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Moderate intensity Pulsed Electric Fields 
as alternative for fruit juice preservation

Researchers from Wagenin-
gen University (Netherlands) have 
studied moderate intensity Pulsed 
Electric Fields (PEF) for microbi-
al inactivation as an alternative 
to high intensity PEF or to clas-
sical thermal pasteurization. The 
results have been published in 
the International Journal of Food  
Microbiology.

The process is character-
ized by the application of elec-
tric pulses, allowing an increase 
of the product temperature by 
the ohmic heat generated by the 
pulses. 

A systematic evaluation of the 
effect of parameters electric field 
strength (E) and pulse width (tau) 
on the inactivation of Escherichia 
coli, Listeria monocytogenes, Lac-
tobacillus plantarum, Salmonel-
la Senftenberg and Saccharomy-
ces cerevisiae in orange juice was 
carried out in a continuous flow 
system. A wide range of condi-
tions was evaluated, and both 
E and tau were shown to be im-
portant in the efficacy to inacti-
vate micro-organisms. Remarka-
bly, PEF conditions at E=2.7kV/
cm and tau=15-1000mus showed 
to be more effective in microbial 
inactivation than at E=10kV/cm 
and tau=2mus. Inactivation kinet-

ics of the tested PEF conditions 
were compared to an equivalent 
thermal process to disentangle 
non-thermal effects (electropo-
ration) from thermal effects re-
sponsible for the microbial inac-
tivation. 

At standard high intensity PEF 
treatment a non-thermal inactiva-
tion at E=20kV/cm and tau=2mus 

pulses was observed and attribut-
ed to electroporation. Non-ther-
mal effects could also be resolved 
with moderate intensity PEF at 
E=2.7kV/cm and pulse width be-
tween tau=15-1000mus. 

Microbial inactivation at 
these moderate intensity PEF 
conditions was studied in more 
detail at different pH and medi-

http://dx.doi.org/10.1016/j.ijfoodmicro.2019.02.015
http://dx.doi.org/10.1016/j.ijfoodmicro.2019.02.015
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Ohmic heating, a novel approach 
for gluten-free bread baking

Gluten-free (GF) batters usually 
present several technological chal-
lenges that limit the performance 
during conventional baking and 
the resulting product quality. Due 
to the volumetric heating princi-
ple and faster heating rates, ohm-
ic heating (OH) may be advanta-
geous compared with convention-

al baking. Therefore, the potential 
of using ohmic heating as a nov-
el approach for gluten-free bread 
baking was explored by Austrian 
Researchers and the results were 
published in Food and Bioprocess 
Technology. In detail, the effect of 
different OH process parameters 
(power input, holding time) on the 

chemical and functional properties 
(specific volume, crumb firmness 
and relative elasticity, pore prop-
erties, color, starch gelatinization) 
and digestibility of breads was in-
vestigated. Results showed that GF 
breads could benefit from the uni-
form rapid heating during process-
ing, as these breads showed supe-
rior functional properties (specif-
ic volume, 2.86-3.44 cm3/g; rela-
tive elasticity, 45.05-56.83%; po-
rosity, 35.17-40.92%) compared 
with conventional oven-baked GF 
bread (specific volume, 2.60 cm3/g; 
relative elasticity, 44.23%; poros-
ity, 37.63%). In order to maximize 
bread expansion and the OH per-
formance, it was found that the OH 
process could be improved by ap-
plying the electrical energy in three 
descending power steps: first step 
with high power input (in this study, 
2-6 kW for 15 s), followed by 1 kW 
for 10 s, and 0.3 kW for 1-30 min. 
In total, ohmic baking only need-
ed a few minutes to obtain a ful-
ly expanded GF bread. The deter-
mination of pasting properties and 
starch digestibility demonstrated 
that these breads were compara-
ble or even superior to GF breads 
baked in a conventional baking 
oven.

um conductivity for E. coli and 
L. monocytogenes in watermelon 
juice and coconut water. Under 
moderate intensity PEF condi-
tions the effectiveness of treat-
ment was independent of pH for 
all evaluated matrices in the pH 
range of 3.8-6.0, whereas under 

high intensity PEF conditions 
the pH of the product is a criti-
cal factor for microbial inactiva-
tion. 

This suggests that the inacti-
vation proceeds through a differ-
ent mechanism at moderate in-
tensity PEF, and speculations for 

this mechanism are presented. 
In conclusion, moderate intensi-
ty PEF conditions at E=2.7kV/cm 
and pulse width of 15-1000mus 
has potential for industrial pro-
cessing for the preservation of 
fruit juices and pH neutral liquid 
food products.

http://dx.doi.org/10.1007/s11947-019-02324-9
http://dx.doi.org/10.1007/s11947-019-02324-9


research  5

italian food & beverage technology - xciii (2019) - november

Bacteria turn table sugar into a cell protector
Bacteria sometimes get a bad 

rap. But there are some good ones 
that deserve credit for making our 
lives better, and even keeping us 
healthy, too.

On the food-processing front, 
for example, are species of lactic 
acid bacteria that give sour pickles 
their unique, tangy taste—as well as 
yogurt, some cheeses, sauerkraut, 
and kimchi.

Now, Agricultural Research Ser-
vice (ARS) scientists in Peoria, Illi-
nois, have a new job for these help-
ful bacteria: turning sucrose (ta-
ble sugar) into a sugar called isome-
lezitose. This specialty sugar has 
cell-protective abilities that could 
help prolong the shelf life of foods, 
drugs, vaccines, and even friendly 
bacteria and fungi used to fight crop 
pests.

Microbiologist Chris Skory and 
his colleagues are investigating the 
possibility at ARS’s National Center 
for Agricultural Utilization Re-
search (NCAUR) in Peoria, where 
scientists develop new, value-add-
ed uses for agricultural commodi-
ties, surpluses, and byproducts. In 
this case, isomelezitose could open 
new market opportunities for sug-
arcane and sugar beet crops, in-
cluding the $2-plus billion food 
preservatives world market.

NCAUR also houses one of the 
world’s largest collections of fun-
gi and bacteria, including the Leu-
conostoc bacterial species the re-
searchers used for their studies. 
They were using an enzyme called 
glucansucrase, made by the bacte-
ria, to produce a useful new poly-
mer, glucan, from sucrose. In an ef-
fort to improve production of this 
polymer, they modified the gene 
that produces the glucansucrase 
enzyme.

But the research took an unex-
pected turn. Instead of producing 
the glucan polymer, this retooled 
version of the enzyme convert-
ed more than 60% of sucrose into 
isomelezitose, the highest yield 
achieved to date, the research-
ers learned. The implications of 
the finding were exciting, given 
isomelezitose’s predicted ability to 
protect cells from damage by ex-
tremes of heat, dryness, and cold.

“We discovered it serendip-
itously,” says Skory, who is in 
NCAUR’s Renewable Technology 
Research Unit. He published a pa-
per on the work in the journal Am-
ylase together with ARS coauthors 
Chris Dunlap and Karl Vermillion, 
and Greg Cote, who recently retired 
from ARS. In nature, isomelezitose 
can be found in trace amounts in 
honey and some other foods. Ear-
lier attempts by others to synthe-
size it failed to exceed yields of 20 
percent, but the ARS method, us-
ing cane and beet sugars, achieved 

yields of almost three times that. 
Encouraged by these results, ARS 
applied for a patent.

The researchers, togeth-
er with Patricia Slininger in 
NCAUR’s Bioenergy Research Unit, 
have conducted some small-scale 
trials to examine the cell-protect-
ing properties of isomelezitose to 
safely dry bacteria used for biologi-
cal control applications.

“We found that isomelezitose 
increased cell viability after drying, 
and it extended dry storage of the 
bacteria by up to 1,000 times,” says 
Slininger. “Depending on the bacte-
rial strain, the level of cell protection 
by isomelezitose was at least equiv-
alent to, but often greater than, that 
of other sugars known to have pro-
tein- and membrane-protective 
qualities.”

The team’s focus now is to pro-
duce large batches of isomelezitose. 
“That way, industry can start com-
paring it to other sugars in its class,” 
Skory says. 

Chemical engineer Pat Slininger adds a specialty sugar called isomelezitose to bacteria to test 
the sugar’s cell-protecting properties.

https://www.ars.usda.gov/
https://www.ars.usda.gov/midwest-area/peoria-il/national-center-for-agricultural-utilization-research/renewable-product-technology-research/people/christopher-skory/
https://www.ars.usda.gov/midwest-area/peoria-il/national-center-for-agricultural-utilization-research/
https://www.grandviewresearch.com/industry-analysis/food-preservatives-market
https://www.ars.usda.gov/midwest-area/peoria-il/national-center-for-agricultural-utilization-research/renewable-product-technology-research/
https://www.ars.usda.gov/midwest-area/peoria-il/national-center-for-agricultural-utilization-research/renewable-product-technology-research/
https://www.degruyter.com/view/j/amylase
https://www.degruyter.com/view/j/amylase
https://www.ars.usda.gov/people-locations/person?person-id=5228
https://www.ars.usda.gov/midwest-area/peoria-il/national-center-for-agricultural-utilization-research/bioenergy-research/
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UV irradiation as a thermal treatment 
for producing stabilized milk whey

Whey is a valuable by-product 
of the dairy industry, due to the 
high nutritional, biochemical and 
functional properties of the con-
tained proteins. As for other dairy 
products, to guarantee the micro-
biological safety of whey, ther-
mal treatments are generally used. 
However, these processes can have 
a significant impact on the quality of 
the product. Thus, in recent years, 
interest in the use of non-thermal 
treatments in the dairy industry is 
significantly grown.

Italian Researchers from the 
University of Parma investigated 

the use of UV irradiation as stabi-
lizing treatment on whey obtained 
from the Parmigiano-Reggiano 
cheese production and the results 
were published in LWT - Food Sci-
ence and Technology.

Two treatments were tested: 
UV treatment “1” which is char-
acterized by three passages and 
UV treatment “2” by six ones. On 
skimmed whey samples, microbio-
logical tests showed UV treatment 
2 and the thermal treatment have 
the same effectiveness on Entero-
bacteriaceae, but UV treatment 
2 is more effective than thermal 

treatment on total viable counts. 
Molecular characterization of the 
protein and total amino acid con-
tent was used as markers for the 
quality of the product. The results 
highlight that UV treatment can 
be equivalent to thermal pasteur-
ization in terms of microbiological 
stabilization, and better preserving 
the whey quality.

UV-C irradiation as an alternative treatment  
on cranberry-flavored water

Researchers from the Tennes-
see State University (Usa) have 
studied the impact of UV-C irradi-
ation at 254nm on microbial inac-
tivation, cytotoxicity, and sensory 
properties of cranberry-flavored 

water (CFW) and the results were 
published in Innovative Food Sci-
ence and Emerging Technologies.

Using a continuous flow-
through system, two different bac-
terial outbreak strains, Escherichia 
coli ATCC 700728 and Salmonel-
la entericaserovar Muenchen ATCC 
BAA 1764, were inactivated by >5 
log10 CFU/mL at an UV-C fluence 
of 12mJ.cm-2 and 16mJ.cm-2 from 
an initial concentration of approx-
imately 8 log CFU.mL-1 with D val-
ues of 2.11 and 3.14mJ.cm-2, re-
spectively. Cytotoxicity evaluation 
of CFW in human endothelial cells 
(EA.hy926) demonstrated no tox-
ic effects up to a maximum deliv-
ered UV-C fluence of 120mJ.cm- 2.  
Quantitative Descriptive Analysis 
(QDA) was performed to evaluate 

the sensory attributes of UV-C irra-
diated CFW at two (30 and 120mJ.
cm-2) UV-C fluence levels. Our re-
sults suggested that UV-C irradiat-
ed CFW had no significant differ-
ence (p>0.05) in sensory attributes 
up to a fluence of 30mJ.cm-2 which 
is below the FDA-recommended 
UV-C fluence (40mJ.cm-2) for the 
inactivation of E. coli and Salmonel-
la. Overall, this research suggests 
that UV-C treatment of CFW can 
achieve effective microbial inacti-
vation, without the generation of 
cytotoxic effects, and also can re-
tain its sensory attributes. These 
results demonstrated that UV-C 
irradiation can be an alternative 
treatment technique in process-
ing of beverages while maintaining 
food safety and quality. 
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Hemp sourdough bread: 
when tradition turns into innovation

Researchers from the University 
of Bari (Italy) have studied the nu-
tritional advantages of the use of 
hemp in the production of bread 
and the results have been pub-
lished in Tecnica Molitoria.

Lactic acid bacteria were isolat-
ed from hemp (Cannabis sativa L.) 
flour before and after spontaneous 
fermentation. After identification 
and selection, Lactobacillus plantar-
um/s5, Pediococcus acidilactici/s5, 
and Leuconostoc mesenteroides/s1 
were used as mixed starter to pro-
duce hemp sourdough. Experimen-

tal wheat breads were made adding 
5 to 15 % (w/w) hemp sourdough 
to the formula, characterized, and 
compared to baker’s yeast wheat 
bread manufactured without hemp 
sourdough. The use of hemp sour-
dough improved the textural fea-
tures, the protein digestibility and 
decreased significantly the pre-
dicted glycemic index, without ad-
versely affect the sensory profile.

This work demonstrated that 
the fermentation with selected 
starters improved nutritional func-
tionality of hemp flour, allowing its 

large-scale use in different food ap-
plications, meeting the consum-
ers and producers request for nov-
el fermented baked goods with a 
well-balanced nutritional profile. 

Reduction of Brettanomyces bruxellensis 
populations from oak barrel staves using steam

Brettanomyces bruxellensis, a 
spoilage yeast associated with red 
wines, can be difficult to remove 
from oak barrels. 

Researchers from the Wash-
ington State University (Usa) have 
investigated the effectiveness of 
steam in the reduction of Brettano-
myces bruxellensis  in oak barrel. 
The results were published in the 
American Journal of Enology and 
Viticulture.

New (16 L) and used (225 L) bar-
rels representing French or Ameri-
can oaks with different toasting lev-
els were obtained. A commercially 
prepared Cabernet Sauvignon wine 
was transferred into the new bar-
rels and inoculated with B. bruxel-
lensis for 6 to 7 mos of aging. Upon 
disassembly of all barrels, yeast pen-
etration into the wood was eval-
uated by collecting shavings from 

2.5 cm diameter holes or by saw-
ing staves into 3 x 10 cm blocks and 
then into 4 mm-thick cross sections. 
Additional blocks from the center of 
staves were exposed to steam for 
different times before being sawn 
into cross sections. Shavings and 
cross sections were transferred to 
either enhancement (shavings) or 
wine recovery (cross sections) me-
dia to detect culturable cells. In 
general, staves contained popula-
tions of <=103 cfu/mm3 at depths 
up to 4 mm, with lower popula-
tions (<=102 cfu/mm3) occasional-
ly detected between 5 to 8 mm, de-
pending on the oak species or bar-
rel age. During steaming, 2 to 3 min 
was required to achieve 55degreeC 
at a depth of 4.5 mm, but slight-
ly longer times were needed for 9.5 
mm (~4 min). Yeast present in 0 to 
4 mm cross sections required a to-

tal steaming time of 9 min for inac-
tivation, whereas 12 min was nec-
essary for a depth of 5 to 9 mm. Be-
cause it is not possible for wineries 
to routinely determine yeast pene-
tration depths in individual barrels, 
a minimum steaming time of 12 min 
can be used to limit future infec-
tions by B. bruxellensis in contami-
nated barrels.

https://www.chiriottieditori.it/en/tm-contents-en/1823-tm-december-2018.html
http://dx.doi.org/10.5344/ajev.2018.18024
http://dx.doi.org/10.5344/ajev.2018.18024
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Characterization of amaranth and bean flour blends  
and the impact on quality of gluten-free breads

Both amaranth and bean flours 
were higher in protein, minerals 
and vitamins than whole wheat 
flour along with gluten-free ben-
efits. US Researchers investigated 
the use of amaranth and bean flour 
blends on quality of gluten-free 
breads, and the results have been 
published in Journal of Food Meas-
urement and Characterization.

Nutritious gluten-free breads 
were developed using amaranth 
flour combined with 15% or 30% 
soybean, lupin, or navy bean flour, 
respectively. Amaranth and bean 
flours exhibited higher water hold-
ing capacity than whole wheat 
flour. The pasting property of am-
aranth flour was lower than that of 

whole wheat flour but higher than 
bean flours. All blends revealed 
shear thinning properties that are 
important for mouthfeel and in-
dustrial applications. Volumes of 
breads using amaranth-soy 85:15 
and 70:30 and amaranth-lupin 
85:15 were larger than amaranth 
bread, and had less reductions 
compared to whole wheat bread. 
The amaranth bread and breads 
substituted with soybean, lupin 
and navy bean flours showed sig-
nificantly higher or similar springi-
ness compared to the whole wheat 
flour breads because of their high 
proteins and water holding capac-
ity. The firmness of bread using 
amaranth-soy 85:15 and 70:30, 

and amaranth-lupin 85:15 was im-
proved by amaranth, which was 
very close to whole wheat bread. 
Amaranth breads with bean flours 
added high-value plant protein and 
nutrients in foods along with en-
hancing health benefits compared 
to the gluten-free bread using 
starches currently on market.

Migration of bisphenol A from can coatings into beverages
Beverage cans are used for ener-

gy drinks, soft-drinks, sparkling wa-
ters, and beer. Bisphenol A is still 
part of the formulation of epoxy 
coatings of beverage cans. Due to 
concerns that bisphenol A acts as an 
endocrine-active substance, the mi-
gration of bisphenol A is restricted. 
Typically, the migration from bever-
age cans is tested at elevated tem-
peratures into food simulants, like 
20% ethanol in water. However, 

comparison tests of the migration 
of bisphenol A at the end of shelf 
life, with the migration into ethanol-
ic food simulants, are not available 
in the scientific literature.

The aim of the study ,carried 
out by German Researchers and 
published in Beverages, was to de-
termine the migration of the migra-
tion of bisphenol A into real bever-
ages, compared to routine migra-
tion tests into the European official 
food simulant of 20% ethanol at 
40°C and 60°C after storage for 10 
days. As a result, bisphenol A-con-
taining coatings show a consider-
ably higher migration when test-
ed at 60°C in comparison to 40°C. 
On the other hand, migration into 
energy drinks and coke, from the 
same coatings at the end of shelf 
life when stored at room tempera-

ture, was below the detection lim-
it in either case. As expected, mi-
gration values of bisphenol A below 
the analytical detection limits were 
observed for any test conditions 
from the coating labeled bisphe-
nol A-free. Spiking tests show that 
bisphenol A is stable in real bever-
ages. Therefore, it can be conclud-
ed that the accelerated migration 
tests with 20% ethanol at the test 
conditions 10 d at 40°C and 10 d at 
60°C significantly overestimate the 
real migration into beverages at the 
end of shelf life. This overestima-
tion of the migration of bisphenol A 
is due to swelling of the epoxy can 
coating by the ethanolic food sim-
ulant. These findings were support-
ed by migration modeling based on 
diffusion coefficients predicted for 
polyethylene terephthalate. 

http://dx.doi.org/10.1007/s11694-019-00060-4
http://dx.doi.org/10.1007/s11694-019-00060-4
http://dx.doi.org/10.3390/beverages5010003
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Improving the ageing  
on lees technique in red wines

Ageing on Lees (AOL) is a tech-
nique to improve the aromatic 
and gustatory complexity of wine, 
mainly by improving its body and 
reducing its astringency. However, 
the autolytic process is slow, result-
ing in high production costs. 

Spanish researchers evaluated 
the effect of adding sonicated lees 
and combining it with oak chips, as 
a new technique to accelerate the 
AOL process and improve the aro-

icant changes were observed in the 
fermentative volatile compounds 
and the total polyphenol index (TPI), 
except for those wines in contact 
with wood. The sonication of lees 

had some protective effect on the 
total anthocyanins content, howev-
er, color intensity was significantly 
lower in the sonicated treatments. 
The sonication of the lees did not 
cause any defect at the sensory lev-
el. Therefore, sonication could allow 
a reduction in the SO2 addition to 
wine, as well as a shortening of the 
ageing times.

matic quality of aged red wine and 
the results were published in Mol-
ecules.

Cell disruption due to sonication 
was verified by optical microscopy. 
Volatile acidity, total polyphenol in-
dex, color intensity, tonality, dis-
solved oxygen, anthocyanins, and 
fermentative volatiles were moni-
tored throughout the ageing of the 
wines. Sensory analysis was per-
formed at the end of the ageing 
process. Polysaccharides released 
from the cell walls and the oxygen 
consumption, was quantified us-
ing a hydroalcoholic solution. The 
results indicated a 20% increase 
of the polysaccharide content and 
suggested an increase in the antiox-
idant capacity of the lees. No signif-

Development of low-alcohol isotonic 
beer by interrupted fermentation

Alcohol-free beer with isotonic 
properties is getting more popular 
and its production can be carried 
out by different production strate-
gies; however, interrupted fermen-
tation is still a challenge. 

