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Drug researcher develops 
‘fat burning’ molecule

energy currency of the cell, which 
powers body movement and other 
biological processes that help our 
body to function properly.

In order to make ATP, nutrients 
need to be burned and a proton mo-
tive force (PMF) needs to be estab-
lished within the mitochondria. The 
PMF is generated from a proton gra-
dient, where there is a higher con-
centration of protons outside of the 
inner membrane and a lower con-
centration of protons in the matrix, 
or the space within the inner mem-
brane. The cell creates ATP whenev-
er protons pass through an enzyme 
called ATP synthase, which is em-
bedded in the membrane. Hence, 
nutrient oxidation, or nutrient burn-
ing, is coupled to ATP synthesis.

“So anything that decreases the 
PMF has the potential to increase 
respiration. Mitochondrial uncou-
plers are small molecules that go 
to the mitochondria to help the 
cells respire more. Effectively, they 
change metabolism in the cell so 
that we burn more calories without 

nutrition

“Obesity is the biggest health 
problem in the United States. But, 
it is hard for people to lose weight 
and keep it off; being on a diet can 
be so difficult. So, a pharmacologi-
cal approach, or a drug, could help 
out and would be beneficial for all 
of society,” said Webster Santos, 
professor of chemistry and the Cliff 
and Agnes Lilly Faculty Fellow of 
Drug Discovery in the College of 
Science at Virginia Tech.

Santos and his colleagues have 
recently identified a small mitochon-
drial uncoupler, named BAM15, 
that decreases the body fat mass of 
mice without affecting food intake 
and muscle mass or increasing body 
temperature. Additionally, the mol-

Obesity affects more than 40% of adults in the United States 
and 13% of the global population. With obesity comes a variety 
of other interconnected diseases including cardiovascular dise-
ase, diabetes, and fatty liver disease, which makes the disease 
one of the most difficult – and most crucial – to treat.

ecule decreases insulin resistance 
and has beneficial effects on oxida-
tive stress and inflammation.

The findings, published in Na-
ture Communications, hold promise 
for future treatment and preven-
tion of obesity, diabetes, and espe-
cially nonalcoholic steatohepatitis 
(NASH), a type of fatty liver disease 
that is characterized by inflamma-
tion and fat accumulation in the liv-
er. In the next few years, the con-
dition is expected to become the 
leading cause of liver transplants in 
the United States.

The mitochondria are common-
ly referred to as the powerhouses 
of the cell. The organelle generates 
ATP, a molecule that serves as the 

http://dx.doi.org/10.1038/s41467-020-16298-2
http://dx.doi.org/10.1038/s41467-020-16298-2
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doing any exercise,” said Santos, an 
affiliated member of the Fralin Life 
Sciences Institute and the Virginia 
Tech Center for Drug Discovery.

Mitochondrial uncouplers trans-
port protons into the matrix by by-
passing ATP synthase, which throws 
off the PMF. To reestablish the gra-
dient, protons must be exported out 
of the mitochondrial matrix. As a re-
sult, the cell begins to burn fuel at 
higher than necessary levels.

same amount as the control group 
– and they still lost fat mass.

Another side effect of previous 
mitochondrial uncouplers was in-
creased body temperature. Using a 
rectal probe, researchers measured 
the body temperature of mice who 
were fed BAM15. They found no 
change in body temperature.

But one issue arises concerning 
the half-life of BAM15. The half-life, 
or the length of time that a drug is 

The penultimate goal of the 
Santos lab is to transition the an-
ti-fat treatment from animal mod-
els to a treatment for NASH in hu-
mans. The lab has used their bet-
ter compounds in animal models 
of NASH, which have been proven 
to be effective as anti-NASH com-
pounds in mice.

Working alongside Santos is 
Kyle Hoehn, an assistant profes-
sor of pharmacology from the Uni-
versity of Virginia and an associate 
professor of biotechnology and bi-
omolecular sciences at the Univer-
sity of New South Wales in Austral-
ia. Hoehn is a metabolic physiolo-
gy expert who is in charge of con-
ducting the animal studies. Santos 
and Hoehn have been collaborat-
ing for several years now and they 
even founded a biotech company 
together.

Co-founded by Santos and 
Hoehn in 2017, Continuum Bio-
sciences aims to improve the ways 
in which our bodies burn fuel and 
fight back against our bodies abil-
ity to store excess nutrients as we 
age. These promising NASH treat-
ment compounds are licensed by 
their company and are patented by 
Virginia Tech.

The company is looking to use 
mitochondrial uncouplers for more 
than just obesity and NASH. The 
molecules also have a unique an-
ti-oxygen effect that can minimize 
the accumulation of reactive oxy-
gen species, or oxidative stress, in 
our bodies, which ultimately results 
in neurodegeneration and aging.

“If you just minimize aging, you 
could minimize the risk of Alzheim-
er’s disease and Parkinson’s dis-
ease. All of these reactive oxy-
gen species-related or inflamma-
tion-related diseases could bene-
fit from mitochondrial uncouplers. 
So, we could see this heading that 
way,” said Santos.

Knowing that these molecules 
can change a cell’s metabolism, re-
searchers wanted to be sure that 
the drug was reaching its desired 
targets and that it was, above all, 
safe. Through a series of mouse 
studies, the researchers found that 
BAM15 is neither toxic, even at 
high doses, nor does it affect the 
satiety center in the brain, which 
tells our body if we are hungry or 
full.

In the past, many anti-fat drugs 
would tell your body to stop eating. 
But as a result, patients would re-
bound and eat more. In the BAM15 
mouse studies, animals ate the 

still effective, is relatively short in 
the mouse model. For oral dosing 
in humans, the optimal half-life is 
much longer.

Even as BAM15 has some se-
rious potential in mouse models, 
the drug won’t necessarily be suc-
cessful in humans – at least not this 
same exact molecule.

“We are essentially looking for 
roughly the same type of molecule, 
but it needs to stay in the body for 
longer to have an effect. We are 
tweaking the chemical structure 
of the compound. So far, we have 
made several hundred molecules 
related to this,” said Santos.
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Protein controls fat metabolism
Many foods contain lots of fat. 

The fatty acids in these foods are 
among the essential nutrients that 
people need to survive.

When someone eats more fat-
ty acids than the body can immedi-
ately convert into energy, the extra 
amount is stored in tissues – often 
in the form of unwanted rolls of fat 
around the hips or stomach – and 
serves as a kind of reserve supply.

The quantity of fatty acids 
transported by blood to the tissues 
and deposited there is determined 
by a wide range of factors. 

Researchers at the Max Del-
brueck Center for Molecular Med-
icine in the Helmholtz Association 
(MDC) have now identified one of 
these factors as the protein EHD2.

If this protein is missing com-
pletely, fat-storing cells take up sig-
nificantly more fatty acids from the 
cellular environment. Dr. Claudia 
Matthaeus first observed this phe-
nomenon in the brown adipose tis-
sue of mice during her work at the 
MDC. She finds it particularly ex-
citing that EHD2 apparently plays 
a key role in human fat metabolism, 
too. 

“We have discovered that over-
weight people produce less EHD2 
than people with normal weight,” 
Matthaeus says. It is not clear yet 
why this is the case. Based on 
these new insights, Matthaeus and 
her colleagues, including research-
ers from the MDC research group 
led by Professor Oliver Daumke, 
assume that EHD2 controls a met-
abolic pathway that regulates fatty 
acid uptake in fat cells. This path-
way is modified in obesity, the re-
searchers write in the journal PNAS.

Cellular uptake of fat occurs 
when portions of the cell 
membrane pinch off

Oliver Daumke is long acquaint-
ed with EHD2. The structural biol-
ogist has been characterizing the 
structure and mechanimsm of this 
protein for more than ten years. As 
a membrane protein, EHD2 resides 
inside muscle and fat cells. During 
the inward folding of the cell en-
velope, small flask-shaped mem-
brane structures called caveolae 
are formed. These invaginations ei-
ther remain on the surface of the 

cell membrane or they pinch off and 
carry foreign material – such as fat-
ty acids – into the cell. This process 
is known as endocytosis, Daumke 
explains. The researcher assumes 
that the EHD2 protein assembles 
into ring-like structures around the 
neck of the membrane vessel and 
thus stymies the pinch-off process. 
Daumke is convinced that if EHD2 
is not present as a stabilizer, cave-
olae pinch off more frequently and 
the cell takes up more fat.

This is precisely what Matthaeus 
and her colleagues examined. The re-
searchers worked with mice in which 
the EHD2 gene had been switched 
off. Using an electron microscope, 
Matthaeus observed that compared 
to normal mice, many more caveolae 
had become detached from the plas-
ma membrane. She was also able to 
determine that fatty acid uptake was 
greater in cells lacking EHD2 and 
that the lipid droplets, which are in-
tracellular accumulations of fat, were 
larger in these cells.

Obesity influences EHD2 
production

Matthaeus asked herself if she 
would also be able to observe an 
influence of EHD2 on fat metab-
olism in humans. So she, togeth-
er with a colleague from Leipzig 
University, studied tissue samples 
from men and women with differ-
ent body weight. She quickly dis-
covered that in people who were 
overweight (body mass index of 25 
or higher), cells produce less EHD2 
than in slim people. The research-
er presumes that there is a correla-
tion between frequent membrane 
pinch-off and the formation of fat 
depots. “During obesity, we ob-
served that the number of caveo-
lae and their detachment from the 
membrane get out of sync,” Mat-
thaeus says.

http://dx.doi.org/10.1073/pnas.1918415117
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Probiotics alone or combined with 
prebiotics may help ease depression

Probiotics either taken by them-
selves or when combined with preb-
iotics, may help to ease depression, 
suggests a review of the available 
evidence, published in BMJ Nutri-
tion Prevention & Health. But as to 
whether they might help to lessen 
anxiety isn’t yet clear, say the 
researchers.

Foods that broaden the 
profile of helpful bacte-
ria in the gut are collective-
ly known as probiotics, while 
prebiotics are compounds 
that help these bacteria to 
flourish.

In the UK in 2016-17, 
1.4 million people were re-
ferred with mental health is-
sues, over half of them (53%) 
had anxiety or stress related 
disorders, while a third (33%) 
had depression.

A two-way relationship ex-
ists between the brain and di-
gestive tract, known as the 
gut-brain axis. And the pos-
sibility that the microbiome 
– the range and number of 
bacteria resident in the gut – 
might help treat mental ill health has 
become a focus of interest in recent 
years.

To explore this further, the re-
searchers searched for relevant 
studies published in English be-
tween 2003 and 2019, which 
looked at the potential therapeu-
tic contribution of pre-and probiot-
ics in adults with depression and/or 
anxiety disorders.

Out of an initial haul of 71 stud-
ies, just 7 met all the criteria for in-
clusion. All 7 investigated at least 
1 probiotic strain; 4 looked at the 

effect of combinations of multiple 
strains.

In all, 12 probiotic strains fea-
tured in the selected studies, pri-
marily Lactobacillus acidophilus, Lac-
tobacillus casei, and Bifidobacteri-
um bifidium. One study looked at 

of anxiety and/or depression with 
probiotic or combined pre-probi-
otic use.

Probiotics may help reduce the 
production of inflammatory chem-
icals, such as cytokines, as is the 
case in inflammatory bowel dis-

ease, suggest the British Re-
searchers. Or they may help 
direct the action of trypto-
phan, a chemical thought to 
be important in the gut-brain 
axis in psychiatric disorders.

As anxiety disorders and 
depression affect people very 
differently, they require treat-
ment approaches that take 
account of these complex-
ities, they say. “In this way, 
with a better understanding 
of the mechanisms, probiotics 
may prove to be a useful tool 
across a wide range of condi-
tions,” they write.

People with depression 
and/or anxiety disorders also 
often have other underlying 
conditions, such as impaired 
insulin production and irri-
table bowel syndrome, they 

point out.
“Purely from the information 

gathered for this review, it is valid 
to suggest that, for patients with 
clinically recognised depression: 
isolate, or adjuvant prebiotic ther-
apy is unlikely to affect an individ-
ual’s experience of their condition 
in a quantitatively evident way; 
and that isolate or adjuvant, pro-
biotic/combined prebiotic-probi-
otic therapy may offer a quantita-
tively measurable improvement in 
parameters relating to depression,” 
they conclude.

combined pre-probiotic treatment, 
while one looked at prebiotic ther-
apy by itself.

The studies varied considera-
bly in their design, methods used, 
and clinical considerations, but 
all of them concluded that pro-
biotic supplements either alone 
or in combination with prebiotics 
may be linked to measurable re-
ductions in depression. And every 
study showed a significant fall or 
improvement in anxiety symp-
toms and/or clinically relevant 
changes in biochemical measures 

http://dx.doi.org/10.1136/bmjnph-2019-000053
http://dx.doi.org/10.1136/bmjnph-2019-000053
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Natural compound found in broccoli 
reawakens the function of potent tumor suppressor

Long associated with decreased 
risk of cancer, broccoli and other 
cruciferous vegetables – the fami-
ly of plants that also includes cau-
liflower, cabbage, collard greens, 
Brussels sprouts and kale – con-
tain a molecule that inactivates a 
gene known to play a role in a va-
riety of common human cancers. 
In a new paper published in Scien-
ce, researchers, led by Pier Pao-

an Achilles’ heel we can target with 
therapeutic options.”

A well-known and potent tu-
mor suppressive gene, PTEN is 
one of the most frequently mutat-
ed, deleted, down-regulated or si-
lenced tumor suppressor genes in 
human cancers. Certain inherit-
ed PTEN mutations can cause syn-
dromes characterized by cancer 
susceptibility and developmental 

mice and human cells, the team re-
vealed that a gene called WWP1 –  
which is also known to play a role in 
the development of cancer – produc-
es an enzyme that inhibits PTEN’s tu-
mor suppressive activity. How to dis-
able this PTEN kryptonite? By ana-
lyzing the enzyme’s physical shape, 
the research team’s chemists recog-
nized that a small molecule formally 
named indole-3-carbinol (I3C), an in-
gredient in broccoli and its relatives 
could be the key to quelling the can-
cer causing effects of WWP1.

When Pandolfi and colleagues 
tested this idea by administering 
I3C to cancer prone lab animals, 
the scientists found that the nat-
urally occurring ingredient in broc-
coli inactivated WWP1, releasing 
the brakes on the PTEN’s tumor 
suppressive power.

But don’t head to the farmer’s 
market just yet; first author Yu-Ru 
Lee, Ph.D., a member of the Pandolfi 
lab, notes you’d have to eat nearly 
6 pounds of Brussels sprouts a day 
and uncooked ones at that to reap 
their potential anti-cancer benefit. 
That’s why the Pandolfi team is seek-
ing other ways to leverage this new 
knowledge. The team plans to fur-
ther study the function of WWP1 
with the ultimate goal of developing 
more potent WWP1 inhibitors.

“Either genetic or pharmaco-
logical inactivation of WWP1 with 
either CRISPR technology or I3C 
could restore PTEN function and 
further unleash its tumor sup-
pressive activity,” said Pandolfi. 
“These findings pave the way to-
ward a long-sought tumor suppres-
sor reactivation approach to cancer 
treatment.”

www.bidmc.org

lo Pandolfi, MD, Ph.D., Director of 
the Cancer Center and Cancer Re-
search Institute at Beth Israel Dea-
coness Medical Center, demon-
strate that targeting the gene, 
known as WWP1, with the ingre-
dient found in broccoli suppressed 
tumor growth in cancer-prone lab 
animals.

“We found a new important 
player that drives a pathway critical 
to the development of cancer, an 
enzyme that can be inhibited with 
a natural compound found in broc-
coli and other cruciferous vegeta-
bles,” said Pandolfi. “This pathway 
emerges not only as a regulator for 
tumor growth control, but also as 

defects. But because complete loss 
of the gene triggers an irreversible 
and potent failsafe mechanism that 
halts proliferation of cancer cells, 
both copies of the gene (humans 
have two copies of each gene; one 
from each parent) are rarely affect-
ed. Instead, tumor cells exhibit low-
er levels of PTEN, raising the ques-
tion whether restoring PTEN activ-
ity to normal levels in the cancer 
setting can unleash the gene’s tu-
mor suppressive activity.

To find out, Pandolfi and col-
leagues identified the molecules and 
compounds regulating PTEN func-
tion and activation. Carrying out a 
series of experiments in cancer prone 

http://www.bidmc.org
http://www.bidmc.org
http://www.bidmc.org
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Algae shown to improve gastrointestinal health

For decades, the green, sin-
gle-celled organism, which primar-
ily grows in wet soil, has served as 
a model species for research top-
ics spanning from algae-based bio-
fuels to plant evolution. While oth-
er species of algae have been used 
as dietary nutraceuticals that pro-
vide beneficial oils, vitamins, pro-
teins, carbohydrates, antioxidants 
and fiber, the benefits of consum-
ing C. reinhardtii were previously 
unexplored.

Researchers at the Universi-
ty of California San Diego recent-
ly completed the first study 
examining the effects of 
consuming C. reinhardtii and 
demonstrated that the al-
gae improves human gas-
trointestinal issues associat-
ed with irritable bowel syn-
drome (IBS) such as diar-
rhea, gas and bloating. Re-
sults of the project are pub-
lished in the Journal of Func-
tional Foods.

“People have been look-
ing at this algae for decades, 
but this is the first study to 
show what many of us have 
suspected – it’s good for 
you,” said principal investiga-
tor and algae expert Stephen May-
field, a distinguished professor in 
UC San Diego’s Division of Biolog-
ical Sciences and co-director of the 
Food and Fuel for the 21st Centu-
ry Program (FF21). “This is excit-
ing because it demonstrates a clear 
benefit: If you have IBS-like symp-
toms, this is good for you.”

For years researchers in May-
field’s laboratory have been explor-
ing C. reinhardtii as a cost-compet-
itive and sustainable source of val-
uable plant-based products, specif-

ically pharmaceuticals and biofu-
els. Now, working with several col-
laborators, including UC San Die-
go’s John Chang (School of Medi-
cine), Rob Knight (School of Med-
icine, Jacobs School of Engineer-
ing and Center for Microbiome In-
novation) and the San Diego-based 
startup Triton Algae Innovations, 
they turned their attention towards 
investigating the algae as a nutri-
tious food additive for improving 
human health.

The C. reinhardtii biomass used 
in the study, which was grown by 

these results, the researchers set 
out to test for a similar effect when 
the algae was consumed by hu-
man volunteers, including those 
with and without symptoms asso-
ciated with IBS. Volunteers con-
sumed daily spoonfuls of pow-
dered C. reinhardtii biomass and re-
ported their gastrointestinal health 
for one month. Of the hundreds of 
interested participants in the pro-
ject, data from 51 volunteers met 
the study’s requirements for inclu-
sion in the final data analyses.

Results showed that partici-
pants who suffered from a 
history of frequent gastroin-
testinal symptoms reported 
significantly less bowel dis-
comfort and diarrhea, sig-
nificantly less gas or bloat-
ing and more regular bowel 
movements.

“The benefits of con-
suming this species of al-
gae were immediately ob-
vious when examining the 
data from both mice and hu-
mans who suffered from gas-
trointestinal symptoms,” said 
Frank Fields, a research sci-
entist in Mayfield’s lab and 
lead author of the paper. “I 

hope that this study helps destig-
matize the thought of incorporat-
ing algae and algae-based prod-
ucts into your diet – it is a fantas-
tic source of nutrition and we have 
now shown that this species of al-
gae has additional benefits to ani-
mal and human health.”

Volunteers also were provided 
with stool sampling kits and sent 
samples to the American Gut Pro-
ject, a citizen science effort led by 
Knight and his lab, to assess any 
changes in their microbiomes. The 

Triton Algae Innovations, was sub-
ject to rigorous safety testing and 
designated as «Generally Recog-
nized As Safe» by the U.S. Food and 
Drug Administration, green-light-
ing the use of the organism in a hu-
man study.

Preliminary data in mouse stud-
ies demonstrated that consum-
ing C. reinhardtii significantly re-
duced the rate of weight loss in 
mice with acute colitis, which is 
generally linked to inflammation 
of the digestive tract. Building off 

http://dx.doi.org/10.1016/j.jff.2019.103738
http://dx.doi.org/10.1016/j.jff.2019.103738
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results indicated that the gut mi-
crobiome composition remained 
diverse, which is typical of health-
ier individuals, and that no signifi-
cant changes to the composition of 
their gut microbiome occurred dur-
ing the study as a result of consum-
ing the algae.

