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Think and act optimistically
We are writing hoping that, when 

you read this, the situation is downsi-
zed and that everything possible has 
been done to limit the damage and 
damages. Because we know that it 
is not easy to comment on today in 
a bimonthly magazine like “Industrie 
delle Bevande”, in which what is prin-
ted becomes yesterday in tomorrow.

But, in front of the health emer-
gency that we are facing in recent 
weeks in Italy and worldwide, we 
could not remain silent. We are still 
“artisans of communication”, even if 
we do not make daily news and we 
do not deal with politics and econo-
mics, but we dedicate ourselves to 
spreading information and training in 
the food world with that sense of re-
sponsibility towards the sector in or-
der to offer serious, sober and com-
prehensive communication.

But these are moments when si-
lence is impossible to exercise, igno-
ring a condition that “influences” all of 
us. While reluctant to get into a noisy 
and in some cases out of tune chorus, 
we feel obliged to contribute to tran-
smitting a strong message of positivi-
ty, of optimism, because it is crucial to 
make everyone live and work, without 
closing without closing ourselves in 
fear, stopping our economic system.

The unpredictable makes fragile, 
as well as the lack of trust in the com-
plexity of the topic, the chaos of in-
formation with communicators not 
always up to the moment (and it is 
still the first epidemic told by social 
networks, in which everyone spea-
ks in real time, centrifuging polarized 
and not always useful opinions and 
sources). We take this moment to le-
arn to read and listen without preten-

ding to have understood everything 
already; to give importance to se-
rious, calm and reasoned information, 
letting science continue to guide us 
towards progress and prosperity.

With a constructive vision, we 
hope this is useful for learning how to 
improve the culture of emergencies, 
understanding how to contain viruses 
and words, with calm, solidarity and 
altruism. To think before posting and 
sharing. To feel compelled to protect 
those who are most fragile. Our hea-
ling as a community depends on this.

A community that is also gover-
ned by what is the skeleton of our 
Italy. The entrepreneurial fabric made 
up of those small and medium-sized 
companies that contribute profoun-
dly to the well-being of the Country. 
Among them, we want to highlight 
the companies that have created and 
give prestige to Made in Italy, wor-
king daily with commitment, compe-
tence, dedication and seriousness.

Our solidarity goes to all those 
who act in this market so proactive, so 
productive and so necessary. In parti-
cular, to all those who, directly or by 
reflex, have and will have consequen-
ces that are currently unpredictable.
Our commitment, as “artisans of com-
munication”, is and will be to continue 
to tell, enhance and strengthen the 
strength of Made in Italy worldwide, 
because we do not stop firmly belie-
ving that culture is the bearer of awa-
reness, of evolution, which promotes 
that force to act and react today more 
than ever necessary.

#noicisiamo

letter from the publisher
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Turning food waste into healthful delights

Not every apple on the tree will 
make it to the market. Some are 
damaged, bruised, or oddly shaped. 
Other fruits and vegetables with 
imperfections may suffer the same 
fate. But instead of being tossed in 
the garbage, these foods are get-
ting a second chance thanks to sci-
entists at the Agricultural Research 
Service (ARS) in Albany, CA (Usa). 
They’re in the business of turning 
potentially wasted fruits and veg-

gies into tasty, healthful products 
for you to enjoy.

Tara McHugh is the director of 
the Western Regional Research 
Center (WRRC) in Albany. She and 
the team in the Healthy Processed 
Foods Research Unit are experts at 
solving food-manufacturing prob-
lems by using cutting-edge pro-
cessing technologies.

“Adding value to special-
ty crops and plant-based waste 

materials by developing novel, 
healthy ingredients and function-
al foods is one of the main focus-
es of the unit’s research,” McHugh 
said. The first objective is to in-
crease the commercial value of 
plant-based, postharvest waste 
materials, high in dietary fib-
er and/or polyphenols, by repro-
cessing them into healthful foods 
and food ingredients.

The fruits of the team’s labors 
can be found on grocery shelves 
throughout the country. Here are a 
few of their notable achievements.

All fruit, no filler

In the early 2000s, McHugh de-
veloped the world’s first all-fruit 
bar using a novel processing tech-
nology she and her team invented. 
Each bar is packed with 100-per-
cent fruit and has no preservatives, 
fillers, or other artificial ingredients. 
The bars are made of unmarketable 
fruit that would normally be dis-
carded.

“This technology was needed to 
manufacture nutritious, value-add-
ed, shelf-stable, 100-percent fruit 
products,” McHugh says. “It sup-
ports U.S. fruit growers, reduces 
waste, and increases consumption 
of healthy foods.”

Tara McHugh, food technologist and director of the ARS Western Regional Research Center, 
with some of the many products researched and developed by her team in the Healthy 
Processed Foods Research Unit. 

https://www.ars.usda.gov/people-locations/person/?person-id=3681
https://www.ars.usda.gov/pacific-west-area/albany-ca/wrrc/
https://www.ars.usda.gov/pacific-west-area/albany-ca/wrrc/hpfr/
https://www.ars.usda.gov/pacific-west-area/albany-ca/wrrc/hpfr/
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Columbia Gorge Delights, a 
fruit-grower-owned company in 
North Bonneville, WA, had an ex-
clusive license on this invention 
and commercially produced the 
fruit bars, called Just Fruit, from 
2003-2016. The company was able 
to create 40 new jobs in an area 
where unemployment was high, 
McHugh says.

The technology allowed fruit 
growers to add value to their crop 
and create new markets, while 
helping people meet their daily 

ada. In 2016, Columbia Gorge De-
lights was sold to ZEGO Foods, 
which continues to manufacture 
and sell Just Fruit bars.

Wrap it up with edible films 

To get more people to eat fruits 
and vegetables, McHugh and her 
team invented a way to cast fruit 
and vegetable purees into edible 
films that can be used as wrap-
pings and coatings for other foods. 

Working with Origami Foods, 
which later became NewGem 
Foods, McHugh co-led the com-
mercialization of fruit and vegeta-
ble-based edible films. The patent-
ed films are exclusively licensed 
and sold by NewGem Foods, lo-
cated in Fife, WA. The company 
has more than $8.5 million in prod-
uct sales to date, which equates to 
more than 15 million servings of 
fruits and vegetables, according to 
McHugh. This new technology has 
created 56 new jobs in a rural area 
of high unemployment, McHugh 
says.

The main uses for the edible 
films are as alternatives to nori on 
sushi, gluten-free bread and tortil-
la alternatives, and glaze sheets for 
hams. These products are sold in 
retail grocery chains in the United 
States, Canada, and elsewhere, and 
are also used in foodservice oper-
ations.

McHugh used the same tech-
nology in collaboration with East-
West Medical Research Institute 
to develop the first edible fruit 
straw. In addition, they found that 
incorporating natural essential oils 
from oregano, thyme, cinnamon, 
allspice, clove and lemongrass into 
apple- and tomato-based films and 
coatings helped to fight against E. 
coli O157:H7, Salmonella enteri-
ca, and Listeria monocytogenes.

Fruits and veggies 
to treasure 

Years ago, McHugh’s team de-
veloped an infrared blanching and 
dehydration technology, which 
recently received a patent. The 
company Treasure8 saw this as a 
golden opportunity and licensed a 
suite of ARS patents on the tech-
nology for fruit and vegetable 
snacks.

ARS food technologist Tara McHugh casts carrot edible films in the Healthy Processed Foods 
pilot plant. This technology was commercialized through a partnership with NewGem Foods.

fruit requirements. Each bar pro-
vides two servings of fruit.

“More than 5.5 million bars were 
sold, equating to millions of pounds 
of fruit being consumed that would 
otherwise have been thrown away,” 
McHugh says.

The bars were sold all over the 
world, including in Japan and Can-

The films are excellent barriers to 
oxygen and moderate barriers to 
moisture. They also exhibit superi-
or color, flavor, and aroma and have 
excellent flexible properties and 
good nutritional value. Further-
more, through the addition of natu-
ral antimicrobials, the films can im-
prove food safety.
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These organic Granny Smith apple chips are 
made with a patented process developed 
by ARS that uses infrared blanching 
and dehydration technology to make 
100-percent fruit and vegetable snacks.

“We’re working with Treasure8, 
and they have an exclusive license 
for the patented process to make 
100-percent fruit and vegetable 
snacks, using the infrared blanch-
ing and dehydration technology,” 
McHugh says.

Part of the company’s success is 
due to McHugh and her team, ac-
cording to Timothy Childs, Treas-
ure8 cofounder and CEO. “The 
successful public-private partner-
ship Treasure8 has formed with 
the USDA is a testament to Dr. 
McHugh’s ability to help bring clar-
ity and vision to complex, revolu-
tionary applications, such as those 
that we at Treasure8 are now com-

mercializing,” he said. ARS scientists 
continue to develop novel technol-
ogies to address manufacturing 
needs for nutritious, value-added, 
shelf-stable products. “We are con-
stantly working on new ways to im-
prove healthfulness in processed 
foods through science and part-
nerships with different companies, 
universities, growers, commodi-
ty organizations, government, and 
other stakeholders,” McHugh said.

This research not only supports 
small businesses and U.S. growers, 
but also reduces waste and increas-
es consumption of healthy foods.

www.ars.usda.gov

Preparation of polylactide film containing garlic extract
Researchers from Norway have 

developed a polylactide film con-
tainin Allium ursinum L. extract in 
order to achieve a significant anti-
microbial activity; the results were 
published on Food Packaging and 
Shelf Life.

Novel active films of polylactide 
(PLA) containing extract of Allium ur-
sinum L. (AU), also called wild garlic, 
at 10wt% were succesfully prepared 

by the electrospinning technolo-
gy. Electrospinning of the AU-con-
taining PLA solutions yielded fibers 
in the 1-2mum range with a bead-
ed-like morphology, suggesting that 
the AU extract was mainly encapsu-
lated in certain fiber regions. 

The resultant electrospun mats 
were then subjected to anneal-
ing at 135degreeC to obtain con-
tinuous films of application inter-

est in active packaging. The film 
cross-sections revealed that the 
AU extract was incorporated into 
the PLA matrix in the form of mi-
cro-sized droplets. The thermal 
properties showed that the AU ex-
tract addition plasticized the PLA 
matrix and also lowered its crystal-
linity degree as it disrupted the or-
dering of the PLA chains by hinder-
ing their folding into the crystalline 
lattice. Thermal stability analysis 
indicated that the natural extract 
positively contributed to a delay in 
thermal degradation of the biopol-
ymer and it was thermally stable 
when encapsulated in the PLA film. 
The AU extract incorporation also 
produced a mechanical reinforce-
ment on the electrospun PLA films 
and improved slightly the water 
barrier performance. Finally, a sig-
nificant antimicrobial activity of the 
electrospun PLA films containing 
the natural extract was achieved 
against foodborne bacteria. 

http://www.ars.usda.gov
http://dx.doi.org/10.1016/j.fpsl.2019.100357
http://dx.doi.org/10.1016/j.fpsl.2019.100357
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Polyamide modified with green tea extract 
for fresh minced meat active packaging applications

Researchers from the Universi-
ty of Zaragoza (Spain) tested a new 
active packaging for meat contain-
ing green tea extract and the result 
were published in Food Chemistry.

New antioxidant polyamide 
was prepared by total immersion 
in active extract for 48h. Its an-
tioxidant performance was test-
ed using DPPH (IC50=270 ±21 
µg/g) and ORAC (1.52 µmol Trolox-
/g). In vivo study was done us-
ing fresh minced meat stored at 
4°C and analysed after 0, 6, 13, 
19, 23 days. After 23 days met-
myoglobin (MetMbBK=31.3 ±2.9% 
and MetMbAOX=25.9 ±0.8%), 
CIE L*a*b* (a*BK=15.0 ±0.4 and 
a*AOX=16.6 ±0.3) and TBARS 
(MDABK=0.0060 ±0.0003 µg/g 
and MDAAOX=0.0044 ±0.0002 

µg/g) showed an improvement 
of meat shelf life. The results 
showed that this active film pro-
tected meat during 23 days. Mi-
gration study to food simulants 
was done by UPLC-QqQ-MS and 
UPLC-ESI-Q-TOF-MSE. A decrease 
of oligomers migration (for capro-
lactam n=3: BK=0.050 ±0.004mg/
kg; AOX=0.019 ±0.001mg/kg) was 

found. Industrial relevance Nowa-
days, food industry is focused on 
improving shelf life of products by 
controlling its lipid oxidation using 
natural antioxidants. 

The obtained results let us de-
sign a new active packaging based 
on natural antioxidants for extend-
ing the shelf life of fresh minced 
meat at industrial scale. 

Processing of brewing by-products  
to give food ingredient streams

Very large amounts of brewer’s 
spent grains (BSG) are produced 
in the world which is usually con-
sidered as a waste, or animal feed, 
rather than food for humans. 

Researchers from Denmark 
have report on European Food Re-
search and Technology a new pro-
cess at pilot scale for the separa-
tion of brewer’s spent grain and 
trub to solid and liquid streams that 
can be used in foods. A new type 
of continuous rotary drum press 
was used to process hot BSG to 
produce a liquid filtrate and a fil-
ter cake stream. Analysis showed 
that of the starting mass of BSG 
(ca. 120 kg), the liquid filtrate com-

posed 50% of the mass, and the fil-
ter cake fraction composed 50% of 
the mass. The dry weight (DW) con-
tent of the BSG increased from 23 
to over 35%. This led to concentra-
tion of insoluble dietary fibre (from 
38 to 54%) and phenolics in the fil-
ter cake (from 102 to 150 mg/100 
g DW as gallic acid equivalents). 
No fractionation of soluble species 
such as proteins occurred. Centrif-
ugation of the filtrate from the ro-
tary drum press led to a clarified 
supernatant stream and a paste. 
Concentration of insoluble dietary 
fibre and phenolics occurred in the 
paste (from 5 to 14% of DW and 
61 to 114 mg/100 g DW as gallic 

acid equivalents), whereas soluble 
fibre and protein did not selective-
ly partition. Given that the unit op-
erations used here are scalable and 
approved for food production, an 
industrially feasible route now ex-
ists to process brewers spent grains 
to ingredients.

http://dx.doi.org/10.1016/j.foodchem.2019.125242
http://dx.doi.org/10.1007/s00217-018-03224-6
http://dx.doi.org/10.1007/s00217-018-03224-6
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Valorization of keratin 
from food wastes

Researchers from the Univer-
sity of Nebraska (Usa) have devel-
oped oligosaccharide derivatives 
to crosslink keratin materials from 
poultry feathers, swine bristles and 
ox hairs to valorize these major 
wastes from meat industry. The re-
sults were published in Food Chem-
istry.

Global butchery generates more 
than 8,600,000 tons of keratinous 
wastes annually. Keratin was con-
sidered a promising resource for 
developing bio-based products as 

alternatives to petroleum products. 
Regenerated keratin products, such 
as films, usually showed insufficient 
mechanical properties, and re-
quired external crosslinking. How-
ever, most crosslinkers for proteins 
are either toxic, expensive, or with 
low efficiencies under mild condi-
tions. In this research, regenerated 
keratin films were crosslinked by 
oxidized sucrose, a safe and potent 
bio-polyaldehyde. The crosslink-
er with verified low toxicity im-
proved both tensile strength and 

elongation of keratin films, sur-
passing many other safe crosslink-
ers. Mechanism of the crosslinking 
reaction was proposed as forming 
Schiff bases and aminals and veri-
fied via 1H NMR and 13C NMR. Re-
lationship between tensile proper-
ties and crosslinking degree of ker-
atin films was also quantified. 

Performance of multilayer film with insect repellent  
and antimicrobial activities

A multilayer film containing star 
anise essential oil and thymol coat-
ing layers (SAEO and TH, respec-
tively), with insect repellent and 
antimicrobial properties, has been 
developed by Korean research-
ers using bar coating and adhesive 
lamination processes. Their previ-

ous study reported the in vitro ac-
tivities of this polypropylene film 
(PP)/SAEO/polyethylene tereph-
thalate film (PET)/TH/low-density 
polyethylene film (LDPE) multilay-
er film. 

The current study, published 
in Journal of Food Science, focused 
on demonstrating the morphologi-
cal, optical, and mechanical proper-
ties of the film, and evaluating its in 
vivo activities when used as a bread 
packaging material. The developed 
film was 15.03% thicker and 1.86% 
less transparent than the control 
film (without active agent coating 
layers: PP/PET/LDPE). While the 
color values of the developed film 
were slightly different from the 
control film, both films appeared 
similar to the naked eye. The ten-
sile strength in the developed film 
was somewhat lower than that of 
the control film, while both films 

had statistically comparable val-
ues for elongation at break. During 
storage of sliced bread packaged in 
the developed film, the film both 
deterred insects from approaching 
toward and impeded the growth 
of microorganisms in the bread. 
These results suggest the potential 
applicability of the developed film 
as an active food packaging mate-
rial with insect repellent and anti-
microbial activities. Practical Appli-
cation. A multilayer film incorporat-
ed with insect repellent and antimi-
crobial coating layers was applied 
in sliced wheat bread packaging. 
The developed film effectively in-
hibited approaches of stored-prod-
uct insects to packaged bread and 
growth of microorganisms on the 
bread surface. It can be used as an 
active food packaging material that 
improves the safety and shelf-life 
of foods. 

http://dx.doi.org/10.1016/j.foodchem.2019.125181
http://dx.doi.org/10.1016/j.foodchem.2019.125181
http://dx.doi.org/10.1111/1750-3841.14823
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Postmortem muscle protein degradation  
and meat quality

Postmortem conversion of 
muscle to meat consists of com-
plex biochemical mechanisms 
that influence meat quality. Ener-
gy metabolism and pH decline are 
the drivers behind quality attrib-
utes such as water-holding capac-
ity, tenderness, and color stabili-
ty. However, additional process-
es such as proteolysis and protein 
oxidation and phosphorylation 
also have significant roles during 
the aging period and contribute to 
quality variability. 

Researcher from the North Da-
kota State University, USA, has in-
vestigated the relationship be-
tween postmortem muscle protein 
degradation and meat quality; the 
results are published on the Journal 
of Animal Science.

Much of the research on post-
mortem muscle protein changes 
has concentrated on degradation 
of myofibrillar proteins with major 
changes being observed through 
fractionation of proteins along the 
z-line of the sarcomere. Ultimately, 
these structural changes have sig-
nificant impacts on tenderness as 
well as water-holding capacity in 
terms of steric and net-charge ef-
fects. However, causes of the in-
consistencies in protein degra-
dation are not completely under-
stood. In the last decade, proteom-
ic analysis has provided insight 
into these variations in postmor-
tem protein degradation as orches-
trated by proteolytic systems such 
as calpains, caspases, proteasome, 
or cathepsins. Through proteom-
ics, protein degradation has been 
linked with energy metabolism (ap-
pearance of fragmented glycolyt-
ic and oxidative enzymes), cellu-

lar death cascades (apoptosis or 
autophagy), cellular survival (heat 
shock and chaperone proteins), 
and oxidative stress. Elucidation of 
these processes and their impacts 
on postmortem muscle proteins, 

as well as their inherent interac-
tions, are key to understanding the 
mechanisms of meat palatability at-
tributes and providing biomarkers 
that could be utilized by all facets 
of livestock production. 

Functionality of strawberry powder 
on frozen dairy desserts

US Researchers investigated 
the potential use of freeze-dried 
strawberry powder as a stabilizer 
in frozen dairy desserts and the re-
sults were published in Journal of 
Texture Studies.

Five different dessert mixes 
were developed that contained 0%, 
2.5%, 3%, 3.5%, and 4% strawber-

ry powder. An additional dessert 
using strawberry extract was pre-
pared to differentiate the effects 
of dietary fiber from the effect of 
polyphenols on sample properties. 
The rheological and physical char-
acteristics of dessert mixes, fresh 
dessert, and stored dessert were 
studied. The addition of strawber-

http://dx.doi.org/10.1093/jas/sky404.596
http://dx.doi.org/10.1093/jas/sky404.596
http://dx.doi.org/10.1111/jtxs.12464
http://dx.doi.org/10.1111/jtxs.12464
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The influence of packaging glossiness  
on food perceptions

Belgian Researchers from Gh-
ent University investigated the in-
fluence of packaging glossiness on 
food perceptions and the results 
were published in Foods.

