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The Tecno3 FC continuous melter is equipped with a 
special innovative system that ensures high productivity, 
reduced energy costs and labor savings. The efficiency 
of heat exchange, as a result of the mechanical work of 
the hot rotors, enables an excellent block melting.

The melting cycle guarantees a low-temperature 
melted product, fully preserving the quality features of 
the raw material.
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REQUIREMENT

Scraping and melting rollers

10064 PINEROLO - ITALIA
Tel. +39 0121393127
info@chiriottieditori.it
www.foodexecutive.com

Su
pp

le
m

en
to

 a
l n

. 0
9,

 o
tto

br
e 

20
21

  d
i I

nd
us

tri
e 

Al
im

en
ta

ri 
- S

pe
d.

 in
 A

.P
. -

 D
.L

. 3
53

/2
00

3 
(C

on
v. 

in
 L

. 2
7/

02
/2

00
4 

n°
 4

6)
 a

rt.
 1

 c
om

m
a 

1 
D

C
B 

TO
 - 

n.
 9

9 
an

no
 2

02
1 

- I
P

n. 99 - November 2021
ISSN 1590-6515

FOOD & PACKAGING
TECHNOLOGY

ITALIAN

COP IFPT 2021.indd   4COP IFPT 2021.indd   4 27/10/21   10:5527/10/21   10:55



Turnkey bulk-material handling systems
Completely customized, automated and traceable

Process and product analysis 
Engineering and control  
Food technology support 
Direct manufacture of all equipment 
Commissioning  
Service

Automation

Storing Conveying

Dosing

cepisilos.com
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youtube.com/cepisilos

cepisilos.com/virtual-tour

cepisilos.com/media

cepisilos.com/contact

Our new home is here

Production area 15.000 m2 
240 m2 testing and prototyping room 
Sustainable and safe
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NO MORE REASON TO PUT
DECISIONS ON ICE.
NO MORE REASON TO PUT
THE LIGHTLINE FLOWPACKER

The lightline machines from Schubert can be delivered quickly and are especially 
attractive in terms of price. With the preconfi gured machines, customers can adapt 

more fl exibly to market trends and signifi cantly speed up their time-to-market.

The LIGHTLINE FLOWPACKER is a fl ow-wrapping machine with robot-supported pick & 

place infeed and packs a wide variety of products in conventional and sustainable 

fi lms. It offers an affordable and and highly fl exible way to automate packaging 

processes with the most effi cient technology on the market while ensuring the 

highest availability and packaging quality.

The world’s leading FMCG and private label manufacturers rely on Schubert.

www.schubert.group
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TRAYS INTO FLOWPACKS.
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CONSUMER TRENDS

Five trends driving 
the era of food on demand

Technology is not just changing where we eat, 
but what we eat. As the lines between foodservice 
and retail, at-home and away from home, continue 
to blur, more of our food will be prepared for us by 
others. This trend is leading to what Euromonitor 
International has dubbed, “The Era of Food on De-
mand.”

Coronavirus (COVID-19) has accelerated the de-
velopment of this trend. With the pandemic forcing 
consumers everywhere to solve for a wider range of 
daily meal occasions, e-commerce has brought pack-
aged food and prepared food into closer competition, 
serving many of the same daily occasions.

According to Euromonitor International, the 
e-commerce share of all spending on food and bev-
erage surpassed 10% in 2020, up from just 3% in 
2015. This is driving a blurring of the lines between 
retail and foodservice, placing pressure on existing 
business models whilst creating space for entirely 
new ones. Over time, this will create more oppor-
tunities and demand for complete, prepared meals, 
delivered to order.

This is an enormous shift, easily on par with the 
mid-20th  century emergence of highways/motor-
ways and cold chains which fuelled the rise of mod-
ern grocery retail and quick-service restaurants. 
The 20th  century was about mass availability—the 
21st  is about the growth of on-demand availability, 
across every occasion, with fresh food accounting 
for more of this than ever.

To be clear, this future is far from assured—an age 
of fresh meals everywhere, all the time is predicated 
on hundreds of billions of dollars in infrastructure 
spending, along with a range of yet-to-be-achieved 

http://www.euromonitor.com/
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advances in automation, payments, food production, 
and others.

Yet the amount of investment already underway is 
truly staggering—Amazon’s annual capital investment 
(of which fresh food distribution accounts for a grow-
ing portion) now routinely exceeds that of telecom-
munications and energy companies like ExxonMobil or 
AT&T, surpassing US$40 billion in 2020, according to 
company reports, as delivery demand surged.

Meanwhile, many of the key trends driving the 
continued emergence of the Era of Fresh Food on 
Demand are accelerating:

Prepared meals everywhere

According to Euromonitor International’s Voice 
of the Consumer: Lifestyles survey fielded in 2020, 
46% of consumers aged 30-44 ordered food via 
takeaway or delivery in 2020, up from 34% in 
2019. Prepared meals are becoming a new focus 
for branding, profit, and differentiation across the 
global food industry.

The rise of third-party delivery and smartphone 
ordering enables producers of prepared meals (not 
just limited service restaurants, but full-service 
restaurants, meal kit producers, and others) to the-

oretically reach every consumer, at any time of day, 
without building out delivery capacity of their own.

The power of proximity

New facilities are bringing production and distri-
bution closer to end consumers. Whilst consumers 
have long valued convenience, what is new is the 
speed at which technology is steadily ratcheting up 
consumer understanding and expectations of what 
is possible in terms of delivery. Same-day delivery 
has quickly given way to a host of concepts looking 
to provide a growing array of packaged and prepared 
food items in 30 minutes or less.

The new “meal fulfilment centres” 

Lines are blurring between at-home and away-
from-home channels as delivery expands. With the 
old model of grocery retail centred on regular con-
sumer stock-up under attack from multiple approach-
es, freshly-prepared products for home consumption 
will become a larger component of what grocery 
retailers do, whilst simultaneously becoming a larger 
component of what restaurants do, as prepared food 
expands its share of all eating occasions.
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Food and drink as fashion

The emergence of a far more delivery-optimised 
global food system will make far more occasions 
“cooking-optional.” Food prepared by others and 
delivered to the consumer will become price-compet-
itive with more and more packaged food and drink 
categories. Liberated from daily food prep, more 
consumers will have time to ponder choices and 
desires. Food then becomes as much an expression 
of personal identity as what we wear, accelerating a 
process that has gained steam throughout the last 
50 years.

Impulse, snacking occasions evolve 
as consumers make fewer shopping trips 

For much of the 20th century, food and beverage 
brands have drawn significant profits from ensuring 
their product are readily available at “points of desire,” 
those moments when consumers are looking for a 
snack or a treat right now and are willing to pay for 
it. Delivery, however, completely reorders this geog-
raphy–fewer trips to the supermarket (or convenience 
store) mean fewer impulse purchases overall, given 
the planned nature of many e-commerce purchases.

A changing discussion about health 
and sustainability

Packaged food and drink companies have come 
under immense pressure over the last 20 years re-
garding the content of their products, with compara-
tively less attention paid to many foodservice brands, 
with away-from-home dining still largely seen as an 
indulgence. As prepared, delivered meals account for 
more occasions, however, this is likely to shift, as are 
the offerings seen on third-party delivery services. 
What’s more, the expansion of delivered meals will 
inevitably lead to more attention from public health 
authorities.

How should companies respond?

Whether purchasing packaged ingredients or 
ordering in a restaurant, consumers are ultimately 
looking for meals—successful brands will be those 
able to target fresh, convenient meals towards a 
wide array of occasions. As freshly-prepared meals 
capture a larger proportion of total eating, the need 
for a compelling story of origins, craft, and ingredi-
ents becomes crucial. Likewise, as foodservice moves 
from an indulgence to a daily part of many consum-
ers’ lives, the need for transparency only grows.

Finally, as delivery and smartphone services be-
come commodities available to any brand, the cost 
of new initiatives will fall further, favouring those 
brands able to launch and iterate quickly.

www.euromonitor.com

http://www.euromonitor.com
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“Shared Planet” leads 
top ten trends for 2022

A sense of joint responsibility for our shared 
planet is guiding the choices consumers make and 
the lifestyles they wish to lead. Innova’s study, con-
ducted across eleven countries, revealed that when 
it comes to food choices, the top two environmental 
actions people are taking are reducing waste (43% 
of respondents) and eating in moderation (32%).

“One of the biggest shifts we are seeing is that 
the health of the planet is now the top concern of 
consumers,” says Innova’s Global Insights Director 
Lu Ann Williams. “Personal health has been the big 
concern for the past few years, but consumers now 
tell us that this has been surpassed by global issues. 
Sustainability is no longer just a Wall Street issue. It 
might not be the top purchase driver for all consum-
ers, but for many it clinches the deal when it comes to 
choosing between products.”

Elsewhere, concerns over health that have been 
amplified by a pandemic which has massively changed 
social habits, the continued advancements in tech-
nology, and more confident, vocal consumers, all offer 
clear signs of the direction innovators must take to 
successfully meet society’s needs and desires in 2022.

Innova’s Top Ten Trends, based on extensive, 
top-quality consumer and industry knowledge, 
provides the best insights for those needing to 
stay on top of the changing food and beverage 
landscape.  Innova’s continually updated consum-
er research  delves into the ‘what’ and the ‘why’ 
behind trends in the food and beverage industry, 
allowing innovators to forward plan with accurate 
and detailed insight into the main drivers behind 
consumer behavior. Looking to the future, Innova 
presents the top trends that will drive innovation 
and success in 2022:

 1. Shared Planet
With planetary concerns now the number one 

global issue for consumers, brands are moving on 
from simply proclaiming their credentials to meeting 
a clear, agreed and understandable measurement 
of their environmental and social impact. There is a 
pressing need for companies to work together and 
with consumers to build trust in claims of zero or neg-
ative impact. It is vital to ensure universal acceptance 
of certifications and greater public faith in the trans-
parency of brand actions. This requires quick, clear, 
tangible  and trusted information combined with a 
product life story that truly stands up to scrutiny.

 2. Plant-Based: The Canvas for Innovation
With personal health and global sustainability 

proving to be strong drivers of consumer choice, 
plant-based R&D has refocused from mimicking meat, 
fish and dairy to optimizing options that stand on 
their own merits. When asked what reasons consum-
ers have for considering plant-based alternatives, 
they tell us they consider it healthier and better for 
the planet. A third reason, the desire for diet variation, 
is further boosting interest in plant-based beyond the 
traditional vegan and vegetarian sectors, leading to a 
59% increase in launches of new plant-based products 
in the year to August 2021. From convenience foods to 
gastronomy, people are looking for the quality alter-
natives plant-based products can offer.

 3. Tech to Table
Technological advances have created major inno-

vation opportunities for the entire food and bever-
age industry, offering greater possibilities to change 
every aspect of a product’s lifecycle from concep-

https://www.innovamarketinsights.com/
https://www.innovamarketinsights.com/insight-solutions/consumer-insights
https://www.innovamarketinsights.com/insight-solutions/consumer-insights
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tion to consumption. While innovators embrace new 
production methods, consumers turn to apps and AI 
for guidance on personalized nutrition and a great-
er understanding of how to successfully fulfil their 
needs. Myths and misunderstandings are crumbling, 
so it has never been more important to engage in 
honest and open communication with consumers to 
ensure their continued trust in the advances of food 
technology. Respondents to Innova’s Consumer Sur-
vey say they are more willing to embrace changes 
such as new food technologies or sharing data if 
they can be shown to be beneficial to personal and 
global health.

 4. Shifting Occasions
Lockdowns and the pandemic have reshaped exist-

ing eating occasions while at the same time helping to 
create new ones. Consumers have a greater awareness 
of the comforts and possibilities of home, so now seek 
more from going out. Industry leaders will be pushed 
to better serve evolving consumption occasions, 

creating products geared to the new expectations of 
a public whose social habits have been challenged.

 5. Voice of the Consumer
Consumers are calling the shots and expecting 

more engagement from brands through digital and 
real-world channels. People are looking for food 
and beverages that align with their political, social 
and ethical values. If they can’t find them, entrepre-
neurial consumers are taking action to fill the gap 
themselves, satisfying specific market niches and 
co-creating products that meet their needs. Health, 
authenticity, responsibility and the simple craving for 
pleasure all combine in Innova Market Insights’ Top 
Ten Trends for 2022. 

In addition to the top five, Innova has identified 
the following themes that will drive consumer actions 
in the coming 12 months: gut glory, back to the roots, 
amplified experiences, upcycling redefined, and my 
food my brand.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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Evolving consumer 
demands drive innovation 
in plant-based eating

Innova’s comprehensive consumer research 
clearly highlights a need for choice and multiple 
product positionings as there is no single definition 
of a plant-based customer. Instead, the category is 
drawing almost equal attention from health champi-
ons, eco-warriors and ethical 
shoppers. Although vegetari-
anism and veganism continue 
to attract new supporters, the 
flexitarian movement is grow-
ing even faster. Our research 
shows that 60% of global 
households now eat meat-free 
meals at least once a week, 
many enticed by the variety it 
brings to their diet.

New product development 
also demonstrates the seg-
mentation of plant-based 
eating. “‘Plant-based’ descrip-
tors are now being carried by 
many diverse products, well 
beyond the core meat- and 
dairy-alternative categories,” 
reports Lu Ann Williams, 
Global Insights Director at In-
nova Market Insights. “The Innova Database shows 
particularly good growth for ‘plant-based’ claims in 
categories such as sauces and dressings, prepared 
meals, spreads and snacks.”

The need for product variety and diverse position-
ings is also shaking up choice in ingredients. There is 
a growing interest in more sustainable protein crops, 
such as legumes and marine plants, while advanced 
fermentation technology is allowing protein produc-

tion from such unlikely sources as yeast, wood and 
even the air itself. In the United States, Air Protein 
says it has mixed CO2, oxygen and nitrogen with wa-
ter and minerals to create a nutrient-rich flour with 
the same amino acid profile as animal protein.

Investment is also helping to advance technolo-
gies for cultured meat production, believed by many 
to be the future of meat supply. Although cultured 
meat can compete with plant-based products on 
environmental benefits, it will still fall short with 
health-conscious customers. This is a further indica-
tion of the need for variety and choice to maximize 
the potential of the plant-based revolution.

www.innovamarketinsights.com

http://www.innovamarketinsights.com
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COOLING LINE FOR PIZZA CRUST

B A K E R Y  D I V I S I O N
B A K E R Y  P R O C E S S I N G  B Y  S A R P  

Food
processing

We have chosen to deal with food technologies with
passion and we want to show you our INNOVATIVE
TAILOR-MADE lines and machines. 
We project unique solutions that can fit the needs of
everyone.  

SPIRALS WITH LATERAL DRIVE SYSTEM, DRUM
SPIRALS, AIR OR WATER, COOLING, FREEZING,
PASTEURING, DIFFERENT SHAPES, . . .
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FOOD PROCESSING

The Tecno 3 refining line 
mod. P10S-CI, specially de-
signed to continuously refine 
chocolate in a single passage, 
represents an important goal in 
terms of simplified process, re-
duced space requirements and 
energy saving.

The system consists in three 
grinding units in series, respec-
tively a prerefiner with two hori-
zontal rolls, a vertical roll refiner 
and a ball mill, in order to get a 
very fine granulometry, suitable 
for all types of chocolate.

Tecno 3 has chosen the liquid 
conching technology, and its re-
fining line is conceived to process 
the various recipes complete with 
all the ingredients.

The initial chocolate mixture 
prepared in the continuous dos-
er-mixer is sent into the two-roll 
pre-refiner via a pump. A screw 
feeder conveys it into the verti-
cal roll system to complete the 
pre-refining and finally enters 
the ball refiner, where the final 
grinding takes place in a single, 
rapid and continuous step.

The refined chocolate goes out 
the line in a liquid state, passes 
through a filter and is transferred 
into the conche via a pump.

The ball system plays a dom-
inant role for the final result and 
its parameters, such as product 
flow rate, rotor speed, chamber 

temperature and pressure, that 
are controlled by advanced elec-
tronic logics, which guarantees 
a correct particle size distribu-
tion, with a Gaussian curve that 
is practically superimposable 
on the corresponding chocolate 
one, that is achieved with tra-
ditional methods. The Tecno 3 
refining line mod. P10S-CI is en-

tirely made of Aisi 304 stainless 
steel. And the recipe parameters 
can be set on the touch-screen 
operator panel and managed by 
PLC.

(Tecno3 - Via Mastri Cestai 
2 - 12040 Corneliano d’Alba - CN 
- Italy - Tel. +39 0173 610564  
- email: a.mattis@tecno-3.it -  
www.tecno-3.it)

Continuous refining system 
for chocolate

Continuous 
refining unit 
for chocolate 
(Tecno3).

http://www.tecno-3.it/
mailto:a.mattis%40tecno-3.it?subject=
http://www.tecno-3.it
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In-line inspection of micro-holes, 
sealing and label quality

Thanks to the innovative solu-
tion by FT System, part of An-
tares Vision Group, it is possible 
to benefit from the potential of 
a single inspection machine for 
the in-line checking of holes and 
micro-holes on the packaging on 
100% of production, checking for 
food material in seals and check-
ing label quality.

The presence of micro-holes 
on the packaging of packaged 
products can lead to food pres-
ervation and safety issues, in 
addition to altering the product’s 
organoleptic characteristics. It is 
crucial to ensure that the pack-
age is intact and does not have 
any micro-holes or food material 
in the seals: from this point of 
view, only the inspection of 100% 
of production guarantees that 
every single package is qualita-
tively compliant.

FT system, part of Antares 
Vision group, has developed an in-
novative in-line system for the de-
tection of micro-holes, which can 
be applied to trays as well as flow 
packs. Inspection is conducted 

without having to change the line 
speed nor the composition of the 
gas used for product preservation. 
For flow packs, through a specifi-
cally-designed system, it is possi-
ble to analyse the presence of mi-
cro-holes also along the longitudi-
nal seal, whether it is placed on the 
belt or if it is facing upwards. It is 
also possible to locate the position 
of the micro-hole, which makes it 
possible to adjust the sealing pro-
cess, preventively intercepting the 
creation of a defect that could re-
peat itself on the single packages. 
The IoT system makes it possible 
to collect, process and exchange 
data in the network and streamline 
the production process. 

