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Beans and peas increase  
fullneass more than meat

Meals based on legumes such as beans and peas are more satiating than pork and veal-
based meals according to a recent study published in the journal Food & Nutrition by the 
University of Copenhagen’s Department of Nutrition, Excercise and Sports. Results suggest 
that sustainable eating may also help with weight loss.

nutrition

Numerous modern dietary 
recommendations encou-
rage high protein consu-
mption to help with weight 
loss or prevent the age-re-
lated loss of muscle mass. 
Furthermore, consuming 
more vegetable-based 
protein from beans and 
peas, and less protein from 
meats such as pork, veal 
and beef, is recommended 
because meat production 
is a far greater burden on 
our climate than vegetable 
cultivation. 

Until now, we haven’t 
known very much about 
how legumes like beans 
and peas stack up against 
meat in satiating hunger. 
As a result, little has been 
known about the impact of 

vegetables and the possi-
bility of them catalyzing or 
maintaining weight loss.

High	protein	
vegetables	fill	more

The recent study demon-
strated that protein-rich 
meals based on beans and 
peas increased satiety more 
in the study participants 
than protein-rich veal and 
pork based meals. In the 
study, 43 young men were 
served three different me-
als in which patties – consi-
sting of either beans/peas 
or veal/pork – were a key 
element. The study also de-
monstrated that when par-
ticipants ate a protein-rich 
meal based on beans and 
peas, they consumed 12% 
fewer calories in their next 
meal than if they had eaten 
a meat-based meal.

“The protein-rich meal 
composed of legumes con-
tained significantly more 
fiber than the protein-rich 
meal of pork and veal, whi-
ch probably contributed 
to the increased feeling of 
satiety,” according to the 

head researcher, Professor 
Anne Raben of the Uni-
versity of Copenhagen’s 
Department of Nutrition, 
Exercise and Sports.

Sustainable	eating	
can	help	weight	loss

Most interestingly, the stu-
dy also demonstrated that 
a less protein-rich meal ba-
sed on beans and peas was 
as satiating and tasty as 
the protein-rich veal and 
pork-based meals. “It is 
somewhat contrary to the 
widespread belief that one 
ought to consume a large 
amount of protein because 
it increases satiety more. 
Now, something suggests 
that one can eat a fiber-ri-
ch meal, with less protein, 
and achieve the same sen-
sation of fullness. While 
more studies are needed 
for a definitive proof, it ap-
pears as if vegetable-based 
meals – particularly those 
based on beans and peas 
– both can serve as a long 
term basis for weight loss 
and as a sustainable eating 
habit,” concludes Professor 
Raben.

http://dx.doi.org/10.3402/fnr.v60.32634
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Research conducted by 
scientists from the US 
and South Korea and 
published in the Journal	
of	Food	Composition	and	
Analysis challenges con-
sumer perceptions that 
fresh fruit and vegetables 
have greater levels of 
nutrients than their frozen 
counterparts.

There is much evidence 
that increased con-
sumption of fruits and 
vegetables can improve 
public health and they are 
known to be important 
sources of nutrients. A 
recent meta-analysis into 
fruit and vegetable intake 
and the risk of cardio-
vascular disease, cancer 
and total mortality, by 
scientists from institutions 
including Imperial College 
London, and published in 
the International	Journal	
of	Epidemiology has been 
cited widely in the popular 
press. This study suggests 
that while disease risk can 
be reduced by consuming 
5 portions of fruit and 
vegetables a day – the 
‘5-a-day’ campaign – the 
largest benefit can be 
gained by eating around 
800g, approx. 10 portions, 
per day.

The current study, by Li et 
al, funded by a grant from 
the Frozen Food Foun-
dation, a not-for-profit 

organisation, sought to 
analyse nutrients in fresh 
and frozen fruit and vege-
tables as well as in ‘fresh-
stored’ produce. In this 
latter category, fresh items 
were stored for 5 days in 
a refrigerator at 4°C. This 
was introduced by Li et 
al. to approximate “typical 
consumer storage pattern”.