Brazilian Researchers have de-
veloped a low-alcohol isotonic beer 
(<0.5% v/v) by interrupted fermen-
tation and the major objective is to 
compare this product to commer-
cial beverages (sports drinks, “Pils-
en” regular beer, alcohol-free beers 
and low-alcohol isotonic beer). The 
results were published in the Inter-
national Journal of Food Science & 
Technology. The beverages were 
evaluated based on pH, alcohol 

content (% v/v), total titratable acid-
ity (mEq L-1), osmolality (mOsmol kg-

1), bitterness International Bitter-
ness Units, colour European Brew-
ery Convention, total phenolic com-
pounds (mg L-1 gallic acid), reduc-
ing and total sugars (%) and Na and 
K contents (mg L-1). The developed 
low-alcohol isotonic beer present-
ed characteristics similar to sports 
drinks, with the advantage of being 
richer in phenolic compounds and 
suitable osmolality. Despite salts 
were added in its formulation, the 
grades attributed to all beers em-
ployed in the sensory evaluation, as 
well as the purchase intention did 
not present significant differences.

http://dx.doi.org/10.3390/molecules24030635
http://dx.doi.org/10.3390/molecules24030635
http://dx.doi.org/10.1111/ijfs.14156
http://dx.doi.org/10.1111/ijfs.14156
http://dx.doi.org/10.1111/ijfs.14156
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Exploiting synergies of sourdough and antifungal 
organic acids to delay fungal spoilage of bread

Fungal spoilage of bread remains 
an unsolved issue in bread making. 
Canadian Researchers have pub-
lished in International Journal of 
Food Microbiology a work where 
they identified alternative strategies 
to conventional preservatives in or-
der to prevent or delay fungal spoil-
age of bread. The results 

The minimum inhibitory con-
centration (MIC) of bacterial me-
tabolites and chemical preserva-
tives was evaluated in vitro, and 
compared to their in situ activi-
ty in baking trials. Calcium propi-
onate, sorbic acid, 3-phenyllactic 
acid, ricinoleic acid, and acetic acid 
were tested both individually and 
in combination at their MIC values 
against Aspergillus niger and Peni-
cillium roqueforti. The combination 
of acetic acid with propionate and 
sorbate displayed additive effects 
against the two fungi. For these 
reasons, we introduced sourdough 
fermentation with specific strains 
of lactobacilli, using wheat or flax-
seed, in order to generate acetate 
in bread. A combination of Lactoba-
cillus hammesii and propionate re-
duced propionate concentration 
required for shelf life extension of 
wheat bread 7-fold. Flaxseed sour-
dough bread fermented with L. 
hammesii, excluding any preserv-
ative, showed a shelf life 2days 
longer than the control bread. The 
organic acid quantification indicat-
ed a higher production of acetic 
acid (33.8+/-4.4mM) when com-
pared to other sourdough breads. 
Addition of 4% of sucrose to sour-
dough fermentation with L. bre-
vis increased the mould free shelf-
life of bread challenged with A. ni-
ger by 6days. The combination of L. 

hammesii sourdough and the ad-
dition of ricinoleic acid (0.15% or 
0.08%) prolonged the mould free 
shelf-life by 7-8days for breads 
produced with wheat sourdoughs. 
In conclusion, the in vitro MIC of 
bacterial metabolites and preserv-
atives matched the in situ antifun-

gal effect. Of the different bacterial 
metabolites evaluated, acetic acid 
had the most prominent and con-
sistent antifungal activity. The use 
of sourdough fermentation with 
selected strains able to produce 
acetic acid allowed reducing the 
use of chemical preservatives.

Degradation potential of bisphenol A 
by Lactobacillus reuteri

In order to explore the safety of 
bisphenol A (BPA) degradation in 
food packaging, Chinese research-
ers have investigated the degrada-
tion effect of six common probiot-
ics to BPA. The result, published in 
LWT – Food Science and Technolo-
gy showed that the degradation rate 
of BPA by Lactobacillus reuteri was 
the highest among the six common 
probiotics, which was 69.83%. 

In addition, no toxic substanc-
es were found in the degrada-
tion products of Lactobacillus reu-
teri by GC-MS analysis. Based on 
this, the enzyme microsphere sus-
tain-released preparation (EMSP) 
of Lactobacillus reuteri was prepared 

and characterized. Then the ef-
fects of different treatment condi-
tions on the degradation rate of BPA 
were investigated. Finally, it was ap-
plied to orange juice, black tea and 
mung bean cold tea. The contents 
of BPA in canned beverage (black 
tea beverage, orange juice bever-
age and mung bean cold tea) added 
with EMSP decreased by 92.74%, 
92.33% and 92.33%, respectively, 
after storage of 1d. After 27d, the 
contents of BPA in these three kinds 
of canned beverages reached 0. It 
can be seen that Lactobacillus reu-
teri has a significant degradation ef-
fect on BPA and has great potential 
and commercial value. 

http://dx.doi.org/10.1016/j.ijfoodmicro.2018.09.007
http://dx.doi.org/10.1016/j.ijfoodmicro.2018.09.007
http://dx.doi.org/10.1016/j.lwt.2019.02.022
http://dx.doi.org/10.1016/j.lwt.2019.02.022
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food processing

Storing, conveying 
and metering systems

Established in Italy in 1985, 
CEPI is a leading producer of stor-
ing, conveying and metering sys-
tems for the food industry, as well 
as fully integrated automation and 
technologies to complete all pro-
cesses. A family-run company with 
an international outlook, CEPI has 

centered research and adaptabili-
ty since inception, striving to build 
turn-key installations to manage 
the production lines from storage 
to metering, and to develop solu-
tions to match the most disparate 
needs of materials and process-
es. Unbroken lines smoothly car-

ry minor, micro and macro ingre-
dients from storage silos to meter-
ing stations, with operations man-
aged by operator panels and soft-
ware providing full traceability and 
warehouse management. Along 
the way, the needs of any pow-
ders, granulates or liquids are met 
through equipment such as fer-
menting tanks, yeast melters, sug-
ar mills, sugar inverters, bread re-
work dissolvers, brine production, 
flour cooling, bread and biscuits 
scrap re-work systems. 

With decades of experience 
working with the most important 
companies in the food industry and 
more than 10,000 installations the 
world over, CEPI offers direct man-
ufacture of all equipment and full 
vertical integration that make their 
solutions as efficient and special-
ized as can be, ensuring continuity 
through all operations and all-en-
compassing support. The holistic 
approach of this company looks at 
the installation as product rather 
than any of its parts, and extends 

http://www.cepisilos.com/
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Cepi dosing, flour cooling and fabric silo.

to the breadth of services they pro-
vide, assisting at each stage of the 
project from product and process 
analysis, hygiene and safety man-
agement, engineering and control, 
manufacture, logistics, installation, 
commissioning, service and project 
management overseeing all work-
flow. 

CEPI provides integrated auto-
mation of all processes, with a team 
of 24 designers and programmers 
developing touch-panels and trace-
ability software in parallel to the 
mechanical plant. Food technolo-
gy expertise guarantees a perfect 
match of its system with raw mate-
rials, and is at client disposal during 
the development of recipe, assisting 
with client own research and inno-

project the level of individualized 
care it deserves.

The 35th anniversary of CEPI 
foundation is getting closer, and 
they began celebrations this Sep-
tember with a new logo and web-
site. They are meant to convey 
the essence of history’s company: 
an evolution through continuity, 
weaving experience and invention 
together to drive at the heart of 
technology, where power and flex-
ibility meet. These are only a few 
of the developments the company 
is excited to share this fall: a high-
ly-flexible broad spectrum station 

for macro and micro metering with 
a capacity up to 2,500 kg per hour, 
a cooling technology that will au-
tomatically and independently 
take flour as low as 12°C, and an 
antistatic fabric silo with fluidized 
bed to combine FIFO management 
with high capacity, structural flex-
ibility, low costs and balance be-
tween ingredients and storing en-
vironment.

(Cepi - Via Ansaldo 15 - Z.I. La 
Selva - 47122 Forlì - FC - Italy - Tel. 
+39 0543 940514 - Fax +39 0543 
940564 - email: cepi@cepisilos.
com - www.cepisilos.com)

Cepi fermentation plant.

vation. The projects by CEPI are de-
veloped with a special commitment 
to hygiene and safety. All equip-
ment is compliant with international 
standards including ATEX legislation 
and manufactured in a channeled 
system. Silos are made completely 
without seams with advanced key-
hole technique to reduce the risk of 
contamination to zero. 

CEPI is active worldwide with 
a large network of partners in the 
five continents, and offices in Ma-
laysia to coordinate the activities 
in the Asian market. The company 
brings to the table a global knowl-
edge of materials, environments, 
and markets as well as the contin-
ued research that goes into devel-
oping around 300 unique systems 
every year. With the focus on cus-
tomization that pervades all as-
pects of work, CEPI dedicates each 

mailto:cepi%40cepisilos.com?subject=
mailto:cepi%40cepisilos.com?subject=
https://www.cepisilos.com/
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Sterilization retorts

Levati Food Tech is a world leader 
in the production, supply and main-
tenance of retorts (autoclaves) for 
the sterilization and pasteurization 
of food and beverages in cans, jars, 
pouches, and trays. Through its of-
fice in Italy and its partners around 
the world, this company supplies 
the most modern sterilization equip-
ment and systems available today.

The sterilization and pasteuriza-
tion systems can be fully automat-
ic or semi-automatic offering the 
customer the flexibility he needs 
to meet its plant specifications. 
Whether the products are packed 
into pouches, trays, steel cans, alu-
minium cans or glass jars, and what-
ever type of closing device the cos-
tumer chooses, the company has 
the technology to match and the 
ability to design a sterilization plant 
to achieve the aims in the most eco-
nomic and effective way.

Levati Food Tech control sys-
tems provide a full track and trace 
capability and allow the customer 
to change the sterilization recipe 
for each product. By balancing the 
key elements of temperature, pres-
sure, time and dynamics, it is pos-

sible to ensure the desired prod-
uct quality and required production 
levels, while keeping power and 
raw material usage to a minimum. If 
the sterilization is also required to 
be a part of the cooking time, the 
precise parameters could be set to 
achieve product perfection.

Automated batch retorts 
The Levati Food Tech batch re-

tort is the classic sterilization re-
tort for a wide range of applications 
where high productivity, reliability, 
flexibility and safety are required. 

The static retorts are available 
in a wide range of sizes and models 
to fit any application. Retort diame-
ters range from 0.8 to 2.5 m and the 
length can be anything from 1 to 8 
m, depending on the duty cycle of 
the application. The retorts are also 
available in different sterilization cy-
cles, to offer a choice of sterilizing 
options. The Static Retort is avail-
able with steam only, for use with 
metal cans of up to 150 mm diam-
eter, with water rain, for metal cans 
over 150 mm diameter, glass con-
tainers and paperboard cartons, and 

with steam/air for flexible pouch-
es and plastic containers. The Rota-
ry Retort is available with steam, for 
metal cans up to 80 mm diameter, 
with water rain, for metal cans over 
80 mm diameter, glass containers, 
flexible pouches and plastic con-
tainers, and with water immersion, 
for glass containers and cans.

The static retorts are designed 
and produced in order to be easi-
ly retrofitted to cater for all sterili-
zation cycles; this gives maximum 
flexibility in terms of changing be-
tween packaging material and ster-
ilization options. The principle be-
hind any food sterilization or pas-
teurization process is to balance the 
key elements of temperature, pres-
sure, time and dynamics, to ensure 
the desired product quality and re-
quired production levels, while 
keeping power and raw material 
usage to a minimum. Using these 
variables, Levati Food Tech engi-
neers have the experience neces-
sary to select the ideal sterilization 
recipe for every product, in order 
to achieve any requirements in the 
most effective and economical way.

(Levati Food Tech - Via Brodolini 
1 - San Polo di Torrile - PR - Italy 
- Tel. +39 0521 1523388 - Fax 
+39 0521 1523382 - email info@
levatift.com - www.levatift.com)

Rotary Retorts SRC series 
(Levati Food Tech).

http://www.levatift.com/
mailto:info@levatift.com
mailto:info@levatift.com
http://www.levatift.com
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Cooling processes for fruits snacks 
and desserts

Sarp is specialized in cool-
ing processes (-5°C/+5°C) of 
food products, that could be ap-
ply to several kind of products, 

orators, batteries, or other systems 
can be positioned inside the ma-
chine or closed to it.  Finally, the 
cooling process can be granted by 
an insulated chamber where a uni-
form temperature is created and 
where the exchange between air 
and product is optimize. The study 
of the power and the airflow is es-
sentials for every project. Cooling 
at environment temperature is also 
possible, using the free space in the 
production area.

The systems can reach extraor-
dinary output per minute, as well as 
a low production capacity, for small 
production line batches. The prod-
ucts could be conveyed aligned, al-
ways maintaining the same posi-
tion. Buffering devices could avoid 
products’ losses enabling a contin-
uous production cycle. 

In the food industry, Sarp cool-
ing systems are usually combined 
with other processes such as freez-
ing that could involve a spiral con-
veyor system after the cooler or 
pasteurizing treatments before the 
cooler.

Cooling process for plastic jars (Sarp).

such as fruits desserts, pasta, bak-
ery, cakes, dairy, creamy dessert, 
etc. Sarp spiral belt conveyor sys-
tems and tunnels can be applied to 
lose or packed products with an ex-
treme flexibility.

The conveyor belts are flexible 
in all directions with vertical de-
velopment. Entrance, exit, height, 
width, etc… everything is custom-
ized, thinking of the available space, 
the required production qualities 
and the results.

In particular, the cooling pro-
cess for fruit snacks could be in-
volved air or water treatments, 
depends on what kind of prod-
uct you are going to treat with. In 
both cases, the projects are stud-
ied to minimize the impact inside 
the production space. The devic-
es for the treatment such as evap-

Inner view of the pasteurization plant 
for doypack (Sarp).

The freezing processes consist 
in adding one or more spiral con-
veyors that can work inside an insu-
lated chamber that allows reaching 
temperatures up to -40°C. While, 
the pasteurizing processes of food 
products consist in one or more 
Sarp spiral belt conveyor systems 
or tunnels that are suitable both for 
loose or packed products reaching 
and maintaining +98°/100°C in a 
variable time. 

(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)

Pasteurization and cooling plant 
for doypack (Sarp).

http://www.sarp.it/
mailto:sarp@sarp.it
http://www.sarp.it
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Mixing equipment
As a result of decades of expe-

rience in the field of mixing tech-
nology, Map offers specifically de-
veloped solutions for the food in-
dustry.

The company’s wide product 
range provides a suitable mixer for 
virtually every application. Trustful 
cooperation with leading interna-
tional companies has greatly con-
tributed to the definition of a spe-
cific quality standard for this indus-
try. The range includes single-shaft 
ploughshare and shovel-tool mix-
ers, ribbon blenders, twin-shaft rib-
bon or paddle mixers as batch-type 
or continuous mixers for large scale 
production, as well as particularly 
versatile laboratory mixing equip-
ment.

Map mixers are not only inno-
vative but also attractively priced, 
tailored to the specific customers’ 
needs. Extensive testing in MAP 
laboratories all over the world and 

vast field applications are the foun-
dation of specific process com-
petence gained on the job. Map’s 
solutions for the food industry en-
sure durability of mixing vessels 
and tools, compliance with inter-
national food-grade and hygiene 
standards, as well as profession-
al after-sales service. All MAP ma-
chines are produced from tried and 
tested standard components.

Map is a member of Wamgroup, 
global leader in bulk solids han-
dling and processing equipment. 
Wamgroup’s worldwide sales and 
service network guarantees profes-
sional and competent advice on the 
spot, as well as smooth order man-
agement and prompt spare parts 
supply.

(Map Wamgroup - Via Cavour 
338 - 41032 Ponte Motta/Cavez-
zo - MO - Italy - Tel. +39 0535 
618111 - Fax +39 0535 618226 - 
mixer.wamgroup.it)

Map Wamgroup.

Trolley 
washing cabin 

Multipurpose trolley washing cabin BF 
series with rotating base (Velox Barchitta).

Velox Barchitta presents the 
first washing system that, with just 
one machine, solves all washing 
problems, from laboratory to the 
large industrial applications. The 
multipurpose trolley washing cab-
in with rotating base is designed 

for washing trolleys, pans, box-
es, crates, pallets, moulds, and any 
kind of production tooling.

This special cabin is born to 
face all those washing problems 
that until now have not been pos-
sible to solve using the applianc-
es nowadays present on the mar-
ket. What’s really revolutionary is 
the possibility of washing the trol-
leys that, because of their dimen-
sions, have always been a prob-
lem. These are placed on a rotat-
ing base, so as to manage to wash 
with a pressure up to 6 bar, con-

https://mixer.wamgroup.it/it-IT/MAPIT/home
https://mixer.wamgroup.it/it-IT/MAPIT/home
http://www.veloxbarchitta.it/
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centrating all the pump power into 
few nozzles and working deeply in 
this way on dirtiness.

The rotating system is 
equipped with a self-braking en-
gine, which is able to stop the trol-
ley in the same position in which 
it has been put in. An adjustable 
clutch avoids possible damag-
es in case the trolley should be 
blocked. The rotating system is 
checked by means of an inverter 
to reduce the stress of the com-
ponents, even if the washing ma-
terial should be very heavy. All the 

3-color ice cream with stick (L.A.I. e F.).

Stainless  
steel tanks

With a factory surface of 
35.000 m2 and 150 workers, In-
dustrie Fracchiolla is a worldwide 
leading company skilled in the de-
signing, manufacturing and instal-
lation of stainless steel tanks for 
food, of any dimensions and turn-
key complete wineries equipped 
with a wide range of technolog-
ically advanced equipment and 
tolls.

This company is run by three 
brothers, with their sons and 

Stainless steel storage tanks (Fracchiolla).

daughters, all self motivated to 
grow their activity and business. 
Professionalism and punctuali-
ty, with a very fast after sales ser-
vice, lets them satisfy the require-
ments of even the most exigent 
customer.

(Industrie Fracchiolla - Z.I. - 
70100 Adelfia - BA - Italy - Tel. 
+39 080 4596944 - Fax +39 080 
4596810 - email: info@fracchiolla.
it - www.fracchiolla.it)

structure of the machine is made 
of stainless steel AISI 304 insu-
lated, included the leaves of the 
door, which are equipped with a 
micro safety-bolt and in any case 
with an electro-magnetic block 
system.

It is necessary to place the spe-
cial cabin into a pit to bring the 
working level at the floor.

(Velox Barchitta - Via Petrarca 
37/43 - 20030 Senago - Ml - Italy 
- Tel. +39 02 36649500 - email: 
info@veloxbarchitta.it - www.
veloxbarchitta.it)

Ice cream production
L.A.I. e F. initially developed 

small and large manufactured ma-
chines in stainless steel, mainly for 
the food industry. In 2005, this com-
pany decided to integrate into the 
business a new production line of 
machines for the production of ice 
cream with stick (GSL, Grigoli Stick 
Line) and promote it on the interna-
tional markets. Fully automatic, the 
GSL ensures a continuous produc-
tion of ice cream, sherbet and fruit 
juice bars with or without stick.

The GSL automatic systems 
meet the needs of both ice cream 
artisans and manufacturers by pro-
viding the smallest machines and 
largest lines and machines.

The production of ice cream 
consists of filling moulds, freez-
ing products with low-temperature 
brine bath, inserting wooden sticks 
at the right time, finishing the freez-
ing stage, and defrosting moulds by 
warm brine. Then there is the ex-
traction of the products from the 
moulds, the chocolate coating and 
unloading the product at the wrap-
ping machine.

Several types of rotary and in-
line machines are available for ca-
pacity from 3,000 up to 40,000 
pieces per hour. For the best per-
forming capacity, it is possible to 
choose among a large selection of 
moulds, assembled according to the 
customer needs and product size.

(L.A.I. e F. - Via Monte Rosa 34 - 
20814 Varedo - MB - Italy - Tel. +39 
0362554355 - Fax +39 0362554366 
- email: info@laief.it - www.laief.it)

http://www.fracchiolla.it
http://www.veloxbarchitta.it
http://www.veloxbarchitta.it
http://www.laief.it
mailto:info%40laief.it?subject=
http://www.laief.it
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A modem solution for processing milk, 
cream and whey

Reda self-cleaning automat-
ic separators represent the best 
choice in a sector that always re-
quires more reliability, quality and 
respect for the environment and 
human beings.

The range of Reda separators 
ensures short-term return on in-
vestment and very low manage-
ment and maintenance costs. 

The strength of Reda lies in 
its deep knowledge of separation 
technology for over thirty years 
in the dairy industry. With its vast 
experience Reda offers technical 
advice to find the best solution in 

the installation of centrifugal sep-
arators in the dairy processing in-
dustry. 

In particular, for the milk and 
whey clarification, milk skimming 
and standardization, whey skim-
ming, milk bactofugation, and milk 
and cream automatic standardiza-
tion.

Milk clarification

Usually the milk that arrives in 
the dairies and cheese factories 
must be cleaned to eliminate the 

impurities it contains. Reda clarifi-
ers of the RE-P series are built and 
designed specifically for this pur-
pose. The impurities removal, i.e. 
clarifying efficiency depends on 
the quality and temperature of the 
treated product; cold milk can also 
be easily processed without any 
problem by slightly reducing the 
bowl speed.

Feeding pressure passes 
through a soft flow inlet system 
that allows the product to reach 
the proper speed, at which the clar-
ification occurs, without compro-
mising its characteristics: essential 
quality for the treatment of sheep 
milk and goat milk.

The wide working surface and 
the extremely fast expulsion of the 
sludge ensure a high level of clar-
ification efficiency, and also a sig-
nificant reduction of the bacterial 
load. 

Milk skimming 
and standardization

Milk skimming and standard-
ization during the pasteurization 
phase is the most common applica-
tion of centrifugal separators in the 
dairy sector. Reda presents the au-
tomatic separators of the RE-T and 
RE-TE series. These machines com-
bine a special design with a very 
high bowl rotation speed to obtain 
the best results in the separation of 
fat globules.

The feeding pressure passes 
through a smooth flow inlet system 
that allows the product to reach 
the high speed necessary for sep-
aration, without damaging the fat 
globules.Self-cleaning separator (Reda).

http://www.redaspa.com/
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Silos for the food industry
Silos & Silos is a company spe-

cialized in the design and manufac-
turing of complete equipment and 
lines for the storage, extraction, 
mixing, dosing and conveying of 
raw materials for the food industry. 
This company has been operating 
in the market for 25 years, secur-
ing the loyalty of main companies 
in the food and beverage industry 
located worldwide.

Silos & Silos provides a full 
range of storage options with vol-
umes that cover the needs of small 
and large industrial manufacturers. 
The range of silos consist of stain-
less steel panels square section si-
los with fluidized bottom, easy-to-
install modular elements, built-in 
filter in the roof, and with a capaci-
ty of 5-50 m3.

