza - TO - Italy - Tel.
+39 011 9676018 - email: info@
mcmmassa.it - www.mcmmassa.it)

bakery confectionery
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Custom equipment for bakery,
pastry & pizza
Alba & Teknoservice develops
equipment for bakery and pastry
industry. The high quality of the
machines is due to the great passion developed in over 35 years of
experience. The company is careful to understand the specific customers’ needs in order to find the
best way to meet them and to solve
problems by careful analysis of its
technicians to assess the best type
of intervention according to the
production.
Alba & Teknoservice presents
automatic and semiautomatic
Lines for Croissants, Make-up Tables for Puff Pastry, yeast Dough
and Danish, Dough Billets Preparation Lines, Bread Lines, Cracker
Lines, Pizza Lines, Multi-head Laminating Systems, Panning units and
much more.
The Company’s provides advice, projects and technology to
companies, both manufacturers of

machinery that pastry and bakery
manufacturers. It develops customized solutions and provides
a service of great experience and

readiness. It is also able to develop new recipes and new products
with the aid of expert technologists.

Alba laminating line for croissant and puff pastry (Alba & Teknoservice).

The sales department is assisted by an organization aimed at customization for the customer and an
adequate technical development,
able to process the data on time for
both making the offer and to realizing the product.
Alba & Teknoservice provides
also all spare parts for CIM and Teckno-matik groups, as well as complete technical service and repair
related to these machines.
(Alba & Teknoservice - Via delle
Industrie 26 - 35010 Villafranca
Padovana - PD - Italy - Tel. +39 049
9070380 - Fax +39 049 9074042
- email: sales@albaequipment.it www.albaequipment.it)
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Plants
for chocolate
and creams
Thanks to the know-how acquired in over 25 years of experience, specially in the chocolate
and cream sector, today Boema
provides solutions for the various
phases of the production process
of such products, from the dosing
and to the mixing of the various ingredients from the beginning up to
obtaining the end product.
The blocks melting systems are
conceived to quickly melt blocks
of various products such as butter,
grease, chocolate, and cocoa mass.
These systems are available in various sizes and are provided with
scraped stirrer. The horizontal mixer for creams is developed to obtain an optimal and uniform mixing
of the product, keeping it at a controlled temperature. The complete
range includes mixers at single stirrer, double stirrer, and spiral stirrer.
The conche for chocolate, completely made of stainless steel, is
conceived to obtain chocolate of really high quality in an efficient way
starting from pre-mixed ingredients.
The mixers for creams of the
series CP are conceived to obtain
optimal and uniform creams starting from liquid and powder ingredients. The mixing is made at a controlled temperature.
Boema designs and develops
complete plants according to the
costumers’ needs; it can supply
machines and lines for the processing, mixing, transport and storage
of chocolate and creams.
(Boema - Corso Scagliola 197 12052 Neive - Cn - Italy - Tel. +39
0173 678711 - email: boema@
boema.com - www.boema.com)
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Boema at ProSweets show.

Chocolate machines
Tecnochoc provides customized solutions and tailor-made
projects in order to realize users’
ideas, from chocolate/compound
up to finished product.
This company develops a wide
range of chocolate machines, for
productions ranging from 150 kg/h
up to 1,200 kg/h. The machines
are functional and easy to use, and
they are equipped with the most
advanced mechanical and electronic technology. Tecnochoc follows the project, the installation,
and the after sales.
(Technochoc - Via Statale 88/A
- 14033 Castell’Alfero - AT - Italy
- Tel. +39 0141 1762117 - Fax
+39 0141 1762128 - email: info@
tecnochoc.it - www.tecnochoc.it)
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One-shot depositor
(Tecnochoc).
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Vertical nut roasters
Technological innovation has
led Tecno 3 to the creation of a
new roasting system in 3 stages, which can operate on different
kinds of dried fruit, with continuous operation.
The dried fruit is transported
by a pneumatic system or a bucket elevator with continuous column in the top hopper, which
feeds the roaster automatically
and continuously. In the 1st stage
the drying takes place with the
blowing of recirculated hot air,
with partial replacement to allow
the expulsion of moisture. The
working temperatures and the
processing time are dependent on
the type and size of the dried fruit
that is processed.
The product then passes into
the roasting chamber (the 2nd
stage), where it is treated with
closed hot air recirculation, at the
set temperature to obtain the desired aromatic development. Finally, it drops into the 3rd stage
for cooling to room temperature,
with ventilation of clean air, properly filtered.
The roasting process concludes with the extraction, by
means of an exit belt with variable speed, which regulates the
treatment times and ensures the
homogeneous flow through the
system. In the case of hazelnuts,
this belt properly moves them to
a very efficient and compact peeling system, which separates the
removable skins, vacuums them
and sends them to a cyclone
scrubber.
The two separate chambers,
for drying and roasting, provide a
product that has excellent structural characteristics and ensure a
longer shelf life without evident
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oxidation phenomena. The heating of the air is generated by batteries supplied with saturated
steam.
With a vertical design, Tecno 3’s
roaster is very compact and offers
good accessibility to make cleaning
and maintenance operations easier. The process is managed completely automatically by PLC, with
the ability to program the recipes
from the touch screen operator
panel.

Vertical nut roaster (Tecno 3).
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The precise regulation of the
temperatures and their continuous
monitoring ensure a perfect end
result, that is constant over time.
The feeding of the product is done
preferably with pneumatic transfer
under suction that does not cause
breakage.
The series of TFS roasters is
made of steel AISI 304 and covers
a wide production range.
(Tecno 3 - Via Mastri Cestai 2 12040 Corneliano d’Alba - CN - Italy
- Tel. +39 0173 610564 - Fax +39
0173 619494 - email: a.mattis@
tecno-3.it - www.tecno-3.it)

beverage processing

Sugar dissolvers and UHT plants sterilizers
Since 1983, SAP Italia has operated successfully on an international level in the field of construction of processing plants for
the food industry. Thanks to constant efforts in the search for new
solutions and numerous collabo-

The HTST pasteurization system
(Sap Italia).

rations that have taken place over
the years with leading customers in
the industry, SAP Italia has gained
extensive know-how in the various
fields of operation.
The range of services that SAP
Italia offers its customers includes
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in-depth feasibility studies, comprehensive and detailed cost estimates, custom design for specific needs, production, installation,
testing, staff training, preventive
maintenance, assistance with specialized technicians and a spare
parts service.
What really makes SAP Italy different from its competitors, is its
personalized approach to every
single project, which is designed
around the specific needs of different customers. Modeling and
adjusting its technology, SAP Italy can contribute to its customers’
success and maximize the results of
their investment.
The syrup preparation rooms
developed by SAP Italia are designed and built to satisfy the customers’ needs. The attention to the
smallest detail guarantees the optimization of production, energy savings, and the reduction of waste of
raw materials.
The company offers both new
and pre-assembled compact solutions for small productions and ad
hoc designs optimized to meet individual needs.
The innovative CSD model of
sugar dissolvers allows for continuous dissolving of sugar up to
70°Bx, providing energy savings
of 50% compared to tradition-
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al systems. The HTST pasteurization system and the filtration unit
mounted on board complete the
equipment guaranteeing the customer a compact, efficient and reliable solution.
UHT plants sterilizers are specially designed to guarantee maximum reliability and safety during
high temperature thermal treatment, thanks to a very high level
of automation and a user-friendly
interface, which identifies all SAP
Italia products. Moreover, the system guarantees a gentle heat treatment in order to preserve the product quality.
Concerning HTST pasteurizers, SAP provides design and implementation of solutions with
tubular or plate heat exchangers for heat treatment of food liquids. Each system is designed and
built according to the characteristics of the product to be treated to
ensure the best possible thermal
treatment.
In this way it is possible to increase shelf-life while maintaining
the organoleptic properties of the
product.
(SAP Italia - Via S. Allende 1 20077 Melegnano - Ml - Italy - Tel.
+39 02 983 867 9 - Fax +39 02
9823 17 67 - email: info@sapitalia.
it - www.sapitalia.it)

beverage processing
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On-line beverage analysis
The LP series is a complete
range of optical sensors studied by
Maselli for the soft drink and beer
industry.
Their design is modular and the
system is handled by a control panel, to which user may add the desired module. Furthermore, it is
possible to upgrade the initial configuration at a later stage with additional parameters.
The analyzers can be used
both as bench top application in
the plant laboratory and as portable unit for direct measurement
at line from piping or tanks. When
installed in the laboratory, the
system includes a semi-automatic
sampler able to handle any kind of
different container. All the operations are easy and do not require
skilled technicians. The design

does not need maintenance due
to optical technology; the annual
maintenance is recommended to
perform the analyzer calibration
according to traceable standards.
In the bench top application,
LP10 is the combination of the
MP05 control panel and user selected modules without limitation. The MP05 is a powerful touch
screen panel PC with full communication capability, including ethernet and USB. By means of the intuitive interface, Maselli software
allows the operator to handle the
whole measuring cycle including
sampling, measurements, and calibration.
A user of Maselli DR10 Easy
Diet may connect the new modules
to his existing unit with no need of
the MP05.
LP20 portable analyzer (Maselli).

In the portable application,
LP20 is the combination of user-selected module and the
Maselli universal carry on support.
This IP67 tool is equipped with
the local MP06 control panel, batteries, flow cell, tubing and all the
accessories needed for measurement at line. It is very easy to install the selected module on the
support getting a portable device robust and rugged enough to
stand the tough conditions of an
industrial plant.
(Maselli - Via Baganza 4/3 43125 - Parma - Italy - Tel. +39
0521 257411 - Fax +39 0521
250484 - email: info@maselli.com
- www.maselli.com)
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bottling

15 years at the ForeFront
Know-how and passion are
the two tools that allowed Matrix
to became in the years a dynamic
company that has as strong point
the technological innovation and
as final aim the will to satisfy each
need of the customers.
A know-how that, despite the
30-year experience in the field,
drives each day the company to
commit the energies of all the Matrix team towards a continuous
technological innovation, both in
the systems and the process, to offer multifunctional solutions ever
more versatile and flexible.
A passion for their job and solutions that are developed and implemented thanks to the involvement of the whole Matrix team,
whose common aim is the custom-
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TECNA ISO-V-EVO 60-70-15-15
electro-pneumatic filling station (Matrix).