This research brings together 
two research streams, one focus-
ing on the influence of a diverse 
set of packaging attributes (e.g., 
shape, size, color, etc.) on percep-
tions of packaged food and the 
second one on the up- and down-
sides of using glossy materials, 
which are often studied in a non-
food context. The current research 
deals with the influence of glossy 
(versus matte) food packages on 
consumers’ perceptions of the 
food inside the package. With one 
online survey and one quasi-ex-
periment, we show that consum-
ers draw inferences on the food’s 
fat level from the package surface, 
in that glossy packages are seen as 

ry powder to dairy desserts caused 
an increase in the mix viscosity and 
a decrease in hardness and melt-
down values. Complete avoid-
ance of meltdown was achieved 
with the addition of 3% or greater 
amount of strawberry powder. The 
viscosity of mixes was enhanced 
due to the increase of total solids 
in the serum phase and the forma-
tion of hydrated and gel-like net-
works in the presence of cellulosic 
material, pectin, and calcium. The 
increase in viscosity and unfrozen 
water with the addition of straw-
berry powder also caused a reduc-
tion in ice crystallization, which re-
sulted in softer and more stable 
desserts over time.

a signal of fatness. This association 
is specific; consumers do not as-
sociate glossiness with every un-
healthy product aspect. Sugar lev-
els are unaffected by the package 
surface. However, due to the high-
er inferred fat level, a product in 

a glossy package is perceived to 
be less healthy, less tasty, and low 
in quality and product expensive-
ness. Thus, these findings suggest 
that glossy (versus matte) food 
packages mainly serve as a signal 
of negative product qualities. 

http://dx.doi.org/10.3390/foods9010090
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Cooling and freezing process

As a specialist in the develop-
ment of food processing, Sarp pre-
sents its cooling and freezing line 
with spiral belt conveyors, suit-
able for the cooling and freezing 
process of food products, bulk or 
packaged. This process can be ap-
plied to several products in differ-
ent types of sectors, especially bak-
ery products such as bread, loafs of 
bread, pita bread, croissant, focac-
cia, pizza, etc. 

The shapes with which the spi-
rals can be developed are different, 
according to requirements, and show 
extraordinary flexibility. The realiza-
tion can take place following the tra-
ditional round shape or developing 

an 8 shape or even a circular shape 
with inversion or even oval.

The belt driving system with a 
single drive certainly facilitates the 
possibility of conforming the ma-
chine, according to the customer’s 
space. The single drive can easi-
ly be realized even for 2 spirals at 
the same time, by connecting the 
two machines without transfer belt 
connections, and thus avoiding any 
problems deriving from the trans-
fers of the product.

Sarp spiral towers can be inte-
grated into existing lines and re-
place static systems. With the spi-
rals, production becomes contin-
uous and automatic, obtaining a 

constant and controlled hourly pro-
duction, without interruptions de-
riving from the workflows. 

One of the Sarp realization is 
the cooling and the freezing line for 
2,500 kg/h of bread. The low tem-
peratures after the ovens perform 
their actions through a progressive 
slowing down (refrigeration), up to 
a total block (freezing, deep freez-
ing), the activity of all the enzymes 
present in a food. Therefore, bacte-
ria, yeasts and molds are put at least 
in conditions to be no longer suita-
ble for multiplying. The cooling pro-
cess keeps the products at low tem-
peratures. Usually, soon after the 
oven exit the bread at approx. 95°C 
is conveyed in a spiral tower to cool 
down the temperature. The follow-
ing treatment is the freezing that 

food processing

Cooling and freezing bread line (Sarp).

Spiral tower for cooling and freezing bread 
(Sarp).

http://www.sarp.it/
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means a bacteriostatic treatment 
for the preservation and the inte-
gral maintenance of the character-
istics of the product. Inside the in-
sulated room the temperature can 
reach -40°C. In this case, the final 
result required a temperature for 
the products of -10°C ready for the 
next steps of the workflow. 

The treatment is applied to spi-
ral belt conveyors that is developed 
in height, verticalizing the plant in 
order to safeguard the production 
space, suitable to the needs of the 
customer.

Sarp expertise is able to take 
care of every detail, as it realizes 
spiral towers for cooling and freez-
ing for over 30 years, applying the 
latest technological solutions in 
the industrial food field. Sarp op-
erates in various food sectors and 
easily adapts the technology to the 
different types of products, from 
fresh pasta and ready meals to bak-
ery products and creamy desserts. 
The treatment times are studied 
together with the customer on the 
basis of the recipes. 

Together with the length of the 
belt, the size and positioning of the 
machine, Sarp has studied freezing 
treatment devices and systems such 
as evaporators, air flows, drains on 
the ground, etc. The air flow inside 
the room and through the prod-
uct has been studied by applying 
Sarp knowledge on fluid dynam-
ics, in order to ensure that the prod-
uct is subject to regular temperature 
flows and that the entire surface is 
hit by constant air flows. For more 
than 30 years, Sarp has been pro-
ducing lines for food processes from 
cooking to cooling, to freezing and 
they know that the experience and 
innovation necessary in this field are 
fundamental to develop technolo-
gies that meet customer needs.

The complete lines that this 
company realizes are not only con-

veyor belts but are process tech-
nologies that connect treatment 
plants and product transformation 
systems. The processing with air or 
water range from pasteurization, 
to cooling, to industrial freezing of 
fruit and vegetable-based products, 
meat, bakery, dairy products, pasta. 
The connection and integration of 
Sarp machinery with existing pro-
duction and with process systems 
is fundamental for the good result 

Tanks and processing plants
Albrigi Tecnologie is a solid re-

ality with thirty years of know-how 
in research, design, manufacture, 
installation, certification, test and 
start-up of many types of food and 
drink plants.

The food and beverage sec-
tor requires sturdiness, a high de-
gree of hygiene; practically and flex-
ibility all combined with low mainte-
nance, ease of operation and com-
pliance with safety regulations for all 
personnel involved. For this reason, 

HACCP and FDA standards are the 
essential rules that dictate all of the 
requirements governing the prod-
ucts developed by Albrigi Tecnolo-
gie. Store, transfer, weigh, inertize, 
mix, shake, heat or cool all types of 
liquid food; high pressure, vacuum 
or under an inert controlled atmos-
phere are some of the processes 
that can be realized by Albrigi plants. 
Moreover, they can be equipped 
with simple operator control or PLC, 
according to the customer needs.

of the final product. Well-known 
international brands rely on this 
company for the development of 
their food processing lines and in 
particular, its market leadership in 
pasteurization and freezing makes 
purchasing a safe choice.

(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)

Plant for loading, storing and transferring liquids with the use of automatic equipment (Albrigi).

http://www.albrigi.it
mailto:sarp@sarp.it
http://www.sarp.it
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The maximized freezing efficiency
Few main features distinguish 

the Easy Freeze by PIGO.
First, the perfect shape of IQF 

product and no clumps. Fully con-
trolled fluidisation method keeps the 
product constantly suspended above 
the belt in a cushion of air; the re-
sult is the immediate crust freezing 
and efficient core freezing of individ-
ual pieces, regardless of type, varie-
ty or condition of product. Second-
ly, the maximized freezing efficiency 
for each unique product, whether the 
product is heavy, light, soft, sticky or 
fragile, thanks to variable speed con-
trol of all fans and belts, allowing on-
the-fly optimization of air flow con-
ditions. The entire unit is in stainless 
steel, including powerful fans/tur-

bines (produced by PIGO).   The in-
ternal video monitoring allows re-
al-time supervision of the operat-
ing conditions, for a complete con-
trol and adjustment of the entire pro-
cess from the outside, without the 
necessity to enter inside the freezer. 

With the variable control of all 
fans and belts (standard feature), 
Easy Freezer by PIGO is adaptable 
to virtually any small fruit regard-
less of ripeness, state of process, 
condition or size, including all the 
berry types/varieties.

The open design allows direct 
access to all interior components 
for quick and easy cleaning cycles 
and maintenance; the Cip (Cleaning 
in Place) options also available.

Pigo at Pacprocess MEA show in Cairo.

Turn-key plants, made up of 
high quality stainless steel tanks, 
are designed, produced and tested 
by trained personnel according to 
the European rules. 

The aim is to provide to cus-
tomers unique plants, as result of 
years of experience, manufactured 
with the technology and the effi-

ciency of a modern company, com-
bined with the expertise and care 
of a handcrafted company. This is 
the philosophy of Albrigi Tecnolo-
gie.

(Albrigi - Via Tessare 6a - 37023 
Stallavena di Grezzana Verona - It-
aly - Tel. +39 045 907411 - email: 
info@albrigi.it - www.albrigi.it)

PIGO assures no contamination 
of the evaporator by product par-
ticles; the result is timesaving due 
to the elimination of unnecessary 
production stops and possibility of 
having several shifts or more days 
of non-stop working time.

The evaporators efficient-
ly and easily cleaned, the absence 
of belt contamination by the prod-
uct thanks to fully controlled fluid-
ization and the faster freezing with 
lower consumption are other in-
teresting features of Easy Freeze. 
The freezing method by PIGO re-
duces freezing time by up to 25% 
while consuming less energy and 
the uniquely designed features al-
low air flow, which are crucially im-
portant for preserving the natural 
integrity of product, almost imme-
diate crust freezing and preventing 
product weight loss. 

Among the main advantages of-
fered by PIGO, there are the high-
er yield and faster investment return 
and the food safety. In fact, great 
care and determination was put into 
designing a system that makes ac-
cessing and cleaning every compo-
nent very easy, ensuring that bacte-
ria or residue will not get entrapped 
on any equipment or food surfaces.

AII steps in the freezing pro-
cess are designed to facilitate sim-
ple, fast and efficient operation and 
maintenance, with no downtime.

The obvious benefit is the direct 
cost savings but it should also be 
mentioned that eliminating the pre-
crust freezing step will also prevent 
misshaped raspberries from staying 
misshaped. The adaptable air flow 
(fluidization) method will actually 
help flattened raspberries to restore 
the original shape and that way im-
prove the final quality of packs.

(PIGO - Via Dell’Edilizia 142 
- 36100 Vicenza - Italy - Tel. +39 
0444 905709 - email: office@pigo.
it - www.pigo.it)

http://www.pigo.it
mailto:info@albrigi.it
http://www.albrigi.it
mailto:office%40pigo.it?subject=
mailto:office%40pigo.it?subject=
http://www.pigo.it


GRINDING MILLS
AND PLANTS
ITALO DANIONI manufactures grinding mills,
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with industrial machines
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In order to complete the already 
existing range of tubular, scraped 
surface and plate sterilizers, FBR 
ELPO presents the new version of 
radio frequency sterilizer Elettra. 

The radio frequency system is 
suitable to improve and optimize 
the handling of products having 
delicate organoleptic qualities and 
color, as well as far the treatment 
of whole and medium-sized prod-
ucts. 

By means of radio frequen-
cy sterilization, the product is not 

fruit and vegetable

Radio frequency sterilizer mod. “Elettra” (FBR Elpo). 

heated from the outside, that is, 
through conduction of water heat, 
but directly from the inside, ensur-
ing numerous advantages such as 
the reduction of processing times 
and the preservation of product 
qualities.

In contrast to other tradition-
al systems, radio frequency tech-
nology can also be applied to the 
defrosting of products in pieces 
far subsequent processing, ensur-
ing consistence and texture of raw 
material, thus avoiding any kind of 

Tomato and fruit processing
damages. Such a technology can 
also be used instead of tradition-
al mechanical choppers, which re-
quire considerable technical inter-
vention and assistance due to the 
excessive wear and tear of chop-
ping mechanisms. 

Like the other sterilizers, the 
Elettra model can be coupled to all 
FBR ELPO aseptic fillers.

(FBR-ELPO - Via A. Da Brescia 
12/a - 43125 Parma - Italy - Tel. 
+39 0521 267511 - email: news@
fbr-elpo.it - www.fbr-elpo.it)

http://www.fbr-elpo.it/
http://www.fbr-elpo.it/
mailto:news@FBR-ELPO.IT
mailto:news@FBR-ELPO.IT
http://www.fbr-elpo.it
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Multifruit Coring

The Multifruit Coring is de-
signed by CTI Foodtech to output 
very high quality cored fruits des-
tined to the top segments of the 
food market. This machine is ca-
pable of ejecting the core from the 
fruit, containing the whole pit/core, 
at the speed up to 320 fruits per 
minute. Thanks to the continuous 
orientation system (internation-
al patent), this machine can auto-
matically position the fruits stem-
down before removing the core. 
The high percentage of good posi-
tioned fruits and the cutting, made 
by punches, reduce considerably 
the employ of labor during the sort-
ing operations. 

The Multifruit Coring can pro-
cess apples, peaches, and pears 
with a capacity of about 3,000 kg 
per hour. The machine has ejectors 

driven by brushless motor, a contin-
uous orientation system (6 steps) 
and a standard discontinuous ori-
entation system, a coring system 
with tubes (various diameters) for a 
cleaner cutting and a touchscreen 
for function monitoring.

Thanks to the automatic lubri-
cation system, the constant lubri-
cation of all the moving parts is 

guaranteed, thus reducing need 
for maintenance. The conveyor 
belt for cores is made in PVC while 
the electronics are made by Mit-
subishi. 

(CTI Foodtech - Via Acquas-
anta 13 - Zona Industriale 84131 
- Salerno - Italy - Tel. +39 089 
301943 - email: mail@ctifoodtech.
com - www.ctifoodtech.com)

Multifruit Coring (CTI Foodtech).

shop.chiriotti  editori.com

RIEMPITIVO LIBRI 2018 IA 1-3.indd   2 16/05/18   11:19

http://www.ctifoodtech.com/
mailto:mail@ctifoodtech.com
mailto:mail@ctifoodtech.com
http://www.ctifoodtech.com
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Sweet temptation

The confectionery and baked 
goods segment is an excellent ex-
ample of the important impact 
packaging can have on consum-
er decisions at the point of sale 
(POS). Almost no other industry 
benefits as strongly from season-
al trade, which depends consider-
ably on packaging. And there are 
many occasions that call for colour-
ful special editions: Mother’s Day, 
Valentine’s Day, Easter, Thanks-
giving, Christmas and Halloween. 
From year to year, trademark own-
ers and packaging manufacturers 
outdo one another with new ideas 
for products, flavours and designs, 
all in accordance with customer de-
mands. Because variety, after all, is 
what consumers desire above all 
else. Launching new and innovative 
products is one of the key success 
factors in the industry.

New varieties 
are key to success

German chocolate manufactur-
er RITTER SPORT has recognised 
this. “Chocolate consumers are a lot 
like wine drinkers. Their tastes ma-
ture over the course of their lives. 
Accordingly, we have to ensure 
that our product remains captivat-
ing and offer consumers a wide va-
riety of flavours. After all, our col-
ourful variety is our brand essence” 

summarises RITTER SPORT Man-
aging Director and Supply Chain 
Manager Asmus Wolff.

Food pairing is a new trend in 
the confectionery industry and 
means the combination of differ-
ent ingredients, for example choc-
olate with matcha and cranber-
ry, which are supposed to create 
a multisensory taste experience 
when consumed. Variations in tex-
tures and inclusions in confection-
ery and baked goods as well as 
various packaging types and sizes 
have led to a larger product variety 
in our supermarkets as well as sig-
nificantly more complex produc-
tion processes. As a result, man-
ufacturers of confectionery and 
baked goods and packaging ex-
perts have to be able to anticipate 

consumer demands and include 
these in production planning and 
delivery.

Responsive and adaptable

Doing so requires state-of-the-
art technologies and equipment 
that meet the demands of smart 
manufacturing. At the upcoming 
interpack, which will takes place in 
Düsseldorf from 25 February to 3 
March 2021, more than 1,000 ex-
hibitors will showcase the new in-
novations that the industry has de-
veloped for this exact purpose. 
In the new Hall 1, located direct-
ly next to the new southern en-
trance of Messe Düsseldorf, as well 
as in Halls 3 and 4, visitors can dis-
cover solutions and offers from 
the portfolio of the confectionery 
and baked goods sector and find 
out more about the latest industry 
trends.

As product variety increas-
es, life-cycles of products shorten 
and batch sizes decrease. As a re-
sult, machines and plants have to 
be responsive and flexible. Short 
changeover times are in high de-
mand, as are easy conversions of 
products, quantities and formats as 
well as modular concepts with the 
aid of which production and pack-
aging lines can be combined and 
expanded as necessary.

confectionery and chocolate

With a steady flow of new flavour 
combinations, RITTER SPORT brings its 
colourful variety to chocolate selections in 
stores. Photo: RITTER SPORT.

https://www.interpack.com
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Improving plant efficiency

Theegarten-Pactec, specialist 
for packaging machines, will pres-
ent an entirely new development. 
“This new packaging machine com-
bines ten different types of pack-
aging in one product and will set a 
new benchmark in the field of pri-
mary packaging,” announces Steff-
en Hamelmann, Marketing and PR 

considerably increases maximum 
output: from around 1,200 packed 
products per minute to 1,800 prod-
ucts per minute – always depend-
ing on the size of the product and 
the type of packaging.”

At interpack 2021, the world 
leader in the primary packaging 
segment for small-sized confection-
ery products will break new ground 
and present a secondary packaging 
solution. In the past, the high per-
formance of these machines often 
led to problems at the interface to 
downstream packaging. The new 
plant has been designed specifi-
cally to connect directly to prima-
ry packaging systems by Theegar-
ten-Pactec and is thus expected to 
lead to an increase in efficiency in 
the entire system of primary and 
secondary packaging.

Ralf Schäffer, Head of Distribu-
tion and Member of the Manage-
ment Board at Sollich KG, a manu-
facturer of specialised machines for 
the confectionery industry, is well 
aware of the challenges that arise 

from the consumer demand for 
more variety in production. “The 
large variety of confectionery prod-
ucts means that it is virtually im-
possible for machines to ensure se-
rial production. With increasing au-
tomation and fast-paced changes, 
the challenge lies in remaining flex-
ible,” explains Ralf Schäffer. Fami-
ly-run business Sollich takes cus-
tomer demands as well as specific 
product requirements into account; 
these can even result in complete-
ly new designs. At the same time, 
the company has to bear short lead 
times in mind.

The market
for confectionery machines

The confectionery machine seg-
ment is characterised by high spe-
cialisation and considerable pro-
cess-related know-how. Strong 
fluctuations in international busi-
ness are quite common in this sec-
tor, as it strongly depends on large-

Cutting-edge software developments 
are to make packaging machines in the 
confectionery and baked goods sector even 
more efficient and ensure that they can be 
operated more intuitively. 
Photo: Theegarten-Pactec.

Due to the steady increase of seasonal production in the confectionery segment, products are 
being launched at increasingly early dates, resulting in Easter confectionery being sold at the 
beginning of the year. Photo: Theegarten-Pactec.

Manager at Theegarten-Pactec. “It 
is easy to change the specific mod-
ules for each packaging type, allow-
ing the machine to quickly switch 
between different folding types. 
The newly developed machine also 
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scale projects. In 2018, the total 
volume of confectionery machines 
in international trade amounted 
to 972 million euros, according to 
VDMA statements. German plant 
manufacturers hold a leading po-
sition in the export business with 
a market share of 35%. This is fol-
lowed by the Netherlands in sec-
ond place, with a market share of 
16%, and Italy in third place, with 
14%.

Since as early as 2016, Ger-
man manufacturers of confection-
ery machines have noticed a signif-
icant increase in deliveries to Africa 
as well as the Middle East. In these 
regions, globalisation has led to an 
increase in the significance of pro-
tective packaging for higher-quali-
ty confectionery. This in turn needs 
to be tailored to meet the specif-
ic requirements that arise due to 
the usually quite challenging cli-
matic conditions. Besides visuals, 
these regions focus on hermetically 
sealed packaging that provides ide-
al product protection. Companies 
such as Theegarten-Pactec are cur-
rently hard at work to ensure that 
in future, other attractive types of 
packaging besides tubular bags can 
provide sufficient protection for 
products in tropical climates.

Protection and hygiene

One topic that has had a last-
ing effect on the confectionery as 
well as the baked goods sector is 
safe and hygienic production con-
ditions. Hygienic design is a key 
term that refers to the develop-
ment of machines and equipment 
whilst taking the high demands on 
flawless production into account 
and complying with internation-
al standards and directives. In this 
field, manufacturers avoid corners 
and cavities in particular in their 

designs, as product residue, mi-
cro-organisms and dirt can accu-
mulate in these areas. This reduces 
cleaning costs and efforts, shortens 
downtimes and minimises material 
waste. At the same time, the plant’s 
productivity increases. These pro-
cedures, known as CIP (Cleaning 
in Place), have gained popularity in 
the last years. Special CIP sensors 
alert users when a machine needs 
cleaning. This avoids unnecessary, 
extensive cleaning processes and 
thus saves water, cleaning agents 
and energy, and with it, costs.

Especially when it comes to 
baked goods, strict hygiene condi-
tions apply. This is because baked 
goods – and bread in particular – 
provide an ideal breeding ground 
for mould. Mould means re-con-
tamination, as baked goods are al-
ways sterile when they come out of 
the baking ovens.