The company also develops cy-
lindrical section silos in fiberglass 
monobloc with continuous an-
ti-static filament and self-support-

ing skirt, with a capacity of 8-100 
m3. Also the Sac Plus Silo has a max 
capacity of 100 m3 (min 20) but it 
is an antistatic Trevira fabric silo, 
robust modular reticular structure 
of galvanized steel normal profiles 
and sack of new geometry.

With a capacity of 10-120 m3, 
the Silo Almg3 is cylindrical section 
silo in Almg3 aluminum alloy mono-
bloc and self-supporting skirt. With 
the same capacity, the cylindrical 
section silo is also available made 
of stainless steel Aisi 304, a mono-
bloc with self-supporting skirt.

Finally, Sac Small Silo is a sim-
ple and economical silo in antistatic 
trevira fabric, suitable for any inter-
nal environmental condition, easy 
to transport and installing; its ca-
pacity is 3 up to 20 m3.

(Silos & Silos - Via Vasco de Gama 
2 - 37053 Cerea - VR - Italy - Tel. +39 
0442 35508 - email: info@silosesilos.
com - www.silosesilos.com) Textile silo (Silos & Silos).

The wide working surface and 
the extremely fast sludge remov-
al guarantee an high skimming and 
clarifying efficiency.

Milk bactofugation

Reda bacteria removing sep-
arators of the RE-B series are spe-
cifically designed to improve the 
quality of the milk, intended for 
the production of consumption 
milk and cheese. The reduction 
of the bacterial load and spores 
(aerobic, anaerobic, and listeria) 
by means of a bactofuge allows 
to reduce the temperature of pas-

teurization, avoiding maturation 
problems in the cheese, while im-
proving the conservation peri-
od, the organoleptic properties as 
well as the safety of the product.

The bacteria removing process 
can be carried out by continuously 
discharging milk full of bacteria and 
dispatching it to a following steri-
lization (without recirculation), or 
by recirculating milk with high lev-
els of spores, in order to re-concen-
trate and then discharge it with fre-
quent partial discharges.

To obtain the best results in 
terms of bacterial removal effi-
ciency, the recommended opti-
mum working temperature varies 

between 50°C and 60°C. The effi-
ciency is measured as a reduction 
percentage of the initial bacterial 
load and in general, so the result-
ing efficiency is > 80% of the to-
tal bacterial load, > 95% of aero-
bic spores, and > 98% of anaero-
bic spores.

This technology, therefore, im-
proves the final quality of the milk 
and represents a very useful com-
plement to the sterilization and 
pasteurization processes.

(Reda - Via Piave 9 - 36033 Isola 
Vicentina - VI - Italy - Tel. +39 0444 
599799 - Fax +39 0444 977227 - 
email: reda@redaspa.com - www.
redaspa.com)

http://www.silosesilos.com/
http://www.silosesilos.com
mailto:reda@redaspa.com
http://www.redaspa.com
http://www.redaspa.com
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Cocoa winnowing systems

TECNO 3’s cocoa winnowing 
systems are designed to be com-
pact and ensure an optimal result 
in terms of separating the nibs from 
the shells. They are easy to clean 
and all the areas where the process 
takes place can be inspected.

The roasted beans pass through 
a pair of crushing rollers and the 
crushed cocoa that is obtained falls 
on a sifter with chain links of dif-
ferent size in the direction of trav-

confectionery and chocolate

el. The nibs move down and form a 
thin layer thanks to the oscillating 
horizontal movement of the sift-
er and a series of rods that move 
along its surface to prevent frag-
ments of product from piling on top 
of each other. Each particle goes 
through the sifter and falls when 
the size of the mesh matches the 
size of the particle itself.

At the end of the path, the larg-
er fragments, which are bigger than 

the maximum mesh size, are redi-
rected with an auger to the initial 
hopper and passed again through 
the crushing rollers. Each one of 
the seven sections of the sifter has 
a small hopper to collect the sort-
ed particles through a labyrinth-like 
route. As the particles fall, they go 
though an upward flow of air that 
separates the shell, which is light-
er, from the cocoa nib, which via an 
auger is collected and sent to an in-
termediate storage area or directly 
to the milling system. On the oppo-
site side of the machine, the shell 
is sent to a designated container 
through another auger.

The shell is successfully separat-
ed from the nib depending on the 
regularity of the size of the piec-
es produced through the crush-
ing rollers and the fine adjustment 
of the airflows applied to the drop 
labyrinths.

Entirely made of AISI 304 stain-
less steel, TECNO 3’s FRC series 
winnowing systems are managed 
by a comprehensive independent 
electric system in line with current 
regulations.

(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)Cocoa winnowing system (Tecno 3).

http://www.tecno-3.it/
mailto:a.mattis%40tecno-3.it?subject=
mailto:a.mattis%40tecno-3.it?subject=
http://www.tecno-3.it
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For the perfect 
croissant 
and puff pastry

Hand-made dough (ALBA & Teknoservice).

ALBA & Teknoservice presents 
BLOCK Line, a compact dough bil-
let production process that removes 
all inconsistency due to guess work 
and manual labor. 

For the perfect croissant and 
puff pastry, to start with high quality 
dough billets is required. For ALBA 
& Teknoservice quality means a per-
fect distribution of fat, a constant 
fat on the whole billet, an easy fat 
percentage programming depend-
ing on the typologies of use, and 
easy and fast personalization of 
each product.

BLOCK Line ensures a reduc-
tion of production costs, an in-
creasing of the productivity, the 

Alba BLOCK Line (ALBA & 
Teknoservice).

elimination of all manual process-
es, where the human component 
influences largely the quality, and 
the possibility of work with cold-
er fat, thus allowing an increasing 
in quality.

(ALBA & Teknoservice - Via 
delle Industrie 26 - 35010 Villa-
franca Padovana - PD - Italy - Tel. 
+39 049 9070380 - Fax +39 049 
9074042 - email: sales@albaequip-
ment.it - www.albaequipment.it)

http://www.albaequipment.it/
mailto:sales%40albaequipment.it?subject=
mailto:sales%40albaequipment.it?subject=
http://www.teknoservice.com/
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Chocolate 
and spread machines

Chocolate processing machine (Packint).

Since 1992, Packint satisfies a 
clientele ranging from small ice-
cream producers up to big choc-
olate manufacturers. The range 
of its products and services goes 
from the single ball refiner for a 
small chocolate or creams produc-
tion, up to fully automatic mould-
ing lines.

In particular, Packint offers a 
wide range of chocolate and cream 
refining machines. The product lines 
consist of fat melters, pumps, tech-
nological pipes, powder loaders, 
mixers, ball mills, and storage tanks.

The types of machinery, with 
a refinement level of 20-23 µm, 
differ according to the production 

capacity: in batches or continu-
ous, standard or fully automat-
ic, and with computerised recipe 
control.

From the aggregation of the raw 
materials, and therefore the cocoa 
mass, cocoa butter, vegetable fats, 
cocoa powder, dried milk and ic-
ing sugar, they obtain homoge-
neous creams and chocolates, re-
fined products with precious fluid 
dynamic properties.

(Packint - Via Cappellet-
ta 88/A - Loc. Rivazza - 27040 
Borgo Priolo - PV - Italy - Tel. 
+39 0383872000 - email: info@
packint.com, packint@gmail.com - 
www.packint.com)

Pastry production line 
(Rollmatic).

Bakery and pastry equipment
Over 30 years of constant ded-

ication and research have enabled 
Rollmatic and its products to reach 
a prestigious position both in the 
domestic and foreign markets. This 
company uses state-of-the-art, 3D 
design applications to simulate ma-
chine operations, thus identifying 

and solving any potential problem 
right at the beginning of the project. 

This results in excellent reliabili-
ty that, together with the company’s 
commitment to the research process 
and the use of innovative production 
technologies, foster top quality and 
efficiency that have made Rollmat-

ic known worldwide. Rollmatic ma-
chines for bakery and pastry produc-
tion are the perfect blend of crafts-
manship and technology, they are 
state-of-the-art machines built on 
solid traditional grounds.

(Rollmatic - Via Lago di Garda 
112 - 36015 Schio - VI - Italy 
- Tel. +39 0445577000 - Fax. 
+39 0445579056 - email: info@
rollmatic.com - www.rollmatic.com)

http://www.packint.com
mailto:info%40packint.com?subject=
mailto:info%40packint.com?subject=
mailto:packint%40gmail.com?subject=
http://www.packint.com
http://www.rollmatic.com
mailto:info%40rollmatic.com?subject=
mailto:info%40rollmatic.com?subject=
http://www.rollmatic.com
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Malting systems for cereals

Over the years, the develop-
ment of malting systems has led 
to an increasingly restricted selec-
tion of malt producers throughout 
the world, and therefore a much 
more traceable product. Today, the 
tendency for local grain produc-
tion and professional malting has 
allowed the production of quality 
malt for special beers and organic 
food products.

The manufacturing of malting 
systems is an integral part of the 
Zanin F.lli production. The devel-
opment of machines for the malt-

beverage processing

been loaded, water is fed at con-
trolled temperature for the wash-
ing phase; thanks to the forced 
movement of the water, any resid-
ual dirt is expelled. The product ac-
quires the desired humidity with al-
ternating washing phases and rest 
times, once the product is deemed 
compliant, it is transferred into the 
malting machine. 

Drum malting system 

Over the years, the develop-
ment of malting systems has led 
to an increasingly restricted glob-
al market of malt producers, and 
consequently, to having a product 
that cannot be traced. Today, the 
trend is for medium and small sized 
companies to produce the cereal in 
their own territory and to process 
the malt with competence, allowing 
them to obtain high-quality malt for 
special beers and high-quality malt 
for organic food products. 

The rotating drum allows one 
to carry out the germination and 
drying phases in a single passage. 
During the working process the air 
and the temperature are carefully 
controlled by sensors, the applied 
technology allows the rotation of 
the drum in two directions, favor-
ing the homogeneity of the prod-
uct. Processing times also play an 
important role in determining the 
quality of the final malt. 

Malting system for cereals 
(Zanin F.lli).

ing process of cereals has been 
the priority for this company since 
1956. Following decades when the 
production processes have been 
concentrated in just a few estab-
lishments in the global market, the 
trend towards regionalisation is be-
coming increasingly widespread. 
Therefore, the production of one 
malt has acquired greater impor-
tance for small and medium-sized 
businesses. Particularly with spe-
cial beers, terms like “origin” and 
“land” play an important role. 

Macerator 

The well-cleaned and calibrat-
ed product is loaded into the steep 
tank through an auger or other 
conveyor. Once the product has 

http://www.zanin-italia.com/
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Meccanica Spadoni produc-
es and sells filtration and refrig-
eration units worldwide. The pro-
duction has been lately complet-
ed even with Brew Houses from 
6 to 150 hl, which have become 
increasingly in the last years as a 
standard production, integrated by 
all complementary component or 
accessories that are part of a com-
plete plant, such as the malt crush-
ing mill, the heat exchangers, the 
fermenters, as well as the matu-
ration tanks, and the refrigeration 
plants, CIP installation.

Meccanica Spadoni develops 
complete and simple plants that al-
most all of them are equipped with 
all automatic controls and devices 
that, if on one hand, leave the mas-
ter brewer to create its own beer, 
and on the other hand they provide 
him the tools to set the procedures, 
the basic parameters, by which he 
obtains the product and making 
it perfectly reproducible. In fact, 
the integrated automation system 
of the plant allows generating the 
same product from the same reci-
pe, with the possibility to vary the 
existing ones in a practical and fast 
way.

As for the architecture and the 
engineering of the plants, Mec-
canica Spadoni develops solutions 
ranging from the industrial grade in 

Meccanica Spadoni brewing plant.

beverage processing  35

Mini malting system 

The vertical cylinder allows the 
steeping, germination and drying 
phases to be carried out in a single 
passage. During the working pro-
cess, the air and the temperature 
are carefully controlled by means of 

sensors; the applied technology al-
lows the auger to rotate in both di-
rections, favouring the homogene-
ity of the product. Processing times 
also play an important role in deter-
mining the quality of the final malt. 

The MINIMALT-5 can process 
500 kg of barley per cycle and it is 

possible to complete up to 5 cycles 
per month.

(Zanin F.lli - Viale delle 
Industrie 1 - 31032 Casale sul 
Sile - TV - Italy - Tel. +39 0422 
785444 - Fax +39 0422 785805 
- email: info@zanin-italia.com - 
www.zanin-italia.com)

Beer production

AISI304, in compliance with all the 
technological and hygienic stand-
ards requirements, up to the copper 
coated plants. The basic plants are 
of the traditional all grain type for 
beers for both high and low fermen-
tation, with steam or diathermic oil 
heating and other plants are special 
equipment designed for brewing 
coming from extract process.

Meccanica Spadoni provides 
grinding mills, brewing chambers 
(for decoction, infusion, or mixed 
with 2 or more vats, from 6 up to 
150 hI with gas, electric or steam 

heating), fermentation, maturation 
and storage tanks (from 12 up to 
300 hl), whirlpools, specific filters 
(filtration vats or press filters for 
must, for filtering aids use as well as 
for plate or cartridge or cross-flow 
filters for beer, press or rotary fil-
ters for residual filtration process), 
as well as chiller units, and dry-hop-
pers.

(Meccanica Spadoni - Via dei 
Vinari 7 - 05018 Orvieto - TR - Tel. 
+39 0763 316181 - Fax +39 0763 
316384 - email: info@spadoni.it - 
www.spadoni.it)

http://www.spadoni.it/
mailto:info@zanin-italia.com
http://www.zanin-italia.com
mailto:info@spadoni.it
http://www.spadoni.it
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Satı� ve Teknik Servis Ajansları
Yüksek basınç homogenızers

FBF România
Vânzări și agenții de servicii tehnice
Omogenizatoare de înaltă presiune

FBF Andina
Centro Venta y Asistencia
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FBF The Netherlands  
Sales and Technical Service Agencies
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Vendita e assistenza
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bottling

Matrix: 15 years at the forefront

Know-how and passion are the 
two tools that allowed Matrix to 
became a dynamic company that 
has as strong point the technolog-
ical innovation for filling and pro-
cessing solutions. 

A know-how that, despite the 
30-years experience in the field, 
drives each day the company to 
commit the energies of all the Ma-
trix team towards a continuous 
technological innovation, both in 
the systems and the process, to of-
fer multifunctional solutions versa-
tile and flexible. 

In Matrix, the common aim is 
the customer satisfaction: the com-

Tecna ISO-C FM filler-seamer: isobaric, volumetric filling 
system with electropenumatically controlled valve suitable 
for filling of carbonated or non-carbonated drinks in cans 
(Matrix).

Proclean 2R2: CIP cleaning 
unit (Matrix).

Tecna ISO V rinsing-filling-capping monoblock: the electro-pneumatic filling solution suitable 
for filling carbonated drinks in glass bottles (Matrix).

pany provides professional and hu-
man value at every level and trans-
forming client needs in concrete 
solutions.

(Matrix - via Vivaldi, 16-1842043 
Gattatico - RE - Italy - Tel. +39 0522 
900974 - email: info@matrix-srl.
com - www.matrix-srl.com)

http://www.matrix-srl.com/
mailto:info%40matrix-srl.com?subject=
mailto:info%40matrix-srl.com?subject=
http://www.matrix-srl.com
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Ebara presents the 3 Series 
pumps that are suitable for differ-
ent types of use, for water sup-
ply to civil, agricultural and indus-
trial plants, pressure boosting, 
fire-fighting, heating and air con-
ditioning systems. Made in accor-
dance to the highest quality stan-
dards, these pumps are also used 
for handling industrial liquids, irri-
gation, cooling towers, swimming 
pools, draining and washing sys-
tems. 

The external structure has been 
tested at a pressure of 14 bar in a 
sequence of 1 million cycles, rein-
forced to withstand to the stresses 
and strains of the system, high hy-
draulic efficiency, thanks to the vo-
lute obtained by hydroforming. This 
combines the power of a press with 
the power of water and it has sig-
nificant advantages over tradition-
al processes: it is perfectly smooth, 
highly flowing and without welding 
points.

The pump body is made of AISI 
304 for the 3 Series and AISI 316L 
for the 3L Serie; for the 65-250 
pumps and the 80-160/200/250 
pumps of the 3L Series, it is made 
of AISI 316 micro-cast. The impel-
lers, made of stainless steel AISI 
304 for 3 Series – and in AISI 316 
for the 3L – are hydraulically bal-
anced, to prevent axial thrusts 
against the seal. 

The high technology allows to 
shape the impeller blade and to ob-
tain low NPSH values. The wide 
range of mechanical seals ensures 
the use in many applications, due 
to the compatibility with several 
types of liquid.

Ebara has a Industrial Business 
Unit (IBU), which purpose is to joint 
in a single department all the nec-

essary skills required to provide ef-
ficient, qualified and timely sup-
port to all OEM (Original Equip-
ment Manufacturers) customers. 
In addition, the company provides 
various types of material and com-
ponents of the highest quality, the 
possibility of using special mechan-

ical seals and a wide range of guar-
anteed performances. 

(Ebara Pumps Europe - Via 
Torri di Confine, 2/1 int. C - 36053 
Gambellara - VC - Italy - Te. +39 0444 
706811 - Fax +39 0444 405826 - 
email: ebara_pumps@ebaraeurope.
com - www.ebaraeurope.com)

Ebara 3 Series pumps.

Stainless steel pumps

Quinti presents the compact 
bottling machine Jack T04 with iso-
baric filling system for beer.

With the AOX bottling ma-
chine, the filling process takes 
place in 4 different phases during 
a simple cycle. 

When the filling tap rests on 
the bottle’s neck until his removed, 
usually beer is preserved from con-
tact with oxygen to reduce the ox-
idation process during the matura-
tion period. The machine has been 

conceived to be used by a per-
son even by a unique person that 
charges the empty bottles over the 
band that transports from one side 
and that takes them away filled 
and capped from the other one. 

The monobloc does not need 
lubrication given that the parts 
of contact are of auto-lubricating 
material so it functions “flat”. The 
absence of lubrications eliminates 
the connected problems of con-
tamination. 

mailto:ebara_pumps%40ebaraeurope.com?subject=
mailto:ebara_pumps%40ebaraeurope.com?subject=
http://www.ebaraeurope.com
http://www.quintisrl.it/
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The system cancels also all the noises gen-
erated by the bottles during their way inside 
the monobloc.

With the bottling machine type AOX the fill-
ing operation takes place in four distinct phas-
es but all during a single operation that is, since 
the filling valve rests on the neck of the bottle 
until its posting. 

The first phase, in fact, that after the fau-
cet is resting on the bottle, is the one related 
to the emptying of the air present in the bot-
tle using a vacuum system. The second phase 
is that relating to insufflation inert gas (CO) in-
side the bottle. 

Jack T04 isobaric filling system for beer (Quinti).

The third phase is related to the filling of the 
bottle with the beer so “isobaric”, compensat-
ing the pressure present in the bottle with that 
present in the tank of the machine is also under 
pressure of inert gas (CO2). 

The fourth phase is related to the outlet lev-
el, then begins the depressurization which re-
ports the beer contained in the bottle to the at-
mospheric pressure and then the lift up of the 
nozzles of filling.

(Quinti - Via Cassia 21 Z.I. Loc. Cesa - 52047 
Marciano della Chiana - AR - Italy - Tel. +39 0575 
842129 - Fax +39 0575 842374 - email: info@
quintisrl.it - www.quintisrl.it)

mailto:info@quintisrl.it
mailto:info@quintisrl.it
http://www.quintisrl.it


STAINLESS STEEL PUMPS AND FILTERS
SPACE-PERFORMANCE!

“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.

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.

info@wolhfarth.it - www.wolhfarth.it
V. Cavour, 31 - 26858 Sordio (LO) - Italy - Tel. +39 02 9810153 - Fax +39 02 98260169
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labelling and coding

A leading role at CibusTec 2019 
for Sacmi
In the spotlight, OPERA and KUBE labellers, the global benchmark for versatility and performance. 
Alongside them, also the SACMI FFS, the one-step solution that combines container forming, 
filling and closure with major advantages in terms of sustainability and logistics.

Sacmi Beverage is set to play a 
leading role at the three-yearly Ci-
busTec. Reliability, performance, 
sustainability and customisation 
are the hallmarks of Sacmi’s solu-
tions for the industry, solutions de-
veloped with plant engineering in-
tegration in mind. Visitors to Cibus-
Tec 2019 will have a great opportu-
nity to take a close look at the OP-
ERA range, the industry benchmark 
when it comes to high speed label-
ling of all container types.

Extensive scope for machine 
configuration makes Sacmi Opera, 
with its shared platform, the per-

fect solution for managing multi-
ple labelling systems and technolo-
gies. More specifically, the Modular 
version ensures high performance 
while simultaneously meeting the 
need for frequent label and/or 
size changeovers and offering un-
matched versatility and usabili-
ty. Because it can combine various 
application types (adhesive, cold-
glue, hot-melt, roll-fed) and han-
dle different materials (glass, plas-
tic, metal and HDPE for contain-
ers, paper or plastic for labels), the 
customer can enact real-time re-
sponses to market demand and en-

joy ultra-high output rates of up to 
72,000 cph.

Fair visitors will be able to see 
the Kube range with which Sacmi 
has set a new global standard for 
medium speed labelling. Designed 
to maximise flexibility of use on 
what is an ever-evolving market, 
KUBE modular labellers are charac-
terised by a hard-wearing, compact 
framework, to which labelling units 
are connected outside the turret. 
This lets users handle, in parallel, 
different label application technol-
ogies - self-adhesive, hot glue and 
cold glue - with just one passage 

Form-fill-seal plant 
with output rates 
of up to 100,000 
containers/hour 

(Sacmi).

http://www.sacmi.com/
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Compact linear labeller
Gai presents the compact linear 

labeller 6012W, designed to meet 
the needs of beer producers for a 
high quality labelling.

The machine standard version 
has one single station and it is pos-
sible to work with body label and 
back label on the same roll. 