er satisfaction, offering professional and human value at every level
and transforming client needs in
concrete solutions.
Matrix presents the electro-pneumatic filling solution TECNA ISO-V-EVO suitable for filling
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high cabonated products (beer, sparkling wine) in glass bottles. A quick selection of the filling recipes, by operator touch screen, also allows different steps of pre-evacuation phases.
After bottle pressurization, the filling valve opens and the product can
flow, thanks also to a swirl system,
along the bottle wall, thus allowing
a gentle and no foam filling. The inflowing product displaces the gas in
the bottle, which returns to the filling tank through the vent tube and
when the level in the bottle comes to
close the vent tube, the filling stops
and the filling valve closes again.
The self-level correction system,
if present, optimizes the accuracy of
the fill level in case of narrow bottle neck. After a settling phase, the
decompression valve allows to reduce the pressure in the headspace
in multiple phases and, thanks to

bottling

a double decompression circuit,
to preserve at the most the risk of
foam development for high-carbonation products. The extremely versatile filling system allows, thanks to
the recipes memorized in the PLC,
great ease in changes due to different products or different carbonation levels. The format changes are
quick and with reduced intervention
times: for a greater flexibility the automatic system for the centralized
adjustment of the fill level, can also
be provided.
Fillers are available from 12 to
110 valves that, depending on the
type of product to be treated, could
fill up to 40,000 bottles/hour.
TECNA ISO-C FM is the isobaric, volumetric filling system with
electro-pneumatically controlled
valve, suitable for filling of carbonated or non-carbonated drinks in
cans. The cans are placed under
the filling valve without the traditional lifting system: it is the filling valve which, by lowering, guarantees a good sealing between can
and filling valve. After the flushing
phase with gas and next pressurization, the product valve opens and
the product flows along the can
wall, thus allowing gentle and no
foam filling. Once the quantity of
product, set in the recipe, has been
delivered, the magnetic flowmeter closes the valve. After a settling
phase, the decompression valve
reduces the pressure in the head
space of the can (even in multiple
stages) and, after lifting the valve,
the container can be transferred
to the seamer. The versatile filling
system allows, thanks to the recipes memorable in the PLC, great
flexibility in the changes due to different products or different levels
of carbonation. The format changes are quick with reduced intervention times for different can formats
and no part of the filling valve to be
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TECNA ISO-C FM-C24-4 isobaric volumetric filling system (Matrix).

replaced in the case of different lids
(200, 202 or 206).
Fillers are available from 8 to 90
valves that, depending on the type
of product to be treated, could fill
from 3,500 to 54,000 cans/hour.
Finally, Matrix Drying system is
designed to dry the container in order to achieve correct labeling and
packaging performances, to be not
compromised by water used in the
packaging process.
If properly sized, this system can
guarantee moisture removal avoiding problems with sleeve labeling,
paper or OPP roll fed labeling, also
thanks the bottles neck drying. It is

available in different configurations
(models from 1 to 6 blowers) for
line speeds from 3,000 to 50,000
BPH to suit the major drying problems in the beverage industries.
The bottles are blown and dried
by suitably positioned and programmed air knife at 0.12 bar pressure. The air is produced by blowers mounted inside the machine
base and it becomes warm by compression, reaching approximately
45°/50°C.
(Matrix - Via Vivaldi, 16 - 42043
Gattatico - RE - Italy - Tel. +39
0522 900974 - email: info@matrixsrl.com - www.matrix-srl.com)

Matrix Drying system.
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Self-adapting
closures chuck
Uni Chuck is the self-adapting
closure chuck patented by Arol, able
to correctly apply caps in different
colors, sizes and manufacturers
To better satisfy the increasing
demand for more efficient bottling
lines, Arol, a leading producer of
closure systems, has developed a
new solution designed to optimize
work times and performance of
capping machines: the Uni Chuck.
Uni Chuck is the self-adapting
closure chuck designed and deUni Chuck self-adapting
closure chuck (Arol).

veloped thanks to their 40+ years
of industry experience in order
to simplify the application of flat
pre-threaded plastic caps.
The innovative system patented
drastically reduces line stops due
to format changes, thanks to its
ability to handle the same type of
cap having different colors, knurlings and sizes, as well as caps by
different manufacturers, compensating differences in height and diameter of up to ±0.5 mm (with respect to the nominal dimensions).
For wider caps tolerances, the
system is characterized by the rapidity and ease of format changes,
along with its adaptability. This new
chuck can be quickly disconnected,
re-inserted and applied to different
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types of capping heads. Its flexibility is owing to the unique ability of
Uni Chuck to perfectly adapt to all
Arol capping heads on Arol mechanical cappers and servo cappers.
Uni Chuck works in both aseptic
and hot or cold filling conditions,

easy to be cleaned because of a
number of drains in various points
along the device.
(Arol - Viale Italia 193 - 14053
Canelli - Asti - Italy - Tel. +39 0141
820500 - Fax +39 0141 820555 email: info@arol.com - www.arol.com)

Automated bottle washers
The Hydra series is a completely
automated bottle washer designed
by Akomag to incorporate the most
recent sector innovations. Reduced
maintenance, extreme ease-of-use
and -cleaning are its strong points.
A more rational wash cycle, including an initial bottle-emptying station followed by a pre-wash
spraying and first pre-soak bath,
significantly reduces detergent
bath pollution and markedly decreases consumption levels.
The double label-removal station assures that the labels are
completely loosened from the bottles while a rotating filter, extending the entire width of the machine,
carries every last trace outside the
machine. The series of internal and

Hydra series automated bottle washer (Akomag).
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external high-pressure detergent
wash sprayings, performed using
self-cleaning and self-centering rotating nozzles, completes the bottle washing process. A highly-effective alkalinity reduction station,
followed by a series of internal and
external spray rinses, provide thorough bottle rinsing with low water
consumption from the mains.
Thanks to its modular structure
and range of options and special
features, the Hydra series offers
maximum flexibility to meet all customers’ requirements.
(Akomag - Frazione Diolo. 15/D
- 43019 Soragna - Parma - Italy Tel. +39 0524 599097 - Fax +39
- 0524 599012 - e-mail: info@
akomag.com - www.akomag.com)
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Filling machines
Fimer was established in 1970
in the heart of one of the oldest and best known Italian wine
producing regions. The company
founder, Bruno Mogliotti, initially
used his experience and his innovative ideas to meet the needs of
the wineries in the area, creating a
series of medium-small gravity fillers, suitable for limited production
requirements and of high quality.
Fimer machines immediately made
a name for themselves on the market, thanks to the adoption of cutting-edge technological solutions
and attention to detail. The extensive market success of these first
products and increasing customer satisfaction, spurred Bruno Mogliotti to design and make increasingly more sophisticated and integrated models.
Hence monoblock units were
created: multi-functional machines
capable of rinsing or blowing, filling
and closing in a single production
station. The technological perfor-
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mance of these machines and the
perfect synchronism of the various
operations they are able to perform
soon found the favour of the market, including thanks to a significant
reduction in costs and as regards
the operating surface required compared to three separate machines.
Fimer’s ongoing success also boosted the demand for machinery from
producers outside the wine industry, which operate In sectors such
as soft drinks, spirits, beer, cooking
oil, drinking water and also, to some
extent, the chemical industry.
From being a small workshop,
over the years, Flmer has become a
leader in its field; its production facility extends over a total covered
area of 9,000 sq m, able to provide
bottling solutions in any part of the
world, 18/20% of which for the
Italian market alone.
Flmer designs and manufactures
according to the needs of individual
customers, using the know-how and
experience acquired in many years
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of ongoing achievement. The company’s young and dynamic staff is
always ready to experiment and optimize the latest technology in the
design stage, making full use of resources in the production departments and as regards material management and installation, and using trained and qualified personnel.
The Flmer staff is also dedicated to
the design and manufacture of entire bottling lines able to cater to all
production needs, from small wineries to larger producers with high
speed requirements. The company
has a strong nationwide and international sales network, which continues to expand.
The filling unit by Fimer is the
only machine that has direct contact with the finished product and
therefore must be conceived, designed and built so it provides utmost reliability in terms of product
guarantee. If must maintain product
characteristics during the actual filling operation but must also be easily washable and also easily sterilized
when in contact with products particularly sensitive to pollution.
Since its inception, Fimer has
been designing and manufacturing
its own filling machines, adapting
them to the characteristics of the
product and of the container to be
treated. Their filling machines include gravity or light vacuum and
isobaric machines - both traditional and electro-pneumatic versions volumetric machines, high vacuum
or light pressure machines, electronic machines with flow meters
that can be magnetic or inertial.
One of the Fimer strong points
is that it also makes special machines.
(Fimer - Via Pierino Tesrore 39
- 4053 Canelli - AT - Italy - Tel.
+39 0141 823404 - Fax +39 0141
834504 - email: info@fimer.it www.fimer.it)

44

Integrated line from blowing
to filling, closing and labelling
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.
A key Sacmi hallmark is total integration of the production process
upstream and downstream from
the bottling line. The company 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-in-one
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.
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 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.
The Group provides æ 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
- Fax +39 0542 642354 - email:
sacmi@sacmi.it - www.sacmi.com)

Heroblock line which combines the blowing, filling,
closure and labelling stages (Sacmi).
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labelling and coding

Labellers for pressure sensitive applications
Cavagnino & Gatti presents the
CG XPSR and YPSR series labellers.
These systems has been designed
to handle a broad range of production requirements, when supplied
with either the XPS or XPSP pressure sensitive units that can run
from 3,000 to 9,000 bottles/hour
and for high speed production at
speeds of 10,000 to 30,000 bottles/hour with the standard XPSH
or XPSR units or with the new robust YPSH or YPSR pressure sensitive units.
All of these C&G self-adhesive
labeling stations are operated by

electronically controlled step motors with programmable parameters. The extreme versatility of
these machines makes them suitable for a wide variety of applications throughout the beverage,
food, cosmetic, and chemical industries. In addition, special machine configurations with mechanical and/or optical sporting and programmable bottle platform rotation
sequence MP are available to satisfy the most creative labeling requirements.
All these labelers are equipped
with a system for label placement

adjustment that enables the operator to correct each label placement
in a very simple and intuitive way,
even when the machine is in operation.
For maximum production efficiency, the CG XPS and YPS labelers can be configured with redundant stations automatically switching on and off or with motorized label unwinders for dual jumbo rolls
with o maximum 500 mm diameter.
(Cavagnino & Gatti - Viale Italia
94 - 14053 Canelli - AT - Italy Tel. +39 0141 823231 - email:
info@cavagninoegati.com - www.
cavagninoegatti.com)
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Labelling machines
Every company has a particular technical aspect
that differentiates themselves from others. Therefore, even when the end result is to label a container, the application can be done in several different ways. This has meant that Cimec has designed a
range of labeling machines to allow a flexible way to
deal with the technical issues arising from labeling
solutions that are specific to the customers’ needs.
The automatic labeling machine can be fitted in various configurations and with the number of labelling stations ranging from 1 up to 4;
more can be installed on request, linear or rotary version. The production speed ranges from 500
up to 12,000 containers/hour. The machine is suitable for the application of partial body-label, wraparound label, back-label, partial neck-label, wraparound neck-label and medal style labels of various
shapes.
There is the option to install a thermal transfer
or ink-jet printer for the front-label or the back-label to print a date and/or lot number on one or
more rows.
(CIMEC - Strada Canelli 63/B - 14049 Nizza
Monferrato - AT - Italy - Tel. +39 0141 832003 email: info@cimecitalia.com - www.cimecitalia.com)
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Horizontal packaging
in flow packs
Tecno Pack is synonymous with
technological innovation and reliability, able to offer solutions that
are always at the top of the horizontal packaging field. Brands such
as Bauli, Nestlé, Barilla, Doria, E.
Mauri, Baldi carne, Buitoni and
many others, entrust the packaging
in flow packs of their products to
Tecno Pack machinery and plants.
In order to satisfy just as many
sectors that are particularly in need
of peculiarities such as high sanitation, great flexibility in format
changeover and reliability in all
operating conditions, Tecno Pack
presents two dedicated technological lines.

FP 025 SUPER EVO series (Tecno Pack).