The in-line detection of mi-
cro-holes exploits the application 
of IR spectroscopy which makes it 
possible to selectively, rapidly and 
accurately identify the presence 
of target molecules escaping the 
package. As a target molecule it is 
possible to use CO2 for all products 
packaged in MAP, alcohol for the 
bread and baked goods sector or 
aromas for products in nitrogen or 

air. Some examples of inspectable 
products for the identification of 
micro-holes are fresh pasta, pack-
aged bread, coffee, grated and 
fresh cheese, fourth range, etc. 

Every inspection solution can 
be inserted individually on the 
line or in combined systems that 
make it possible to associate the 
inspection for the presence of 
organic material in the seal, also 
with non-transparent foils, and 
quality control of label and code. 

Multiple inspection solutions 
in a single combined machine 
that performs the complete in-
line control on 100% of packaged 
product production, guarantee-
ing product quality and safety, 
organoleptic characteristics and 
avoids complaints linked to label 
defects. 

(FT System - Via L. Da Vinci, 
117 - 29010 Alseno - PC - Italy - Tel. 
+39 0523 945745 - email: info@
ftsystem.com - www.ftsystem.com)

In-line system for the detection of micro-
holes (FT System).

http://www.ftsystem.com/
mailto:info@ftsystem.com
mailto:info@ftsystem.com
http://www.ftsystem.com
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Ideal belting solutions for vertical 
form filling and sealing

Over long years of successful 
collaboration, Megadyne has 
established an outstanding rep-
utation as an innovative and im-
portant partner to the Packaging 
of Food products. The company’s 
extensive experience has given 
Megadyne, member of Ammega 
Group, a full understanding of the 
industry’s operational processes 
and the issues that affect them, 
including the special challenges 
involved in Vertical Form Filling 
and Sealing.

The best belt for the task

These days, a remarkably wide 
range of products – everything 
from cereals and baked products 
to pet food and washing powder 
– are packaged using Vertical 
Form Filling and Sealing (VFFS) 
systems, and an equally broad 
variety of film and other mate-
rials are being used to form the 
bags. With so many different ele-
ments involved in the production 
process, it’s vital to find the right 
belt for the job.

Engineered for success

With product process-
ing speeds of up to 300 units 
per minute and no margin for 
downtime, all the belts chosen 
for VFFS systems need to be 
long-wearing, low-maintenance 
solutions that offer extremely 
reliable performance over time. 
One of the reasons that Mega-
dyne VFFS belts deliver such ex-
cellent performance and durabil-
ity is because their non-glazing 
belt covers have been specially 
engineered to provide just the 
right friction and wear resis-
tance to execute each job to the 
highest possible standards, over 
and over again.

Special reworked belts

To function at maximum effi-
ciency, each VFFS system needs 
the right components for the 
specific application. Megadyne 
belts, available in truly endless 
moulded polyurethane and neo-
prene, can be coated endless with 

a plenty of different cover mate-
rials as for example PU sprayed 
foam, vulcanized Natural rubber, 
Silicone, or others and reworked 
with holes, slots and grooves for 
vacuum suction. 

Vacuum belts are particularly 
useful for VFFS processes involv-
ing products that generate dust 
or powder, because particulate 
matter can slip between the film 
and the friction pull belt, compro-
mising performance.

A history of achievement

Megadyne’s expertise in 
belting solutions for the Pack-
aging Industry has resulted in a 
long line of innovative designs 
characterised by outstanding 
product quality, and the com-
pany’s wide range of options 
for VFFS applications are a 
continuation of this tradition of 
excellence.

(Megadyne Group - Via S. Lucia 
114 - 10075 Mathi - TO - Italy - Tel 
+39 011 9268052 - email: info@
megadynegroup.com - www.
megadynegroup.com)

Moulded PU VFFS Belt with multiple holes (red) and VFFS 
Belt with anti-glaze cover (blue) (Megadyne).

VFFS Belt with PU Yellow sprayed foam 
cover (Megadyne).

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


THE MOMENT FOR A NEW BEGINNING!

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

HYGIENIC
DESIGN

for an easy cleaning.

SAFETY
FDA certified materials, 
suitable for the use in 

contact with foods.

ENDURANCE
made of stainless steel 

machined from bars, 
NO CAST PARTS,
NO WELDINGS.

“RAPID” PUMPS

Sanitary - Self priming.
Both for liquid and for thick 

products
(Creams and Sauces).

“FARMINOX” FILTERS

Packingless plate filters.
Working through paperboard 

filter-sheets.

https://www.wolhfarth.eu
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Revolution in coffee processing technologies
NTE Process is the Single 

Source Provider of turnkey sys-
tems with process solutions for 
Industry 4.0, ranging from dense 
phase pneumatic conveying to 
mixing but also liquid injection, 
drying, atomization and in-line 
formulation to packing in full 
compliance with ATEX regula-
tions and GMP guidelines.

In the food sector, the com-
pany has have developed a 
wide range of applications: from 
baby food to milk processing, 
handling of cereals, rice, cocoa 
beans, coffee, starches, yeasts, 
ice cream/cake industry premix, 
supplements and instant drinks, 
with complete lines for storage, 
dosing, pneumatic mixing, in-line 
formulation and bagging.

Talking about coffee, the pro-
cess of degassing is necessary 
to free the carbon dioxide that is 
released naturally, is a very im-
portant and delicate phase of the 
coffee manufacturing process. 
Before starting the packaging, it 

is essential that the degassing is 
completed in order not to com-
promise the integrity of the final 
product and packages.

How does the NTE Process de-
gassing technology work?

The coffee is stored in special 
silos in a controlled atmosphere 

and the gaseous mixture natu-
rally present is replaced with ni-
trogen gas so as not to alter the 
physical characteristics of the 
coffee.

With traditional technologies 
it is necessary to provide a cer-
tain waiting time for the comple-
tion of the degassing in order to 
avoid the subsequent release of 
an excessive quantity of carbon 
dioxide which would damage the 
integrity of the final product and 
of the packs. The increase in vol-
ume of the product could in fact 
damage, for example, the seal-
ing of the capsules rather than 
deforming the vacuum packs by 
changing the quality of the mix-
ture.

The NTE Process degassing 
technology generates a depres-
sion in the silos which, combined 
with nitrogen mixing induced by 
the pneumatic Jetmixer® M531 
and temperature control, deter-
mines a considerable controlled 
acceleration of the degassing Dense phase conveying system for ground coffee (NTE Process).

Jetmixer M531 mixing units (NTE Process).

https://nte-process.com/
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times, with a consequent im-
provement in production perfor-
mance (reduction of degassing 
times up to 30-40%* and reduc-
tion of nitrogen consumption up 
to 25%*).

The excellent results obtained 
with the degassing led to the 
reasonable consequence of the 
application of the vacuum tech-
nology also in the conveying of 
ground coffee.

The NTE Process dense phase 
conveying system precisely uses 
a low convey speed, allowing the 
segregation phenomena of the 
mixture to be drastically limit-
ed. This happens thanks to the 
use of Air Assist® M366, a com-
pressed air or nitrogen injection 
system, patented by NTE Pro-
cess, is strategically positioned 
along the pipe and allows to con-

vey the coffee divided into many 
very compact product caps, thus 
limiting demixing and deteriora-
tion.

Suitable for low-speed trans-
port systems (<5 m/s) and long 
distances (over 150 m), Air 
Assist® technology has been 
innovated with the patent Eco 
Dense-Tronic®. Thanks to the 
use of Artificial Intelligence, Eco 
Dense-Tronic® increases the 
system efficiency up to 40% and 
reduces energy consumption 
by up to 70% with an annual 
C02 saving equivalent to almost 
3,000 new trees planted each 
year*.

This new “green” technolo-
gy also allows to improve and 
optimize the control and speed 
e product reducing abrasion 
and consequently preserving 

* Note: results achieved on specific plant 
configurations.

the pipes and the quality of the 
product. Thanks to Artificial In-
telligence there is a continuous 
monitoring of the pressure and 
the line flow, so the transported 
product keeps its characteristics 
intact (breakage <1%). In addi-
tion, the system is completed by 
a self-diagnosis and self-learning 
system.

Dense phase pneumatic con-
veying with NTE Process patent-
ed Air Assist® uses a reduced 
amount of compressed air to con-
vey large quantities of product.

(NTE Process - Via Milano  
14/N - 20064 - Gorgonzola - MI 
- Italy - Tel. +39 02 9516875 - 
email: info@nte-process.com - 
www.nte-process.com)

Turnkey solutions for the food industry:  
independence in operations and data

Powders, granular products, 
liquids, fats. Macro, micro, medi-
um volumes. Fermentation, cool-
ing, fluidization, milling, blending, 
rework. Integrated automation 
and process control. CEPI’s mot-
to is: if your process needs it, we 
can do it. If we can’t do it yet, we 
will develop it, just for you. 

CEPI aims to build turnkey 
solutions that are highly cus-
tomized, tailored to the specific 
needs of each user – rather than 
forcing the user of the system 
to change their process to fit 
with a standardized technology. 
Their systems make the user 
independent, both during oper-
ations and in terms of process 

data. Once the commissioning 
is over, CEPI’s customers will 
not need the intervention of 
another supplier to complete 
their process or to gather infor-
mation about it. 

What makes a bulk-handling 
system independent? The pro-
cess needs to be covered from 
beginning to end, which in the 
case of bulk-handling means 
storing to dosing. It needs 
to support any materials and 
processes the user wishes to 
include, without the need to in-
volve another supplier. Due to 
exceptional technological range, 
CEPI can provide this for all ma-
terials, and track all ingredients 

to provide the data. The compa-
ny is able to offer an integrated 
and fully traceable system that 
enables food industry operators 
to always have production un-
der control. On top of this, CEPI 
possesses all expertise needed 
to design, build and commission 
the system.  

CEPI’s dosing systems are 
designed through an extensive 
study of the manufacturer’s 
processes. They are customized 
to match analysis of raw materi-
als, site evaluation, environment 
and consumptions and involve all 
departments from warehouse to 
marketing to take into account 
future productions. Production 

mailto:info@nte-process.com
http://www.nte-process.com
http://www.cepisilos.com/
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is managed through various cus-
tomizable touch panel options 
while the native software Track-
ing System software provides 
process control, warehouse 
management and full tracea-
bility with digitalization of all 
material movements.  Because 
the company develops software 
completely in-house, they are 
not bound to any third party and 
therefore their customers are 
not either. 

Gathering, storing and making 
data on the materials available 
is crucial to a healthy process. It 
allows traceability and ensures 
food security, as well as making 
it possible to verify the efficiency 
of a system. 

CEPI’s customers receive a 
complete picture of the produc-
tion process in real time: the com-
pany provides them with a history 
of storing and dosing operations, 
consumption statistics, batch 
report and related deviations, 
stock visualization and dynamic 
graphics illustrating all trends. In-
gredients are monitored starting 

from the moment they enter the 
warehouse, carrying a virtual la-
bel through all production which 
adds new information every time 
an operation is performed on the 
ingredient. 

All data can be easily inte-
grated with global ERP or MES 
to achieve organization-wide 
traceability. The process control 
software is open, and the infor-
mation is immediately available 

for the user, who can use it how-
ever they decide. The user can 
quickly carry out mass produc-
tion balances, check consump-
tions, generate information for 
Quality Control and Purchases, 
check the status of the equip-
ment and determine if it requires 
maintenance, create projections 
of future productions and opti-
mize the current process. 

After the exceptional growth 
in the past decade, CEPI has built 
a new facility that tripled the 
productive area and includes 240 
m2 testing and prototyping room 
fitted with metrology room.  
CEPI’s goal is to create a virtuous 
circle in research, performing 
more tests for customers and 
providing them with more food 
technology assistance. CEPI has 
been founded and has grown 
around the idea of being a pro-
vider of turnkey solutions, and 
new headquarters reflect it, with 
even more innovation and more 
customization on its way. 

(CEPI - Via Selva 10 Z.I. La 
Selva - 47122 Forlì - FC - Italy - Tel. 
+39 0543 940514 - email:cepi@
cepisilos.com - www.cepisilos.
com)

CEPI outdoor silos.

Tracking System (CEPI).

mailto:cepi@cepisilos.com
mailto:cepi@cepisilos.com
http://www.cepisilos.com/
http://www.cepisilos.com/
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Thermal treatments 
for food processing

Sarp experience has led the 
company to focus and develop 
knowledge in different treatment 
techniques for food products 
preservation especially in pro-
cesses involving the thermal 
treatment. Their applications can 
boast the creation of multiple 
treatments combined in a single 
system and express a new way 
of applying industrial technology 
to food. Whether it is horizontal 
tunnels or spiral towers, Sarp is 
able to set up thermal processing 
systems by combining freezing 
and cooling, pasteurizing or cool-
ing, or other needs.

In today's society, the main 
objective is to obtain a product 
that could be preserved in the 
best possible way, that is, to 
keep intact or almost intact its 
organoleptic qualities: flavor, 
taste, texture, and color. Industri-

al technology plays an important 
role, especially as regards the 
process techniques adopted to 
protect food. And Sarp plays a 
fundamental role in this sector.

The company is specialized in 
pasteurization with spiral belt 
conveyors systems, which can be 
applied to both bulk and packed 
products. We can reach +100°C 
by adjusting the time for the pro-
cess according to the goals and 
needs of the customer, but above 
all by the characteristics of the 
product in question.

With the cooking and pre-cook-
ing systems of food, on the oth-
er hand, it is possible to reach 
temperatures of at least 75°C at 
the core of the product and keep 
them for the necessary time. Usu-
ally, this application takes place 
through linear cookers followed by 
a washing-cooling and oiling area. 

In this way a ready-to-use product 
is obtained, which will only need 
to be heated quickly before being 
served and consumed.

Finally, Sarp cooling or deep 
freezing processes are combined 
with the pasteurization and cook-
ing treatments and consist of one 
or more spiral conveyors or linear 
tunnels that can work at room 
temperature or reach tempera-
tures down to -40°C. Also, in this 
case, the machine, process time, 
and temperature are customized.

Sarp operates in various food 
sectors and easily adapts the 
technology to different types of 
products, from fresh pasta and 
ready meals to baked products 
and creamy desserts.

For more than 30 years the 
company has been manufactur-
ing lines for food processes from 
cooking to cooling to freezing and 
it knows that the experience and 
innovation required in this field are 
essential to developing technolo-
gies that meet customer needs.

The complete lines manufac-
tured are not just conveyor belts 
but are processed technologies 
that connect treatment plants and 
product transformation systems. 
Air or water processing ranges 
from pasteurization to cooling, 
to industrial freezing of fruit and 
vegetable-based products, meat, 
bakery, dairy products, pasta. 
The connection and integration 
of Sarp machinery with existing 
products and process systems are 
essential for the success of the fi-
nal product. Famous international 
brands rely on this company for 
the development of their food 
processing lines.

(Sarp - Via Montebelluna di S. 
Andrea 43 - 31033 Castelfranco 
Veneto - TV - Italy - Tel. +39 0423 
482633 - email: sarp@sarp.it - 
www.sarp.it)Spiral conveyor plant for thermal processes (Sarp).

http://www.sarp.it/
mailto:sarp@sarp.it
http://www.sarp.it
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Recover up to 90% of the coffee 
from discarded capsules 

The exponential growth 
in demand for coffee capsule 
forced manufactures to in-
crease productions and, most 
of the times, add new lines. This 
increase in production volumes 
has the inevitable side effect 
of make the discarded capsules 
numbers increase. A reliable 
estimate shows the amount of 
capsule discarded to be hun-
dreds of thousands per year, 
which means tens of quintals of 
wasted coffee powder.

The Coffee Recovery Ma-
chine, which can be easily inte-
grated into the packaging line 
and with a capsule breaking 
system patented by Stawim-
pianti, allows manufacturers 
to recover up to 90 percent of 
the coffee powder from the 
discarded capsules, reintroduc-
ing it into the packaging line in 
order to recover and reinsert it 
inside new capsules.

The automatic process of re-
covering the coffee powder from 
discarded capsules, is designed 
to keep the coffee quality unal-

tered, both from the aromatic 
and blending point of view. In 
addition, the patented capsule 
breaking system is designed to 
break capsules without crushing 
them, to ensure an extreme ease 
of disposal of the capsules.

Stawimpianti coffee recovery machine.

(Stawimpianti - Strada Privata 
Oglio, 12/14/16 - Frazione 
Sesto Ulteriano - 20098 San 
Giuliano Milanese - MI - Italy - 
Tel. +39 02 98282186 - email: 
stawimpianti@stawimpianti.it - 
www.stawimpianti.it)

+ NEWS
+ INFORMATION

IF YOU WANT TO KEEP UP TO DATE
ON FOOD WORLD NEWS,

LOOK AT THE NEW PORTAL
www.foodexecutive.com

FOODEXECUTIVE 1-4.indd   2 03/09/15   11:45

https://www.stawimpianti.it/
https://www.stawimpianti.it/
mailto:stawimpianti@stawimpianti.it
https://www.stawimpianti.it/


 22 italian food & packaging technology - xcix (2021) - november

PACKAGING TRENDS

Sustainable packaging 
in the sweets 
and snacks industry

From 30.01.-02.02.2022, the ProSweets Co-
logne  will be placing the focus on  “Sustainable 
Packaging” for the snacks and sweets industry. The 
industry is extremely interested in switching over 
to eco-friendly materials such as paper or recycla-
ble mono films and related packing processes. With 
a view to the supplier trade fair of the sweets and 
snacks industry, which is being staged parallel to ISM, 
one thing is clear: The sustainable packaging of the 
wide range of sweets and snacks not only demands 
innovative packing materials, but also highly-flexible 
machines to process them.

Packaging is playing a more vital role than ever in 
the battle to win over the favour of the consumers 
at the point of sale. Recycling-friendly design will 
become of key importance in the advertising and 
communications segment once the EU’s “Green Deal” 
comes into force at the latest – a trend which will be 
reflected at ProSweets Cologne 2022 in Cologne. Sus-
tainable packaging has become a significant aspect 
for the entire sweets and snacks industry. A conclu-
sion that can also be drawn from a survey carried out 
in March on behalf of the German Packaging Institute 
(dvi). According to the survey, the consumers in 
Germany consider packaging to be more sustainable 
than ever. 44 percent - around half of the respond-
ents - claimed that packaging had progressed con-
siderably in terms of its environmental-friendliness.