It is suitable for cylindrical or 
conical bottles with maximum co-
nicity up to 1,5°. 

If required, it is possible to in-
stall a second station to apply the 
neck label, to apply an additional 
label or to work in parallel with the 

first station thanks to the continu-
ous system (no-stop).

The entire management of the 
labelling machine is centralized 
from the control panel through 
touch screen (it is possible to mem-
orize bottle formats). Almost all 
components are made in stainless 
steel. Several optional are available 
for the machine.

(Gai - Fraz. Cappelli 33,b - 
12040 Ceresole d’Alba - CN- Italy 
- Tel. +39 0172 574416 - Fax +39 
0172 574088 - email: gai@gai-it.
com - www.gai-it.com) Linear labeller 6012W (Gai).

through the machine. With Sac-
mi Kube, unique levels of versatili-
ty are combined with exceptionally 
easy use and maintenance thanks 
to the modular structure, designed 
to grant easy access to vital ma-
chine parts.

One of the biggest benefiters of 
the advantages of the KUBE range, 
launched in 2014, is the wine in-
dustry; Sacmi is present through-
out the wine world thanks also to 
the takeover, three years ago, of 
long-standing winemaking ma-
chine provider Defranceschi.

Also on show at CibusTec will 
be FFS (form-fill-seal) technolo-
gy. Available in a several configu-
rations, in aseptic and non-asep-
tic versions with output rates of up 
to 100,000 containers/hour in 10-
250 ml sizes. Sacmi’s broad range 
of food packaging solutions pro-
vides all the advantages of a one-
step solution, reducing process 
costs, environmental impact and 
storage requirements. Starting with 
two reels of material, one hold-
ing thermo-formable plastic for 

tems to ensure direct, high speed, 
on-line quality control. In this field, 
an in-depth understanding of ma-
terials and the development of cut-
ting-edge AI algorithms have al-
lowed Sacmi to accelerate the de-
velopment of inspection towards a 
broader monitoring concept involv-
ing every stage of the process.

(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)

the container and the other plas-
tic mesh heat-seal lidding film, FFS 
technology lets manufacturers pro-
duce containers that are formed, 
filled with product and sealed in a 
single process, thus boosting pro-
cess efficiency and hygiene with 
respect to alternative technologies.

The world’s only competitor 
equipped to respond, with pro-
prietary technology and complete 
plants, to the needs encountered 
at every stage of food-beverage 
production, Sacmi also provides a 
wide range of computer vision sys-

Opera Modular labelling system (Sacmi).

http://www.gai-it.com/
mailto:gai@gai-it.com
mailto:gai@gai-it.com
http://www.gai-it.com
mailto:sacmi@sacmi.it
http://www.sacmi.com/
http://www.sacmi.com/
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New generation automatic roll-fed 
labelling machine

Newtec Labelling presents the 
ott8Roll, the new generation of au-
tomatic roll fed labelling machine 
with 99% efficiency guaranteed.

In this machine, the elimination 
of many mechanical parts drastical-
ly reduced the problem of compo-
nents wear and increased the pre-
cision of application, while the total 
visual control makes maintenance 
operations easy. A long-life blades 
(300 million cuts) and glue scrap-
er and distributor, as well as a low 
glue consumption (less heating en-
ergy required) and remote control 
complete the ott8Roll’s identikit.

The absence of an external 
electrical cabinet allows a com-
plete visual control: every area of 
the machine can be easily seen 
from any angle. The base machine 
(frame and carousel) and the label-
ling station are independent and 
connected by only 2 cables. The 
transportation (only 2 small crates 
are needed) and installation costs 

are drastically reduced. Thanks to 
the total visual control of all me-
chanical and electronic parts, the 
user has a direct access to all func-
tional parts with no need of guards’ 
removal. The high-speed cutting 
drum is characterized by a max la-
bel height of 120 mm and guaran-
tees the higher efficiency and pre-
cision, a longer blade life (>300 mil-
lion cuts) and lower maintenance 
costs. Standard 180 mm height cut-
ting drum is also available.

The high-speed glue roller offers 
a drastic reduction of the glue con-
tamination and cleaning operations; 
it reduces the glue consumption (less 
heating energy required) and main-
tenance costs, thanks a longer glue 
scraper and distributor Iife. Thanks 
to their special design, the glue tank 
and the glue roller structure can be 
removed independently from each 
other. The main features of Newtec 
systems are the modular concept, 
clean design, and quick changeover. 

The labelling station can be installed 
in block with other machines, such as 
blow-molding and filling machines. 
The immediate acceleration and de-
celeration of web feeding vary from 0 
up to 48,000 bph. The high-efficien-
cy auto splicing system is a stand-
ard feature of the machine. The ta-
ble structure is smaller than machine 
carousel and there are no recesses or 
holes that could allow dirt and con-
taminating substances to stagnate 
on its surface; the total accessibili-
ty facilitates the complete cleaning 
of the machine. The bottle and label 
parts changeover time is <15 min. 
Each rotary shaft, including infeed/
outfeed star wheels and the vacuum 
transfer drum, is managed by means 
of a servomotor fitted, directly on 
its axis. The innovative laser scan-
ner safety system prevents intrusion 
from the topside of safety doors, it 
stops labelling station immediate-
ly if one safety door is opened and 
it sends an “open door” alarm mes-
sage with exact location of the door. 
No sensors and cables are used.

The main control panel is porta-
ble; it can be removed and placed on 
dedicated supports all around the 
machine, allowing the operator to 
work always in the best ergonom-
ic position. The main panel works 
as a JOG, when operating in main-
tenance mode, in order to avoid the 
risk of having two operators simul-
taneously controlling the machine.

Newtec guarantees the com-
plete multimedial integration. Oper-
ation, training, maintenance and in-
formation reports can be transferred 
to any media terminal, by means of 
the most innovative multimedia sys-
tems. Its production is 100% compli-
ant with Industry 4.0 principles.

(Newtec Labelling - Via I. 
Giordani 10 - 46044 Goito - MN 
- Italy - Tel. +39 0376 689707 - 
email: info@newteclabelling.it - 
www.newteclabelling.it)

ott8Roll 
automatic roll 

fed labelling 
(Newtec 

Labelling).

http://www.newteclabelling.it/
mailto:info%40newteclabelling.it?subject=
http://www.newteclabelling.it
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SMI solutions for Badem Pinari
From stretch-blow moulding 
to conveying

A maze of towers, crevices, can-
yons, pinnacles and rugged cas-
tles; this is the fairytale landscape 
in the magical region of Turkey, in 
central Anatolia. It is in this region, 
rich with stone mines and marble 
quarries, that Badem Pinari, lead-
er in the mining sector, decided to 
branch out and invest in the bot-
tled water sector, aiming at high 
quality products and excellent ser-
vice, to compete and diversify itself 
among other companies present in 
this market.

To carry out these aims, Badem 
Pinari turned to SMI for the proj-
ect, creation and installation of a 
new production line of 22,500 bot-
tles/hour to bottle and pack 0.33, 
0.5 and 1.5L PET bottles with natu-
ral mineral water.

The Badem Pinari company be-
longs to the Bademler group, which 

has been in the mining sector since 
the 1950’s, extracting stones and 
marble which are then export-
ed to 17 different Countries, and 
was founded from the idea of the 
owner Murat Badem, who want-
ed to expand his business activities 
by investing in a new sector: bot-
tled water.  Despite the large num-
ber of soft drink and water bottling 
companies present in Turkey, the 
founder of Badem Pinari decided 
to become part of this “business” 
thanks to the results of in-depth 
market research which highlight-
ed a great opportunity for growth; 
above all if you put the company’s 
“mission” for product quality and 
customer service efficiency, in first 
place.

The bottling and packaging 
line at Badem Pinari was designed 
and created to satisfy the specif-

Zafer Ozcan (third from left) SMI agent in 
Turkey with the staff of Badem Pinari.

http://www.smigroup.it/
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ic requirements of flexibility, con-
trol and management of a modern 
“smart factory”. The installations 
supplied by SMI can be easily and 
automatically adapted to market 
demand for production flow and to 
switch quickly from one bottle for-
mat to another.

The proposed solution, includes 
an integrated system from the 
ECOBLOC® range, an automatic 
labeller, a shrink-wrapper from the 
SK 600F range and an automat-
ic palletising system, which reply 
to the requirements of this Turk-
ish company to have a function-
al production line which is able to 
produce high quality products for a 
high demanding market.

“Before we began our activity in 
the bottled water sector, we carried 
out in-depth market research to 
evaluate the practicality of our idea 
and ambition to expand our compa-
ny business. We all know that if we 
want to have a high-quality prod-
uct, we need to work with the best 
partners possible who offer solu-

tions specific to our requirements” 
says Mr. Murat Badem, Owner of 
Badem Pinari. “When we began 
this new activity in the bottled wa-
ter sector, we contacted SMI. The 

suppliers must be able to provide 
the best technical solutions that 
satisfy our requirements in terms 
of operational efficiency, energy 
savings and contained production 
costs. SMI helped us to choose the 
installation that was most suitable 
for reaching our aims and today we 
are able to create 0.5L bottles in 
PET for still water, that weigh only 
9 g. They are very light containers 
that consumers are beginning to 
appreciate for their practicality, re-
cycling and eco-compatibility and 
which will slowly take the place of 
the heavier, more rigid bottles that 
Badem Pinari are still using to bot-
tle water”.

Ecobloc® Ergon 
for primary packing

The integrated system Ecob-
loc® Ergon 12-36-12 EV assures 
an efficient and flexible prima-
ry packing, thanks to the integrat-
ed compact solution for stretch-
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blow moulding, filling and capping 
bottles in PET; this system produce 
simple and light-weight bottles that 
fulfill the need to reduce the cost 
of prime materials and the creation 
of an eco-sustainable product. The 
dual air recovery system allows re-
ducing costs tied to the produc-
tion of high pressure compressed 
air; the IR lamps mounted on the 
preform heating module guarantee 
high energy efficiency.

less motor that guarantees precise 
and constant film tensioning, and 
the compact knife group with film 
cutting blade run is controlled by 
means of a brushless “direct-drive” 
motor.

The innovative system of film 
splicing with a heated blade allows 
the ends of the two reels of shrink 
film to be spliced without stopping 
production. The shrink tunnel with 
cutting edge technology contains 

ily adapted to any end of line lo-
gistic condition within multiple in-
dustrial sectors. Thanks to its me-
chanical simplicity and the use of 
components derived from robots, 
this system assures a reduction of 
maintenance and energy costs, as 
well as lengthening the life cycle 
of the installation. 

The automation and onboard 
management of the APS system 
is entrusted to innovative tech-
nology based on sercos fieldbus, 
thanks to which the operator, us-
ing a simple, intuitive, man-ma-
chine interface can quickly and 
easily manage all the end of line, 
palletising operations.

Material handling

The conveyors, in particular, 
move bottles from the outfeed 
of the integrated system ECOB-
LOC® ERGON, in infeed/outfeed 
to the shrink-wrapper SK 600 F 
ERGON and in infeed to the pal-
letiser APS 1550 P ERGON. These 
systems assure a constant, flu-
id and with no hitch movement of 
loose and packed bottles in PET, 
format changeover times reduced 
to a minimum for the quick switch 
from one batch to another, and 
energy consumption and running 
costs among the lowest on the 
market. 

The modular and ergonomic 
structure of these conveyors make 
them easily be adapted to different 
sizes of containers or production 
flows; the product guides made 
from stainless steel and anti-fric-
tion UHMW plastic maintain the 
quality of the container.

(SMI - Via Carlo Ceresa, 10 - 
24015 San Giovanni Bianco - BG 
- Italy - Tel. +39 0345 40111 - 
email: info@smigroup.it - www.
smigroup.it)

SK 600 F Ergon 
for shrinkwrapping

The Shrinkwrapper SK 600 F Er-
gon is an automatic machine suit-
able for packing different types of 
rigid containers. This machine has 
got rounded, anodised aluminium, 
sliding, protection doors, which al-
low all the motors (with low energy 
consumption) to be placed on the 
outside of the mechanical groups 
that they run, and an infeed con-
veyor with a thermoplastic, low 
friction belt and a motorised sys-
tem of oscillating separator guides.

The film reel unwrapping is 
controlled by means of a brush-

energy consumption and guaran-
tees maximum environmental com-
patibility.

Shrinkwrapper SK 600 F Ergon 
also assures a low maintenance 
costs, and a high quality of final 
pack, thanks to the uniform dis-
tribution of hot air flow on all the 
pack surface inside the tunnel.

APS 1550 P for palletising

The automatic palletising sys-
tem APS 1550 P is characterized 
by a single column with two Car-
tesian axis with SCARA technol-
ogy, extremely flexible and eas-

mailto:info@smigroup.it
http://www.smigroup.it/
http://www.smigroup.it/
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Single-source solution 
for packing frozen products
From a bakery at the heart of the Netherlands to American families’ breakfast tables: 
with its deep-frozen baked goods, De Wafelbakkers succeeded in making this leap across the pond 
35 years ago and now it has installed a packaging system from Gerhard Schubert GmbH.

Pancakes, waffles and French 
toast are by far the most popu-
lar breakfast treats in North Amer-
ica. These days the time for a 
fresh breakfast preparation is get-
ting scarcer and scarcer, because 
professional and private appoint-
ments ensure a full agenda. In ad-
dition, it is hardly worth the effort 
in single households. De Wafel-
bakkers offers the perfect solution 
with its frozen specialties: the vari-
ous products are already pre-baked 
and therefore ready to eat in just 
60 seconds.

The success story of De Wafel-
bakkers in the USA began in 1984 
with the import of waffles to North 
America directly from the Dutch 
bakery. The demand rose so quick-
ly that two years later the manufac-

turer decided to open its first pro-
duction plant in Hope, Arkansas. 
The growth continued, produc-
tion was increased, and the prod-
uct range was expanded. Today, the 
company produces a wide range of 
frozen baked goods, which are dis-
tributed throughout the US, Cana-
da, and Mexico.

Portioned packaging 
formats and product variety 
for more consumer flexibility

To successfully meet grow-
ing customer demand, De Wafel-
bakkers needed to increase pro-

A Schubert complete solution offers its customers potential for space savings, flexibility and a 
strong service support for the entire single-source packaging machine.

Schubert’s flying cross sealing unit automatically adapts to the variable speed of the 
upstream pick and place robots.
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duction output and flexibility. 
When investing in a new packaging 
line for the primary packaging of its 
products, De Wafelbakkers prior-
itized product portioning. The bak-
ery decided to offer its customers 
a new type of packaging: double 

Gerhard Schubert GmbH develops the 
tools for its TLM packaging machines 
individually and precisely, perfectly 
adapted for each customer product.

flowpacks with three or four pan-
cakes stacked on top of each other. 
The choice was made for a system 
from Gerhard Schubert GmbH, 
headquartered in Germany, which 
convinced with its complete sin-
gle-source solution.

The TLM packaging machine 
consists of a picker line and a 
flow-wrapping component in one 
system, which offers higher produc-
tion efficiency, maximum flexibili-
ty and the opportunity to pack new 
products and other formats after-
wards. The required format change-
over can be quickly realized, just as 
one would expect from a Schubert 
packaging machine system.

“The possibility to seamless-
ly combine the packaging of differ-
ent products and formats in a sin-
gle system was one of the decisive 
factors when opting for Schubert’s 
solution,” highlights Dumas Gar-
rett, President of De Wafelbakkers. 
A challenge was the stacking and 
handling of the sensitive frozen 
products. “Our customers associate 
our name with the highest product 

quality and assortment. The goods 
that are put on sale must therefore 
be flawless,” explains Don Eph-
grave, Sr. VP Operations at De Wa-
felbakkers. The manufacturer relied 
on Schubert’s expertise in gently 
handling all types of sensitive prod-
ucts. The Crailsheim-based compa-
ny develops the tools for its pick & 
place robots individually and pre-
cisely for each customer product. 
This is how the manufacturer could 
provide De Wafelbakkers with the 
ideal solution.

A single-source solution 
for supply chain 
optimization

The TLM packaging machine 
for De Wafelbakkers is a fully in-
tegrated single-source solution. 
All machine components are de-
signed, developed and produced 
by Schubert, the world market 
leader in digital packaging ma-
chines. “Single-source solutions 
like our system offer clear poten-
tial for space savings, even better 
supply chain optimization and they 
guarantee stronger service sup-
port. Because a single contact per-
son is available to answer all your 

The sealing unit seals the tubular bags with three or four American pancakes stacked on top 
of each other. The film is only cut off after every second sealing operation to produce the 
double packs required by the customer.

Thanks to Schubert’s single-source 
solution De Wafelbakkers can pack 
different formats and products on only 
one machine, with fast changeover times.

http://www.schubert.group/
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questions,” explains Armin Klotz, 
Sales Account Manager at Schu-
bert North America. Moreover, all 
components of the TLM packag-
ing line can be operated easily and 
efficiently with just one operator 
guidance system.

High efficiency with 
integrated 3D Scanner

In the first step of the packag-
ing process, the frozen products 
are transferred from a 1,000-mm-
wide, multitrack product infeed 
band to a 1,200-mm spreading 
belt, which transfers the products 
into the TLM system. This spread-
ing ensures that the products are 
transported into the line at a suita-
ble distance from one another. This 
guarantees a perfect scanning pro-
cess. Ten camera-guided F4 robots 
(four-axis robots) pick and place 
the products in the infeed chains 
for the two Flowmoduls. Schu-
bert’s pick and place system guar-
antees high efficiency with its in-
tegrated 3D scanner that detects 
damaged products and excludes 
them from any further packaging 
process. Therefore, only high-quali-
ty products are placed in the infeed 
chain. Depending on the packag-
ing format, the robots stack three 
or four products on top of each 
other. The Flowmodul then gen-
tly packages the stacks of products 
into flowpacks and seals them di-
rectly. Schubert’s patented sealing 
technology ensures constant seal-
ing times and enables customers 
to program the sealing process to 
the millisecond. For each flowpack, 
the cross-sealing unit immediately 
adapts to the variable speed of the 
upstream pick & place robots.

Due to this complete solution, 
De Wafelbakkers can now pack up 
to 600 pancakes per minute, with 
the guarantee of the highest qual-

ity of packaged products. The en-
tire packaging line offers a high de-
gree of flexibility and enables easy 
and fast format changeovers re-
quiring no additional machine op-
erator. “Thanks to the fully auto-
matic flight change, our custom-
er can quickly switch formats and 
products with the utmost flexibili-
ty,” outlines Doug Granowski, Pro-

ject Manager at Schubert North 
America. These benefits of the fully 
automated single-source solution 
confirm that De Wafelbakkers has 
made the ideal choice with Schu-
bert.

Nadine Hoffmann,
Marketing Manager

at Schubert North America
www.schubert.group/en/

Aseptic filler (FBR ELPO).

Aseptic fillers
FBR-ELPO, founded in 1963 

with the name of FBR, is a man-
ufacturer of machines and lines 
for the processing of tomatoes 
and fruits. With the acquisition of 
ELPO in the 90s, a pioneer in the 
construction of machines for asep-
tic filling, it took its current name, 
FBR-ELPO. Today, this company 
provides a full range of solutions 
for the processing of tomato and 
fruit, starting from single machines 
to turnkey complete lines.

FBR-ELPO develops aseptic fill-
ers for liquid, paste, concentrated 
and diced products for tomato, fruit, 
milk and its derivatives, with the 
use of bags of 3, 5, 10, 20, 200 and 
1,000 liters. They use any kind of 
spouts with the possibility of steril-
izing by means of steam or chemical 
disinfectant and sterile air.

The aseptic fillers are easy to use 
and fully automatic; the entire pro-
duction cycle is controlled by means 
of a system called IVS, which stands 
for Intelligent Vision System. The 
bag-in-box production line is also 
appreciated in the dairy industry 
with capacities up to 8,000 l/h in 
aseptic bags of 5, 10 and 20 l.

FBR-ELPO also develops ul-
tra-hygienic filling machines for the 
automatic filling of webbed bags fit-

ted with spouts and dosing spouts 
for products such as wine, oil, wa-
ter and other liquid or semi-dense 
products that do not require asep-
tic filling.

(FBR-ELPO - Via A. da Brescia 
12/A - 43125 Parma - Italy - 
Tel.+ 39 0521267511 - Fax + 39 
0521267676 - e-mail: news@fbr-
elpo.it - www.fbr-elpo.it)

http://www.schubert.group/en
http://www.fbr-elpo.it
mailto:news%40fbr-elpo.it?subject=
mailto:news%40fbr-elpo.it?subject=
http://www.fbr-elpo.it
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The feature for which Bruno 
Wolhfarth motor-driven pumps 
have been standing out for over 
50 years is the masterly workman-
ship from stainless steel solid bars, 
not cast, which makes surfaces per-
fectly smooth and compact, with 
no porosity.

Both the pumps and the filters 
are very easy to disassemble for a 
simple maintenance, in order to get 
a perfect cleaning and a guaran-
teed hygiene.

An important feature of the 
electric pumps developed by Bru-
no Wolhfarth is their great versatil-
ity. In fact, they can transfer both 
very dense and viscous products, 
and liquid ones, which is why they 

are used both at the production, 
and cleaning and washing stages. 
Moreover, thanks to the impellers 
with flexible fins, they can work in 
both direction of rotation.

If customer has to transfer dense 
or viscous products like creams, jams 
or sauces, he has to reduce the work-
ing speed. The new RAPID VER se-
ries is a practical solution, as it is easy 
to use and cost-effective in terms of 
price/quality ratio compared to other 
types of pumps. The electric pump, 
fitted with an electronic inverter and 
a remote-controlled keypad, allows 
to digitally control the motor func-
tions and to reduce the working 
speed, also at a distance. 

The attention to customer’s re-
quests and changes in production 
processes has led Bruno Wolhfarth 
to combine in this model masterly 
mechanical workmanship with re-
cent technological applications.