The researchers say much more 
testing with larger groups of par-
ticipants across longer time peri-
ods is needed. At this point, they 
are unclear about how the algae 
works to improve gastrointestinal 

health. The scientists believe the 
benefits could be traced to a bi-
oactive molecule in algae or per-
haps a change in gene expression 
of gut bacteria caused by algae 
consumption.

Still, the observed results in hu-
man volunteers led them to con-
clude in the paper that “the addi-
tion of C. reinhardtii into the diet 
will not only add nutritional val-
ue but may also function to relieve 
some gastrointestinal symptoms of 
certain individuals”.

New test identifies  
poisonous mushrooms

Eating toxic mushrooms causes 
more than 100 deaths a year, glob-
ally, and leaves thousands of peo-
ple in need of urgent medical as-
sistance. Amanitin is the class of 
mushroom toxins that cause the 
most serious issues.

A simple, portable test that can 
detect the deadliest of the mush-
room poisons in minutes has been 
developed by Agricultural Research 
Service (ARS) scientists and their 
colleagues. The new test can iden-
tify the presence of as little as 10 
parts per billion (equivalent to 10 
cents out of $10 million) of aman-
itin in about 10 minutes from a 
rice grain size sample of a mush-
room or in the urine of someone 
who has eaten a poisonous aman-
itin-containing mushroom. The test 
also works with dog urine, as dogs 
are known to indiscriminately eat 
mushrooms.

“We developed the test primar-
ily for mushrooms as food prod-
ucts. Serendipitously, it was sensi-
tive enough to also detect the tox-
in in urine,” said ARS microbiol-

ogist Candace Bever, who worked 
on the development.  Bever is with 
the Foodborne Toxin Detection 
and Prevention Research Unit in Al-
bany, California.

No definitive point-of-care clin-
ical diagnostic test currently exists 
for amatoxin poisoning. Early de-

tection of amanitin in a patient’s 
urine would help doctors trying to 
make a diagnosis.

“Our hope is that doctors and 
veterinarians will be able to quick-
ly and confidently identify amatox-
in poisoning rather than having to 
clinically eliminate other suspect-
ed gastrointestinal diseases first,” 
she added. “We also hope that will 
give patients a better chance at re-
covery, even though there are no 
clearly effective, specific treat-
ments right now.”

The test also could be a prac-
tical and definitive way for mush-
room foragers to identify and avoid 
eating mushrooms with amanitin 
toxin if a commercial partner can 
be found to produce and market a 
test kit. 

This test is the most sensitive 
and reliable field method availa-
ble to chemically identify amani-
tin-containing mushrooms. 

Although mushroom experts 
can identify deadly mushrooms 
just by looking at their appear-
ance, experts cannot see the toxin 
chemicals that lurk inside.

https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMDAyMTkuMTc0MjUyNTEiLCJ1cmwiOiJodHRwczovL3d3dy5hcnMudXNkYS5nb3YvP3V0bV9tZWRpdW09ZW1haWwmdXRtX3NvdXJjZT1nb3ZkZWxpdmVyeSJ9.AyuSIVT_ySDyqJDfi7WJRSY4TErzxuzKUWV1gQnGlZE/br/75165921355-l
https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDQsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMDAyMTkuMTc0MjUyNTEiLCJ1cmwiOiJodHRwczovL3d3dy5hcnMudXNkYS5nb3YvcGVvcGxlLWxvY2F0aW9ucy9wZXJzb24_cGVyc29uLWlkPTUyNTY1JnV0bV9tZWRpdW09ZW1haWwmdXRtX3NvdXJjZT1nb3ZkZWxpdmVyeSJ9.u8yqrqbEvZJVwd99L4swLXlUXQA8mCNqCfWS-ei7rrg/br/75165921355-l
https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDUsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMDAyMTkuMTc0MjUyNTEiLCJ1cmwiOiJodHRwczovL3d3dy5hcnMudXNkYS5nb3YvcGFjaWZpYy13ZXN0LWFyZWEvYWxiYW55LWNhL3dycmMvZnRkcC8_dXRtX21lZGl1bT1lbWFpbCZ1dG1fc291cmNlPWdvdmRlbGl2ZXJ5In0.-GBZ-f9gmHytB2uCxmo5dAn-sgeT2JLXPT0ix0XvuJs/br/75165921355-l
https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDUsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMDAyMTkuMTc0MjUyNTEiLCJ1cmwiOiJodHRwczovL3d3dy5hcnMudXNkYS5nb3YvcGFjaWZpYy13ZXN0LWFyZWEvYWxiYW55LWNhL3dycmMvZnRkcC8_dXRtX21lZGl1bT1lbWFpbCZ1dG1fc291cmNlPWdvdmRlbGl2ZXJ5In0.-GBZ-f9gmHytB2uCxmo5dAn-sgeT2JLXPT0ix0XvuJs/br/75165921355-l
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Still this test only identifies the 
presence or absence of this specif-
ic class of toxin; it does not detect 
other compounds such as hallu-
cinogens or toxins that cause oth-
er gastrointestinal or neurological 
symptoms. So, it cannot determine 
if a mushroom is edible.

Many poisonous mushrooms 
closely resemble edible wild mush-
rooms. For instance, the Springtime 
Amanita (Amanita velosa) is a high-
ly desirable edible wild mushroom 
in the Pacific coastal United States. 
But to the untrained eye, it can ap-

pear similar to the Death cap mush-
room A. phalloides. The Death Cap 
accounts for more than 90 percent 
of fungus-related poisoning deaths 
in Europe.

“This test can provide more in-
formation about a wild mushroom 
beyond physical appearance and 
characteristics, and detect some-
thing we cannot even see—the 
presence of amanitins,” said Bev-
er. If an affordable product like this 
was available, foraging could be-
come even more popular and pos-
sibly safer.

The new test is an immuno-as-
say and depends on a very specifi-
cally reactive monoclonal antibody, 
a lab-produced protein that detects 
and binds only with a specific tar-
get. 

Scientists from the University 
of California-Davis, Pet Emergency 
and Specialty Center of Marin and 
Centers for Disease Control and 
Prevention also contributed to this 
project.

This research was published in 
the Toxins journal.

www.ars.usda.gov

Potential authentication of various meat-based  
products using DNA extraction method

The growth of halal food con-
sumption worldwide has resulted in 
an increase in the request for halal 
authentication. DNA-based detec-
tion using powerful real-time poly-
merase chain reaction (PCR) tech-
nique has been shown to be highly 
specific and sensitive authentication 
tool. The efficient DNA extraction 
method in terms of quality and 
quantity is a backbone step to ob-
tain successful real-time PCR assays.

In this study, performed by Chi-
nese Researchers from Jiangxi Ag-
ricultural University, different DNA 
extraction methods using three ly-
sis buffers were evaluated and de-
veloped to recommend a much 
more efficient method as well as 
achieve a successful detection us-
ing real-time PCR. Results. The ly-
sis buffer 2 (LB2) has been shown 
to be the best lysis buffer for DNA 
extraction from both raw and pro-
cessed meat samples comparing to 
other lysis buffers tested. Hence, 
the LB2 has been found to be ideal 
to detect meat and porcine DNAs 
by real-time PCR using pairs of por-

cine specific primers and universal 
primers which amplified at 119 bp 
fragment and 93 bp fragment, re-
spectively. This assay allows detec-
tion as low as 0.0001 ng of DNA. 
Higher efficiency and sensitivity of 
real-time PCR via a simplified DNA 
extraction method using LB2 have 
been observed, as well as a repro-
ducible and high correlation coeffi-
cient (R 2 = 0.9979) based on the 
regression analysis of the standard 
curve have been obtained. 

This study, published in the 
Journal of the Science of Food and 
Agriculture, has established a 
fast, simple, inexpensive and effi-
cient DNA extraction method that 
is feasible for raw and processed 
meat products. This extraction 
technique allows an accurate DNA 
detection by real-time PCR and 
can also be implemented to assist 
the halal authentication of various 
meat-based products available in 
the market. 

https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDYsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMDAyMTkuMTc0MjUyNTEiLCJ1cmwiOiJodHRwczovL3d3dy5tZHBpLmNvbS8yMDcyLTY2NTEvMTIvMi8xMjM_dXRtX21lZGl1bT1lbWFpbCZ1dG1fc291cmNlPWdvdmRlbGl2ZXJ5In0.3hDfwenJ7Y8kn9hHPfUa2FJyg-wM0DLyz6HxlSPX_9M/br/75165921355-l
http://dx.doi.org/10.1002/jsfa.10183
http://dx.doi.org/10.1002/jsfa.10183
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Nutrients in microalgae: 
an environmentally friendly alternative to fish

Microalgae could provide an al-
ternative source of healthy ome-
ga-3 fatty acids for humans while 
also being more environmentally 
friendly to produce than popular 
fish species. 

This is the result of a new 
study by scientists from Martin 
Luther University Halle-Witten-
berg (MLU). The study was recent-
ly published in the Journal of Ap-
plied Phycology and offers an ini-
tial indication of the environmen-

tal effects of producing microalgae 
in Germany.

Microalgae have been the fo-
cus of several decades of research 
– initially as a raw material for al-
ternative fuels, but more recently 
as a source of nutrients in the hu-
man diet. 

They are mainly produced in 
open ponds in Asia; however, 
these ponds are at risk of potential 
contamination. Also, some species 
of algae are easier to cultivate in 
closed systems, so-called photo-
bioreactors. “We wanted to fig-

ure out whether microalgae pro-
duced in photobioreactors in Ger-
many could provide a more envi-
ronmentally friendly source of es-
sential nutrients than fish,” says 
Susann Schade from the Insti-
tute of Agricultural and Nutrition-
al Sciences at MLU. Up to now, 
photobioreactors had usually only 
been compared to pond cultiva-
tion and they often scored worse 
due to their higher environmental 
impacts. “However, little research 

tion and eutrophication in water 
bodies,” explains Dr Toni Meier, 
head of the Innovation Office nu-
triCARD at MLU. The researchers 
were able to show that microal-
gae farming has a similar impact 
on the environment as fish pro-
duction. “However, if we compare 
the environmental effects in re-
lation to the amount of omega-3 
fatty acids produced, fish from 
aquaculture comes off far worse,” 
says Schade. One advantage of al-
gae cultivation is its low land con-
sumption; even infertile soils can 
be used. In contrast, both open 
ponds and the cultivation of feed 
for aquaculture require very large 
areas of land. In particular, fish 
species that are popular in Ger-
many, such as salmon and pan-
gasius, are primarily produced 
through aquaculture and there-
fore put the environment under a 
considerable amount of pressure. 
However, even fishing wild Alas-
ka pollack had poorer values than 
microalgae for all environmental 
indicators.

“Microalgae should not and 
cannot completely replace fish as 
a food source. But if microalgae 
could be established as a common 
food, it would be another excellent 
environmentally friendly source of 
long-chain omega-3 fatty acids,” 
explains Meier. Several algae are 
already used as a food supplement 
in powder or tablet form and as an 
additive to foods such as pasta or 
cereals. It would be a way to re-
duce the current gap in the glob-
al supply of omega-3 fatty acids. 
At the same time, it would provide 
considerable relief to the world’s 
oceans.

has been done on the precise ex-
tent of the environmental impacts 
of algae produced for human con-
sumption, especially under climat-
ic conditions such as those found 
in Germany,” adds Schade.

For their study, the research-
ers developed a model to de-
termine location-specific envi-
ronmental impacts. “One of the 
things we did was to compare 
the carbon footprint of nutrients 
from microalgae and fish. We also 
analysed how much both food 
sources increase the acidifica-

http://dx.doi.org/10.1007/s10811-020-02181-6
http://dx.doi.org/10.1007/s10811-020-02181-6
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Design 
and technology machines

Have you ever thought about 
the combination of Design and 
Technology for your laboratory?

Usually for those who work in 
the food sector it’s not important 
what is hidden inside the bakery 
and pastry shops, but what comes 
out of those laboratories: the final 
product.

Even the customers who sit at 
the bar to eat a good croissant with 
cappuccino or go to buy a kilo of 
bread for Sunday lunch are more 
interested to the small and the look 
of the product and today the num-
ber of those who are paying atten-
tion to the ingredients is increasing.

But what if the concept of qual-
ity is revolutionized starting right 
from the production chain?

Probably many are unwilling to 
make an investment in technology 
for greater and better performance 
of their laboratory. Maybe they 
think they don’t have the numbers 
to do it, maybe they are scared of 
what it means to manage large in-
vestments, or maybe they have 
never thought about renewing the 
soul of their business.

But let’s analyze some reasons 
why renewing your company could 
be the key to success:

1. THERE IS NO STANDARD MAR-
KET: over time the characteris-
tics of the market to which we 
refer change. It is not uncom-
mon to hear words like glo-
balization, adaptation, revolu-
tion, strategy, marketing, re-
newal. Today we are in a world 
full of rapid evolutions and this 
is evident in food too. We hear 
about news coming from vari-
ous countries, people open up 
in search of new flavors, new 
products and new food ide-

as. It is necessary to keep up 
with these trends not only to 
sell. Competition today is in-
creasingly fierce and things are 
quickly becoming “old”.

2. IT INCREASES ENTHUSIASM 
AND INCREASES TURNOVER: 
even if perhaps our brand and 
our products are what we rely 
on, we cannot forget that the 
heart of an activity lies in the 
people who work every day to 
ensure the success of a good 

food processing

Tools for decorated mini-snail (Alba & Teknoservice).
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product. Statistics show that 
having staff who work with ded-
ication and enthusiasm increas-
es productivity and that the 
well-being of workers and with-
in a company makes a difference 
in terms of turnover. In the case 
of those who sell food, let’s face 
it, the difference will also be ev-
ident in the final product, be it 
a pizza, a brioche, a biscuit or a 
fragrant loaf cooked with love.

3. IMPROVE YOUR COMMUNICA-
TION IMPACT: an upgrade of 
production technologies have 
direct and visible implications 
also on the finished product. A 
better quality product will be 
recognized and appreciated by 
loyal customers but will also at-
tract the attention of those who 
had not noticed it until then, in-
volving and enticing a new sec-
tion of the market to purchase.

4. INVEST IN QUALITY: a compa-
ny or laboratory that invests in 
the quality of its products will 
not take long to advertise with-
in the relevant sector. Alba & 
Teknoservice knows who is re-
ally good at who sells some-
thing. He knows which com-
panies in its sector are renew-
ing themselves while remain-
ing on the crest of the wave and 
those who are dying of hun-
ger for not being able to adapt 
to the needs of the market. To-
day, if we want to emerge, we 
are forced to look at things in an 
entrepreneurial way, choosing 
new paths and having ourselves 
supported by experts who have 
made this their “daily bread”.

Choosing technology applied to 
food means choosing to produce as 
you want and as much as you want 
with best quality and with regular 

constancy. With the applied high 
technology it is possible to create 
products with characteristics equal 
to artisanal products and signifi-
cantly reduce waste.

Investing in applied technolo-
gy means making an avant-garde 
choice in all respects, which trans-
lates into being an entrepreneur 
and learning to look to the future 
by being able to see the benefits of 
novelty at 360 ° and opening the 
mind to true “know-how”.

Renew while saving: despite all 
this information, today some com-

Alba & Teknoservice S.r.l. has 
helped many companies to grow 
up. Many that started out as 
small artisan workshops, today 
are giants in the world of pastry, 
bakery and food.

panies would like to invest but are 
dealing with more complex situ-
ations. An entrepreneur with the 
right views may not always have 
sufficient funds to undertake these 
changes. But does this mean that 
you should abandon the project? 
Absolutely not!

Sometimes the solution to keep 
up with the change could be more 
gradual, starting with a small cus-
tomized plant and growing without 
major upheavals by improving the 
quality of its products or the pro-
duction capacity of the food that 
“sells more”. You can join Alba & 
Teknoservice for a complete train-
ing starting from the study or im-
provement of a product you al-

ready make or think of a new one 
together. You can also choose 
to schedule an annual business 
growth plan to achieve goals.

By doing so, many companies 
have now become leaders in the 
world market. 

Others have chosen the path 
of maintaining local production 
but in favor of excellent products, 
increased turnover and the loyal-
ty of satisfied customers.

Come and visit the company at 
its headquarters in Italy and do not 
hesitate to contact them by phone 

Filled croissant (Alba & Teknoservice).

or email. You can also visit the web-
site www.albaequipment.it and 
they youtube, facebook and Insta-
gram channels.

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

http://www.albaequipment.it/
http://www.albaequipment.it/
mailto:sales%40albaequip%0Ament.it?subject=
mailto:sales%40albaequip%0Ament.it?subject=
http://www.teknoservice.com/
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Mixing system 
for brine 
(Menozzi).

Mixer and tanks for meat processing
(MMR-G), double jacketing for cool-
ing by ammonia and external insula-
tion (MMR-A) ASME certified, dou-
ble jacketing for heating by hot wa-
ter and external insulation, and dou-
ble jacketing with coil for indirect 
cooling and external insulation.

Furthermore, a thermal probe 
and temperature display, a li-
tre-counter at the inlet for loading 
the tank with water, a maximum 
and minimum level sensor as well 
as a control panel box with double 
door and double seal are available.

All the machines are made of 
AISI 316 stainless steel and have 
automatic valves (electro pneu-
matic) and a mechanical paddle 
agitator.

The mixer is available in 6 mod-
els with tank capacity from 500 to 
3,000 liters. Moreover, Menozzi is 

The mixing system for brine 
MM 350-3000 developed by  
Menozzi dissolves in water salt,  
sugar, starches, oils, gums and spices 
without foaming. All ingredients are 
easily loaded in the hopper, thanks 
to the sack-chute and the large waist 
the hopper is provided with. 

By starting the pump, the in-
gredients are efficiently mixed in 
a short time and form a perfect-
ly homogeneous and emulsified 
brine; the prepared brines remain 
suspended because of the action 
of the pump (regulated by a timer) 
that re-circulates the brine and, at 
the end, transfers it to the injector 
or to the storage tanks. 

All the machines can be adapt-
ed to the different need of each 
customer and equipped with dou-
ble by glycol and external insulation 

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

Nut processing:  
paste  
production

ments and is then sent to the stor-
age tank.

Thanks to the big-bag easy re-
placement and the capacity of the 
hopper below to contain a certain 
quantity of product, the line works 
in a continuous mode.

The system is made of AISI 304 
stainless steel. All the recipe param-
eters, referred to the different raw 
materials and the various process-
ing equipment making up the line, 

can be set on the touch-screen op-
erator panel and managed by PLC.

The complete lay-out, starting 
from the product loading area up to 
the outlet, can be studied accord-
ing to the needs and requirements 
of each company.

(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)

The Tecno 3 line for the pro-
duction of nut pastes consists of 
a big-bags unloading station, a re-
fining unit, filtration and unload-
ing sections. Dried and /or roast-
ed nuts arriving in big-bags are un-
loaded and fed into the refining 
system, which consists in 3 ma-
chines in series, respectively: the 
pre-grinder, that transforms the 
whole product into a coarse mass, 
the vertical roll refiner, that dra-
matically reduced particle size 
and the ball mill, that enables to 
achieve the desired fineness. Out-
put paste passes through a vibrat-
ing sieve in order to remove any 
coarse residue and/or peel frag-

capable of developing customized 
systems and supplying complete 
automatic system for mixing, stor-
ing, cooling and transferring differ-
ent brines.

(Menozzi Luigi & C. - Via Roma 
24/A - 42020 Albinea - RE - Italy - 
Tel. +39 0522 35471 - email: info@
menozzi.com - www.menozzi.com)

http://www.menozzi.com
mailto:a.mattis%40tecno-3.it?subject=
http://www.tecno-3.it
http://www.tecno-3.it
http://www.tecno-3.it/
mailto:info%40menozzi.com?subject=
mailto:info%40menozzi.com?subject=
http://www.menozzi.com
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Bulk-handling systems 
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Invest today in an intelligent, 
innovative and sustainable industry

Today more than ever the man-
ufacturing and production sectors 
have understood the importance 
of investing in advanced technol-
ogies. It is time to capitalise in ro-
botics and automation systems to 

increase productivity and to guar-
antee greater safety at work.