Paper and cardboard gaining in popularity

The 3R principle – Reduce, Reuse, Recycle – is firm-
ly anchored in the strategies of the industry, because 
the latest progress includes both savings in material 
as well as the implementation of new packing materi-
als as well as intelligent designs for the recycling. The 
Executive Director of dvi, Kim Cheng, emphasised 
that in spite of all environmental progress the core 
function of the packaging has not been neglected. 
“Packaging is becoming more sustainable while at 
the same time fulfilling its purpose more efficiently. It 
is hygienic, protects the goods from damage and per-
ishing, make them last longer, transportable and safe 
to use,” Cheng stated. For the exhibiting companies 
at the Cologne fair grounds it is thus decisive wheth-
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er and how the change-over to sustainable packing 
materials can be realised without compromising the 
functionality and convenience.

A current trend in the packaging development is 
evident here: In the meantime, paper or cardboard is 
being implemented instead of plastic where possible. 
The innovative paper solutions feature integrated 
hot sealing possibilities and moisture barriers against 
steam. At the same time, they comprise up 
to 95 percent or more of renewable mate-
rials. “What was still inconceivable for the 
most suppliers a few years ago, has devel-
oped much further in the meantime be-
cause more and more fibre-based packing 
alternatives with barrier functions are re-
placing plastics,” Peter Désilets, Executive 
Director of Pacoon GmbH, also confirmed. 
As a partner of Koelnmesse, the Munich 
agency for packaging design and sustain-
ability is presenting solutions for sweets 
and snacks in the scope of a special exhi-
bition in Hall 10.1. With his reusable con-
cept for crisps, Désilets and the Pacoon 
team want to open up the discussion and 
demonstrate at ProSweets Cologne that a 
“solution has to rethink more than just the 
packaging itself.” The Sustainable Packing 
Institute SPI for the Life Science Industry 
of the Albstadt-Sigmaringen University - 
will also be part of the Packaging Special 

Event of ProSweets Cologne. The SPI 
primarily occupies itself with biogenic 
resources, functional materials, smart 
packaging, bio-economy and sustain-
ability.

High precision in connection 
with the machine

The packaging machine builders 
are also faced with a challenge: They 
have to unite the technological and 
economical aspects with each other 
while finding alternatives for plastic. 
Tailor-made modular systems, the 
consistent implementation of robot-
ics and flexible retrofitting that allows 
adaptions to new packaging materials 
are paving the way towards more sus-
tainability. The machinability of the 
new packaging materials is the be all 

and end all for the developers in order to avoid qual-
ity deviations, faulty packaging and product damag-
es. All steps from shaping to sealing have to be per-
fectly synchronised in order to minimise the burden 
of the packing material. Machines that enable a good 
sealing and foil run behaviour or the exact processing 
of boxes are just as important as packaging machines 
that can be changed over to new formats quickly.
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The portfolio of the exhibitors at ProSweets Co-
logne includes machines from case packers, to pick-
and-place lines, through to tubular bag machines. In 
many of the presented packaging lines for sweets and 
snacks, both plastic as well as carton packaging can in 
the meantime be processed. Theegarten-Pactec will 
for instance be demonstrating in Cologne how pro-
ducers of bars can process their products in tubular 
bags made from paper-based packing materials. The 
machine builder has further processed the modular 
high-performance packaging machine responsible 
for this in such a way that it can complete the job 
using either cold or hot sealing processes. A further 
innovation of the company from Dresden is a suction 
sealing technology, that wraps bars and filled choco-
lates in recyclable mono film in letter folding format 
with or without a banderole allowing the same per-
formance level and which makes the use of compos-
ite materials superfluous.

Mono films are coming under focus

Practice is however also demonstrating that pa-
per-based alternatives for stand-up pouches and flat 
pouches, deep-drawn trays, shells and blisters are 
still in the early stages of development. For example, 
paper only tolerates little tension during an automat-
ed packing process and can tear more easily. The use 
of plastic is still particularly necessary when it comes 

down to guaranteeing a long sell-by date through 
especially tight packaging. Under this aspect, mono 
films unite product protection with recyclability, be-
cause their single-origin material allows the plastic to 
be reused. Even small-sized and sensitive chocolate 
products, filled chocolates or pastries can be optimal-
ly packed in thin polyethylene terephthalate (PET) or 
polypropylene film (PP) using material-saving meth-
ods. Furthermore, PP can be processed in such a way 
that the film is sealable.

From 30.01.-02.02.2022 the visitors of ProSweets 
Cologne can gain an impression about which new and 
further developments the packaging industry is cur-
rently working on and which challenges have to be 
mastered in terms of technology and sustainability. 
The exhibitors are presenting a huge range of solu-
tions for sustainable packaging. Some of which are 
already being successfully implemented in practice - 
as one will be able to see at ISM at the stands in the 
neighbouring halls just a few metres further away.  

KÖLNMESSE – 
INDUSTRY TRADE FAIRS 
FOR THE FOOD TECHNOLOGY SECTOR
Kölnmesse is an international leader in organis-
ing trade fairs in the field of food and beverage 
processing. Anuga FoodTec and ProSweets Co-
logne are established, world-leading trade 
fairs, hosted in Cologne/Germany. 
In addition to the events at its Cologne head-
quarters, Koelnmesse also stages further 
food technology trade fairs with different sec-
tor-specific areas of focus and content in key 
markets across the world, including India, Italy 
and Columbia.
These global activities enable Koelnmesse to 
offer its customers bespoke events and leading 
regional trade fairs in a variety of markets, thus 
creating the foundation for sustainable inter-
national business.  Koelnmesse is also ideally 
positioned in the field of food and beverages 
with its leading international trade fairs Anu-
ga and ISM and its global network of satellite 
events.

www.prosweets.com

https://newsletter.koelnmesse.com/-link2/3149/44642/2/2/290/Vr2YrnhH/07zGdlJ8xm/0


www.gsp.it
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New T4 and T5 pick & place 
robots from Schubert

Pick & place is one of the most 
important packaging functions, 
especially in the food and confec-
tionery sectors. Although other 
industries such as cosmetics also 
use pick & place applications. 
This is because where highly ef-
ficient yet flexible packaging is 
required, automation with pick 
& place robots is the solution 

ditional requirement for man-
ufacturers: the pressure to use 
sustainable packaging materials. 
What is needed, therefore, are 
highly flexible and highly efficient 
packaging machines equipped 
with robotic technology that of-
fers manufacturers long-term se-
curity in all these respects. Only 
then can machine performance 
be scaled, formats expanded as 
needed, packaging materials re-
placed with sustainable variants, 
and quality maintained at the 
highest level.

Decades of experience 
in robot technology

As an experienced packaging 
machine manufacturer who has 
been designing and building 
its own robots since the 1980s,  
Gerhard Schubert has a thor-
ough understanding of indus-
try requirements and develops 
its robots to meet the specific 

Future-proof robot solutions 
for wide-ranging applications
Pick & place technology allows packaging processes to be automated 
extremely efficiently. This enables manufacturers to continue to 
produce cost-effectively even in light of current challenging market 
trends. To continuously improve the efficiency and flexibility of its 
processes, packaging machine manufacturer Schubert is constantly 
developing its modular robot technology. The latest system 
components are the T series pick & place robots. With the T4 and 
T5, Schubert systems can be tailored even more closely to customer 
requirements and performance levels. The new robots are already in 
use at an international confectionery manufacturer.

‘par excellence’. It is the only way 
manufacturers can achieve prof-
itable packaging performance 
while meeting the increased 
demands for diverse product as-
sortments such as mixed packs 
and changing packaging formats. 
This is especially important in 
fast-moving, consumer-driven 
industries. There is now an ad-

http://www.schubert.group


italian food & packaging technology - xcix (2021) - november 27 

packaging equipment

needs of the packaging industry. 
Versatile robot types can process 
even the most sensitive prod-
ucts. Individually designed and 
quickly replaced tools adapt to 
any product shape – also thanks 
to advancements in 3D printing. 
Pick & place systems can easily 
switch between plastic and card-
board trays. A virtually unlimited 
number of formats with or with-
out trays can be accommodated 
in Schubert’s picker lines. In 
each line, an image processing 
system developed in-house also 
monitors product quality – in 3D 
if required. For those who also 
want to pack products into flow-
packs, Schubert’s Flowpacker is 
a flow-wrapping machine with 
integrated pick & place feeding. 

Over 700 picker lines with 
thousands of robots and tens 
of thousands of tools have been 
built in recent decades. Pick & 
place is clearly one of Schubert’s 
core areas of expertise. Near-
ly every product consistency 
has been previously processed: 
freshly baked, warm from the 
oven, frozen, already packed or 
‘naked’, sticky, greasy, fragile or 
pressure-sensitive – the wide 
range of goods packed up until 
now guarantees customers reli-
able, gentle and highly efficient 
product handling. 

New T robots ensure top 
performance 
in the tightest of spaces

In addition to its proven F4, 
four-axis Scara robots, the pack-
aging machine manufacturer has 
now developed another robot 
type for its pick & place ma-
chines: the T series. The design 
of the new T4 robots and their 
related T5 models is based on 
the familiar Delta robot type, but 

they differ – significantly – from 
other robots on the market with 
this kinematics profile. Their 
limited rectangular working area 
makes them ideal to deliver high 
performance in the tightest of 
spaces: up to six of the new four- 
or five-axis Delta robots can 
work simultaneously in a single 
TLM frame. With this robot den-

cult processes to be carried out 
with outstanding efficiency and 
reliability. This ensures product 
quality even in the case of more 
complex machine processes. 

As with Schubert’s F4 Scara 
robots, the new T robots work 
mostly in teams and can be scaled 
as required. With the different F4 
and T4/T5 robot types, Schubert 

The F4 robot remains a key system component: Its large working range at right angles to 
the direction of belt travel makes it especially suitable for wide or very wide product belts.

sity, Schubert can cover a larger 
working area within one sub-ma-
chine. This results in more output 
over a shorter distance, more 
flexibility in machine layout and, 
ultimately, more compact pick & 
place lines. This compact design 
represents a decisive advantage, 
especially when space on the 
production floor is at a premi-
um. The T5 robot features a fifth 
axis that can be used to tilt and 
swivel products – ideal, for ex-
ample, for pastries that need to 
be placed vertically into a tray. 
The additional arm movement 
increases flexibility in the pack-
aging process and enables diffi-

can now offer its customers the 
best solution for their specific 
projects. The large working area 
at right angles to the direction of 
belt travel makes the F4 robot es-
pecially suitable for wide or very 
wide product belts. This is par-
ticularly true for pick & place ma-
chines that only require a tray or 
carton conveyor on one side. All 
pick & place robots are equipped 
with quick-change tools, some of 
which are manufactured using 
3D printing.  Using the PARTBOX 
part streaming platform, Schu-
bert customers can keep these 
format parts in stock as a virtual 
warehouse and, if required, re-
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print them themselves using a 
standard 3D printer via a certified 
print job.

T4 robots in practice

The T series is already proving 
its value with an international 
confectionery manufacturer, for 
instance. There, a lightline Pick-
erline with T4 robots packs var-
ious types of pastry into trays. 
To accommodate the pick & place 
machine from the preconfigured 
lightline series in the limited 
available space, the machine 
builders used a 1,600-millime-
tre-wide product conveyor and 
integrated eight T4 robots into 
the line. In this case, the robots’ 
high performance density saves 
one metre of space over the total 
length of the line and delivers the 
desired output despite the limit-
ed space in the production hall.

For the fine biscuits with 
or without a chocolate base, 
a round suction cup is used to 
gently pick up the products. 
The T4 robots are capable of 
placing the biscuits safely and 
efficiently into the plastic trays, 
even in different configurations 
and counts. To ensure that only 
perfect pastries are packaged, a 
3D scanner is integrated into the 
lightline Pickerline. It not only re-

cords the exact orientation and 
surface of the products, but also 
the height, with an accuracy of 
about 0.5 millimetres. Even pas-
tries with a flawless surface are 
checked for the specified height 
criterion. This enables the sys-
tem, for example, to determine 
whether the cream filling or 
sponge base is actually present 
in sandwich products. This im-
proves process reliability and en-
sures that the quality of the con-
fectionery remains consistently 
high. As the product portfolio 
is expanded, the confectionery 
manufacturer can easily produce 
new formats with other robotic 
tools. The changeover to more 
sustainable cardboard trays is 
also possible at any time with 
the lightline Pickerline, making 
the system a secure investment 
for the future.

About Gerhard 
Schubert GmbH

Gerhard Schubert GmbH is a 
globally recognised market lead-
er in top-loading packaging ma-
chines (TLM). For its digital, ro-
bot-based packaging machines, 
the family-owned company 
based in Crailsheim (Baden-Würt-
temberg, Germany) builds on an 
interplay of simple mechanics, in-

telligent control technology and 
high modularity. With this philos-
ophy and a highly developed cul-
ture of innovation, the company 
has been pursuing an entirely 
independent technological path 
for more than 50 years.

With its TLM technology, the 
machine manufacturer provides 
its customers with future-proof 
packaging machine solutions 
that are easy to operate, flexible 
in terms of format conversion, 
high-performance and stable 
in function. The TLM packaging 
machines pack products of all 
types and from all sectors – from 
food, confectionery, beverages, 
pharmaceuticals and cosmetics 
to technical products – into trays, 
cartons, boxes or into flow-wrap 
bags.

Well-known brands such as 
Ferrero, Nestlé, Unilever, Monde-
lez and Roche rely on Schubert’s 
automation solutions, as do nu-
merous small, medium-sized and 
family-owned companies. Found-
ed in 1966, the second genera-
tion of the company now employs 
1,400 people.

(Gerhard Schubert GmbH - In-
dustriegebiet Südost - Hofäckers-
traße 7 - 74564 Crailsheim - Ger-
many - Tel. +49 7951400-0 - email: 
info@gerhard-schubert.de - www.
schubert.group)

At an 
international 

confectionery 
manufacturer, 

a lightline 
Pickerline with 

eight T4 robots 
packs pastries 

into trays.

mailto:info@gerhard-schubert.de
http://www.schubert.group
http://www.schubert.group


www.ebaraeurope.com

Tailor-made solutions
EBARA Pumps Europe, part of the Japanese group EBARA, manufactures 3LMZD Series (AISI 316L) with DIN11851 
connection and impellers completely in AISI 316 which are dynamically balanced in order to reduce vibrations. 
The particular production technology, through hydroforming process of the pump casing, allows to shape it getting good 
hydraulic efficiency.
These pumps offer high quality, perfect design and are suitable for pharmaceutical and food & beverage fields.

For more information visit www.ebaraeurope.com or write to industry@ebaraeurope.com

www.ebaraeurope.com
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What news was on show at 
Vinitaly | Enolitech 2021?

Let’s start with the latest 
exhibition, organized in Verona 
from October 19 to 21.

The Special Edition of Vinitaly 
| Enolitech was the showcase to 
officially present the new MODU-
LAR CM labeling solution.

Official launch for the new 
completely ergonomic and mod-
ular automatic labeling machine, 
whose layout can be reconfigured 
quickly and easily.

Compact and solid, it is availa-
ble in 4 sizes from small to medi-
um, up to 6 labeling stations.

It is no coincidence that P.E. 
Labellers has chosen to pres-
ent the new labeling solution at 
Vinitaly 2021: the Modular CM is 

ideally suited to meet the needs 
of wineries and bottlers requiring 
labeling solutions even of small 
to medium size.

In addition to Wine&Spirits, 
Modular CM also satisfies the 
production needs of the Oil, Beer, 
Food&Dairy industries. 

It features labeling stations 
with pressure sensitive technolo-
gy and cold glue, reciprocally in-
terchangeable; they are replace-

able in a few steps according to 
any production needs.

The Modular CM is a machine 
that provides the highest stand-
ards of safety for the operators: 
it has up/down protections that, 
when raised, instantly stop the 
machine’s operation.

What news was on show at 
Pack Expo 2021?

Pack Expo was held in Las 
Vegas from September 28 to 30 
and was the showcase for the of-
ficial launch of SIMPL-CUT™, the 
revolutionary labeling solution 
that changes the rules of Roll-
Fed technology. This solution 
represents a true innovation: it 
overcomes the limits of tradition-
al Roll-Fed labelers thanks to its 
cutting system, the extreme ease 
in replacing the blades and many 
other additional, unprecedented 
features.

These additional features 
didn’t go unnoticed: In fact, 
Simpl-Cut™ won PMMI’s coveted 
Technology Excellence Award at 
Pack Expo in Las Vegas, receiv-
ing the first prize for the most 

Labelling station equipped with 
MODULAR SL units (P.E. Labellers).

MODULAR CM 480 labelling 
station (P.E. Labellers).

P.E. Labellers around the world
The 2021 editions of FachPack in Nuremberg, Pack Expo in Las 
Vegas and Vinitaly in Verona have just finished. P.E. Labellers was 
present with its novelties at the world’s leading trade fairs
in the Packaging and Wine&Spirits sector.

http://www.pelabellers.it/
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innovative solution in the General 
Packaging category. 

A very important goal 
achieved by P.E. Labellers.

What news was on show 
at FachPack 2021?

For the Nuremberg trade fair, 
held from September 27 to 29, 
P.E. Labellers showcased MOD-
ULAR SL, the fully flexible mul-
ti-configuration and multi-tech-
nology machine. 

This labeling solution can per-
form multiple configurations and 
application technologies: com-
pletely interchangeable labeling 
stations are installed, which can 
be replaced in a few steps.

The labeling stations can be 
either fixed or on independent 

P.E. Labellers headquarter.

P.E. LABELLERS S.P.A. 

Founded in 1974 in Mantua (Italy), P.E. Labellers is a 
global leader in the design and manufacture of entirely 
modular and ergonomic automatic labeling machines. 
The developed solutions offer all available labeling pos-
sibilities, even reciprocally combined, through indepen-
dent and interchangeable machines and stations. The 
company’s lean production is inspired by the concept of 
total flexibility: with this Design Innovation approach, 

P.E. Labellers produces 450 machines each year, both 
rotary and linear, for the beverage, wine&spirits, food&-
dairy, but also personal&home care, pharma, chemical 
and pet food sectors. Today, 10,000 P.E. machines are in-
stalled worldwide and widely managed remotely thanks 
to continuous support and maintenance services. P.E. 
Labellers features a global dimension: 8 production sites 
distributed amidst Italy, US, Brazil and 500 employees all 
over the world. The company is part of the multinational 
group ProMach, a world leader in Packaging.

MODULAR SL 1730-8 
labelling machine 
(P.E. Labellers).

carts, therefore modularity is 
expressed both in the tech-
nologies available and in the 
configurations that can be ob-
tained.

Modular SL is a machine with a 
vocation for safety, which makes 
the protection of the operator 
another of its strong points.