A lot of companies that use 
these electric pumps also need to 
filter products like essences, syrups, 
spirits, beverages and nutritional 

supplements and they have appreci-
ated their filters for many years.

The FARMINOX and LABINOX 
series filters with their round char-
acteristic form haven’t got any seals. 
They work with paperboard filter 
sheets, suitable for several grade of 
filtration: coarse filtration, medium 
polishing and fine filtration.

The FARMINOX series, with 
pump and by-pass mounted on the 
trolley of the filter, is suitable for the 
industrial production from 1,000 to 
9,000 l/hour and is also available in 
ATEX execution for the filtration of 
alcoholic products. The LABINOX 
series, with small dimensions and a 
flow rate of 200/400 l/hour, satis-
fies the needs of food, herbal, phar-
maceutical and cosmetic laborato-
ries, which have to filter little quan-
tities of product and is a cheap solu-
tion for a high quality filtration. 

(Bruno Wolhfarth - Via Cavour 
31 - 26858 Sordio - LO - Italy - 
tel. +39 02 9810153 - Fax +39 02 
98260169 - email: info@wolhfarth.
it - www.wolhfarth.eu)

ancillary equipment

High performance stainless 
steel pumps and filters

Labinox series filter (Bruno Wolhfarth).

Rapid Ver series 
electric pump 

fitted with inverter 
(Bruno Wolhfarth).

http://www.wolhfarth.eu/
http://www.wolhfarth.eu/
mailto:info%40wolhfarth.it?subject=
mailto:info%40wolhfarth.it?subject=
http://www.wolhfarth.eu
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Safety, efficiency, cost-effec-
tiveness, traceability: in the food 
and beverage market these are the 
key concerns to drive success, ena-
bling companies to grow and meet 
today’s more sophisticated and 
changing market demands.

Thanks to the support of digi-
tal services and software solutions, 
today’s new generation of manu-
facturing machines and industrial 
plants ensure compliance with reg-
ulatory frameworks, transparen-
cy and traceability, optimization in 
the use of energy resources and raw 
materials. A world of data is now ac-
cessible in a complete and integrat-
ed way, ready to be transformed 
into valuable and operational deci-
sion-making information.

Schneider Electric developed 
EcoStruxure, its open, interoper-
able platform supporting stand-
ard protocols and a wide range of 
third-party solutions. EcoStruxure 
helps food and beverage compa-

nies and OEMs to accelerate mak-
ing IoT a reality, delivering prov-
en innovation at every level, from 
connected products to edge con-
trol to applications, analytics and 
service, to build high-performance 
connected and interconnected ma-
chines and systems.

EcoStruxure open and II-
oT-ready architecture enhances the 
functionalities of innovative hard-
ware products, such as Modicon 
M262 controllers and TeSys Island 
digital load management system. It 

easily connects to EcoStruxure Ma-
chine Advisor software for more 
efficient real-time local or remote 
commissioning and use of ma-
chines, maximizing the implemen-
tation of preventive and predictive 
maintenance strategies.

Many Schneider Electric’s F&B 
customers worldwide can prove 
with their own experiences the 
high value of these technologies 
and expertise, which helped them 
realize their full potential.

Schneider Electric supports 
OEMs throughout the machine life, 
reducing time-to-market by up to 
30%, allowing for up to 40% fast-
er integration and commissioning 
and reducing the time for trouble-
shooting and corrective actions by 
up to 50%. 

Today, without predictive main-
tenance algorithms, the company 
can manage and predict only 18% 
of equipment failures. Thanks to 
the integration of hardware, soft-
ware and digital services EcoStrux-
ure enables a new way of working 
and collaborating.

(Schneider Electric - Via 
Circonvallazione Est, 1 - 24040 
Stezzano - BG - Italy - Tel. +39 0354 
152494 - Fax +39 0354 152932 - 
www.schneider-electric.com)

A digital transformation to improve sustainability,
efficiency and traceability

Logic/Motion 
controller 
Modicon M262 
IIoT-ready logic & 
motion controller 
for performance 
machines 
(Schneider 
Electric).

http://www.schneider-electric.com/
http://www.schneider-electric.com
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Minimising belt-related risk factors 
by constructing for cleanliness

One of the goals in food pro-
duction is cleanliness, but the me-
chanical requirements involved in 
conveying food materials during 
production often create difficul-
ties in maintaining that goal. Fab-
ric belts, for instance, can absorb 

ric fray, most often at the edges. In 
fact, it is largely for these reasons 
that fabric belts are not the belts of 
choice for many applications in the 
food industry.

Certain homogeneous belts, 
on the other hand, may not pres-
ent issues regarding permeability 
or edge-fraying, but can still host 
unwanted dirt and residue build-
up due to the sheer volume of 
right-angle ridges that many drive 
designs entail. 

A typical lateral positive-drive 
belt with a width of 600 mm will 
have more than 24 m of raised 
90° edges per meter of belt, cre-
ating more than 24 m where dirt 
and residue can easily accumu-
late (Fig. 1 and 2). In addition, the 
sprocket designs of such belts 
also can be problematic, pro-
ducing still more hard-to-reach 
right-angled edges.

Cleaning such belts requires ad-
ditional cleaning energy and if de-
livered with high pressure water 
to dislodge contaminants, may re-
distribute the dirt and residue via a 
splash effect across previously un-
contaminated areas. This occurs 
not only on the belt but in the sur-
rounding production space.

Despite this, the use of homo-
geneous positive-drive belts is be-
coming more common in the food 
industry. 

In general, they do a good job 
of conveying products reliably, 
have a lower water and energy 
consumption during cleaning, and 
pose little need for maintenance. 
Tracking is ensured through the 
interaction of the sprocket-wheel 
and the teeth, and the homogene-
ous material is sturdy enough to 

withstand the strains of demand-
ing applications. 

Ammeraal Beltech sets out to 
address hygiene challenges by uti-
lising the EHEDG Guideline Doc. 
43. The greatest challenge was to 
minimise right angles of the un-
derside teeth, which was accom-
plished in two ways. 

First, the lateral design was 
replaced with a limited lug pat-
tern, so that the belt no longer 
had raised features running all the 
way across it. Instead, a few stra-

Fig. 1 - Underside of a traditional 
positive-drive conveyor belt with lateral 
teeth design.

Fig. 2 - Underside right angles and corners 
are vulnerable for dirt accumulation and 
are difficult to reach and clean.

Fig. 3 - Alternative rounded lug design 
for teeth.

trace amounts of the organic ma-
terial they are transporting, leading 
to bacterial growth and equipment 
failure. They also can contribute to 
physical contamination due to fab-

tegically placed lugs (positioned 
along the slider strips to maximise 
tracking efficiency) interacted with 
an equally less complex sprocket 
wheel. As a result, the belt had very 
few raised edges, and the sprock-
et wheel had wider gaps, making it 
easier to clean.

The second design decision 
was to soften or “round” all the 
lug angles, so that even the min-
imal raised area was less likely to 
cause problems (Fig. 3). Curving 

http://www.ammeraalbeltech.com/
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the lugs and the juncture of lug 
and belt meant that the whole 
belt could be wiped clean with lit-
tle effort and significantly reduced 
splash transference; in fact, the 

cleaning could even take place 
while the belt was in motion. 

At the same time, the curva-
ture of the lugs translated into 
curvatures in the sprocket wheel, 
making that part of the belt sys-
tem easier to clean (Fig. 4).

The resulting belt, the Soliflex 
Pro, is designed specifically to re-
duce hygiene risks. 

As this new belt took shape, 
the construction teams continued 
to find new ways of further de-
creasing surface disruption. 

High-frequency welding was 
used to join lug and belt surfac-
es, and even the raised injection 
mould pattern was eliminated.

In the end, the goal was 
achieved. The new belt had no 
right angle disruptions, and had 
a total edge-length of just over 
4.5 m on a 600-mm belt, roughly 
one-sixth of what a common later-
al positive-drive belt would have 
presented. 

Tests and real-time application 
use have further demonstrated 
the belt’s effectiveness, as well as 
the effectiveness of designing first 
and foremost for hygiene.

(Ammeraal Beltech - Comeni-
usstraat 8 - 1817 MS Alkmaar - 
Holland - Tel. +31 72 575 1212 - 
email: info@ammeraalbeltech.com 
- www.ammeraalbeltech.com)

Stainless steel accessories 

Wirfly develops waste contain-
ers and disposable dispensers. The 
articles in AISI 304 stainless steel 
meet the health and hygiene stan-
dards in force in the food indus-
tries. 

In order to maintain the prop-
erties of stainless steel unchanged, 
Wirfly uses different finishes, such 
as shot blasting, polishing, and 
Scotch Brite finish.

This company provides a wide 
range of waste management bins: 
with or without wheels, option-
al handle to facilitate movement, 
stainless steel interlocking, and 
rear bag holder. 

Available both versions for use 
with bags and with plastic bins for 
organic waste. 

The waste management bins 
have a one-piece frame; the ab-
sence of hinges or assembly kits 

reduces the accumulation of bac-
teria, and makes the contain-
ers more resistant and facilitates 
cleaning and disinfection. 

A wide choice of dispensers 
for disposable items (caps, gloves, 
coats, aprons, etc.) and paper rolls 
are available. 

Their distributors are heavy 
to be safe, practical and hygien-
ic, thanks to detail such as the in-
clined top to prevent accidents 
and accumulation of dust and the 
closure without key. The frame is 
designed to suit boxes with differ-
ent sizes. 

Wirfly also develops specific 
stainless steel supports and frames 
on request. 

(Wirfly - Via Fermi 3, - 36045 
Alonte - VI - Italy - Tel. +39 0444 
729227 - email: info@wirfly.com - 
www.wirfly.com)

Stainless steel waste containers and 
disposable dispensers (Wirfly).

Fig. 4 - Accompanying sprocket for the lug 
design features rounded edges that also 
facilitate cleaning.

mailto:info%40ammeraalbeltech.com?subject=
http://www.ammeraalbeltech.com
http://www.wirfly.com/
mailto:info@wirfly.com
http://www.wirfly.com
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nutrition

Mediterranean diet boosts 
endurance exercise within days

By comparison, the Western 
diet is characterized by low intake 
of fruit, vegetables and unrefined 
or minimally processed oils and 
high intakes of trans and saturated 
fats, dairy, refined sugars, refined 
and highly processed vegetable 
oils, sodium and processed foods.

Senior researcher Edward Weiss, 
Ph.D., professor of nutrition and di-
etetics at SLU, says the Mediterra-
nean diet is well-established as hav-
ing numerous health benefits. He 
and his team hypothesized that the 

diet’s anti-inflammatory and antiox-
idant effects, more alkaline pH and 
dietary nitrates might lead to im-
proved exercise performance.

“Many individual nutrients in the 
Mediterranean diet improve exercise 
performance immediately or within a 
few days. Therefore, it makes sense 
that a whole dietary pattern that in-
cludes these nutrients is also quick 
to improve performance,” Weiss said. 
“However, these benefits were also 
quickly lost when switching to the 
Western diet, highlighting the impor-
tance of long-term adherence to the 
Mediterranean diet.”

The study enrolled seven women 
and four men in a randomized-se-
quence crossover study. The partici-
pants ran 5 km on a treadmill on two 
occasions — once after four days on 
a Mediterranean diet and on an-
other occasion after four days on a 
Western diet, with a period of nine 
to 16 days separating the two tests.

Weiss says the study found the 5 
km run time was 6% faster after the 
Mediterranean diet than the West-
ern diet despite similar heart rates 
and ratings of perceived exertion.

“This study provides evidence 
that a diet that is known to be good 
for health is also good for exercise 
performance,” Weiss said. “Like the 
general population, athletes and 
other exercise enthusiasts com-
monly eat unhealthy diets. Now 
they have an additional incentive 
to eat healthy.”

In a small study published in 
the Journal of the American College 
of Nutrition, Researchers found 
that participants ran a 5 km 6% fast-
er after eating a Mediterranean diet 
than after eating a Western diet. 
They found no difference between 
the two diets in performance in an-
aerobic exercise tests. The Medi-
terranean diet includes whole fruits 
and vegetables, nuts, olive oil and 
whole grains, and avoids red and 
processed meats, dairy, trans and 
saturated fats and refined sugars.

http://dx.doi.org/10.1080/07315724.2019.1568322
http://dx.doi.org/10.1080/07315724.2019.1568322
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Whole grain can contribute to health 
by changing intestinal serotonin production

Adults consuming whole grain 
rye have lower plasma serotonin 
levels than people eating low-fibre 
wheat bread, according to a recent 
study by the University of Eastern 
Finland and the International Agen-
cy for Research on Cancer (IARC). 
In the study, the consumption of 
cereal fibre from rye or wheat was 
also found to reduce serotonin lev-
els in the colon of mice. In light of 
the results, the health benefits of 
whole grain cereals may be linked, 
at least in part, to the alteration of 
serotonin production in the intes-
tines, where the majority of the 
body’s serotonin is produced. The 
results of were published in The 
American Journal of Clinical Nutri-
tion.

The consumption of whole grain 
cereals has been associated with a 
lower risk of type 2 diabetes, car-
diovascular disease and some can-
cers, but the underlying mecha-
nisms are still poorly understood. 
There may be effects on bioactive 
compounds contained in whole 
grains, phytochemicals and fibres 
from which different metabolites 
are produced by intestinal bacteria.

The new study explored how 
the consumption of wholegrain rye 
modulates concentrations of dif-
ferent metabolites in the blood-
stream. The study employed un-
targeted metabolite profiling, also 
known as metabolomics, which can 
simultaneously detect numerous 
metabolites, including those previ-
ously unknown.

For the first four weeks of the 
study, the participants ate 6 to 
10 slices a day of low-fibre wheat 
bread, and then another four weeks 
the same amount of wholegrain rye 

bread or wheat bread supplement-
ed with rye fibre. Otherwise, they 
didn’t change their diet. At the end 
of both periods, they gave blood 
samples, which were analysed by 
a combination of liquid chroma-
tography and mass spectrometry. 
Their plasma metabolite profiles 
between the different diet periods 
were then compared.

The consumption of wholegrain 
rye led to, among other things, sig-
nificantly lower serotonin concen-
trations when compared to con-
sumption of low-fibre wheat bread. 
The researchers also tested in mice 
whether the addition of cereal fibre 
to the diet changes serotonin pro-
duction in the intestine. The diet 
of the mice was supplemented for 
nine weeks with rye bran, wheat 
bran or cellulose flour. The mice re-
ceiving rye or wheat bran had sig-
nificantly lower serotonin in their 
colon.

Serotonin is best known as a 
neurotransmitter in the brain. How-
ever, serotonin produced by the in-
testines remains separated from 
the brain, serving various peripher-

al functions including modulation 
of gut’s motility. Increased blood 
serotonin has also been associated 
with high blood glucose levels.

“Whole grain, on the other 
hand, is known to reduce the risk of 
diabetes, and on the basis of these 
new results, the effect could at 
least partly be due to a decrease in 
serotonin levels,” says Academy Re-
search Fellow Kati Hanhineva from 
the University of Eastern Finland.

The researchers are also inter-
ested in the association of seroto-
nin with colorectal cancer.

“Some recent studies have 
found cancer patients to have 
higher plasma serotonin levels than 
healthy controls,” Scientist Pekka 
Keski-Rahkonen from IARC adds.

The consumption of wholegrain 
rye bread was also associated with 
lower plasma concentrations of 
taurine, glycerophosphocholine 
and two endogenous glycerophos-
pholipids. In addition, the research-
ers identified 15 rye phytochem-
icals whose levels in the blood-
stream increased with the con-
sumption of rye fibre.

http://dx.doi.org/10.1093/ajcn/nqy394
http://dx.doi.org/10.1093/ajcn/nqy394
http://dx.doi.org/10.1093/ajcn/nqy394
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Gut bacteria from breastfeeding linked 
to improved infant response to vaccine

Higher levels of a customary 
gut bacteria enhanced by breast-
feeding in early infancy were found 
to be coupled with an improved 
response to vaccines in infants 

courage the growth of Bifidobac-
terium. Breastfeeding, long known 
to benefit infant health, partial-
ly acts by encouraging the growth 
of beneficial bacteria such as Bi-
fidobacterium in the baby’s gut. 
In the United States, most infants 
(83.2%) start out being breastfed, 
but many people stop earlier than 
recommended, according to the 
2018 Breastfeeding Report Card 
by the Centers for Disease Control 
and Prevention.

Infants with the highest Bifido-
bacterium levels when they were 
vaccinated before 15 weeks of age 
had responses to tuberculosis, po-
lio (oral), tetanus, and hepatitis B 
vaccines that were from 42% to 
107% higher than infants with the 
lowest Bifidobacterium levels. And 
the higher response lasted until 
the infants were about two years 
old, when the study ended.

“We know that individuals’ re-
sponses to vaccination vary great-
ly and that the protection provid-
ed differs substantially between 
people. But we really don’t know 
why,” said Charles B. Stephensen, 
research leader of the Immunity 
and Disease Prevention Research 
Unit at the ARS Western Regional 
Human Nutrition Center in Davis, 
California, and co-lead of the study. 
«This may prove to be one of the 
factors that influences the amount 
and duration of a vaccine response, 
although right now we have only 
established a correlation, and not 
cause and effect”.

The initial response by anti-
body-generating plasma cells and 
T cells, which provide memory to 
vaccines, was strongest in the in-
fants where the most abundant in-

habitants of the gut microbiome 
were members of the genus Bifido-
bacterium.

At 6 weeks after birth, in breast-
fed babies, Bifidobacterium long-
um subspecies infantis was by far 
the most abundant bacterium over-
all as well as being the most abun-
dant member of the Bifidobacteri-
umgenus, followed distantly by Bi-
fidobacterium breve and Bifidobac-
terium biifdum.

All the infants in the study were 
breastfed from birth to at least 15 
weeks and just over half continued 
to be breastfed until they were two 
years old. This observational study 
took place in Dhaka, Bangladesh 
among infants already enrolled in 
a study examining the effect of vi-
tamin A supplementation that was 
being conducted with funding from 
the World Health Organization. 
Analyzing those samples to charac-
terize the microbiome was an add-
ed benefit.

“Perhaps the most surprising 
result was how persistent the en-
hanced vaccine response remained. 
Even though vaccination occurred 
before four months, the babies 
continued to show the heightened 
vaccine response for at least anoth-
er 20 months,” said Stephensen.

The infant gut starts out near-
ly sterile and usually establishes a 
base-line microbiome in the first six 
weeks. At the same time, the infant 
immune system is still develop-
ing and is learning, partly through 
exposure to microorganisms, how 
to respond to the infant’s new, 
non-sterile environment. Normal 
members of the gut microbiome, 
including Bifidobacterium, seem to 
help in this task.

through two years of age, accord-
ing to a first-of-its-kind study by 
Agricultural Research Service (ARS) 
scientists and their colleagues.

Infants in the study, who were 
all breastfed from birth to at least 
15 weeks, developed a healthy 
abundance of bacteria from the ge-
nus Bifidobacterium in their gut mi-
crobiome — the complete commu-
nity of microorganisms (such as 
bacteria, fungi, and viruses) that in-
habit the intestinal tract.

Breast milk is known to have 
special carbohydrates that en-
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Why brown fat is good  
for people’s health

Researchers have discovered 
how brown fat, also known as 
brown adipose tissue, may help 
protect against obesity and diabe-
tes. Their study in the journal Na-
ture adds to our knowledge about 
the role of brown fat in human 
health and could lead to new med-
ications for treating obesity and 
type 2 diabetes.

Brown fat is considered a heat 
organ. People have a few grams of 
it in areas including the neck, col-
larbone, kidneys and spinal cord. 
When activated by cool tempera-
tures, brown fat uses sugar and fat 
from the blood to generate heat in 
the body.

The study found that brown fat 
could also help the body filter and 
remove branched-chain amino ac-
ids (BCAAs) from the blood. BCAAs 
(leucine, isoleucine and valine) are 
found in foods like eggs, meat, fish, 
chicken and milk, but also in sup-
plements used by some athletes 
and people who want to build mus-
cle mass.

In normal concentrations in the 
blood, these amino acids are essen-
tial for good health. In excessive 
amounts, they’re linked to diabetes 
and obesity. 

The researchers found that peo-
ple with little or no brown fat have 
reduced ability to clear BCAAs 
from their blood, and that may lead 
to the development of obesity and 
diabetes.

The study also solved a 20-plus 
year mystery about brown fat: how 
BCAAs enter the mitochondria that 
generate energy and heat in cells. 
The scientists discovered that a 
novel protein (called SLC25A44) 
controls the rate at which brown 

fat clears the amino acids from the 
blood and uses them to produce 
energy and heat.

“Our study explains the paradox 
that BCAA supplements can po-
tentially benefit those with active 
brown fat, such as healthy people, 
but can be detrimental to others, in-
cluding the elderly, obese and peo-
ple with diabetes,” said co-author 
Labros S. Sidossis, a Distinguished 
Professor who chairs the Depart-
ment of Kinesiology and Health in 
the School of Arts and Sciences at 
Rutgers University-New Brunswick 
(Usa).

Researchers next need to de-
termine whether uptake of BCAAs 
by brown fat can be controlled by 
environmental factors – such as 
exposure to mildly cold tempera-
tures (65 degrees Fahrenheit) or 
consumption of spicy foods – or 
by drugs. This could improve blood 
sugar levels that are linked to di-
abetes and obesity, Sidossis said.

Humans more unique
than expected when it comes 
to digesting fatty meals

People have very individu-
alized inflammatory responses 
to eating a high-fat meal. These 
were the somewhat unexpect-
ed results of a study recently pub-

lished in the Journal of Nutrition-
al Biochemistry by researchers 
at the Agricultural Research Ser-
vice and their University of Califor-
nia-Davis colleagues.
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“We looked at the inflammatory reactions 
of 20 volunteers at 0, 3 and 6 hours after eat-
ing a standardized meal containing 38 per-
cent fat and their responses were complete-
ly unique. No two were exactly the same,” ex-
plained molecular biologist Danielle G. Le-
may at the ARS Western Human Nutrition Re-
search Center in Davis, California.