Lawer S.p.A. has specialized 
for over 50 years in automat-
ic dosing systems for powders 
and liquids used in both indus-

trial and laboratory applications. 
Its patented technology and flex-
ible proprietary software are able 
of adapting to the ever-chang-
ing production needs of modern 
companies.

Lawer S.p.A. supplies systems 
for various industrial sectors such 
as: textiles, cosmetics, paints, food, 
plastics and rubber. 

The company constantly invest 
in quality and excellence, service, 
technical support, after-sales as-
sistance (both remotely and local-
ly) and creativity, encouraging a cor-
porate culture of constant improve-
ment and sustainable innovation.

Lawer technology and automa-
tion guarantee: precision, repeat-
ability, traceability, safety, efficien-
cy, savings, and know-how protec-
tion.

(Lawer - Via Giovanni Amendola 
12/14 - 13836 Cossato - BI - Italy 
- Tel. +39 015 9899511 - email: 
sales@lawer.com - www.lawer.com)

Integrated chocolate technology
TSW Industries aims to become a 

major supplier of Integrated Packag-
ing Technology to key industry sec-
tor, including food and beverages, 
bakery and biscuits, chocolate and 
confectionery, frozen foods, phar-
ma and consumer goods. This com-
pany provides stand-alone machine 
or sophisticated totally integrated 
solution. From chocolate moulding 
to products buffering, from handling 
and distribution systems to flow 
wrapping and roll wrapping, from 
cartoning to full automated second-
ary packaging ends of line, time af-
ter time the world leading compa-
nies place their trust in TSW Inte-
grated Packaging Technology.

TSW Industries presents the tra-
ditional cream line and booked arti-

cles, moulding lines based on loose-
mould principle with low mainte-
nance, low utility consumption, and 
low space required for installation. 
The machine frame is separated in 
two levels by stainless steel work 
surface; the lower section houses ail 
the utilities, executed in the tubu-
lar steel, and has floor levelling sup-
ports. There are transparent safety 
doors along all the line length.

TSW Industries also offers an-
cillary equipment for depositing 
hazelnuts dry ingredients (crushed 
hazelnuts, puffed rice etc.), wafers, 
biscuits, and cherries, and the TRD 
rotary depositor. This system is 
characterized by high precision and 
low maintenance. It is suitable for 
drop, ribbon and one-shot deposit-

ing and to be fit on existing mould-
ing line.

(TSW Industries - Via dell’Indu-
stria 8 - 14015 San Damiano d’Asti 
- AT - Italy -  Tel. +39 0141 981911 
- email: sales@tsw-industries.com - 
www.tsw-industries.com)

Partial view of a chocolate moulding line 
(TSW Industries).

https://www.lawer.com/
https://www.lawer.com/
mailto:sales%40lawer.com?subject=
http://www.lawer.com
http://www.tsw-industries.com
mailto:sales%40tsw-industries.com?subject=
http://www.tsw-industries.com
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Mingazzini for Gruppo Fini and Greci Industria Alimentare
In the heart of Emilia, synergies aim for excellence, pushing this concept both at the plant and 
at the structural level, as well as at the environmental level, ensuring a high added-value experience.

The corporate mission of the 
historic Gruppo Fini SpA of Mode-
na and of Greci Industria Alimen-
tare SpA is “non solo buono” (Not 
Only Good), a philosophy that fo-
cuses on food and its goodness as 
a result of a non-invasive, safe and 
controlled transformation pro-
cess, starting from raw material 
up to the final product served on 
our tables; this concept of quality 
is also extended to the production 
plants themselves and to the re-
duction of their environmental im-
pact. These are the same goals for 
another historic Emilian compa-
ny: Mingazzini Srl of Parma has in 
fact represented since 1929 a ref-
erence point for the food and bev-
erage industry, focusing on quali-
ty, efficiency and customization, 
creating increasingly performing 
systems concerning energy sav-
ing and respect for the environ-
ment. The guarantee of tradition 
and history together with the con-
stant technological updating of 
their systems represent a common 
ground for these two companies. 

For Gruppo Fini, this collab-
oration involves the production 
plant in Ravarino (Modena) where 
a brand-new Mingazzini PB150 
steam generator is installed for “Le 
Conserve della Nonna”, character-
ized by technological features that 
increase energy saving and control 
of emissions.

A commitment to reducing the 
environmental impact is also fore-
seen for the production plant in Ra-
vadese (Parma) for Greci Industria 
Alimentare SpA, with the installa-
tion of a Mingazzini steam genera-
tor model PB250 with similar char-

acteristics, both in terms of perfor-
mance and sustainability.

A double “turnkey” deliv-
ery which certifies both Mingazz-
ini’s commitment to supplying tai-
lor-made systems, increasingly reli-
able and with a high technological 
content, and the will of Gruppo Fini 
SpA and Greci Industria Alimen-
tare SpA to improve their produc-
tion plants; quality and sustainabil-
ity not only represent a reaction to 
recent global market demands, but 
focus on real needs of the whole 
community.

Mingazzini Srl was founded in 
Parma in 1929 and over the years it 
has become an important Italian and 
European benchmark for steam gen-

erators manufacturers. The compa-
ny provides customized and tailored 
answers following its vocation for 
increasingly reliable and high-tech 
systems that guarantee safety, reli-
ability and excellent service accord-
ing to the “Mingazzini” standards. 
In Mingazzini, research and devel-
opment have guided the firm for al-
most a century: the company antic-
ipates market demands with con-
stantly updated and controlled pro-
duction processes, ensuring a high 
level of quality, improving efficiency 
and minimizing the NOx and the CO 
released into the atmosphere.

(Mingazzini Srl - Via Egidio Pini, 
29/A - 43126 Parma - Italy - Tel. 
+39 0521 1880611 - email: info@
mingazzini.it - www.mingazzini.it)

Steam generator PB series with yield up to 97.5% (Mingazzini).

mailto:info@mingazzini.it
mailto:info@mingazzini.it
http://www.mingazzini.it
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Modelling and filling machine for meat products (Fava Giorgio Axel).

Modelling and filling machine for meat
Fava Giorgio Axel presents ma-

chines for modelling and filling in 
natural or synthetic casing whole 
products (more units or parts) such 
as coppa, bacon, loin, ham, bresaola, 
etc. intended for seasoning or cook-
ing, to obtain products for slicing. 

The machine has a frame inside, 
which there are the pneumatic ac-
tuators and the control board, and 
to this frame are fixed the different 
interchangeable molds. The molds, 
with open structure to be easily 
cleanable, have a lower part to load 
the product, an upper part to define 
the round shape, a front bulkhead 
for flattening the extremities and 
to make more compact the product 
even thanks to the action of a push-
ing pad, and a complete covering 
plates funnel to reduce the strength 
to keep the casing.

The special constructive stiff-
ness permits to obtain perfect cy-
lindrical products, even if costum-
er usse the machine with product 
lower than the mold obtaining al-

Cepi’s 3 in 
1 station is here

3 in 1: weighing, filtering and 
blending in a single unit. The lat-
est innovation in Cepi’s technolo-
gy weighs the ingredient, separates 
air from product during pneumat-
ic transport and comes with vertical 
blender for the production of premix 
that ensures the highest flexibility 
across a wide range of food sectors.

It is fast, accurate and clean, de-
livering a homogeneous mix of pow-
ders even for quantities lower than 
1% in the span of 3-5 minutes. It can 
dose in the mixer in a single solu-

tion or by loss 
of weight in small 
batches. The blender is fully 
automated and optimizes mixing and 
production times, as the blend is al-
ready homogenous before reaching 
the mixer. The 3 in 1 can be used in 
place of the dosing hopper, and its 
speed makes it very suitable for con-

tinuous mixing systems. In instal-
lations with multiple lines it can be 
combined with hoppers to achieve 
the highest flexibility in production. 
Available in sizes from 60 to 1000 lit-
ers, it can be loaded pneumatically or 
by gravity. It is equipped with slide 
valve and extraction is by with rotary 
valve or feed screw.

The 3 in 1 is made in stainless 
steel and is ATEX conform. It comes 
with hygienic design and is easy to 
clean, fully inspectable and washa-
ble.

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

ways high and uniform compact-
ness. The molds diameters are from 
80 to 155 mm and their lengths, 
depending on the models, from 
500 to 750, 950 and 1,100 mm. 
The standard model has the man-
ual closing of the cover, with auto-
matic starting of the working cycle; 

the opening is automatic. A mod-
el with automatic loading device is 
also available.

(Fava Giorgio Axel - Via A. 
Cerati 19/A - 43126 Parma - Italy 
- Tel. +39 0521 293734 - email: 
info@favagiorgioaxel.com - www.
favagiorgioaxel.net)

http://www.favagiorgioaxel.net
http://www.cepisilos.com/transport-dosage/3-in-1/
http://www.cepisilos.com/
mailto:cepi@cepisilos.com
http://www.cepisilos.com
http://www.cepisilos.com
mailto:info%40favagiorgioaxel.com?subject=
http://www.favagiorgioaxel.net
http://www.favagiorgioaxel.net


GRINDING MILLS
AND PLANTS
ITALO DANIONI manufactures grinding mills,
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How packaging design 
can reduce food waste
Food is wasted or lost at all stages along the value creation chain, but the main source 
of food destruction is the consumer household. Inadequate packaging is part of the problem 
– and therefore part of the solution. 

It is estimated that more than 
one billion tons of food are being 
thrown away worldwide. That is 
one third of the total food produc-
tion. Losses are also incurred in the 
production and distribution pro-
cess, but the last link in the supply 
chain plays a key role – especially 
in the wealthy industrialised coun-
tries. In other words: the richer a 
country, the more food its citizens 
throw away.

Waste is difficult to measure. 
However, a study by the Univer-
sity of Stuttgart, which was pre-
sented in 2019, meticulously eval-
uates the available waste statis-
tics using specific coefficients on 
the proportion of food in the waste 
streams for the year 2015. The re-

packaging

sult: German households produce 
almost seven million tons of food 
waste per year. Private households 
are thus responsible for more than 
half of the total food waste of 12.7 
million tons. Agriculture accounts 
for 1.4 million tons, food process-
ing for 2.2 million tons, the retail 
trade for 0.5 million tons and out-
of-home consumption for 1.7 mil-
lion tons.

Almost half of private food 
waste could be avoided

Every German throws away 
about 85 kilograms of food a year, 
of which, according to the authors 
of the study 37 kilograms are the-

oretically avoidable. Packaging 
could play an important role here. 
Although the reasons for the high 
quantities of private food waste are 
many and varied – lack of shopping 
planning, stressful everyday life 
with irregular meals, lack of over-
view of refrigerator contents and 
stocks, incorrect storage, etc. – the 
type of packaging also plays a con-
tributory role.

For example, large package siz-
es often mean more content than 
single- or two-person households 
can consume. In addition, many 
food packages are not resealable or 
become torn open over a large area 
when first opened, so that the con-
tents are no longer adequately pro-
tected against light and oxygen.
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Protecting products 
from spoilage, informing 
consumers better

Another problem is packaging 
that is difficult to empty or that is 
lightweight but can easily be dam-
aged during transport home. A lack 
of storage instructions on packag-
ing can lead to consumers storing 
the food too warm or too cold and 
the contents having to be disposed 
of ahead of time. Finally, unclear 
date information (date of produc-
tion/use-by date) often leads con-
sumers to dispose of a product un-
necessarily.

So the good news is that there 
are plenty of adjustment options. 
The Swedish packaging specialist 
and management consultant Fe-
lix Helander estimates that up to 
25 percent of food waste in private 
households could be avoided with 
better packaging.

Packaging can thus make a sig-
nificant contribution to achieving 
the United Nations target of halv-
ing per capita food waste at re-
tail level and among consumers by 
2030.

Packaging must be better 
adapted to demand 
and content

The packaging industry must of-
fer solutions that are better or more 
closely tailored to actual needs, and 
manufacturers and retailers must 
use them. This includes:
• resealable packaging (screw 

cap, zipper or self-adhesive 
film packaging, for example 
for self-service sausage and 
cheese)

• ease of emptying (either via in-
structions on the package or via 
packaging characteristics such 
as foldability)

• packaging in a modified atmo-
sphere to extend the shelf-life 
of the product

• use of barrier materials/films 
which are impermeable to light 
and oxygen

• smaller packaging size
• clear instructions on the appro-

priate storage and shelf-life of 
the product

• in future, intelligent product la-
bels that record time and tem-
perature and indicate the ripe-
ness and freshness of fruit and 
vegetables, meat and fish.

counter to the goal of waste avoid-
ance. 

Here, however, the conflict can 
be solved if manufacturers con-
tinue to offer a product in larger 
units. 

On the one hand, this ensures 
that small households do not buy 
more product than they can con-
sume, while large families do not 
have to buy three individual packs 
with corresponding packaging 
waste.

However, the conflict between 
reduced packaging and better shelf 

Conflicts with 
other ecological objectives

Individual points may con-
flict with other ecological objec-
tives. For example, the use of bar-
rier films means that packaging is 
difficult to recycle. The reduction 
of package sizes also initially runs 

life cannot always be resolved so 
clearly. A classic example of this 
is cucumber – without shrink film 
it has a shelf life of around three 
days, with shrink film it can be kept 
for up to 14 days. Here producers 
and retailers must take decisions 
from case to case.

www.fachpack.de

http://www.fachpack.de
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Modularity in Innovation design: 
a chat with P.E. Labellers

 
The strength lies in flexibility. It is a fundamental concept that draws inspiration from the development 
principles themselves. As Darwin demonstrated, “Those who are most capable of adapting to changes 
survive and succeed.” PE Labellers has built its leadership on this key point and for almost 50 years now 
the market continues to prove it right.

 

The PE Group has made the his-
tory of food industry in the world, 
thanks to its ability to adapt the la-
belling machines to the new pro-
duction needs of companies and 
the increasingly high-quality stan-
dards imposed by the market.

How? By always giving priori-
ty to our customers. Listening to 
them, visiting them, studying the 
different production needs, and 
understanding their business ob-
jectives. This is how, year after year, 
the requirements of these compa-
nies have become PE’s own tech-
nological assets.

THE P.E. 
LABELLERS GROUP
P.E. Labellers, founded in 
1974 in Mantua (Italy), has 
developed over the years, 
becoming a world leader in 
the production of automatic 
labeling machines.
The reference dimension is 
global: the group is made up 
of 8 companies located in It-
aly, the USA and Brazil, and 
is part of the U.S. Pro Mach 
multinational group. The 
strategy adopted by PE was 
to divide the production by 
creating factories dedicat-
ed to the various processes, 
dedicating each production 
site to different lines of ma-
chines.
Today, the PE Group’s Lean 
Production has led to the 
creation of 45 machines 
yearly, exported all over 
the world and widely man-
aged remotely.  There are 
around 10,000 PE machines 
installed worldwide. Each 
line is developed in one of 
the 7 production sites in the 
world, according to the phi-
losophy of vertical produc-
tion.PE with its own labelling 
machines services the pro-
duction chains of food, wine, 
dairy, pharmaceutical, chem-
ical and cosmetic industries.

Today the food industry, from 
dairy to tinned foods, oil to sauc-
es, jams and spreadable creams to 
pickles, demands a level of compe-
tence and flexibility that can be sat-
isfied not only through a modular 
approach. Making an early move, 
PE responds with smart Innovation 
Design solutions. 

Whatever the automated solu-
tion proposed, the key point re-
mains absolute flexibility in com-
bining the different labelling tech-
nologies, starting from a machine 
body and inserting any type of 
modular independent labeling sta-

http://www.pelabellers.it/
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tions. Self-adhesive, with cold glue, 
pre-cut with hot glue, hybrid label-
ing solutions.

We can thus imagine the exten-
sion of the range of models we can 
choose from. The driver is always 
the production requirement to be 
met, the speeds to be obtained and 
the types of covers with which to 
coat - and enhance - the products 
and containers that differ in mate-
rials, features and sizes. Thanks to 
Innovation Technology, every limit 
can be overcome.

The concept of modularity is 
extended to every component of 
the machines, designed in ergo-
nomic solutions and strongly fo-
cused on energy savings. This is 
why many companies in the mar-
kets find in PE machines an ef-
fective response, which results 
in real savings and the economic 
optimization of their production 
lines. It is therefore not surpris-
ing that besides food & dairy, PE 
Labellers services the beverag-
es, wine & spirits, mineral waters, 
personal & home care, and chem-
ical and pharmaceutical industries 
worldwide.

As always, what is precious must 
be protected: the ability to provide 
specialized services according to 
machine types in every geographi-
cal area, and a staff of over 90 tech-
nicians globally distributed, rep-
resents added value factors. It can 
thus count on non-stop assistance, 
even remotely, specific and cut-
ting-edge maintenance programs, 
dedicated training at the custom-
er’s facility or the modern PE Uni-
versity classrooms.

What’s on the line? Everything.
(P.E. Labellers - Via Industria 56 

- 46047 Porto Mantovano - MN - 
Italy - Tel. +39 0376389311 - Fax 
+39 0376389411 - email: pelabel-
lers@pelabellers.it - www.pelabel-
lers.it)

Choose the right packaging
In the food and beverage indus-

try it is essential to preserve the 
quality and freshness of the prod-
ucts from the time they leave the 
plant until the moment they reach 
the consumers’ table; in order to do 
it, it is necessary to have resistant 
packs capable of adequately pro-
tecting the content during trans-
portation and distribution phases.

For instance, in the snack indus-
try, the tube primary packaging has 
been designed in order to pro-
tect the product and minimize the 
breakage of individual pieces.For 
the product distribution to points 
of sale, however, a secondary pack-
aging solution, capable ofpreserv-
ing the integrity of primary pack-
aging is also needed and the pack-
aging in corrugated cardboard box-
es realized by CWP ERGON wrap-
around cardboard packers sup-
plied by SMI is the best solution for 
achieving this objective.

CWP ERGON range: main 
advantages

Compact and eco-friendly
• The reduced size of the packer 

easily adapts to the logistical con-
ditions of any end of the line lay-
out.

• The latest IoT technology with 
which the machine is equipped al-

lows to haveadvanced automa-
tion, flexibility of use, energy sav-
ing and respect for the environ-
ment.

Versatile and efficient 
• The CWP ERGON case pack-

er packs a wide range of rigid 
containers in wrap-around box-
es and in corrugated cardboard 
tray at the maximum speed of 40 
packs/minute.

• The machine is equipped with 
a motorized oscillating guiding 
system that simplifies the cor-
rect channeling of loose con-
tainers on the infeed convey-
or, equipped with chains made 
of thermoplastic material with a 
low friction coefficient.

Flexible and easy to use
• Thanks to a touchscreen oper-

ator panel equipped with a us-
er-friendly graphic interface, CWP 
ERGON packer is much more flex-
ible and easier to use compared to 
the standards on the market.

• It allows the operator to per-
form advanced diagnostic tests 
and real time technical support.
(SMI S.p.A. - Via Carlo Ceresa 

10 - 24015 San Giovanni Bianco 
- BG - Italy - Tel. +39 034540111 
- email: info@smigroup.it - www.
smigroup.it)

mailto:pelabellers%40pelabellers.it?subject=
mailto:pelabellers%40pelabellers.it?subject=
http://www.pelabellers.it
http://www.pelabellers.it
http://www.smigroup.it/
https://www.smigroup.it/products/110/confezionatrici-in-scatole-wrap-around?lang=en
https://www.smigroup.it/products/110/confezionatrici-in-scatole-wrap-around?lang=en
https://www.smigroup.it/products/110/confezionatrici-in-scatole-wrap-around?lang=en
https://www.smigroup.it/products/110/confezionatrici-in-scatole-wrap-around?lang=en
mailto:info%40smigroup.it?subject=
http://www.smigroup.it
http://www.smigroup.it
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Canadian bakery products producer La Petite Bretonne 
relies on packaging technology from Schubert
An ideal partnership for fine baked goods

The Micro Croissant® from La 
Petite Bretonne is the star prod-
uct in the Canadian bakery’s port-
folio. The family-run company from 
Quebec, established 52 years ago, 
produces up to 1.2 million Mi-
cro Croissants every day. An effi-
cient production process calls for a 
high degree of automation. To ex-
pand its production, La Petite Bret-
onne relies on the proven expertise 

of the Schubert company, the lead-
ing manufacturer of TLM packaging 
machines from Germany. The Ca-
nadian company recently ordered 
a lightline Flowpacker for its main 
production site in Blainville, Que-
bec.