(P.E. Labellers - Via Industria 
56 - 46047 Porto Mantovano - 
MN - Italy - Tel. +39 0376389311 
- email: pelabellers@pelabellers.
it - www.pelabellers.it)

mailto:pelabellers%40pelabellers.it?subject=
mailto:pelabellers%40pelabellers.it?subject=
http://www.pelabellers.it
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Fully customizable solutions for skin packaging

Packaging plays an integral 
role in protecting, distributing 
and labeling products. However, 
its very ubiquity and impor-
tance makes it one of the most 
egregious sources of waste. As 
environmental consciousness 
has increased, the pressure is on 
brands to find ways of decreasing 
packaging and developing more 
environmental-friendly options, 
especially because several demo-
graphic and social factors are ris-
ing the consumption of packaged 
product units. 

Vacuum Skin Packaging on 
cardboard trays is an example of 
sustainable packaging because it 
meets the demand for recyclabil-
ity and reduces the consumption 
of plastic packaging material. In 
fact, the sealing film can be sep-

arated from the cardboard and 
both recycled.

Due to its countless advan-
tages, Skin packaging technology 
is increasingly requested and 
appreciated all over the world, 
especially in the fresh and frozen 
food world market. This innova-
tive solution consists of sealing 
a film that perfectly adheres to 
the product without deforming it, 
creating a second invisible skin. 
In this way and due to the high 
vacuum conditions, the product 
maintains its shape, freshness 
and natural appearance, as well 
as an attractive look. Further-
more, its shelf-life is extended 
thanks to the effective barrier 
created by the materials. 

ILPRA offers solutions for Skin, 
ExtraSkin and OverSkin packag-
ing on plastic preformed trays 
and cardboards, guaranteeing an 
excellent result and a high-quality 
product. The company has been 
designing packaging machinery 
for over 65 years and stands out 
in the market for its experience, 
know-how, customized solutions, 
global presence and always avail-
able assistance. Today, with more 

than 17,000 installed machines 
and nine subsidiaries, ILPRA has a 
worldwide presence. 

Vacuum Skin packaging is avail-
able on ILPRA tray sealers and 
thermoforming machines and is 
best suited for meat, fish, seafood, 
cheese and more. FoodPack 400 
Extra is one of the many packaging 
solutions offered by the company, 
a compact traysealing machine 
which combines the quality and 
design of Skin packaging with the 
convenience of a semi-automatic. 
Ideal for small and medium pro-
ductions, FoodPack 400 Extra has 
been designed to pack in every 
packaging format, including Skin 
Packaging to flat eco-friendly fiber 
boards and trays. In fact, several 
packaging applications are possi-
ble: not only Skin and its variables, 
but also sealing only, vacuum pack-
aging and Modified Atmosphere, all 
with one mould. With this model of 
the FoodPack Line, Ilpra intends to 
offer a flexible solution in terms of 
packaging type and ease of use. 
The sealing area is wide and it is 
possible to use moulds with up to 
two impressions, doubling produc-
tivity. 

The company has recently in-
troduced on the market the new 
FoodPack 400 Extra Roto, version 
with rotary table. This compact 
tray sealer has the same features 
of the 400 Extra model but is 
equipped with a manual rotary 
table with two stations which 
allows to further increase speed 
packaging and productivity. In 
fact, the operator can load or 
unload the sealed packs on one 
station while cutting and sealing 
operations are carried out on the 
other one. In this way, the exe-Foodpack 400 Extraskin (Ilpra).

https://www.ilpra.com/
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Examples of Extraskin 
packaging (Ilpra).

cution time of a complete work 
cycle is considerably reduced. 
Furthermore, for Skin, ExtraSkin 
and OverSkin loading/unloading 
and sealing/cutting times are al-
most equivalent, optimizing the 
entire production cycle.

During the 26th edition of Gul-
food Manufacturing, the world's 
largest annual food and beverage 
event, in Hall 6 Stand A6 – 28, the 
Middle East branch will present 
the latest ILPRA packaging solu-
tions and technologies, including 
FoodPack 400 Extra. 

(ILPRA - Via Mattei, 21/23  - 
27036 - Mortara - PV - Italy - Tel. 
+39 0384 2905 - email: info@
ilpra.com - www.ilpra.com)

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

mailto:%20info@ilpra.com
mailto:%20info@ilpra.com
http://www.ilpra.com
http://shop.chiriottieditori.it
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Save energy and protect 
the environment with SFP packer

Environmental sustainability 
plays a key role in the investment 
choices of those who choose 
plants and machines for large-
scale production in compliance 
with the standards for the terri-
tory safeguard and energy sav-
ing.

Thanks to continuous invest-
ments in research and develop-
ment of new technologies, SMI 
has recently launched on the 
market a new stretch film packer, 
called SFP 30 ERGON, that per-
fectly combines the need to re-
duce the use of plastics and ener-
gy consumption in the packaging 
plants for the food & beverage 
industry.

SFP 30 ERGON packer meets 
the needs of flexibility, versatility 
and environmental sustainability 
for the packaging of packs in film 
only in several configurations 2 x 
n, by using the cold stretch film.

Advantages of the SFP 
series

With this system less pack-
aging material is used (-30/40 % 
vs. traditional shrink wrappers): 
10 μm thick stretch film is used 
for the packaging; there is no 
heating tunnel with electrical 
resistances and it assures fewer 
CO2 emissions. Furthermore, be-
cause the motors are equipped 
with built-in digital servo-drivers, 
this solution generates less heat 
inside the electrical cabinet, thus 
reducing energy costs of heat 
waste and air conditioning fitted 
on the machine.

Its ergonomic design, typical of 
the ERGON range, makes the ma-

chine access easy; the operator 
panel has 7’’ interactive touch-
screen display with interface in 
32 languages and simple and 
user-friendly controls. The Motor 
Net System® automation and con-
trol are based on Sercos filedbus.

Packs are stable and resist-
ant thanks to the double cross 
wrap of film around the group of 
containers to be packed; the bull 
eye, typical of the packs made in 
film only, has a reduced size and 
is on the short size of the pack, 
for a better product aesthetic.

Easy packaging

On the machine infeed belt, 
a specific system of motorized 
oscillating guides correctly chan-
nels the loose containers towards 
the pack formation area.

Then, a mechanical system, 
composed of a synchronized 

press with compensation bars, 
group the containers in the de-
sired format. The packs created 
proceed short size leading.

Resistant packs

The use of brushless motors in 
the film unwinding phase ensure 
a precise adjustment of the ten-
sioning.

The film double cross wrap-
ping system ensures resistant 
and long-lasting packs: the first 
reel wraps the pack clockwise, 
while the second one wraps it 
anticlockwise, thus performing a 
crossed wrap around the contain-
ers in transit.

Thanks to an innovative ver-
tical heated resistance system, 
controlled by a brushless motor, 
the film cutting operation hap-
pens in two phases: in front of 
and behind the pack in transit.

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

SFP 30 ERGON packer (SMI).

http://www.smigroup.it/
mailto:info%40smigroup.it?subject=
http://www.smigroup.it
http://www.smigroup.it


Fully ergonomic and modular 
rotary labeling machine, 
with a quick and easy 
reconfigurable layout.

Compact and robust labeling solution,
available in four sizes from small to medium, 

up to six labeling stations.

The new solution to meet the needs
of the Wine, Spirits, Oil, Beer,

Food & Dairy sectors. 

Solution with pressure sensitive and 
cold glue labeling stations, 

reciprocally interchangeable
and replaceable in a few steps.

Modular CM is a machine 
that provides the highest standards

of safety for the operators.
It has up/down protections that,

when raised, instantly stop the machine.

http://www.pelabellers.com
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An overview on the alcoholic 
drinks global industry

In 2020, the global alcoholic drinks market faced a 
genuinely unprecedented collapse that proved to be 
far worse than the depths of the 2008 Great Reces-
sion while overshadowing every other major regional, 
macro or black swan event- driven crisis in the past 
couple of decades. What are the key developments, 
learnings and nascent trends following such a seis-
mic paradigm shift? Here the answers elaborated by 
Euromonitor.

An era-defining black swan event 
The global alcoholic drinks market contracted by 

more than 6% in total volume terms in 2020, a gen-
uinely unprecedented collapse that proved to be far 
worse than the depths of the 2008 Great Recession 
while overshadowing every other major regional, 
macro or black swan event-driven crisis in the past 
couple of decades. 

Even though North America and Australasia reit-
erated a surprising level of resilience and witnessed 
relatively minor drops or overall static sales, Western 
Europe, Asia Pacific and AMEA volumes posted near 
double-digit declines. 

Opportunities amidst the crisis 
And yet it was not all doom and gloom. RTDs 

staged a spectacular performance, witnessing tri-
ple-digit total volume growth in 2020 in the booming 
hard seltzer segment. 

Non-alcoholic spirits retained their skyrocketing 
trajectory as moderation and mindful drinking en-
tered the mainstream, while other sparkling wines’ 
relative off- trade resilience highlighted the potential 
provided by affordability credentials. 

PRODUCT TRENDS

http://www.euromonitor.com/
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A seismic decline 
and a roaring bounce-back 

On-trade sales were one of the pandemic’s great-
est casualties as consecutive waves of lockdowns and 
draconian social distancing measures left hospitality 
reeling. Posting an apocalyptic 24% decline in 2020, 
the channel is nevertheless already staging a roar-
ing bounce-back with total volume growth for 2021 
nearing double-digit territory. 

While a transition towards the off-trade provided a 
much needed – if still not adequate – balancing effect 
to overall performance, online and D2C sales appear to 
retain their momentum even as hospitality reopens, a 
testament to the pato the paradigm shift underway.

FIVE TRENDS SHAPING ALCOHOLIC DRINKS 

On-trade: Winter has come and the 
(party) light is at the end of the tunnel 

While the collapse of the on-trade will leave 
some scarring with many outlets not surviving the 
consecutive waves of disruption, the potential for a 
pendulum swing towards re-embracing hedonism, 
socialising and high-energy occasions is very likely as 
the first signs of a roaring return to hospitality are 
already present. 

Non alc democratisation 
and the limitations of abstinence 

Mindful drinking, sober curiosity and moderation 
coming of age coincided with the spike in interest in 
physical and mental health that has, in turn, acceler-
ated further during the pandemic. The segment will 
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evolve into the realms of functionality while providing 
differentiated offerings but a counter-trend focusing 
on indulgence and hedonism could well moderate its 
historic momentum. 

A tale of two industries 
The depth, intensity, and impact of the pandemic 

was not uniform, and recovery will be equally uneven 
and dependent on vaccination roll-outs, efficacy and 
uptakes as much as on the robustness and sustaina-
bility of government support schemes. 

Post-pandemic ripple effects: 
the dawn of a polarised world 

While the premiumisation narrative proved to be 
far more resilient than initially expected over the 
course of the pandemic, that was largely down to the 
fact that generous government support schemes and 
limited alternative discretionary expenses supported 
it. As the macroeconomic ripple effects hit after the 
health emergency has passed, polarisation will gain 
traction instead. 

E-commerce is coming of age 
Belatedly, and following years of complacency and 

legislation-induced hesitancy, the alcohol industry 
is embracing digitalisation and online sales. This will 

become a major pillar for sales, branding and the con-
sumer journey that will only accelerate 

SCENARIOS FOR 
A POST-COVID-19 WORLD: ON-TRADE 
BOUNCE VS OFF-TRADE MODERATION 

Euromonitor’s forecast scenario breakdowns pro-
vide additional nuance to our baseline projections. 
The examples of on-trade sales for English Gin in the 
UK and off-trade sales for RTDs in the US are great for 
illustrating the point in the context of two diametri-
cally opposite trajectories. In the case of the former, 
the pace and timeline of hospitality reopening – in itself 
correlated to vaccine roll-outs and efficacy – will drive 
the speed and momentum of the recovery bounce- 
back for English Gin in the UK. 

On the other hand, RTDs in the US have been rid-
ing the hard seltzer wave for the past couple of years 
and the segment’s de facto focus on the off-trade 
provided additional momentum to already strato-
spheric growth. As growth rates begin to catch up 
to gravitation, even the most pessimistic scenarios 
suggest that low double-digit growth will continue in 
the medium term at the very least. 

www.euromonitor.com

http://www.euromonitor.com
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The world markets of oilseeds

Hot and dry conditions for 
much of the Canadian Prairies 
have significantly impacted 
rapeseed production this 
growing season. The 2021 
production forecast is reduced 
more than 4 million tons this 
month to 16.0 million. Average 
yield is reduced nearly 20% 
while harvested acreage is 
lower in response to anticipat-
ed abandonment or increased 
harvesting for forage. With 
lower production and reduced 
carryin from last season, rape-
seed supplies are forecast to 
declineI more than 20% to the 
lowest level in nearly 10 years. 

With beginning stocks al-
ready at minimal levels due to 
the strong demand observed 
over the past few years, most 
of the decline in availability will be reflected in the 
seed exports. Crush is also expected to decline; how-
ever, with continued strong demand for canola meal 
and oil in the United States, and positive margins for 
Canadian crushers, the impact on domestic crush vol-
ume is expected to be less significant. Crush volume 
is forecast to fall just 9% while exports are forecast 
to decline by one- third. 

Outside of Canada and the United States, rape-
seed supplies (production plus beginning stocks) 
are forecast to rise more than 2%, with increased 

exports out of Eastern Europe and Australia offset-
ting some of the decline out of Canada. With Can-
ada representing more than 60% of global trade 
over the past 4 years, importers such as China and 
the EU will face the greatest challenges, requiring 
drawdowns in local stocks and increased substitu-
tion with other protein meals and oils. An expected 
strong rebound in sunflowerseed production in Eu-
rope will be instrumental in offsetting the reduced 
availability of rapeseed in Canada. 

www.usda.gov

http://www.usda.gov
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Poultry market 
in European Union

After two decades of growth, EU chicken meat 
production is expected to decline by almost 1% in 
2021 due to HPAI outbreaks and the ongoing im-
pact of COVID-19 that led to a lockdown in most EU 
countries and temporary closures of hotels, restau-
rants and institutional cafeterias (HRI). While chicken 
meat demand was less affected than other meats, 
increased at-home consumption did not fully replace 
the loss of restaurant sales. Unlike 2020 when early 
COVID outbreaks caused major supply chain disrup-
tions, most EU poultry slaughterhouse managed to 
keep workers healthy in 2021. Production in most EU 
countries however declined. Poland, still the largest 
EU chicken producer, accounting for almost 20% of 
all EU chicken production, was particularly affected 
by closures in the HRI sector. Prior to the COVID-19 
outbreak, the growth in Polish chicken production 
was driven primarily by exports. Approximately 50% 

of Polish chicken meat production is exported. Much 
of Poland’s exports to other EU Member States are 
generally destined to the HRI sectors. Polish exports 
were also affected by HPAI outbreaks that resulted 
in the closure of important export markets including 
South Africa and China. Even as the EU begins to 
move beyond COVID, economic challenges through-
out most of Europe will still favor cheap protein 
sources. Consumer preference for chicken meat could 
fuel some growth in chicken meat demand and pro-
duction in 2022, although at slower growth rates 
than previously estimated. With a short two-month 
production cycle, the EU chicken industry can react 
quickly to changing circumstances in the market, 
which in turn may force adjustments to this forecast. 

The EU chicken meat trade surplus is expected to 
decrease in 2021 as the decline in exports is expect-
ed to exceed the decrease in imports. 

The lockdown and closure of HRI 
outlets in most EU countries lowered 
demand for inexpensive imported 
chicken parts that are especially 
popular in low budget restaurants. 
EU demand for chicken imports 
from the United Kingdom, Brazil, 
Thailand and Ukraine will all be down 
in 2021. Imports from UK will be af-
fected by the full implementation 
of Brexit and the establishment of 
customs and veterinary inspections 
starting January 1st, 2021. Imports 
from Ukraine will also continue to 
be negatively impacted by the July 
2019 changes to the Deep and Com-
prehensive Free Trade Agreement 
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sumption data show that the growth rates are fairly 
stable, closely following demographic growth. In the 
EU, sales of inexpensive chicken cuts are increasing 
faster than sales of more expensive cuts like breasts 
or even whole birds. Demand for specialty niche prod-
ucts, including organic, non-GMO feed and free-range 
chicken remains strong throughout Europe. 

www.usda.gov

(DCFTA) poultry import quotas that closed the loop-
hole that allowed tariff-free export of bone-in white 
meat. 

Provided that there are no further lockdowns im-
pacting the HRI sector, EU import demand for chicken 
meat should resume in 2022, albeit at lower levels 
due to increasing availability of inexpensive sup-
plies from Poland. The decline in EU chicken exports 
during 2020 were mainly due to 
COVID-19 disruptions in most EU 
export markets and the ban on 
Dutch, German, and Polish chicken 
meat due to HPAI outbreaks. EU 
chicken meat exports are project-
ed grow in 2022 as EU exporting 
countries regain HPAI-free status 
in key Asian and sub- Saharan Af-
rican markets. 

While the EU’s total meat con-
sumption undoubtedly declined as 
a result of the COVID-19 outbreak, 
chicken meat was relatively less af-
fected compared to beef and pork, 
which are generally more expen-
sive sources of animal protein. As 
the market returns to normality in 
the coming months, most analysts 
believe that EU chicken meat con-
sumption growth will resume. Con-

http://www.usda.gov
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An overview on the tree nuts 
market in Europe

In 2020, the European Union (EU)-27 imported $7.2 
billion in tree nuts from the world. The United States, 
with $2.8 billion, is the largest EU-27 tree nuts supplier, 
accounting for 39% of total imports. Turkey is the second 
largest supplier with 22% of imports, followed by Vietnam, 
Chile, and Iran. 

U.S. almonds (both in-shell and shelled) totaled $1.5 bil-
lion, followed by pistachios with $699 million and walnuts 
with almost $393 million. Within the EU, the most signifi-
cant importers of U.S. tree nuts (in order of importance) 
are Germany, Spain, and The Netherlands. These numbers 
prove the importance of the United States as an agricul-
tural trading partner to the EU. 

The food processing 
and the snack industry remain 
the most significant buyers

The growing popularity of healthier snacking and eating 
habits among European consumers continues to encour-
age consumption of nuts, both tree nuts and ground nuts. 
Tree nuts are covered in the media and food blogs for their 
health benefits. Many consumers perceive them as benefi-
cial and increasingly include them in their diets. The desire 
for general health and wellbeing, the increasing interest in 
plant-based diets (vegan and vegetarian) – along with the 
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publication of scientific studies highlighting the ben-
efits of nut consumption – continue fueling demand 
for these products. 