Special procedures and the 
right packaging can extend the 
shelf-lives of baked goods, mean-
ing that industrially-packaged 
bread can keep for up to three 
weeks, depending on type. When 
it comes to small baked goods 
such as pre-baked rolls, industrial 

bakeries use the exchange of at-
mosphere in tubular packaging to 
extend shelf-lives. In this process, 
the oxygen content in the pack-
aging is replaced by oxygen-free 
gases.

Pasteurisation is another pro-
cedure that is often used. This in-
volves maintaining a constant bak-
ing temperature of 75°C in the oven 
over an extended period of time. 
The procedure usually uses stan-
dard polyethylene bags with clip 
closures. These prevent too strong 
a pressure, which can result in bags 
inflating during the pasteurisation 
process. At the same time, they are 
easy to open and close.

In future, food safety will gain 
further importance due to the con-
tinuing increase in globalisation 
and the considerably more com-
plex value chains as well as chang-
ing consumer habits. Climate 
change will also impact food safe-
ty. This applies particularly to lo-
cations in which changes in tem-
perature related to the production, 
storage and distribution of food 
can change food safety risks. These 
factors, as well as the rising growth 
in population, mean new challeng-

Different products require different production and packaging concepts. Photo: Sollich KG.
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es for global food safety. As a re-
sult, food manufacturers and pro-
cessors bear an even greater re-
sponsibility to produce safe and 
sustainable foods.

Thanks to digitalisation and au-
tomation, bakery machines are also 
becoming more efficient and flex-
ible in adapting to the rising con-
sumption of baked goods and 
snacks on-the-go. As a result of 
changed shopping and eating hab-
its and the increase in single-por-
tion packaging, the global produc-
tion of bakery machines has also 
risen. According to VDMA state-
ments, bakery machines (includ-
ing non-electric baking ovens) 
achieved a turnover in internation-
al trade of over 2.7 billion euros in 
2018. With a share of 31%, Italy is 
the largest manufacturer and ex-
porter of bakery machines, includ-
ing pasta machines. German ma-
chine manufacturers hold second 
place with a market share of 11% 
and the Netherlands come in third 
with a share of 7%.

Sustainable solutions

Sustainable production and 
packaging of confectionery and 
baked goods is one of the main is-
sues industry participants are cur-
rently focusing on. In light of in-
creasing global warming and the 
fact that global population is ex-
pected to grow to almost 10 billion 
people by 2050, solutions are in ur-
gent demand – and have already ar-
rived, as interpack 2021 will show.

The product range of global 
group Bühler, for example, includes 
Mill E3, an industrial milling solu-
tion. Thanks to the TUBO tubu-
lar conveyor, the integrated grind-
ing system and the modular feeder 
systems, the Mill E3 takes up 30% 
less space and consumes 10% less 
energy, whilst at the same time in-
creasing revenue by several%. New 
baking ovens, like the Franz Haas 
SWAKT-Eco for flat and hollow 
wafers, are further able to reduce 
gas consumption by up to 30% and 
emissions by up to 90%.

During its Networking Days 
2019, Bühler was one of several 
companies that proved the indus-
try is prepared to assume responsi-
bility and be part of the solution for 
a sustainable world in which food 
waste and loss is reduced to a min-
imum. CTO Ian Roberts makes this 
quite clear. “We have to radically 
change our behaviours as an indus-
try, as a company, and as individu-
als.” The company therefore decided 
to increase their sustainability tar-
gets and to expand them to include 
water. The next generation of Bühler 
process solutions is to be 50% more 
economical. Which means: Consum-
ing 50% less energy, 50% less wa-
ter and producing 50% less waste.

With these targets, Bühler has 
assumed an exemplary role within 
the confectionery and baked goods 
industry. In order to achieve glob-
al climate goals, we need sustaina-
ble solutions like these. And this re-
quires that we use digital technolo-
gies more intensively, and success-
fully establish partnerships with 
customers, suppliers and start-ups.

www.interpack.com
When producing baked goods, both man and machine have to meet the highest hygiene 
requirements. Photo: Bühler Group.

Kellogg’s donates its products that can no 
longer be sold. In England, the company 
also uses food waste from production in 
beer manufacturing. Photo: Kellogg’s.

https://www.interpack.com
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Innovation, quality and service for candy production
Executive company was found-

ed in 1980, but the owners and 
part of the staff have more than 30 
years of experience in the confec-
tionery field. As a dynamic com-
pany, this company became quick-
ly well-known as one of the lead-
ing manufacturers and suppliers 
of complete forming lines, dies 
and equipment for hard boiled and 
center-filled candies, not only on 
the Italian market, but even and es-
pecially worldwide.

On a complementary field, Ex-
ecutive also specialized in process-
ing lines for chewy articles such as 
chewy candy, toffee and gum, arti-
cles that have lately registered a re-
markable market demand.

Based on a close relation be-
tween supplier-customer, and thus 
getting a good knowledge of the 
basic production needs, over the 
years this company has patent-
ed various upgrading mainly in the 
forming stage, in order to improve 
the processing of particular items, 
too, such as filled gum and chewy.

Innovation, quality and service 
have always distinguished Execu-
tive trademark; the company has 
always concretely taken a particu-
lar care in each single customer’s 
needs by proposing valid techno-
logical alternatives. It is acquiring an 
ever more significant share of mar-
ket thanks to its increasingly wide-
spread commercial network based 

on direct contact with its customers 
as well as its sales agents.

Nowadays, having a proper-
ly structured set-up, Executive is 
even more able to achieve cus-
tomers’ expectations, from Ja-
pan to Mexico, as well as from Eu-
rope to America. Executive propos-
es therefore a machinery range not 
only with an excellent quality-price 
ratio but also an efficient pre and 
post sales service.

The whole Executive program 
includes feeding systems of raw 
materials, dissolving and cooking 
stations and even the forming line 
where the finished product is col-
lected, ready for wrapping.

Briefly, Executive‘s aim is to 
supply customers with a complete 
service based on reliability, flexi-
bility and always paying careful at-
tention in satisfying the end user’s 
needs.

(Executive - Largo del Commer-
cio 103 - 24040 Pagazzano - BG - 
Italy - Tel. +39 0363 814822 - Fax 
+39 0363 381862 - email: sales@
executive-candy.com - www.exec-
utive-candy.com)

Complete processing line for soft doughs (such as: toffee, chewy and soft candy), milk and 
gelatin base, with single or double colors.

Co-extrusion and forming line complete 
with continuous pulling machine for the 
production of solid and filled soft candies, 
with single or double colors.

http://www.executive-candy.com/
mailto:sales%40executive-candy.com?subject=
mailto:sales%40executive-candy.com?subject=
http://www.executive-candy.com
http://www.executive-candy.com
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Continuous melters for blocks of fat and butter

The FC-G series continuous 
melters developed by TECNO 3, 
for blocks of fat, is intended for the 
confectionery, dairy and food in-
dustries in general. It is equipped 
with a particular innovative system 
that guarantees high productivity, 
a reduction of energy costs and la-
bour saving. The efficiency of the 
heat exchange is excellent, as a re-
sult of the mechanical work of hot 
rotors, which operate a scraping 
action on the blocks surface.

The blocks of fat are placed 
by the operator on the loading 
surface, that is inclined and hot, 
and slide automatically towards 
the rotors, which are heated and 
equipped with a thin spiral. This 
acts as a scraper and continuous-
ly renews the area to be melted in 
contact with the hot part. The melt-
ing blocks move towards the out-

let, where they meet an inclined 
surface and receive a downward 
thrust, which increases the pres-
sure on the hot rotors and acceler-
ates the process. The liquid fat, that 
is contained in the tank where the 
rotors are housed, is continuously 
collected and sent to production. 
The outlet pipe is located in the up-
per part of the tank, so that it al-
ways remains full to complete the 
melting of the solid residues of fat 
passing under the rotors.

A filter is inserted before the 
transfer pump to retain any for-
eign bodies. If necessary, at the 
end of the process or for a fat type 
changeover, it is possible to com-
pletely discharge the melting tank 
by opening a valve on the empty-
ing pipe.

The melting cycle is consider-
ably reduced compared to clas-

FC-G series continuous melter for blocks of fat (TECNO 3).

sic static plants, without the use 
of too high temperatures, thus al-
lowing to keep the quality charac-
teristics of the raw material unal-
tered. The overall dimensions are 
small and consequently the contin-
uous melters can be installed even 
in small spaces. The block insertion 
is easy, it doesn’t need to be lifted, 
since the loading hopper is made to 
measure for the operator. 

Entirely made of AISI 304 stain-
less steel and perfectly insulated, 
the FC-G series continuous melters 
are equipped with a double ther-
moregulation circuit (rotors and 
tank), to keep the operating tem-
perature constant and controlled, 
and managed by a complete elec-
trical system integrated into the 
machine.

TECNO 3 continuous melters 
can be equipped with automatic de-
vices for the total emptying in case 
of product changeover and eventu-
ally with CIP cleaning system.

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

Success is not a question of chance but of choice!

MACHINERY AND PLANTS FOR CONFECTIONERY INDUSTRY

Innovation - Quality - Service

24040 PAGAZZANO (BERGAMO) ITALY - Largo del commercio, n. 103 - tel: 0039 0363 814822 - 814823 - 816259 - fax: 0039 0363 381862 - 816260

www.executive-candy.com - e-mail: info@executive-candy.com

FLEXIBILITY - HIGH-PERFORMANCE  &  EFFICIENCY

FULLY AUTOMATIC PROCESSING LINE WITH INGREDIENTS DO-
SING, BUFFERING, BATCH-CONTINUOUS COOKING, FLAVO-
RING, COOLING AND IN-LINE PULLING STAGE FOR SINGLE OR 
DOUBLE COLOR.

HI-SPEED FORMING LINE WITH POSSIBILITY TO PRODUCE ANY 
TYPE OF SOFT CANDY IN SINGLE OR DOUBLE COLOR, SUCH AS: 
CHEWY, TOFFEE AND CARAMEL WITH LIQUID AND POWDER FIL-
LING.

http://www.tecno-3.it/
mailto:a.mattis%40tecno-3.it?subject=
http://www.tecno-3.it
http://www.tecno-3.it
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Cutting-edge technology 
for packaging quality

Prodal celebrates its 25th an-
niversary and chooses the com-
petence of Tecno Pack to rede-
sign and automate its packag-
ing department. “We’re sure that 
our pizza will always be true to 
us”, said Tiziano Zanuto in an in-
terview to the business magazine 
“Mondo” in the 1990s. He is one 
of the founders and current CEO 
of Prodal, a company that produc-
es frozen pizza and snacks based 
in San Donà di Piave, in the prov-
ince of Venice. 

The activity was founded in 
1994 when the Zanuto family, al-
ready working in the field of pizza 

Time seems to have proved him 
right considering that today, after 
twenty-five years of activity, the 
adventure that began in a small lab-
oratory has turned into a real busi-
ness, going from about ten employ-
ees to a double shift work on two 
lines, with a production capacity 
of 100,000 pizzas per day against 
a few thousand in the first years. 
At the beginning of its activity, the 
Venetian company decided to focus 
on the Italian market only, mainly 
for two reasons: on the one hand, 
it was necessary to gain sufficient 
experience to deal with the market; 
on the other hand, it was important 
to receive a positive feedback on 
the quality of the product. 

In the wake of the excellent re-
sults achieved in Italy, Prodal de-
cided to enter the foreign mar-
ket, which was very demanding 
in terms of product standardisa-

packaging equipment

The FP025 EVO 
horizontal wrapper 
(Tecno Pack).

The Prodal family.

making, started up a new business, 
thanks to the courage of a twenty-
years-old Tiziano who made good 
use of the governmental support 
given to young entrepreneurs.

http://www.tecnopackspa.it/
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tion. Soon after, Prodal’s commer-
cial success, its constant growth 
and the development of its range 
of food products led the company 
to focus more and more on the ex-
ports. Intending to constantly im-
prove and invest in process inno-
vations, in 2011 Prodal built a new 
plant of around 5,000 m². 

The implementation of a cut-
ting-edge automation system has 
meant a significant reduction in 
costs as well as an improvement in 
quality and a drastic reduction in 
the number of non-compliant prod-
ucts, too. Here, it is worth mention-
ing an innovative solution intro-
duced in 2018: a brand new blast 
chilling and storing system, with lat-
est-generation cool stores, able to 
triplicate the product storing capac-
ity. These structural and operational 
improvements project the company 
towards the world of Industry 4.0.

In 2014 Prodal started a collab-
oration with Tecno Pack to devel-
op a high level of technological in-
novation in its packaging depart-
ment. The fruitful union between 
the two companies has led to two 
great results: the innovative modi-
fied atmosphere flow pack packing 
and the heat shrink film packaging. 

Since the very first meeting 
with Andrea Motta, area manager 
of Tecno Pack, Prodal made it clear 
that they weren’t just looking for 

a simple supplier, but were look-
ing forward to establishing a long-
term and constructive partnership 
with a leading manufacturer able to 
provide guarantees and, above all, 
to be willing to grow together, with 
the common aim of creating an ad-
vanced technology to ensure the 
best dress for the queen of Italian 
food: pizza.

This is how Tecno Pack has been 
providing Prodal with high-perfor-
mance, flexible and efficient sys-
tems for the past 5 years. The 
forthcoming delivery of a third line 
is part of further success.

“The great teamwork with Tec-
no Pack”, says Zanuto, “has led to 
great results that certainly make 
us proud, but at the same time re-
mind us of the great responsibility 
we have for our product. Respect-
ing traditional methods and ap-
proaches must be the guiding light 

for our production”. Prodal’s CEO 
continues: “One of the primary 
aspects of our mission is certain-
ly the careful selection of the in-
gredients and the meticulous com-
pliance with national and interna-
tional standards regulating the 
food supply chains”.

In fact, Prodal complies with Eu-
ropean and international standards 
for both management and food 
safety in the production, packaging 
and storage, and is certified to ISO 
22000, IFS Food and BRC Food. 

This aspect, together with the 
active participation in the main na-
tional and international trade fairs, 
allows Prodal to make its way in the 
global market, exporting its prod-
ucts in a lot of territories, from Ty-
rol to Germany, from Dublin to Am-
sterdam, from New York to Sydney, 
up to Dubai, Hong Kong, and Jo-
hannesburg..

And if Tiziano Zanuto admits 
that he is quite happy with the work 
he has done so far, he nevertheless 
insists on not lowering his guard. 
“Otherwise”, he says with a smile, “I 
wouldn’t be true to my pizza”.

The collaboration between two 
large companies, both market lead-
ers in their respective sector, could 
only lead to new, great success.

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

The FP100E high speed flowpack 
(Tecno Pack).

Full inox automatic 
plant for hamburger 

(Tecno Pack).

mailto:comm%40tecno%20packspa.it?subject=
mailto:comm%40tecno%20packspa.it?subject=
http://www.tecnopackspa.it
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Innovation and sustainability 
in the circular economy

By manufacturing machines 
with an innovative design equipped 
with IoT technology, SMI provides 
customers from all over the world 
with smart solutions, capable of 
satisfying their needs in terms of 
production efficiency, operational 
flexibility, energy saving and ease 
of use and monitoring of bottling 
and packaging lines.

The latest developments and 
the considerable and continuous 
investments in Research & Devel-
opment have led to the launch of 
compact, ergonomic, eco-friendly 
machines, such as the ECOBLOC® 
ERGON integrated systems for the 
stretch-blow moulding, filling and 
capping of rPET containers, recent-
ly installed at Danone Group’s Soci-
eté des Eaux de Volvic plant.

Regarding the purity and quali-
ty features, the company refers to 
the accurate work carried out by 
the bottling company Societé des 
Eaux de Volvic that comes to mind. 
The whole bottling process under-
goes careful controls to satisfy the 
high levels of quality required by 
the French company and its own-
er Danone, a goal that is achieved 
by protecting the water source 
and safeguarding the natural envi-
ronment all along the distribution 
chain, till the moment the bottled 
product is consumed. All of this is 
taken care of in minute detail, in-
volving partners and suppliers, as 
with the recent investment for the 
purchase of a new bottling line, for 
8L containers in 100% recycled 
plastic (rPET), which involved SMI 
for the supply of an integrated sys-
tem ECOBLOC® ERGON. The pro-
ject is the result of a strong synergy 
between Volvic-Danone and SMI; 

both companies shared goals and 
expertise from the design phase to 
the installation works, with every 
choice rotating around the ne-
cessity to get higher than aver-
age bottle performance and qual-
ity, safeguarding the final product, 
eco-friendliness and operational 
efficiency of the whole production 
process.

From the source 
to the table: the quality 
is always under control

Sustainable development, re-
spect for the environment and 
product quality and purity are the 
fundamental elements at Société 
des Eaux de Volvic SA, company, 
which has been part of the French 

Danone food and beverage group 
(water dept.) since 1992. The nat-
ural purity and unequalled quality 
of Volvic water begins by careful-
ly protecting the source and accu-
rately monitoring the natural envi-
ronment from where this precious 
liquid flows. The water is conduct-
ed through stainless steel pipes 
from the source to the bottling 
plant, without any external contact; 
therefore, from the depth of the 
volcanic stratum it reaches the pro-
tected environment of the inside of 
a sterile bottle. To protect the liq-
uid from any external contamina-
tion, Volvic bottling plant was de-
signed according to advanced au-
tomation and security criteria, ful-
ly satisfied by the ECOBLOC® ER-
GON integrated system supplied 
by SMI to the French company. The 
bottle has the fundamental role of 
maintaining the purity of the spring 
water and preserving the quality 
until the product is consumed; for 
this reason, the bottles blown, filled 
and capped by the ECOBLOC® 
ERGON system need to go through 
a long series of controls within the 
bottling line and every day undergo 
accurate tests carried out by Volvic 
Quality Laboratory.

100% rPET bottles

Volvic natural, mineral wa-
ter arrives at the consumers’ table 
as pure as when it flows from the 
source and is not treated in any way 
that can alter the taste; for this rea-
son the container plays a vital role 
towards maintaining the purity of 
the water, from the source to when 
it is consumed. The most wide-

http://www.smigroup.it
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ly used material for bottling wa-
ter is PET (polyethylene terephtha-
late), an unbreakable, plastic mate-
rial that is lightweight and 100% re-
cyclable. Volvic’s high regard of en-
vironmental issues led the French 
company to develop modern solu-
tions for the recycling of PET, so 
that a new bottle can be produced 
from an old one. Volvic was one of 
the first companies to use recy-
cled plastic (rPET) to produce con-
tainers and caps, slowly increasing 
the percentage of rPET, until it hit 
100% with the new 8L bottle. The 
8L container with a square base, in 
the same style as the smaller Vol-
vic bottles, was studied by a de-
signer at Danone to create an ex-
tremely practical, home use, con-
tainer-dispenser. Its shape, part of 
which is slightly tilted, ensures that 
the bottle can be easily positioned 
on a flat surface and, thanks to the 
special cap which is used as a tap, 
the supply of the product is con-
venient and easy. The new design 
of the maxi container was accu-
rately reproduced by SMI, to create 
the moulds that are installed on the  
ECOBLOC® ERGON HC EV inte-
grated system and which allow it to 
manufacture a harmonious bottle 
with a clean design, that perfectly 
mirrors the purity of the water that 
it contains.

Eco-packaging and eco-formats 
are concepts that have always been 
a part of Volvic. Recognisable by 
the green cap, Volvic 0.5L and 1.5L 
bottles were the first in France to 
be produced with a type of plastics 
that is 20% of vegetable origin, fa-
vouring the use of renewable mate-
rials. Furthermore, as large capac-
ity formats use less plastics, Vol-
vic has always tried to promote 
them and produce ecological for-
mats, like the 8L bottle, bottled by 
the ECOBLOC® ERGON HC EV re-
cently supplied by SMI.

SMI solutions for Société 
des Eaux de Volvic SA

To satisfy market request for 
bottled water, in 100% recycled 
PET (rPET) containers, the French 
company invested in the purchase 
of machinery from the ECOBLOC® 
ERGON HC EV range, supplied 
by SMI, the ideal solution to pro-
duce, fill and cap square based 8L 
containers in rPET, with a produc-

everything that concerns sustain-
able development, environmental 
respect, product quality and purity; 
for this reason the whole bottling, 
packaging and distribution process 
was designed around these values 
and the machine supplied by SMI 
was integrated with sophisticate 
inspection systems, which, start-
ing with the preforms, carry out a 
long series of checks to maintain 
the quality and purity of the spring 
water.  

Main advantages 
of the integrated system

This integrated system is a 
compact and flexible solution for 
stretch-blowing, filling and cap-
ping bottles in PET, with the ad-
vantage, in terms of reducing pro-
duction costs, as the system does 
not need a rinser, nor conveyors 
between the blower and the filler 
or accumulation. Its isolating sys-
tem between the “dry” area of the 
blower and the  “wet” one of the 
filler, through a jet of high pres-
sured, sterile air in excess of 5Pa, 
guarantees a clean, hygienic filling 
system. 