“La Petite Bretonne would need 
countless employees to be in the 
position to satisfy the high de-
mand,” says Julian Conway, Sales 
Account Manager at Schubert 
North America and responsible 
project manager. Julian Conway 
and Serge Bohec, the owner of 
La Petite Bretonne, have enjoyed 
a close working relationship for 
more than a decade. 

To adapt the existing processes 
to the increasing production vol-
ume, the bakery was looking for a 
high-quality automation solution 
that is highly flexible, very com-
pact and also cost-effective. The 
producer had already been oper-
ating several individual machines 
for end-of-line automation when 
he heard about Schubert’s new 
flow-wrapping unit, the Flow-
modul. 

FACTS & FIGURES
• Products to be packed:

• A flowpack with a Danoise
• A flowpack with a Chocolatine
• A flowpack with a Mini Chocolatine 

• 183 Danoises per minute
• 220 Chocolatines per minute
• 280 Mini Chocolatines per minute
• Flowmodul in use
• Patented heat-sealing technology
• Fully automatic ‘chain flight’ changeover
• 99% efficiency

All in a single compact TLM system: At La Petite Bretonne, the new flow-wrapping machine 
packs Danish pastries and chocolate-filled croissants in different sizes on one line (Shubert).

A 3D scanner checks the position, 
shape, volume, orientation and degree of 
browning of each product, leaving only 
perfect baked goods for the next packaging 
step (Shubert).

The Flowmodul enables 
maximum efficiency

The Flowmodul from Schubert is 
a flow-wrapping unit which is also 
integrated into the Flowpacker from 
Schubert’s lightline machine series. 
This range consists of three pre-
configured, compact and highly ef-
ficient packaging systems. It boasts 
short planning and installation times 
as well as attractive procurement 
costs. The proven TLM standard 
modules and intelligent robot tech-
nology ensure reliable operation 
with high system availability. 
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At La Petite Bretonne, the new 
lightline Flowpacker would have 
to pack, among other things, filled 
Danish pastry (Danoise) and choc-
olate-filled croissants (Chocola-
tines) in different sizes on one line, 
while gently handling the fragile, 
heat-sensitive products. Schubert 
meets all these requirements in a 
complete system that comprises 
four pick & place robots, a 3D scan-
ner and the Flowmodul. The 3D 
scanner checks the position, shape, 
volume, orientation and degree of 
browning of each product and al-
lows only perfect baked goods to 
pass on to the next packaging step. 
The baked goods are then careful-
ly placed into the Flowmodul’s feed 
chain by four pick & place robots 
and packed into flowpacks. First the 
longitudinal seam of the flowpack is 
sealed by an ultrasonic sealing unit. 
This is then followed by Schubert’s 
patented heat-sealing technology 
with the flying cross-sealing unit. It 
automatically adapts to the speed 
of the upstream pick & place ro-
bots and therefore enables con-
stant sealing times with outstand-
ing sealing quality.

Cost-effectiveness 
and scalability for the future

Packaging machines from Schu-
bert stand out with their cost-ef-
fectiveness, high degree of auto-
mation and very wide performance 
spectrum. These are all advantag-
es that Bohec also praises: “It’s fasci-
nating that we can now package nu-
merous products and formats on a 
single line. I’m convinced that with 
Schubert, we have the right part-
ner at our side to successfully take 
on current and future challenges.”

(Gerhard Schubert GmbH - In-
dustriegebiet Südost - Hofäcker-
straße 7 - 74564 Crailsheim)

The flying cross-sealing unit with Schubert’s patented heat-sealing technology enables 
constant sealing times.

The “recipe” for reusing plastic 
from packaging

The Closed-Loop represents a 
circular system thanks to which it 
is possible to send plastic waste 
to recovery, thus reducing eco-
nomic and environmental costs. 

This system was developed by 
Aliplast, a company that is part of 
the Hera Group and which has be-
come a leader in the production of 
flexible PE films, PET sheets and 
regenerated polymers. Closed-
Loop can be applied to most man-
ufacturing plants, in areas such as 
packaging (for food and beverage), 
the ceramic and automotive sec-
tors.

Designed for the treatment of 
special waste, i.e. those produced 
by companies, Closed-Loop is a 
vertical process for the recovery 
and recycling of plastic materials, 
which involves different stages. 

First, the waste is collected in 
the company-customer’s produc-
tion pole and transported to one 
of Aliplast’s processing centres 
(the company has several plants in 

http://www.aliplastspa.com
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Italy and branches in France, Spain 
and Poland). 

Here it is cleaned, shredded 
and regenerated. The resulting 
finished product is a material of 
the same quality as virgin plastic, 
which can then be processed to 
obtain flexible PE films, or remain 
in granules, so that it can be ther-
moformed as required. 

Aliplast offers a “turnkey” 
service dealing with the waste 
throughout the process: from the 
collection of the product disposed 
of at the company-customer pole 
to the delivery of the regenerated 
material.

Containing costs by giving 
new life to plastic waste

There are two main advantages 
of Aliplast’s recycling economy. The 
first, more immediate, concerns the 
ecosystem. The adoption of the cir-
cular model proposed by the com-
pany leads, in fact, to the extension 
of the useful life of plastic, favour-
ing its recovery and limiting its dis-
persion in the environment. 

This leads to an enormous re-
duction in the potential polluting 
impact of this material, whose per-
ception is transformed from prob-
lem to resource. The second ad-
vantage is of an economic nature 
and derives from the adoption of 
closed-loop dynamics. 

Using a closed-loop system 
means, in fact, to optimize enor-
mously the costs due to waste dis-
posal, while at the same time hav-
ing a guarantee of continuous avail-
ability of quality controlled materi-
al.

(Aliplast - Via delle Fornaci 14 
- 31036 Ospedaletto d’Istrana - 
TV -Italy - Tel. +39 0422837090 
- email: aliplast@aliplastspa.it - 
www.aliplastspa.com)

3D scanning and design  
of the entire bottling line

The complete solution pro-
posed by Scanny3D for the pack-
aging/bottling sector provides the 
use of the laser 3D scanner for 
high quality automatic 3D scans 
(centesimal precision) of glass bot-
tles (even in the most critical are-
as, such as the bottom and the bot-
tleneck) and the Pack-Sim plug-in 
software for the rapid and accurate 
design of stars and screws in 3D. 

The main Pack-Sim functions 
allow you to automatically align 
the 3D model, define and simulate 
up to three simulation dimensions 
simultaneously and generate the 
profile of the entire star also in 3D. 

In addition to the realization 
of all the cavities of the stars be-
tween the entry and exit, the soft-
ware allows you to design screws 
of any type: from the simple trans-
port screws, to the screws of rota-
tion, inversion and orientation up 
to the most complex 3D screws 
with double or triple helix to group 
or separate bottles through the si-
multaneous simulation of pairs of 
counter-rotating screws (screw and 
counter-screw).

Example of design of stars 
and screws in 3D (Scanny 3D).

The constant work of the high-
ly specialized R&D department al-
lows the company to continuous-
ly update the simulation software: 
in particular the last version pro-
posed presents important improve-
ments regarding the modification 
and design of custom motion laws 
in terms of speed, rotation and po-
sition of the bottle during handling. 

The result is carried out in a few 
minutes and offers the possibility 
of simulating the entire line in or-
der to obtain a real and complete 
vision of the bottling process.

Furthermore, full compatibility 
of the 3D files exported to all the 
main CAD / CAM software is pro-
vided, thanks to the various for-
mats and export options available. 

In particular, the software is al-
ready designed to adapt the gen-
erated geometries with the most 
common CAM systems and CNC 
machines, facilitating the genera-
tion of the tool path.

(Scanny3D - Via Archetti 15 
- 63831 Rapagnano - FM - Italy - 
email: sales@scanny3d.com - www.
scanny3d.com)

mailto:aliplast%40aliplastspa.it?subject=
http://www.aliplastspa.com
http://www.scanny3d.com
mailto:sales%40scanny3d.com?subject=
http://www.scanny3d.com
http://www.scanny3d.com
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Arcoplastica closes the circle with  
a new plastics revaluation department

propylene (PP)-based re-
sulting materials generat-
ed at the tail end of the 3 
instrumentation systems 
and19 automatic thermo-

forming lines. The process-
ing waste, after careful sep-

aration by homogeneous types, 
are in fact ground and destined for 
a new process of extrusion thanks 
to which they are converted into 
a new raw material to thermoform 
and therefore reused to make new 
packaging for the food or technical 
sector.

In this way, Arcoplastica plays 
an active role in supporting the Cir-
cular Economy, converting a waste 
into a new raw material: through 
recycling, the use of virgin mate-
rial is reduced, even in the case of 
high transparency materials such 
as PET. In practice,, waste becomes 

Granulators for the recovery of PET and PP materials installed at Arcoplastica.

Detail of the entry of waste material to 
Arcoplastic granulators.

a real value and not a cost to the 
company that, thanks to the most 
advanced extrusion technologies 
(it has three twin-screw extruders) 
can maximize the use of process-
ing waste by re-obtaining materials 
with transparency characteristics 
and mechanical properties identi-
cal to those of materials made us-
ing only virgin material.

With this investment Arcoplas-
tica, founded by Giorgio Torta in 
1970 as a simple company manu-
facturing of thermoforming prod-
ucts, completes the path of ver-
ticalization and ethical entrepre-
neurship that, from the ’90s to the 
present, has first allowed the pro-
duction autonomy of the materi-
als necessary for thermoforming 
(thanks to the purchase of 3 lines 
of extrusion, PP – PET – PS mono-
material and multi-layers) up to the 

Arcoplastica, special-
ist in the field of ther-
moformed and extrud-
ed plastics, confirms its 
concrete commitment 
in the direction of the 
Green Economy, and in par-
ticular towards the reduction 
of waste and the introduction of 
plastic waste into the environment, 
with the creation of a new depart-
ment of revaluation plastics, aimed 
at grinding and recovering its pro-
cessing waste. 

The new 1,800 m2 department, 
inaugurated at the beginning of 
June and the result of a significant 
investment that brings to 26,000 
m2 the total extension of the An-
dezeno site, It is equipped with 
three state-of-the-art granules 
dedicated to the recovery of Pol-
yethylenereftalate (PET) and Poly-
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The bottle testing machine mod. 45012 
(Gai Macchine Imbottigliatrici).

Bottle testing machine:  
bottling without bad surprises

The last check is the testing of 
the neck: while bottle is still under 
pressure, spring tracer checks the 
neck dimension and the eventual 
presence of occlusions, with con-
sequent possibility of ejection.

The bottle testing machine 
mod. 45012 has been designed 
to allow the maximal efficiency in 
phase of washing and cleaning. It is 
equipped with dummy bottles for 
the sterilization and is predisposed 
for an automatic washing cycle by a 
CIP system. The machine basement 
is in roof version to make easier the 
removal of glass fragments. 

To complete the range, Gai is 
studying two new grading machines, 
the 45008 and 45016, respectively 
up to 7,000 b/h and 14,000 b/h.

(GAI spa - Frazione Cappelli 33b 
- 12040 - Ceresole d’Alba - CN - 
Italy - Tel. 0172 574416 - email: 
gai@gai-it.com - www.gai-it.com)

optimization of the recovery of its 
processing waste.

The recovery and revitalization 
of waste is a topic of absolute en-
vironmental relevance, all the more 
so when it comes to plastics and, in 
particular, plastic packaging whose 
perception by consumers has cer-
tainly changed in recent months. 

During the difficult lockdown peri-
od, in fact, it has been re-evaluated 
as a determining factor giving food 
the essential characteristics of hy-
giene, safety and long storage.

(Arcoplastica - Via Chieri 79 - 
10020 Andezeno - TO - Italy - Tel. 
+39 011 9433111 - arcoplastica.
com)

Gai - Bottling Machines plac-
es on the market the bottle test-
ing machine mod. 45012, a sum-up 
of Gai best technologies to detect 
and reject the defective empty for-
mats before their filling and clos-
ing. A simple and innovative solu-
tion conceived for middle and small 
wine bottles and producers (up to 
10.000 b/h), everyday facing the 
problems connected to wine bot-
tling, above all in case of spark-
ing products. A particularly reliable 
solution, also: tests carried out at 
customers have led to a reduction 
in problems of over 95%.

This bottle testing machine 
plays a valuable and effective task: 
it aims to avoid any stops in pro-
duction due to defective bottles 

breakages or to the occlusions in 
the bottle neck, by operating all 
checks in the phase just before 
bottles convey to the filling and 
closing phases. 

A solution granting the food 
safety towards consumers and sat-
isfying the operators, thanks to an 
increase in productivity, avoiding 
damages to the filling valves, stops 
in production and downtimes for 
cleaning.

The main functions of analysis 
and control operated by Gai bot-
tle testing machine mod. 45012 are 
three: stressing the bottle, in order 
to verify its resistance to the pres-
sure; analysis of pressure mainte-
nance; control of the bottle neck. An 
adjustable infeed screw conveys the 
bottles to the testing machine, that, 
thanks to a sealed valve, introduc-
es compressed air inside 
the bottle. Pressure can 
be set by PLC up to max. 8 
Bar. In this phase two sce-
narios can occur: controlled 
explosion under safety condi-
tions (without risks of contamina-
tions thanks to a system of washing 
and blowing the adjacent bottles) or, 
if pressure is not constant because 
of microcrackings on the glass, de-
tection of the defective bottle and 
consequent ejection. 

45012 FEATURES 
Speed: 10.000 b/h
Testing heads: n.12
Pressure: up to 8 Bar
Weight: 3.100 Kg
Power: 2 Kw
45012 ADVANTAGES
Food safety 
Increased productivity of the bottling line
Elimination of damages at the filling 
valves
Complete containment of glass fragments 
without dispersion in the working areas
Easy removal of fragments thanks to roof 
basement

mailto:gai%40gai-it.com?subject=
http://www.gai-it.com
mailto:arcoplastica.com?subject=
mailto:arcoplastica.com?subject=
http://www.gai-it.com


To optimize glass 
packaging 
circular economy 

UNESDA Soft Drinks Europe – representing the 
European soft drinks industry – and EFBW - repre-
senting the European of natural mineral and spring 
water producers - join “Close the Glass Loop” – the 
major industry stewardship program for glass pack-
aging initiated by FEVE – EU Federation of the con-
tainer glass. The platform has the objective to achieve 
a post-consumer glass container collection target of 
90%, and to ensure that this is recycled into the con-

tainer glass production loop to come 
back as a new packaging. 

Recycled glass is essential for 
the container glass industry. It 

means a more resource-ef-
ficient production process 
and more sustainable glass 
packaging solutions for 
companies. 

The “Close the Glass 
Loop” initiative aims to 
unite the container glass 
value chain under a mul-

ti-stakeholder European 
program but also cru-
cially to support na-
tional level action plans. 

UNESDA’s and EFBW’s 
companies and national association members will co-
operate with national glass value chains across Eu-
rope to improve the collection and recycling of glass 
packaging. The Close the Glass Loop national action 
plans will drive sustainability throughout the whole 
value chain. 

Soft drinks are a key customer for industry and are 
frontline in persuading consumers to recycle more 
and better together. The collaboration with UNESDA 
members is a key milestone in the pathway to 90% 
collection target and towards a climate-neutral glass 
packaging industry. 

All consumer goods industries are being called 
upon by the European Commission to collect, recy-
cle and reuse packaging. Each country will need to 
achieve the 2030 recycling targets fixed by the re-
cently reviewed Packaging and Packaging Waste Di-
rective. For glass, it is 75% by 2030. 

3 - 6  MAY 2022 
FIERA MILANO - RHO - ITALY  
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The management and governance 
of the technical assistance at customer site

Any company that offers a tech-
nical assistance service to its cus-
tomers, whether organized with 
adequate After Sales support or 
not, needs to integrate the always 
increasing number of requests for 
assistance, support, installation 
and maintenance with the limited 
number of available resources. 

All this with the aim of arriving 
at the maximum customer satisfac-
tion and tracking the out-of-war-
ranty activities, for rapid accept-
ance of the intervention and its 
consequent billing.

Hence the need to have tools 
that allow the planning of avail-

able resources and the organiza-
tion of the activities to be carried 
out for each intervention, while 
tracking the evolution of the ma-
chine or system being serviced 
and expenses incurred during the 
activities. Most of the companies 
with these needs must manage 
the activities carried out remotely 
by their department in an easy, im-
mediate and low-cost way. At the 
same time, they also need to fa-
cilitate the technical interventions 
and to speed up the consequent re-
porting and billing to the customer.

Finally, the management of the 
expenses incurred by the techni-
cians during their activities plays an 
important role, since these costs of-
ten have a significant impact both on 
the operating and the administrative 
departments, causing also waste of 
time. A sort of “plus” will thus consist 
in having a tool that allows a quick 
reporting of the costs incurred, au-
tomatically linked to the assistance 
carried out by technicians: this would 
help in saving cost and time.

Let’s add a final consideration 
about the timing … each informa-
tion must be available immediate-
ly, in Real Time. The company could 
not be satisfied with a tool that re-
cords what happens during an inter-
vention and then transfers it to the 
company’s head office on a deferred 
basis. Everything must be accessi-
ble online and from multiple devic-

es. No more paper, all digital and all 
mobile. Tablets and Smartphones 
must be the main supports for an 
instrument with flexibility and ease 
of use.

For this purpose, Elfo has de-
signed Astro, a software solution 
which helps companies with the 
planning and organization of the 
customer assistance, managing the 
intervention reports and reporting 
the technicians’ expenses.

This works thanks to three spe-
cific tools:
- Astro Plan, to plan interventions, 

associate technicians, control the 
resources workload manage ac-
tivities overlapping

- Astro Report, to manage inter-
vention documents, track all the 
activities occurred, attach any 
picture to assess issues or prob-
lems, gather customer’s approval 
using a digital signature

- Astro Expenses, to record the ex-
penses incurred during an inter-
vention (with currency exchange 
calculated in real time) and man-
age the administrative approval

Astro can be both deployed in 
the Cloud and installed on Prem-
ises at customer site. It can be 
used from any device: PC, tablet or 
smartphone.

(Elfo - Via Giuseppe Manfre-
di 37A - 29122 Piacenza - PC 
- Italy - Tel. +39 0523985811 -  
www.elfo.net)

ancillary equipment

http://www.elfo.net
http://www.elfo.net
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For over fifty years, Crei has been probing and warming 
the core of the Italian food & beverage industry

Since 1969 Crei has been one of 
the leading companies in the country 
for electric heaters and temperature 
sensors for industrial applications, 
especially for the packaging, plas-
tics, pharmaceuticals, ceramics and 
food & beverage sectors. The high-
tech heating elements developed 
by Crei are the result of in-depth 
research and extensive experience 
working together with its customers.

The company has specialized 
in the production of customised 
heaters for the packaging sector 
for over fifty years. Its extensive 
knowledge of heat distribution has 
enabled it to develop the HD se-
ries differentiated power and sec-
tor heaters to provide uniform tem-
perature distribution.

The company, equipped with the 
most up to date analysis and testing 
equipment, designs and builds high-
tech heating systems for the most 
varied needs of the sector.

Plate heating systems, for rotary 
sealing (Flow Pack), units for circu-
lar sealing, for blowing h o t 
air and hot air spot 

Heating elements 
and heating systems 
for the packaging sector (Crei).

sealing are some of the innovative 
systems manufactured by Crei with 
the heaters from the HMC line, to-
gether with the fully customized 
high performance compact HMX 
nozzle heater, with or without a 
thermocouple.  For over ten years, 
the company has been offering a 
rapid production and delivery ser-
vice for customized cartridge heat-
ers. This ‘fast service’ consists of a 
dedicated line to provide a quick 
answer to all types of emergen-
cy and can deliver even highly cus-
tomized items in just a few days.

The company that has gained 
its experience and expertise in the 
Packaging Valley, through contin-
uous collaboration with leading 
manufacturers of packaging ma-
chines, launches a new line of min-
eral oxide temperature probes on 
the market, with applications in 
various sectors such as food & bev-
erage, packaging, plastics, pharma-
ceuticals, laboratory and automa-
tion.