(Tecno Pack).
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For the dairy sector and the
sausage production for the packaging of both portioned and whole
cheeses and cured meats in every
format, the company presents the
FP 025 SUPER EVO series suitable,
in the various versions and fittings,
to work in a controlled atmosphere,
thus allowing to increase the shelf
life of the products and promoting
their long-term marketing.
For hostile environments where
mozzarella and soft pasta cheese
are produced, the FP 020 full stainless steel SUPER EVO series has

packaging equipment

(Tecno Pack).

been conceived, where user can appreciate the complete sanitization
of the machinery always together with all the advantages derived
from the latest generation user
friendly electronics that has always
distinguished the simplicity of use
and the intuitiveness of the touch
screen operator interface of the
Tecno Pack packaging machines;
the same is entirely conceived and
developed in the company with the
target to always make the correct

use even to non-highly specialized
personnel.
The sausage factories, the dairies and the meat and milk processing will also have benefit from the
high flexibility and reliability of the
FP 027BB INOX series, also in this
case to guarantee, as well as an envelope that is always perfect and
watertight in controlled atmosphere, a long life for sausages and
cheeses and a perfect fragrance for
the end user.
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Tecno Pack offer is completed by the high potential of automatic interlocking of its packaging
machines, from product loading to
the end of the line, also in a modular and step-by-step mode. In this
way, the staff is always available
to evaluate, together with its users, the most suitable solution to
bring the right degree of automation required; until arriving at fully automatic and integrated solutions such as the fully automatic
plant for primary, secondary, tertiary packaging of recently frozen
Hamburgers supplied to Baldi Carni di Jesi (AN)
Tecno Pack will be present at
Cibus Tec (22-25th October 2019,
Parma, Italy) available to all operators, from the small dairy to the
large processing industry, sure to
provide a technical solution always
at the top, a real tailored suit with
respect to every need of industrial packaging of small, medium and
large food industry.
(Tecno Pack SpA - Via Lago di
Albano 76 - 36015 Schio -VI - Italy
- Tel. +39 0445 575661 - email:
comm@tecnopackspa.it - www.
tecnopackspa.it)

Automatic plant for frozen Hamburgers packaging
supplied to Baldi Carni (Tecno Pack).
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Advanced technology
to bottle purity
Algeria has been home to Romans, Jews, Berbers, Christians,
Africans and Arabs, it is a Country ready to be explored, a reality
with a thousand facets, for many
aspects unspoiled, it represents a
never-ending source of historical
testimony from ancient times until
the present. In this unique environment history lives side by side with
modern companies, who invest in
new production plants and thus
contribute to increasing the wealth
of the nation’s economy, among
these is the Tousnina Sarl.
For the bottling and packaging
in PET bottles of the natural spring
water under the Lejdar brand Tousnina Sarl turned to the experience
of SMI, which supplied a complete
turnkey line of 20,000 bottles/hour

SK ERGON series’ shrink wrapper (SMI).

and supported the customer during
design, construction and installation of the plant.

Lejdar water springs where
history meets modernity

Natural spring water Lejdar brand of
Tousnina.
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Near the village of Tousnina, not
far from the city of Tiaret in Algeria, flows the spring water of Lejdar
bottled by the company Tousnina
Sarl. The name “Lejdar” derives
from the archaeological site of the
same name located in the area of
the spring, where you can visit important Berber mausoleums from
the Roman era.
All the machines installed in the
new line are part of the ERGON
range, which uses the most innovative technologies in the field of In-
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dustry 4.0 solutions. The new installations respond completely to
the growth expectations of this Algerian company, which has invested exclusively in latest generation
systems to increase its production
capacity.
The solution installed consists
of an ECOBLOC® ERGON series’
integrated system for stretch-blow
moulding, filling and capping of PET
bottles along with an SK ERGON
series’ shrink wrapper for the secondary packaging, a HA 80 handle
applicator, a PACKSORTER pack
divider-sorter and an APS ERGON
series’ palletizer. The whole plant is
equipped with an automation and
control system of the latest generation incorporating the best technologies for the management of a
“smart factory.”

packaging equipment

The advantages
of SMI solutions
The ECOBLOC® ERGON 1040-10 EV integrated system combines in a single unit the operations
of stretch-blow moulding, filling
and capping of PET containers and
it doesn’t need conveyours in-between the machines. The stretchblow moulding module is equipped
with high efficiency IR lamps and
with a double-stage air recovering
system called Air Master, for a low
energy consumption.
The SK automatic shrink wrapper allows to pack multiple containers in film only collations and ensures quick format changeovers in
order to satisfy the Algerian company’s current and future needs.
Motors are connected directly
to the drive shafts, with the advantage of reducing maintenance, energy waste and noise. An automatic film-splicing device with heated
blade system joins the edge of the
reel, which is about to finish with
the beginning of the stand-by reel
while the machine is running, with
no need to stop production, with
the advantage of reducing energy
costs and maintenance; it also allows more sealing precision when
joining the two edges of printed
film reels. The system gets packs in
single lane from an SK800 F shrink
wrapper and lanes them onto two
rows towards an APS palletizer.
The APS ERGON palletizer is
a single-column system with two
Cartesian axes and SCARA technology; it is extremely flexible and
easily suited to the logistic conditions of the end-of-line area; the
mechanical simplicity of the machine and the use of robotic components ensure precise operations
and low energy consumptions.
Finally, the conveyour belts system allows the fluid and continuous
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handling of loose and packed containers; furthermore, short format
changeover times ensure the fast
switch from a production pattern to
another, while the machine’s structure and components in AISI 304
stainless steel are synonymous with
a reliable and long-lasting plant.

Unique and appealing
decorations
In the beverage industry, the development of an innovative container in PET, with a unique design
and highly desired finishing touch, is
without a doubt an efficient way to
attract attention and choices of the
final consumers. Starting from the
requirements of the Algerian customer, who wanted to reproduce
the company logo, also present on
the label, on the shoulder of their
0.33 L, 0.5 L and 1.5 L bottles, the
SMI bottle designers created very
original containers characterised by
elements of “appeal”, which are able
to add value to a light, unbreakable,
economical material like PET.
The image of the logo, that reproduces the typical Berber mau-

The bundles to the APS ERGON series’
palletizer (SMI).

soleums of the nearby “Jedars” archaeological site, was elaborated to give an original and captivating look making the Lejdar bottle immediately recognisable for its
shape and “design”. The most particular aspect of the decoration, reproduced on all the bottom part of
the bottle, reminds of a stone wall,
typical of the Jedars, that ideally
connects the brand to the archaeological site from where it originated.
(SMI - Via Carlo Ceresa, 10 24015 San Giovanni Bianco - BG Italy - Tel. +39 0345 40111 - email:
info@smigroup.it - www.smigroup.it)

Tousnina and SMI staff.
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New sealing technology
for packaging
heat-sensitive products
During the Pack Expo show in Las Vegas, the Schubert Group will be exhibiting its new lightline
Flowpacker which combines a Flowpacker and a Pickerline in a single system and features Schubert’s
patented, state-of-the art sealing technology for packaging heat-sensitive products even more gently
into flowpacks.

For more than 25 years, Schubert has been continuously increasing its market share in North
America by providing end-of-line
automation solutions with over
300 TLM packaging machines successfully operating on the continent. Close to 90 percent of
the world’s major manufacturers
of fast-moving consumer goods
(FMCG) rely on Schubert’s modular

and compact packaging systems.
All over North America, Schubert
TLM packaging machines package products of all kinds and from
all industries – ranging from food,
confectionery and baked goods,
through to dairy products, beverages, pharmaceuticals, cosmetics
and technical products – in trays,
cartons, boxes, bottles, tubes or
flowpacks.

Schubert’s flying cross-sealing unit adapts to the variable speeds of the upstream pick &
place robots and therefore ensures high sealing quality with constant sealing times.
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An unwavering commitment
to innovation
“Modularity is our core competence,” explains Hartmut Siegel,
CEO Schubert North America.
“Modularity, flexibility, efficiency and reliable technology are the
cornerstones behind the success
of our top-loading packaging machines. The machines’ modular design, along with their advanced mechanical design and intelligent control systems, ensure exceptional effectiveness.”
Manufacturers
increasingly require integration-ready, flexible and compact machine systems
and Schubert continues to innovate solutions to support its customers successfully achieve their
growth objectives. With Schubert’s
new lightline machine series, manufacturers can master standardized
packaging tasks with outstanding
efficiency and high quality at attractive purchase costs.
The lightline Flowpacker on
exhibit was designed for a North
American, family-run baked goods
manufacturer to efficiently automate its end-of-line process by
packaging freshly baked croissants

packaging equipment
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The lightline
Flowpacker on exhibit
at the Pack Expo
seamlessly combines
a Flowmodul and
Pickerline in one
system and offers an
even higher degree in
compactness.

and Danish pastries into flowpacks. The system fully integrates
flow-wrapping into the packaging
line by combining a Flowmodul and
a Pickerline in one system. During
the show, the machine will package
chocolate biscuits in a two by two
formation into flowpacks.

all types of products greatly benefit
from Schubert’s pick & place robots
combined with its image processing systems, especially for handling
sensitive products. The machine will
be equipped with small-footprint
pick & place robots to offer an even
higher degree of compactness.

State-of-the-art sealing
technology

The lightline machine series

The integrated Flowmodul is
equipped with Schubert’s new patented sealing technology. First, an
ultrasonic sealing system closes the
flowpack’s longitudinal seam, then
a heat-sealing system with a flying
cross-sealing unit is used. The flying
cross-sealing unit adapts to the variable speeds of the upstream pick &
place robots and therefore ensures
high sealing quality with constant
sealing times. Schubert’s state-ofthe-art pick & place robots guarantee flexible and gentle product handling. Thanks to Schubert’s system
modularity, the robots can be seamlessly combined with other modules
to integrate several packaging processes into a single system.
The machine also integrates
Schubert’s 3D image recognition
system to detect product position,
orientation, height and quality – ensuring that the robots pick up only
flawless products. Manufacturers of

Schubert’s lightline machine series includes three compact preconfigured packaging machines:
the lightline Cartonpacker for erecting, filling and closing cartons, the
lightline Pickerline and the lightline
Flowpacker for packaging products
into flowpacks. A key benefit of all
three compact preconfigured packaging machines is the unparalleled
packaging machine availability they
ensure in combination with Schubert’s outstanding quality.

port centers have been established
in large metropolitan areas with outstanding infrastructures and nonstop international connectivity. Customers benefit from the broad setup across the continent. Regardless
of whether manufacturing sites are
in Canada, USA or Mexico, highly
qualified Schubert service engineers
are on hand to assist customers. Either personally on site or available
via remote support – manufacturers can count on expert support to
address all their needs, ranging from
machine installation, inspections and
maintenance, through spare part orders to machine modifications of
all kinds. Direct, extensive support
is key to ensuring greater line avail-

Technical expertise
meets Schubert’s proven
customer-first mindset
Experienced service specialists in
North America provide expert advice
on all aspects of Schubert TLM systems. Schubert North America’s local customer support team consists
of highly qualified service experts.
The North American service sup-
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Schubert’s specialized, individually
manufactured robot tools ensure gentle
and efficient product handling.
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ability. This is why Schubert North
America invests in workforce training and development to deliver high
quality service to its customers. Service technicians at Schubert North
America are trained with a unique
internally designed apprentice program that involves a comprehensive
training seminar at its headquarters
in Germany, as well PMMI-certified
trainings and other industry-specific training courses run with local universities and colleges.
(Gerhard Schubert - Industriegebiet Südost - Hofäckerstraße 7
- 74564 Crailsheim - Germany Tel. +49 7951400-0 - email:
info@gerhard-schubert.de - www.
schubert.group)

ABOUT GERHARD SCHUBERT
Gerhard Schubert is a globally recognized market leader in top-loading packaging machines (TLM). For its digital, robot-based packaging machines, the family-owned company based in Crailsheim (Baden-Württemberg, Germany) builds
on an interplay of simple mechanics, intelligent control technology and high modularity. With this philosophy and a highly developed culture of innovation, the
company has been pursuing an entirely independent technological path for more
than 50 years.
With its TLM technology, the machine manufacturer provides its customers with
future-proof packaging machine solutions that are easy to operate, flexible in
terms of format conversion, high-performance and stable in function. The TLM
packaging machines pack products of all types and from all sectors – from food,
confectionery, beverages, pharmaceuticals and cosmetics to technical products –
in trays, cartons, boxes or in flow-wrap bags.
Well-known brands such as Ferrero, Nestlé, Unilever and Roche rely on Schubert’s automation solutions, as do numerous small, medium-sized and family-owned companies. Founded in 1966, the second generation of the company
now employs more than 1,300 people.