The application of various ac-
cessories guarantees that the fill-
ing system is extremely clean and 
easy to sanitise with advanced 
cleaning systems. 

The innovative preform suction 
system, situated on the oven in-
feed star, removes any tiny impu-
rities that could be on the inside 
of the preform itself; the air that is 
inserted into the suction system is 
filtered and is part of the air recov-
ery system that comes as standard 
on all the range of SMI stretch-
blow moulders.

Sophisticated inspection sys-
tems with cameras guarantee the 
quality of the bottled water, mon-

tion capacity of up to 3,200 bot-
tles/hour. The new investment was 
studied in detail, creating strong 
teamwork between the experts at 
Volvic and Danone and the design-
ers at SMI.

The complete production pro-
cess was designed so that every 
step of the bottling is kept un-
der constant control; indeed, it is 
here that the water coming from 
the deep underground comes into 
contact with the external environ-
ment and is at a greater risk of con-
tamination which would compro-
mise the sensory, chemical, physi-
cal and microbiological properties. 
The Société des Eaux de Volvic SA, 
also, pays particular attention to 
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itor the production process and 
avoid particles and/or impurities 
being deposited on the inside of 
the unblown preforms; the pre-
forms are blown with sterile air in a 
sterile environment; and this steril-
ity is maintained for all the process 
of filling and capping.

A precise and fast operation is 
guaranteed by the electronic, op-
eration control, motorised stretch 
rods and the use of high efficien-
cy valves with flowmeters; the 
stretch-blow module is equipped 
with a double stage air recovery 
system, which allows the reduction 
of energy costs tied to the produc-
tion of high pressure compressed 
air, and IR lamps fitted onto the 
preform heating module allow a 
high energy efficiency reducing the 
energy consumption.

The base of the filler area is 
made in stainless steel 316 and 
slightly sloped to ensure that any 
spilt liquids go down the drains; the 
electronic capping unit is equipped 
with cap-orienting system during 
application, which controls correct 

positioning of caps, and a rejection 
system for overturned caps.

Among other advantages of 
the integrated system there are 
the cap sterilisation through jets 
of ionised air on the cap channel, 
the washable cap accumulation 
table in stainless steel, equipped 
with an optional system to suc-
tion the caps to remove any im-
purities that might have deposited 
on them while moving along the 
hopper, and a reduction of main-
tenance and running costs of the 
machine.

The second life of packaging 
in a circular economy

Especially designed to give 
families the possibility to enjoy the 
uniquely, precious, Volvic mineral 
water, in a way that respects the 
environment, the new 8L eco-bot-
tle was created in 100% recycled 
plastic (rPET) and is 100% recy-
clable. It is the first totally recy-
clable container launched on the 

market, thanks to the use of caps 
and labels that are also 100% re-
cycled. For Danone the future of 
plastic bottles in the beverage in-
dustry will move towards rPET and 
therefore it is betting on this ma-
terial. In fact, the water division of 
the French multinational is a great 
user of plastic bottles for its prod-
ucts under the Evian, Volvic, Ba-
doit and Salvetat brands, and it 
is already thinking about bottling 
them in rPET made from 100% re-
cycled plastics. 

The bottle created by the 
ECOBLOC® ERGON HC EV, sup-
plied by SMI, will be the first 100% 
rPET water container on sale in 
France, seeing that 8L contain-
ers have already captured 10% of 
brand value sales, and with an im-
portant growth of 13,1% in 2018, 
the success of the new totally, re-
cyclable format is guaranteed. Cre-
ating an 8L PET container in 100% 
rPET is the result of joint work be-
tween the specialists at Danone 
and at SMI. 

SMI provided the French tech-
nicians with one of their own 
stretch-blowers, so that they 
could carry out a series of blowing 
tests while accurately testing the 
preforms and bottles; these tests 
allowed them to regulate the “top 
load” resistance  and the material 
distribution, a step at a time, de-
veloping a specially made preform 
with a specific shape. 

The biggest challenge, when 
using recycled preforms, is to 
guarantee the constant resist-
ance of the bottle when it is being 
blown, this operation is very diffi-
cult with preforms made from re-
cycled material.

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

ECOBLOC® ERGON HC EV system for stretch-blow moulding, filling and capping of rPET 
containers installed at Danone Group’s Societé des Eaux de Volvic plant (SMI Group).

mailto:info@smigroup.it
http://www.smigroup.it/
http://www.smigroup.it/
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Multihead weighers and VFFS  
packaging machines

Ricciarelli presents the mul-
tihead weighers FCBS series for 
dry products with protection de-
gree IP55, and the FCBSX series 
for fresh and frozen products with 
protection degree IP65.

All the weighing cells are con-
trolled by means of a dedicated mi-
croprocessor with step motoriza-
tions. The construction materials, 
the surfaces, the coatings and the 
operating modes are customised 
according to the type of handled 
product.

Ricciarelli also provides devices 
of the weighed product distribution 
into stations from 2 up to 8 thermo-
formed-trays or preformed-trays, 
and individual feeding systems or 

multiple for weighing 2 or 6 dif-
ferent products with different 
weights (guaranteed mix).

The company also develops 
packaging machines VFFS se-
ries, in intermittent or contin-
uous motion, which realizes all 
types of packages required by 
the market, starting from a sin-
gle reel of film. The range of pack-
aging machines includes the VS se-
ries for dry products, the VSX se-
ries for fresh and frozen products, 
the model AV variable inclination, 
the model IF fix inclination, and the 
model TWIN with double forming 
tube. Also available is a version for 
long goods in catering packs, with 
or without handle.

Multihead weigher FCBS28 
(Ricciarelli).

(Ricciarelli - Via U. Mariotti 143 
- Z.I. S. Agostino - 51100 Pistoia 
- Italy - Tel. +39 057344571 - Fax 
+39 0573933223 - email: info@ric-
ciarellispa.it - www.ricciarellispa.it)

VFFS machines for unit-dose packaging
The V-Shapes company devel-

ops the VFFS machine Model Al-
pha, which is a modular system 
that assures cost effective through 
maximum efficiency and high per-
formance, according to the mod-
ern industry 4.0 principles, due to 
its integrated design and a intuitive 
and user friendly HMI. 

Versatile, Accurate, reliable and 
adaptable, this system works up to 
16,000 units per hour and it pro-
vides up to 0,5% filling accuracy 
based on product type. Multiple 
sachet sizes and multiple precision 
filling and dispensing systems are 
available.

The VFFS machine Model Alpha 
assures an easy change set (with a 
changeover time in under 30 min-
utes) and it represents the most 
efficient way to pack any type of 

product, whether liquid, thick, or 
granular.

The fully automatic, multi-lane 
vertical form, fill & seal machine can 
work across multiple products in 
any industry. With a wide range of 
filling volumes and customizable di-
mensions available, the Alpha also 
stands out for its small, compact 
footprint and modular system. The 
attractive, modern design houses a 
core of best-in-class technology and 
the latest generation components. 
Brushless motor technology and ac-
curate brushless motor dosing sys-
tems prevent costly overfilling on 
volumes from 0.2 to 40 mL.

(V-Shapes - Via Persicetana 
20B - 40012 Calderara di Reno - 
BO - Italy - Tel. +39 051 0185079 
– e-mail:  info@v-shapers.com - 
www.v-shapes.com) Unit-dose packaging (V-Shapes).

http://www.ricciarellispa.it
mailto:info%40ricciarellispa.it?subject=
mailto:info%40ricciarellispa.it?subject=
http://www.ricciarellispa.it
http://www.v-shapes.com
mailto:info%40v-shapers.com?subject=
http://www.v-shapes.com
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Continuous wrap-around cartoning machine
The history of the Bondani 

Company began in 1994, when 
Bruno Bondani decided to give 
continuity to the business followed 
in previous years, first with PN-
Elmec and then with ParmaSei, giv-
ing birth to Bondani srl.

2019 rewards the 25 years of 
constant work that have led it to 
be one of the leading companies 
in the sector, thanks to the knowl-
edge and experience accumulated 
over the years combined with the 
strong entrepreneurial intuition of 
ownership and trust agreed by cus-
tomers, making it possible to stead-
ily grow in terms of the proposed 
range, turnover and organic.

The presence in the company of 
the second generation, in the figure 
of the son Alessio, has given strong 
impetus to new projects for fast-
er machines and with a greater fo-
cus on efficiency and environmental 
impact. This evolution goes through 
technological renewals and the im-
provement of past projects.

Today Bondani develops within 
it all the steps that lead to the reali-
zation of a machine or a plant: from 
the project to the final installation, 
guaranteeing advice and post-sales 
assistance always on time and pro-
fessional.

To celebrate the 25th anniversa-
ry, the company presents the new 
Wrap Around in Continuous, a ma-
chine able to meet different pack-
aging solutions and to work differ-
ent products, from brick to bottles.

Featuring a fully stainless steel 
structure and stainless materials, 
this system has a small footprint 
and it is equipped with a multi-way 
curved input complete with the di-
vider; with this configuration it fa-
cilitates the activity of the opera-
tor, giving a good accessibility to 

the machine both during operation 
and during routine and extraordi-
nary maintenance. 

The Wrap Around in Contin-
uous is equipped with a touch-
screen panel for simple and im-
mediate control of all parameter-
ized values. Its main features are 
the speed of format change, the 
increase in energy efficiency, and 

Continuous wrap-around cartoner (Bondani).

the reduced noise. The machine, in 
fact, is equipped with direct drives, 
where mechanical synchronisms 
are obtained by connecting the 
drives to a multi-axis inverter.

(Bondani Packing Systems - 
Via Romanina, 3 43015 Noceto - 
PR - Italy - Tel. +39 0521 621100 
- email: info@bondani.it - www.
bondani.it)

Sterilization and packing  
in pre-sterilized bags

B.A. Processing develops ma-
chine for the sterilization and pack-
ing in pre-sterilized bags of fruit 
and vegetables pure or concen-
trate. The machine is built and test-
ed on a skit, thus making the final 
installation in the working place 
easier then for a standard machine 
where the components are sepa-
rately installed. The sterilizer-hold-
er-cooler can be made with differ-
ent technologies depending the 
product, such as 4 pipes HTE type, 

multiple corrugated pipes TIT type, 
plates type, high electrical frequen-
cy Emmepiemme Ohmic (patented) 
type or scrape surface type.

The two semi-automatic filling 
head can fill pre-sterilized bags be-
tween 3 and 200 L in standard ver-
sion and under request till 1,000 
L. The serial equipment to fill bags 
with 1” cap is interchangeable with 
2” size for products with pieces.

The main components of the 
monoblock are a receiving tank, a 

http://www.bondani.it
mailto:info%40bondani.it?subject=
http://www.bondani.it
http://www.bondani.it
http://www.baprocessing.it
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feeding pump, a group for hot wa-
ter producing, a C.I.P. System, asep-
tic filling heads, and a heating-hold-
ing-cooling heat exchanger. The 
aseptic valves are manufactured by 
B.A. Processing.

This machine is compact and 
does not require great spaces. Fur-
thermore, using the most advanced 
computerized solid modelling tech-
nical, the design has been opti-
mised to give to the customer the 
maximum personalization freedom 
in the machine configuration.

(B.A. Processing - Via 
Prampolini 20 - 43044 Lemignano 
di Collecchio - Parma - Italy - 
email: info@baprocessing.it - www.
baprocessing.it) Aseptic monoblock (B.A. Processing).

Tailored packaging technology 
The winning combination of 

technological know-how and ar-
tisan methods lies at the heart of 
work process in MF Packaging. 
Its tailored approach to projects 
enables the company to custom-
ise the machines and subsequent-
ly resolve any problems that may 
arise with ad hoc solutions. 

MF Packaging is a leader in the 
packaging and wrapping indus-
try, producing packaging machines 
and lines that are differentiated by 
product sector, thanks to a team of 
professionals, who work together 
employing both their skill and ex-
perience. This made the company 
continually strives for excellence.

The 4S vertical packaging ma-
chine is a high speed continuous 
rotary machine used in various 
commodities sectors. The touch-
screen control and the movements 

ensured by servomotors allow a 
high reliability and make this ma-
chine extremely easy to use.

The reliability and innovation of 
packaging machine by MF Packag-
ing, combined with their guaran-
teed after-sales support, are com-
pany benefits they offer and thanks 
to which MF Packaging became a 
leading company in the packaging 
sector.

The versions of the Packing Ma-
chine with 4 Seals options and 1 
and 2 lines are extremely versatile: 
sachet format changes in terms 
of width and length are provided 
without having to replace mechan-
ical parts, unlike other multi-line 
packaging machine.

(MF Packaging - Via Pirano 
10/A - 61010 Tavullia - PU - Ita-
ly - Tel +39 0721 476688 - email: 
sales@m-f.it - www.mfpackaging.it)

Vertical packaging machine mod. MF 4S 
(MF Packaging).

mailto:info%40baprocessing.it?subject=
http://www.baprocessing.it
http://www.baprocessing.it
http://www.mfpackaging.it/
mailto:sales@m-f.it
http://www.mfpackaging.it
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New linear piston filler

fillers cappers

Unimac-Gherri, part of Arol 
Group, is an Italian company spe-
cialized in the production of ma-
chines and packaging lines for food 
products in glass jars and closed 
with twist-off capsules. Among the 
examples of proposed solutions it is 
possible to mention complete lines 
that make it possible to cover the 
primary packaging process, guaran-
teeing the sanitization of the emp-
ty container with an air and steam 
blower, its filling through a linear 
piston filler and, finally, the closure 
with an automatic linear capping 
machine equipped with magnetic 
capsule feeder installed on the floor. 

At the beginning of the line it 
is therefore possible to install the 
GG75 blowing machine, suitable 
for cleaning tinplate cans, glass and 
plastic jars and bottles. The diam-
eter of the containers is from 30 
to 160 mm with height from 50 to 
280 mm. The centrifugal fan com-
plete with filter allows to carry out 
a treatment with filtered air while 
the pads for containers pick-up and 
overturning with gear motor con-
trolled by frequency converter. This 

solution allows user to work on dif-
ferent formats at no additional cost 
with the possibility of making a for-
mat change without any addition-
al equipment but only with the ap-
propriate adjustments. Different 
treatments, such as air, steam and 
hot water, can be carried out.

However, this year’s real novelty 
is the PF-6L linear piston filler, suit-
able for both the food and bever-
age sectors. The machine has a de-
sign that is attentive to the needs 
of extreme sanitation in the sec-
tor, with a filling area reduced to a 
minimum to facilitate sanitization. 
The range includes models with 4 
to 6 pistons, built entirely in stain-
less steel. The double piston/cylin-
der filling unit for jars, bottles and 
cans operates with a capacity of 20 
to 1100 ml (for filling single-serving 
portions). Next is the automatic lin-
ear capping machine model GG100, 
prepared with the appropriate op-
tional equipment for capping jars 
and/or bottles with Regular, Medi-
um, Deep, Twist-off, Pry-Twist and 
Pry-off type capsules. The maxi-
mum production is 12,000 pieces/

hour referred to containers with Ø 
38 mm capsule type RTO. Capping 
takes place in a chamber saturated 
with steam and with a high degree 
of vacuum inside the container. The 
vacuum value is constant while the 
easy adjustment of the formats is 
made without the use of special 
equipment even with the machine 
in production. The format change 
is therefore rapid and corrosion re-
sistance is guaranteed. 

The capping machine is com-
plete with a GG850 magnetic cap-
sule feeder installed on the floor, 
suitable for orienting and feed-
ing the capsules contained in the 
hopper to the cappers. The speed 
reaches up to 250 capsules per 
minute, which can vary depending 
on the diameter of the capsule. The 
company offers many other possi-
bilities. 

(Unimac-Gherri - Strada Barco 
4/G - Montecchio Emilia 42027 - 
RE - Italy - Tel. +39 0522 863046 
- email: info@uni-mac.com - www.
unimac-gherri.com)

PF-6L linear piston filler (Unimac-Gherri).

Complete packaging line 
for food in glass jars 

(Unimac-Gherri).

http://www.unimac-gherri.com/
mailto:info%40uni-mac.com?subject=
http://www.unimac-gherri.com
http://www.unimac-gherri.com
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Quality systems 
for flexible automation

Born in the heart of the packag-
ing valley, since 1994 Best Sistemi 
has supported its customers with a 
process engineering used to build 
static structures for automatic ma-
chines and dynamic structures, de-
signed for product handling. In par-
ticular, the company develops con-
veyor systems for the packaging 
industry and specific applications 
such as format-change systems for 
the food sector. 

Bett Sistemi supports compa-
nies looking for a “process manager” 
to entrust with the design of one of 
their machine units and to study and 
optimise their industrial process-
es (coding, bill of materials, man-
agement and selection of suppliers, 
quality control) up to the creation of 
their own production system. 

Bett Sistemi presents “Bett 
Standard Application” partly-com-
pleted machines, which are ready-

to use-solutions, equipped with the 
relevant technical declaration, that 
can be quickly integrated in a glob-
al project. 

The warranty that stands for 
long product life is given by the 
wide range of Original Compo-
nents: over 12,000 parts designed, 
manufactured and traded direct-
ly by this company through its cat-
alogue, which can be perfectly in-
tegrated in customers’ projects as 
process machines and within all 
conveyor lines, both productive as 
well as logistics-related ones. 

In 2019, Bett Sistemi has dedi-
cated over 16,000 process engineer-
ing hours to its customers’ projects 
and products, manufacturing 1,600 
static structures, 700 dynamic struc-
tures and over 500 new Original 
Components. In addition, the com-
pany has the following certifications: 
ISO 9001 since 1997, ISO 14001 
since 2003, OHSAS 18001 since 
2018 and ISO 45001 since 2019.

(Bett Sistemi - Via della Cos-
tituzione 55 - 42015 Correggio - 
Re - Italy - Tel. +39 0522 635111 
- Fax +39 0522 635222 - email: 
bsistemi@bettsistemi.com - www.
bettsistemi.com)

ancillary equipment

http://www.bettsistemi.com/
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Screws for handling products

The experience acquired in the 
bottling and packaging sectors en-
ables Tecnomeco to not only meet 
every need relating to made-to-
drawing plastic parts, but also to 
offer the best solutions for feed-
ing bottles into machines, as well as 
special handling solutions, such as 
rotation, dividing or overturning of 
containers.

Tecnomeco takes care of the 
entire bottle conveying system/
carousel inside any packaging ma-
chine. It can provide all the required 
parts (guides, starwheels, hubs, 
profiles, etc.) both from drawing or 
sample, by measuring and adapting 
the components to the customer’s 
needs.

In the bottling and packag-
ing industry, the name Tecnome-
co is inextricably linked to worm 
screws. For over forty years, this 
company has been designing and 
making special and large-sized 
screws, with special technical fea-
tures and innovative solutions to 
solve most of the problems asso-
ciated with the shape and size of 
packages. 

Thanks to the use of advanced 
technology, but more important-
ly to the experience gained on 
the field (also with own-built ma-
chines), Tecnomeco can supply 
screws for handling products that 
range from syringes or vials to 
cluster packs or large tanks. Solu-
tions for handling complex-shaped 
objects are studied and designed 
in-house, working on product sam-
ples and technical data supplied by 
the customer. This is followed by a 
feasibility study and final solution 
offered to the customer. A clear, 
professional approach to projects, 
which has made Tecnomeco as a 

benchmark in the bottle handling 
industry.

A prominent place in Tecnome-
co’s extensive product range is oc-
cupied by rotators. Container rota-
tion is often in end-of-line packag-
ing solutions, but not only there. 

containers or small detergents, oil 
and liquids of various kinds. 

In many situations, a special 
configuration is needed after rota-
tion to enable a given number of 
products to be picked up by a ro-
bot or to carry out reading, check-

Tecnomeco at Cibus Tec show in Parma.

It is also needed for correct posi-
tioning of special-shape bottles as 
they are fed into filling machines, 
capping machines, etc. Tecnomeco 
has been designing and making ro-
tator screws for decades and has 
vast experience as the leader in 
this product. Its rotators (45°, 90°, 
180°, etc.) can handle from the 
smallest containers, such as candy 
packets or small pocket-size box-
es, all the way to large-sized bot-
tles with special shapes, such as 

ing and packaging operations. In 
these cases, Tecnomeco designs 
screws that can rotate and then 
create pack configurations with 
the requested pitch and in line with 
the customer’s needs. The compa-
ny can offer a complete service in-
cluding feasibility study, sizing and 
construction of finished pieces.