The range, which includes three 
versions (cable outlet, connector 

and process connection head), 

represents another step forward for 
Crei. Its continuous research and 
development has resulted in an in-
novative product in terms of both 
technical characteristics and per-
formance. The mineral oxide probes 
stand out from conventional probes 
because of their ability to provide 
a faster response, greater precision 
and to reach higher operating tem-
peratures.

The probes are available in 
standard and custom versions. Crei 
has always distinguished itself both 
nationally and internationally for its 
ability to create valid and rapid cus-
tomised solutions. This is combina-
tion of factors that can make the 
difference in an ultra-competitive 
market and is what makes Crei a 
strategic partner to help fast-track 
projects and business. The experi-
ence and expertise acquired in over 
half a century of business, the abil-
ity to provide customised solutions 
based on the specific needs of cus-
tomers and the reliability and punc-
tuality of its services are some of 
the strengths that have enabled the 
Bologna based company to stand 
out internationally and to become a 
point of reference and key partner 
in its fields of expertise.

Its philosophy, focused on pro-
duction and management quality, 
which since 2016 has been UNI EN 
ISO 9001: 2008 and UNI EN ISO 
9001: 2015 certified, allows Crei to 
stand out for its reliable and punc-
tual service, for the solutions it pro-
poses and customer relations.

(Crei - Via Via Minghetti 19 - 
40057 Granarolo dell’Emilia loc. 
Cadriano - BO - Italy - Tel. +39 051 
6259831 - email: information@
creiheaters.it - creiheaters.it) 

Innovation, research and development, custom solutions, 
flexibility and fast service are among the strengths that make 
Crei a point of reference for both national 
and international manufactures

http://creiheaters.it
mailto:information@creiheaters.it
mailto:information@creiheaters.it
http://creiheaters.it
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Commitment, enthusiasm and teamwork
Made up of brothers, Nicola 

and Angelo D’Ettole, CAI Industries 
continues the story begun over 30 
years ago by the homonymous fam-
ily company CAI (Italian acronym 
for stainless steel construction), ex-
panding the range of products to be 
able to receive the demands of im-
portant customers in the food and 
beverage industry. Therefore, pro-
cess tanks, mixing tanks and pres-
sure tanks are designed and manu-
factured.

Through recent investment, 
production standards are modelled 
on the needs of the main Europe-
an contractors. In addition, tech-
nicians pay attention to every de-
tail from design to assembly of the 
tank, in order to satisfy the needs 
of even the most demanding client. 
In the company’s plant, CAI Indus-
tries manufactures stainless steel 
high quality tanks up to 4 m in di-
ameter. When the delivery of the 

We transport your world, we support Italian sport
For over 50 years Perontecnici 

has been transporting a multitude 
of materials with passion and ex-
pertise thanks to its know-how in 
the supply and assembly of convey-
or belts and elevators.

The company is able to satis-
fy all Customer needs by supplying 
the most different types of convey-
ors belts also in accordance with 
ATEX 2014/34/EU directly from 
its warehouse

Perontecnici is also proud to 
support sport and for more than 
ten years especially tennis and, in 
particular, Melania Delai, a promis-
ing young Italian player in the WTA 

rankings. Melania has already par-
ticipated in the most famous inter-
national tournaments such as the 
US Open, Australian Open, Roland 
Garros and the current Internazi-
onali BNL d’Italia. Great sportsmen 
are always looking for perfection to 
keep improving and reaching new 
goals. Perontecnici has always fol-
lowed this philosophy which has al-
lowed us to obtain important and 
fundamental results.

(Perontecnici srl - Via Mar-
co Polo 17 - 35020 Albignasego 
PD - Italy - Tel. + 39 049681093 - 
email: perontecnici@perontecnici.it 
- www.perontecnici.com)

tank is not possible, the compa-
ny can also build tanks up to 16 m 
in diameter and 19 m in height on 
customer site.

(CAI Industries - S.P. 231 km 
42,460 - 70031 Andria - BT - Italy 
- Tel. +39  0883565662 - email: 
info@caisrl.it - www.caisrl.it)

http://www.perontecnici.com/
mailto:perontecnici@perontecnici.it
http://www.perontecnici.com
mailto:info%40caisrl.it?subject=
http://www.caisrl.it


STAINLESS STEEL PUMPS AND FILTERS
SPACE-PERFORMANCE!

“RAPID” PUMPS

Sanitary - Self priming.
Both for liquid and 
for thick products

(Creams and Sauces).

“FARMINOX” FILTERS

Packingless plate filters.
Working through 

paperboard filter-sheets.

HYGIENIC
DESIGN

for an easy cleaning.

SAFETY
FDA certified materials, 
suitable for the use in 

contact with foods.

ENDURANCE
made of stainless steel 

machined from bars, 
NO CAST PARTS, NO WELDINGS.

info@wolhfarth.it - www.wolhfarth.it
V. Cavour, 31 - 26858 Sordio (LO) - Italy - Tel. +39 02 9810153 - Fax +39 02 98260169
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The importance of proper flooring  
for the food and beverage industry

It is certainly important to 
choose the right flooring for winery 
or production plant, as well as the 
need to rely on a reliable supplier 
with a rich experience, that can 
provide advice in the design and 
the construction choices to guar-
antee the performance and the 
health standards of foodstuffs.

Sirec, from over 25 years, has 
been studying and producing 
resin-formulated products for 

floorings and coverings for the in-
dustrial sector, with the aim of pro-
viding the best solution depending 
upon the specific requests of the 
Customer. To guarantee product 
and staff safety, surfaces must be 
easy-to-clean and sanitise, compli-
ant with HACCP protocol, nonslip, 
waterproof, hard-wearing without 
forgetting the aesthetics.

The peculiarity of Sirec resin 
systems is their continuity: absence 

hygiene and safety

Example of resin flooring (Sirec).

of joints and grooves where the 
risk of contamination by microor-
ganisms is always high. To reduce 
even more the danger, it is possible 
to incorporate a special additive 
in the floors, based on natural el-
ements. The result is “antibacterial 
flooring”.

In addition to producing and 
installing resin floorings and cov-
erings, Sirec offers klinker floorings 
and coverings and/or industrial 
porcelain stoneware tiles in high 
thicknesses. 

The application process permits 
seamless surfaces to be obtained by 
sealing them with epoxy resin and 
by using baseboards, corners, and 
floor and wall junctions. The floors 
are continuous and uniform, so that 
they are impermeable to processing 
liquids, as well as easy to clean, also 
guaranteeing absolute surface hy-
giene, which is fundamental in food 
processing rooms.

There is no absolute best solu-
tion, there is the trust in the sup-
plier who, with his experience de-
pending on the destination of use 
of the various departments, brings 
the best result to the customer.

(Sirec - Via Sacca 60/1 - 43052 
Colorno - PR - Italy - Tel. +39 
0521312593 - email: sirec@sirec.
it - www.sirec.it)

http://www.sirec.it
mailto:sirec@sirec.it
mailto:sirec@sirec.it
http://www.sirec.it
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Pest management in health emergency 
situations: risks and opportunities

Trap Me with sensor (Romani).

The current health emergency 
situation, in addition to having de-
termined Health risks and entailed 
a series of serious economic and 
social consequences related with 
the drastic precautionary measures 
adopted, has brought to light an 
equally important problem linked to 
pest control. In many cases, access 

of the interventions in order to 
perform the services with the least 
risk of interference with the site 
staff, visiting the company in the 
weekend during the closing shifts 
where possible and at the same 
time involved in the Site manager to 
activate all self-control and internal 
surveillance measures in order to 
report any infestation problems 
before they occur. Furthermore, it is 
desirable to promote and use mon-
itoring systems and equipment that 

With UVC against Covid-19

to production sites has also been 
reduced and limited even for profes-
sional suppliers of pest monitoring 
services with possible related health 
and hygiene repercussions, on the 
one hand the risk that approaching 
the structures of pests can cause 
a potential risk of transmission of 
zoonoses*, in addition to possible 
direct and indirect damage and con-
tamination of products and equip-
ment. According to the obligations of 
companies to produce safe food from 
all hygiene and health profiles, how 
can the company that provides pest 
monitoring services contribute to 
the achievement of these objectives 
by adapting the pest management 
services to the contingent situation?

First, for example, by re-modu-
lating the frequencies and calendar 

allow remote monitoring as modern 
trap systems do with catch alerts via 
email or SMS

At the same time, traps with 
a continuous capture tank can 
be used which allow permanent 
monitoring with a large autonomy 
capacity, as well as the use of 
photo traps with a passage sensor 
to be installed, for example, in false 
ceilings, mezzanines, cable ducts 
and other hidden areas of possible 
interest for rodents.

(Romani Disinfestazioni Srl - Via 
dei Bichi,150/c 55100 Lucca - Itaoy 
- Tel. +39 0583-955344 - email: 
info@romanidisinfestazioni.com - 
www.romanidisinfestazioni.com)

Studies by researchers 
Christopher M. Walker and Gwang  
Pyo Ko entitled “Effect of 
Ultraviolet Germicidal Irradiation on 
Viral Aerosols” has shown the high 
UV susceptibility of coronavirus 
aerosols and this fact suggests that 
disinfecting the air through UV rays 
can be an effective tool to prevent 
major respiratory viral diseases.  
SterilAir, a Swiss company (certified 
ISO 9001 and 14001) with more 
than 80 years of experience, offers 
sustainable solutions and products 
free of chemicals. UVC systems, 
developed and produced in its in-
ternal microbiology and electrical / 
electronic engineering laboratories, 
effectively prevent the spread of 
viruses, spores and bacteria. The 
sterilAir UVR-4K recirculating air 
unit finds application in laboratories, 
work and production environments, 
with weak convection and where, 
by necessity, the direct introduction 
of air must be avoided; the axial fan 
can reach a maximum flow rate of 
up to 800m3 / h; the UVR device, 

equipped with four lamps, emits 
a very high dose of radiation on 
exposed microorganisms and is 
capable of rendering inactive even 
particularly resistant mold spores. 
Inside ventilation systems, sterilAir 
ESD units suit for air disinfection in 
centralized air conditioning systems 
of large complexes. 

SterilAir’s systems are distribut-
ed in Italy by TDM.

(TDM sas - Via Fabio Filzi, 3 - 
20822 - Seveso - MB - Italy - Tel. 
+39 0362 1794873 - email: info@
tdm-sas.it - www.tdm-sas.it)

http://www.romanidisinfestazioni.com
mailto:info@romanidisinfestazioni.com
http://clickmetertracking.com/romani
http://www.tdm-sas.it
http://www.tdm-sas.it
mailto:info@tdm-sas.it
mailto:info@tdm-sas.it
http://www.tdm-sas.it
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Novel methods of extending 
the shelf life of minced beef

Studies have been carried out 
to evaluate the effect of High Pres-
sure Processing (HPP) and active 
packaging on the shelf life of raw 
minced beef. Results show that 
lemongrass oil based active pack-
aging can extend shelf life by 2 
days, while HPP application alone 
extended shelf life by 28 days. Syn-
ergistic effects between active 
packaging and applied HPP have 
been shown to extend shelf life of 
raw minced beef by as much as 52 
days. Introduction. Shelf life exten-
sion has long been a major goal of 
the meat industry. Currently, pro-

ducers use combinations of pack-
aging solutions, storage conditions 
and food additives to minimize mi-
crobial spoilage. HPP has been 
shown to extend the shelf life of a 
variety of food stuffs and there is 
growing interest in the antimicrobi-
al properties of essential oils. 

Researchers from the Agri Food 
and Biosciences Institute, Belfast 
(UK) have published on Advanc-
es in Animal Biosciences journal 
a study where in order to identify 
the synergistic effects of both HPP 
and antimicrobial oil based active 
packaging on the shelf life of raw 
minced beef. Selected essential oils 
were screened for potential anti-
microbial activity by means of disk 
diffusion assays. Following screen-
ing, three oils were selected: lem-
ongrass, clove and cinnamon. Ac-
tive packaging materials were pre-
pared by applying appropriate con-
centrations of each oil on to food 
grade film. Minced beef (near sell 
by date) was purchased from lo-
cal retail outlets and portions were 
applied aseptically to the prepared 
active packaging. Active packaged 
minced beef samples were then 
HPP-treated (0, 400 & 500MPA). 
Samples were stored at 4°C un-
til required. Samples were ana-
lysed for aerobic and anaerobic To-
tal Viable Count (TVC) and Lactic 

Acid Bacteria (LAB). Sampling con-
tinued until bacterial numbers had 
stopped increasing and/or reached 
approximately 1x1010 CFU/g. 

The results show that each ac-
tive packaging treatment, alone, ef-
fected a significant (P<0.05) 2 Log 
reduction in aerobic TVC (after 7 
days) when compared to a con-
trol treatment, though there was 
no difference after 14 days. Ob-
served shelf life extensions using 
the HPP treatments were consist-
ent with previous findings. Syner-
gistic effects were observed when 
active packaging treatments were 
HPP treated. Here, the lemongrass 
oil active packaging treatment per-
formed best with shelf life being 
extended by 18-24 days (400MPA), 
48-52 days (500MPA). Similar re-
sults were observed for TVC anaer-
obic and LAB counts. 

In conclusion, the syner-
gism between HPP treatment 
and active packaging significant-
ly increased the shelf life of raw 
minced beef. Further studies in-
vestigating the effect on patho-
genic organisms and sensory eval-
uation are required. Acknowl-
edgements. The authors grateful-
ly acknowledge funding from the 
Northern Ireland Department of 
Agriculture, Environment and Ru-
ral Affairs (DAERA). 

http://dx.doi.org/10.1017/s2040470019000013
http://dx.doi.org/10.1017/s2040470019000013
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Pomegranate juice powder 
to improve yogurt quality

Pomegranate is rich in polyphe-
nols and is an excellent source of 
antioxidants, such as polyphenolic 
substance. However, the concen-
tration of the harvest time, poor 
shape and inconvenient for eat-
ing have limited the sale of pome-
granates. Therefore, the processing 
of pomegranate is beneficial to the 
appreciation of pomegranate re-
sources. 

Yogurt a good carrier for bioac-
tive compounds that may offer ad-
ditional health benefits, is a fer-
mented dairy product suitable for 
all ages, and the new type yogurts 
with high qualities and extra func-
tions are more favored by consum-
ers. In order to accelerate the devel-
opment of pomegranate processing 
industry, enrich the variety of yo-
gurts and improve the quality of yo-
gurts, in the paper published by Chi-
nese researchers on Transactions of 
the Chinese Society of Agricultur-
al Engineering (35, (13): 300-305, 
2019), 1%, 3% and 5% pomegran-
ate juice powder (PJP) whose con-
tents of total carbohydrate, solu-
ble protein and total polyphenols 
were 0.88 g/g, less than 1.0 mg/g 
and 0.471 0 mg/g, respectively, was 
used to replace sucrose in the ma-
trix of set yogurt and the effects of 
PJP replacement on the parameters 
in fermentation process, including 
pH value, titratable acidity, appar-
ent viscosity and lactic acid bacteria 
vitality were analyzed. 

The Raman spectra, textur-
al properties, rheological proper-
ties, total phenolic content and an-
tioxidant activity of the set yogurt 
with and without PJP replacement 
were compared. The results indicat-
ed that PJP instead of sucrose does 

not significantly change the pH val-
ue, titrable acidity, apparent viscos-
ity and Raman spectrum of the yo-
gurt matrix at the end of fermen-
tation, but the substitution of PJP 

tion of fermentation. What’s more, 
the substitution of PJP could signifi-
cantly improve the quality of yogurt. 

The firmness, consistency, co-
hesiveness and index of viscosi-
ty of the control were (65.6±1.9) g, 
(939.8±61.8) g.s, (14.5±0.8) g and 
(36.5±9.2) g.s, respectively; while 
the HD group showed 1.84, 2.26 
and 1.76 times that of the con-

had a significant (P< 0.05) effect 
on lactic acid bacteria during fer-
mentation and the properties of yo-
gurt. The replacement of sucrose by 
PJP defered the solidification time 
of yogurt, the exponential growth 
time and the maximum activity time 
of lactic acid bacteria, but it signifi-
cantly (P<0.05) increased the max-
imum activity of lactic acid bacte-
ria in yogurt. It took the control, 
LD, MD and HD groups 300 min-
utes, 240 minutes, 260 minutes 
and 280 minutes, respectively, to 
reach (4.6±0.1) of pH value, sug-
gesting PJP replacement shortened 
the fermentation time. The lactic 
acid bacteria activity of the pome-
granate yogurt was 6-7 times that 
of the control yogurt at the comple-

trol, respectively. PJP-replacement 
yogurt showed better texture, vis-
coelasticity and antioxidant activ-
ity. Compared with the control, 
when sucrose was completely re-
placed by PJP, the total polyphe-
nol content, FRAP and DPPH clear-
ance rate were 1.84 times, 2.26 
times and 1.76 times, respective-
ly. Sensory test results showed that 
PJP substitution of sucrose had a 
positive effect on the appearance, 
texture and taste of yogurt, which 
may be related to the phenolic sub-
stance in PJP and the casein inter-
action in yogurt. PJP can signifi-
cantly improve the health benefits 
and quality of yogurt, which is ex-
pected to replace sucrose to make 
healthier yogurt.

http://dx.doi.org/10.11975/j.issn.1002-6819.2019.13.036
http://dx.doi.org/10.11975/j.issn.1002-6819.2019.13.036
http://dx.doi.org/10.11975/j.issn.1002-6819.2019.13.036


 italian food & packaging technology - xcv (2020) - october

44

Effect of grape pomace addition 
on properties of durum wheat pasta

Researchers from the Universi-
ty of Verona (Italy) have studied the 
effect of grape pomace addition on 
the technological, sensory, and nu-
tritional properties of durum wheat 
pasta and the results were pub-
lished on Foods journal.

In this study, fortified pasta 
was prepared by replacing semo-
lina with 0, 5, and 10 g/100 g of 
grape pomace (GP), a food industry 
by-product, rich in fiber and phe-
nols. GP inclusion in pasta signifi-
cantly reduced its optimum cook-
ing time and the swelling index, 
while also increasing the cooking 
loss (p< 0.05). Furthermore, pas-
ta firmness and adhesiveness were 
enhanced by the GP addition, as 
well as the total phenol content 
and the antioxidant activity, eval-
uated through ABTS and FRAP as-
says (p< 0.05). 

From a nutritional point of view, 
increasing amounts of GP result-
ed in a significative decrease in 
the rapidly digestible starch and 
an increase in the slowly digestible 
starch, while the predicted in vit-
ro glycemic index was also reduced 

A new edible film to produce in vitro meat

(p< 0.05). Sensory analysis showed 
that fortified spaghetti had good 
overall acceptability, and the re-
sults suggest that GP-fortified pas-
ta could represent a healthy prod-
uct with good technological and 
sensory properties.

In vitro meat is a novel concept 
of food science and biotechnology. 
Methods to produce in vitro meat 
employ muscle cells cultivated on 
a scaffold in a serum-free medi-
um using a bioreactor and the mi-
crostructure of the scaffold is a key 
factor, because muscle cells must 
be oriented to generate parallel 
alignments of fibers. Researchers 
from Chile have developed a new 
scaffold (microstructured film) to 
grow muscle fibers and the results 
were published on Foods journal. 

The microstructured edible films 
were made using micromolding 
technology. A micromold was tai-
lor-made using a laser cutting ma-

chine to obtain parallel fibers with a 
diameter in the range of 70-90 µm. 
Edible films were made by means of 
solvent casting using non-mamma-
lian biopolymers. Myoblasts were 
cultured on flat and microstruc-
tured films at three cell densities. 
Cells on the microstructured films 
grew with a muscle fiber morphol-
ogy, but in the case of using the flat 
film, they only produced unorga-
nized cell proliferation. Myogenic 
markers were assessed using quan-
titative polymerase chain reaction. 
After 14 days, the expression of de-
smin, myogenin, and myosin heavy 
chain were significantly higher in 
microstructured films compared to 

the flat films. The formation of fi-
ber morphology and the high ex-
pression of myogenic markers indi-
cated that a microstructured edible 
film can be used for the production 
of in vitro meat. 

http://dx.doi.org/10.3390/foods9030354
http://dx.doi.org/10.3390/foods9020185
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Curcumin is the spice of life when 
delivered via tiny nanoparticles

For years, curry lovers have 
sworn by the anti-inflammatory 
properties of turmeric, but its active 
compound, curcumin, has long frus-
trated scientists hoping to validate 
these claims with clinical studies.