The researchers ana-
lysed fresh, frozen and 
fresh-stored samples of 6 
vegetables (broccoli, cauli-
flower, corn, green beans, 
peas and spinach) and 2 
fruits (blueberries and 
strawberries) for vitamin C, 
vitamin A and folate. The 
study was conducted over 
a period of two years in six 
distinct time frames across 
seasons from Summer year 
1 to Spring year 2.

For vitamin C, Li et al. 
report that broccoli, cau-
liflower, corn, blueberries 

and strawberries showed 
no statistically significant 
differences between all 
three sample types. Fro-
zen green beans showed 
higher levels of vitamin 
C than for fresh or fresh-
stored beans. Although 
the same was found for 
peas the authors report 
that this was not statis-
tically significant. Fresh 
spinach showed higher 
levels of vitamin C than 
fresh-stored which in turn 
was higher than frozen.

For vitamin A, while cau-
liflower had no significant 
differences across all three 
sample types, broccoli 
showed no significant 
differences between fresh 
and fresh-stored sam-
ples but both had higher 
levels than frozen. Fresh 
and frozen corn, peas and 
strawberries showed no 
significant differences in 
vitamin A but fresh-stored 

Study compares nutrients in fresh  
and frozen fruit and vegetables

samples for all three had 
lower levels, significantly 
so for corn. Fresh green 
beans and spinach showed 
significantly higher levels 
than their fresh-stored 
and frozen types. Blueber-
ries showed significantly 
different levels in the order 
fresh>fresh-stored>frozen.

Following folate analysis, Li 
et al found that cauliflower, 
spinach and strawberries 
showed no significant 
differences between types 
and that folate in frozen 
and fresh corn and peas 
did not differ significantly. 
Fresh-stored corn and peas 
had significantly lower 
folate levels than their fresh 
and frozen counterparts. 
Fresh green beans had 
significantly higher folates 
levels than fresh-stored 
and frozen, while frozen 
blueberries showed a sig-
nificantly higher folate level 
than fresh-stored. Fresh 
blueberries had a folate 
level between frozen and 
fresh-stored but the differ-
ences were not significant.

In discussion, Li et al. note 
that they “determined that 
the majority of compari-
sons yielded no significant 
difference” and addition-
ally state that five days 
of refrigerated storage 
generally has a “negative 
association” with nutrient 
concentration. They note 
that the study found “fro-
zen produce samples to 
have a significantly higher 
nutrient contents than 
fresh-stored” more often 
than not. Li et al. conclude 

http://www.sciencedirect.com/science/article/pii/S0889157517300418
http://www.sciencedirect.com/science/article/pii/S0889157517300418
http://www.sciencedirect.com/science/article/pii/S0889157517300418
https://academic.oup.com/ije/article/doi/10.1093/ije/dyw319/3039477/Fruit-and-vegetable-intake-and-the-risk-of
https://academic.oup.com/ije/article/doi/10.1093/ije/dyw319/3039477/Fruit-and-vegetable-intake-and-the-risk-of
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by saying that their find-
ings suggest the time that 
fresh produce is stored 
before consumption is an 

Study compares how 
the human body reacts 
to natural and artificial 
non-nutritive sweeteners 
and sugar

What should healthy young 
men who want to watch 
their weight and manage 
their blood sugar levels 
drink? Can they risk some-
thing sugary or will they 
be hungrier after drinking 
calorie-free options con-
taining natural or artificial 
non-nutritive sweeteners 
(NNS)? A new study pub-
lished in Springer Nature’s 
International Journal of Obe-
sity shows that it doesn’t 
really matter whether such 
drinks contain sugar, Stevia, 
monk fruit or aspartame. 

In the end, things even out 
in how the body reacts to 
these four options in terms 
of overall energy intake 
and the levels of glucose 
and insulin in the blood, 
says lead author Siew 
Ling Tey of the Agency for 
Science, Technology and 
Research (A*STAR) in Sin-
gapore. This is of interest 
given the growing popular-
ity of natural plant-derived 
products, and the need to 
find out whether natural 
non-nutritive sweeteners 

test day, participants ate a 
standardized breakfast, and 
by mid-morning received 
one test beverage to tide 
them over until lunch. 
An hour later they were 
provided with a lunchtime 
meal and asked to eat 
until comfortably full. Their 
blood glucose and insulin 
concentrations were meas-
ured closely, while partici-
pants also kept a food diary 
of what they ate for the 
rest of the day.