In addition, the European food processing and 
snack industries are the largest users of tree nuts, 
both as an ingredient (for traditional sweets and pas-
tries) and for re-processing and re-export to third 
countries. Almonds are mainly used as an ingredient 
for the manufacturing of marzipan, nougat, turron (a 
Spanish traditional Christmas confection), and many 
other pastries and sweets. European food manu-
facturers also use walnuts and pistachio nuts as an 
ingredient for manufacturing ice cream and confec-
tionary products. 

The snacking industry is channeling its efforts to 
offer consumers new products and new ways to con-
sume nuts. Thus, due to the mature nature of the Eu-
ropean market, EU manufacturers are focusing their 

strategies on launching new value-added innovative 
products rather than focusing on volume sales. They 
continue to emphasize the health benefits of tree 
nuts, both through advertising campaigns and in 
packaging. 

During the COVID-19 restrictions in 2020, retail 
was the big winner, particularly in the first half of 
2020, with the closure of the HRI channel in most 
countries. With nuts becoming an increasingly im-
portant part of European consumers’ diet, the chal-
lenge for retailers will be to find the right balance 
between price, quality and formats that best suit 
consumer demand. In addition, consumers are pay-
ing more attention to sustainability and responsible 
consumption. Eco-friendly production, packaging, 
and distribution is becoming more popular amongst 
European consumers, especially in northern coun-
tries. 

Expanding business in the EU Market 

The COVID-19 impact on trade shows has been 
significant since trade shows came to a halt with 
the pandemic. With the gradual removal of restric-
tions, the trade show industry is slowly but surely 
reopening. Trade shows are an excellent opportu-
nity to get to know the market and to meet poten-
tial importers. 

ALMONDS

Production 
The European Union is one of the world’s leading 

producers and consumers of almonds. Furthermore, 
the EU-27 is the single largest export region for Cal-
ifornia almonds, with Spain as the leading European 
importer. Every year, California almond production is 
exported to more than 100 countries worldwide, and 
in 2020, the EU-27 represented 32% of California’s 
total almond exports. 

For Marketing Year (MY) 2021/22, the latest of-
ficial forecast published by the Spanish Ministry of 
Agriculture, Fisheries and Food (MAPA) estimates 
a production of 94,293 MT (shelled basis). In 2020, 
the total area in Spain planted with almond trees 
was 718,540 hectares (HA), of which 600,338 corre-
spond to non-irrigated and 118,202 HA to irrigated 
production. 

Italy is the second largest EU-27 almond producer 
after Spain. Sicily and Puglia are the main almond-pro-
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ducing areas, accounting together for approximately 
97% of total supply. Tuono, Pizzuta d’Avola, Fascio-
nello, Filippo Ceo, Fragiulio Grande, Genco, Falsa Ba-
rese, Ferragnés are the leading varieties grown in the 
country. Italy’s marketing year (MY) 2021/22 almond 
production is forecast to significantly drop from the 
previous season, mainly due to the drought that af-
fected Sicily from April to August. Moreover, heavy 
frosts in April in Puglia, coupled with the summer 
drought, contributed to the decline. Quality however 
is expected to be excellent. 

Consumption 
Nut consumption remained strong during 

COVID-19, since they are considered a healthy snack-
ing option. The increasing popularity of plant-based 
diets is also helping to drive demand for nuts, as 
consumers look for alternative forms of protein to 
meat and fish. Thus, nuts are becoming increasingly 
popular throughout Europe. Nuts in diets for weight 
control or the recommended consumption for preg-
nant women are just some examples of the benefits, 
supported by scientific studies, that continue to en-
courage the consumption of nuts both as snacks and 
as ingredients. 

Tree nut imports are indispensable for EU con-
sumers. Traditionally, consumers prefer locally 
grown products mainly due to consumer loyalty and 
habits. In the EU, however, consumption of nuts is 
higher than production, generating an increase in 
both domestic production and in imports. 

WALNUTS

Production and crop area 

Romania is the largest walnut producer in the 
EU. Most Romanian walnut trees are owned by 
small farmers, but there is increasing commercial 
interest in walnut production, particularly since 
EU subsidies for fruit trees have become avail-
able. As a result, the number of walnut trees has 
been growing steadily from 1.842 million in 2017 
to 2.067 million trees in 2020. Romanian walnut 
production decreased by 2.6% in 2020, due to the 
rainfall deficit. Post forecasts that Romania’s wal-
nut harvest will recover in 2021 and grow by 1.5% 
to 51,000 metric tons (MT). 

For several years, France was the top walnut Eu-
ropean Union producer but is now in second place 

behind Romania. The forecast for 2021 area har-
vested is two% above the 2020 figure, although this 
still does not compensate for the 2019 tree losses 
due to extreme wind and hail events. The 2021 har-
vest should be a successful one (on average for the 
south-west but above average in the South-East), 
increasing by 14%. 

France produces about 2% of global production, 
being the tenth world walnut supplier. The French 
walnut industry is looking for ways to increase wal-
nut production and remain competitive on the world 
market, as Chilean and Chilean walnuts are taking 
over international markets.

In Spain, the main walnut growing regions are 
Andalucia, Extremadura, Castilla-La Mancha, and the 
Valencia region. As of the date of this report, MAPA 
has not yet published the official walnut production 
data for MY2021/22. If weather conditions remain fa-
vorable, Post expects a higher production of 15,000 
MT for the current MY. 

Italy lost its walnut market leadership a few 
decades ago and now is a leading importer, mainly 
from the United States. Since farmers generally 
grow walnut trees for both timber and nuts, nut 
yields and quality have suffered. Leading walnut 
producing regions in Northern Italy are Veneto, 
Emilia- Romagna, and Piemonte, where farmers 
have established efficient and profitable orchards 
planted with Lara and Chandler varieties. In the 
south, most walnuts are cultivated in the Campa-
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nia region, where the main varieties are Sorrento 
and Malizia. Italy’s MY 2021/22 walnut production 
is forecast to decrease from the previous season 
due to lower volumes in the north that is expect-
ed to experience lower yields after a bigger crop 
in MY 2020/21. Quality is expected to be good to 
excellent. 

Consumption 

Both in-shell and shelled walnuts are mainly 
purchased in wintertime for fresh consumption, 
particularly during Christmas time. More consum-
ers are increasingly purchasing walnuts all year 
round due to their perceived nutritional benefits. 
These healthy snacking trends are expected to 
continue driving EU consumption in the forecast 
period. The ongoing release of scientific studies 
and research highlighting cardiovascular benefits 
have made walnuts very popular among health- 
conscious consumers. 

Following the global health crisis, commercial 
prospects were still uncertain at the end of 2020 
and beginning of 2021 (lockdown, restaurant clo-
sures, travel restrictions, etc.). As the situation 
continues to improve, both in health and econom-
ically, the industry is looking forward to consump-
tion recovering some of its lost ground. In addition, 
industry will continue to promote the value of wal-
nuts as a health food in all its forms (organic, oils, 
etc.). 

PISTACHIOS

Production 

Pistachio is a traditional crop in Italy, especially 
in the Sicily region (Bronte area), which accounts 
for approximately 90% of total supply. In recent 
years, pistachio production has slightly expanded 
to other areas in Sicily and Basilicata, where newer 
and input-intensive orchards have been planted. 
Bianca (also called Napoletana) is the main pista-
chio variety grown in the country and is normally 
harvested in September. Since 2004, pistachio 
from Bronte has been awarded by the European 
Commission as a Protected Designation of Origin 
(PDO), distinguishing it from all other pistachio 
varieties worldwide. Pistachio tree production is 
cyclical, bearing heavily in alternate years. There-

fore, after the lower MY 2020/21 campaign, MY 
2021/22 will be a ‘higher’ bearing year, but with 
lower quantities due to the drought that affected 
Sicily from April to August. Quality is expected to 
be excellent. 

The pistachio acreage in Spain continues to ex-
pand rapidly. From 2015 to 2020, Spanish pistachio 
planted area increased by 370% and production 
jumped by 200%, bringing total production to 14,337 
MT in 2020. Over the last decade, its market potential 
and demand has encouraged the planting of more 
trees. 

Pistachio has become an investment opportunity 
not only for farmers, but also for investment funds 
and companies. The best proof of this is that the 
pistachio planted area increased by 25% in the last 
year alone, according to the data published by the 
Ministry of Agriculture, Fisheries and Food. Despite 
the fast growth in production, demand still greatly 
exceeds supply and imports are necessary to meet 
demand. The strong domestic demand, the ideal 
weather conditions for its cultivation in Spain, along 
with greater margins than other traditional crops, 
make pistachios an attractive crop to invest in. 

Many Spanish producers are betting on pistachio 
cultivation due to its rising market potential. In ad-
dition, the crop adapts well to extreme climate and 
grows well in inland regions such as Extremadura and 
Castile-La Mancha, which currently contribute 80% 
of Spain’s pistachio planted area. 

Consumption 

Domestic EU pistachio production is not enough 
to cover domestic demand, resulting in significant 
imports from Iran and the United States. The overall 
use of pistachios can be split many ways, starting 
from the in-shell pistachios basically traded as a 
snack food or as an ingredient utilized in restaurants. 
Shelled pistachios are used by bakeries and food 
companies (bakeries, cosmetic companies, sweet 
food companies), and milled pistachios used in ice-
cream manufacturing. 

The popularity of pistachios continues to increase 
across Europe. Overall consumption is increasing, as 
well as the duration of consumption. That is, pista-
chios are now on demand throughout the year due 
to a wide range of health benefits, including weight 
control, blood sugar control, and lower risk of cardi-
ovascular disease. 

www.usda.gov

http://www.usda.gov
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Oilseeds production 
in the European Union

The EU soybean production forecast for MY 
2021/22 is consistent with the previous report. 
While area slightly increased, weather conditions 
made sowing difficult, impacting production. 
The harvest will also suffer from end-of-summer 
droughts. Demand for soybeans will remain robust 
in MY 2021/22, with stable import and export fig-
ures. A higher demand for animal feed is expected. 
Across Europe, governments are promoting food 
sovereignty and working towards less dependance 
on imported feed. 

The EU rapeseed area is stagnating. The declines 
in area planted can be attributed to the EU neonicoti-
noids ban, which resulted in lower profitability of the 
crop, and the impact of climate change in France. In 
MY 2021/22, a marginal year-on-year growth of 2.7% 
(to the current 5.382 million hectares) is forecast for 
the EU’s total rapeseed area. This growth was stim-
ulated by several factors in a few member states 
and will contribute to a growth of total EU rapeseed 
production in MY2021/22. Currently we estimate the 
increase at 4.2%. 

Stimulated by record high prices in MY 2020/21, 
area planted under sunflower in the EU is forecast 
to increase to 4.48 MHA in MY 2021/22, the high-
est level in the last five years. The crush demand 
is forecast to be favorable and increase by five% 
to 8.8 MMT from the record low volume in MY 
2020/21. Higher EU supply, along with expected 
growth in the Black Sea and world production, are 
projected to lower sunflower prices and make the 
crop more attractive for crush compared to rape-
seeds. Consequently, Meal and oil production are 
also forecast up. 

Soybean

While area slightly increased, weather conditions 
(heavy rains and frost) made sowing difficult, im-
pacting production. The harvest will also suffer from 
end-of-summer droughts, which are becoming more 
and more frequent. 

Demand for soybeans remains robust, with stable 
import and export figures. A higher demand for an-
imal feed is expected which explains why intra and 
extra EU import figures are not impacted by growing 
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soybeans harvest areas and production numbers. 
For MY 2021/22 the global availability of wheat will 
improve but the supply will remain tight, benefitting 
soybean meals as a feed option. 

Across Europe, governments are promoting food 
sovereignty and working towards less dependance 
on imported feed (with a focus on deforestation free 
supply chains for soybeans). Supporting local soy-
bean production is on the agenda for several gov-
ernments but feed demand is growing faster than 
supply and in MY 2021/22, meal stocks are expected 
to tighten. 

The EU soybean market is also benefitting from 
the stagnating production of EU rapeseed, with 
soybean meal replacing rapeseed meal in animal 
feed. There are growing concerns regarding organic 
soybean meal availability, indispensable for farmers 
following local and EU organic guidelines, as India, 
the main supplier is struggling with logistical issues 
linked to the COVID-19 pandemic. 

Rapeseed

The EU rapeseed area is stagnating. The signifi-
cant decline in the EU rapeseed area in MY 2019/20 
is connected to the EU neonicotinoids ban, which 
resulted in lower profitability of rapeseed. After its 
fourth largest rapeseed producer, United Kingdom, 

left the EU, the major EU pro-
ducers remain Germany, Po-
land, France, Romania, and the 
Czech Republic. EU rapeseed 
supply remain tight and large 
amounts are typically import-
ed from Ukraine, Canada, and 
Australia to satisfy demand. 
After Brexit, the trade dy-
namics changed in the sense 
that UK became a significant 
third-country trading partner, 
and the largest export market 
for EU rapeseed. 

In MY 2021/22, a mar-
ginal year-on-year growth 
of 2.7% (to reach 5.4 million 
hectares) is forecast for the 
EU’s total rapeseed area. The 
area planted increased main-
ly in Romania, Poland, and 
Germany, which was partially 
offset by declines in France, 

Czech Republic, and Hungary. In Romania, the area 
increased was encouraged by favorable prices and 
strong export demand. In Poland, the area growth 
was driven by an expansion in processing, stimulated 
by gradually growing demand from the biofuel sec-
tor. Germany’s growth in area was encouraged by 
increased yields in the previous marketing year and 
good planting conditions in the fall. From 2015/2015 
to 2020/2021, France has lost nearly 40% of its rape-
seed area and the decline continues in 2021/2022. 
Plummeting numbers can be seen in areas histori-
cally devoted to rapeseed in eastern France (-41.8% 
in Champagne-Ardenne and - 55.2% in Lorraine). 
French and Czech farmers are discouraged by the 
lower profitability of the crop, after the EU banned 
neonicotinoids that were an efficient pesticide used 
for seed treatment. For French farmers climate 
change has strongly impacted the crop—particularly 
droughts in August when rapeseed is planted. Hun-
garian farmers faced adverse weather conditions 
during planting. 

The resulting lower meal production is expected 
to be compensated by higher intra-EU imports and 
reduced consumption, when lower oil production is 
expected to result in diminished exports, with con-
sumption remaining constant. The meal use has been 
revised down due to concerns over limited rapeseed 
supply from the EU, Canada, and Australia, which 
may prevent rapeseed meal use from recovering. 

Sunflower seed 

Area under sunflower in the EU increased in MY 
2021/22 to the highest level in the last five years, 
estimated at 4.48 MHA. Stimulated by record high 
prices in MY 2020/21, farmers in Hungary, Bulgaria, 
Czech Republic and Slovakia led this trend, while Ro-
mania, Spain, France, and Greece recorded planting 
declines. The decrease in France came from record 
high area planted in the previous season, while in 
Spain dry soil conditions impeded plantings opera-
tions from being carried out on time. In the Czech Re-
public and Slovakia, area planted expanded in spring 
2021, bouncing back from conditions in fall 2020 
that resulted in less area planted. In Romania and 
Bulgaria, rainy and cooler spring weather supported 
early crop establishment but also resulted in delayed 
planting. Due to increasingly frequent droughts and 
climate stress in Europe, the sunflower is becoming a 
crop of choice due to its better resilience compared 
to corn and rapeseed, and more stable yields. In some 
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Sunflower meal 

Production is adjusted based on updated EU crush 
estimate. The EU is likely to see lower use of sunflow-
er meal in MY 2020/21 due to the COVID-19 pandem-
ic’s negative impact on feed production and use and 
a decrease in total meal consumption. In addition, 
sunflower meal was not price competitive compared 
to other meals and its incorporation in feed dimin-
ished. Downward revisions were made for Hungary, 
Poland, and Austria, and upward adjustments made 
for The Netherlands and Germany. EU consumption is 
expected to be below the MY 2019/20 level (by 6.3%) 
and is currently slightly below USDA official data. 

Imports and exports were revised based on the 
latest trade data and member state reports. Imports, 
mainly originating from Ukraine, followed by Russia 
and Argentina, are forecast lower than in MY 2019/20, 
on par with USDA official data. Import needs weakened 
due to lower demand for use in feed. Third-country 
exports are estimated to increase marginally over the 
previous season. The EU’s top export markets are Chi-
na, the United Kingdom, Turkey, and Israel. 

Sunflower oil

MY 2021/22 production of sunflower oil is project-
ed to increase due to the growth in crush. Bulgaria, 
France, Romania, and Hungary expect the most sig-
nificant growth. Spain anticipates a decline compared 
to the current season. Better domestic production 
combined with record low beginning stocks, expected 
abundant regional availabilities, and weakened prices 
are likely to stimulate higher import needs. Exports 
are projected to recover due to improved production, 
especially to more price sensitive destinations. 

The EU domestic demand for sunflower oil is 
expected to improve by about six% compared to 
the current season to meet the demand of slowly 
recovering hotel, restaurant, institutional, and tour-
ist industry, and to rebuild stocks. All EU member 
states forecast stable or higher use of sunflower oil, 
with Poland, Germany, and Czech Republic leading 
growth. It is estimated that sunflower oil use in the 
food industry and for biofuels will rebound and the 
retail sales will stay stable. The sunflower oil has the 
potential to expand its market share at the expense 
of rapeseed and soybean oil for industrial use provid-
ed that its price advantage is sustained. The current 
consumption estimate is above USDA official. 

www.usda.gov

member- states (France), the sunflower crop is sup-
ported under domestic protein sufficiency programs. 
The share of high oleic and organic sunflower hybrids 
was reported to grow this season. 

The weather conditions to date have been fa-
vorable for sunflower development and the EU 
average yields are projected to recover from low 
levels in the previous year. However, the persis-
tent hot and dry spells and hailstorms at the end 
of June and in July in major producers Romania, 
Bulgaria, and Hungary put a downward pressure 

on yields. All EU countries but Spain and Greece 
currently forecast a growth in their sunflower 
production. Romania, Bulgaria, and Hungary, fol-
lowed by France expect the biggest increases over 
MY 2020/21. The EU total sunflower production is 
projected to grow by 13% over MY 2020/21, due 
mainly to improved yields (2.23 MT/HA versus 1.99 
MT/HA in MY 2020/21), and reach 10 MMT, in line 
with the current USDA official estimate. 