The failure of the body to easi-
ly absorb curcumin has been a thorn 
in the side of medical researchers 
seeking scientific proof that cur-
cumin can successfully treat cancer, 
heart disease, Alzheimer’s and many 
other chronic health conditions.

finding paves the way for clinical 
development trials for Alzheimer’s.

Co-author Professor Xin-Fu 
Zhou, a UniSA neuroscientist, says 
the new formulation offers a poten-
tial solution for Alzheimer’s disease. 

“Curcumin is a compound that 
suppresses oxidative stress and in-
flammation, both key pathological 
factors for Alzheimer’s, and it also 
helps remove amyloid plaques, small 
fragments of protein that clump to-
gether in the brains of Alzheimer 
disease patients,” Prof Zhou says. 
The same delivery method is now 

being tested to show that curcumin 
can also prevent the spread of gen-
ital herpes. “To treat genital herpes 
(HSV-2) you need a form of curcum-
in that is better absorbed, which is 
why it needs to be encapsulated in 
a nano formulation,” Prof Garg says.

“Curcumin can stop the genital 
herpes virus, it helps in reducing the 
inflammation and makes it less sus-
ceptible to HIV and other STIs,” Prof 
Garg says. Women are biological-
ly more vulnerable to genital herpes 
as bacterial and viral infections in the 
female genital tract (FGT) impair the 
mucosal barrier. Curcumin, however, 
can minimize genital inflammation 
and control against HSV-2 infection, 
which would assist in the prevention 
of HIV infection in the FGT.

Improving the quality  
of vacuum skin packaged beef 

Korean Researchers from 
Konkuk University investigated a 
new way to improve the quality of 
vacuum skin packaged beef.

This study, published on Meat 
Science journal, aimed to develop 
an active packaging (AP) system for 
beef storage using vacuum skin pack-
aging (VSP) applied with mixed nat-
ural preservatives (MNPs) consist-
ing of grapefruit seed extract (GSE), 
cinnamaldehyde (CA), and nisin; and 
to assess its effect on the physico-
chemical, microbial, and antibacterial 
properties against food-borne path-
ogens in beef compared with using 
wrapped packaging (WP) and VSP. 
The pH of the AP was a medium lev-
el of WP and VSP. AP was effective 
in preserving beef surface color in-
cluding lightness and redness. AP de-
layed lipid oxidation and protein de-
terioration of beef by 14 days and 7 
days as compared to that in WP and 

VSP, respectively. It also slowed low 
microbial counts of psychrotroph-
ic and anaerobic bacteria about 1-2 
Log CFU/g and inhibited the growth 
of experimented food-borne path-
ogens compared to initial inoculat-
ed counts. Our results indicated that 
MNPs applied to AP could be used to 
extend the shelf life of beef and pre-
vent related food poisoning. 

Now, researchers from the Uni-
versity of South Australia (Uni-
SA), McMaster University in Cana-
da and Texas A&M University have 
shown that curcumin can be deliv-
ered effectively into human cells 
via tiny nanoparticles. The paper 
has been published in the Interna-
tional Journal of Molecular Sciences.

Sanjay Garg, a professor of 
pharmaceutical science at UniSA, 
and his colleague Dr Ankit Parikh 
are part of an international team 
that has developed a nano formula-
tion which changes curcumin’s be-
haviour to increase its oral bioavail-
ability by 117 per cent.

The researchers have shown in 
animal experiments that nanopar-
ticles containing curcumin not only 
prevents cognitive deterioration 
but also reverses the damage. This 

http://dx.doi.org/10.1016/j.meatsci.2020.108219
http://dx.doi.org/10.1016/j.meatsci.2020.108219
https://doi.org/10.3390/ijms21010337
https://doi.org/10.3390/ijms21010337
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Improvement of the fresh meat  
preservation by hyperbaric storage

Portuguese Researchers have 
compared raw fresh meat (minced 
bovine and pork in pieces) pre-
served by hyperbaric storage 
(HS) at room-like temperature (75 
MPa/25°C) and HS at cold temper-
atures (60 MPa/10°C) for up to 60 
days, being both compared to re-
frigeration (RF, 4°C). 

The results were published on 
Journal of the Science of Food and 
Agriculture.

HS conditions showed microbi-
al load reductions over 60 days of 
storage, leading to a possible shelf-
life extension when compared to 
samples at RF. Moreover, between 
both HS conditions similar results 
were found at the 60th day, reach-
ing in some cases values < 1.00 
log CFU g-1. Overall, pH presented 

an increase with storage for both 
HS conditions (e.g. over 30 days, 
from 5.51 ±0.02 to 5.70 ±0.01 
and 5.85 ±0.03, for 60 MPa/10°C 
and 75 MPa/25°C, respectively, 
on pork meat in pieces, PP) con-
trary to RF where pH values de-
creased (from 5.51 ±0.02 to 5.33 
±0.03). Regarding moisture con-
tent and drip loss, lower and high-
er values were found, respective-
ly at 75 MPa/25°C, mainly in bo-
vine minced meat. Overall, colour 
DELTAE* did not present consider-
able differences for both samples 
under all storage conditions. Lipid 
oxidation presented an increase 
tendency over time, with both 
HS conditions showing the high-
er values (1.795 ±0.217 and 2.169 
±0.117 for 60 MPa/10°C and 75 

MPa/25°C, respectively, com-
pared to 0.895 ±0.084 mug MDA 
g-1 in PP samples at the 30th day). 

In conclusion, although sever-
al advantages were found, further 
studies should be carried out in or-
der to optimize the HS conditions 
for raw fresh meat and assess the 
impact of this preservation meth-
odology on other meat quality pa-
rameters as for instance sensorial 
aspects.

Wasted bread as substrate for the cultivation of starters
The amount of bread wast-

ed daily worldwide, throughout its 
entire lifecycle, from production 
to distribution, is estimated to be 
hundreds of tons, therefore repre-
senting both economic and envi-
ronmental issues. 

Italian Researchers have devel-
oped a way for the valorization of 
wasted bread, setting-up a proto-
col for obtaining a growth medi-
um to be used for the cultivation 
of food industry microbial start-
ers. The optimization of the proto-
col included the set-up of parame-
ters for the hydrolysis of the bread 
nutrient compounds with proteo-
lytic and amylolytic enzymes and 
the supplementation with nitrogen 

and/or carbon sources. The suita-
bility of the optimized medium for 
the growth of lactic acid bacteria, 
yeasts and fungi from dairy, bakery, 
and wine industries was assessed. 

Lactic acid bacteria growth was 
strongly affected by the quanti-
ty and quality of nitrogen sources 
employed, while yeasts and fun-
gi growth exceeded that obtained 
with the reference media common-
ly employed for their cultivation.

Wasted bread medium (WBM) 
represents a realistic option for the 
valorization and re-use of bread 
waste, responding to the modern 
vision of circular economy. The re-
sults were published on Frontiers in 
Microbiology.

http://dx.doi.org/10.1002/jsfa.10083
http://dx.doi.org/10.1002/jsfa.10083
https://doi.org/10.3389/fmicb.2020.00293
https://doi.org/10.3389/fmicb.2020.00293
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Selection of non-Lactobacillus strains  
to be used as starters for sourdough fermentation

Technological and microbiological evaluation  
of different storage conditions of par-baked bread

The suitability of forty-one 
non-Lactobacillus strains to be used 
as selected starters for sourdough 
fermentation was evaluated by Ital-
ian Researchers of the University of 
Bari and the results were published 
in Food Microbiology journal.

According to the data collect-
ed, Pediococcus pentosaceus OA1 
and S3N3 and Leuconostoc citre-
um PRO17 were selected based 
on the optimal acidification and 
growth performances and the in-
tense proteolytic activity (increase 
of TFFA up to 80%) on whole 
wheat flour doughs. A relevant 
degradation of phytic acid (up to 
58%) and the increase of phenols 
content and scavenging activity (4- 
and 2-folds, respectively) were also 
observed. The technological per-

formances were compared to two 
representative Lactobacillus strains 
(Lactobacillus plantarum and Lac-
tobacillus sanfranciscensis). The in-
vestigation of the robustness of 
the selected strains during the 
propagation (back-slopping pro-
cedure) showed their long-term 
dominance only when singly-inoc-
ulated; while Leuc. citreum PRO17 
dominated the fermentation when 
the strains were co-inoculated. 
The sourdoughs obtained by the 
non-Lactobacillus selected strains 
(singly or pooled) were used for 
breadmaking. Selected sourdoughs 
allowed the production of breads 
characterized by in-vitro protein di-
gestibility (IVPD) higher than that 
of breads obtained with Lactobacil-
lus strains or baker’s yeast. The aro-

ma profile, estimated by GC/MS, 
was complex and characterized by 
high concentration of the typical 
compounds (hexanol, 3-methylb-
utanol and 2-pentylfuran) of sour-
dough bread. 

Par-baking contributes to the 
extension of the physico-chemi-
cal and microbiological shelf-life 
of bread. Moreover, it adds con-
venience as par-baked (PB) breads 
can be full-baked on demand, pro-
viding fresh bread at any time of 
the day. 

In this study, different stor-
age conditions of unfrozen PB 
bread (95% pre-baked) were in-
vestigated by Belgian Research-
ers as an alternative for mod-
ified atmosphere packag-
ing (MAP). These includ-
ed the use of a FLEXBAK-
ER-UV storage unit with 90 

or 95% relative humidity (RH) and 
a traditional refrigerator. The phys-
ico-chemical and microbiological 
quality of PB bread before and af-
ter full-baking and storage was as-
sessed, as well as the hygienic level 
of the storage conditions.

The results, published in LWT 
- Food Science and Technology 
journal, showed that storage of PB 
breads in a FLEXBAKER-UV unit can 
limit moisture loss of the breads, re-
sulting in a similar bread quality as in 
the case of MAP breads. Addition-
ally, storage in a FLEXBAKER-UV 
unit with regulated RH overcomes 
the disadvantages of storage in a 

refrigerator, such as moisture loss 
and volume reduction. Storage of 
PB breads in a FLEXBAKER-UV 

with 90% RH, 3 degreeC and UV-air 
treatment extended mould-free 

shelf-life up to 3 weeks and can 
be a good alternative for MAP. 

http://dx.doi.org/10.1016/j.fm.2020.103491
http://dx.doi.org/10.1016/j.lwt.2020.109757
http://dx.doi.org/10.1016/j.lwt.2020.109757
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Covid-19 will redefine 
convenient consumption

consumer trends

The notion of convenience will 
take on new meaning at mealtimes 
as cocooning consumers re-evaluate 
their priorities. Indeed, the once-ap-
pealing notion of ‘breakfast on-the-
go’ may be rendered irrelevant as 
consumers make more conscious ef-
forts to stay home and slow down 
their hectic lifestyles, according to 
GlobalData.

The company’s report, ‘COVID-19 
Case Study: New Mealtime Priorities’, 
notes that weekday breakfasts in par-
ticular were characterized by the de-
sire to pick something quick yet nour-
ishing before rushing to get house-
hold members out the door. How-
ever, self-isolating consumers have 
had the time to prepare and consume 
breakfast at home, which will signifi-
cantly broaden breakfast choices. 

Katrina Diamonon, Principal An-
alyst at GlobalData, comments: “The 
demands of on-the-go lifestyles are 
less applicable today, which will di-
minish the appeal of items such as 
breakfast biscuits, drinkable yogurt, 
pouch packaging, and other prod-
ucts geared towards portability. On 
the other hand, we’re likely to see 
hot breakfast ingredients, profes-
sional-grade coffee machines and 
baking mixes play a more prominent 

https://www.globaldata.com/
https://u7061146.ct.sendgrid.net/ls/click?upn=4tNED-2FM8iDZJQyQ53jATURorIaK8X9SYLnzrEffc7kxaKRFaKNuI75x0E18BM5lBtR3DkGY-2BwOlXZjXa458BKqtU-2BRIAIxVX4auhUmqnKFPF0xmU8ZpMFqJl-2BWRPdHglA9G63OSJmJBg7ALaq5XFIQ-3D-3DEJKW_lhLNAsTTu3mylHyFy0knohh2avZ4DeNTerGyAPgRUk66k3Gk-2FWUO1-2BcvMSLUR18awqVAAMzPFYdGcj8E90J-2BMFB3hxKaLpt-2Fsq2PdXBNoloaThyeMq2v0BZ5hbYUNpgH4tYVaATt0wdTf0F1bsCGzdbsGzXGsU-2BLFtAxSZS1pH5F0JpHw-2BtjU1k-2FtZmpBaiYJb7CcCf0znNzLwoe0UPLCOxp8ImNsUHzmaWtvgN60H7JHq3rXTV-2BrLykoc1boCz1PZcHDNHutcpUF7AT5bio7DPpl63cfgRqlJKX2Nk2kPI93N0UKK7FScsUeAWusjA-2By-2Fzt-2B3RIfdjVfNJGM6rEsGDfHtom5OvySi8Wj3AJ4ME-3D
https://u7061146.ct.sendgrid.net/ls/click?upn=4tNED-2FM8iDZJQyQ53jATURorIaK8X9SYLnzrEffc7kxaKRFaKNuI75x0E18BM5lBtR3DkGY-2BwOlXZjXa458BKqtU-2BRIAIxVX4auhUmqnKFPF0xmU8ZpMFqJl-2BWRPdHglA9G63OSJmJBg7ALaq5XFIQ-3D-3DEJKW_lhLNAsTTu3mylHyFy0knohh2avZ4DeNTerGyAPgRUk66k3Gk-2FWUO1-2BcvMSLUR18awqVAAMzPFYdGcj8E90J-2BMFB3hxKaLpt-2Fsq2PdXBNoloaThyeMq2v0BZ5hbYUNpgH4tYVaATt0wdTf0F1bsCGzdbsGzXGsU-2BLFtAxSZS1pH5F0JpHw-2BtjU1k-2FtZmpBaiYJb7CcCf0znNzLwoe0UPLCOxp8ImNsUHzmaWtvgN60H7JHq3rXTV-2BrLykoc1boCz1PZcHDNHutcpUF7AT5bio7DPpl63cfgRqlJKX2Nk2kPI93N0UKK7FScsUeAWusjA-2By-2Fzt-2B3RIfdjVfNJGM6rEsGDfHtom5OvySi8Wj3AJ4ME-3D
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role in the breakfast occasion.” The report emphasizes that convenience is by 
no means obsolete, but rather it will manifest differently in this new self-iso-
lating reality. For example, a focus on ease and efficiency will still define the 
lunch occasion, but meal options will expand as homebound consumers en-
joy access to a stove, oven, and well-stocked fridge. 

Diamonon continues: “Lunch choices will no longer be driven by individ-
ual preferences, but rather what the entire household will eat. Accordingly, 
single-serve portions and chilled snack packs will be replaced by family-size 
servings and even cooking kits that children can help with, as school clo-
sures and social distancing keep the entire family at home all day.” Conven-
ience has and will continue to be a fundamental consumer need. The chal-
lenge for brands will be to reposition convenience-oriented products to meet 
the needs of today’s more anxious, isolated and value-conscious consumers.

Diamonon concludes: “Convenience today is not about facilitating hectic 
schedules, but making time to focus on the people and things that are tru-
ly important.” 

www.globaldata.com

https://www.globaldata.com/
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Covid-19: impacting lifestyles 
and eating behaviors in Asia

23 July 2020 – As might be expected, there are high levels of concern 
among Asian consumers about the impact COVID-19 is having, both direct-
ly on their own lives and also on a global scale. According to Innova’s COV-
ID-19 Consumer Survey (conducted in March 2020), in China, India and In-
donesia, personal concerns center on health, personal income and the avail-
ability of healthcare and products to buy.

Personal health, and the health of family and friends, tops the list of con-
cerns across all three countries, with impact on personal income/finances 
ranked as second. Indian consumers were the most concerned. 73% of Indi-
an consumers say that they were very concerned about their own and that of 
their family’s/friends’ health. This is compared with 58% in China and 52% in 
Indonesia. Concerns over more global is-
sues are led by healthcare and financial/
economic uncertainty. Healthcare ranks 
the highest in India, with 79% of respond-
ents very concerned. Financial/economic 
uncertainty came out first in China and In-
donesia, with 55% and 68% of respond-
ents, respectively, saying that they were 
very concerned.  Consumers in all three 
countries were also concerned about the 
impact on food and job security.

Changes in behavior driven by the pan-
demic include more working from home, 
more social media and online entertain-
ment and even exercising inside the home, 
with lower levels of leaving the house, vis-
iting cafes/bars and restaurants, travelling 
for business and pleasure and using public 
transportation.

Health considerations have become 
more influential on purchasing deci-
sions, with consumers trying to eat more 
healthily and consuming products in a bid 
to boost immunity. These include ingre-
dients such as turmeric in India, chrysan-
themum and cordyceps flower in China 
and royal jelly, ginger and mint in Indo-
nesia. Familiarity, comfort and improving 
mood are also seen as increasingly impor-

https://www.innovamarketinsights.com/
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tant factors for food and beverage choices during the crisis. Health, shelf-
life and cost are taking on a greater significance with regard to purchasing 
decisions, while factors such as flavor and indulgence appear to be declin-
ing in importance. Innova Market Insight’s research indicated that the main 
changes in attitude/behavior in India and China included more cooking/
preparing of homemade food, more healthy eating and more eating/drink-
ing products to boost immune health. Fresh fruit and vegetables and juic-
es and nectars are some of the top categories benefiting from this trend, as 
consumers look to them as a means of boosting health. At the same time, 
consumers claimed to be purchasing lower levels of less healthy, indulgent 
and highly processed options, such as ice cream, pizza and cakes and pas-
tries.

There has also been an acceleration in the growth of online grocery 
shopping as movements are restricted and physical stores cannot easily 
be accessed. The rise in grocery apps in China, for example, encompass-
es developments in supermarkets, dedicated grocery apps and food de-
livery platforms. Restaurants have been quick to offer home delivery, but 
many consumers are also willing to order online and go out and pick up 
takeout. In China, 37% of consumers claimed to be ordering more restau-
rant/café food online, while 34% were picking up takeout food and meals 
more often.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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New health trend opportunity 
as sleep-friendly ingredients 
enter beverages and snacking

digital-orientated lifestyle. As a result, manufacturers in the past year such as 
the sleep-easy ice cream brand Nightfood and sleep-friendly ready-to-drink 
(RTD) brand Snoooze, have been focusing on foods and beverages special-
ly designed to be consumed shortly before bed to improve sleep patterns. 

Baghdadi states: “Such products are also an innovative example of how 
manufacturers can stand out from the competition by highlighting unique 
benefits to consumers such as specific lifestyle/health benefits, as product 
specificity is a key driver in consumer purchasing behavior. Manufacturers 
should use more natural ingredients in their products as a significant pro-
portion of consumers globally are concerned about chemical/pharmaceuti-
cal sleep solutions, following global trends towards simpler and more natu-
ral lifestyles.

“The key to these sleep-friendly snacks is that they contain more plant-
based ingredients that claim to improve digestion, natural melatonin levels 
and are low in sugar, leading to a deeper sleep.”

www.globaldata.com

The incorporation of sleep- 
friendly ingredients in food and 
drinks is expected to have future po-
tential as it closely aligns with many 
consumers’ want for a better night’s 
rest through natural methods, ac-
cording to GlobalData. 

According to the company’s 
Global 2019 Q3 Consumer Survey, 
a notably higher proportion of Gen 
X and Gen Y consumers worldwide 
(79%) are concerned about tired-
ness/fatigue than the retired Silent 
Generation (58%). Among Gen Y, 
the pressure that comes with start-
ing a new career, combined with a 
typically higher propensity to watch 
television or stream apps, could play 
a part in preventing regular sleep, 
leading to fatigue in day-to-day life.

GlobalData’s report, ‘Foresights: 
Night-Time Foods and RTD Bever-
ages’, highlights a growing aware-
ness among consumers that their 
diets can have a major impact on 
their sleeping patterns. 

Ramsey Baghdadi, Consumer 
Analyst at GlobalData, comments: 
“As fatigue and tiredness are such 
a high concern for consumers glob-
ally, foods and beverages with 
‘sleep-friendly’ claims will perform 
well in an otherwise highly saturat-
ed market, as they create a point of 
differentiation against traditional 
energy-boosting counterparts.”