Clipping and twist-tying machines for closing bags
Comi Pak provides clipping and
twist-tying machines for closing
bags. Its complete range of machines
consist of manual and automatic versions and a table-top version.
Sectors of application of Comi
Pak systems range from bakery,
confectionery, industrial, and craft
dairies. All machines satisfy any users’ need, thanks to the flexibility
and customization that make each
Comi Pak machine “unique”.
The Clip system is excellent for
guaranteeing preservation of the
bag’s contents; it is ideal for printing the product’s expiration date.
A clipper machine seals the bags
automatically, by means of a plastic or aluminum strap; it can operate independently (manual feeding)
or be integrated in a production
line (automatic feeding). Some special models can also be installed on
packaging systems.
The step by step series, consolidated and reliable, is suitable
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to be used for more shifts per day.
The A480PLM version, with mechanical clipping movement, guarantees precision, high speed and
low consumption, thanks to the
high-efficiency brushless motors.
The integration with high-performance vertical and flow-pack
machines is ideal. The traditional
A480PL, with electro-pneumatic
clipping movement, stands out for
its great quality-price ratio.
The Twist system allows to open
and close the bag easily, repeating
the operation at will; it saves the
freshness of food, guaranteeing its conservation. The twisttie machine is ideal
for quick and safe
bag closing or for
grouping bunches
of materials of different thicknesses.
It applies the twistband, a plastic twisted wire with a central metal core.
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Comi Pak machines are included in the investments of the Industry 4.0 Plan, since they comply with
the technology and automation requirements.
(Comi Pak Engineering - Via
Lago di Tovel 6i Z/I.2 - 36015 Schio
- VI - Italy - Tel. +39 0445575631
- email: info@comipak.com - www.
comipak.com)

A480PL clipping machine
(Comi Pak Engineering).
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Successful dairy companies
embrace the most powerful
consumer trends
Dairy has long been one of the most creative categories in the supermarket, creating new types of products and bringing new benefits to the consumer. But there is an increasingly wide gap between the performance of
companies who understand the key consumer trends and make them part of
their strategy – and those who do not.
“Key to success in dairy nutrition is that alongside your volume business
you should incubate new products that are trend-connected – lower volume
but usually higher margin,” said food industry consultant Julian Mellentin, author of a new report, 8 Key Trends in Dairy Nutrition edited by NewNutrition
agency. “These are the seeds from which future great trees can grow.”
Among the companies who have embraced this strategy are:
Graham’s Dairy in Scotland, which has used NPD connected to the Protein, Provenance and Snackification trends to make itself a strong, value-added company – as well as a commodity liquid milk seller.
Valio Dairy in Finland has connected to the Plant-Based dairy alternatives
trend, despite being a farmer-owned dairy co-operative. Valio sees an opportunity that can improve farmer returns and keep challengers out of the chiller cabinet.
General Mills, a global giant, is innovating in ways that would not have
been expected from ‘Big Food’ even two or three years ago. Once the market leader in the US yoghurt market, Yoplait was late to enter the Greek race
and as a result still lags Chobani and Danone, and sales are down by 20%. In
2017 it debuted Oui by Yoplait, a ‘French-style’ yoghurt sold in single-serve
glass pots. The brand is unlike anything that this volume-driven, low-priced
brand had done before, combining provenance with artisanal style packaging. Within a year it was on track to be a $100 million-brand.
Why is understanding how trends can drive strategy so important? “In the
21st century brands are no longer in control – they are all like corks tossed
on the ocean of powerful consumer trends,” said Mellentin. “If the trends are
against you, it’s better to acknowledge the new reality and work with it than
to wish it weren’t so, or to tell yourself that the consumer will come back
round to your way of thinking. Against the powerful forces of the free market, resistance is useless.”
And for big companies who think their size insulates them against these
forces, Mellentin has a strong message. “Often senior management teams
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think of strategy primarily in terms of big volumes and big market shares, and
this has become a trap in which companies live in a low-price, commoditised
market and struggle to maintain margins,” he said. “Being a big company is
not always the source of competitive advantage that it was.”
The most successful brands and ingredients are those that deliver against
multiple trends, as the following brands – three of the biggest successes of
the last five years – show:
• Halo Top ice-cream is less sugar but also more protein
• Fairlife Milk is less sugar, but also lactose-free and more protein
• P3 protein packs are about snacking and protein
A trend should not be overlooked just because it’s at this stage very small.
In fact, one of the biggest lessons of the past 25 years, according to Mellentin, is that what’s “wacky and weird” has a habit of becoming normal, successful and even everyday. When that happens, you almost always find that because it’s connected to key trends, he said, pointing to A2 Milk as an example.
“When this digestive wellness milk debuted in Australia back in 2004, it
was regarded as eccentric, lacking in science and certain to fail,” said Mellentin. “But now, A2 Milk is the world’s most profitable dairy company.”
8 Key Trends in Dairy Nutrition 2019: Strategies and case studies is a 100page report written as a practical guide to help dairy executives plan strategy and new product development; it is available to buy at www.new-nutrition.com and it sets out:
– how the trends are developing, and how they will develop in the future
– what strategies companies are following to connect to the trends (to help
you figure out your own options)
– what’s emerging that’s going to be important
– what’s going to stick around for the long-term
– where best to place your bets.
www.new-nutrition.com
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Sugar reduction
and clean labelling significant
in confectionery choices
Across the ten highest consuming nations for both sugar confectionery and gum, consumption is
increasing, with CAGRs ranging
from 0.5% to 3.0% over the 20102022 forecasted period. Global sales were worth US$85.8 billion in 2017 and expected to reach
around US$100 billion by 2022 (Innova Market Insights, 2018).
“While concerns about the unhealthiness of sugar confectionery

are apparent when consumers are questioned,” reports Lu Ann Williams,
Director of Innovation at Innova Market Insights, “This does not necessarily relate to their actual purchasing or consumption habits.” The three leading drivers of choice are flavor, cost, and indulgence. Indulgence is the key
factor that Italian, French and Russian consumers pay importance to when
buying sugar confectionery. In other countries, flavor and cost are more important considerations. But beyond these three factors when buying sugar
confectionery, certain health aspects may have an influence on the choice
of one product over another. While sugar-free gum has been around for
many years, sugar-free confectionery as a whole has yet to become such an
established sector. According to Innova Market Insights data, just six percent of sugar confectionery launches in the 12 months to the end of June
2018, used a sugar-free positioning, compared with over two-thirds of gum
introductions.
Across the 19 countries surveyed by Innova Market Insights, an average
24 percent of respondents claimed to be influenced by a sugar confectionery
product’s sugar content and a similar amount by whether the product is natural or not. This means that around three- quarters of respondents across the
19 countries were not influenced by sugar content, therefore there are still a
minority of people who look for these products.
With a greater focus on sugar intake, however, companies are making
concerted efforts to reduce sugar in their products; indeed, sugar reduction
is perhaps a bigger trend than sugar-free as it offers more scope for manufacturers and is less impactful on the taste of the finished product.
“Given the growing momentum behind reducing sugar intake, some
may argue that sugar confectionery and to a lesser extent gum is on shaky
ground,” notes Williams. “However, these products are enjoyed the world
over and there are plenty of ways in which companies can head off any future downturn in consumption and sales,” she adds.
Key will be the creation of interest and excitement in the category and
giving consumers a reason to purchase their products over other snack foods
perhaps perceived to be healthier. “The use of flavor will continue to be important to achieve this, but there is also a need to switch to natural flavors
following the move to natural colors,” Williams explains. “Companies can also
look to use more indulgent premium flavors, targeting the adult market with
more value added premium-style offerings,” she concludes.
www.innovamarketinsights.com
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Bakery ingredients market:
global opportunity
and industry forecast
The global bakery ingredients market was valued at $12,588 million in
2017 and is projected to reach $18,596 million by 2025, growing at a CAGR
of 5.0% from 2018 to 2025. According to the report titled, ‘Bakery Ingredients Market by Type and Application: Global Opportunity Analysis and
Industry Forecast, 2018-2025’ by
Research and Markets company, in
2017, the bread segment accounted for more than half of the share by
value in the global bakery ingredients
market.
Bakery ingredients are the building blocks of baked products such as
bread, cookies & biscuits, rolls & pies,
cakes & pastries, and others. Consumer trend of eating healthy and convenient food is one of the primary factors
boosting the growth of the market.
Prominent players and large corporates are developing their products to
follow the consumer trends and boost
the company growth to occupy a major
share in the bakery ingredients market.
The global bakery ingredients
market is driven by the factor such
as busy lifestyles of people, which
needs convenient, easily accessible,
and time-saving bakery products.
Moreover, change in culture and
growth in demand for Western-style
diets in the developing countries and
rise in trend for low trans-fat & gluten-free products are expected to
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fuel the market growth. In addition, alarming obesity rates and increasing fitness-related concerns have shifted the interest of consumers toward
healthier bakery items. However, preference for healthier cereals such as
oats than baked products and stringent regulations & international quality
standards hamper the growth of the global market. The potential market for
frozen foods along with efforts of the key players to innovate & manufacture healthier food items, reduce production costs, and increase shelf life of
products are anticipated to provide lucrative opportunities for the growth
of the global bakery ingredients market.
The fats segment dominated the global bakery ingredients market size
with nearly 18% share of the overall revenue in 2017. The fiber segment
is expected to witness significant growth during the forecast period due
to the associated health benefits. In addition, it accounted for the second
highest share in bakery ingredients market in 2017. The enzymes segment
is expected to grow at the highest CAGR during the forecast period.
The global bakery ingredients market is classified based on application
into bread, cookies & biscuits, rolls & pies, cakes & pastries, and others. The
bread segment dominated the bakery ingredients market with the largest
share in 2017 and is expected to exhibit significant growth during the forecast period. Bread is consumed as one of the major staple food across the
globe, especially in Western countries. There are two major types of bread
available in the market white bread and brown bread, the white bread dominates the market. In the coming years, the brown bread market is expected
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to grow at a faster rate due to growing awareness of health benefits among
consumers. Cookies & biscuits are popularly consumed as snacks among
youth. The current product innovation in cookies & biscuits has enhanced
the taste, texture, and health benefits offered by the products, thus escalating the bakery ingredients market size. In addition, low-calorie products, increase in trend of customizable bakery products, and increase in urbanization are the factors anticipated to fuel the growth of the global bakery ingredients market.