(Tecnomeco - Via E. Papini 26 
- 43036 Fidenza - PR - Italy - Tel. 
+39 0524 82774 -  email: info@
tecnomeco.it - www.tecnomeco.it)

http://www.tecnomeco.it/
mailto:info@tecnomeco.it
mailto:info@tecnomeco.it
http://www.tecnomeco.it
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New features for the 3D scanner 
dedicated to the beverage sector

Scanny3D introduces a new 
version of the recently released 3D 
rotating laser scanner, which has 
been enhanced with additional fea-
tures designed specifically for the 
beverage industry.

Recent hardware improvements 
allow to perform 360° non-con-
tact scanning, even in colour, with 
increased measurement accuracy 
and significantly increased scan-
ning speed, fully automatically and 
without the need for specialized 
personnel.

The operating principle of this 
device, patented and 100% Made 
in Italy, provides for the acquisi-

tion of perfectly horizontal sec-
tions that guarantee a much more 
accurate scanning not only of glass 
and plastic bottles but also of vari-
ous types of caps (triggers, dispens-
ers, various accessories) and the 
bottom of the bottles, managing to 
capture the curvature with a cen-
tesimal precision.

The optimization of the numer-
ous functions present in the de-
vice management software allows, 
among other things, the evaluation 
of geometry, symmetry and sta-
bility of the bottles; the full/emp-
ty comparison of bottles through 
the new 3D quality control func-

tion; the export of the 3D model 
as solid with the guarantee of max-
imum compatibility towards exter-
nal CAD.

Furthermore, Scanny3D has in-
tegrated his 3D scanning device 
with the Pack-Sim simulation plug-
in software for the automatic de-
sign of stars and screws, leading to 
full simulation of bottle movement 
over the entire line (new multi-con-
figuration function).

(Scanny3D - Via Archetti 12 - 
63831 Rapagnano (FM) - Italy - Tel. 
+39 734510410 - email: sales@
scanny3d.com - www.scanny3d.
com)

3D scanner 
dedicated to the 
beverage sector 

(Scanny3D).

http://www.scanny3d.com/
mailto:sales@scanny3d.com
mailto:sales@scanny3d.com
http://www.scanny3d.com
http://www.scanny3d.com


Drying innovation
is our obsession

Drying rooms designed 
to save energy, time and space.

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

Pinco SA - Via Pra Mag, 9 - 6862 Rancate (Switzerland)
    +41 91 6400800        info@pinco-sa.com
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The Megadyne solution 
for the food industry

Megalinear FC is the new belt 
developed by Megadyne for the 
food processing industry, made in 
compliance with EU 1935/2004 
standard and further update EU 
10/2011, NSF/ANSI/3A 14159-
3 certification, accepted and ap-
proved by USDA.

Megalinear FC belt matches 
the power and precision for syn-
chronous conveying meeting the 
criteria where food contact is re-
quired. 

The company assures no risk 
of slippage, even in greasy and 
humid environment, and zero risk 
of fraying and detaching of back 
profile.

Megalinear FC is a dark blue 
thermoset polyurethane timing 
belt, 85 ShA, with cords in Kevlar. 
Used even at the smallest bend-

ing diameter, with small drive pul-
leys, this belt is available in T5 
and T10 pitches, with a variety of 
backing profiles such as smooth, 
longitudinal or transversal ribbed, 
noppen oval, roof surfaces, and 
spike top.

(Megadyne Group - Via Trieste 
16 - 10075 Mathi - TO - Italy - Tel 
+39 011 9268052 - email: info@
megadynegroup.com - www.mega 
dynegroup.com)

Megalinear FC belts (Megadyne Group).

Backing profiles of Megalinear FC 
(Megadyne Group).

http://www.megadynegroup.com/
mailto:info@megadynegroup.com
mailto:info@megadynegroup.com
http://www.megadynegroup.com
http://www.megadynegroup.com
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Laboratory mixer

MLH Laboratory Mixer 
(WAM Italia).

The MLH Laboratory Mixer is the ideal solution 
developed by WAM Italia for any product or process 
development, as well as small scale production in a 
variety of industrial sectors and applications. 

The MLH consists of stand-alone drive unit with 
incorporated frequency inverter, an easily replace-
able horizontal mixing shaft supported at the drive 
end only, and an easily replaceable, revolving mixing 
vessel complete with inlet/outlet. It is available with 
6, 18 or 30 litre mixing chamber.

The mixer and casing are made in stainless steel. 
As the standard equipment there are a ploughshare 
tool shaft, the inspection door and inlet/outlet hop-
per, a quick release chamber opening, and a com-
plete mixer frame with rollers. 

As optional, WAM Italia offers chopper 
pre-equipment, liquid injection pre-arrangement 
0.12 kW chopper, injection wands for liquid, ta-
ble-top version, jacket for heating or cooling , and 
316 L SS chamber and mixing shaft. Shafts are avail-
able with toothed ploughshare tools, with blade-
type tools, with toothed blade-type tools, and with 
ribbon screw. 

(WAM Italia - Via Cavour 346 - 41032 Ponte Mot-
ta di Cavezzo - MO - Italy - Tel. +39 0535 740164 - 
www.wamgroup.com)
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Datalogic solutions to manage industrial applications 
in a complete safe environment

The new Laser Sentinel En-
hanced from Datalogic is the one 
solution for both the safety of ma-
chinery and automated vehicles.

Machine and automated vehi-
cle builders benefit from different 
models that offer innovative fea-
tures, such as two safety zones up 
to 5.5 meters distance for 275°, 
and two warning zones that cover 
up to 40 meters simultaneously. To 
make installation and configuration 
user friendly and fast up to 4 scan-
ners can be connected in a single 
system with one connection point 
only for inputs and outputs and a 
single point for configuration. De-
pending on the application the de-
tection capability can be flexibly 
configured to 30, 40, 50, 70 or 150 
mm.

Equipped with a unique partial 
dynamic muting, the Sentinel en-
sures the passage of different mate-
rial sizes and at the same time safe-
guards the safety of human beings, 
allowing free space only for materi-
al and always stopping the machine 
if people try to pass-through.

Developed to support AGV ap-
plications, the Sentinel can save 70 
different configurations and acti-
vate them in function of the posi-
tion and the speed of the vehicle. 
Measurement is done by means 
of the encoder inputs. Safety and 

warning zones will change with 
precision of size and shapes follow-
ing the route of the vehicle, so that 
it can keep its speed if there are 
no obstacles. To save energy, the 
scanner is equipped with a shut-off 
function that can be activated once 
the vehicle is stopped.

For calculating the position of 
the vehicle and navigating it, the 
distance measures of the objects 
around the scanners can be trans-
mitted through Ethernet from the 

scanner to the navigation system. 
The transmission of data can be 
changed dynamically in order to re-
spond to different requests from 
the controller.

The Laser Sentinel Enhanced can 
be used even in cold environments, 
as the temperature ranges to -10°C. 
To enable fast and easy mainte-
nance the “fast replacement” func-
tionality is based on the onboard 
backup of the entire system. On top 
the window of the device can easi-
ly be replaced by users in the field.

Datalogic is also glad to an-
nounce that the S100 Sensor line 
expands by adding IO-link con-
nectivity and new contrast sensor 
models. 

Now featuring: 

- Backwards compatible mounting 
features

- Improved detection for Back-
ground Suppressor models (M10) 

- Improved operating frequency 
for polarized RRX (B10)

- High frequency contrast sensor 
(W00) with low jitter

- Improved cross-talk and EMI im-
munity

- Smart sensor profile with smart 
functions

- No jitter on the digital output 
with active I/O-Link communica-
tion

- Perfect for all packaging and in-
tralogistics applications and Ena-
bled for any Industry 4.0 and Sen-
sor to Cloud applications 

(Datalogic - Via San Vitalino 13 - 
40012 Lippo di Calderara di Reno - 
BO - Italy - Tel. +39 051 3147011 - 
email: marketing.it@datalogic.com 
- www.datalogic.com)

The S100 series miniature photoelectric 
sensors with IO-Link connectivity 
(Datalogic).

The new Laser Sentinel Enhanced for the safety of machinery and AGV applications (Datalogic).

http://www.datalogic.com
mailto:marketing.it%40datalogic.com%20?subject=
http://www.datalogic.com
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What and how much we eat might change our internal 
clocks and hormone responses

The research conducted in mice 
found that the time-of-day depen-
dent metabolic cycle is altered by 
high caloric diet. Since glucocorti-
coids are widely used drugs for the 
treatment of inflammatory diseas-
es, these findings published in Mo-
lecular Cell suggest that lean and 
obese patients might respond dif-
ferently to steroid therapy. Finally, 
it reveals the biological function of 
daily rhythms of hormone secretion 
(high before awakening and feed-
ing, low when sleeping and fasting) 
as well as daily cycles of sugar and 
fat storage or release by the liver.

Each cell in the human body is 
driven by an internal clock which 
follows the circadian rhythm 
of 24 hours. It is synchronized 
with the natural cycle of day and 
night mainly by sunlight, but also 
through social habits. In a healthy 
system, glucocorticoid stress hor-
mones, are produced every morn-
ing by the adrenal gland. 

The secretion of glucocorticoid-
peaks before awakening, prompt-
ing the body to use fatty acids and 
sugar as sources of energy, and en-
abling us to start our daily activi-
ties. When the circadian rhythm is 
disrupted (e.g. through shift work 
or jetlag) and/or when the gluco-
corticoid level alters (e.g. through 
Cushing syndrome or long-term 
clinical application), profound met-

abolic dysregulation can be caused 
– like obesity, type 2 diabetes, and 
fatty liver disease. The researcher’s 
goal therefore was to understand 
the relevance of these daily peaks 
of stress hormone secretion, the 
impact of these hormones on our 
“internal clock” and their role for 
daily cycles of metabolism.

Glucocorticoids’ metabolic 
actions in the liver

To study glucocorticoids’ met-
abolic actions in the liver, the re-

searchers characterized the activi-
ty of their receptor, called the glu-
cocorticoid receptor, using novel 
high throughput techniques. 

They analyzed mouse livers ev-
ery 4 hours during day and night. 
The mice were either in normal 
condition or fed with high-fat diet. 
They then used cutting-edge tech-
nologies in genomics, proteom-
ics, and bioinformatics to picture 
when and where the glucocorti-
coid receptor exerts its metabolic 
effects. 

The researchers dissected the 
impact of daily surges of glucocor-

nutrition

http://dx.doi.org/10.1016/j.molcel.2019.10.007
http://dx.doi.org/10.1016/j.molcel.2019.10.007
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ticoid release in the 24-hour-cycle 
of liver metabolism. They could il-
lustrate how glucocorticoids regu-
late metabolism differently during 
fasting (when the mice sleep) and 
during feeding (when they are ac-
tive), by time-dependent binding 
to the genome. Furthermore, they 
showed how the majority of rhyth-
mic gene activity is controlled by 
these hormones. When this con-
trol is lost (in so-called knockout 
mice), blood levels of sugar and fat 
are affected. This explains how the 
liver controls blood levels of sugar 
and fat differently during day and 
night.

In a next step, as the glucocor-
ticoid receptor is a widely-used 
drug target in immune therapies, 
they investigated its genomics ef-
fects after the injection of the drug 
dexamethasone, a synthetic gluco-
corticoid that also activates this re-
ceptor. “With this experiment,” ex-
plains Dr. Fabiana Quagliarini, “we 
found that the drug response was 
different in obese mice compared 
to lean mice. It is the first time to 
show that diet can change hormon-
al and drug responses of metabol-
ic tissues.”

New insights 
for Chronomedicine and 
metabolic disease therapy

Glucocorticoids are a group 
of natural and synthetic steroid 
hormones such as cortisol. They 
have potent anti-inflammatory 
and immunosuppressive proper-
ties which can control the activity 
of the immune system. This is why 
they are widely exploited in med-
icine. The major drawback is that 
glucocorticoids also cause severe 
side effects by virtue of their abil-
ity to modulate sugar and fat me-
tabolism: Patients may develop 

obesity, hypertriglyceridemia, fat-
ty liver, hypertension or type 2 di-
abetes.

“Understanding how glucocor-
ticoids control 24-hour-cycles of 
gene activity in the liver and con-
sequently blood levels of sugar 
and fat, provides new insights into 
‘Chronomedicine’ and the devel-
opment of metabolic disease. We 

could describe a new link between 
lifestyle, hormones and physiolo-
gy at the molecular level, suggest-
ing that obese people may respond 
differently to daily hormone se-
cretion or to glucocorticoid drugs. 
These mechanisms are the basis 
for the design of future therapeutic 
approaches,” highlights Prof. Henri-
ette Uhlenhaut.

Insights into diet, gut bacteria,  
and chronic diarrhea

Gut health. It’s making head-
lines these days. And with good 
reason. Did you know that there 
are trillions of microbes in your 
gut? All those microbes—mainly 
bacterial species—are constantly 
acting and interacting in ways that 
can either help or harm us. The 
question researchers are asking 
is “How, exactly?” A recent study 
by Agricultural Research Service 

(ARS) researchers and scientists 
from the University of Califor-
nia-Davis provides some insight.

Gut bacteria and nutrition 
are inseparable, says molecu-
lar biologist Danielle Lemay, with 
ARS’s Western Human Nutrition 
Research Center in Davis, Cali-
fornia. Gut bacteria aid nutrient 
absorption, while nutrients influ-
ence which gut bacteria live and 

ARS scientists Danielle Lemay (right) and Zeynep Alkan review microscope images and data 
from SAMSA2 software.

https://www.ars.usda.gov/
https://www.ars.usda.gov/pacific-west-area/davis-ca/whnrc/idp/people/danielle-lemay/
https://www.ars.usda.gov/pacific-west-area/davis-ca/whnrc/
https://www.ars.usda.gov/pacific-west-area/davis-ca/whnrc/
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die. Together they promote health 
or disease. Lemay and her team 
studied gut bacteria in rhesus ma-
caque monkeys, who can suffer 
from a diarrheal disease similar to 
ulcerative colitis in humans. 

All the monkeys in the study 
– healthy and sick – were fed the 
same diet. This made it easier to 
study whether their gut microbes 
responded differently to the same 
foods. The team used a new meth-
od called “SAMSA2,” which they 
developed, to observe all genes 
expressed by all organisms – bac-
teria, fungi, protists – in fecal sam-
ples from healthy monkeys and 
from those with chronic diarrhea.

Even though all the monkeys 
consumed the same foods, this 
study showed that the “diet” of their 
gut microbes was not the same, Le-
may said. Gut microbes can con-
sume carbohydrates contained in 
the foods we eat or produced by our 
intestinal cells. Gut microbes in the 
diseased animals expressed more 
genes that enabled them to con-
sume more of the carbohydrates 
produced by intestinal cells. That 
was a problem because those car-
bohydrates also form a protective 
layer of mucin over the intestinal 
cells, and too much degradation of 
the layer enables microbes to cross 
the intestinal barrier.

Another critical discovery was 
that the identity of a particular 
bacterium is not as important as 
what it is doing in the gut. For ex-
ample, the pathogen Campylobac-
ter  was found in both groups, but 
in the diseased animals, the patho-
gen expressed a gene that allowed 
it to attach to the mucin layer. In 
healthy animals, Campylobacter  
may just pass through, Lemay says.

These study findings, published 
in Microbiome in 2019, could have 
implications for chronic gastroin-
testinal diseases, such as ulcera-
tive colitis, that affect humans.—
By Sue Kendall, ARS Office of 
Communications.

High-protein nutritious flatbreads  
and an option for gluten-sensitive individuals

US Researchers have published 
on Foods journal a method to pro-
duce nutritious, tasty gluten-free 
(quinoa) as well as gluten-containing 
(wheat) flatbreads. For this purpose, 
whole grain quinoa and wheat, 
high-protein vegetable flatbreads 
were evaluated by tasters and a 
physical analysis was conducted.

Flatbreads were Quinoa Pea-
nut Oilcake Broccoli (QPCBROC), 
Wheat Peanut Oilcake Brocco-
li (WPCBROC), Quinoa Peanut Oil-
cake Beets (QPCBEET) and Wheat 

Peanut Oilcake Beets (WPCBEET). 
Peanut Oilcake would increase pro-
tein and add value to this farm by-
product. Bile acid binding brocco-
li and beets with cholesterol-lower-
ing potential were used. Tasters pre-
ferred QPCBROC flatbreads for all 
sensory parameters. Acceptance of 
flatbreads was QPCBROC (83%), 
WPCBROC (70%), QPCBEET (78%) 
and WPCBEET (69%); these values 
were statistically similar. The ob-
jective of >=25% protein content 
was exceeded by 5-8% and that of 

>=70% acceptance was adequately 
achieved. These flatbreads were low 
in fat (5-6%) and contained essential 
minerals (4%) with only <=1% add-
ed salt. Porosity and expansion data 
suggest that these flatbreads would 
take up relatively little shelf space. 
These flatbreads require only three 
ingredients and can be made in a 
household kitchen or by commer-
cial production. These flatbreads of-
fer a nutritious, tasty choice for all, 
and quinoa flatbreads offer an op-
tion for gluten-sensitive individuals. 

https://microbiomejournal.biomedcentral.com/articles/10.1186/s40168-019-0664-z
https://doi.org/10.1186/s40168-019-0664-z
http://dx.doi.org/10.3390/foods8110591
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High-amylose wheat foods: 
a new opportunity to meet dietary 
fiber targets for health

Poor diet is recognized as a ma-
jor risk factor that can be modi-
fied to prevent the growing prev-
alence of noncommunicable dis-
eases globally and the deaths at-
tributed to them. Enhancing the 
nutritional quality of staple foods 
such as cereals offers a promising 
strategy for addressing poor di-
ets. Whole grain wheat is of par-
ticular importance in this strate-
gy because of its well-established 
health-promoting potential and its 
versatility as an ingredient, which 
can be used to produce foods that 
appeal to consumers.

With this in mind, Australian 
Researchers utilized wheat breed-
ing strategies to develop a wheat 
with a high amylose content 
(>80%) in the starchy endosperm 
and have shown that this improves 
indices of glycemic and digestive 

health. The results were published 
on Cereal Foods World.

Testing revealed the high amyl-
ose content resulted in significantly 
more resistant starch (RS) in breads 
and popped wheat (>200% more 
RS), udon noodles (60-fold more 
RS), and ramen noodles (15-fold 
more RS) than was found in equiv-
alent products made using conven-
tional wheats. These increases in RS 
were obtained using refined (white) 
high-amylose wheat (HAW) flour, 
which did not compromise process-
ing, end-product quality, or senso-
ry properties. Further product de-
velopment and clinical interven-
tion trials will expand the range of 
foods that can be made with HAW 
and provide a deeper understanding 
of the benefits HAW can provide 
for improving health and preventing 
noncommunicable diseases.

Not all saturated fats are equal  
when it comes to heart health

The type of saturated fats we eat 
can affect our risk of a heart attack, 
according to a study published in the  
International Journal of Cardiology.  
People whose diets contain relatively 
little palmitic and stearic acid -- sat-
urated fats composed of 16 or more 
carbon atoms (longer-chain saturat-
ed fats) that are typically found in 
meats -- and eat plant-based pro-
teins instead have decreased chanc-
es of myocardial infarction. Moreo-
ver, individuals who eat more sat-
urated fats with 14 or fewer car-

bon atoms (shorter-chain saturated 
fats) that are typically found in dairy 
products have lower risk of myocar-
dial infarction.

“Our analysis of the diets of large 
groups of individuals in two coun-
tries over time shows that the type 
of saturated fats we consume could 
affect our cardiovascular heath,” ex-
plained lead investigator Ivonne 
Sluijs, PhD, Julius Center for Health 
Sciences and Primary Care, Univer-
sity Medical Center Utrecht, Utrecht 
University, Utrecht, Netherlands.

The study investigated whether 
saturated fats with chains varying in 
length from 4 to 18 carbon atoms 
are associated with the risk of devel-
oping a myocardial infarction. Data 
from approximately 75,000 people 
in the UK and Denmark were ana-
lyzed. Of these two groups, near-
ly 3,500 people experienced myo-
cardial infarction in the period be-
tween the study’s initial outreach 
and follow-up 13 years later (in Den-
mark) and 18 years later (in the UK).

“We found that eating relatively 
little of the longer chained saturat-
ed fatty acids and consuming plant-
based proteins instead was associat-
ed with a lowered risk. Substitution 
of those saturated fats with oth-
er energy sources such as carbohy-
drates did not affect the risk to de-
velop myocardial infarction,” said Dr. 
Sluijs. Although diets vary by nation-
ality and other factors, the most fre-
quently consumed saturated fat is 

http://www.aaccnet.org/publications/cfw/2018/sep-oct/Pages/CFW-63-5-0188.aspx
https://www.internationaljournalofcardiology.com/article/S0167-5273(17)36973-5/fulltext
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palmitic acid, with 16 carbon atoms, 
followed by stearic acid, with 18 car-
bon atoms, both of which are found 
in meat products. Consumption of 
saturated fats that have shorter car-
bon atom chains and are present 
in dairy products is less prevalent.