Younger consumers are most 
vulnerable to feeling sleep de-
prived due to their hard-working, 

http://www.globaldata.com
https://www.globaldata.com/
https://u7061146.ct.sendgrid.net/ls/click?upn=4tNED-2FM8iDZJQyQ53jATURorIaK8X9SYLnzrEffc7kwOwb7MtdCvs0CEFv3U3VMVgkjsrJCSjgt0kXu80L-2FAW-2FqQ330cqslV4KB8KUkPh0HnuOCoxFu4PEhNW7NlzJIwFU6mufe-2FEzr9e3W7K5sGskq40UOmuIiWJIwLIY6hc7dIolOgojsSfBUYZeEVn-2FtCUJ543y4Z6gZG0xdzj1cTkkoEHwgKs717QpPRukqbGjw3vw7ADaGU68uXHhke0uNG8SSku3KrOAwtWvXR-2BeuhdQ-3D-3DmiPi_lhLNAsTTu3mylHyFy0knohh2avZ4DeNTerGyAPgRUk66k3Gk-2FWUO1-2BcvMSLUR18awqVAAMzPFYdGcj8E90J-2BMFB3hxKaLpt-2Fsq2PdXBNolqqhjge6PZ3D4LECK275-2BazlYUdYsNNZObg0gILAoZ6FbvJmFEv7X7U0uSE8k0wWjCUjiNaLvG4wZpnEu5mDB8ThcCZrSCV0mM8AcJA0SsWWDIjQfKD3hEEEm59zy8vf8VReiEyiWHw5TmUF-2BVzpo6FeK7yW0n5-2F9nXcLZIeqSfBG2QyNwkJ9bqkpt3dcYjNh-2BU3Vn50WvMFwU1Dn8243xOyx01M0r8BPl07bGxoBFPktSYi3c0c5KnjbblLqy3H1o-3D
https://u7061146.ct.sendgrid.net/ls/click?upn=4tNED-2FM8iDZJQyQ53jATURorIaK8X9SYLnzrEffc7kwOwb7MtdCvs0CEFv3U3VMVgkjsrJCSjgt0kXu80L-2FAW-2FqQ330cqslV4KB8KUkPh0HnuOCoxFu4PEhNW7NlzJIwFU6mufe-2FEzr9e3W7K5sGskq40UOmuIiWJIwLIY6hc7dIolOgojsSfBUYZeEVn-2FtCUJ543y4Z6gZG0xdzj1cTkkoEHwgKs717QpPRukqbGjw3vw7ADaGU68uXHhke0uNG8SSku3KrOAwtWvXR-2BeuhdQ-3D-3DmiPi_lhLNAsTTu3mylHyFy0knohh2avZ4DeNTerGyAPgRUk66k3Gk-2FWUO1-2BcvMSLUR18awqVAAMzPFYdGcj8E90J-2BMFB3hxKaLpt-2Fsq2PdXBNolqqhjge6PZ3D4LECK275-2BazlYUdYsNNZObg0gILAoZ6FbvJmFEv7X7U0uSE8k0wWjCUjiNaLvG4wZpnEu5mDB8ThcCZrSCV0mM8AcJA0SsWWDIjQfKD3hEEEm59zy8vf8VReiEyiWHw5TmUF-2BVzpo6FeK7yW0n5-2F9nXcLZIeqSfBG2QyNwkJ9bqkpt3dcYjNh-2BU3Vn50WvMFwU1Dn8243xOyx01M0r8BPl07bGxoBFPktSYi3c0c5KnjbblLqy3H1o-3D
https://u7061146.ct.sendgrid.net/ls/click?upn=4tNED-2FM8iDZJQyQ53jATURorIaK8X9SYLnzrEffc7kwOwb7MtdCvs0CEFv3U3VMVgkjsrJCSjgt0kXu80L-2FAW-2FqQ330cqslV4KB8KUkPh0HnuOCoxFu4PEhNW7NlzJIwFU6mufe-2FEzr9e3W7K5sGskq40UOmuIiWJIwLIY6hc7dIolOgojsSfBUYZeEVn-2FtCUJ543y4Z6gZG0xdzj1cTkkoEHwgKs717QpPRukqbGjw3vw7ADaGU68uXHhke0uNG8SSku3KrOAwtWvXR-2BeuhdQ-3D-3DmiPi_lhLNAsTTu3mylHyFy0knohh2avZ4DeNTerGyAPgRUk66k3Gk-2FWUO1-2BcvMSLUR18awqVAAMzPFYdGcj8E90J-2BMFB3hxKaLpt-2Fsq2PdXBNolqqhjge6PZ3D4LECK275-2BazlYUdYsNNZObg0gILAoZ6FbvJmFEv7X7U0uSE8k0wWjCUjiNaLvG4wZpnEu5mDB8ThcCZrSCV0mM8AcJA0SsWWDIjQfKD3hEEEm59zy8vf8VReiEyiWHw5TmUF-2BVzpo6FeK7yW0n5-2F9nXcLZIeqSfBG2QyNwkJ9bqkpt3dcYjNh-2BU3Vn50WvMFwU1Dn8243xOyx01M0r8BPl07bGxoBFPktSYi3c0c5KnjbblLqy3H1o-3D
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Big scoop 
for vegan ice cream

Consumers around the world are going wild for plant-based innovation 
and ice cream is no exception. According to the latest research from Mintel 
Global New Product Database (GNPD), vegan ice cream accounts for an in-
creasing proportion of global ice cream launches, making up 7% of all launch-
es in the last 12 months (2019/20), more than double the 3% five years ago 
(2015/16).

Within the sector, the focus on the textural qualities of plant-based 
ice cream is increasing; vegan ice creams with a chunky texture such as 
nuts, cookie pieces, toffee pieces and cookie dough chunks have surged 
from 2% to 13% of launches over the last four years (2016/17-2019/20). 
Adapting to this trend is likely to appeal to the 73% of UK ice cream 
consumers who said that they like ice cream with different textures (eg. 
crunchy, hard).

Chocolate (accounting for 26% of innovation over the last 12 months), va-
nilla (11%) and coconut (9%) still remain the most popular in terms of plant-
based flavour innovation.

This comes as 12% of UK adults agree that the coronavirus outbreak 
has made a vegan diet more appealing, almost doubling among under-25s 
(23%).

Kate Vlietstra, Mintel Global Food & Drink Analyst, said: “The recent buzz 
around veganism has made its mark on the ice cream category. Interest in ve-
gan ice cream isn’t restricted to those following a vegan diet. Learning from 
their dairy counterparts, plant-based ice creams are moving beyond the basic 
flavours to offer indulgent options. Texture is playing a prominent part in ve-
gan new product development (NPD) with chunkier varieties on offer. Brands 
are demonstrating that vegan offerings can be premium with an array of lux-
ury flavour combinations and packaging. 

“The makeup of plant-based ice cream will evolve, incorporating new in-
gredients from the world of plant milk such as quinoa and other seeds. Oats 
are expected to feature in more dairy-free ice creams, following on from the 
popularity of oats in plant-based drinks.”

product trends

https://www.mintel.com/
https://www.mintel.com/
https://news.mintel.com/2174-6Z7RD-K16PX9-458WPQ-1/c.aspx
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Big in Japan: Japan scoops up number one position 
for ice cream NPD

From matcha to mayonnaise and seaweed to soybean, there seems no 
limit to Japanese ice cream innovation as Mintel reveals that Japan is now 
the world’s number one global ice cream innovator, commanding the highest 
share of ice cream launches.

Over the past five years, Japan’s ice cream innovation has gone from 
strength to strength. In 2015/16 Japan accounted for 7% of launches glob-
ally, but since then its innovation has been coming thick and fast and Japan 
is now (2019/20) responsible for a cool one in ten (10%) product launches, 
overtaking the US to become the world leader in ice cream innovation. Mean-
while, the US now (2019/20) accounts for 9% of new products launched, 
slipping back from its number one position.

With a 6% share of global ice cream innovation, Germany is Europe’s num-
ber one ice cream innovator and third in terms of global innovation, mean-
while the UK has a 4% share.

Kate Vlietstra, Mintel Global Food & Drink Analyst, said:“A popular 
sweet treat among Japanese consumers, ice cream innovation in Japan 
has surged in recent years following a push to drive year-round consump-
tion. Quirky flavours and exciting formats are putting Japanese ice cream at 
the forefront of food innovation, while providing ample inspiration for ice 
cream launches outside of Japan. The growing popularity of Japanese cui-
sine paves the way for ice cream brands to utilise traditional Japanese fla-
vours such as hojicha and yuzu. Quirky combinations, unique flavours and 
unusual ice cream cones are all well-positioned to appeal to consumers 
globally.

“The postponed Tokyo 2020 Olympics, now due to take place in Summer 
2021, offer a global platform on which Japanese-inspired food and drink can 
shine. Ice cream brands tapping into Japanese flavours are likely to fare well, 
particularly during the hot summer months.”

High added protein potential 

Protein has gained importance with consumers; over the last five 
years, food and drink launches featuring high/added protein claims have 
doubled from 2% to 4% of total food and drink. Meanwhile, high/added pro-
tein ice cream claims have increased from under 1% of ice creams to over 2% 
in the last four years (2016/17 - 2019/20). While relatively small in number, 
the opportunity for ice cream with added protein is highlighted by the fact 
that around one in six British (16%) consumers would eat more ice cream if 
it had added protein.

Kate Vlietstra, Mintel Global Food & Drink Analyst, said: “Ice cream is a 
treat food; a smaller amount of protein will satisfy the consumer demand for 
healthier options while allowing brands to explore different protein options. 
Plant protein from legumes, grain and seeds can offer a high-protein alter-
native to dairy protein. With sustainability ever the topic of discussion, the 
ice cream category will need to demonstrate its ethical credentials to contin-
ue to win favour with consumers, and plant proteins can appeal due to their 
lower carbon footprint than dairy proteins.”

www.mintel.com

http://www.mintel.com


italian food & packaging technology - xcv (2020) - october italian food & packaging technology - xcv (2020) - october

58

Global meat industry 
to decline by 5.3% in 2020 
due to Covid-19 pandemic

particularly in terms of supply and distribution of meat-based products. In fact, 
85% of global consumers are heavily influenced by how trustworthy a product 
or a service is. Bryan continues: “Demand for transparent and clean practices 
from consumers has gained a lot of traction in recent years, and is leading to 
significant change across nearly all FMCG markets. A crisis such as this is likely 
to shape the meat industry off the back of consumer demand, particularly as it 
involves public health and safety.”

Furthermore, since the virus outbreak, 44% of global respondents admit-
ted that they do not trust products that are made or imported from China 
at this time. Meat products in the US could follow a similar trend should the 
current crisis and infection rate not be quelled.

Bryan adds: “The fast rate of infection that meat processing facilities have 
exhibited, combined with the seemingly powerlessness from players to stop it, 
will play into current concerns over meat related diseases and packaging. As a 
result, some consumers may opt to avoid buying meat products, at least whilst 
under lockdown. The threat is that, should these challenges persist, it may lead 
to new buying behaviors, with consumers increasingly turning to meat alterna-
tives, and sticking with them in the long-term.”

www.globaldata.com

The activity of meat manufac-
turers across North America con-
tinues to generate a lot of noise, 
with some processing plants from 
major companies such as Tyson and 
JBS resuming operations. Contin-
ued turbulence among meat pack-
ing players is likely to damage con-
sumers’ trust in associated food 
products, says GlobalData.

According to the company’s lat-
est COVID-19 adjusted forecasts, 
the global meat market will value 
US$1.3 trillion by the end of 2020, 
reflecting a year-on-year (YoY) de-
cline of 5.3%. This is a stark con-
trast to the expected robust base-
line growth the industry was ex-
periencing pre-pandemic. Prior to 
COVID, the global meat industry 
was expected to grow at an annu-
al rate of 2.6% over 2020 to reach 
a value of $1.4 trillion.

Carmen Bryan, Consumer An-
alyst at GlobalData, comments: 
“Meat is a staple food in many cul-
tures worldwide, thus the glob-
al downturn is evident of the cur-
rent uncertainty and supply dis-
ruptions many markets are facing. 
Although production will stabilize 
in the long-term, a full recovery to 
a pre-COVID-19 value is unlikely.”

COVID-19 is reported to have 
originated from a wet market in 
Wuhan, China. As a result, ani-
mal-borne diseases have been put 
under the spotlight, which will influ-
ence consumers purchasing habits, 

http://www.globaldata.com
https://www.globaldata.com/


italian food & packaging technology - xcv (2020) - october

product trends  59

Sweets & snacks innovation 
targets major themes of health, 
sustainability and adventure

Having announced its Top Ten Trends for 2020 towards the end of last 
year, Innova Market Insights is now turning its attention to how these trends 
are impacting on the highly innovative sweets and snacks categories.

‘Storytelling: Winning with Words’ leads the list of trends for 2020, with 
consumers increasingly interested in discovering the stories behind their 
food. When it comes to sweets and snacks, value can be found not only in in-
gredient provenance but also in small batch or artisanal production and even 
in a celebration of different cultures.

‘The Plant-Based Revolution’ is a significant movement rooted in demands 
for more natural, healthy and eco-friendly products. Two-thirds of global con-
sumers say that they specifically want to avoid products with ingredients that are 
difficult to understand (Innova Consumer Survey 2019). As a result, more recog-
nizable ingredients from the natural world are very much in favour in snacks de-
velopment. Vegan products are also extending their reach, while snack bars re-
main important carriers for all kinds of healthy plant-based ingredients.

Between 2018 and 2019, the number of global consumers who said that 
they expect companies to invest in sustainability increased from 65% to 87% 
(Innova Consumer Survey 2019). Therefore, it is clear that ‘The Sustain Do-
main’ is another very strong trend. The sweets and snacks market is tackling 
this issue in various ways. In Japan, for example, paper wrappers are replac-
ing plastic on Kit Kat chocolate bars, while the food waste issue is also being 
addressed, with less-than-perfect fruits and vegetables appearing as ingredi-
ents in healthy sweets and snacks.

Consumers are increasingly looking for ‘The Right Bite’ as they try to bal-
ance their busy lives with staying healthy. Snacking is a crucial part of this 
as snacks can deliver useful nutrition when there is no time for a proper sit-
down meal. One area that is expected to become more important is mood 
food, with active ingredients in snacks helping consumers to relax, improve 
their sleep or alternatively feel more energized to face the day. At the same 
time, sweeter, indulgent treats can deliver comfort in a stressful world.

The fifth key trend for this year is ‘Tapping into Texture’ and again this 
is particularly relevant to sweets and snacks as texture can be an important 
tool in delivering novelty. Seven in ten global consumers think that texture 
gives food a more interesting experience and this is particularly evident in 
younger age groups (Innova Consumer Survey 2019). A total of 56% of those 
aged 26-35 say that they care more about the texture experience than they 
do about the ingredient list, compared with only 37% of over-55s, so textur-
al twists can be a useful tool when targeting the young.

www.innovamarketinsights.com

https://www.innovamarketinsights.com/storytelling-winning-with-words-leads-innova-market-insights-top-trends-for-2020/
http://www.innovamarketinsights.com
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Trends to watch-out
for in Asia-Pacific non-alcoholic 
beverage sector

Alternative energy ingredients
The rise of Asian-inspired infused beverages featuring natural ingredients 

such as matcha, ginseng and guarana with energy qualities are at the fore-
front of consumers’ product purchase decision-making, as they look to lead 
a healthy lifestyle.  In line with this trend of offering alternative energy in-
gredients in non-alcoholic beverages, manufacturers are creating a variety of 
healthier options with natural and exotic ingredients. For instance, Nature’s 
Way Sparkling Natural Energy Tea is available in Hibiscus & Pomegranate fla-
vor in Australia. The green tea, which features ginseng and B vitamins, comes 
with ‘natural energy hit’ claim with 99% sugar free.

Reusable packaging 
Growing awareness of environmental issues and demand for more con-

venient packaging has put reusable packaging in the spotlight. GlobalData 
found that 52% of APAC consumers’ product choices are often influenced 
by how ethical/environmentally-friendly/socially-responsible the product is. 
With increasing scrutiny on single use plastics, several beverage brands are 
turning to reusable packaging. For instance, in 2019, Australian beverage gi-
ant Coca Cola Amatil launched 100% recyclable carbonated pressure proof 
soft drink bottle to overcome the challenge of using eco-friendly container 
through unique design and innovation.

www.globaldata.com

An erosion of traditional bever-
age segments has resulted in mi-
grating flavors and new packag-
ing methods to reignite consumer 
interest in the non-alcoholic bev-
erage sector across the Asia-Pa-
cific (APAC) region. Shagun Sach-
deva, Consumer Insights Analyst 
at GlobalData, a leading data and 
analytics company, highlights ma-
jor innovation trends and opportu-
nities that are going to impact the 
production, marketing and sales of 
non-alcoholic beverages in 2019.

Migrating flavor influences
GlobalData’s 2018 Q4 Consum-

er Survey reveals that more than 
half (60%) of 18-24 year olds in 
APAC are willing to experiment and 
try new flavors and different vari-
eties in soft drinks out of all oth-
er age brackets. Asian ingredients 
are growing in popularity owing to 
the claims of natural health bene-
fits and an exotic perception. With 
Asia becoming home to both rap-
idly developing countries as well as 
to a number of unique drinks and 
ingredients, brands tend to empha-
size some combination of unique 
flavors and healthy ingredients to 
sell non-alcoholic beverages. For 
instance, Applelachia launched a 
sparkling apple cider drinks range 
in 2018, featuring the flavors of 
Ginger Turmeric Yuzu, and Rasp-
berry & Native Lime, for consum-
ers in Australia looking to experi-
ment with new and unique tastes.

http://www.globaldata.com
https://www.globaldata.com/
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A look at the US meat, poultry 
& seafood packaging market

A new study carried out by The Freedonia Group analyzes the US mar-
ket for meat, poultry, and seafood packaging. Demand data is segmented by 
material (plastic, paper and paperboard, metal, glass, and packaging accesso-
ries), packaging product type, application, and market, Historical data is pre-
sented for 2009, 2014, and 2019 and forecasts are given for 2024 and 2029.

Chicken remains the poultry product of choice for US households and, 
according to this study, demand for poultry packaging is forecast to increase 
3.4% per year from $4.2 billion in 2019 to $4.9 billion in 2024.

Major factors driving sales gains include:
- increased per capita consumption of poultry products in the US, due in 

large part to poultry’s lower cost and more favorable nutritional profile (in 
terms of fat and cholesterol levels) compared to beef

- rising demand for US-produced poultry in export markets
- continued use of higher value packaging – such as with improved graphics 

and higher barrier properties – for case-ready and other poultry products
Chicken will continue to account for 80% of poultry packaging demand 

through 2024, as chicken remains the poultry product of choice for US 
households due to its low cost, easy preparation, and taste profile.

Packaging for turkey and other poultry products – including goose and 
duck – is also expected to post healthy sales gains, supported by the popu-
larity of niche alternatives to meat for sausage and burger products. Chick-
en products are less likely than turkey to serve as direct replacements to hot 
dogs, bacon, and hamburgers because chicken has a stronger primary flavor 
that is more difficult to disguise.

Among the markets for poultry 
packaging, the fresh and frozen and 
processed segments will continue to 
dominate demand. Packaging sales for 
fresh and frozen items will be support-
ed by greater use of value-added pack-
aging that can extend the shelf life of 
packaged products.

The ready-to-eat market will grow 
at a healthy rate, supported by growing 
consumer preference for convenient 
prepared foods, which in turn will stim-
ulate gains for related packaging such 
as plastic containers, trays, film, paper 
bags, and pouches.

www.freedoniagroup.com

https://www.freedoniagroup.com/industry-study/meat-poultry-seafood-packaging-3787.htm
http://www.freedoniagroup.com
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Adult influences 
inspire baby foods 
and snacks innovation

While early stage infant nutrition is firmly focused on the developmen-
tal needs of babies, it is evident that parents’ interests shift as their children 
grow and that adult themes become increasingly important in post-weaning 
categories.

Prepared foods categories are leading growth in infant nutrition NPD 
with segmentation continuing. While launches are rapidly growing across 
all sub-categories, baby snacks are leading the charge, with NPD rising at 

a CAGR of 33% over 2015-2019, while 
fruit, desserts and yogurts introductions 
grew at 21% CAGR. These figures com-
pare with 13% average annual growth in 
baby formula/milks.