Due to more abundant domestic supplies, the EU 
is likely to import fewer sunflower seeds. Most im-
ports are sourced from the price-competitive Black 
Sea region. Exports are likely to rebound to tradi-
tional markets (Turkey, Morocco) and to the United 
Kingdom. 

The ending stocks situation is forecast to be more 
favorable in MY2021/22. Ample local and regional 
supplies are projected to support crush and the re-
building of stocks. 

http://www.usda.gov
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The COVID-19 pandemic 
fundamentally shifted general 
health trends along with how we 
eat. The popularity of functional 
food in particular has drastically 
increased and consumer health 
concerns have risen. 

Plant-based options were 
already popular before the pan-
demic, but demand for healthier 
options and disruptions in the 
meat supply chain accelerated 
this trend. This combined with 
news around the potential role 
of animals and wet markets con-
tributing to the spread of COV-
ID-19 (zoonotic diseases), has 
put animal-sourced food in the 
spotlight. 

According the latest marketing 
report carried out by Euromoni-
tor International, food sourcing 
has become an important prior-
ity for consumers, manufactur-

Trends shaping 
the future of the 
food and nutrition industry

ers and governments alike, not 
only for animal-based foods but 
across the entire supply chain. 
Demand for more transparency 
around food origins combined 

with the unprecedented invest-
ment in food tech, e-commerce 
and delivery is creating new op-
portunities in the ability to trace 
the path of food from where it is 

https://www.euromonitor.com/
https://www.euromonitor.com/
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produced to the end consumer, 
also known as the ‘farm to fork 
journey’. This will have long-term 
disruptive implications for food 
supply chains and consumers’ 
path to purchase. 

MINDFUL EATING  
AND FOOD AS MEDICINE 

Lines between food and sup-
plements blur as functionality 
becomes a priority for consum-
ers, particularly in areas like 
immune support, gut health and 
mood management. Ingredi-
ents and nutritional properties 
are also under scrutiny as more 
consumers look for trendy ingre-
dients and governments remain 
concerned about public health.

Immunity and gut health 

A strong consumer desire for 
immunity-boosting food and 
drinks has inspired product in-
novation. For example, immune 
system health claims in yoghurt 
and sour milk products increased 
by 24% and probiotic claims grew 
by 9% globally between 2019 and 
2020. 

The trend is increasingly mov-
ing from probiotics towards the 
addition of prebiotics and a grow-
ing field of interest with ongoing 
research is the gut-brain axis, 
which suggests a happy gut leads 
to a happy mood. 

Food for the body 
and mind 

Addressing emotional and 
mental wellbeing through mood 
management, stress relief and 
sleep aids has become a key trend 
in the food and nutrition space. 
Companies have already started 

exploring different ways to posi-
tion their products in this space. 
For example, CBD-infused food 
and drinks, the use of adaptogens 
like ashwagandha and nootropics 
such as L-theanine are gaining 
momentum for their stress reduc-
ing and mood uplifting properties. 

Functional food targeting 
beauty and beyond 

Another emerging trend gain-
ing traction is functional food 
with a beauty positioning. More 
consumers are taking an interest 
in products that promise to deliv-

in this area. For example, Danone 
launched its first collagen-packed 
yoghurt under its Light+Fit brand 
in the US in 2020. 

Clean label and minimal 
processing 

Consumers are increasingly 
seeking transparency, less pro-
cessed and inherently more nat-
ural products. Growing consumer 
demand for simple and recog-
nisable ingredients with health 
credentials is driving product 
innovation. More companies are 
re-engineering product formu-

er beauty from within, creating 
opportunities in edible beauty. 

Collagen is one of the func-
tional ingredients that has seen 
strong growth in recent years, 
largely coming from its links to 
hair, skin, nails and joints benefits. 
According to Euromonitor’s 2021 
Voice of the Consumer: Health 
and Nutrition Survey, 46% of 
global consumers are moderately 
or extremely concerned about 
their skin health and 52% about 
joint and muscle pain. With this in 
mind, leading food and beverage 
companies have started to invest 

las to include less ingredients 
and remove or replace artificial 
ones with more natural options. 
A growing claim landscape high-
lights that there is room for 
companies to make better use of 
clean label declarations, especial-
ly regarding natural, the leading 
claim in packaged food. 

Digital wellness  
and personalisation 

Innovative technologies are 
empowering consumers to take 
control of their own health 
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goals. Various apps and online 
services are helping consumers 
to manage their weight, food 
intolerances and preferences 
(more plant-based, less pro-
cessed, etc.). The demand for 
microbiome and DNA testing 
is also growing, creating more 
opportunities for personalised 
nutrition. 

Leading food players are in-
vesting in digital wellness solu-
tions, from direct-to-consumer 
models, like Nestlé’s acquisition 
of healthy recipe box provider 
Mindful Chef, to personalised 
nutrition concepts. Nestlé also 
launched nesQino in China dur-
ing 2020, enabling consumers to 
customise and create a range of 
healthy superfood drinks. 

The rise  
of special diets 

Lifestyle diets such as keto, 
paleo or low-carb have seen a 
surge in recent years, spurring 
product innovation and result-
ing in a wave of new product 
launches. While only 9% of global 
consumers indicate they follow a 
strict low or no carbohydrate diet 
in 2021, 38% say that they eat 
less carbohydrates in an attempt 
to lose weight, according to Eu-
romonitor’s 2021 Voice of the 
Consumer: Health and Nutrition 
survey. 

Products which offer specif-
ic claims remain niche, with no 
packaged food category having 
more than 2% of SKUs with a 
keto, paleo or low-carb claim. 
However, strong growth in the 
penetration of keto claims, par-
ticularly in snacks and breakfast 
cereals between 2019 and 2020, 
shows food companies are be-
coming more interested in this 
space.

Labelling and regulation 

By 2040, almost half of the 
global population (aged 18 
years+) is expected to be over-
weight or obese. Governments 
as a result are increasingly en-
couraging consumers to adopt 
healthier diets and pay closer at-
tention to their nutritional intake 
through front-of-pack (FOP) nu-
trition labels such as Nutri-Score, 
advertising and promotion bans 
under the HFFS regulation in the 
UK. 

While FOP labels are used by 
50% of food and drinks brands 
in France today, Nutri-Score con-
tinues to gain ground in Europe. 
Not only does this initiative have 
the support of multiple politi-
cians, but food companies and 
retailers are also sharing their 
enthusiasm. Nestlé and Danone 
have been early adopters and 
front-runners, implementing the 
voluntary scheme on some of 
their brands in several European 
countries. 

PLANT-BASED EATING 
AND ALTERNATIVE 
PROTEINS 

Consumers are seeking more 
sustainable and ethical animal 
products and alternatives. Health 
concerns are also driving growth 
in plant-based substitutes, whilst 
developments in lab-grown food 
have the potential to reshape 
food production. 

Meat analogues 

Meat analogues have devel-
oped rapidly over recent years, 
with a new generation moving 
beyond the veggie burgers of the 
past. New ingredients and pro-

duction methods have allowed 
producers to emulate the taste, 
texture and even the cooking ex-
perience to a greater degree than 
ever before. 

Brands such as Beyond Burger 
and Impossible have firmly im-
printed themselves in consum-
ers’ minds. 

Dairy alternatives 

In certain respects, dairy 
alternatives are considerably 
ahead of their meat-imitating 
counterparts, as consumers al-
ready have a range of products 
they can choose from. This, com-
bined with a growing number of 
consumers concerned with the 
dairy industry’s environmental 
impact and believe that dairy 
causes digestive or other health 
issues, non-dairy milk continues 
to increase in popularity. Global-
ly, soy-based alternatives make 
up a huge part of sales, although 
popularity varies by market as 
some consumers suspect that 
soy-based products are ge-
netically engineered, making 
them more processed and less 
healthy. Questions around prod-
uct sustainability are also being 
raised in different categories like 
almond milk, which has come un-



italian food & packaging technology - xcix (2021) - november 53 

nutrition

der strong criticism for its high 
use of water. 

Important developments in 
the dairy-free space are happen-
ing in cheese, including the im-
provement of taste and texture 
of products available. 

Seafood substitutes 

Concerns around product sus-
tainability is driving growth in 
plant-based seafood. The sophis-
tication of other seafood substi-
tutes is also developing, a clear 
example being the increasing 
proliferation of un-breaded and 
uncoated products. Where sub-
stitutes are battered or breaded, 
that coating does some of the 
work in meeting consumer expec-
tations around taste and texture. 

Another sign of the segment’s 
development is that big seafood 
companies are investing more to 
mimic the meat market, where 
producers have recognised the 
importance of developing plant-
based alternatives. This shift is 
a result of consumers looking 
for alternative ways to have pro-
tein, which may steer away from 
brands’ existing core products, 
further highlighting the need to 
diversify product ranges.

Cell-based meat and more 

While the prospect of cell-
based meat (lab-grown or cul-
tured meat) for human consump-
tion moved beyond the realms of 
science fiction with the first lab-
grown burger in 2013, it was De-
cember 2020 when this became a 
reality, when Singapore approved 
Eat Just’s lab-grown chicken for 
sale in restaurants and subse-
quently delivery. 

Advocates have argued that 
producing cultured meat is an 

environmental and ethical good 
from lower water and land use 
without animal slaughter, and 
even a necessity given climate 
change and population growth. 
However, food security is driving 
most of the governmental inter-
est around the world — countries 
relying heavily on food imports, 
such as Japan, are strongly en-
couraging development. 

While the focus of lab-grown 
produce has mostly been centred 
around meat, start-ups around 
the world are looking wider. 
Chicken, however, is arguably the 
category where cell-based pro-
duction makes the most impact. 
As it is highly commoditised, 
poultry producers may find it 
difficult to argue for their prod-
uct on the back of provenance or 
higher quality, something the red 
meat industry may be able to do 
better. 

New protein frontiers 

As plant-based alternatives 
have grown and developed, core 
ingredients have also diversified. 
Fermented proteins have attracted 
significant interest and investment 
over the past year, as fermenta-
tion technology is delivering a new 
wave of plant-based products that 
are high-quality and tasty. 

Insect protein is also growing 
in popularity. As a result of cultur-
al norms, eating insects is thought 
of very differently across the 
world — often taking the form of 
an ingredient in protein-enriched 
products outside of countries 
where consumers are more used 
to eating insects as food. Boast-
ing better sustainability creden-
tials than animal agriculture and 
impressive protein profiles, even 
the most traditionally resistant 
markets may be coming around.
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Health halo challenge 

Health is one of the key moti-
vators for switching to meat and 
dairy substitutes. However, alter-
natives are facing ever-increas-
ing scrutiny over their health 
credentials; accused of high salt 
or fat content and facing an ani-
mal agriculture industry that can 
point to consumers increasingly 
viewing processed as synony-
mous with unhealthy. 

As a result, the clean label 
challenge has become a point 
of contention within the sec-
tor. Meat alternatives producer, 
Lightlife, has publicly accused 
rivals of using hyper-processed 
ingredients, GMOs, unnecessary 
additives, fillers and fake blood, 
highlighting its own efforts to 
make its entire portfolio only 
include straightforward, easily 
understandable and non-off-put-
ting ingredients. 

FROM FARM TO FORK: 
FOOD TECH, ORIGINS  
AND SECURITY 

As food origins and sourcing 
become more important to con-
sumers and governments, supply 
chain investments are making 
the concept of farm to fork pos-
sible. Innovations in traceability, 
automation, vertical farming and 
e-commerce are creating exciting 
new frontiers in food provenance.

Food security 

Pandemic-driven shocks to 
the global food trade in 2020 
were a stark reminder of food 
security challenges for many 
countries that are heavily reliant 
on imports. As such, recent pol-
icies have turned to investing, 

promoting and fostering more 
domestic production, but it is im-
portant to note these concerns 
are not limited to emerging mar-
kets. The United Arab Emirates 
and Singapore, for instance, are 
limited by geography. They are 
investing heavily in agri-tech and 
promoting local production. 

Outside agri-tech and invest-
ment in production, other public 
policy measures are supporting 
local food produce, import re-
strictions and currency deval-
uations are making domestic 
offerings more price competitive. 
At the same time, promotional 
campaigns aim to boost interest 
in local brands. 

Sustainability 

Product origin stories are 
at the heart of sustainability. 
Consumers choosing sustaina-
bly produced brands are buying 
into the ethical or environmen-
tal purposes espoused by that 
product. Claims like organic, fair 

trade, free range, charitable sup-
port or locally sourced all refer 
to specific elements of a prod-
uct’s origins. 

One of the biggest barriers 
to sustainability trends is a lack 
of trust in green labels. In fact, 
in developed markets, where 
these trends are most advanced, 
labels like organic (48%), fair 
trade (46%), free range (47%), 
eco-friendly (46%) or non-GMO 
(42%) were seen as trustworthy 
by less than half of all respond-
ents from Euromonitor’s 2021 
Voice of the Consumer: Health 
and Nutrition survey. This offers a 
significant opportunity for digital 
traceability tools across the food 
supply chain.

Back-to-local 

Locally sourced food has been 
on-trend for years. People choose 
local offerings to limit food miles, 
support local economies and 
connect with their local identity, 
heritage and culture. During the 
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pandemic, consumers turned to 
local products to ensure safety, 
transparency and consistent sup-
plies amidst stockpiling and high 
out-of-stock rates. 

Product claims can also be 
seen in this trend. The share of 
online food SKUs with locally 
sourced claims jumped with the 
pandemic’s onset and has contin-
ued to grow ever since. This back-
to-local strategy thrived during 
the pandemic, as sales tripled in 
2020 and now reaches more than 
200,000 households across the 
Europe. 

Experiential food 
production 

The pandemic also spurred 
a wave of interest in home gar-
dening and food production. As 
people were stuck at home under 
quarantine, gardening provided 
a needed distraction and escape 
for many, both in urban and rural 
locations. 

Technology is also helping to 
revolutionise the experiential 
food production movement. Agri-
lution’s Plantcube, for example, is 
an automated in-home vertical 
farm which is based in Germany. 
In what resembles a mini fridge, 
owners can use a seedbar to 
grow their favourite greens in a 
fully-automated environment in 
their own kitchens — one that is 
monitored and controlled via an 
app. 

Vertical farming 

No sector has benefited more 
from the convergence of food 
tech and food origin trends than 
vertical farming. Vertical farm-
ing’s benefits can be profound in 
emerging markets, particularly in 
water-insecure locations. 

Digital traceability 

As the pandemic drove e-com-
merce on the consumer side, food 
manufacturers invested in supply 
chain digitisation. Facing labour 
force disruptions, supply chain in-
stabilities and shopper concerns 
with food safety, companies are 
investing in preparation for a fu-
ture defined by automation, dig-
ital traceability and tech-driven 
supply chains. Digital traceability 
has also become increasingly 
possible, as costs of radio-fre-
quency identification, artificial 
intelligence and blockchain tech-
nologies come down. 

Digital traceability trends have 
also been bolstered by the grow-
ing adoption of e-commerce. Rel-
ative to in-store shopping, digital 
platforms make it much easier 
for consumers to utilise digital 
traceability tools and conduct 
research on product origins and 
sourcing while they are shopping. 

CONCLUSION 

Consumers are demanding 
healthier food products and pub-
lic bodies are focusing food policy 

strategies on improving the qual-
ity of the diet. Moving forward, 
functional foods and nutrition-
ally balanced offerings will have 
increased traction. Initiatives 
around personalised nutrition are 
also set to continue developing. 

In terms of plant-based alter-
natives, the future looks bright 
as the global spend on these 
products is set to rise and the 
industry is expected to continue 
its successful journey, extending 
into less developed categories, 
including cheese, fish and sea-
food alternatives. Reformulating 
to achieve more nutritious and 
clean label options is underway 
and developments in lab-grown 
food are in the spotlight. 

Investments in sustainabil-
ity, locally sourced inputs or 
promoting food security and 
social justice are also becoming 
increasingly important to move 
the needle with a growing con-
scious consumer base. In addi-
tion, e-commerce, livestreaming 
and social commerce are making 
word-of-mouth more critical than 
ever and manufacturers need to 
adjust their marketing efforts to 
priortise these new mediums. 

www.euromonitor.com

https://www.euromonitor.com/
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Reducing salt in bread 
without sacrificing taste

Most people in the U.S. 
consume too much salt; adult 
Americans typically eat twice 
the daily amount recommend-
ed by dietary guidelines. Bread 
may not seem like an obvious 
culprit; however, due to high 
consumption and relatively high 
salt content, baked goods are a 
major source of sodium in the 
diet. A new study from the Uni-
versity of Illinois (Usa) explores 
ways to reduce sodium in bread 
without sacrificing taste and 
leavening ability.

“Bread is one of the sta-
ple foods in a lot of people’s 
diets, and people generally 
don’t stick to just one serving 
of bread,” says Aubrey Dun-
teman, graduate student in 
the Department of Food Sci-
ence and Human Nutrition at 
University of Illinois, and lead 
author on the paper.

“About 70% of sodium in 
the U.S. food supply comes 
from packaged and processed 
foods. And the top source is 
actually baked goods, so reduc-
ing salt in that particular catego-
ry would help to reduce sodium 
consumption tremendously,” 
adds study co-author Soo-Yeun 
LeeI.

We can’t completely eliminate 
salt from our diet, but we can re-
duce it to a healthier level.

“Salt is an essential nutrient, 
and this is why we crave it. How-
ever, we consume more than we 
should, just like sugar and fat. 
Salt is related with hypertension 
and other cardiovascular diseas-

es, but it’s the amount that is the 
problem, not the salt itself,” Lee 
notes.

Salt is also an essential ingre-
dient in bread making; it contrib-
utes to the structure and flavor 
of the bread, and is necessary for 
the yeast to work properly.

Dunteman and Lee conducted 
an extensive review of academic 
literature on sodium reduction 
in bread. They identified four 
main categories: Salt reduction 
without any further mitigation, 
physical modification, sodium 
replacements, and flavor en-

hancers. They discuss each of 
these methods in their paper, 
published in the  International 
Journal of Food Science and 
Technology.

“The most basic method is 
just reducing the amount of salt 
in the product,” Dunteman says. 
“That can be good to a point, de-
pending on the original level of 
salt and equivalent in the recipe. 
There’s always going to be a min-
imum amount of salt you need 
just to have the bread function 
and the yeast do its job. So it’s 

a limited method, but it can help 
to reduce high levels of sodium 
intake.”