Since the 1960s, when diets 
high in saturated fat were linked 
to elevated “bad” LDL cholesterol 
and coronary heart disease, dietary 
guidelines recommended restrict-
ing saturated fatty acids across the 
board. In recent years, research 
studies have raised some questions 
about what was considered estab-
lished evidence. Inconsistent find-
ings have pointed to the possibili-
ty that different types of saturated 
fats have different effects on cho-
lesterol levels and the development 

of coronary heart disease. Despite 
the fact that their study’s findings 
support this hypothesis, Dr. Sluijs 
and her fellow investigators recom-
mend proceeding with caution be-
fore changing dietary guidelines:

“Our study only allowed us to 
draw conclusions on the level of as-
sociations between saturated fatty 
acids and the development of myo-
cardial infarction. We do not know 
whether those fatty acids are ac-
tually the cause of differences be-
tween the occurrences of myocar-
dial infarction we observed. To fur-
ther explore this, we need experi-
ments in which the consumption of 
saturated fatty acids is more con-
trolled and, for instance, compared 
with consumption of unsaturated 
fatty acids,” she noted.

Flaxseed fiber ferments in gut 
to improve health, reduce obesity

A study, published in the  
American Journal of Physiology-En-
docrinology and Metabolism, that 
fermentation of flaxseed fibers in 
suggests the gut changes the micro-
biota to improve metabolic health 
and protect against diet-induced 
obesity.

The organisms that live in the di-
gestive tract (gut microbiota) play 
a role in regulating weight and the 
way the body processes sugar (glu-
cose tolerance). The breakdown of 
dietary fiber in the gut – a process 
called fermentation – can produce 
favorable changes in the digestive 
system, such as an increase in ben-
eficial fatty acids, which may reduce 
the production of fat tissue in the 
body and improve immune func-
tion. Flaxseed is a fiber-rich plant 
that has been shown to improve 
cholesterol levels and inflammation 

in the colon. However, there is lit-
tle research on the fermentability of 
flaxseed and how flaxseed fiber af-
fects gut microbiota.

Researchers studied mice as-
signed to four different diets:
• a standard diet that contained 

4.6% soy-based fiber (“control”);
• a high-fat diet that contained no 

fiber (“high-fat”);
• a high-fat diet that contained 

10% indigestible cellulose fiber 
(“cellulose”); and

• a high-fat diet that contained 10% 
flaxseed fiber (“flaxseed”).

The research team measured 
the amount of oxygen the mice 
used, carbon dioxide produced, 
food and water consumed and en-
ergy expended. Glucose tolerance 
was also measured near the end of 
the trial. At the end of 12 weeks, 
the researchers examined the ani-

mals’ cecal contents -- bacteria and 
other biological materials in the 
pouch that forms the beginning of 
the large intestine (cecum).

The high-fat group had fewer 
bacteria associated with improved 
metabolic health, lower levels of 
beneficial fatty acids and more of a 
bacterium linked to obesity when 
compared to the other groups. Bac-
teria levels in both the cellulose and 
flaxseed groups returned to healthi-
er levels when compared to the high-
fat group. The flaxseed group was 
more physically active and had less 
weight gain than the other high-fat 
diet groups. The mice that received 
flaxseed supplements also had bet-
ter glucose control and levels of ben-
eficial fatty acids that were compa-
rable to the healthy control group. 
When examining the cecal con-
tents, the research team found evi-
dence that the bacteria present fer-

ment fibers from the thick, glue-like 
layer of the flaxseed shell. The bac-
teria that perform fermentation then 
produce more beneficial fatty acids.

“Our data suggest that flaxseed 
fiber supplementation affects host 
metabolism by increasing energy ex-
penditure and reducing obesity as 
well as by improving glucose toler-
ance. Future research should be di-
rected to understand relative contri-
bution of the different microbes and 
delineate underlying mechanisms for 
how flaxseed fibers affect host me-
tabolism,” the researchers wrote. 

http://dx.doi.org/10.1152/ajpendo.00391.2018
http://dx.doi.org/10.1152/ajpendo.00391.2018
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Healthier ‘butter’ spread almost entirely water
Cornell University food scien-

tists have created a new low-cal-
orie ‘butter’ spread that consists 
mostly of water. A tablespoon of 
this low-calorie spread has 2.8 
grams of fat and 25.2 calories. But-
ter, on the other hand, which is 
84% fat and about 16% water, has 
about 11 grams of fat and nearly 
100 calories.

They figured out a new process 
to emulsify a large amount of water 
with miniscule drops of vegetable 
oil and milk fat to mimic butter, at 
approximately one-fourth the calo-
ries of real butter and without arti-
ficial stabilizers.

“Imagine 80% water in 20% oil 
and we create something with the 
consistency of butter, with the 
mouth feel of butter and creami-
ness of butter,” said food science 
professor and senior author Alireza 
Abbaspourrad.

Emulsifying water and oil is 
nothing new, said Abbaspourrad, 
but by using high-internal phase 
emulsions (HIPE), “we keep add-
ing water to that oil until the fi-

nal composition is 80% water and 
20% oil.”

The demand for low-fat, 
high-protein products has rapidly in-
creased due to consumers’ growing 
health awareness, said lead author 
Michelle C. Lee, a doctoral candidate 
in Abbaspourrad’s research group.

“Since the HIPE technology 
features high water-to-oil ratios 
– while simultaneously delivering 
unique texture and functionality – it 
can play a role in providing healthier 

solutions for consumers,” Lee said. 
Abbaspourrad said food chemists 
can adjust for taste, preferences and 
health. “We can add milk protein or 
plant-based protein, and since the 
water acts like a carrier, we can ad-
just for nutrition and load it with vi-
tamins or add flavors,” he said. “Es-
sentially, we can create something 
that makes it feel like butter - and 
instead of seeing a lot of saturated 
fat, this has minute amounts. It’s a 
completely different formulation.”

Food textures affect perceptions of healthiness
appearance, not on their taste or 
touch.

Previous studies have shown 
that packaging, labelling and even 
the texture of a cup or plate can 
alter people’s perception of food. 
This new study looked at how a 
food product itself can be per-
ceived differently depending on its 
appearance.

Oat biscuits were chosen as 
they can represent both a “healthy” 
and “unhealthy” snack. The re-

search found that the surface tex-
ture of the oat biscuit clearly com-
municated to people how healthy 
it was likely to be and the partici-
pants viewed the biscuits that had 
an explicit, pronounced texture, as 
healthier.

However, the biscuits that 
had a less explicitly textured sur-
face were perceived to be tasti-
er, crunchier and more likely to be 
purchased. The study found that 
perceived tastiness increases as 

The study, led by Consum-
er Psychologist Dr Cathrine Jans-
son-Boyd of Anglia Ruskin Univer-
sity (ARU), investigated people’s 
perceptions of identical biscuits 
with six different textures.

Published in the journal Food 
Quality and Preference, the re-
search involved 88 people rating 
the six oat biscuits on healthiness, 
tastiness, crunchiness, chewiness, 
pleasantness and likelihood of pur-
chase based only on their visual 

http://dx.doi.org/10.1016/j.foodqual.2019.103866
http://dx.doi.org/10.1016/j.foodqual.2019.103866
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healthiness decreases, and the like-
lihood of purchasing the biscuit in-
creases when perceived healthi-
ness is low and decreases when 
healthiness is higher.

Therefore having a ‘healthy 
looking’ texture is considered to be 
a negative attribute in that it reduc-
es perceived tastiness, a key crite-
ria for purchasing biscuits. This has 
implications for producers of many 
different food types.

Dr Jansson-Boyd, Reader in Psy-
chology at Anglia Ruskin University 
(ARU), said: “The findings are really 
exciting as they give food manufac-
turers a means to design foods that 
can help consumers make healthi-
er choices.

“A sweet item, such as a biscuit, 
benefits from having an appear-
ance as being less healthy as that 
increases the perception of tasti-
ness and increases the likelihood 
of purchase. To guide healthier pur-
chasing decisions, food produc-
ers can therefore look to use non-
healthy looking, smoother textures 
to overcome this perception that 
healthy is not tasty.

“At a time when the World 
Health Organisation has declared 
that there is an obesity epidemic, it 
is essential to think of ways to en-
courage improved eating patterns. 
Our research provides a good start-
ing point in how to promote health-
ier food products.”

Glutamate in the brain has 
unexpected qualities

Researchers at Chalmers Uni-
versity of Technology and Goth-
enburg University in Sweden have 
achieved something long thought 
almost impossible – counting the 
molecules of the neurotransmitter 
glutamate released when a signal 
is transferred between two brain 
cells. With a new analysis method, 
they showed that the brain regu-
lates its signals using glutamate in 
more ways than previously realised.

The ability to measure the ac-
tivity and quantity of glutamate in 
brain cells has been long sought-af-
ter among researchers. Gluta-
mate is the major excitatory neu-
rotransmitter in the brain. Despite 
its abundance, and its influence 
on many important functions, we 
know a lot less about it than oth-
er neurotransmitters such as ser-
otonin and dopamine, because so 
far glutamate has been difficult to 
measure quickly enough.

The new findings around glu-
tamate are therefore very signifi-
cant and could help improve our 
understanding of the pathologies 
underlying neurological and psy-
chiatric diseases and conditions. 
The relationship between gluta-
mate and these disorders, as well 
as our memory, our appetite and 
more, are just some of the ques-
tions which the researchers’ newly 

discovered technology could help 
answer.

“When we started, everybody 
said ‘this will never work’. But we 
didn’t give in. Now we have a beau-
tiful example of how multi-disci-
plinary basic science can yield ma-
jor breakthroughs, and deliver real 
benefit,” says Ann-Sofie Cans, As-
sociate Professor in Chemistry at 
Chalmers and leader of the re-
search group.

The key was to do the oppo-
site of what had been previously 
attempted. Instead of using a bio-
sensor made from thick layers, they 
used an ultrathin layer of the en-
zyme needed for biological iden-
tification. The researchers made 
it so that the enzyme, which was 
placed on a nano-structured sensor 
surface, was just a molecule thick. 
This made the sensor technology a 
thousand times faster than previ-
ous attempts.

The technique was therefore 
fast enough to measure the re-
lease of glutamate from a single 
synaptic vesicle -- the small liquid 
vessel which releases neurotrans-
mitters to the synapse between 
two nerve cells. This is a process 
that occurs in less than a thou-
sandth of a second.

“When we saw the benefits of 
improving the sensor technology in 
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terms of time, instead of concen-
tration, then we got it to work” says 
Ann-Sofie Cans.

The research was carried out in 
two steps. In the first, the break-
through was being able to meas-
ure glutamate. That study was pub-
lished early in Spring 2019 in the 
scientific journal ASC Chemical Neu-
roscience. In the second part, which 
the current publication addresses, 
Ann-Sofie Cans and her research 
group made further important ad-
justments and ground-breaking 
discoveries. This part is published 
in Journal of the American Chemical 
Society.

“Once we had built the sen-
sor, we could then refine it further. 
Now, with the help of this technol-
ogy we have also developed a new 
method to quantify these small 
amounts of glutamate,” she ex-
plains.

Along the way the group had 
many interesting surprises. For ex-
ample, the quantity of glutamate 
in a synaptic vesicle has been re-
vealed to be much greater than 
previously believed. It is compara-

ble in quantity to serotonin and do-
pamine, a finding which came as an 
exciting surprise.

“Our study changes the current 
understanding of glutamate. For 
example, it seems that transport 
and storage of glutamate in synap-
tic vesicles is not as different as we 
thought, when compared with oth-
er neurotransmitters like seroto-
nin and dopamine,” says Ann-Sof-
ie Cans.

The researchers also showed 
that nerve cells control the strength 

of their chemical signals by regulat-
ing the quantity of glutamate re-
leased from single synaptic vesi-
cles.

The fact that researchers can 
now measure and quantify this 
neurotransmitter can yield new 
tools for pharmacological stud-
ies in many vital areas in neurosci-
ence.

“The level of measurement of-
fered by this ultra-fast glutamate 
sensor opens up countless possibil-
ities to truly understand the func-
tion of glutamate in health and dis-
ease. 

Our knowledge of the brain 
function, and dysfunction, is lim-
ited by the experimental tools we 
have, and this new ultra-fast tool 
will allow us to examine neuronal 
communication at a level we did 
not have access to before,” says 
Karolina Patrycja Skibicka, Associ-
ate Professor in Neuroscience and 
Physiology at Gothenburg Univer-
sity.

“The new finding, that gluta-
mate-based communication is reg-
ulated by the quantity of glutamate 
released from synaptic vesicles, 
begs the question of what happens 
to this regulation in brain diseases 
thought to be linked to glutamate, 
for example epilepsy.”

GLUTAMATE AND GLUTAMIC ACID
Glutamate, or glutamic acid, is found in proteins in food. It occurs nat-
urally in meat, in almost all vegetables, and in wheat and soy. It is also 
used as a food additive to enhance flavours, for example in the form 
of MSG, or monosodium glutamate.
Glutamate is an amino acid, and an important part of our body. It is 
also a neurotransmitter which nerve cells use to communicate, and 
forms the basis for some of the brain’s basic functions such as cogni-
tion, memory and learning. It is also important for the immune system, 
the function of the gastrointestinal tract, and to prevent microorgan-
isms from entering the body.

http://dx.doi.org/10.1021/jacs.9b09414
http://dx.doi.org/10.1021/jacs.9b09414
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Drinking low-fat milk is healthier
A new study shows drinking low-fat milk significantly associated 
with less aging in adults.

They act like a biological clock and 
they’re extremely correlated with 
age; each time a cell replicates, hu-
mans lose a tiny bit of the endcaps. 
Therefore, the older people get, the 
shorter their telomeres.

And, apparently, the more high-
fat milk people drink, the short-
er their telomeres are, according 
to the new BYU study, published 
in Oxidative Medicine and Cellu-
lar Longevity. The study revealed 
that for every 1% increase in milk 
fat consumed (drinking 2% vs. 
1% milk), telomeres were 69 base 
pairs shorter in the adults stud-
ied, which translated into more 
than four years in additional bio-
logical aging. When Tucker analyz-
ed the extremes of milk drinkers, 
adults who consumed whole milk 

had telomeres that were a striking 
145 base pairs shorter than non-fat 
milk drinkers.

Nearly half of the people in the 
study consumed milk daily and an-
other quarter consumed milk at 
least weekly. Just under a third of 
the adults reported consuming full-
fat (whole) milk and another 30 
percent reported drinking 2% milk. 
Meanwhile, 10% consumed 1% 
milk and another 17% drank non-
fat milk. About 13% did not drink 
any cow milk.

“Milk is probably the most con-
troversial food in our country,” 
Tucker said. “If someone asked me 
to put together a presentation on 
the value of drinking milk, I could 
put together a 1-hour presenta-
tion that would knock your socks 
off. You’d think, ‘Whoa, everybody 
should be drinking more milk.’ If 
someone said do the opposite, 
I could also do that. At the very 
least, the findings of this study are 
definitely worth pondering. May-
be there’s something here that re-
quires a little more attention.”

Somewhat surprisingly, he 
also found that milk abstainers 
had shorter telomeres than adults 
who consumed low-fat milk.

Tucker said the study find-
ings provide support for the cur-
rent Dietary Guidelines for Amer-
icans (2015-2020), which encour-
age adults to consume low-fat milk, 
both nonfat and 1% milk, and not 
high-fat milk, as part of a healthy 
diet.

“It’s not a bad thing to drink 
milk,” Tucker said. “You should just 
be more aware of what type of milk 
you are drinking.”

Research on 5,834 U.S. adults 
by Brigham Young University exer-
cise science professor Larry Tucker, 
Ph.D., found people who drink low-
fat milk experience several years 
less biological aging than those who 
drink high-fat (2% and whole) milk.

“It was surprising how strong 
the difference was,” Tucker said. “If 
you’re going to drink high-fat milk, 
you should be aware that doing so 
is predictive of or related to some 
significant consequences.”

Tucker investigated the rela-
tionship between telomere length 
and both milk intake frequency 
(daily drinkers vs. weekly drinkers 
or less) and milk fat content con-
sumed (whole vs. 2% vs. 1% vs. 
skim). Telomeres are the nucleotide 
endcaps of human chromosomes. 

http://dx.doi.org/10.1155/2019/1574021
http://dx.doi.org/10.1155/2019/1574021
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Digestive health gains ground
in new product development

Gut health is increasingly establishing itself within the food industry. 
Despite some ongoing issues regarding efficacy and definitions, the sci-
ence behind gut health continues to encourage the use of fibers, prebiot-
ics and probiotics for digestive health in a whole range of food and bever-
age products.

Digestive health was one of the key areas driving the functional foods 
boom in the 1980s. Nevertheless, it is continuing to generate interest as 
probiotics move further into the mainstream and awareness of the role of 
fibers and prebiotics in gut health is also boosting NPD. At the same time, 
interest in fermented foods has risen, not only because of their perceived 
digestive health benefits, but also because of their naturally processed im-
age fitting well into current clean label and authenticity concerns.

According to Innova Market Insights research, food and beverage launch-
es tracked with a digestive/gut health claim rose 21 percent in 2018 in the 
Asia-Pacific region and featured across a diverse range of products. The baby 
& toddlers subcategory led in terms of market penetration, with digestive 
gut/health claims used for over 24 percent of 2018 launches, ahead of sports 
nutrition with 16.5 percent, dairy with 6.6 percent and cereals with 3.7 per-
cent.

Awareness of the role of fiber and prebiotics is now relatively well es-
tablished, with Innova’s 2018 Trends Survey indicating that 7 out of 10 Chi-
nese consumers thought that digestive health was the main reason to con-
sume fiber, with one in three claiming to have followed a fiber-rich diet over 
the previous year. While fiber claims continue to be popular in the tradition-
al categories of bakery and cereals, they are also rising in less established ar-
eas including dairy and sports nutrition.

Probiotics are also a well-established functional ingredient for diges-
tion, and continue to see rising levels of interest, with a 72 percent rise 
in food and drinks launches featuring probiotics in 2018. Dairy contin-

https://www.innovamarketinsights.com/
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ues to be the key area for NPD, accounting for 67 percent of Asia-Pacif-
ic launches featuring probiotic ingredients in 2018, but activity is rising in 
other areas, with the confectionery and snacks categories showing par-
ticular potential.

With fermentation seen as a natural and authentic process, new product 
development and heightened consumer awareness have combined to bring a 
raft of traditional products back to the fore, many of which are also positioned 
on a digestive or gut health platform.

Yogurt is one of the best-known fermented foods, but the success of 
probiotic yogurt was followed by a revamp and repositioning of other re-
lated spoonable and drinkable cultured dairy options, including crème fra-
iche, Smetana, skyr, ayran, lassi and kefir. Launches of drinking yogurt and 
fermented drinks doubled in the Asia-Pacific region in 2018, with kefir high-
lighted as an emerging drink with strong potential.

Key categories for fermentation outside the dairy category include sauces 
and seasonings, bakery and beverages, with pickles, such as sauerkraut and 
kimchi, sourdough bread and kombucha particularly prominent.

Kombucha, the ancient fermented tea drink from China, has been availa-
ble in other countries for some years. However, with rising interest in func-
tional beverages and fermented products it is moving out of the specialty sec-
tor into the mainstream, positioned as a sustainable, health-boosting alterna-
tive to more traditional soft drinks. Half of the kombucha-featuring launches 
in the APAC market also highlighted a digestive or gut health claim in 2018.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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Colors & flavors
Superheroes of product success

The role of colors and flavors is highly significant in the development of 
successful new products as consumers aim to balance tastiness, clean eat-
ing, transparency, and a stronger personalized approach to fit their life-
styles.

In the Innova Trends Survey 2019, 74% of global consumers agreed or 
strongly agreed that they loved to discover new flavors, while 57% thought 
it was important to consume foods and beverages that were good for their 
bodies.

As a result, it is perhaps no surprise that functionally flavorful concepts 
are increasingly focusing on health and natural ingredients. For instance, bo-
tanicals are seeing rising levels of interest across many 
food and beverage categories, with floral flavors par-
ticularly in evidence. Although spice/seed, as well as 
herb flavors, are also gaining rising levels of use. One in 
two consumers in Innova Market Insights research as-
sociated floral flavored drinks with freshness and herb-
al flavored drinks with healthiness.

As eating green is moving mainstream, brands are 
also ‘greening up’ their portfolios in order to attract the 
growing health-minded consumer group. This has seen 
‘earthy’ flavors spread across the industry with ingredi-
ents such as matcha, seaweed, and mushroom. On the 
other hand, bitter flavors are also on trend as consum-
ers seek to reduce sugar intake and increase consump-
tion of green vegetables.