Inflammation—defined as a group of re-
sponses by the body telling white blood 
cells how much to react—is a normal reac-
tion to eating a meal, especially one with high 
amounts of fat. Inflammatory responses are 
not the same as the blood sugar reactions that 
also follow eating.

Inflammation is defense mechanism in the 
body as the body’s attempt at self-protection. 
It also is part of the body’s immune response.

Each volunteer in the study had both a 
unique amount of inflammatory response and 
a unique amount of time for when the re-
sponses peaked, up to 6 hours after eating (8 
or more hours is considered fasting by nutri-
tionists).

The researchers used a very sensitive test 
to look at whether any genes in the human ge-
nome were turned off or on in order to define 
a volunteer’s reactions. Responses by more 
than 13,000 genes differed between subjects.

The test meal was equivalent to someone 
having a small hamburger, small fries, and a 
small ice cream shake with fruit, according to 
the scientists.

“Eating a meal with this amount of fat is 
OK one or two days a week even considering 
the effect on inflammation. But in a lifetime of 
meal choices, eating like this every day could 
do some damage to a person’s body,” said Le-
may.

Inflammation is associated with a whole 
host of conditions such as asthma, diabetes, 
peptic ulcers, rheumatoid arthritis, and many 
others.

One reason these results are so fascinat-
ing is the growing interest in personalized nu-
trition.

“We need to understand what the variabil-
ity is between people before we can consid-
er starting to set different requirements in di-
ets,” Lemay said.

www.ars.usda.gov
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Vitamin D and estradiol help guard 
against heart disease and diabetes

Vitamin D and estrogen have al-
ready shown well-documented re-
sults in improving bone health in 
women. 

A new study from China sug-
gests that this same combination 
could help prevent metabolic syn-
drome, a constellation of condi-

The progression of abdominal 
obesity and heart disease that lead 
to metabolic syndrome increas-
es significantly as women age and 
appears to be directly associated 
with estrogen loss in postmenopau-
sal women. This has led some re-
searchers to recommend estradiol 

treatment for women who are few-
er than 6 years postmenopausal as a 
means of preventing heart disease.

Similarly, vitamin D has been 
associated with several markers 
of metabolic syndrome, including 
obesity, hyperglycemia, insulin re-
sistance, and type 2 diabetes melli-
tus. Supplementation with vitamin 
D has been shown to reduce the 
risk of metabolic syndrome over a 
20-year follow-up.

Because the synergistic bene-
fits of vitamin D and estrogen are 
already documented to improve 
bone health in women, research-
ers in this newest study from Chi-
na hypothesized that the same in-
teraction might affect metabol-
ic syndrome. The cross-section-
al study included 616 postmeno-
pausal women aged 49 to 86 years 
who were not taking estrogen and 
vitamin D/calcium supplements at 
the beginning of the trial. It con-
cluded there was a positive corre-
lation between vitamin D and es-
tradiol.

Specifically, higher vitamin D 
was associated with a favorable 
lipid profile, blood pressure, and 
glucose level. Estradiol was nega-
tively associated with cholesterol, 
triglycerides, and blood pressure. 
These results suggest a synergis-
tic role of vitamin D and estradi-
ol deficiency in developing meta-
bolic syndrome in postmenopau-
sal women.

Findings are published in the 
article “The synergistic effects of 
vitamin D and estradiol deficien-
cy on metabolic syndrome in Chi-
nese postmenopausal women.”

“In this cross-sectional study, 
low estradiol increased the risk of 
metabolic syndrome in postmeno-
pausal women who had vitamin D 
deficiency,” says Dr. JoAnn Pinker-
ton, NAMS executive director. “The 
Endocrine Society recommends vi-
tamin D levels of 30 ng/mL for 
postmenopausal women. Wheth-
er adequate levels of vitamin D im-
prove nonskeletal cardiovascular or 
cognitive benefits remains the sub-
ject of debate, and answers await 
randomized clinical trial data.”

tions that increases the risk of 
heart disease, stroke, and diabe-
tes in postmenopausal women. Re-
sults are published online today 
in Menopause, the journal of The 
North American Menopause Soci-
ety (NAMS).

Metabolic syndrome has 
emerged as a major public health 
concern, affecting 30% to 60% of 
postmenopausal women world-
wide. 

http://www.menopause.org/
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More protein and fewer calories 
help older people lose weight safely

A high-protein, low-calorie diet 
helps older adults with obesity 
lose more weight, maintain more 
muscle mass, improve bone qual-
ity and lose “bad” fat, according 
to results from a new randomized 
controlled trial led by Wake Forest 
University researcher Kristen Bea-
vers.

ing muscle and bone could cause 
mobility issues or increase the risk 
of injury,” said Beavers, assistant 
professor of health and exercise 
science at Wake Forest and prin-
cipal investigator of this study. 
“This study suggests that a diet 
high in protein and low in calories 
can give seniors the health bene-

of protein per kilogram of body 
weight, which is the current, gov-
ernment-recommended dietary al-
lowance. 

The researchers decided not 
to include exercise, because many 
older adults are unlikely to perform 
the volume and intensity of exer-
cise needed to preserve muscle 
and bone.

Here’s what the researchers 
found:
- Participants lost about 18 

pounds, most of it fat (87%), 
and preserved muscle mass. The 
control group lost about half a 
pound. 

- Even when participants lost 
weight, they maintained bone 
mass. In fact, trabecular bone 
score, a measure of bone qual-
ity that predicts fracture risk, 
seemed to improve.

- Fat was lost in the stomach, hips, 
thighs and rear, which is impor-
tant for preventing or controlling 
cardiometabolic diseases such as 
diabetes and stroke.

- Participants’ score on the Healthy 
Aging Index, which measures bi-
omarkers that predict mortality 
and longevity, improved by 0.75 
points.
Previously, Beavers has con-

ducted smaller studies for which 
she oversaw the planning and 
preparation of healthy high-pro-
tein, low-calorie meals for weight-
loss study participants. However, 
the size of the recent trial sent her 
in search of a simpler, cost-effec-
tive solution.

In this case, the researchers 
had the weight-loss group follow 
a high-protein, nutritionally com-
plete, reduced-calorie meal plan 

Four research papers based on 
the study results have been accept-
ed for publication in peer-reviewed 
journals including the Journals of 
Gerontology: Medical Sciences and 
the American Journal of Clinical Nu-
trition. The latest was published in 
the Annals of Nutrition and Me-
tabolism.

Geriatricians have long strug-
gled with how to recommend safe 
weight loss for seniors, because 
dropping pounds can lead to mus-
cle and bone loss.

“Doctors hesitate to recom-
mend weight loss for fear that los-

fits of weight loss while keeping 
the muscle and bone they need 
for better quality of life as they 
age.”

This study aimed to quantify the 
risk of doing nothing by comparing 
results from a weight loss group 
vs. a weight stability group. For the 
study, 96 older adults over age 65 
were randomly assigned to one of 
two groups: a six-month low-cal-
orie meal plan that included more 
than 1 gram of protein per kilogram 
of body weight, plus adequate cal-
cium and vitamin D; or a weight 
stability group targeting 0.8 grams 

http://dx.doi.org/10.1159/000497066
http://dx.doi.org/10.1159/000497066
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Differences in the macronutrient 
of gluten-free and conventional products

Gluten-free diet is the life-
long therapy for patients with co-
eliac disease. A wide range of glu-
ten-free products (GFP) is avail-
able, which mimics the character-
istics of their gluten-containing 
counterparts (GCC).

Spanish Researchers compared 
the macronutrient and dietary fi-

that included the use of four meal 
replacements, two meals of lean 
protein and vegetables prepared by 
the participants, and one healthy 
snack; however, Beavers said any 
high-protein, nutritious low-calorie 
meal plan would likely work.

The weight-stability group at-
tended health education class-
es and were encouraged to main-
tain their baseline diet and normal 
activity. Beavers said participants 
complied with their assigned inter-
vention.

Jason Pharmaceuticals Inc., a 
wholly owned subsidiary of Med-
ifast Inc., provided a grant and 
an in-kind donation of the prod-
ucts given to the research partici-
pants. Additional funding was pro-
vided by the Wake Forest Claude 
D. Pepper Center Older Americans 
Independence Center and a Na-
tional Institute on Aging career de-
velopment award to Beavers (K01 
AG047921).

The research team included 
Amy Collins, Sherri Ford, Bever-

ly Nesbit, Lauren Shaver and Jes-
sica Sheedy of Wake Forest’s De-
partment of Health and Exercise 
Science; Arlynn Baker, Daniel Bea-
vers, Rebecca Henderson, Den-
ise Houston, Mary Lyles, Stephen 
Kritchevsky, and Ashley Weav-
er of the Wake Forest School of 
Medicine; Monica Serra and Jes-
sica Kelleher of Emory Universi-
ty School of Medicine; Sue Shaps-
es of Rutgers University; and Lin-
da Arterburn, Christopher Cole-
man and Jessica Kiel of Medifast.

bre composition of GFP and GCC 
currently available in Spain and the 
results were published in the Eu-
ropean Journal of Clinical Nutri-
tion.  

A cross-sectional study ana-
lysing the nutritional differences 
between 621 GFP and 600 GCC 
based on labelling information was 

conducted. Food items were cate-
gorized in one of 14 food groups. 
The first six ingredients were not-
ed for each food item. A linear re-
gression model was used to ex-
plain differences in nutrition-
al composition between GFP and 
GCC and three independent mod-
els were created for bread, pasta 
and biscuits. 

Results showed that GCC had 
higher protein content than GFP, 
especially in flour, bread, pasta and 
pizza. Bread had higher total and 
saturated fat contents in the GFP 
in which palm oil was the main fat 
used. Flours and starchy ingredi-
ents used in GFP formulation were 
mainly rice and corn flours and corn 
starch, and palm oil was the most 
commonly used fat. In conclusion, 
GFP cannot currently be consid-
ered as equivalent substitutes for 
their GCC. The reformulation of the 
GFP with more healthy ingredients 
and ingredients is encouraged, us-
ing a healthy oil, pseudocereals and 
whole flour.

http://dx.doi.org/10.1038/s41430-018-0385-6
http://dx.doi.org/10.1038/s41430-018-0385-6
http://dx.doi.org/10.1038/s41430-018-0385-6
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A question of balance 
for clean and clear label

Clean and clear labeling concerns are now well established in the food 
and beverage industry, having featured as a key and running theme through 
all Innova Market Insights’ Top Trends forecasts in recent years. More than 
ten years ago ‘Go Natural’ led the Company’s annual top trends listing and 
since then clean label claims have developed and featured each year in dif-
ferent forms, increasingly weaving throughout the entire trends listings until 
they are now regarded as a given.

The term ‘clear labeling,’ which Innova Market Insights coined for its 2015 
trends listing, has now fully entered industry parlance, being used in sever-
al company marketing campaigns, with new commitments on a clean or clear 
platform regularly.

Its increasingly mainstream status is illustrated in the fact that nearly 
28% of global food and beverage launches recorded by Innova Market In-
sights in 2018 used one or more clean label claims (natural, organic, no ad-
ditives/preservatives and GMO-free), rising to nearly 39% in the US.

https://www.innovamarketinsights.com/
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There have also been associated rises in interest in related clean label ar-
eas such as vegan-friendly, raw and paleo diets, and also in the focus on min-
imal processing, including the use of techniques such as cold-pressing and 
high-pressure treatment. This is running alongside increasingly wide ethical 
concerns, including fair trade and sustainability, packaging, the environment, 
and animal welfare.

No additives/preservatives claims continue to feature most strongly, used 
for just over 15% of global launches in 2018, rising to over 20% in the US. The 
US generally sees higher levels of use of all types of clean label positionings 
and is also particularly notable for the strong position of GMO-free labeling. 
This featured on 17.8% of launches, compared with under 6% globally and was 
also the number two clean label claim in the US overall, well ahead of both or-
ganic on just over 13% and natural on just over 8%.

Flavor is still the number one factor influencing purchasing decisions, re-
ports Lu Ann Williams, Director of Innovation at Innova Market Insights. “But 
it is clear that in recent years, the clean label trend has broadened out into 
a wider movement, focusing on an increasingly mindful consumer trying to 
make responsible food choices that are not only tasty and healthy but also 
sustainable and ethical.”

While interest in clean label has kept organic and GMO free claims in the 
spotlight in many countries, rising levels of competition mean that product of-
ferings have had to become much more sophisticated, focusing more on val-
ue-added products and combining both specialist organic brands and organ-
ic and GMO free variants in existing conventional ranges. Organic or GMO 
claims alone may not now be enough and companies are focusing on addi-
tional benefits including other related clean-label areas such as vegan-friend-
ly, raw, and paleo diets, as well as local ingredients and sourcing, minimal pro-
cessing and unusual and premium-style recipes and flavors, including the use 
of seasonal and limited editions.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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Eating with a conscience: 
Millennials going organic

According to Mintel Global New Products Database (GNPD), in the last 
10 years, the total share of new global food and drink product launches with 
organic claims has risen from 6% to 10% between August 2009 and July 2019.

Mintel research finds that Europe is leading the way in terms of organic 
food and drink innovation, with almost a fifth of all food and drink products 
launched in Europe carrying an organic claim. In the 10 years to July 2019, the 
number of European food and drink launches with an organic claim has shot 
up from 9% to 17%, satisfying Europe’s hunger for organics. Current leading in-
novators include France (accounting for 22% of all organic launches in Europe 
between August 2018 and July 2019), Germany (20%) and Spain (9%).

But it’s not just Europe that is enjoying a greater variety of organic food 
and drinks; North America has also experienced an impressive increase in 
organic launches. The number of organic food and drink products has grown 
from 9% in 2009 to 15% in 2019 (Aug 2018-July 2019). While the availability 
of organic food and drink products in Asia Pacific, Latin America, the Middle 
East and Africa has risen slightly, less than one in twenty (4%) food and drink 
launches between August 2018 and July 2019 carried an organic claim in 
each of these regions. This is up from 3% in Asia Pacific and Latin America, 
and 2% in the Middle East and Africa ten years ago. 

Speaking at Anuga show, Katya Witham, Global Food & Drink Analyst at 
Mintel, says: “Organic produce has seen growing support among European 
consumers at a time of increasing concerns for wellbeing, health and the 
environment. Our research shows that the European market is spearheading 
organic food and drink innovation, with France, Germany and Spain leading 

https://news.mintel.com/2174-6IBAE-VISS18-3RSD8D-1/c.aspx
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the way. Although organic products have fully entered mainstream channels 
and continue to gain traction with shoppers, the organic segment still offers 
innovation opportunities across numerous food and drink categories. This is 
especially true in categories where organic claims have previously played a 
minor role, such as wine.” 

Free-from and ethical messages gain importance 
in the European organic sector

Mintel research shows that the share of organic food and drink launch-
es in Europe with “suitable-for” (free-from) claims experienced impressive 
growth over the past ten years, rising from 20% to 43% between August 
2009 and July 2019. Ethical claims have also witnessed a similar increase 
during the same time period. While 23% of all organic food and drink launch-
es in Europe were positioned as “ethical” and “environmental” ten years ago, 
this proportion grew to 41% in the year to July 2019. 

“Organic claims are increasingly becoming part of wider health and ethical 
product positioning, hence the popularity of launches with free-from and ethi-
cal claims. Veganism/plant-based is one of the hottest trends in food and drink 
right now, so it seems natural that organic producers are linking the two. Ac-
cording to our research, almost half of vegan food and drink products launched 
in the past twelve months were positioned as organic. Given the trend towards 
veganism, plant-based organic brands are taking their lack of animal-derived 
ingredients to the next level, highlighting a more holistic approach.” Katya adds.

Millennials and Gen Z are the most likely 
to purchase organic food and drinks

Mintel research also finds that among consumers in France, Germany, It-
aly, Spain, and Poland, Millennials (aged 25-34) and Gen Zs (aged 16-24) are 
the most likely to purchase organic food and drink. Of these five countries, 
Italian Millennials are most likely (87%) to buy organic food and drink, fol-
lowed by their German (86%), Spanish (85%) and French (81%) counterparts. 
In Poland, it’s Gen Z that is most interested in organic food and drinks, with 
83% claiming to buy such products, compared to 80% of Polish Millennials.

What’s more, younger consumers are also more likely to pay higher prices 
for organic food and drink. This is especially true for Spanish Gen Zs: 38% say 
organic products present good value for money, in comparison to 26% of all 
Spaniards. Meanwhile, young Germans are less willing than their Spanish coun-
terparts to pay extra for these products: 27% of 16-24-years-olds accept high-
er prices for organics, compared to 21% of the German population as a whole.

“Generation Z has grown up at a time when health and wellness is high 
profile. For younger generations, the social and environmental impact of con-
sumption is of great importance and this is likely to help fuel future growth of 
the organic sector. Moreover, the prevalence of foodies among younger con-
sumers creates an opening for more premium organic convenience products 
that are designed for the food-obsessed who want to eat well on-the-go or 
prepare upscale healthy food and drink easily and quickly at home.” Katya con-
cludes.

www.mintel.com

http://www.mintel.com
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Flavor trends: 
on a discovery mission

The search for something new, different, and exciting is leading flavor de-
velopments in food and beverage, supported by an ongoing interest in natu-
ral, clean label and healthier options. ‘New Discoveries’ emerges as the lead-
er in Innova Market Insights’ Top Flavor Trends for 2019, as the company 
continuously analyzes global developments in food and beverage launch ac-
tivity and consumer research to highlight the trends most likely to impact the 
food and beverage industry over the coming year and beyond.

Innova Market Insights Top Flavor Trends for 2019 are:

1. New Discoveries
Consumers are on a big, broad journey of discovery, moving out of their 

comfort zones to explore new food experiences, with flavor playing a major 
part in that. This is illustrated by the fact that two out of three US respon-
dents in an Innova Market Insights survey agreed with a statement that they 

http://www.innovamarketinsights.com/
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love to discover new flavors. Even among more traditional consumers who 
didn’t agree with the statement, there is still a role for reinventing classic fla-
vors with novel twists, alongside developing new and more unusual flavors 
and combinations.

2. Sensational Concepts
Brands are leaning towards more remarkable and unusual flavor hybrids, 

as well as stronger taste experiences (hot, sweet, savory, etc.), while sour op-
tions are also surging in popularity. Well-established sweet and salty combi-
nations are being joined by a whole raft of other hybrid flavor solutions, led 
by initiatives such as sushi pizza, spicy tuna 
roll corn dogs, pasta bacon tacos and ramen 
burgers in the foodservice sector.

3. Sophisticated Touch
Established flavors perceived to be dull are 

being reinvented, often in much more com-
plex and sophisticated combinations. An ag-
ing population globally is driving the demand 
for more adult-oriented options, with tradi-
tional coffee flavor, for example, increasing-
ly giving way to more upmarket, added-val-
ue and on-trend options, such as Cold Brew 
Caramel Latte, in a whole range of food and 
beverage products. As well as coffee, oth-
er adult-oriented flavors growing in popular-
ity include various types of alcohol, as well as 
smoke/roasted options.

4. Cultural Celebration
Consumers regard themselves as world 

citizens and are increasingly interested in di-
verse flavors inspired by foreign cuisines. 
Southeast Asian, East Asian, Mediterranean 
and Middle Eastern flavors are more in evi-
dence in traditional and familiar Western 
snacks, beverages and ready-to-eat meals.  
This demand for authentic-style ethnic alter-
natives focuses not just on flavor, but also recipes and even product/ingredi-
ents origins/provenance.

 5. Fifth Dimension
Umami is the fifth basic taste after sweet, sour, bitter and salty but un-

like the others, it’s hard to define. Often described as savory, meaty deli-
ciousness, it comes down to the taste of glutamates on our tongue. Western 
awareness remains low, but the rising demand for exotic flavors and conve-
nient home cooking is driving growth of launches with an umami claim. Con-
versely, umami is well-established and understood in the East, but the recent 
focus on mindful food choices and the demand for clean and healthy prod-
ucts has driven the use of ingredients with a natural source of umami taste.

www.innovamarketinsights.com 

http://www.innovamarketinsights.com
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Global food companies 
are increasingly sweet 
on sweet potatoes

Global introductions of food and beverage products that use sweet pota-
to as an ingredient, flavor, or more increased by a compound annual growth 
rate (CAGR) of 21% for the period from 2015 to 2018, according to Innova 
Market.

This news comes on the heels of the U.S. Department of Agriculture’s 
(USDA) just-released Census of Agriculture which revealed that the amount 
of acreage devoted to sweet potatoes expanded 37.6% in the U.S. for the pe-
riod from 2012 to 2017, far and away the biggest increase for any vegetable 
crop measured by the USDA.

The rise of the sweet potato reflects a major shift in global diet and nu-
tritional preferences with consumers embracing “healthy swaps” that replace 
foods like white potatoes with more healthful alternatives. Sweet potatoes 

https://www.innovamarketinsights.com/
https://www.innovamarketinsights.com/
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offer significantly higher levels of vitamins A and C than white potatoes, are 
rich in beta-carotene, have slightly more fiber than white potatoes, and also 
have a lower glycemic index.

Robust new product growth

The baby meals category accounted for 14% of new sweet potato 
launches over the 2015 to 2018 period, the highest share for any cate-
gory measured, according to Innova Market Insights. But launch growth 
was especially robust in five additional categories, each racking up CAGR 
gains of 25% or more over the period: cakes, pastries & sweet goods, veg-
etables, ready meals, cassava and other root-based snacks, and gummies/
jellies.

A confectionery category like gummies or jellies seems like an odd place 
for sweet potato, but that is an indication of how sweet potato is catching on 
as a natural, clean label food coloring” says Fairport, NY-based Tom Vierhile, 
VP of Strategic Insights North America for Innova Market Insights.

“Sweet potato is increasingly used as a base ingredient for natural red 
color alternatives to carmine, a food coloring derived from insects” says Vier-
hile. “Food makers that use carmine cannot label their products as ‘vegan’, an 
increasingly attractive designation for consumers seeking to reduce or elim-
inate animal-based products in the diet. This is helping sweet potato gain 
traction in food ingredients like food colors.”