Another method is physical 
modification, which involves un-
even distribution of salt in the 
product.

“Sensory adaptation occurs 
when you have constant stimu-
lus. If the salt is evenly distrib-
uted in a slice of bread, as you 
take more bites, it’s going to 
taste less salty, because you’re 
already adapted to the first few 
bites. But if you have different 
distribution of salt, alternating 

between densely and light-
ly salted layers, people will 
perceive it as more salty. 
So you can obtain the same 
taste effect with less salt,” 
Lee explains.

A third method involves 
replacement of sodium with 
other substances, such as 
magnesium chloride, calci-
um chloride, or potassium 
chloride. “This is one of the 
most commonly used meth-
ods in industry, but it can 

only be used up to a certain point, 
before you get a bit of a metallic 
taste from these compounds,” 
Dunteman points out.

The fourth method involves 
flavor modification with taste en-
hancers such as herbs and spices, 
or even monosodium glutamate 
(MSG). The researchers note 
multi-grain bread also allows for 
more salt reduction than white 
bread, because it has more flavor 
on its own.

Dunteman and Lee conclude 
the best approach to sodium re-

http://dx.doi.org/10.1111/ijfs.15231
http://dx.doi.org/10.1111/ijfs.15231
http://dx.doi.org/10.1111/ijfs.15231
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duction in bread will be a combi-
nation of methods.

“One of the four categories, 
salt reduction, is technically in-
volved in all of them,” Dunteman 
notes. “Another category, salt 
replacement, is already heavily 
studied. We recommend more 
research into physical modifica-
tion methods, as well as flavor 
enhancement types, and how to 

combine each of these methods 
with salt reduction.”

Finally, the researchers have 
some advice for home bakers 
looking to reduce sodium in their 
creations.

“If you’re interested in using 
less salt in your home-baked 
bread, you could try to reduce 
the amount to 50%, if you’re 
using standard recipes that 

How product descriptors and packaging colors 
impact consumers’ perceptions of meat alternative

While consumers have been 
increasingly trying to reduce 
their meat consumption due 
to rising concerns about its 
impact on their health and the 
environment, many still find 
animal-based foods more at-
tractive than plant-based foods, 
thus hindering their adoption. 
Could marketing cues such as 
product descriptors and pack-
aging colors help make these 
products more attractive to 
consumers?

Across two studies, Canadian 
Researchers tested the effects 
of product descriptors and 
packaging colors on meat eating 
consumers’ perceptions of, and 
behavioral intentions toward, 
plant-based meat alternative 
products. 

Study 1 revealed that a 
“plant-based” (vs. “meat alter-
native”) descriptor positively 
impacted perceptions of health-
iness and eco-friendliness, as 
well as trial likelihood, and nega-

tively impacted predicted quan-
tity consumed. 

Study 2 provided some ev-
idence for the moderating role 
of packaging color, and more 
specifically for the (mis) match-
ing effects of product descriptor 
and packaging color on product 
perceptions and behavioral in-
tentions. Results revealed that, 
when using a “meat alterna-
tive” descriptor, mismatching 
(vs. matching) it with a green 
(vs. red) packaging color nega-
tively impacted perceptions of 
eco-friendliness and trial likeli-
hood. Conversely, when using a 
“plant-based” descriptor, match-
ing (vs. mismatching) it with a 
green (vs. red) packaging color 
negatively impacted predicted 
satiety. 

Overall, the research pub-
lished in Appetite journal sug-
gests that marketing cues can, to 
some extent, impact consumers’ 
perceptions of plant-based meat 
alternative products and relat-
ed behavioral intentions, and 
offers many avenues for future 
research. 

are widely available,” Lee says. 
“You’d be surprised that the 
dough would still rise, though 
the bread would taste a little 
different. You can also use flavor 
enhancers to provide the salty, 
savory, satiating sensation you 
lose when you reduce the salt. 
But that wouldn’t help with the 
rise, so you cannot remove salt 
100%.”

http://dx.doi.org/10.1016/j.appet.2021.105590
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A novel gluten-free 
fermented beverage based 
on sprouted oat flour

Spanish Researchers inves-
tigated the use of sprouted oat 
flour as a substrate to develop 
a novel gluten-free beverage by 
fermentation with a probiotic 
(Lactobacillus plantarum WCFS1) 
starter culture andthe results 
were published in Foods journal.

Physicochemical, microbiologi-
cal, nutritional and sensory prop-
erties of sprouted oat fermented 
beverage (SOFB) were character-
ized. After fermentation for 4 h, 
SOFB exhibited an acidity of 0.42 
g lactic acid/100 mL, contents of 
lactic and acetic acids of 1.6 and 
0.09 g/L, respectively, and high 

viable counts of probiotic starter 
culture (8.9 Log CFU/mL). Further-
more, SOFB was a good source of 
protein (1.7 g/100 mL), beta-glu-
can (79 mg/100 mL), thiamine 
(676 mug/100 mL), riboflavin 
(28.1 mug/100 mL) and phenolic 
compounds (61.4 mg GAE/100 
mL), and had a high antioxidant 
potential (164.3 mg TE/100 mL). 
Spoilage and pathogenic micro-
organisms were not detected in 
SOFB. The sensory attributes 
evaluated received scores higher 
than 6 in a 9-point hedonic scale, 
indicating that SOFB was well ac-
cepted by panelists. 

Salt reduction in bread via enrichment  
of dietary fiber containing sodium and calcium

The high intake of sodium and 
low intake of dietary fiber are 
two major dietary risk factors for 
preventable deaths worldwide, 
highlighting the need and imple-
mentations for developing health 
foods with low-salt/high-dietary 
fibers. Bread as a staple food con-
tributes about 25% to the daily in-

take of sodium in many countries, 
and salt reduction in bread still re-
mains a great technical challenge.

In a study published in Food 
& Function, Chinese Researchers 
developed a simple method to 
reformulate the white bread in 
terms of reducing salt contents 
via dietary fiber fortification, while 
maintaining the taste and texture 
qualities. Low molecular weight 
water-extractable arabinoxylans 
(LMW-WEAX) as a soluble dietary 
fiber was first hydrated in salt 
water before dough mixing, lead-
ing to an inhomogeneous spatial 
distribution of sodium in bread 
and accelerating the release of 
sodium ions from crumbs, allow-
ing 20% salt reduction in bread 
without impacting the salt per-

ception. Data from the moisture 
content, crumb structure, water 
distribution, dough rheology and 
bread texture properties suggest 
that the pre-hydrated incorpora-
tion of LMW-WEAX mitigates the 
detrimental effect of dietary fiber 
on the dough and bread quality. 
The modulation of Ca2+ on the 
permeability of Na+ through the 
mucus layer and implication in salt 
enhancement of the bread were 
investigated. 

Results show that the pre-hy-
drated incorporation of WEAX 
containing Na+ and Ca2+ (1.0%) 
makes it possible to reduce 30% 
salt content in breads, which have 
implications in the large-scale 
production of low-salt/high-die-
tary fiber bread. 

Storage of SOFB at 4°C for 20 
days maintained L. plantarum 
viability and a good microbial 
quality and did not substantially 
affect beta-glucan content. SOFB 
fulfils current consumer demands 
regarding natural and wholesome 
plant-based foods. 

http://dx.doi.org/10.3390/foods10010139
http://dx.doi.org/10.1039/d0fo03126g
http://dx.doi.org/10.1039/d0fo03126g
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VTT Technical Research Cen-
tre Of Finland has successfully 
produced coffee cells in a biore-
actor through cellular agriculture. 
The innovation can help to make 
the production of coffee more 
sustainable. The first batches 
produced by VTT in a laboratory 
in Finland smell and taste like 
conventional coffee. 

With increasing demand and 
numerous sustainability chal-
lenges concerning traditional 
coffee agriculture, there is a 
pressing need for alternative 
ways of producing coffee. Due to 
the high demand of coffee, more 
acreage is required to produce 
enough coffee beans, leading to 
deforestation – particularly in 
sensitive rainforest areas.

VTT is developing coffee pro-
duction through plant cells in 
its laboratory in Finland. In the 
process, cell cultures floating in 
bioreactors filled with nutrient 
medium are used to produce 
various animal- and plant-based 
products. 

“At VTT, this project has been 
part of our overall endeavor to 
develop the biotechnological pro-
duction of daily and familiar com-
modities that are conventionally 
produced by agriculture. For this, 

Laboratory-produced coffee from Finland

we use many different hosts, such 
as microbes, but also plant cells,” 
says Research Team Leader, 
Dr Heiko Rischer from VTT.

The work was started by initi-
ating coffee cell cultures, estab-
lishing respective cell lines in the 
laboratory and transferring them 
to bioreactors to begin producing 
biomass. After analyses of the 
biomass, a roasting process was 
developed, and the new coffee 
was finally evaluated by VTT’s 
trained sensory panel.

The whole procedure required 
input from several disciplines 
and experts in the fields of plant 

biotechnology, chemistry, and 
food science. “In terms of smell 
and taste, our trained sensory 
panel and analytical examination 
found the profile of the brew to 
bear similarity to ordinary coffee. 
However, coffee making is an art 
and involves iterative optimi-
zation under the supervision of 
specialists with dedicated equip-
ment. Our work marks the basis 
for such work,” says Rischer.

Currently all coffee material 
produced in laboratory condi-
tions represents experimental 
food and would require regula-
tory approval by the FDA to be 

https://www.vttresearch.com/
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marketed and sold to consumers 
in the United States. In Europe, 
the lab-grown coffee should first 
be approved as Novel Food be-
fore being marketed.

Technically the production 
process is based on existing and 
established technology such as 
conventional bioreactor opera-
tion. In fact, the idea that coffee 
cells could be used to make cof-
fee was already presented in the 
1970s by P.M. Townsley.

“The experience of drinking 
the very first cup was exciting. I 
estimate we are only four years 
away from ramping up produc-
tion and having regulatory ap-
proval in place. Growing plant 
cells requires specific expertise 
when it is time to scale and op-
timize the process. Downstream 
processing and product formula-
tion together with regulatory ap-
proval and market introduction 
are additional steps on the way 
to a commercial product. That 
said, we have now proved that 
lab-grown coffee can be a reality” 
says Rischer.

The project links to VTT’s stra-
tegic research targets to solve 
the world’s biggest challenges. 
Cellular agriculture is one of the 
routes towards more sustainable 
food production.

“The true impact of this sci-
entific work will happen through 
companies who are willing to re-
think food ingredient production 
and start driving commercial 
applications. VTT collaborates 
and supports large enterprises 
and small companies in adopting 
opportunities in their product de-
velopment. Ultimately, all efforts 
should result in more sustainable 
and healthy food for the benefit 
of the consumer and the planet,” 
concludes Rischer.

www.vttresearch.com

An intelligent pH indicator film 
for monitoring pork freshness

Chinese Researchers have 
developed an intelligent pH in-
dicator film based on cassava 
starch/polyvinyl alcohol incorpo-
rating anthocyanin extracts for 
monitoring pork freshness and 
the results were published in the 
Journal of Food Processing and 
Preservation.

An intelligent pH indicator film 
was prepared by mixing cassava 
starch, polyvinyl alcohol (PVA), 
and natural anthocyanin extract-
ed from grape skin (GSE) and 
mangosteen rind (MRE). The ef-
fects of GSE and MRE on the phys-
ical, structural, and pH-sensing 
performance of composite films 
were studied. Scanning electron 
microscope results showed that 
the microstructure of film had 
little difference when the antho-
cyanin extracts were incorpo-
rated into the polymer matrix. A 
significant (p<.05) effect of GSE 
and MRE on the tensile strength, 

moisture content, and elongation 
at the break of the films were 
observed. The two indicator films 
could respond to different pH val-
ues and showed good color sta-
bility. During the storage of pork, 
the cassava starch/PVA/GSE film 
showed a visible color variation 
from pink, blue, purple to yellow, 
while the cassava starch/PVA/
MRE film showed color variation 
from light yellow, bright yellow, 
green to dark green. 

The result indicated that the 
two films could be used to mon-
itor pork freshness for intelligent 
pH indicator packaging. Novelty 
impact statement. Using fruit 
waste to extract anthocyanin. 
Indicator film has good color sta-
bility, and the color change was 
obvious at different pH values. 
The color of the indicator film 
changed obviously in the process 
of indicating the freshness of 
pork.

http://www.vttresearch.com
http://dx.doi.org/10.1111/jfpp.15822
http://dx.doi.org/10.1111/jfpp.15822
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The impact of plant-based 
non-dairy alternative milk 
on the dairy industry

Vegetarians have claimed and 
actively promoted the advantag-
es of plant based alternative milks 
as the best option for human nu-
trition and health, compared to 
the natural dairy milk. However, 
numerous scientific evidences 
and reports have demonstrated 
that the natural milk possesses 
more beneficial nutrients and 
bioactive components than arti-
ficially manufactured plant-de-
rived milks. The biochemical and 
nutritional advantages and func-
tionalities of natural dairy milk 
cannot be replaced by man-made 
or crafted plant-based beverage 
products. 

On the other hand, the tre-
mendous increase in production 
and consumption of the plant-
based alternative milks in recent 
years has led a serious business 
downturn in traditional roles and 
stability of the dairy industry, es-
pecially in the major dairy produc-
ing Western countries. Although 
plant-based milk alternatives may 
have some benefits on nutrition 
and health of certain consumers, 
the plant-derived alternative 
milks may not overshadow the 
true values of natural milk.

Milk is not a high fat and high 
cholesterol food as animal meat 
products. Unlike plant based 

alternative milks, natural milk 
contains many bioactive as well 
as anti-appetizing peptides, 
which can reduce body weight. 
It has proven that taking low-fat, 
cultured and lactase treated milk 
and dairy products with other 
diversified nutritionally balanced 
diets have been shown to be 
healthier dietary option than 
plant-based milk/foods alone.

The effect of walnut flour  
on the characteristics of wheat bread

Researcher from Saudi Ara-
bia published a study in the the 
International Journal of Food 
Science with the aim to demon-
strate the effect of walnut flour 
enhancement on the physical, 
nutritional, and sensory quality 
of bread. 

Walnut flour was prepared by 
soaking, deshelling, oven drying, 
and sieving whole walnuts. The 
wheat flour was supplemented 
with walnut flour by 0, 20, 30, 
40, and 50% of the total 
amount. Standard proce-
dures were taken to esti-
mate the proximate com-
position of wheat and walnut 

flour and bread samples. A com-
parison between the control and 
supplemented bread was made, 
where the physical characteris-
tics (weight, volume, and specif-
ic volume) and sensory quality 
were checked. The enhanced 

bread, where the percentage was 
between 20 and 50%, appeared 
to have a significant increase in 
protein, fat, linoleic acid, and al-
pha-linolenic acid and a decrease 
in carbohydrate and fibre values. 
Increased walnut flour replace-
ment showed that physical prop-
erties, loaf volume and specific 
loaf volume, have declined. The 
sensory attributes between the 
unsupplemented and supple-
mented bread showed major dif-

ferences.
As an outcome, substitut-

ing 30% walnut flour gave the 
best overall quality of bread 
acceptability. 

http://dx.doi.org/10.1155/2019/5676205
http://dx.doi.org/10.1155/2019/5676205
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Cereal-sourced lactic acid bacteria as starters  
for the baking industry

The quality of sourdough 
bread mainly depends on meta-
bolic activities of lactic acid bac-
teria (LAB). The exopolysaccha-
rides (EPS) produced by LAB af-
fect positively the technological 
and nutritional properties of the 
bread, while phytases improve 
the bioavailability of the minerals 
by reducing its phytate content.

In a study carried out by Ital-
ian Researchers and published 
in PLoS ONE, a pool of 152 cere-
al-sourced LAB were screened for 
production of phytases and EPS 
for potential use as sourdough 
starter cultures for the baking 
industry. There was large heter-
ogeneity in the phytase activity 
observed among the screened 
isolates, with 95% showing 
the ability to degrade sodium 

phytate on plates containing 
Sourdough Simulation Medium 
(SSM). The isolates Lactobacillus 
brevis LD65 and Lactobacillus 
plantarum PB241 showed the 

Crust from dry-aged beef loins  
as a novel food ingredient

Efficacy of utilizing dry-aged 
beef crusts as a functional food 
ingredient was investigated by 
US Researchers and the results 
were published in Meat Science. 

Paired beef  M. longissimus 
lumborum (n = 13) were aged un-
der various conditions (dry-ag-
ing, DA; dry-aging in water-per-
meable bag, DWA; dry-aging 
under UV light, UDA; wet-aging, 
WA; unaged-initial, INI) for 28 
d. Crusts were collected and ly-
ophilized to characterize func-
tional and technological prop-
erties. Crusts from dry-aged 

samples (DA/DWA/UDA) had 
lower chroma values, higher lipid 
and protein oxidation extents 
than WA and INI (P< 0.05). How-
ever, crust from DA had higher 
antioxidant and emulsifying 
capacities compared to the oth-
ers (P < 0.05). Adding 5% (w/w) 
crusts to beef patties resulted 
in equivalent textural properties 
and oxidative stability to the no-
crust patties (P> 0.05). Trained 
sensory-panel found enhanced 
brown-roasted/grilled (P< 0.05) 
and umami flavors (P  = 0.0512) 
in DA-patties compared to the 

others. Volatile analysis found 
decane in only DA-patties. 

The results indicate the po-
tential feasibility of beef crust 
from dry-aged beef as a novel 
food ingredient. 

highest enzymatic activity, while 
the isolates ascribed to Weissella 
confusa were characterized by 
low or no phytase activity. Only 
18% of the screened LAB pro-

http://dx.doi.org/10.1371/journal.pone.0236190
http://dx.doi.org/10.1016/j.meatsci.2020.108403
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Powdered seaweeds as a valuable ingredient 
for functional breads

Seaweeds are considered a 
promising ingredient to use in 
developing novel food products, 
due to their nutritional compo-
sition and richness in bioactive 
compounds.