Flavors such as spinach, kale, celery, and Brussels 
sprouts are increasingly in evidence across a whole 
range of food and beverage launches. Bitter-toned 
beverages are also on trend, with gins particularly 
popular over the past few years, and now seeing fur-
ther differentiation via a growing variation in flavors, 
colors and formats.

The search for something new, different and ex-
citing is also driving flavor developments in food and 
beverages. Adventurous and reimagined options are 
sought by trend-conscious consumers, who also enjoy 
an element of surprise on their plates and palates.

Consumers are on a large-scale, broad journey of 
discovery, moving out of their comfort zones to ex-

https://www.innovamarketinsights.com/
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plore new food and beverage experiences, with flavor playing a major part 
in this.

This is illustrated by the fact that six out of ten US and UK respondents 
in an Innova Market Insights survey agreed with a statement that they love 
to discover flavors of other cultures, although there is also ongoing activi-
ty in products of more local origin, with local ingredients and local recipes.

Brands are also increasingly launching mystery flavors, as well as reinvent-
ing classics with novel twists, alongside developing new and more unusual 
flavors and combinations.

With more focus on the beauty of food, often inspired by, celebrity chefs, 
food bloggers, and influencers, there is also a growing role for more color-
ful food and beverage products. Companies can also use colorful online mar-
keting strategies to inspire interest. Apart from bright or unusual colors, in-
cluding those not normally associated with that product, some color-chang-
ing options are also being introduced.

While Innova Market Insights research indicates that the top color for 
food and beverage launches featuring colorings in both North America and 
Europe were red and brown, the fastest growing options over the 2014 to 
2018 period were red and yellow in North America, but orange and purple 
in Europe.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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Mintel announces global food 
and drink trends for 2030

Mintel, the experts in what consumers want and why, has announced three 
key trends that will shape the global food, drink, and foodservice industries 
over the next 10 years:
• Change, Incorporated: Successful companies will be those that improve 

the health of the planet and its population.
• Smart Diets: Technology will enable consumers to construct hyper-indi-

vidualised approaches to physical and mental health.
• High-tech Harvests: Consumer trust in food science and technology will 

strengthen as these become vital tools to save the food supply.

Expect to see consumers further prioritise plants in their diets, with the 
planet’s health in mind as much as their own. From beer made from rejected 
cereal pieces to containers made from organic mushroom waste, food waste 
will lead the way for more sustainable consumption and innovation.

Consumers will gain a better understanding of what makes them unique 
using health testing services, artificial intelligence-enabled apps, and in-
creased personal data collection. Meanwhile, with consumers expected to 
live longer, many will want to learn how their diet can benefit long-term cog-
nitive health.

Following in the footsteps of molecular whiskey, 
expect to see brands use science and technology to 
create new products, shorten production time, and 
confirm trustworthiness. Meanwhile, new ingredient 
growing regions, such as those in Africa and India, and 
agricultural innovations, including floating farms, will 
emerge to tackle global food insecurity.

Looking ahead, Alex Beckett, Associate Director, 
Mintel Food & Drink, discusses how issues of health, 
technology, and trust will inspire formulation, packag-
ing, marketing, and more in the years to come.

Change, Incorporated

“In the next decade, consumers will be hungry for 
leadership and demonstrable change on environmen-
tal issues, ethical business practices, public health, and 
other important causes. Consumers will reward brands 
that take action and improve important societal issues. 

https://news.mintel.com/2174-6MSJ1-K16PX9-3VCD5S-1/c.aspx
https://news.mintel.com/2174-6MSJ1-K16PX9-3VCD5S-1/c.aspx
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The companies that will win in the next 10 years will be those that fuel the 
new era of conscious consumption. Tomorrow’s conscious consumers will be 
looking for eco-friendly packaging and products, while also seeking guidance 
on how to make their diets more sustainable.”

Smart Diets

“Looking ahead, more consumers will be able to gain in-depth knowl-
edge of their biology through personal health testing kits which will empow-
er them to personalise their diet and health regimes. Analysis of these tools 
will inform consumers of the steps they need to take to address every aspect 
of their health, including brain and emotional wellbeing. As a result, in order 
to succeed over the next decade, brands will need to offer more personalised 
product offerings, develop smart home solutions, and assist consumers in ad-
dressing mood and brain health.”

High-tech Harvests

“Science will interlace with the food supply chain to boost yields and com-
bat climate change. Celebrating the sustainable, health, and cost benefits of 
lab-grown food will be crucial in educating consumers about nature-iden-
tical alternatives. But the food and drink industry will be compelled to ele-
vate the role of nature, and humans, in the storytelling of these new, modern 
solutions. Transparency of information is essential to building trust in a fu-
ture where scientists play as integral a role as farmers. And championing the 
people behind the food—whether it is grown in a laboratory or a field—will 
remain a timeless way of building trust with consumers.”

news.mintel.com

http://news.mintel.com
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Ice cream market shifts towards 
greater pleasure and less guilt

In the contemporary consumer environment, the balance between 
health and indulgence is increasingly important and a new report from In-
nova Market Insights highlights the ice cream category’s growing focus on 

delivering pleasure without the guilt. Indeed, 
pleasure is still the driving force behind ice 
cream purchases, with consumers naming its 
taste, the fact that it’s a treat and makes peo-
ple feel happy as the top three reasons for 
buying it. 

As far as the key macronutrients are con-
cerned, for example, the focus within ice 
cream development is clearly shifting from fat 
to sugar. Through 2015-2019, global launch-
es of low sugar ice creams increased at a 
CAGR of 48%. In contrast, launches of low/
no/reduced fat ice creams dropped at a CAGR 
of 12% over the same period.

The non-dairy movement is also impact-
ing on ice cream innovation as significant-
ly growing numbers of consumers explore 
plant-based eating. “Non-dairy ice creams 
tripled their share of total ice cream launch-
es in North America between 2015 and 
2019, reaching a significant figure of 18% 
penetration,” reports Lu Ann Williams, Di-
rector of Innovation at Innova Market In-

sights. “Meanwhile, Australasia and West Europe are other important 
stamping grounds with 15% and 9% non-dairy penetration, respectively.”

Even within these healthier ice cream categories, however, indulgence is 
never far away and the idea of ‘permissible indulgence’ is leading to the com-
bination of healthier formulations with decadent tastes. For example, salted 
caramel is an indulgent flavor that has exploded into the mainstream in re-
cent years. It was ranked as the fifth most popular taste within launch activity 
in 2019, up 10 places since 2015. However, it is even more popular in help-
ing to deliver an indulgent image to guilt-free products, taking fourth place 
in non-dairy ice cream launches, third place in low fat ice cream and second 
place in low sugar NPD.

www.innovamarketinsights.com

https://www.innovamarketinsights.com/
https://www.innovamarketinsights.com/
http://www.innovamarketinsights.com
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Packaging: interface 
to the digital world
In addition to the opportunities for digital communications in e-commerce, 
businesses are making increasing use of digital technologies in shop-based retail. 
Packaging is an essential interface.

Driven by the growth in online trading, shop-based retail is also becom-
ing increasingly digital. Conversely, traders and manufacturers are becom-
ing more aware that on-site purchasing cannot be entirely replaced by on-
line trading. But even so, retailers are having to rely more on digitalization. 
The relevant technologies, in the form of QR codes or RFID, for example, are 
already being used across the board in logistics processes to improve work-
flows through to the POS.

Digitalization is now taking the battle for supremacy to the sales areas 
themselves. This is most visible in services for faster payment processes: auto-
mated checkout technologies are now also gaining pace in Europe. There are 
still comparatively few flagship projects, however. With the mobile payment 
solution “Smart Checkout – Tap, Pay, Enjoy”, travellers passing through Munich 
Airport can look forward to a fast, digital purchasing experience. An Edeka su-
permarket in Pinneberg has put a similar concept into practice under the name 
KOALA – a German acronym for “effortless purchasing with no lengthy wait-
ing”. Underlying this is an app that supermarket customers can use to pay for 
their goods right at the shelf. Once the purchase is complete, they pay by di-
rect debit or credit card using their Smartphone. Electronics retailer Saturn has 
already tested a number of checkout-free payment options in Innsbruck and 
Munich, which involve scanning the desired goods using a Smartphone.

This does not significantly affect package labelling requirements, but it 
adds a whole new level of added value. And the effort is worthwhile: cus-
tomers can spend less time shopping, and it becomes an experience; retail-
ers benefit from lower costs, faster processes and satisfied customers who 
will be happy to come back.

Augmented reality on the shelf

In addition to payment systems, manufacturers are already exploring fur-
ther opportunities to use mobile and Smartphone technology in their shops. 
In the future, retailers will be able to use Augmented Reality (AR) across mul-
tiple platforms to facilitate product interaction or customer service. Putting 
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it simply, AR involves inserting virtual images or films into a real environment. 
By using their Smartphones to read off information applied to the packaging, 
customers can access web content, for example, or view video clips.

A major plus with this technology is its ability to combine e-commerce 
with shop-based retail. Shops and the web are growing increasingly inter-
twined. Study results show that retailers using digital technology can win 
back revenue while simultaneously enjoying the benefits of e-commerce. One 
precondition, however, is the need for a smart connection between shop-
based branches and online channels.

More information than will fit on a label

As for benefits for the purchaser, AR can communicate a wealth of addi-
tional information about the product, e.g. country of origin, nutritional infor-
mation, and even details like test results and certificates. The limited space 
available for printing information on packaging is no longer a problem. In-
novative brands can be even more creative and provide 
images of the farm or the manufacturing operation. AR 
technology would make all this information available im-
mediately and could lead to more informed purchasing 
decisions. Manufacturers can use this new form of com-
munication to offer tips on how best to dispose of the 
packaging, for example, or to explain exactly why they 
picked this particular packaging material. Another bene-
fit for purchasers is product visualization. Instead of list-
ing possible recipes for which the product could be used, 
manufacturers could actually demonstrate the process 
using AR.

For marketing professionals, AR provides an opportu-
nity to reach the customer. AR helps brand products to 
stand out within their own niche and create brand loy-
alty. It also helps brands to communicate with their in-
tended target market. Using AR lets them do a better job 
of serving different segments of the public and offering a 
more individualized user experience. A practical example of this is the whis-
key brand Jack Daniels. Downloading an app and scanning the label on the 
bottle takes the customer on a virtual tour through the history of the distill-
ery. This method is a way to give the customer additional information, e.g. 
the recipe, which would never have fitted on a label.

Although relatively easy to implement, the design process offers an ide-
al opportunity to show right from the start that the packaging has more 
to offer than just the content. This opens up entirely new design opportu-
nities. Printers and packaging designers are essential partners to the mar-
keting departments when it comes to implementing Augmented Reality. 
A number of Augmented Reality applications were on show at FachPack 
2019. Development is racing ahead, and this highly promising technolo-
gy will be sure to have an even more prominent place at the next event in 
the series in 2021.

www.fachpack.de
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New plastic technologies 
and alternative bioplastic 
solutions augment 
market growth

Growth opportunities in the Global Flexible Plastic Packaging Mar-
ket look promising over the next four years. Shifting consumer preferenc-
es and an evolving retail landscape have increased the demand for flexible 
packaging with features such as improved shelf life, convenience, and ease 
of use. A growing need for innovative flexible plastic packaging options that 
meet recyclability, regulatory, and sustainability standards are further factors 
augmenting lucrative market expansion possibilities. Frost & Sullivan fore-
casts the global flexible plastics packaging market to generate revenues of 
$172.29 million from 2018 to 2023 with a steady CAGR of 3.2% during this 
period. 

 “Due to current regulatory, consumer, and environmental pressures, 
manufacturers are steering their strategies towards circularity and leveraged 
new plastic technologies to develop recyclable and sustainable solutions that 
include specific properties such as oxygen, moisture, light, puncture, and 
chemical resistance, and easy-tear propagation,” said Prateeksha Kaul, Senior 
Research Analyst, Chemicals, Materials & Nutrition. “Further key focus are-
as for manufacturers include the development of alternative bioplastics solu-
tions such as Polybutylene succinate and Biopolyproplyene. However, com-
petitive factors like price and the disposal of bioplastics will need to be ex-
amined to ensure successful usage.”

From a regional perspective, Asia-Pacific is expected to witness the high-
est growth rate during the forecast period due to the increasing number of 
dual-income households. While North America faces challenging competi-
tion from emerging markets and is set to experience average growth, Euro-
pean regulations regarding recyclability and sustainability of plastics used in 
packaging are expected to impact this region. 

 “The persistent growth of the middle-class population in Asia-Pacific is 
set to be the prime driver for flexible plastic demand owing to the low cost of 
production,” noted Kaul. “Furthermore, an uptick in consumers using eCom-
merce platforms will drive greater use of flexible plastic packaging associat-
ed with shipping products.” 

From a competitor position, the supply base is fragmented with multina-
tional companies playing a dominant role in most regions; the top five partic-
ipants typically cater to less than 30% of the market. 

http://ww2.frost.com/
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To gain a competitive advantage, Kaul recommends players emulate in-
novative companies such as Amcor, Berry, Huhtanaki, and Mondi, and intro-
duce product innovation aimed at sustainability, enhanced consumer con-
venience, and ensuring higher recyclability. 

Additional growth opportunities participants should aim to secure in-
clude:
• Expanding operations into emerging regions such as Asia-Pacific, where 

demand for flexible plastic packaging is expected to surge given the grow-
ing need for these products across end-applications.

• Introducing products that promote less use of natural resources, produce 
less waste, improve shelf-life, and are cost-effective.

• Increase production capabilities to cater to the growing demand for pack-
aged foods such as ready-to-eat meals, frozen meals, snack foods, and 
cake mixes.

“Despite significant market expansion prospects, durability and the lon-
gevity of plastics imply that it takes a lot of effort to degrade, and flexible 
plastic like bags, films, and wrappers end up in landfills or oceans,” noted 
Kaul. “Furthermore, plastic litter can also impact human health as it moves up 
the food chain. This, in turn, has exerted pressure on companies and manu-
facturers to find viable solutions, either by improving the recycling rate or fo-
cusing on producing alternatives to plastics.”

Frost & Sullivan’s recent analysis, Global Flexible Plastic Packaging Mar-
ket, Forecast to 2023, explores the industrial, technology, regulatory, and 
growth factors and trends that have shaped the global flexible plastic pack-
aging market landscape, the challenges that lie ahead, and the opportunities 
that can be tapped. The research provides a detailed analysis of the growth 
opportunities for key players in this space. End industries analysed in this re-
search include food & beverage, pharmaceuticals, personal care & cosmetics, 
and more. Raw material segmentation includes polyethylene, polypropylene, 
Polyethylene Terephthalate, and others. 

ww2.frost.com

https://u7061146.ct.sendgrid.net/wf/click?upn=84Em28S1K9SvtzcUtu04El0QpT5B3YXkFOd-2Fllr4GPY-3D_O7JS31qQEQogGEHQrcHAKPpr3-2B38eskMS0-2B3pPf7rn09lPO2aksdQKa9sKc2tooQEk2-2B5vDLNyRS9kUA2wnh4iveNYmSRCTwXBQTttLdaMf-2Bthr-2BQ4RcBpcOQZB4v-2FN7eDV2KOIMtc8XDsGNbql0Qa1mVSBxS32unBp23U1S0E3fLzkLTeDiojeTDuD9eo-2F8l-2F7Sb-2FWk8mwD9hhBArxY-2F9zH46jmW46dSQGcOjOBhc0MAetwKERWq-2Bl2p7AUPmTQ4RJ-2FOL04HGIT-2BfWEiQjGC5xLf-2BHoYgHYAM1khs-2FasLyqS9X6E-2FJuLzcRrR-2FZb52YTtsD35OV-2FTLFomaYeg6McTqqGtjDAgpGUe-2FGJmFECNw-3D
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Single-use plastic packaging 
in Europe

es in other regions of the world wanting to transition towards more sustain-
able packaging. The fragmented legislative landscape, as individual European 
nations are enforcing their own mitigation measures and plastic strategies, 
are leaving brand owners, polymer suppliers and converters in a state of flux. 
The shape of the industry has already begun to change as resin suppliers in-
tegrate with recycling companies and look into renewable material options, 
while brand owners and packaging producers will need to develop solutions 
to meet requirements and avoid penalties.

The objective

The key objective of AMI’s sustainability-oriented report is to help the 
plastic industry navigate through the convoluted regulatory environment 
with close attention paid to:
• The European Strategy for Plastics in a Circular Economy (2018) 
• Directive on the reduction of the impact of certain plastic product on the 

environment (SUP Directive, 2019)
• The Packaging and Packaging Waste Directive (2015, amended 2018)

AMI Consulting has published 
its authoritative report defining and 
accounting for a true scale of sin-
gle-use plastic packaging in Europe.

 
This timely and strategic analy-

sis of the present European sustain-
ability strategies navigates through 
policy measures and packaging reg-
ulations to uncover the impact new 
legislation will have on the packag-
ing industry. 

Consumer drive for conveni-
ence and mis-management of pack-
aging waste has resulted in the pro-
liferation of single-use plastic pack-
aging, which negatively affects our 
natural environment. The industry 
is now facing actions scrutinising 
its role in a circular economy, call-
ing for single-use plastic packag-
ing to be treated as a resource that 
should be captured and harnessed 
rather than a waste product flip-
pantly disposed of. 

 Addressing single-use plastic 
packaging proliferation is a glob-
al matter and Europe is well on the 
path of leading by example. With 
one of the largest economic con-
tributions for packaging develop-
ments, the European plastics in-
dustry is well-positioned to estab-
lish best practice and drive the fu-
ture of packaging towards a more 
sustainable model. The changing 
market conditions in Europe will 
place global players in a strong po-
sition to quickly respond to chang-

http://www.ami.international/
https://www.ami.international/
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plications are relatively small in vol-
ume terms meaning the effective-
ness is limited. Measures that seek 
to address the circularity of pack-
aging such as extended producer 
responsibility, product design re-
quirements and collection objec-
tives will have a greater and posi-
tive impact. 

Critically, the outcome of the 
SUP Directive will be changes in 
material segmentation across the 
packaging industry. A transition 
towards packaging formats and 
structures that promote more cir-
cular solutions is undoubtable.

In this first of its kind study, un-
dertaken by AMI Consulting, the 
tools and data are provided to ena-
ble companies to formulate coher-
ent, meaningful strategies to pro-
actively manage the market chang-
es being pushed through by the Eu-
ropean Commission.

www.ami.international

• European Commission’s Regulations on Recycled 
Plastic Materials and Articles intended to come 
into contact with Food

• The national policies that have been transposed 
from EU Directives.
Whilst the SUP Directive targets the top ten plastic articles 

found on European beaches (inclusive of food service con-
tainers), it gives little indication of a framework or regu-
latory instruments to address overconsumption in plas-
tic retail packaging. Despite high media coverage, the 
term ‘single-use plastics’ has not been formally de-
fined by the industry, and hence its market magnitude 
has not been duly assessed until now.

The single-use plastic packaging

AMI has determined single-use plastic packaging to 
incorporate the packaging products and food/drink de-
livery formats targeted by the European Commission’s 
Single-Use Plastics Directive and structured the analysis to 
correspond to traditionally defined packaging industry terms. 
In AMI’s authoritative definition, there are five sub-segments 
which comprise single-use plastic packaging: 
• disposable food containers
• disposable cups and lids
• disposable utensils 
• small-sized bottles (including closures) 
• and packets and wrappers for immediate consumption.

AMI’s suggestions

Single-use plastic packaging accounts for 20% of polymer converted for 
convenience and retail plastic packaging in Europe and it pales in comparison 
to the wider plastic packaging context, which includes both rigid and flexible 
packaging formats. 

The scale of the packaging conversion as well as magnitude of each of the 
single-use markets are explored in the report alongside critical analysis of the 
impact of policy measures, suggesting a varying degree of effectiveness. The 
policy measures specified in the SUP Directive, covering the retail and con-
venience packaging products include:
• Consumption reduction targets
• Market restriction
• Product design requirements
• Extended producer responsibility
• Separate collection objective
• Awareness rising

Reduced volume of single-use plastic packaging being placed on the mar-
ket dictated by consumption reduction measures and market restrictions may 
go some way to mitigate leakage to the environment, however the target ap-

http://www.ami.international
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Top clean-packaging trends
of Asia-Pacific food 
and beverage industry in 2019

The packaging sector has undergone a significant transformation over the 
past decade and it continues to evolve. Against this backdrop, brands are 
exploring new strategies in line with consumers’ desire to lead an environ-
mental-friendly, sustainable and more hygienic lifestyle. Sumit Chopra, Con-
sumer Research Director at GlobalData, a leading data and analytics com-
pany, highlights the top clean-packaging trends that are going to impact the 
production, marketing and sales of consumer packaged goods in Asia-Pacif-
ic (APAC) in 2019.