Activity in baby snacks, desserts and 
meals is firmly centered on natural and 
unadulterated formulations. 

“Additive free claims appeared on 
around two-thirds of new products in these 
areas of infant nutrition in 2019,” said Lu 
Ann Williams, Director of Innovation at In-
nova Market Insights, “While around one 
half also carried organic claims.” In line with 
adult interests, there is also growing atten-
tion being paid to “super” ingredients from 
the plant world, protein and fiber claims, 
and “free from” positionings. 

No added sugar claims are also growing 
and, although they remain relatively niche, 
ethical claims are gaining ground rapidly. 

Meanwhile, in baby snacks – which are generally aimed at older infants and 
toddlers – there is even 12% penetration for vegan claims, compared with 
4% in infant nutrition as a whole.

In contrast, early-stage nutrition is firmly focused on the science of nu-
trition, with ongoing development in the push towards ever closer mimicry 
of breast milk. At the same time, personalization is important so parents can 
choose milk formulas suited to their babies’ specific needs.

www.innovamarketinsights.com

https://www.innovamarketinsights.com/
https://www.innovamarketinsights.com/


www.ifppackaging.it


italian food & packaging technology - xcv (2020) - october italian food & packaging technology - xcv (2020) - october

packaging trends

New market data 2019: 
bioplastics industry shows 
dynamic growth

The global bioplastics production capacity is set to increase from around 
2.1 million tonnes in 2019 to 2.4 million tonnes in 2024. Innovative biopoly-
mers such as PP (polypropylene) and PHAs (polyhydroxyalkanoates) are driv-
ing this growth. PHAs are an important polymer family that entered the mar-
ket at a larger commercial scale, which continues to increase. Production ca-
pacities are set to more than triple in the next five years. These polyesters 
are bio-based, biodegradable, and feature a wide array of physical and me-
chanical properties. Production capacities of PP are set to almost sextuple by 
2024. This is due to the widespread application of PP in a wide range of sec-
tors. PP is a very versatile material that features excellent barrier properties. 
High-performance PP grades are an ideal replacement for several conven-
tional fossil-based plastics, especially PE.

The results of the 
European Bioplastics’ 
annual market data 
update, presented at the 
14th European Bioplastics 
Conference in Berlin, 
confirm a dynamic growth 
of the global bioplastics 
industry. “In an increasingly 
environmentally conscious 
environment, the global 
market for bioplastics is 
predicted to grow by more 
than 15% over the next 
five years“, says Hasso 
von Pogrell, Managing 
Director of European 
Bioplastics. “This trend 
is possible thanks to the 
steadily increasing demand 
for sustainable products 
by both consumers and 
brands alike and the 
continuous efforts of 
the bioplastics industry 
to develop innovative 
materials with improved 
properties and new 
functionalities.”
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Bio-based, non-biodegradable 
plastics, including the drop-in solu-
tions bio-based PE (polyethylene) 
and bio-based PET (polyethylene 
terephthalate), as well as bio-based 
PA (polyamides), currently make 
up for around 44% (almost 1 mil-
lion tonnes) of the global bioplas-
tics production capacities. The pro-
duction of bio-based PE is predict-
ed to continue to grow as new ca-
pacities are planned to come on line 
in Europe in the coming years. In-
tentions to increase production ca-
pacities for bio-based PET, howev-
er, have not been realised nearly at 
the rate predicted in previous years, 
but actually declined over the years. 
Instead, the focus has shifted to the 
development of PEF (polyethyl-
ene furanoate), a new polymer that 
is expected to enter the market in 
2023. PEF is comparable to PET, 
but is fully bio-based and further-
more features superior barrier and 
thermal properties, making it an ideal material for beverage bottles.

Packaging remains the largest field of application for bioplastics with al-
most 53% (1.14 million tonnes) of the total bioplastics market in 2019. The 
data also confirms that bioplastics materials are already being used in many 
other sectors, and the portfolio of application continues to diversify. Seg-
ments, such as automotive & transport or building & construction, signifi-
cantly increased their relative share.

With a view to regional capacity development, Asia remains a major pro-
duction hub with over 45% of bioplastics currently being produced there. 
Presently, one fifth of the prodution capacity is located in Europe. This share 
is predicted to grow to up to 30% by 2024.

The land used to grow the renewable feedstock for the production of bio-
plastics is estimated to be 0.7 million hectares in 2019, and continues to ac-
count for only around 0.02% of the global agricultural area of 4.8 billion hec-
tares. Despite the market growth predicted in the next five years, the land use 
share for bioplastics will remain at only around 0.02%. „The data shows once 
more that there is no competition between renewable feedstock for food and 
feed, and the use for bioplastics” says Francois de Bie, Chairman of European 
Bioplastics, “94% of all arable land is used for pasture, feed and food.”

The market data update 2019 has been compiled in cooperation with the 
research institute nova-Institute (Hürth, Germany). The data for the global 
production capacities of bioplastics is based on the market study “Bio-based 
Building Blocks and Polymers” by nova-Institute (2020). For more information 
on the study and full market data report, please go to www.bio-based.eu/
markets

www.european-bioplastics.org

https://www.european-bioplastics.org/mailster/10707/32e947576d123cd9ff2e1b5460fb4b3f/aHR0cDovL3d3dy5iaW8tYmFzZWQuZXUvbWFya2V0cw
https://www.european-bioplastics.org/mailster/10707/32e947576d123cd9ff2e1b5460fb4b3f/aHR0cDovL3d3dy5iaW8tYmFzZWQuZXUvbWFya2V0cw
http://www.european-bioplastics.org
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Successfully communicating 
sustainability leads 
the top packaging trends

Clearly and successfully communicating sustainability credentials to con-
sumers is key to developments in food and drinks packaging. This benchmark 
has been crowned by Innova Market Insights as the Top Packaging Trend in 
2020.

Innova’s consumer research indicates that consumer expectations around 
sustainability are higher than ever, pushing companies to prioritize eco-effi-
ciency, especially in reducing food and plastic waste. In response, the food 
industry is increasingly committing to answering a more mindful consumer’s 
expectations in this area, while marketing this commitment on-pack.

Innova Market Insights continuously analyzes global developments in 
food and drinks launches and consumer activities to highlight the trends 
most likely to impact industry over the coming year and beyond. Its top five 
trends packaging trends for this year are:

1. The Language of Environmental Sustainability

As consumer expectations continue to grow, companies are increasingly 
using packaging as a canvas to communicate sustainability. Over the 2015 to 
2019 period, over one-third of all food and beverage launches tracked by In-
nova Market Insights carried an ethical packaging claim (e.g. recycled or recy-
clable materials).  A whole range of different avenues can be used for story-
telling to communicate packaging sustainability, which encompasses energy 
use, renewable materials, plastic free, source reduction and end of lifecycle. 
The use of trust certifications, marks and logos, such as Plastic Free and Met-
al Recycles Forever, increasingly used to communicate resource circularity.

2. Plastics Come Full Circle

As circular economy targets loom on the horizon, the incorporation of re-
cycled plastics into packaging is on the rise, with PCR (Post Consumer Re-
cycled) supply partnerships and chemcycling tie-ups rising globally across a 
range of industries. In the meantime, more bottles are hitting the 100% recy-
cled plastics milestone, while other formats such as trays and pots are play-
ing catch up with increasingly high percentages of PCR material. As suppliers 
come up with more recycle-ready mono-material solutions, developments 
such as NEO plastics can increase energy output at landfills. A rising tide of 
companies are supporting initiatives aimed at mitigating the impact of plas-
tic pollution, particularly ocean clean up.

https://www.innovamarketinsights.com/
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3. Packing an e-Punch

Continuing strong growth in online retail channels with an associated rise 
in demand for corrugated board is driving e-commerce packaging. Develop-
ments in strong, lightweight recyclable boxes made with minimal resources 
aim to minimize damage during transit, while still offering a unique and en-
gaging unboxing experience for consumers. There is also ongoing activity in 
sustainable alternatives to single-use protective filler materials, as well as de-
velopments offering a reduced carbon footprint.

4. Internet of Packaging

As IoT (Internet of Things) technologies become all-pervasive, QR codes, 
NFC and blockchain are elevating engagement and transparency. Top rea-
sons for scanning include promotions/rewards, interactive content, product 
authenticity, supply chain transparency and consumer brand engagement. 
The use of blockchain, for instance, can offer traceability and transparency, 
while NFC can be a valuable avenue for digital storytelling.

5. Plant-based Packaging

There is an increasing focus on developing biodegradable and composta-
ble alternatives from renewable resources. Cellulose-based packaging has 
been at the forefront of plant-based innovation, but there are numerous de-
velopments in biodegradable/compostable initiatives, led by snacks and con-
fectionery, which accounted for over 60% of global food and drinks launch-
es with certified compostable claims tracked by Innova Market Insights over 
the 2017 to 2020 period.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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Listeria in frozen vegetables:  
how to reduce risks

EFSA has assessed the risks 
to public health from Listeria con-
tamination of vegetables that are 
blanched – scalded in hot water 
or steam for a short time – before 
they are frozen. They conclude that 
the risks associated with the con-
sumption of these products is low-
er than for ready-to-eat foods such 
as smoked fish, cooked meat, sau-
sages, pâté, soft cheese – which are 
usually associated with listeria con-
tamination.

Food business operators often 
blanch vegetables before freezing 
them because this stops enzyme 
actions which can cause loss of fla-
vour, colour and texture.

news

EFSA’s experts identified rel-
evant control activities that food 
business operators can implement 
to lower the risks of contamina-
tion of frozen vegetables. These 
range from cleaning and disinfec-
tion of the food producing envi-
ronment to water, time and tem-
perature control at different pro-
cessing steps, and accurate label-
ling.

They stress the importance of 
monitoring the food producing 
environment for Listeria monocy-
togenes. This is because Listeria can 
persist in the food processing envi-
ronment from which it can contam-
inate food.

EFSA also makes recommen-
dations on how to reduce risks at 
home. The key is to maintain good 
hygiene practices such as storing 
frozen or thawed vegetables in a 
clean freezer or refrigerator at the 
appropriate temperature and fol-
lowing the instructions on labelling 
for safe preparation. In general, risks 
are much lower if vegetables are 
cooked properly after defrosting.

This work was triggered by a 
multi-country outbreak that affect-
ed 53 people and caused 10 deaths 
between 2015 and 2018.

Listeria

Listeria is a family of bacteria 
that contains ten species. One of 
these, Listeria monocytogenes, caus-
es the disease listeriosis. Accord-
ing to the latest European Union 
One Health Zoonoses Report from 
EFSA and the European Centre for 
Disease Prevention and Control 
(ECDC), the number of people af-
fected by listeriosis in 2018 is sim-
ilar to 2017 (2,549 cases report-
ed in the EU in 2018 against 2,480 
the previous year). However, the 
trend has gone up over the past ten 
years.

Listeriosis symptoms vary, rang-
ing from mild flu-like symptoms, 
such as nausea, vomiting and di-
arrhoea to more serious infections 
such as meningitis and other po-
tentially life-threatening complica-
tions. The disease primarily affects 
the elderly, pregnant women, new-
borns and people with weak im-
mune systems.

www.efsa.europa.eu

http://www.efsa.europa.eu/
https://www.efsa.europa.eu/en/efsajournal/pub/6092
https://www.efsa.europa.eu/en/efsajournal/pub/6092
https://www.efsa.europa.eu/en/efsajournal/pub/6092
https://www.efsa.europa.eu/en/press/news/180703
https://www.efsa.europa.eu/en/news/salmonella-most-common-cause-foodborne-outbreaks-european-union
https://www.efsa.europa.eu/en/news/salmonella-most-common-cause-foodborne-outbreaks-european-union
http://www.efsa.europa.eu
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21-24 February 2021 - Rimini: Beer & Food attraction 
- www.beerandfoodattraction.it

24-25 February 2021 - Roma: 4o Food chemistry con-
gress - foodchemistrycongress.alliedacademies.com

15-17 March 2021 - Rimini: Sigep, confectionery, pas-
try and ice cream show - www.sigep.it

18-21 April 2021 - Verona: Vinitaly, Italian wine show  
- www.vinitaly.com

22-25 April 2021 - Bologna: Cosmofarma, cosmetic 
and nutraceutical show - www.cosmofarma.com

4-6 May 2021 - Rimini: Macfrut, fruit processing show 
- www.macfrut.com

INTERNATIONAL EVENTS IN ITALY 4-7 May 2021 - Parma: Cibus, int. food show - www.
cibus.it

17-20 May 2021 - Rho (MI): Meat Tech, meat industry 
show - www.meat-tech.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

3-6 May - 2022 - Rho (MI): Ipack-Ima, packaging, food 
processing and pasta exhibition - www.ipack-ima.com

25-28 October 2022 - Parma: Cibus Tec, int. food pro-
cessing show - www.cibustec.it

Design and characterization of a novel 
fermented beverage from lentil grains

The experimental activities car-
ried out in this study by Italian Re-
searchers aimed at designing a len-
til-based beverage rich in soluble 
and digestible proteins. In order to 
extract soluble proteins, lentil grains 
were soaked in water overnight, 
blended, treated with proteolytic 
enzymes and fermented with Lac-
tobacillus strains. Protein enzymat-
ic hydrolysis, carried out with four 
commercial food grade enzyme 
preparations, showed that brome-
lin, at the enzyme to substrate ra-
tio of 10%, was the best solution to 
produce this novel beverage. 

Even though the seven Lacto-
bacillus strains were all able to fer-
ment aqueous extract within 24 
h, L. acidophilus ATCC 4356, L. fer-
mentum DSM 20052 and L. para-

casei subsp. paracasei DSM 20312 
showed the highest growth rate 
and the lowest pH values. In fer-
mented lentil-based beverages, 
the antinutritional factor phytic 
acid decreased up to 30%, sim-
ilarly, the highest reduction in 
raffinose oligosaccharides con-
tent reached about 12% the 
initial concentration. It is 
worthy of note that the vi-
able density of all strains re-
mained higher than 7 log cfu/
mL after 28 days of cold storage. 
The results published in Foods 
journal show for the first time the 
possibility to obtain a probiotic 
lentil-based beverage rich in sol-
uble proteins, peptides and amino 
acids with low content in main an-
tinutritional factors. 

http://www.beerandfoodattraction.it
http://foodchemistrycongress.alliedacademies.com
http://www.sigep.it
http://www.vinitaly.com
http://www.cosmofarma.com
http://www.macfrut.com
http://www.cibus.it
http://www.cibus.it
http://www.meat-tech.it
http://www.tuttofood.it
http://www.host.fieramilano.it
http://www.simei.it
http://www.ipack-ima.com
http://www.cibustec.it
http://dx.doi.org/10.3390/foods9070893
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The best Bronte Pistachio is recognized at the Origin
If in its area it is called “green 

gold”, there is a good reason. We are 
talking about the Pistacchio verde 
di Bronte, excellence of the Sicilian 
land, one of the most prized varie-
ties in the world, which today boasts 

ductions, which constitute the main 
supply activity to the major confec-
tionery industries.

But as mentioned at the begin-
ning, Marullo is not just pistachio. 
The reality of Bronte is in fact an im-
portant reference point also for the 
processing of almonds and hazel-
nuts (natural, peeled, in paste, and 
praline grains) and pine nuts (whole, 
in paste and praline). Noble fruits of 
the earth, which offer to the “green 
gold” a very good company.

To ensure high quality standards 
there is constant monitoring of the 
entire supply chain: the HPLC and 
microbiological laboratory and the 

The Marullo pistachios.
IEG ANNOUNCES BEER&FOOD ATTRACTION DATES 2021
Beer&Food Attraction, the exhibition of IEG – Italian Exhibition Group – 
with the most complete national and international offer of beers, drinks, 
food and trends for the out of home, will be back from 21st to 24th Feb-
ruary 2021 at the Fiera di Rimini with a format only professional, output 
of a strategic path built in a proactive listening to the market. Coherent-
ly, B&F Attraction will change its days and schedule them between Sunday 
and Wednesday in favour of the target group of professionals. This choice is 
also in line with the #safebusiness project, developed by IEG for the imme-
diate fight against the covid emergency, with over fifty solutions that, in the 
case of food&beverage trade fairs, become even more articulated, unravel-
ling also on the theme of demonstrations in stands and professional events 
that require the preparation and administration of food in absolute safety.
At the same time, BBTech Expo, the most comprehensive range of technol-
ogies and equipment for the production and packaging of beverages, will 
be back.
The layout has been confirmed: B&F Attraction and BBTech Expo will ex-
tend to the west side of the Rimini exhibition centre, covering 10 pavilions. 
Italgrob’s International Horeca Meeting will be moved to the beverage pa-
vilion – a novelty in 2021 – for even more effective interaction with the 
companies present and operators in the sector.
B&F Attraction and BBTech Expo, together, represent in Italy a unique op-
portunity to re-launch a supply chain among the most affected by the pan-
demic, from production levels to distribution levels to the final link of bars, 
pubs, breweries, restaurants and pizzerias. An appointment that will propel 
new formats of premises and new opportunities for consumption that fo-
cuses on innovation and business prospects.

www.beerandfoodattraction.it

final X-ray check make it possible to 
always keep under control the qual-
ity of both raw materials and fin-
ished products at Marullo factories.

Quality, tradition, goodness and 
safety: these are the four pillars 
that make Marullo a synonym for 
the authentic pistachio of the city 
of Bronte, a wonderful origin to be 
protected and promoted in Italy 
and around the world, also thanks 
to its most famous food.

(Marullo - Via F. Baracca 59/a 
- 95034 Bronte - CT - Italy - 
Tel. +39 095 7722994 - email: 
info@pistacchiospa.it - www.
pistacchiospa.it)

two very important awards: belong-
ing to the Slow Food Presidia and 
the coveted Protected Designation 
of Origin. And it is precisely its ori-
gin that represents its main reason 
for national and international pride.

And when we talk about the real 
Pistacchio verde di Bronte PDO, in 
Sicily, it is easy to identify the pre-
cious product with the brand that 
most directly represents it for the 
sake of excellence: Marullo.

Located in Bronte, an Etnean 
town that is home to the noble dried 
fruit, since the 1960s this compa-
ny has specialized in processing the 
best dried fruit from the whole re-
gion. The undisputed protagonist, 
the aforementioned Pistacchio 
verde di Bronte PDO, which takes 
on different shapes and textures: 
whole (shelled or peeled); semi-fin-
ished product (paste, spreadable 
cream, pesto); natural, roasted or 
praline grains, flour. Excellent pro-

https://www.beerandfoodattraction.it/
http://www.beerandfoodattraction.it
mailto:info@www.pistacchioospa.it
mailto:info@www.pistacchioospa.it
http://www.pistacchiospa.it
http://www.pistacchiospa.it
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Ipack-Ima postponed to 2022
In order to meet the needs of 

companies at a time of great eco-
nomic uncertainty and offer the 
opportunity to meet in an exclu-
sive context dedicated to them to 
do business with the main protag-
onists of the world industry, Ip-
ack-Ima of Milan is reprogrammed 
from 3 to 6 May 2022, to become 
the reference point of the sector. 

This difficult choice was the re-
sult of careful evaluations and in-
depth analysis and of the will to 
give priority to the needs of ex-

hibitors and visitors, currently en-
gaged, and presumably for many 
months, in the management of a 
very delicate period. 

At a time when trade fairs are 
experiencing a situation that no 
one could have foreseen, the abil-
ity to aggregate projects with high 
added value for homogeneous 
targets is part of a medium-long 
term strategy that has a new and 
first starting point in May 2021 
with Meat-Tech - the Ipack Ima 
trade show specializing in solu-

tions for the meat products and 
ready meals industry that will take 
place simultaneously with Tutto-
Food from May 17 to 20, 2021, 
again in Milan. The choice of the 
contemporary with TuttoFood – 
international trade fair dedicated 
to food products, with 3,079 ex-
hibitors and 82,551 visitors in the 
last edition – sets the premises 
for a unique project in the Euro-
pean panorama for the food chain, 
which opens new opportunities 
and contaminations. 

shop.chiriotti  editori.com
RIEMPITIVO LIBRI 2018 1-2_new.indd   2 16/05/18   11:19
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“BEAN TO BAR” system 
operating at ZDS laboratory
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