Key findings of the bakery ingredients market
This report presents an extensive analysis of the current trends, emerging estimations, and dynamics of the global bakery ingredients market from
2018 to 2025. Comprehensive analysis of factors that drive and restrict the
growth of the market is provided in the report. Detailed analysis of the industry, based on the type and application, helps understand the trending product type and potential applications. Porter’s five forces analysis highlights
the potency of buyers & suppliers to enable the stakeholders to make profit-oriented business decisions and strengthen their supplier-buyer network.
Extensive analysis of the market is conducted by following key product positioning and monitoring of top players within the market framework.
The enzymes segment of bakery ingredients market is projected to witness the highest CAGR of 8.5%, in terms of revenue, during the forecast period.
Europe is expected to dominate the global market by 2025 due to high per
capita consumption and increase in demand for new & healthier variety of bakery ingredients.
The bread segment accounted for the highest value in bakery ingredients
market share of around 70.2% in 2017 and is expected to grow at a decent
CAGR during the forecast period.
Asia-Pacific is expected to witness the highest growth rate during the
forecast period due to growth in population and rise in disposable income.
The dry baking mix segment is anticipated to occupy the highest value in bakery ingredients market share till 2025 due to its 5.3% CAGR.
In 2017, North America and Europe collectively accounted for around
68.4% share of the global bakery ingredients market and are anticipated to
maintain a dominant position in the bakery ingredients market throughout
the forecast period. This is attributed to the high consumption rates, rise in
health-conscious population, and increase in popularity of various bakery ingredients types.
The key market players of global bakery ingredients industry include
Archer Daniels Midland Company; Associated British Foods plc.; Bakels
Group; Cargill, Incorporated; Dawn Food Products Inc.; E. I. du Pont de Nemours and Company; Ingredion Incorporated; Kerry Group plc; Koninklijke
DSM N.V.; and Lallemand Inc. The other players in the value chain include
Sdzucker, Taura Natural Ingredients Ltd., AAK AB, Tate & Lyle PLC, Corbion N.V., IFFCO Corporate, CSM Bakery Solutions, Novozymes, and Puratos Group.
This report is available by Research and Markets for USD 5370.
www.researchandmarkets.com
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Provenance powers success
at premium prices
Provenance, authenticity and artisanal processes are going mainstream and
transforming food and beverage categories. The idea of foods and beverages
having “provenance” – with a back-story anchored in heritage and trust and
perhaps made in a traditional, artisanal way – is now entering the strategies
of largest companies, according to 10 Key Trends in Food, Nutrition and Health
2019, the annual trend report from consultancy firm New Nutrition Business.
“The success of the craft beer and sourdough bread markets, which are
fuelled by provenance, gives a taste of what the future will look like for many
categories,” says Julian Mellentin, director of New Nutrition Business.
In the UK, after years of decline, the bread market grew 4.3% in 2017
thanks to premium-priced artisanal products such as sourdough. In Canada,
artisanal bread has grown 15% in four years to become a $1.12 billion market. In Spain, mass-market bakery chain Panishop earns 20% of its sales from
sourdough bread alone. It’s a similar story in beer, where “craft” and “artisanal” beers are now a normal part of the portfolios of giant brewers such as
Kirin, Heineken and San Miguel. The latest category to harness the power of
provenance is dairy. “The success of Yoplait’s Oui yoghurt shows how connecting to the Key Trends is the surest way to increase your chances of success, even for the very largest companies,” says Mellentin.
Once the market leader in the US yoghurt market, Yoplait was late to enter the Greek race and as a result still lags Chobani and Danone. But with the
success of its Oui ‘French-style’ yoghurt brand, sold only in traditional single-serve glass jars, it has shown it can create a new type of yogurt based on
provenance – a strategy that has proven so successful for Greek, Icelandic
skyr and Australian-style yoghurt.
Oui by Yoplait also connects to a number of other key trends:
1. The mega-trend of people wanting their foods to be ‘as natural as possible’.
2. It’s made with simple, non-GMO ingredients like whole milk (Key Trend
9, Fat reborn), pure cane sugar (Key Trend 4, Redefining Sweetness), real
fruit and yoghurt cultures. It contains no artificial preservatives, no artificial flavours and no colours from artificial sources.
The reward for Yoplait? Oui is on track for €90 million in annual sales, despite selling at a 200% premium to regular yoghurt (on a price per kilo basis).
And what’s more, Oui has achieved this in a year in which yoghurt consumption in the US actually fell slightly.
“Oui by Yoplait shows how the provenance trend is fast transforming
mainstream brands,” says Mellentin. “And it shows that wise companies will
always tap into several of the 10 Key Trends, because it’s connecting to multiple trends that fuels the biggest successes.”
www.new-nutrition.com
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Functional dairy products
fortified with vitamins will thrive
in APAC dairy & soy food sector
Owing to the growing health
awareness levels across the
Asia-Pacific (APAC) region, consumers are expected to switch to
functional dairy products fortified
with vitamins. Therefore, product
specificity will emerge as the key
driver and dairy & soy manufacturers should focus on offering bespoke products, says leading data
and analytics company GlobalData.
The company’s report, ‘Opportunities in the Asia-Pacific Dairy & Soy
Food Sector’, reveals that the dairy
& soy food sector in APAC, which
was valued at US$111.8bn in 2017,
is expected to register the fastest
growth among regions with a compound annual growth rate (CAGR)
of 6.8% over the period 2017-2022.
Monika Bargla, Consumer Analyst
at GlobalData, says: “Factors such
as a steady population growth, acceptance of dairy products as a part
of one’s daily diet and rising health
awareness levels will boost the demand for dairy and soy food products across the APAC region. Simultaneously, the sector is also witnessing a growing demand for soy-based
products such as soy milk, especially
from vegan consumers seeking nondairy high protein substitutes.”
Within APAC, China accounted for the largest value share at
34.1%, followed by India (16.8%),
Japan (16.1%) and Australia (7.2%)
in 2017. The robust demand for milk
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can be attributed to the sizeable proportion of young consumers who drink
milk on a regular basis. In addition, demand is driven by the high proportion of
vegetarian populace in countries such as India, where consumers depend on
dairy products to meet their daily calcium and protein requirements.
In terms of categories, milk accounted for the largest share with 55%, followed by drinkable yogurt (17.1%) in 2017. The top three companies in the
APAC dairy & soy food sector accounted for only 18.5% value sales in 2017.
Inner Mongolia Mengniu Dairy Industry Co Ltd accounted for the highest value share with 6.8%, followed by Yili Group (6%) and Want Want China Holdings Limited (5.7%) during the same year.
Bargla concludes: “With growing health concerns consumers are expected to switch to functional dairy products fortified with vitamin D, calcium,
and omega 3 fatty acids among other essential micronutrients. In addition,
with a substantial proportion of Asian consumers perceiving products with
lactose-free claims to be healthier for them, the sector is expected to witness
a rise in the number of lactose-free product launches in the coming years.
Therefore, product specificity will emerge as the key driver where consumers’ focus will be on choosing the ‘right ingredients’, thus prompting manufacturers to offer more bespoke products.”
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Plant powered performance:
alternative proteins challenge
dairy dominance
The value of the sports nutrition market is set to grow by around
8% per year to reach over US$17bn globally in 2021, according to
Innova Market Insights’ forecasts. The mainstreaming of the market has led to a surge in interest in plant-based alternatives with
the traditional dominance of whey and other dairy proteins now
being challenged. In fact, over 40% growth has been reported
in new sports nutrition launches with a plant-based claim (Global, 2014-2018).
Vegan-friendly positionings were used for 6% of global food
and beverage launches recorded by Innova Market Insights in
2018, however, this rises to 14% for sports nutrition. RTD sports
drinks have an even higher level of prevalence for these positionings at 18%.
Some of the fastest-growing plant-based proteins include soy protein isolate, pea protein, and rice protein. Moving beyond the protein arena there is also increasing use of other plant-based ingredients in sports nutrition NPD. This is led by nuts and seeds, many of which already carry an
inherently healthy and nutritious image. In Europe, for example, sports nutrition launches with nuts and seeds had a CAGR of 23% over the 2014
to 2018 period, with 2018 activity led by almonds, peanuts, and sunflower seeds.
More specialist vegan sports nutrition ranges are starting to appear, while
more mainstream companies and brands are greening up their portfolios to
attract those increasingly wanting to add more plant-based options to their
diets.
As demand for sports nutrition products continues to soar globally, the
market has become increasingly mainstream. The concept of active nutrition
is developing more widely as interest spreads beyond the traditional core
base of bodybuilders, endurance athletes and high- level sportsmen. The focus is increasingly shifting towards everyday health and fitness as a lifestyle
choice.
Innova Market Insights data also indicates that global launch activity in
sports nutrition has risen particularly strongly over the past three years, reflecting this broadening out of appeal.
Sports nutrition has always had a strong focus on protein content and this
has probably grown even stronger as interest has spread into the mainstream
food and beverage market. “One of the most interesting developments in
protein use in recent years,” according to Lu Ann Williams, Director of In-
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novation at Innova Market Insights,
“has been the move to alternative
protein sources, with the traditional dominance of whey and other dairy proteins now being challenged by plant-based products.”
In general, the sports nutrition
sector continues to develop and diversify, particularly in terms of target market, with an increasingly
wide range of consumers now in its
sights, including those interested in
different sports, exercise regimes
and levels of activity. Growing consumer interest in health, sustainability, and ethics have made plantderived ingredients and products
more popular in sports nutrition in
line with the food and drinks market as a whole.
www.innovamarketinsights.com
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packaging trends

The green future of packaging
Although bio-based plastics are an important component of a more sustainable economy, they still only constitute a small proportion of overall
packaging volume. However, the signs of the times stand in their favour.
Bioplastics are expected to make a significant contribution to reducing
our dependency on oil-based products and cutting CO2 emissions. This was
the tenor of the discussions at the FNR Knowledge Forum (agency for renewable resources) at FachPack 2018. Until now, however, the share of bioplastics in the entire plastics market has remained very small. Currently, biobased polymers have a total production volume of 7.5 million metric tons;
that’s 2% of the production volume of petrochemical polymers. According to
a survey by nova-Institute, the production of bio-based polymers has nevertheless become much more professional and differentiated in recent years.
Accordingly, there is a bio-based alternative for virtually every application in
the meantime.
Important areas of application for bio-based packaging plastics, based on
tonnage, are carrier bags, fruit and vegetable bags, drinks bottles, bottles for
detergent and cleaners, containers for cosmetics and service packaging.

Bioplastics as part of the bio-economy

In recent years, there have been more intensive efforts in the research
community and industry to develop and/or produce, on a large industrial
scale, drop-in replacements that are chemically indistinguishable from their
fossil fuel-based counterparts and bio-based plastics with new chemical
compositions. The reason for this is that conventional plastics still offer certain advantages over their bio-based “siblings”: For decades, they have been
incorporated into the process chain for processing olefins and are therefore
part of a highly efficient manufacturing and finishing process. To be able to
establish themselves successfully, bio-based plastics therefore need an entire process chain within a bio-economy that provides for the production of
the chemical precursors. In this context, the bio-economy relies on both renewable resources and bio-based process solutions. According to the German Federal Ministry of Education and Research, the guiding principle of the
bio-economy is to establish a circular economy that facilitates the best possible recycling and re-utilisation of raw materials and material flows with a
view to efficiency of resources and sustainability.
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Packaging is one of the main users of bioplastics

At the FNR Knowledge Forum at FachPack 2018, Dr Harald Käb from narocon Innovation Consulting named food manufacturers Pepsi, Danone and
Nestlé as real-life examples. These companies are working together to develop bottles from 100% bio-based PET. In supermarkets and discount stores,
there is already a lot of packaging made from bioplastics and recyclate (e.g.
drinks bottles, bio-based PE film, bio-based HDPE or cellulose, yoghurt pots
made from bio-based PLA). In the packaging logistics field, an effort is also being made to use plastic containers made from bio-based materials. WALTHER
Faltsysteme, for example, offers a bio-based, recyclable RFID folding box for
automated intra-logistics and supplier deliveries. According to the manufacturer, the boxes can be re-used 100 times and recycled two to three times.