A broad swath of innovation

New product innovations showcasing sweet potatoes include Birds Eye 
Sweet Potato Waffles, a recent U.K. launch hailed as a “trendy twist on a fam-
ily favorite” that can be heated in a toaster. Sweet potato has proven to have 
a sweet tooth in markets like Japan and South Korea where you’ll see it in 
new products like Haagen-Dazs Mini Cup Sweet Potato Tart Ice Cream and 
Lotte Custard Cake with Sweet Potato Cream Filling.

Sweet potato is even enhancing the perceived health value of foods al-
ready viewed as healthful. That’s the case with Lantana Limited Edition Sweet 
Potato Hummus, a U.S. launch for the fall season.

 
Innovation in plant breeding is setting the stage 
for wider penetration of sweet potatoes

Cultivation of sweet potatoes has traditionally been limited to humid sub-
tropical to tropical climates, the former in U.S states like North Carolina and 
Louisiana which provide the 120 to 150 days to maturity that sweet potatoes 
require. But even that is changing, with the potential to broaden the global 
footprint of sweet potato.

Canadian researchers recently announced the availability of a new varie-
ty of sweet potato called Radiance that matures in as little as 100 days – fast 
enough to harvest in the Niagara Region of the country. Assuming Radiance 
and other faster-maturing sweet potato varieties like it catch on, the sweet 
potato story seems destined to add additional chapters in more temperate 
regions around the globe.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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The global demand for salt

According to The Freedonia Group’s new Global Salt study, demand for 
salt is forecast to reach 346 million metric tons in 2023. The chemical pro-
cessing market will account for the vast majority of that demand, as salt is 
a key component in the production of chlorine, caustic soda, and synthetic 
soda ash. Salt sales will also be supported by food processors and livestock 
feed manufacturers, as the consumption of packaged foods and animal pro-
teins increases in tandem with incomes in developing countries.

While all global regions will see increasing demand for salt:
The Asia/Pacific region will remain the largest regional market as a re-

sult of the country’s massive chemical, textile, and pharmaceutical industries.
Salt demand will grow at the fastest rate in the Africa/Mideast region, 

driven by a shift away from natural resource extraction as the region’s main 
economic driver toward industrial diversification.

Solar evaporation will remain the most popular production method for 
salt, as the warm and sunny climates found in parts or all of Central and South 
America, the Asia/Pacific region, and the Africa/Mideast region lend them-
selves to this process.

Global Salt study analyzes the global salt market, presenting historical de-
mand data (2008, 2013, and 2018) and forecasts for 2023 by production 
method (solar evaporated salt, rock salt, brine, and vacuum evaporated and 
other methods), market (chemical processing, road deicing, food processing, 
livestock, and other markets), and regions (North America, Central and South 
America, Western Europe, Eastern Europe, Asia/Pacific, and Africa/Mideast). 
The study also provides company market share and analysis of competitive 
technologies and trends.

www.freedoniagroup.com

http://www.futuremarketinsights.com
https://www.freedoniagroup.com/industry-study/global-salt-W1003.htm
http://www.freedoniagroup.com
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New opportunities 
for the egg-free 
mayonnaise market

 

Future Market Insights (FMI) delivers key insights on the global dairy al-
ternatives market in its outlook titled, ‘Egg-free Mayonnaise Market: Global 
Industry Analysis 2013-2018 and Opportunity Assessment 2019-2028.’ In 
terms of value, the global egg-free mayonnaise market is projected to regi-
ster a CAGR of over 6% during the forecast period.

Aligning with Industry Trends
Free-from, Low-calorie, Natural, Organic, and Vegan

Obesity is the cause of health issues such as blood pressure, diabetes, 
and cholesterol problems, which further lead to complications such as he-
art attack, organ failure, seizure, etc. These health issues occur in children, as 
well as older individuals. Increasing awareness of healthy lifestyle and nutri-

https://www.futuremarketinsights.com/reports/egg-free-mayonnaise-market
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tious food is driving the demand for egg-free mayonnaise. Egg-free mayon-
naise has approximately 20-30% lesser calories than mayonnaise having egg. 
The demand for gluten-free, fat-free, and egg-free mayonnaise is rapidly in-
creasing.

Natural and organic mayonnaise is made from different oils such as oli-
ve, sunflower, avocado, flax, mustard, and grape seed. Egg-free mayonnaise 
is available in various flavors such as tandoori, garlic & herb, mint, lime, mild 
curry, aioli, chipotle, sriracha, soy free, etc. Due to various flavors, organic, 
natural, fat-free, and gluten-free products are attracting consumers and bo-
osting the growth of vegan and egg-free mayonnaise.

Low price, ease of use, and rising dining-out costs have all contributed to 
increased sales of egg-free mayonnaise. Egg-free mayonnaise of all brands 
is easily available at all grocery stores, supermarkets, convenience stores, 
and big malls, as well as e-commerce websites. Egg-free mayonnaise is ea-
sily available everywhere and at reasonable prices, which boosts the demand 
and helps increase the revenue. In many countries, shops specifically for ve-
gan products have opened, which make it easier for consumers to buy egg-
free mayonnaise.

The number of vegan individuals or those avoiding eating eggs owing to 
the growing awareness of animal welfare is increasing. Millennials are acti-
vely taking part in animal welfare NGOs and multiple programs organized by 
these NGOs to promote veganism. Veganism is going mainstream, which is 
helping the sales of egg-free mayonnaise.

Marketing tactics are attracting increasing 
number of Customers

Practically, it is quite impossible to change the entire egg market, not for 
the next 10 years at least. Despite this, the egg-free segment is growing ra-
pidly. Recent trends such as the change in diets and growing health aware-
ness are expected to increase the sales of egg-free mayonnaise. Egg-free 
mayonnaise is available in attractive and convenient packaging. Different si-
zes of egg-free mayonnaise bottles are made available in plastic, as well as 
glass. Even small and big pouches and sachets of egg-free mayonnaise are 
available, which are easy to carry while travelling. Egg-free mayonnaise bott-
les are available in different colors, for example, tomato flavor is available in a 
red-colored bottle. This makes it convenient for consumers to recognize the 
required egg-free mayonnaise flavor easily.

This report on egg-free mayonnaise covers the trends driving each seg-
ment, and offers analysis and insights on the potential of the egg-free mayon-
naise market in specific regions. The egg-free mayonnaise market in Asia Pa-
cific is expected to lead the market in terms of share, and North America and 
Europe are expected to record a relatively higher CAGR. Also, Latin America 
is a prominent region for the players strategizing on market entry and the op-
portunity for growth is the highest among all regions.

The increasing demand for egg-free mayonnaise and the growing number 
of manufacturers all over the world are the reasons for the increasing com-
petitive level in the egg-free mayonnaise market. To maintain their position 
in the egg-free mayonnaise market, manufacturers are producing unique & 
innovative products with attractive offerings.

www.futuremarketinsights.com

https://www.futuremarketinsights.com/reports/egg-free-mayonnaise-market
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Consumer trends 
drive coffee flows

International coffee trade flows saw strong growth in 2018, driven by 
Brazil and Vietnam. The new Rabobank Coffee Map reveals five key themes 
shaping current and future coffee flows. While some trends are global, we 
also identify local trends that are taking place in markets large enough to 
eventually shift global trade flows. 

Trade Flows Strengthen Brazil’s Dominance 

The international trade of green coffee saw strong growth in 2018, with 
73m bags of green arabica exported (up 5% YOY) as well as 40m bags of 
green robusta (up 8% YOY). Virtually all of the growth came from Brazil and 
Vietnam, making the world more dependent on the two largest producers. 
Since our last coffee map (four years ago), there has also been impressive 
growth in Honduran exports, but the current low coffee prices are likely to 
prevent further growth in Central America and virtually all other countries, 
except low-cost producers Brazil and Vietnam. 

http://far.rabobank.com/


product trends  85

italian food & beverage technology - xciii (2019) - november

The trade of processed coffee was much more stable in 2018, remain-
ing virtually unchanged YOY. Italy is close to becoming the largest export-
er of roasted coffee, almost overtaking Germany. There was also significant 
growth in soluble coffee exports from Vietnam and Indonesia in 2018, but 
Brazil remains the undisputed top soluble exporter. Increasing robusta pro-
duction in Brazil, as exemplified by a record harvest in 2019, will make its sol-
uble industry even more competitive going forward. Brazil’s top spot will be 
further solidified if a free trade EU-Mercosur agreement is reached, posing 
immense opportunities for Brazilian soluble coffee factories. 

Consumer Trends Shaping 
Trade Flows 

We have identified a number of 
coffee consumption trends that drive 
coffee flows, in both quantitative 
and qualitative terms. Some of them 
are global. Others are strictly local, 
but occur in markets with significant 
growth potential. The following sum-
mary highlights five key themes ob-
served in global and local markets.

A Shift Towards Out-of-Home 
Consumption 

Almost everywhere, out-of-home 
coffee consumption is growing faster 
than at-home coffee consumption, driv-
en by changes in lifestyle and greater in-

novation from out-of-home options. 
Specialized coffee shops are just a 
small share of the total locations 
serving coffee, but they are chang-
ing the image of coffee and consum-
ers’ expectations. As consumers shift 
purchasing patterns, we see a great-
er focus on differentiated, premium, 
and traceable products, and we ex-
pect trends set in out-of-home con-
sumption to trickle down to at-home 
consumption.

Ready-to-Drink 
Coffee Boosts Sales 

Ready-to-drink (RTD) coffee 
consumption is well established 
in Asia – Japan alone accounts for 
over half of the global volumes – 
but it is also becoming increasing-
ly popular in North America and in 
Europe, although still from a small 
base. We see this as a core growth 
area within coffee and a high-mar-
gin, brand-building area to boot. 

In North America in particu-
lar, the increased popularity of cold 
brew coffee is giving a strong boost 
to RTD coffee. It is an attractive, con-
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venient alternative to both hot coffee and energy drinks when 
searching for the stimulant effect of caffeine and also to car-
bonated soft drinks (CSD) and other soft drinks. The recent 
partnership between PepsiCo and Lavazza, as well as the in-
troduction of Costa’s RTD coffee, shows us that the lines be-
tween soft drinks and RTD coffee will continue to blur.

Continued Growth of Capsules and Pods 
in Developed Markets 

The key success factor of single-serve portioned cof-
fee is its convenience, specifically its ease of use and speed 
of preparation. For the time being, Western Europe (65%) 
and North America (26%) represent the lion’s share of glob-
al volumes, but demand is growing in all regions. Since con-
venience is one of the key drivers of global consumer de-
mand, we expect demand for capsules and pods to contin-
ue to grow in the near future. Furthermore, their efficien-
cy means that a shift to capsules and pods will likely have a 
negative impact on coffee volumes.

Premium Coffee Development in Brazil 

At close to 21m 60-kg bags of coffee per year, Brazil is 
the second largest coffee consumer in the world, and de-
mand is still growing. More importantly, sales of premi-
um products, such as specialty coffee, fresh coffee beans, 
and, in particular, coffee capsules, are outperforming those 
of standard products, such as instant coffee and standard 
ground coffee. As we have detailed in our note, we expect 
premium coffee sales in Brazil to continue to grow dou-
ble-digits through 2021 and to attract new investments 
from global coffee players.

An Extremely Hot Market 
for Coffee Shops in China 

The listing of Luckin Coffee in May 2019 has spotlight-
ed the strong momentum coffee shops (and coffee in gener-
al) are enjoying in China. The country’s coffee consumption 
is still quite low, but all major international and local coffee 
chains are racing to gain presence and visibility in the ma-
jor cities. We expect even further investment as we discuss 
in our note. Chinese consumers expect high levels of ser-
vice, and locations are far from cheap, which means that, in 
the long run, not all business models will succeed. But in the 
meanwhile, a growing number of young Chinese are incor-
porating a cup of coffee into their daily life. With an annual 
per capita consumption of only 13 cups (South Korea is 244 
cups), there is significant room to grow. 

far.rabobank.com 

https://research.rabobank.com/far/en/home/index.html?languageDoesNotExists=it
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Creative strategy 
drives the snacks segment

Snacking is central to the strategy of ambitious and creative companies, 
with explosive growth in the number of new snacks launched between 2010 
and 2017: 125% in Europe and 47% in North America.

But this huge growth means that healthy snacking is now an intensely 
competitive and crowded space, according to a new report from New Nutri-
tion Business, Strategies in Healthy Snacking. “Companies have to work even 
harder to create a product that brings a real point of difference for the con-
sumer,” says Julian Mellentin, author of the report.

The report outlines 10 strategies for success in healthy snacking, illus-
trated with 15 case studies of healthy snacking brands in the US and Europe.

No limits on new product development (NPD)

Creative NPD and innovation are key for success in snacking, says Mel-
lentin. “The businesses that are proving successful are the ones that are cre-
ating new markets with differentiated snack concepts, often using new in-
gredients and processes, and selling them under new brands and messag-
es,” he says.

Today’s consumers are all food explorers, willing to adopt into their lives 
foods and flavours that would have seemed strange 10 years ago – and will-
ing to pay more for them.

Premiumisation

This is the new normal in the healthy snack category. Brands that deliv-
er an innovative snack product, targeted at the ever-fragmenting consumer 
preferences, can command premium prices. All of the 15 case study brands 
included in the report sell at a significant premium of up to 830% compared 
to mass-market brands:
• Biena chickpeas command a 212% premium
• Mr Lee’s free-from and low-sugar pot noodles sell at a 434% premium
• Yumbutter’s nut butter pouches retail at a massive 830% premium.

Leveraging technology

New ways of processing natural ingredients and new packaging technolo-
gies are behind the success of many new snack concepts:

http://www.new-nutrition.com/
http://www.new-nutrition.com/
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GLK Foods, America’s largest producer of sauerkraut and pickles sold in 
jars, tapped into the snackification trend by giving its traditional pickled veg-
etables a snack-sized format. It reduced the messy brine, put them into re-
sealable packaging with modern, fresh flavours including Hot & Spicy, and 
launched them under a new brand called Oh Snap!. 

Biena’s founder based her roasted chickpea snacks on a traditional Indian 
idea, but used processing technology to make the texture more acceptable 
to Americans. “Our mission is creating the next great American snack,” Poor-
vi Patodia told New Nutrition Business. “And chickpeas have been very much 
on trend. Hummus brands have done a great job of educating American con-
sumers for 10-plus years, and we definitely have benefited from that founda-
tion. But most people have never heard of roasted chickpeas and are coming 
across this type of snack for the first time.”

Consumer ideas about what is healthy are becoming ever more diverse 
and this is creating a wealth of white spaces for new snack products (see 
attached graphic). However, in a more competitive sector than ever be-
fore, it’s crucial that companies look hard at which strategies have proven 
successful for snack brands and which ones they can apply to their busi-
ness.

www.new-nutrition.com

http://www.new-nutrition.com
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Yogurt: innovation
is vital in a changing 
consumer environment

Over half of all U.S. consumers now buy 
yogurt as part of their typical grocery bas-
ket, according to a new report from Inno-
va Market Insights, but their habits appear 
to be evolving. Convenience themes are be-
coming increasingly important, for example, 
with 17% of consumers naming this as a sig-
nificant choice factor in 2018, which is more 
than twice as many as in the previous year.

This can be explained by a shift in eat-
ing occasions, as evidenced by recent data. 
Breakfast is still the number one occasion for 
yogurt consumption, but it has lost ground 
over the past few years. Now, an increas-
ing number of consumers are turning to yo-
gurt as a convenient snack, while dinner is a 
growing niche.

‘These shifts highlight the importance 
of ongoing innovation in this marketplace,’ 
said Lu Ann Williams, Director of Innovation 
at Innova Market Insights. ‘Convenient for-
mats are now important for many consumers, 
while the rise of dinner usage suggests inter-
est in more indulgent, dessert style yogurts.’

Health remains another ever-present 
theme within yogurt development. The per-
centage of consumers who cite health as a 
significant choice factor has dropped in re-
cent years, but most yogurts now occupy at 
least some kind of health platform so health-
iness is increasingly accepted as standard.

In 2018, 64% of all new yogurts made 
digestive or gut health claims, while 58% 
were low in fat, for example. There is evolu-
tion here too though, with a growing focus 

on sugar reduction in recent years: low sugar and no added sugar claims in-
creased their share of yogurt launches from just 3% in 2014 to 21% in 2018.

www.innovamarketinsights.com

https://www.innovamarketinsights.com/
https://www.innovamarketinsights.com/
http://www.innovamarketinsights.com
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packaging trends

Top global packaging trends 
for 2019 and beyond

Connected Packaging
“Connected packaging is witnessing renewed interest, driven by growth 

in ownership of connected devices worldwide and advancement in technol-
ogies that link packaging to the online world. Brands have a wealth of op-
tions to connect virtually with packaging - from QR codes and other graph-
ic markers to near field communication, radio frequency identification, blue-
tooth and augmented reality. A vital link between physical and digital shop-
ping worlds, brands can capitalise on connected packaging to influence how 
they are viewed online, together with delivering engaging content and prod-
uct-specific information to directly in-
fluence purchasing decisions.”

Closing the Loop
“Proclamations by brands and con-

verters touting commitment to 100% 
recyclable materials or packaging be-
ing 100% recycled dominate industry 
headlines. But the reality that few of 
them have yet to fully consider is how, 
where, and who will be supplying and 
recycling these materials. Though re-
cyclable packaging claims have be-
come common, claims to include recy-
cled content are still rare. Low avail-
ability of high-quality recycled plas-
tic and concerns over food safety are 
hampering the use of recycled mate-
rial in food and drink. And while recy-
cling may be second nature to some, 
inconvenience and confusion sur-
rounding recycling are a barrier for 
others. With no option to ship pack-
aging waste off-shore and out of sight, 

Mintel, the world’s leading mar-
ket intelligence agency, has an-
nounced four trends impacting the 
global packaging industry in 2019 
and beyond.  

• Connected Packaging: Multiple 
technologies are enabling brands 
to connect physical packaging to 
the virtual world.

• Closing the Loop: Brands have 
an opportunity to differentiate 
and ride consumer awareness of 
recycling issues.

• Reinventing the Box: With 
online shopping set to gain 
further popularity, brands must 
fully establish an e-commerce 
packaging strategy.

• Plastic-Free: As the momentum 
behind plastic-free supermarket 
aisles grow, brands need to 
consider what packaging 
solutions can give them shelf 
space.

Looking ahead, David Lutten-
berger, Global Packaging Direc-
tor at Mintel, discusses the major 
trends influencing the packaging 
sector worldwide during 2019, in-
cluding implications for consumers, 
brands, and manufacturers.

 

http://www.mintel.com/
https://news.mintel.com/2174-675B6-K16PX9-3J42WD-1/c.aspx
https://news.mintel.com/2174-675B6-K16PX9-3J42WD-1/c.aspx
https://news.mintel.com/2174-675B6-K16PX9-3J42WD-1/c.aspx
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we are likely to see fast improvements in recycling facilities. This will drive 
up capacity for high-quality recycled material. Going forward, brands have 
an opportunity to ride consumer awareness of recycling issues by being part 
of the solution and committing to using recycled material in new packaging.”

Reinventing the Box
“The rapid development of e-commerce has had more of an impact on 

the design of packaging globally than anything the industry has experienced 
in the past several decades. There are now limitless opportunities for brand 
marketers to think about the next generation of shelf presence, the ‘hero im-
ages’ on retailers’ websites, and the ‘unboxing’ experience. In e-commerce, 
brands are learning that messaging and branding should be split between the 
shipping container and the interior of the box - with the latter incorporating 
elements that give consumers a sense of delight and surprise when open-
ing the parcel. While most consumers currently prefer to buy groceries in-
store instead of online, the convenience of purchasing online will eventual-
ly spill over into food, drink, and household products. Only through an es-
tablished e-commerce packaging strategy can brands design packs for the 
worst-case distribution scenario. Meanwhile, there will be huge financial, so-
cial, and brand equity gains to be made in the e-commerce packaging arena 
just by exploiting elements of package optimisation rooted in sustainability.”

Plastic-Free
“Marine plastic pollution has become one of the world’s most serious 

environmental problems, and there is a growing need for different attitudes 
to the material. New opportunities such as plastic-free aisles, package-free 
stores and alternative pack materials allow consumers to actively make 

choices about the plastic that is put 
out in the world. But these incentives 
are not without their own challenges. 
While plastic-free aisles reflect con-
sumer exhaustion with excess plastic 
packaging, in reality, few would want 
to lose the convenience and bene-
fits plastic packaging can bring. And 
while the term ‘plastic-free’ may ap-
pear to be a simple one, there is no 
universal definition; even plastic-free 
packaging often includes plant-based 
plastics, showing the lack of clar-
ity in the plastic-free call. Brands 
should act now, either to ensure a 
place in emerging plastic-free zones 
by switching to acceptable pack ma-
terials, or by engaging with the de-
bate, clearly explaining the benefits 
of plastic packaging to their prod-
uct, and addressing plastic pollution 
concerns with appropriate end of life 
pack solutions.”

www.mintel.com
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Thinner is more sustainable
Foodstuff packaging 
gets lighter and lighter

Foodstuffs would not survive without packaging. Packaging protects the 
contents against harmful influences and ensures a longer shelf life, in addi-
tion to food safety. Thanks to the latest packaging materials, these require-
ments can now be fulfilled with much less material than a few years or de-
cades ago. Packaging designers have succeeded in developing packaging 
from thinner and thinner material, while improving its protective function. 
According to the Gesellschaft für Verpackungsmarktforschung (Society for 
Packaging Market Research, gvm), plastic packaging consumption has de-
creased by 35% compared to the state of the art in 1991. And in that same 
period, according to IK Industrievereinigung Kunststoffverpackungen (the 
Plastic Packaging Industry Association), packaging has become 25% lighter. 
Increases in material efficiency in plastic packaging since 1991 resulted in a 
saving of around 2.6 million tonnes of CO2 in 2013, gvm reports.