The aim of the work carried 
out by Italian Researchers was 
to investigate the effect of 
four seaweeds (Chlorella vul-
garis  CH,  Laminaria ochroleu-

ca  KO,  Ulva  spp. SL,  Arthrospira 
platensis  SP) enrichment (1%, 
2.5%, 4%, flour basis) on tech-
nological performance and nu-
traceutical prospective of soft 
wheat bread. To do this, dough 
rheological properties meas-
ured by means of farinograph 
and consistograph parameters, 
baking response (loaf volume, 
colour, and porosity), and nutra-

ceutical potential of bread (total 
soluble phenolic compounds, 
pigments, and antioxidant ac-
tivity) were evaluated. Algae 
addition significantly decreased 
water absorption and develop-
ment time, except to SL, and 
increased stability up to 2.5%, 
and tenacity for KO. In terms of 
bread properties, the specific 
volume was positively affected 
by SP addition, while negatively 
by KO enrichment; the poros-
ity enhanced especially for SP 
and CH. Then, bread crumbs 
and crusts showed a darker and 
greener colour, especially for 
green algae. All seaweeds en-
riched breads showed significant 
higher phenolic compounds, 
chlorophylls a and b, and yellow 
pigment. At last, SP, SL, and CH 
at 4% level pointed out the high-
est antioxidant capacity. 

The results published in the 
European Food Research and 
Technology journal suggested 
that the four algal biomasses 
could be a suitable ingredient in 
bread making, also in a perspec-
tive of a healthier and sustaina-
ble diet. 

duced EPS, which were distin-
guished as ropy or mucoid phe-
notypes on SSM supplemented 
with sucrose. Almost all the EPS 
producers carried one or more 
genes (epsD/E and/or epsA) 
involved in the production of 
heteropolysaccharides (HePS), 
whereas the isolates ascribed 
to Leuconostoc citreum and W. 
confusa carried genes involved in 

the production of both HePS and 
homopolysaccharides (HoPS). 
Monosaccharide composition 
analysis of the EPS produced 
by a selected subset of isolates 
revealed that all the HePS in-
cluded glucose, mannose, and 
galactose, though at different 
ratios. Furthermore, a few iso-
lates ascribed to L. citreum and 
W. confusa and carrying the gtf 

gene produced beta-glucans 
after fermentation in an ad hoc 
formulated barley flour medium.

Based on the overall results 
collected, a subset of candidate 
sourdough starter cultures for 
the baking industry was select-
ed, including Lb. brevis LD66 and 
L. citreum PB220, which showed 
high phytase activity and posi-
tive EPS production.

http://dx.doi.org/10.1007/s00217-021-03804-z
http://dx.doi.org/10.1007/s00217-021-03804-z
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Families across the globe are 
increasingly unable to access and 
afford a diet needed for a healthy 
life due to loss of income, price 
increases and disruption in food 
and health care systems. In many 
populous low- and middle-in-
come countries, the COVID-19 
pandemic and its socio-economic 
effects are projected to cause a 
devastating increase in child mal-
nutrition. Tragically, an already 
difficult situation is likely to get 
worse without urgent action. 

Research published today 
suggests that without im-
mediate action, an additional 
283,000 malnutrition-related 
deaths in young children are es-
timated by 2022 – equivalent to 
an additional 258 children dying 
per day. For those who survive, 
an additional 3.6 million stunt-
ed children will be affected by 
life-long physical and cognitive 
impairments, and 13.6 million 
more will become wasted with a 
high risk of death.  

The Standing Together for 
Nutrition consortium (ST4N) 
research, published in Nature 
Food, projects that an additional 
141 million people, on top of the 
estimated 3 billion, cannot afford 
a healthy diet due to the COV-

Nutrition must be a key focus 
of the global response to the pandemic
Millions of children risk being pushed into a downward spiral of malnutrition 
as more and more people are going to bed hungry, worsening the impacts 
of COVID-19 pandemic and prolonging the recovery

families are at risk of falling into 
malnutrition. Closing the afforda-
bility gap and ensuring good nu-
trition for all – especially children, 
adolescent girls and pregnant 
and breastfeeding mothers – is 
crucial for saving lives today and 
securing families and nations’ 
future health and development. 
Getting nutrition right today will 
determine whether the conse-
quences of COVID-19 will be felt 
for months, years or decades to 
come.”

ID-19 pandemic. Furthermore, 
the proportion of the population 
that cannot even afford half the 
cost of a healthy diet in the 63 
countries modelled is expected 
to have increased from 43% to 
50% in 2020 since the onset of 
COVID-19 pandemic.

Dr Saskia de Pee, of the UN 
World Food Programme, states, 
“New malnutrition projections 
are a wake-up call. Facing loss of 
income coupled with high food 
prices, millions of vulnerable 

https://www.nature.com/articles/s43016-021-00323-8
https://www.nature.com/articles/s43016-021-00323-8
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Lawrence Haddad, Execu-
tive Director of GAIN and ST4N 
co-convenor, said, “The immedi-
ate impact of the pandemic on 
young children’s lives has turned 
back the nutrition clock by at 
least ten years. But it also threat-
ens to shape a child’s forward tra-
jectory, making them less likely to 
survive the next illness, less likely 
to do well in school and more like-
ly to live in poverty as adults. The 
widespread economic downturn 
has meant that the poorest have 
become even poorer and the 
number of people struggling to 
access nutritious food is increas-
ing every day. This is absolutely 
avoidable: we have the tools and 
solutions. Now we need bold in-
vestment and action. It’s time to 
make nutrition action a part of 
every COVID-19 response.”

Dr. Saskia Osendarp, Executive 
Director of Micronutrient Forum 
and ST4N co-convenor, said, “The 
findings of the ST4N consortium 
clearly shows that an unprece-
dented nutrition crisis is looming, 
even more so with the COVID-19 
pandemic accelerating in many 
low- and middle-income coun-
tries. An additional 13.6 million 
children are at risk of becoming 
acutely malnourished, and 3.6 
million more children may be 
stunted in 2022. This will have an 
everlasting impact on their lives, 
their families and their countries, 
and like in any crisis, women and 
children are disproportionally 
affected. The futures of an entire 
generation are in jeopardy. COV-
ID-19 response needs to build re-
silience and nutrition or may face 
an additional 44 billion US$ in 
economic productivity losses due 
to these additional cases of child 
malnutrition. There are solutions 
to correct the course – let’s stand 
together for nutrition.”

We stand to lose a decade 
of hard-won gains in the global 
fight against malnutrition – and 
economic productivity losses 
estimated at $44.3 billion- if we 
fail to address the looming mal-
nutrition crisis around the world. 
Spending projections suggest 
official development assistance 
for nutrition-relevant sectors 

will not return to 2019 levels 
until 2030, at the earliest. And 
even then, it will not be enough. 
The ST4N research contains 
concrete recommendations for 
action by different stakeholders, 
including governments, donors, 
civil society, to improve access 
to nutrition and greater gender 
equality. 

Research initiative focuses  
on resilience in the food supply

How resilient is our food sup-
ply? Temporarily empty shelves 
during the Corona crisis showed 
that the answer to this ques-
tion is more urgent than ever. 
Guaranteeing people a supply of 
food that is both safe in terms 
of health and of high quality is 
an essential system-relevant 
tasks that is affected by complex 
factors and that needs to be re-
thought in many respects in view 
of several weaknesses in the sys-
tem. Researchers from six Fraun-
hofer-Gesellschaft Institutes 
have set themselves this goal 
and joined together to form the 
“Resilient system architecture to 
safeguard food production” (Re-
SearchL) initiative. As part of the 
project, they identify risks and 
weaknesses in the value chain 
and develop solution scenarios 
in order to make manufacturing 
stronger and ultimately more re-
silient in the future.

Prof. Andrea Büttner, Execu-
tive Director of the Fraunhofer 
Institute for Process Engineering 
and Packaging IVV, who leads 
the initiative: »In order to ensure 
the supply of high-quality food 
in the future – and not only in 

times of crisis – the right steps 
must be taken today along the 
entire value chain in the food 
industry.« Networking the global 
food system is a highly complex 
issue, because food supply relies 
on supplier networks and supply 
chains that are highly intercon-
nected both locally and globally. 
In light of dwindling resources 
and the challenges posed by 
climate change, this is also be-
coming increasingly threatened, 
while the growing concentration 
of food production locations is 
leading to critical infrastructures 
and systemic risks. 

The ReSearchL initiative in-
volves researchers from Fraun-
hofer Institutes whose objective 
is to make it possible to analyze, 
assess and shape the resilience of 
the system architecture of food 
production. The main focus is to 
obtain relevant data to generate 
solution approaches to achieving 
improved resilience. »To do this, 
risks and weaknesses must be 
considered individually and in 
interaction with each other. The 
human factor plays a central role 
in food production, where human 
resources can sometimes be the 

https://www.ivv.fraunhofer.de/
https://www.ivv.fraunhofer.de/
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scarcest resource«, says Dr. Marc 
Mauermann from Fraunhofer 
IVV, who is responsible for the 
initiative. Using vegetable oil and 
protein production (innovative 
oil mill) and vertical farming as 
examples, strategies for resilient 
value creation are developed, 
which are then implemented as 
a feasibility study. The findings 
help to develop future tools and 
technology cornerstones that 
could serve as solution approach-
es in national and international 
crisis scenarios. 

Innovative oil mills 

In Central Europe, vegetable 
oils are produced almost exclu-
sively from rapeseed or sunflower 
seeds in huge oil mills. The Eu-
ropean vegetable oil and animal 
feed system is highly vulnerable 
to crop failure, plant diseases, 
criminal manipulation or terror-
ist attacks due to a number of 

factors ranging from the lack of 
diversity in raw materials and the 
large production facilities to the 
low value of domestic feed grist 
and the resulting dependence 
on imports from Asia and South 
America. Using reliable models as 
a basis, the process chain for the 
innovative oil mill is being investi-
gated to determine which restart 
or start strategies can be used to 
minimize the impact of disruptive 
scenarios, or how the integration 
of simultaneous protein extrac-
tion into oil production can give 
both value creation and revenue 
a boost.

Vertical farming 

In contrast to obtaining oil 
using a modular and closed 
method, vertical farming is more 
resilient to environmental influ-
ences. However, this controlled 
production approach is suscepti-
ble to technical and, to a certain 

extent, biological problems due 
to the indoor framework condi-
tions that have to be constantly 
guaranteed. Based on this infor-
mation, measures to increase 
technical and ecological resilience 
are being developed and experi-
mentally tested. The approaches 
developed here will serve as a 
new starting point for further 
resilience strategies in the future, 
such as the flexible changeover 
from short-term, standard crop 
production that is low in nutrients 
to longer-term, carbohydrate-rich 
crop production in order to secure 
basic supplies in times of crisis.

New scientific approach 

Resilient value chains in the 
food industry are not only char-
acterized by the ability to supply 
food and its precursors – their 
main characteristic is safe food. 
Food safety, with its complex in-
fluences in the supply chain, but 
especially in production, must 
therefore be considered just as 
much when it comes to resilient 
food production. This is the focus 
of ReSearchL, which pursues a 
new approach in science, ensured 
by the collaboration between 
the involved institutes from the 
Resource Technologies and Bioec-
onomy, ICT and Microelectronics 
and Production Engineering net-
works, which are all contributing 
their complementary expertise 
in processing technology, life 
sciences, product and process 
development, digitalization and 
data management, supply chain 
and energy supply. As a result of 
the interdisciplinary collabora-
tion, new solutions are being de-
veloped that meet the increased 
demand for resilience in food pro-
duction with all of its complexity. 

www.ivv.fraunhofer.de

http://www.ivv.fraunhofer.de
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19-20 January 2022 - Bologna: Marca, private label food show - www.marca.
bolognafiere.it
22-26 January 2022 - Rimini: Sigep, confectionery, pastry and ice cream show 
- www.sigep.it
26-29 January 2022 - Verona: Fieragricola, int. agricultural show - www.
fieragricola.it
10-13 April 2022 - Verona: Vinitaly, Italian wine show  - www.vinitaly.com
3-6 May - 2022 - Rho (MI): Ipack-Ima, packaging, food processing and pasta 
exhibition - www.ipack-ima.com
3-6 May 2022 - Parma: Cibus, int. food show - www.cibus.it
22-26 May 2022 - Parma: CibusTec Forum, int. food processing conference - 
www.cibustec.it
24-26 May 2022 - SPS Italia, automation and digital show - Parma - www.
spsitalia.it
24-26 May 2022 - Packaging Première, luxury packaging show - Milano - www.
packagingpremiere.it 
15-18 November 2022 - Rho (MI): Simei, beverage and wine industry show - 
www.simei.it
24-27 October 2023 - Parma: CibusTec, int. food processing show - www.
cibustec.it

INTERNATIONAL EVENTS IN ITALY

Enoliexpo in Bari in march 2022
The traditional exhibition of 

Machineries, Technologies and 
Services for olive oil and wine 
production is back to the Apulian 
chief town to reassert its leader-
ship. It will represent the only ex-
hibition located in Central-South-
ern Italy dedicated to viticulture 
and oenology, and the only one in 
Italy dedicated to the olive-grow-
ing industry.

Enoliexpo is finally back to 
Bari, after a 2 years period of 
forced stop. It will take place from 
10th to 12th March 2022, giving 
new life to the olive oil and wine 
growing sectors, reaffirming the 
South of Italy in its leading role.

After the pandemic events, by 
the way, our national economy 
is rapidly recovering and these 
two strategic sectors of the Ital-
ian agri-food field are preparing 
to experience a completely new 

successful stage, thanks to a 
massive amount of public funds 
distributed to support new in-
vestments and necessary to put 
the best foot forward.

This will actually be Enoliexpo 
central focus: how to let every 
company know exactly the last 
innovations available on the mar-

ket, offering a wide range of sug-
gestions as far as soil cultivation, 
winery and oil mill methods are 
concerned, with the personal in-
teraction with other researchers, 
trade associations, institutions, 
marketing and finance experts 
to find out the best solutions to 
support and release a complete 
plan to increase quality, sustain-
ability and competitiveness.

www.enoliexpo.com

Cibus Tec doubles up,  
with a new Forum in October 2022 
and the trade fair in 2023

Cibus Tec – the event organ-
ised by Fiere di Parma and Koeln-
messe dedicated to the food and 
beverage technologies sector 
– presents a brand-new project: 
“Cibus Tec Forum”, the first edi-

tion of which will be staged in 
Parma (Italy) on 25 and 26 Octo-
ber 2022. 

The trade fair Cibus Tec 
(whose reputation in the sector 
of food and beverage technolo-
gies precedes it) will instead be 
held on October, 24-27, 2023. 
A postponement by 12 months 
made necessary by a disharmoni-
ous fair calendar which, amongst 
other events, has already seen 
Koelnmesse’s sister trade fair 
schedule “Anuga FoodTec” on 26 
till 29 April 2022. 

Antonio Cellie and Thomas 
Rosolia – respectively CEO and 
Chairman of Koeln Parma Exhibi-
tions, the operative arm of Cibus 
Tec – are in no doubt about the 
new strategy: “Our main objec-
tive has always been to give ex-
hibitors in the sectors involved 
in our exhibition everything they 
need, as concrete business op-
portunities in a harmonized food 
technology trade fair calendar. 
Hence our decision to postpone 
Cibus Tec by twelve months. It is 
now conveniently programmed to 

http://www.marca.bolognafiere.it
http://www.marca.bolognafiere.it
http://www.sigep.it
http://www.fieragricola.it
http://www.fieragricola.it
http://www.vinitaly.com
http://www.ipack-ima.com
http://www.cibus.it
http://www.cibustec.it
http://www.spsitalia.it
http://www.spsitalia.it
http://www.packagingpremiere.it
http://www.packagingpremiere.it
http://www.simei.it
http://www.cibustec.it
http://www.cibustec.it
https://enoliexpo.com/
http://www.enoliexpo.com
http://www.cibustec.com/
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take place in 2023, and we will be 
resuming our usual three-yearly 
agenda from 2025 onwards”. 

Cibus Tec Forum 

In 2022, Cibus Tec will be 
showcasing its expertise and 
business-generating capacities, 
offering various sectors of the 
food industry an opportunity 
for discussion at national level: 
Koeln Parma Exhibitions – the 
joint venture resulting from the 
partnership between Cologne 
and Parma’s trade fair organi-
sations – has in fact decided to 
hold Cibus Tec Forum in Parma 
on 25 and 26 October 2022. The 
two-day event will see meetings, 
talks and analysis, confirming the 
pivotal nature of topics such as 
food safety, innovative materials 
and the circular economy, digitali-
zation, supply chains and sustain-
ability. 2/3 In short, a think-tank 

which, in around twenty talks and 
conferences, will see profession-
als and experts of international 
stature tackle topics linked to 
research, the economy, the needs 
of enterprise, and how to develop 
new networking and business op-
portunities. The format – which, 
amongst other things, will also 
feature compact turn-key booths 
– will be divided into five main
thematic areas (technologies
and solutions for meat, for dairy
products, fruit-vegetables-liquid
foods, cereals-ready meals and
packaging) and four arenas where
the focal points of the forum will
be discussed.

Cibus Tec Lab 

Cibus Tec Forum 2022 and 
Cibus Tec 2023 will also see the 
addition of Cibus Tec Lab, the new 
educational project set to take 
the form of a series of webinars 

which will accompany the food 
and technology industry up to 
the 2023 event. 

Alongside this “road map”, ef-
forts to enhance the penetration 
of Italian-made products in inter-
national markets will see Fiere di 
Parma taking part in Expo Dubai 
2020 with “M-Eating Italy”. The in-
itiative will offer visitors a genuine 
“Italian food experience”, as well as 
business-matching initiatives ded-
icated to Italian food&beverage 
solutions and technology firms. 
“M-Eating Italy” will take place 
over the duration of the universal 
exhibition from 1st October 2021 to 
31st March 2022, and will be staged 
close to the Italy Pavilion near the 
new Dubai Exhibition Centre. All is-
sues which will also be explored in 
the German Pavilion CAMPUS GER-
MANY at Expo Dubai, which Koeln-
messe isorganising and staging on 
behalf of the federal government. 

www.cibustec.com

shop.chiriotti  editori.com
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Turnkey bulk-material handling systems
Completely customized, automated and traceable

Process and product analysis
Engineering and control 
Food technology support
Direct manufacture of all equipment
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Our new home is here
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240 m2 testing and prototyping room
Sustainable and safe
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Member of Ammega Group

WE MAKE YOUR BUSINESS MOVE
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PACKAGING

Megadyne provides its customers with innovative solutions to specifi c Packaging Industry 

needs offering a wide selection of belt constructions and manufacturing processes thanks to 

years of industrial experience. Our portfolio of synchronous and non-synchronous belts, including 

special cover materials, cleated belts, machined modifi cations and other fabrications types, delivers the 

solutions for a wide variety of applications - from start to fi nish of the packaging line. 

Customers rely on Megadyne’s full line of belting solutions for the Packaging Industry! 

www.megadynegroup.com
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