Standards still lacking

Nevertheless, even bioplastics are “just” plastics, stressed Nuse LackErsöz from Hanover University’s Institute for Bioplastics and Biocomposites (IfBB) during the FNR Knowledge Forum. Dr Frank Welle from Fraunhofer Institute for Process Engineering and Packaging (IVV) in Freising also
confirmed that even bio-based polymers – just like petrochemical polymers – need additives to ensure functionality and workability. As a rule,
these are the same additives as are used for petrochemical-based polymers. There are no special additives on the market exclusively for biobased polymers. Lack-Ersöz also bemoaned the fact that there were still no
standardised regulations for assessing the sustainability of bioplastics. She
therefore recommended a harmonised approach for conventional plastics
and bioplastics to be able to determine the respective advantages and disadvantages. She believes that bioplastics are just as promising and sustainable as conventional plastics. Although both types had their benefits and
drawbacks, the real problem was not dealing properly with plastic waste.

Recycling of bioplastics

In this conjunction, Dr Harald Käb envisages great opportunities to replace
petrochemical-based plastics with those made from renewable resources like
agricultural, residual and waste materials including wood, cane sugar, algae or
crustacean shells. This is especially relevant because as a result of the new
German Packaging Law, which took effect on 01.01.2019, non-recyclable or
hard to recycle packaging has become expensive. Dr Käb spoke of a “new plastics economy”, i.e. the transition from fossil to renewable resources and recyclates, and compared this with the transitions in the energy and transport industries. In this context, the increasing importance of the closed-loop economy in the political sphere is a boost to recyclable packaging.
One benefit for recycling is that bio-plastics that are chemically identical to plastics based on fossil resources (drop-in materials) behave in the
same way as their petrochemical counterparts in the recycling process
and so can be recycled with them. Is the ultimate goal then a bio-based
recyclable packaging containing a proportion of recyclate that is itself
bio-based? According to Dr Käb, the German Packaging Law (Section 21)
is an important vehicle for realising this. We will look more closely into
what kind of impact the Packaging Law has been having in practice in the
next article in the FachPack Newsroom.
www.fachpack.de

italian food

& beverage technology - xcii (2019) - september

72

Aseptic packaging market
to exceed USD 70 billion by 2024
Global Market Insights, Inc. adds
a new Aseptic Packaging Market
research report for the period of
2018-2024 focuses on the major
drivers and restraints for the global
key players providing analysis of the
market share, segmentation, revenue forecasts and geographic regions of the market. According to
Global Market Insights, Inc. Aseptic
Packaging Market size will likely surpass USD 70 billion by 2024.
Food and beverages industry
holds more than half the market
share owing to increasing application in several liquid foods, ready
to eat meals and beverage products. The food and beverage industry segment will grow significantly,
as aseptically packaged products
have good taste, with higher nutrition value and also lasts longer.
This segment will grow at a CAGR
of over 7% over the coming years.
Among all the products, carton packaging segment is currently growing in dairy applications, as
it provides secure packaging, and
further helps in extending shelf life
of food products, by protecting it
from oxidation.
Growing demand for packaged
food due to consumers’ willingness to put in minimum effort on
food preparation will propel market growth. Greater participation of
women in workforce and growing
dual person household incomes are
propelling the demand for packaged
food products, which in turn boosting the aseptic packaging market.
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Europe Aseptic Packaging Market Size, by Product, 2013 – 2024 (USD Million).

In 2016, Asia Pacific is one of the leading regions favoring ready-to-eat
food products, dairy products, frozen meals, cake mixes, and snacks, which
will significantly affect the market towards growth in this region. Increasing consumption of packaged food products by consumers in the emerging
countries, owing to rapidly changing lifestyles will positively influence the
aseptic packaging market over the coming years.
Aseptic packaging products require less packaging materials, light weight,
and easy to recycle. These features are making them most favorable packaging materials. Moreover, the sustainable properties such as product sterility,
and longer shelf life offered by them would result in a significant growth of
this market all over the world.
Few of the other challenges faced by the aseptic packaging market include high R&D costs with high initial investment is setting up a unit.
Asia Pacific held a significant share in 2016 and is set to surpass USD 25 billion by the end of forecast period. Increasing demand
for dairy product packaging is set to fuel the regional aseptic packaging market growth. Europe will exhibit a decent growth rate over the projected period due to increasing demand for packaged food products.
Key players present in the aseptic packaging market are Amcor Limited, DuPont., Tetra Laval International S.A, Krones AG, Scholle IPN, Lamican International Oy, Ecolean AB, Sealed Air, Goglio S.P.A, Agropur Cooperative, IPI,
Printpack and others.
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Omega-3 fatty acids reduce the risk
of premature birth
A new Cochrane Review has
found that increasing the intake of
omega-3 long-chain polyunsaturated fatty acids (LCPUFA) during
pregnancy reduces the risk of premature births.
Premature birth is the leading
cause of death for children under
5 years old worldwide, accounting for close to one million deaths
annually. Premature babies are at
higher risk of a range of long-term
conditions including visual impairment, developmental delay and
learning difficulties.
“We know premature birth is a
critical global health issue, with an
estimated 15 million babies born too
early each year,” explains Associate
Professor Philippa Middleton from
Cochrane Pregnancy and Childbirth
and the South Australian Health and
Medical Research Institute (SAHMRI). “While the length of most pregnancies is between 38 and 42 weeks,
premature babies are those born before the 37-week mark -- and the
earlier a baby is born, the greater the
risk of death or poor health.”
Associate Professor Middleton
and a team of Cochrane researchers have been looking closely at
long-chain omega-3 fats and their
role in reducing the risk of premature births -- particularly docosahexaenoic acid (DHA) and eicosapentaenoic acid (EPA) found in fatty
fish and fish oil supplements. They
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looked at 70 randomised trials and
found that for pregnant women, increasing the daily intake of longchain omega-3s:
• lowers the risk of having a premature baby (less than 37 weeks)
by 11% (from 134 per 1000 to
119 per 1000 births)
• lowers the risk of having an early premature baby (less than 34
weeks) by 42% (from 46 per
1000 to 27 per 1000 births)
• reduces the risk of having a small
baby (less than 2500g) by 10%
“There are not many options
for preventing premature birth, so
these new findings are very important for pregnant women, babies
and the health professionals who
care for them,” Associate Professor
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Middleton says. “We don’t yet fully understand the causes of premature labour, so predicting and preventing early birth has always been
a challenge. This is one of the reasons omega-3 supplementation in
pregnancy is of such great interest
to researchers around the world.”
The Cochrane review published
today was first undertaken back in
2006, and concluded there wasn’t
enough evidence to support the
routine use of omega-3 fatty acid
supplements during pregnancy.
Over a decade on, this updated review concludes that there’s high
quality evidence for omega-3 supplementation being an effective
strategy for preventing preterm
birth.
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“Many pregnant women in the
UK are already taking omega-3
supplements by personal choice
rather than as a result of advice
from health professionals,” says
Associate Professor Middleton.
“It’s worth noting though that
many supplements currently on
the market don’t contain the optimal dose or type of omega-3 for
preventing premature birth. Our
review found the optimum dose
was a daily supplement contain-

ing between 500 and 1000 milligrams (mg) of long-chain omega-3 fats (containing at least
500mg of DHA) starting at 12
weeks of pregnancy.”
“Ultimately, we hope this review
will make a real contribution to the
evidence base we need to reduce
premature births, which continue to be one of the most pressing
and intractable maternal and child
health problems in every country
around the world.”

How many calories do you burn?
It depends on time of day
Researchers reporting in Current Biology 8 have made the surprising discovery that the number
of calories people burn while at
rest changes with the time of day.
When at rest, people burn 10 percent more calories in the late afternoon and early evening than in the
early morning hours.
The findings reinforce the important role of the circadian clock
in governing metabolism. They also
help to explain why irregularities in
eating and sleeping schedules due to
shift work or other factors may make
people more likely to gain weight.
“The fact that doing the same
thing at one time of day burned so
many more calories than doing the
same thing at a different time of
day surprised us,” says Kirsi-Marja Zitting of the Division of Sleep
and Circadian Disorders at Brigham
and Women’s Hospital and Harvard
Medical School, lead author of the
paper.
To determine changes over the
course of the day in metabolism
apart from the effects of activity,
sleep-wake cycle, and diet, the

researchers studied seven people
in a special laboratory without
any clues about what time it was
outside. There were no clocks,
windows, phones, or Internet. Study
participants had assigned times
to go to bed and wake up. Each
night, those times were adjusted
four hours later, the equivalent of
traveling westward across four time
zones each day for three weeks.
“Because they were doing the
equivalent of circling the globe
every week, their body’s internal
clock could not keep up, and so it
oscillated at its own pace,” co-author Jeanne Duffy, also in the Division of Sleep and Circadian Disorders at Brigham and Women’s
Hospital, explains. “This allowed
us to measure metabolic rate at
all different biological times
of day.”
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The data showed that resting
energy expenditure is lowest at
the circadian phase the researchers designated as ~0°, corresponding to the dip in core body temperature in the late biological night.
Energy expenditure was highest at
circadian phase ~180°, about 12
hours later, in the biological afternoon into evening.
The researchers found that
participants’ respiratory quotient,
which reflects macronutrient utilization, varies by circadian phase,
too. This measure was lowest in the
evening and highest in the biological morning.
The findings offer the first characterization of a circadian profile in
fasted resting energy expenditure
and fasted respiratory quotient,
decoupled from effects of activity,
sleep-wake cycle, and diet in humans, the researchers say.
“It is not only what we eat, but
when we eat -- and rest -- that impacts how much energy we burn
or store as fat,” Duffy says. “Regularity of habits such as eating and
sleeping is very important to overall health.”
Duffy, Zitting, and their colleagues next will look at how appetite and the body’s response to food
varies with the time of day. They are
also exploring how the timing, duration, and regularity of sleep influences those responses.
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Salt could be a key factor
in allergic immune reactions
In industrial countries, nearly one in three people are affected
by allergies at some point in their
lives. One in ten children suffer
from atopic dermatitis. T-cells play
an important role in immune conditions of this kind. They are a vital aspect of the body’s resistance
to infections, but, if uncontrolled,
can also develop pathological responses and start attacking parts of
our bodies or innocuous substances such as allergens.
When such functions occur,
Th2 cells, a subgroup of T cells, can
cause inflammatory skin conditions
such as atopic dermatitis. This involves increased production of the
proteins interleukin 4 (IL-4) and interleukin 13 (IL-13). It is still unknown what triggers the signalling
malfunction.