This was made possible by reducing wall and film thicknesses, improved 
material properties, and optimised shaping and processing techniques. De-
spite increased demands on packaging such as re-sealing and divisibility into 
smaller units, it was still possible to save materials. The same applies to drink 
cans made of tinplate, for example, which are now 60% thinner than in 1974.

Downgauging turns less into more

Thinner film solutions have reduced the use of resources for flexible pack-
aging of the kind specifically used for foodstuffs. “Downgauging” is the um-
brella expression for measures in this area. Briefly, it means turning less into 
more. Maximising efficiency without compromising on quality. In practice, 
downgauging refers to the process of replacing a traditional thicker film with 

a thinner film that offers better performance. The advances 
they are making in packaging design now make it possible, for 
example, to pack fresh products like meat and fish in skin pack-
aging that uses much less material. The products are placed on 
a tray that is then sealed with a skin film. Just by switching its 
ready-packaged poultry range to this type of packaging, dis-
count retailer Netto aims to reduce its plastic waste by up to 
13 tonnes per year. The company reports that, compared to 
traditional plastic trays of the same size, the very thin, airtight 
skin film should achieve a saving in packaging material of up 
to 60%.

Packaging performs 
an essential service 
where foodstuffs are 
concerned. Over the 
years, technical advances 
have substantially reduced 
the amount of material 
required.
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Weighing up the alternatives

Other adjustments in addition to using thinner materials can be used to 
cut down material consumption. For example, manufacturers can adjust the 
size of packaging to save unnecessary space. Practical refilling solutions are 
also available in the case of foodstuffs that are bought in for stock. Refill 
packaging is subject to fewer functional requirements, or larger formats can 
be used. Appropriate designs for sponsor packaging can boost customer loy-
alty at the same time. Traditional examples in this area are salt and spices.

If the ability to cut down on materials reaches its limits, consideration 
should be given to replacing particular materials with solutions with a low-
er impact on resources – if this can be done without compromising on their 
protective function. Possible strategies here include replacing plastic with fi-
bre or paper trays. Alternative combinations of materials with organic plas-
tics could also help to cut down on material consumption. These measures 
come under the heading of eco-design, and include a comprehensive analy-
sis of the environmental impacts of packaging.

Green as a design principle

The all-encompassing approach represented by eco-design goes beyond 
primary packaging to include secondary packaging, product logistics and also 
recycling. Especially in the context of Germany’s new Packaging Act, there is 
increased pressure to further optimise packaging design and improve recy-
clability. Eco design has progressed in the meantime from a niche to a main-
stream topic in development departments. Even before the new Packaging 
Act was introduced, designers were aware that even minor reductions in ma-
terials can add up to big savings across large sales volumes. In this connec-
tion it is not only the material that plays a key role. More can also be achieved 
by drawing on technical innovations. When cutting out top films, for exam-
ple, a tighter pattern – if the film properties will allow it – can help to reduce 
film consumption.

www.fachpack.de

http://www.fachpack.de
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The adoption of biodegradable 
and recyclable packaging 
materials will drive fresh growth 
opportunities

 

ernment regulations, manufacturers are seeking alternatives to plastic packag-
ing. This is resulting in an uptick in use of paper and aluminum-based packaging 
or other non-plastic materials such as biodegradable foods or resin,” said Christo-
pher Shanahan, Global Director, Chemicals, Materials and Nutrition, Frost & Sul-
livan. “Paper and aluminum are both recycled at high rates and are seen as viable 
alternatives to plastic with biodegradable plastic films becoming more common 
as new degradable resin is adopted.” To differentiate themselves in a well-estab-
lished, highly consolidated, and competitive market, packaging material suppli-
ers are focusing on specific products such as flexible materials, rigid plastics, and 
coatings for sachets and pouches. Minimizing packaging costs is a priority so 
there is strong competition among manufacturers to provide the most cost-ef-
fective solutions to customers, including eco-friendly, lightweight products. 

 “Although manufacturers have already reduced the thickness of bottles 
and other packaging, they are now looking toward further down gauging 
and design improvements to make packaging more cost-effective,” observed 
Shanahan. “For instance, designs such as droplet-shaped bottles have been 
shown to increase volumes without expanding the package weight.” 

F&B vendors can make the most of key opportunities in the market by:
• Exploring environment-friendly sources of plastics, such a plastic derived 

from corn, or natural products such as banana leaves.
• Creating novel packaging solutions with advanced materials.
• Utilizing the same type of packaging material across several applications to 

reduce production and processing costs.
• Exploring emerging markets such as APAC, the Middle East, and Africa.
• Reducing material and transportation costs by decreasing the thickness of 

packaging materials.
Frost & Sullivan’s recent analysis, Global Food and Beverage Packaging Mar-

ket, Forecast to 2030, explores the factors and trends that have shaped the 
food and beverage packing landscape, the challenges that lie ahead, and the 
opportunities that can be tapped. The market is analyzed in terms of different 
packaging material segments, including flexible materials, rigid plastics, glass, 
metal, and other packaging materials used for containers and closures.

Global Food and Beverage Packaging Market, Forecast to 2030 is part of 
Frost & Sullivan’s global Future of Chemicals, Materials and NutritionGrowth 
Partnership Service program.

frost.com

Frost & Sullivan’s latest anal-
ysis, Global Food and Beverage 
(F&B) Packaging Market, Forecast 
to 2030, reveals that the need to 
reduce material usage and develop 
more sustainable, durable and light-
er-weight packaging solutions with 
lower production costs are key driv-
ers supporting steady market devel-
opment. Utilizing innovative pack-
aging materials, advancing process-
ing and additives through techno-
logical improvements and an up-
tick in eCommerce distribution will 
further augment market expansion. 
While revenue is expected to in-
crease modestly, recording a com-
pound annual growth rate (CAGR) of 
1.2% from 2018 to 2030, unit ship-
ment by weight is set to decrease in 
the short term due to a sustained 
drive for lighter-weight packaging. 

 “With rising concerns around 
plastic pollution and stringent gov-

https://u7061146.ct.sendgrid.net/wf/click?upn=G62jSYfZdO-2F12d8lSllQB2HSBJ3tXaCh7FoVFqqhFYYOFuOPWz4mk3V3n6cM9XN4r208ccLCvnwr1IIBPVkgtKCPOK-2BkyL2tgt3suAd9KB9Vm3aofkUcl72Et8-2BEXBZI_O7JS31qQEQogGEHQrcHAKPpr3-2B38eskMS0-2B3pPf7rn09lPO2aksdQKa9sKc2tooQEk2-2B5vDLNyRS9kUA2wnh4iveNYmSRCTwXBQTttLdaMeIt-2FmfXH6LTlBui1SfATkIplx0eZ-2Ff7XSDpZndj9SYebIRLLvlfOOoeZoV5zoQUXMBHViOulDweEeAScQQ-2FuZBz-2FnAa50o1WxoqLNoo-2BeoZ9HYabioyJNziOU2-2BAxlLK4JzEZ60HTWmzm-2FmRyHZxWmpa-2FZhd0I0H3VTZqKm6iCn-2B0AgrU4y6451n-2Fhr-2Frl-2Fay7odBIjyVjEmNjs5M1UJGWfzS-2BGOJCllQQbYd8kh4Ra5V98K12gtqZ-2FcQaUUCWFas-3D
http://store.frost.com/global-food-and-beverage-packaging-market-forecast-to-2030.htm
https://store.frost.com/global-food-and-beverage-packaging-market-forecast-to-2030.html
https://store.frost.com/global-food-and-beverage-packaging-market-forecast-to-2030.html
https://store.frost.com/global-food-and-beverage-packaging-market-forecast-to-2030.html
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Say “hello” to the fresh green gold of Bronte

Marullo flourished in the 60s 
and 70s in Bronte, a Sicilian town 
located at the foot of Etna, consid-
ered the home of the authentic pis-
tachio. And it really is the pistachio 
the forefront of Marullo production 
process.

The “Pistacchio Verde di Bron-
te PDO” is one of the highest qual-
ity pistachio varieties in the world, 
that’s why in Sicily it is so called 
“the green gold”. In Marullo, this 
noble fruit takes on different forms 
and consistencies: whole (shelled 

news

or peeled), natural, toasted, as flour 
or a praline, semi-processed. In 
particular, the latter gives life to the 
most authentic and tasty special-
ties of Sicilian tradition, such as the 
beloved pistachio ice cream.

All the production process-
es use high-quality raw materials. 
Marullo carefully monitors all po-
tential risks both physical, chem-
ical or microbiological. All work is 
characterised by numerous checks, 
in order to ensure the absence of 
physical contaminants. 

The pride Marullo takes in this 
process is reflected through the 
use of trichromatic sorters, which 
can detect minute variations in co-
lour, thanks to their high-resolu-
tion RGB cameras, assuring that 
they use raw materials that are free 
from any foreign material. Scrupu-
lous checks are then carried out on 
the finished product with the use 
of an accurate X-Ray testing. 

This period is particularly im-
portant for the Bronte Pistachio. 
As every odd year, 2019 is a year 
of harvest. During this process, in 
Bronte’s area they harvest over 30 
quintals of the precious raw mate-
rial. Although this amount is bare-
ly 1% of world production, it rep-
resents an important gastronomic 
heritage, because it contains one of 
the most valuable and appreciated 
pistachio varieties ever.

Bronte Pistachio harvest usually 
takes place from late August until 
early September: that means that, 
at the time of this writing, the last 
harvest has been completed; and 
it also means that, at the time you 
will read this article, you may taste 
the freshest Marullo Pistachio of 
your whole consumer life.

(Marullo - Via F. Baracca 59/a 
- 95034 Bronte - CT - Italy - Tel. 
+39 095 7722994 – e-mail: info@
fmarullo.com - www.marullospa.it)The harvesting of Marullo pistachios.

http://www.marullospa.it/
mailto:info%40fmarullo.com?subject=
mailto:info%40fmarullo.com?subject=
http://www.marullospa.it
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High quality ingredients for food and beverage
AromataGroup is a group of 

companies manufacturing and dis-
tributing flavours, colours and in-
gredients for the markets of food & 
beverage. It provides expertise and 
an extensive portfolio of products, 
always granting elasticity and re-
sponsiveness. 

All AromataGroup’s technical 
departments are operating with 
one specific goal: to develop inno-
vative products ensuring high qual-
ity. Each product is the result of an 
extensive experience and in-depth 
knowledge of the products’ com-
position and of the latest produc-
tion methods. The entire supply 
chain is subjet to strict quality con-
trol procedures, in compliance with 
all legal and labour safety require-
ments in respect of the employees 
and the environment.

Since 2016, Fiorio Colori is the 
colour business unit of the Group; 
the company is a European leader 
with over 100 years of experience 
in the production of food grade co-
lours, offering a wide range of natural 
and synthetic colours and extracts.

Thanks to its long experience, 
Fiorio Colori proposes powders, 
liquids and pastes products togeth-
er with customized solutions for 
different fields of applications such 
as food & beverage, pharmaceuti-
cal industry, cosmetics, detergency, 
personal care, agro & animal feed 
and industrial sectors.

In accordance with the strate-
gic expansion plan, in July, Aroma-
taGroup officially concluded the 
process of acquisition of IPAM Srl. 
IPAM is the Italian leader of bread-
crumbs and breading solutions with 
25 MIO euros of turnover, special-
ized also in the production of inno-
vative functional ingredients such 
as gluten free flours mixes, powder 

blends for glutamate free broths, 
gluten free desserts, batters and 
marinades.

AromataGroup is an ideal part-
ner who is able to meet even the 
most demanding requirements. 
Creativity, expertise and flexibility 
are part of the DNA of the different 
companies which today, with their 
history and experience, are part of 

the Group and are able to offer a 
wide range of high-quality prod-
ucts in the flavours, colours and in-
gredients sectors.

(AromataGroup - Via Carolina 
Romani 35 - 20091 Bresso - MI 
- Italy - Tel. +39 02 66501860 - 
Fax +39 02 66500943 - e-mail: 
info@aromatagroup.com - www.
aromatagroup.net)

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.ipackima.com
17 - 20 May 2021 - Rho (MI): TuttoFood, int. food show - www.tuttofood.it

INTERNATIONAL EVENTS IN ITALY

https://www.aromatagroup.net/
mailto:info@aromatagroup.com
http://www.aromatagroup.net
http://www.aromatagroup.net
http://www.simei.it
http://www.sigep.it
http://www.cosmofarma.com
http://www.vinitaly.com
http://www.macfrut.com
http://www.cibus.it
http://www.ipack-ima.com
http://www.tuttofood.it
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Wine and technology: 
Simei is expecting record numbers

Over the years, Simei has es-
tablished itself as the largest net-
working event in the wine indus-
try worldwide, recording signifi-
cant numbers every year: 30,000 
professional operators from all 
over the world, over 500 high-pro-
file exhibiting companies, over 400 
delegates from more than 90 coun-
tries in the world. 

This demonstrates the lead-
ing role that the exhibition has 
achieved on an international lev-
el and how it meets the needs of a 
thriving and continuously growing 
market. Looking at the numbers, 
the growth of Italian exports in 
this sector – over 70% of the wine 
technologies present in wineries 
all over the world are Italian – con-
stantly register a + sign, confirmed 
also by the data from the first five 
months of 2019. This shows a 10% 
increase compared to 2018 and a 
turnover of around 900 million eu-
ros (896,615,939), with particular 
attention to bottling and packag-
ing machines, which grew by over 
50 million euros (+10% compared 
to 2018). 

Based on the data collected from 
operators, labelling machines have 
supported this increase as winer-
ies have increased investments to 
have more flexible labelling ma-
chines. Among the countries with 
the most significant growth of this 
customs item are Argentina, Croa-
tia, Greece, Mexico, Poland, Portu-
gal, United Kingdom, Slovakia, Slo-
venia, Spain, Sweden, Turkey, Viet-

nam and the United States. Large 
countries such as France and Ger-
many have remained stable. China 
is in sharp decline.

SIMEI 2019 will therefore be 
an unmissable opportunity to see 
and learn more about this produc-
tive excellence. To date, there are 
already more than 400 exhibiting 
companies signed up and registra-

tions are continuing to come in. Ex-
hibitors are mostly from the wine 
sector, that is approximately 90%, 
and the remaining 10% from oth-
er sectors such as beer, oil, bever-
ages, juices, water, vinegar, spirits 
and milk. 

In addition to technological ex-
cellence, which remains the heart 
of the biennial exhibition that Un-
ione Italiana Vini has been organis-
ing since 1963, the general layout 
of the event has been renewed. 
This has opened the event up to 
new productive sectors of ‘liquid 
food’ close to wine and introduces 
very current issues such as archi-
tecture and design, linking them to 
the sector. 

www.simei.it

Sigep highlights  
confectionery excellence

Sigep, the leading international 
sweet food trade show which will 
be held from 18th to 22nd January 
2020 in Rimini, continues to im-
prove the quality of its showcase 
and offer an increasingly complete 
panorama for the trade members 
of the 5 product chains represent-
ed: artisan gelato, pastry, bakery, 
chocolate and coffee, with the fur-
ther enrichment, for 2020, of the 
simultaneous staging of the 6th edi-
tion of A.B. Tech Expo (Exhibition 
of technologies and products for 
bakery, pastry and confectionery).  

For the PASTRY sector, while 
waiting for the Junior and Ladies 
World Championships, which SI-
GEP will host in 2021, also fol-
lowing selections on several con-
tinents, on Saturday 18th January, 
the Pastry Arena (Hall B5) will fea-
ture the welcome return of The 
Star of Sugar, the unique spectac-

ular competition involving the re-
alization of splendid sculptures in 
sugar, with the new addition for 
2020 of the ”Travel Cake” test. But 
the pastry competitions at SIGEP 
don’t end here, and will also fea-
ture the Italian Senior Champion-
ships (on Sunday and Monday) and 
Junior Championships (on Tues-
day), as well as SIGEP Giovani (on 
Wednesday), a contest of excel-
lence for training schools. 

For the GELATO sector, the na-
tional teams that will compete in 
the 9th Gelato World Cup, the most 
important competition dedicat-
ed to artisan gelato, are already at 
work: 12 teams made up of great 
professionals from Mexico, Singa-
pore, Malaysia, Japan, Germany, It-
aly, France, Spain, Poland, Argen-
tina, Colombia and Hungary who 
refined their skills during hard se-
lections held on the various con-

Technological, global and transversal. The 28th edition of SIMEI, the most impor-
tant international exhibition for wine-making and bottling technology, has lots of 
new features in store and will take place from 19 to 22 November at the Fiera Mi-
lano Rho.

https://www.simei.it/
http://www.simei.it
https://en.sigep.it/
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tinents. At stake is the final chal-
lenge in the prestigious setting of 
the Gelato Arena, positioned un-
der the cupola of the South Foyer, 
the central and crucial point of Ri-
mini expo centre. To support their 
teams’ lengthy preparation work, 
Italy and France, the two nation-
al teams that have so far the most 
wins to their credit, founded the 
first two “Gelato World Cup” clubs, 
important contributions in terms of 
culture, savoir faire and experience, 
made up of top-grade protagonists 
of the sector who will give an add-
ed boost to the member of the re-
spective teams.

The Coffee Arena (Hall D1) 
will host the seven Italian Baris-
ta Championships, valid for access 
to the world championships of the 
prestigious World Coffee Events: 
CIBC - Italian Barista Champion-
ship, CILA - Italian Latte Art Cham-
pionship, CICS - Italian Coffee In 
Good Spirits Championship, Italian 
Brewers Cup Championship, Italian 
Cup Tasters Championship, Italian 
Ibrik Championship and Italian Cof-
fee Roasting Championship. 

And, as it is the year of A.B. Tech 
Expo, there just had to be an area 
for bakery competitions: the Bak-
ery Arena (Hall D4), which will host 
“Bread in the City”, the international 
contest dedicated to the baker’s art. 

A SIGEP full of training events 
and a great opportunity for pro-
fessional updating, but above all 
a place for international business 
and growth for the sector’s compa-
nies. It’s sufficient to say that the 
expo centre is already sold out and 
ready to ensure visitors the best of 
world production. Combining busi-
ness, innovation and international-
ity, it provides a platform at which 
to highlight excellence and effec-
tively represent the entire sweet 
food service product chain. 

www.sigep.it

More global, more specialized
Ipack-Ima will explore ways of 

strengthening the processing and 
packaging supply chain in the food 
and non-food sectors when it re-
turns for its three-yearly edition in 
Milan, on 4th-7th May 2021. As well 

als who strive for excellence and 
who will find fertile ground in re-
lated markets where industrial spe-
cialization is a prized asset. Yet it 
also alludes to the opportunities 
the Communities offer in terms of 

as its biggest-ever range of exhibits 
aimed at the consumer and durable 
goods industries, the event will also 
demonstrate a growing focus on in-
ternational promotion. Taking cen-
tre-stage will be next-generation 
tech and innovative materials com-
bining design, sustainability and ef-
ficiency. 

The reputation of IPACK-IMA 
as an exclusive platform which 
brings together the various players 
in the sector is undeniably on the 
rise, with the event having proven 
itself capable of anticipating mac-
ro-trends and harnessing the stra-
tegic power of specialization and 
technology transfer.

“Your Business Communities” 
is the motto for IPACK-IMA 2021. 
It’s a direct appeal to profession-

technology transfer and the devel-
opment of new ideas, making the 
event a unique experience for the 
whole manufacturing industry. The 
Business Communities, designed to 
accurately reflect the target mar-
kets of the exhibits, have been en-
hanced to suit the needs of visitors. 
These nine clear business areas will 
make it easier for visitors to iden-
tify relevant technologies and ma-
terials, enabling them to meet with 
regular suppliers and identify new 
solutions applicable to all produc-
tion processes.

The Pasta, Bakery & Milling 
community consolidates its rep-
utation as a core IPACK-IMA sec-
tor, offering comprehensive solu-
tions for dried, fresh and filled 
pasta, cous-cous and milling area. 

http://www.sigep.it
http://www.ipackima.com/
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Staying in the food & beverage in-
dustry, the Sweet, Confection-
ery & Snacks, Liquid Food & Bev-
erage and Food, Fresh & Conveni-
ence Business Communities will all 
be returning to IPACK-IMA. Fur-
ther synergy with the food indus-
try is provided by Meat-Tech, the 
event focusing on solutions and 
ingredients for the cold cut, meat, 
sea food and ready meals industry, 
which will be running in conjunc-
tion with Ipack-Ima.

Away from food, the new entry 
for the 2021 edition will be the 
Pharma & Nutritional Business 
Community. Standing alongside 
this interesting new market seg-

ment are the Beauty & Personal 
Care and Chemicals & Home Care 
Business Communities, while In-
dustrial & Durable Goods, a long-
term fixture of Ipack-Ima, com-
pletes the non-food offering. 

In recognition of the needs of 
an increasingly global industry, one 
of the priority areas for the new 
edition of IPACK-IMA will be inter-
nationalization. 

There are already sever-
al promotional initiatives planned 
abroad, as well as a number of 
meetings with carefully selected 
international buyers, organised in 
collaboration with ITA-Italian Trade 
Agency. In the run-up to 2021, Ip-

ack-Ima is busy confirming its sta-
tus as a unique opportunity for vis-
itors to engage in dialogue with in-
dustry professionals and managers 
from all over the world - and not 
just during the event itself. The “On 
the road to Ipack-Ima” program, 
which was successfully launched 
with an event dedicated to Mexi-
co, will focus on industry key buy-
ers from Maghreb, the MENA Re-
gion, Turkey, Russia and Eastern 
Europe Countries as the event it-
self approaches. 

There were over 74,000 visitors 
to ipack-ima 2018, 18,500 of which 
came from 146 different Countries.

www.ipackima.com

shop.chiriotti  editori.com
RIEMPITIVO LIBRI 2018 1-2_new.indd   2 16/05/18   11:19
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