Trust and Transparency

GlobalData’s 2018 Q4 consumer survey reveals that 68% of consumers in 
APAC are always or often influenced by how trust-worthy or risk-free a prod-
uct is. Subsequently, food and beverage manufacturers are creating a niche 
for themselves across a range of criteria by addressing supply chain ineffi-
ciencies and investing in targeted sampling and testing programs along with 
fraud-aware audits to boost consumer satisfaction.

Innovation and Differentiation

Safety and quality are driving tremendous innovation in the consumer 
packaging space. With consumers embracing products with simple claims, 
clear labels and environmental-friendly packaging, brands are focusing on 
improving the labelling on their products and using claims on food products 
such as ‘fair trade,’ alternative nutrient sources (such as vegan meat), and in-
novating beyond plastic by ensuring that materials used are completely re-
cyclable.

GlobalData 2019 Q3 survey reveals that 69% of APAC consumers look 
for sustainability aspect in product packaging while 71% look for reusable 
and refillable product packaging. For instance, in 2019, Chr. Hansen launched 
FRUITMAX Reds based on the Hansen sweet potato, with colors ranging 
from red, orange to yellow that can be clearly and simply labelled on a list of 
ingredients.

https://www.globaldata.com/
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Ethical Wellbeing

According to GlobalData 2018 Q4 Consumer Survey, 65% of consumers 
in APAC are always or often influenced by how a product impacts their health 
and wellbeing while making product choices. As a result, brands are keep-
ing high-quality ingredients at priority and moving towards bio-degradable 
packaging materials to support the health and wellbeing of consumers. For 
instance, in China, NFC Apple & Banana Juice Nongfushanquan comes in in 
a 300ml transparent bottle format with printed label stating formulation that 
is “free-from added water, added sugar and additives.” See-through packag-
ing reinforces fresh and natural image.

Smart Packaging

Technology has not only created consumer engagement opportunities for 
the brands but also allows them to track their products at all stages of the 
logistics and distribution channels, prevent counterfeit products in the sup-
ply chain, gain real-time product feedback and other measurable marketing 
insights. As a result, brands have started engaging the consumers through 
smart packaging, offering them tools and apps with a barcode scanner to 
track toxic ingredients, and using software tools to create digital identities 
for their products. 

In APAC, countries such as Korea, Japan and China have already adopt-
ed on-pack QR codes to bridge the information gap between the physical 
and digital worlds. For example, Switzerland-based smart packaging compa-
ny ScanTrust partnered with Shanghai-based coffee firm Cambio Coffee in 
building a blockchain–enabled traceability functions for its products and ex-
isting mobile applications, using a copy –proof QR code.

www.globaldata.com

http://www.globaldata.com
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Food fraud
More than just fighting the tip of the iceberg

“Food fraud”, i.e. food scams and 
fake food, is one of the major chal-
lenges currently facing the food in-
dustry in the light of supply chains 
that stretch right around the world 
and ever more complex process-
ing methods. On 24 and 25 Oc-
tober, an international Akademie 
Fresenius Conference in Frankfurt/
Germany discussed new analytical 
methods that can be implement-
ed in the laboratory and onsite at 
the production facility. Reports on 
these topics were provided by rep-
resentatives from test laboratories 
and international food companies, 
such as Nestlé, General Mills and il-
lycafé.

Company representatives spoke 
on their practical experience with 
rapid authentication tests for cof-
fee and on identifying the ingredi-
ents used in meat products. In ad-
dition, the experts discussed which 
legal steps the individual EU states 
and the EU as a whole could take to 
combat the increase in food fraud.

Billions worth of damage

One of the most frequently 
used images on the slides and dur-
ing the presentations held by the 
experts was the iceberg: Although 
scandals involving not marketable 
meat products, inadmissible ad-
ditives to coffee and falsely-de-

news

clared spices demonstrate over and 
over again just how big the dan-
ger of food fraud for the industry, 
the trade and the consumer is, the 
number of fake products that are 
never detected is actually much 
bigger. Franz Ulberth, Head of the 
Fraud Detection & Prevention Unit 
at the European Commission’s Joint 
Research Centre (JRC) in Geel, esti-
mates the total damage caused by 
food fraud to amount to between 
10 and 50 billion Euros every year. 
It is not just the total volume of 
substitutions, false declarations 
and food adulteration that is pos-

ing major challenges for laborato-
ries and the authorities but above 
all their huge diversity. “There are 
too many fake products to be able 
to carry out cost-efficient individ-
ual tests. However, there are now 
alternatives.”, observed Bert Pöp-
ping, Managing Director of the FO-
COS consulting firm. Not only the 
multitude, but also the speed at 
which the methods of counterfeit-
ers as well as those of testing lab-
oratories and scientists change is 
rapid: “For these new methods, 
however, standardization is imper-
ative,” says Bert Pöpping.

https://www.akademie-fresenius.com/
https://www.akademie-fresenius.com/
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1-4 September 2020 - Parma: Cibus, int. food show - www.cibus.it
3-6 September 2020 - Bologna: Sana, Organic food show - www.sana.it
8-10 September 2020 - Rimini: Macfrut, fruit processing show - www.
macfrut.com
16-20 January 2021 - Rimini: Sigep, confectionery, pastry and ice cream 
show - www.sigep.it
24-25 February 2021 - Roma: 4o Food chemistry congress - foodchemistry-
congress.alliedacademies.com
18-21 April 2021 - Verona: Vinitaly, Italian wine show   - www.vinitaly.com
4-7 May - 2021 - Rho (MI): Ipack-Ima, packaging, food processing and pasta 
exhibition - www.ipack-ima.com
4-7 May - 2021 - Rho (MI): The innovation Alliance - food industry show - 
Milano - www.theinnovationalliance.it
17-20 May 2021 - Rho (MI): TuttoFood, int. food show - www.tuttofood.it
22-26 October 2021- Rho (MI): Host - foodservice show - Milano - www.
host.fieramilano.it
16-19 November 2021 - Rho (MI): Simei, beverage and wine industry show 
- www.simei.it
25-28 October 2022 - Parma: Cibus Tec, int. food processing show - www.
cibustec.it

INTERNATIONAL EVENTS IN ITALY
New focus required: 
Guaranteeing authenticity 
instead of investigating fraud

Many experts feel that the high 
level of complexity involved and 
the multitude of unknown factors 
that the monitoring bodies and an-
alysts would have to look for re-
quires a rethink and new goals. For 
Thomas Gude of Swiss Quality Test-
ing Services (SQTS) it makes more 
sense to “use profiling techniques 
to assure food authenticity rather 
than to investigate for food fraud.” 
For example, the focus in the field 
of Food Contact Materials is shift-
ing more and more to “non-target 
screening” so that testing also covers 
Non-Intentionally Added Substanc-
es (NIAS).

Blockchain – 
the new super weapon?

The implementation of block-
chain technology promises notice-
able improvements in the transpar-
ency and traceability of food adul-
teration and tampering. Simply put, 
blockchain is a digital ledger used 
throughout the supply chain which 
documents all the changes result-
ing from transactions between the 
players and links up data blocks us-
ing cryptographic processes. Petter 
Olsen of the Norwegian National 
Food Research Institute Nofima re-
gards blockchain technology as of-
fering the potential to significant-
ly improve traceability, especial-
ly when it comes to documenta-
tion of transformations in the food 
supply chain. Even if some of these 
claims proved to be wrong, they at 
least will be traceable back to who 
made them. However, Petter Ols-
en warned against too much eu-
phoria: “Many suppliers exaggerate 
when describing the advantages of 

the blockchain technology. Block-
chain technology can improve ex-
isting traceability systems, it cannot 
replace them”.

Economic data and market 
anomalies used as indicators 
of the risk of Food Fraud

Britta Müller reported on how 
the Bavarian Health and Food Safe-
ty Authority (LGL) takes a closer 
look at the market environment as 
an early warning system for food 
fraud. In collaboration with statis-
ticians from the Ludwig Maximilian 
University of Munich, LGL experts 
have developed the “Import Screen-
ing for the Analysis of food Risks” 
(ISAR) analysis technique which can 
be used to examine the flow of food 
commodity imports for irregulari-
ties. This process involves recording 
changes in the prices and volume of 
food imports and relating these to 

the respective country of origin. For 
example, should the price develop-
ment be above the anticipated level, 
this may be an evidence that there is 
likely to be an increase in the num-
ber of fraud cases. Any indicative 
results from the ISAR analysis are 
then evaluated with respect to their 
health, resp. fraud, risks once addi-
tional research has been carried out 
and expert evaluations obtained. If 
there is sufficient cause to suspect 
a health risk or the risk of fraud, ex-
pert panels are then set up at LGL 
to work on the topic in more detail. 
Should these suspicions be substan-
tiated, targeted sampling or food 
business inspections may be car-
ried out by the responsible bod-
ies to clarify the situation. In the 
meantime, the LGS is also cooperat-
ing with the BVL and other federal 
states to establish this approach in 
German food monitoring.

www.akademie-fresenius.com
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Innovation makes it to the meat counter
How an Italian business brings together industry and consumers

Lifestyles evolve, just like con-
sumption patterns change and ex-
pectations towards products grow. 
It is the consumer to rule, and 
when it comes to the food indus-
try new consumers want natural 
products and clean labels. We are 
referring to all those products free 
from: products free from allergens, 
artificial flavors and all those addi-
tives bearing difficult names. They 
are the answer given to consumers 
raising the standard and who do 
not stand reading ingredients with 
ugly names. 

The trend applies across the 
board, but from a technical point of 
view when speaking of meat, the is-
sue is complicated. Mirco Sciaraf-
fia, Head of Research & Develop-
ment at Alimeco, Italian produc-
er of food ingredients explains how 
the sector is tackling the new ex-
pectation. He is the one who stud-
ied the new Linea Naturale CL, a 
line of blends made to complete-
ly rethink hamburger and fresh sau-
sages. “Processed meats use spe-
cific ingredients, and because each 
one has precise and unique pur-
poses, it becomes difficult to “sim-
ply” take them out. The first issue 
is linked to the shelf-life of meat. It 
is imperative that fresh meat pre-
serves all its organoleptic proper-
ties during all the steps of the sup-
ply chain: from production to trans-
port to its permanence in the point 
of sale. When consumers buy burg-
ers or fresh sausages from the lo-
cal butcher, deli or in large-scale dis-
tribution the last thing they want is 
reading about additives or other in-
gredients with ambiguous-sounding 
names. However, when taking away 
ingredients such as acidity regula-

tors or preservatives the product 
will oxidize much faster, becoming 
unfit for consumption”, he explains.

From meat-processing estab-
lishments to small shops, every-
one is trying hard to satisfy the 
new needs and expectations of the 
modern consumer. But as Mirco 
explains, more technical limitations 
await. This time the problem in-
volves color. “Consumers are now 
used to see burgers in a bright-red, 
a type of red that doesn’t natural-
ly belong to meat. It is in fact the 
result of shops or producers step-
ping in and fixing the color for a 
better appeal to viewers. Today a 
burger bearing a milder red will be 
less attractive, thus more difficult 
to sell.” Hence the issue involves 
looks. Truth, it seems, is that pro-
ducers must keep up with expec-
tations set by consumers that can 

be discordant and contradicto-
ry. The demand shows interest for 
natural products, consumer behav-
ior shows interest for character-
istics that meat naturally doesn’t 
have. Right here where the prob-
lem manifests itself is where Alime-
co decided to take action and study 
a line of natural blends that solves 
problems of shelf-life, safety, look, 
and appeal. 

The new Linea Naturale has as 
objective the well-being of con-
sumers and the easing of the whole 
sector: artisanal productions and 
industrial firms equally. It consists 
of blends meant for fresh meat cre-
ations such as fresh sausages and 
burgers, offering them a longer 
shelf-life and better performanc-
es during cooking as well as look 
wise. They are all free from artifi-
cial flavors and any other additives 

http://www.alimeco.eu/
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of non-natural origins. The line is 
the result of over a year of research 
and it is the de facto solution for 
both consumers and industry. All 
ingredients, all natural, have been 
selected for their ability to high-
light the natural properties of fresh 
meat. They naturally enhance color 
and texture and use the antioxidant 
properties naturally present in the 

Paper sacks
Saccarta, founded in 1948, is 

one of the main Italian companies 
specialized in the production of in-
dustrial paper bags.

The modern technology, the 
know-how developed over the 
years and Customer-oriented ap-
proach, allowed this company to af-
firm its presence throughout all Eu-
rope and to be able to offer always 
a “tailor-made” packaging solu-
tion, in order to satisfy the specif-
ic needs of every customer and ev-
ery product. All markets, even the 
more demanding, can be perfectly 
supplied by Saccarta.

Its keywords are direct contact, 
service and flexibility. Clients are 
assisted in their decisions with a 
technical and sales staff to provide 
a totally customer-oriented sales 
service as well as an after-sales ser-
vice made in local language. The 
focus on quality of work is a core 
value in the corporate culture and 
therefore this company was one of 
the first Italian company who ob-
tained the certification ISO 9001.

Saccarta develops paper sacks 
to contain its customer’s products 
in all the markets. The possibili-
ty to make any existing type of pa-
per sacks, combined with the com-
pany’s know-how, developed over 

more than 70 years, and the imple-
mentation of a very strong Ouali-
ty System, in complete compliance 
with European standards and regu-
lations, has allowed Saccarta to af-
firm a strong presence all over Eu-
rope and to supply even the most 
demanding customers in the mar-
kets of human consumption, animal 
feed, chemicals, building materials, 
and seeds.

The open mouth bags are largely 
spread in all industrial fields. Poly-
coated plies or high-density poly-

ethylene (HDPE)/low-density poly-
ethylene (LDPE) inliners, metallised 
and/or aluminum coated paper can 
be incorporated for enhanced bar-
rier properties and to enable heat 
sealing. Different types of special 
papers (i.e. smooth or gloss) can be 
used to give greater emphasis to 
the customer’s graphics. 

As optional, Saccarta offers the 
application of internal bottoms to 
improve the bag’s resistance to 
dusts and prevent the product’s exit, 
an integrated tear open strip at the 
bottom of the bag to easily open the 
bag and quickly release the content, 
an external bottom can be used 
also as handle with a charge and 
transport capacity of approximate-
ly 10/15 kg. A transparent window 
made in PE film ensures that bag’s 
contents are visible, while the inser-
tion of PE liner, welded on the bot-
tom and longer than the paper, that 
allows a better filling of the bag and 
an easier closing.

(Saccarta - Via Tonale 50 - 20823 
Copreno di Lentate sul Seveso - 
MB - Italy -  Tel. +39 362 577511 - 
email: eucomm@saccarta.it - www.
saccarta.it)

plant extracts used in the blends. 
The line is one of many achieve-
ments of the young company. To-
day Alimeco offers many solutions, 
all natural, for meat-based prod-
ucts, pasta, ice-cream, and bakery. 

(Alimeco -  Via provinciale 58 - 
24044 Dalmine - BG - Italy - Tel. 
+39 0375 98639 - email: info@
alimeco.eu - www.alimeco.eu)

http://www.saccarta.it/
mailto:eucomm@saccarta.it
http://www.saccarta.it
http://www.saccarta.it
mailto:info@alimeco.eu
mailto:info@alimeco.eu
http://www.alimeco.eu
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Human error as posing the biggest data protection 
risk for companies

New DNV GL survey shows 
firms are finding it difficult to mas-
ter data protection and they iden-
tify human error as posing the big-
gest data protection risk for com-
panies.

Against the backdrop of regu-
lation tightening like GDPR in Eu-

the market; especially as just one in 
ten companies say they are experts 
in data handling.  

Around 1,300 companies across 
sectors in Asia, Europe, North 
America, Central and South Amer-
ica took part in the DNV GL survey 
and admitted they are finding it dif-

Low-level legal (24%) and tech-
nical competence (17%) and una-
wareness among employees (22%) 
and management (20%) are other 
main concerns. After years in which 
the focus was primarily on infra-
structures, the spotlight is increas-
ingly on the human role with 43% 
allocating resources to staff training, 
on the podium of priority invest-
ments together with investments 
for IT security enhancement (49%) 
and risk assessment activities (38%). 

Luca Crisciotti, CEO DN-
VGL-Business Assurance added: 
“Robust IT security measures, to-
gether with preliminary risk analy-
sis and the development of a cor-
porate culture that provides for 
correct data handling at all levels 
is fundamental to face data protec-
tion issues.

“ISO/IEC 27001 certification fa-
cilitates this process. It requires pol-
icies, roles and responsibilities to be 
clearly defined, technologies and in-
formation management processes 
put in place and staff trained.” 

Certification is a valid support 
for managing personal data protec-
tion for 8 in 10 among companies 
certified against ISO/IEC 27001.  
They say that the rewards obtained 
offset the most pressing risks: 
(51%) observed increased manage-
ment commitment, (44%) noted 
higher employee engagement and 
(46%) managed to implement ap-
propriate technical measures.

Certified companies also claim 
correct and efficient data manage-
ment gives them a competitive ad-
vantage (58.3%).

www.dnvgl.com

rope, and the news that 90% of se-
curity breaches start from human 
error rather than technology, com-
panies are struggling with data pro-
tection laws worldwide. 

And a significant 50% of com-
panies don’t know or are uncer-
tain about the impact new technol-
ogies; like blockchain, the Internet 
of Things (IoT) and sensors, have on 
the management of privacy.  

This is evidence of a greater 
need for trust and transparency on 

ficult to deal with cyberthreats, re-
cord management as well as enor-
mous amounts of data to preserve 
and protect from errors. 

The regulations are complex 
and 40% of global firms are still 
struggling to know where to focus 
their efforts to be compliant.  

Overall, companies perceive 
data management as risky, with 
threats that aren’t only external 
or related to IT infrastructures 
(19%).

https://www.dnvgl.co.uk/
https://www.dnvgl.com
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Cibus rescheduled 
for early September

Cibus has been rescheduled for 
early September, from Tuesday 1st 
to Friday 4th September. The un-
predictable development of the 
COVID-19 outbreak and specif-
ically the intensification of flight 
restrictions from and to Italy have 
made the postponement neces-
sary. Therefore, after talks with the 
delegates of exhibitors and the Ital-
ian agri-food supply chains, as well 
as with the international buyers, 
Fiere di Parma and Federalimentare 
have mutually agreed to resched-
ule Cibus 2020 (initially planned in 
May) for 1-4 September 2020. 

“The postponement to Septem-
ber is a responsible and strategic 
choice: Cibus will become the key 
appointment of next fall for the in-
ternational market and for Made in 
Italy food. Hence the decision to 
postpone. In the interest of.  every-
one. “ said Antonio Cellie, CEO of 
Fiere di Parma. “We have done 
everything possible to avoid the 
decision to reschedule - said Iva-
no Vacondio, President of Federali-
mentare – however, the uncertain-
ty and concerns regarding the per-
sistence of COVID-19, which risk 
having a severe impact on the num-
ber of visitors and exhibitors, have 
led us to the decision to push back 
Cibus to September”. 

In the meantime, the Cibus cat-
alog has been uploaded onto www.
mybusiness.cibus.it, a sophisticat-
ed matching tool for national and 
international visitors, and more in 
general professional players who 
nowadays spend much more time 
online. The online tool already con-
tains all the information from the 
Cibus catalog, and, shortly, will also 
display all the products that the 
Made in Italy food companies pub-
lish on their websites, indexed and 

grouped. This will allow registered 
users to carry out thorough search-
es and then send supply or con-
tact requests directly. All contents, 
even those that companies have 
not translated, will be transcribed 
thanks to a multi-language tool. 

My Business Cibus represents 
a digital evolution of the trade fair 
services, exclusively designed for 
Cibus exhibitors and therefore, for 
the best of Made in Italy food that 
given the rescheduling of the trade 
fair for early September, will con-
tribute even more to the success of 
the event. 

www.cibus.it

Vinitaly postponed to 2021
In the face of the current emer-

gency, Veronafiere revolutionizes 
its calendar to support the busi-
ness of companies and sectors, re-
designing all actions in view of re-
covery. 

For the first time in its history, 
Vinitaly will also have to postpone 
its 54th edition. The concomitant 
Sol & Agrifood and Enolitech are 
also postponed with it. 

The new dates of the events are 
therefore rescheduled to April 18-
21, 2021, while Veronafiere will 
focus the second half of the year 
2020 to support the business of 

Italian companies on the markets 
with the international events Vini-
taly Chengdu, Vinitaly China Road 
Show, Wine South America ( 23-
25 September 2020), Vinitaly Rus-
sia (26 and 28 October 2020), Vin-
italy Hong Kong (5-7 November 
2020), Wine To Asia (9-11 Novem-
ber 2020) and the initiatives of the 
Vinitaly International Academy.

The decision to reposition Vinit-
aly to 2021 was made in agreement 
with the representatives of the sec-
tor associations.

www.vinitaly.com
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