More Th2 cells under
the influence of sodium ions
Table salt, known scientifically
as sodium chloride, is essential to
the health of humans and animals.
In the body it occurs in the form of
sodium and chlorine ions. In a recent study, Christina Zielinski, a
DZIF-professor at TUM’s Institute
of Virology, and her team were able
to demonstrate that sodium chloride can induce a state in human T
cells that causes them to produce
increased amounts of the proteins
IL-4 and IL-13.
Types of T-cells, which should
not cause allergies, can, in the presence of salt, turn into Th2 cells. The
changes are reversed when the T
cell is again exposed to lower salt
levels. “Consequently, ionic signals
do play a role in the generation and
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control of Th2 cells,” says Christina
Zielinski.

Highly elevated salt levels in
the skin of patients suffering
from atopic dermatitis
As a medical specialist in the
field of dermatology, Zielinski is naturally interested in atopic dermatitis. Her team investigated whether
the affected skin regions of atopic
dermatitis patients exhibit elevated
sodium levels.” Measuring sodium
concentrations in the tissue is complicated,” explains the first author
of the study, Julia Matthias. “Dissolved salt in blood can be measured using standard clinical methods. But for the skin, we needed the
help of colleagues in nuclear chemistry and physics.” They tested the
skin samples at the Research Neutron Source Heinz Maier-Leibnitz
(FRM II) at TUM and at the Institute
for Nuclear Chemistry at the University of Mainz by means of neutron activation analysis. The sodium
levels in the affected skin areas of
patients suffering from atopic der-

& beverage technology - xcii (2019) - september

matitis proved to be up to 30 times
higher than in healthy skin.

Ideal conditions
for bacteria thriving
under salty conditions
“The higher sodium levels in the
affected skin neatly match another characteristic of atopic dermatitis,” says Christina Zielinski. “It has
been known for some time that patients with this condition have elevated levels of the bacterium Staphylococcus aureus on their skin. These
are bacteria, which thrive under
salty conditions - in contrast to other commensal bacteria, which are
in fact harmed by salt.” Zielinski believes that this insight along with
others and the current research results point to a link between salt and
the occurrence of atopic dermatitis.
“However, we have not yet
been able to show how these large
quantities of salt find their way to
the skin,” she concedes. “For that
reason, we are also unsure of how
a low-salt or high-salt diet might
be related to the appearance and
progression of atopic dermatitis or
other allergic conditions.” Professor
Zielinski and her team hope to answer these and other questions in
future interdisciplinary studies.
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Ideal protein to help seniors rebuild lost muscle
While exercise buffs have
long used protein supplements
to gain muscle, new research
from McMaster University (Usa)
suggests one protein source in
particular, whey protein, is most
effective for seniors struggling to
rebuild muscle lost from inactivity associated with illness or long
hospital stays.
The study, published online
in The American Journal of Clinical
Nutrition, compared the impact of
different forms of protein supplements on older adults, a growing
population challenged by the loss
of muscle and strength, or sarcopenia, which in turn can affect balance, gait and the ability to perform
the simple tasks of everyday life.
Researchers found that protein did not stop lean muscle loss
caused by inactivity, however,
whey supplements helped to rebuild muscle once the participants
activities resumed.
“The important message here
is that not all proteins are created equal. Whey is one of the highest quality proteins and is ideal for
older persons,” says Stuart Phillips,
senior author on the paper and a
professor of kinesiology at McMaster.
Researchers set out to compare the impact of whey versus
collagen protein on muscle loss
during periods of inactivity and
then recovery. Whey is considered a high-quality or complete
protein, meaning it is rich in all essential amino acids and is higher in
leucine, one of the essential amino
acids the body cannot make itself
and therefore, must derive from
food. Collagen peptides, by comparison, are much lower in their
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leucine content, lack or are low in
essential amino acids.
For the study, researchers recruited men and women who were
non-smokers, non-diabetic and between the ages of 65 and 80 years
old. One group of subjects consumed whey protein, the other collagen peptides, throughout the
study.
For a five-week period their
diet was controlled, including a
two-week time frame where their
daily steps were restricted to 750
per day and their calorie intake reduced by 500 calories per day,
conditions that might mimic what
older people often experience
during a hospital stay. Participants
returned to normal activity levels
during a one-week recovery period.
The team had predicted that
the collagen peptide group would
experience a significantly greater muscle loss than the whey protein group, but that didn’t happen.
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Both groups lost the same amount
of muscle.
“While we already know that
complete protein sources are more
potent for stimulating building processes we were surprised to discover that after two weeks of limiting steps among the participants,
there were no apparent differences in muscle loss between the two
groups,” says Sara Oikawa the lead
author and a graduate student in
the Department of Kinesiology at
McMaster.
While protein was ineffective
in mitigating muscle loss, say researchers, when participants returned to normal, muscle-building
activity, the whey group recovered
more skeletal muscle.
“When we consider measures
that can be taken to help seniors as
they age, it’s clear that whey is an
important ingredient. Conversely,
we should avoid collagen in formulations targeting older people,” says
Oikawa.

Meet the suppliers
that matter

3-5 December 2019
Villepinte Parc des Expositions,
Paris, France

JOIN US IN PARIS
www.fi-europe.eu

80

Protein released from fat
after exercise improves glucose
It’s well-known that exercise
improves health, but understanding how it makes you healthier on
a molecular level is the question researchers at Joslin Diabetes Center
are answering.
After performing experiments
in both humans and mice, the researchers found that exercise
training causes dramatic changes
to fat. Additionally, they discovered that this “trained” fat releases factors into the bloodstream
that can have positive effects on
health. The study was published
online February 11, 2019, in Nature Metabolism.
It’s known that fat cells secrete
proteins called adipokines, and
that many adipokines increase with
obesity, having harmful effects on
metabolism and health.
“In contrast to the negative
effects of many adipokines, our
study identified transforming
growth factor beta 2 (TGF-beta
2) as an adipokine released from
adipose tissue (fat) in response
to exercise that actually improves
glucose tolerance,” says Laurie J.
Goodyear, PhD, Head of Joslin’s
Section on Integrative Physiology
and Metabolism and study co-author.
Not only did exercise-stimulated TGF-beta 2 improve glucose tolerance, treating obese mice with
TGF beta 2 lowered blood lipid levels and improved many other aspects of metabolism.
“The fact that a single protein
has such important and dramatic
effects was quite impressive,” says
Goodyear, Professor of Medicine at
Harvard Medical School.
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Two years ago, the international research team first demonstrated that adipose tissue offers beneficial metabolic effects in response
to exercise.
“Our hypothesis was that exercise is changing the fat, and as a result of that change, the fat releases
these beneficial proteins into the
bloodstream,” says Goodyear. “Before this discovery, we always just
focused on the positive effects of
muscle.”
Building on this insight, Joslin
researchers sought to identify the
adipokines released from fat in exercise. To do so, they ran a series of
molecular experiments in both humans and mice. They identified levels of adipokines in men before and
after a cycle of exercise. They also
studied exercising mice.
Their analysis identified TGF
beta 2 as one of the proteins upregulated in exercise in humans
and mice. Additional investigation
confirmed that levels of this one
adipokine actually increased in the
fat tissue as well as in the bloodstream with exercise, in both cases.
To find out if the protein promoted beneficial metabolic effects,
they treated the mice with TGF
beta 2. The experiment showed a
number of positive metabolic effects in the mice, including improved glucose tolerance and increased fatty acid uptake.
Next, they fed the mice a high
fat diet, causing the animals to develop diabetes. To know if TGF
beta 2 was actually responsible for
the metabolic effects, they treated
the diabetic mice with TGF beta 2.
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This reversed the negative metabolic effects of the high fat diet,
similar to what happens with exercise.
“Our results are important because it’s really the first demonstration of an exercise-released
adipokine that can have beneficial metabolic effects on the body,”
says Goodyear.
Another significant finding
was that lactic acid, which is released during exercise, serves as
an integral part of the process.

Lactate is released by the muscles
during exercise then travels to the
fat where it triggers the release of
TGF beta 2.
“This research really revolutionizes the way we think about exercise, and the many metabolic effects of exercise. And, importantly, that fat is actually playing an
important role in the way exercise
works,” says Goodyear.
These findings suggest that
TGF beta 2 may be a potential therapy for treatment of high
blood sugar, and eventually a potential therapy for type 2 diabetes.
Long-term studies will be needed to determine the safety of TGF
beta 2 treatment.

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

82

A nutty solution
for improving brain health
Long-term, high nut consumption could be the key to better cognitive health in older people according to new research from the University of South Australia and published in The journal of nutrition,
health & aging.
In a study of 4822 Chinese
adults aged 55+ years, researchers found that eating more than 10
grams of nuts a day was positively
associated with better mental functioning, including improved thinking, reasoning and memory.
Lead researcher, UniSA’s Dr
Ming Li, says the study is the first
to report an association between
cognition and nut intake in older
Chinese adults, providing important insights into increasing mental health issues (including dementia) faced by an ageing population.
“Population aging is one of the
most substantial challenges of the
twenty-first century. Not only are
people living longer, but as they
age, they require additional health
support which is placing unprecedented pressure on aged-care and
health services,” Dr Li says.
“In China, this is a massive issue,
as the population is ageing far more
rapidly than almost any other country in the world.
“Improved and preventative
health care – including dietary
modifications – can help address
the challenges that an aging population presents.
“By eating more than 10 grams
(or two teaspoons) of nuts per day
older people could improve their
cognitive function by up to 60%
– compared to those not eating
nuts – effectively warding off what
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would normally be experienced as
a natural two-year cognition decline.”
China has one of the fastest growing aging populations. In
2029, China’s population is projected to peak at 1.44 billion, with
the ratio of young to old dramatically imbalanced by the rising ranks

which can alleviate and reduce cognitive decline.
“Nuts are known to be high in
healthy fats, protein and fibre with
nutritional properties that can lower cholesterol and improve cognitive health,” Dr Li says.
“While there is no cure for
age-related cognition decline and
neurogenerative disease, variations
in what people eat are delivering
improvements for older people.”
The World Health Organization
estimates that globally, the number

of the elderly. By 2050, 330 million Chinese will be over age 65,
and 90.4 million will be over age
80, representing the world’s largest population of this most elderly age group.
More broadly, the World Health
Organization says that by 2020, the
number of people aged 60 years
and older will outnumber children
younger than five years old.
The UniSA study analysed
nine waves of China Health Nutrition Survey data collected over
22 years, finding that 17% of participants were regular consumers of nuts (mostly peanuts). Dr Li
says peanuts have specific anti-inflammatory and antioxidant effects

of people living with dementia is at
47 million.
By 2030, this is projected to rise
to 75 million and by 2050, global dementia cases are estimated to almost
triple. China has the largest population of people with dementia.
“As people age, they naturally
experience changes to conceptual
reasoning, memory, and processing
speed. This is all part of the normal
ageing process,” Dr Li says
“But age is also the strongest
known risk factor for cognitive disease. If we can find ways to help
older people retain their cognitive
health and independence for longer
– even by modifying their diet – then
this absolutely worth the effort.”
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Time of harvesting for the Sicilian green gold
Marullo flourished in the 60s
and 70s in Bronte, a Sicilian town
located at the foot of Etna, considered the home of high quality pistachios. And it really is the pistachio that remains at the forefront
of their production process.
The Pistacchio Verde di Bronte PDO is one of the highest quality pistachio varieties in the world,
that’s why in Sicily it is called “the
green gold”. This noble fruit takes
on different forms and consistencies at Marullo: whole (shelled or
peeled), natural, toasted, as a flour
or a praline, semi-processed. The
latter in particular gives life to the
most authentic and tasty specialties of Sicilian tradition, such as
the beloved pistachio ice cream.
As every odd year, 2019 is a
year of harvest. Usually the pro-

The freshly harvested pistachio (Marullo).

cess takes place from late August until early September. During
those days, in Bronte’s area, they
harvest over 30 quintals of the
precious raw material. Although

Bronte area, where the Marullo pistachio grows.
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this amount is barely 1% of world
production, it represents an important gastronomic heritage because it contains one of the most
valuable and appreciated pistachio
varieties ever.
All production processes use
high-quality raw materials, making up the main means of supplying major confectionery industries.
Nothing is overlooked in their production chain and they carefully
monitor all potential risks, be them
physical, chemical, or microbiological. All work that Marullo carry out is characterised by numerous checks in order ensure that no
physical contaminants are present.
The pride Marullo take in this
process is reflected through the
use of trichromatic sorters, which
can detect minute variations in
colour thanks to their high-reso-
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lution RGB cameras, assuring that
they 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 Marullo is pres-

ently a leader in the processing of
Pistacchio Verde di Bronte PDO,
not just nationally, but on a global scale.
(Marullo - Via F. Baracca 59/a
- 95034 Bronte - CT - Italy - Tel.
+39 095 7722994 - email: info@
fmarullo.com - www.marullospa.it)

Food and agriculture must play
a vital part in reaching
a sustainable future
There is a growing realization
that food and agriculture must
play a vital part in reaching the
Sustainable Development Goals
and that in this context, FAO provides a neutral forum to address
global issues of transboundary dimensions, the UN agency’s Director-General, José Graziano da Silva said.
He made the remarks to representatives of member states at
the closing of the 41st session of
the FAO Conference. “In a world in
which tensions between nations or
ideologies undermine progress towards a better future, your work
during this Conference has helped
to make FAO more effective in responding to the many demands on
its services,” Graziano da Silva said,
noting that the Conference saw
the highest number of participants
- over 1,300 delegates from 196
countries.
“Many of the major issues related to healthy food systems, sustainable agricultural development
and responsible environmental
stewardship can only be addressed
through joint work between countries and relevant partners,” Graziano da Silva added.

Calling governments
to combat unhealthy diets
Graziano da Silva reiterated his
call for governments to encourage
the production and consumption of
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healthy, locally produced foods to
address the growing issue of obesity and overweight.
To support this, he put forward
measures such as the introduction
of taxes on unhealthy food products as well as easier-to-understand and more comprehensive
food labels.
He pointed out that conventional policies aimed at keeping
food prices low for consumers are
contributing to perpetuate rural
poverty, drive internal and external migration and contribute to unhealthy eating.
In closing, the Director-General thanked the member states
and staff for their support during
his tenure, and he expressed his
satisfaction that Brazil’s pioneering Zero Hunger programme is being replicated by many countries
and could be further expanded.

INTERNATIONAL EVENTS IN ITALY
22 - 25 October 2019 - Parma: CibusTec, food processing show - www.
cibustec.it
19 – 22 November 2019 - Rho (MI): Simei, beverage and wine industry show
- www.simei.it
18 - 22 January 2020 - Rimini: Sigep, confectionery, pastry and ice cream
show - www.sigep.it
17 - 19 April 2020 - Bologna: Pharmintec-Cosmofarma-Nuce, pharmaceutical
and nutraceutical industry show - www.cosmofarma.com
19 - 22 April 2020 - Verona: Vinitaly, Italian wine show - www.vinitaly.com
5 - 7 May 2020 – Rimini: Macfrut, fruit processing show - www.macfrut.com
11 – 14 May 2020 - Parma: Cibus, int. food show - www.cibus.it
4 - 7 May - 2021 - Rho (MI): Ipack-Ima, packaging, food processing and pasta
exhibition - www.ipack-ima.com
17 - 20 May 2021 - Rho (MI): TuttoFood, int. food show - www.tuttofood.it
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Cibus Tec 2019: more halls,
more buyers, more sectors
The 52nd edition of Cibus Tec,
which will be held at Fiere di Parma
(Parma, Italy) from 22 to 25 October, is born under the sign of internationalization. 400 food and beverage technology foreign brands
from 25 countries will attend the
exhibition, 30% more compared to
2016. Germany is represented by
a high number of exhibitors. Followed by The Netherlands, Denmark, Switzerland and France. Exhibitors from China, the USA and
Turkey are also present with a large
contingent.
These important results have
been achieved also thanks to the
strategic alliance with Koelnmesse
GmbH, which, since 2016, has allowed Cibus Tec to be part of the
largest permanent platform worldwide for the food and foodtec sectors.
Another indicator: the 2019 edition is sold out. Overall, 1,300 ex-

hibitors (they were 1,000 in 2016),
technologies for all food and beverage sectors (Fruits and Vegetables,
Milk and dairy products, Meat and
Seafood Products, Ready Meals)
and introducing a new area: Bakery
and Grains Products, Snacks and
Confectionery.
For the first time in its 80 years
of history, the show dedicates an
entire hall to the most innovative
technologies for Juices, Milk, Water, Soft Drinks, Beer, Spirits and
Wine, relying on the strength of
150 among the biggest suppliers in
Italy and at the international level.
In a year of important international
events, meat technology area in Cibus Tec grows by 20%.
All sectors, all technologies.
Therefore, Cibus Tec will no longer
simply be an “event” dedicated to
processing but a complete and
unique technological “platform” on
the market. To support companies’

ITALY ON THE TOP IN FOOD TECHNOLOGY
Today Italy boasts an undisputed leadership role in food technologies,
with 7.3 billion euro revenue, which is 32% of EU-28 production. Germany follows with 5.9 billion euro (25% of EU-28 total production)
and France with 1.8 billion (8%).
In 2017 Italian exports rose to top exporters’ levels in many food technology sectors: equipment for beverages and hot meals (924 mln exports), machines, equipment and equipment for bakery products (777
mln), machines for fruit and vegetable processing (141 mln), machines
and equipment for oil and fat processing (113) and machines for the
wine industry (74 mln). In 2018, in spite of having absolute sole leadership in three sectors, with 16.1% market share, Italy is still solidly positioned at first place among key exporters worldwide. Compared to
the previous ten years, the value of foreign sales of machinery for food
and beverage has grown by 63%, and in 2018 it exceeded the record
threshold of 4 billion euro.
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exports, Cibus Tec will organize the
biggest Top Buyer Program of all
FoodTec shows, which will bring
to Parma more than 3,000 international professionals coming from
70 Countries, and two special initiatives regarding India and Africa.

Focus on India and Africa
India is the 2nd largest producer of agricultural goods in the
world after China and it is the 6th
food market worldwide. However, India’s food waste throughout
the agri-food supply chain nears
40% of primary production. The
ICE-Agenzia has launched the initiative “India Educational & Business Program”. A project of actions
and services focused on developing agreements in India, aimed at
Italian manufacturing companies of
the agri-industrial supply chain and
food processing operators. Within this context, Cibus Tec has been
selected as the platform for B2B
meetings between the most prominent Food & Beverage Indian companies and Cibus Tec’s exhibitors.
Growth forecast for Africa is
+5% of GDP on a yearly basis. By
2030 Africa’s GDP will be 5% of
GWP (source: African Development Bank). Regarding this matter,
the fruit and vegetable sector plays
a key role, as key element of economic growth for Africa. This is the
premise of project Lab Innova, promoted by ICE-Agenzia, which focuses on the development of collaboration between the European
Union 28 member countries and
Africa, by relying on technological
transfer.
The programme involves Ethiopia, Mozambique, Uganda, Tanzania and Angola and offers B2B
meeting during the course of Cibus Tec.
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Side events
The innovations that will be
showed at Cibus Tec will wink at the
future, as they meet the requirements for ever more sustainable
productions, offering to consumers
nutritious products featuring high
standards of safety. It is in this optics that IBS - International Biofilm
Summit will be hosted. The most important conference worldwide dedicated to issues related to biofilm in
the food industry. Every year around
the world over a billion tons of food
is wasted due to contamination.
Cibus Tec Industry is geared towards technological innovation.
This project will reproduce during the show 4 highly automated
and operational lines dedicated to

dairy, meat, ready meals and bakery
products. Complete cycle production lines from raw material to finished product up to advanced storing solutions.
Other events on the schedule
are: Tomato Day, in collaboration
with Amitom and WPTC, Logisticamente On Food 2019 created with
Logisticamente, DIU Design for Intended Use For Food Packaging
Showcases organized by the Netherlands Packaging Center, and the
innovative workshops organized by
EHEDG (European Hygienic Engineering and Design Group) and by
the Consiglio Nazionale dell’Ordine
dei Tecnologi Alimentari (the Association of Italian food technologists).
www.cibustec.it
clickmetertracking.com/cibustec

Fi Europe & Ni
For more than 30 years Fi Europe & Ni (Natural ingredients) has
been the world’s leading food and
beverage ingredients sourcing platform.
Its unique influence is underlined by the fact that more than 25
per cent of all annual food and beverage manufacturer ingredient pro-

curement budgets are influenced
by a visit to the show.
Fi Europe & Ni 2019 will take
place in one of Europe’s largest
markets - Paris, France – from 3-5
December at the Villepinte Parc
des Expositions.
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The show is expected to welcome over 1,800 exhibitors and
27,000 visitors from around the
world, representing the full spectrum of the food and beverage ingredients industry.
Fi Europe & Ni will be co-located alongside Natural ingredients
and Expo FoodTec:
- Natural ingredients: The leading co-located event for sourcing supplements, nutraceuticals,
functional food and beverages
and other food related products.
- Expo FoodTec: A one-stop shop
for sourcing the latest high-tech
innovations and trends in ingredient packaging, machinery, processing equipment, and more.
Fi Europe, the leading trade
show for food and beverage ingredients, and Hi Europe, its counterpart
for health ingredients, will become
co-located events, alternating between Germany and France. Fi Europe co-located with Hi Europe will
be the most comprehensive food ingredients trade show covering specialty food ingredients from sensory to functional, as well as processing solutions and services across the
whole supply chain. On 1 December
2020, Fi Europe and Hi Europe will
open the doors as co-located events
in Frankfurt for the first time.
clktr4ck.com/fie
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Thinking Belts & Food Safety?
Think Ammeraal Beltech

Your
One-Stop
Belt Shop

As Clean As You’ve Ever Seen
If hygiene and Food Safety on the processing or
conveying line matters to you, you’ll want to see the
new Ammeraal Beltech solution for Food Industry:
Soliflex PRO.
Soliflex PRO, and its cousin the PRO mini
(designed for smaller pulleys and transfers), are
Homogeneous Positive Drive Belts that set new
standards for cleanability and performance in

Food-Grade belting. They also feature a self-tracking
system that reduces maintenance and wear and tear.
Ammeraal Beltech’s Soliflex PRO and PRO mini
pair-up perfectly with the company’s highly
regarded UltraScraper, a metal-detectable antimicrobial scraper with a high-performance soft
lip that cleans with minimal impact on belt life.

www.ammeraalbeltech.com

29 - 31 october 2019
Dubai World Trade Centre

Stand 623- Hall 6

“BEAN TO BAR” system
operating at ZDS laboratory