Tey describes the findings 
as “surprising.” There was no 
difference in the total daily 
energy intake across all four 
treatments, meaning that 
overall participants con-
sumed the same amount of 
energy (calories) during the 
course of a day. They either 
reduced meal intake after 
the sucrose-sweetened 

drink or ate significantly 
more at lunchtime and the 
rest of the day to compen-
sate for the three calo-
rie-free drink options.

People sometimes worry 
that using non-nutritive 
sweeteners could increase 
their appetite, which may 
then lead them to overeat 
to make up for the energy 
they saved by not choosing 
sugar. The current study 
found that although partic-
ipants felt slightly hungrier 
and looked forward more 
to eating something again 
when they drank non-nutri-
tive sweetened beverages, 
they did not overindulge. 
They did however eat more 
following the NNS drinks 
than when they consumed 
the sugar sweetened drink.

“The energy ‘saved’ from re-
placing sugar with non-nu-
tritive sweetener was fully 
compensated for at subse-
quent meals in the current 
study, hence no difference 
in total daily energy intake 
was found between the four 
treatments,” explains Tey. “It 
appears that the source of 
non-nutritive sweeteners, 
whether artificial or natural, 
does not differ in its effects 
on energy intake, postpran-
dial glucose and insulin,” 
says Tey. However, a recent 
comprehensive meta-anal-
ysis2 of longer term studies 
has demonstrated that 
when non-nutritive sweet-
eners are consumed over 
time there is a sustained 
reduction in overall energy 
intake and it reduces body 
weight.

are healthier than sugar or 
an artificial non-nutritive 
sweetener. The effect of 
four different drinks was 
tested: one contained 
sugar (sucrose), another 
the artificial non-nutritive 
sweetener aspartame and 
two others the natural 
NNS made from either 
the plants Stevia (Rebau-
dioside A) or monk fruit 
(Mogroside V). These 
are the only two natural 
non-nutritive sweeteners 
approved by the US Food 
and Drug Administration, 
along with six other NNS 
including aspartame.

In this short term study, 
thirty healthy male study 
participants randomly 
consumed one of the four 
sweetened drinks on each 
of the different days of 
the investigation. On each 

important factor when 
comparing nutritional 
value and that they “do not 
support the common per-

ception that fresh produce 
is nutritionally superior to 
frozen produce”.

Rssl.com

Sugar and sweeteners:  
how do they affect our appetite?

http://dx.doi.org/10.1038/ijo.2016.225
http://dx.doi.org/10.1038/ijo.2016.225
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A handful of nuts a day cuts the risk 
of a wide range of diseases
A large analysis of current research shows that people who eat at least 20g of nuts 
a day have a lower risk of heart disease, cancer and other diseases.

The analysis of all current 
studies on nut consump-
tion and disease risk has 
revealed that 20g a day 
– equivalent to a handful 
– can cut people’s risk of 
coronary heart disease by 

there is less data about 
these diseases in relation 
to nut consumption. The 
study, led by researchers 
from Imperial College 
London (UK) and the 
Norwegian University of 

scular disease and cancer, 
and more than 85,000 
deaths.

While there was some va-
riation between the popu-
lations that were studied, 
such as between men and 
women, people living in 
different regions, or people 
with different risk factors, 
the researchers found that 
nut consumption was as-
sociated with a reduction 
in disease risk across most 
of them.

Study co-author Dagfinn 
Aune from the School of 
Public Health at Imperial 
said: “In nutritional studies, 
so far much of the resear-
ch has been on the big kil-
lers such as heart diseases, 
stroke and cancer, but now 
we’re starting to see data 
for other diseases.

“We found a consistent re-
duction in risk across many 
different diseases, which 
is a strong indication that 
there is a real underlying 
relationship between nut 
consumption and diffe-
rent health outcomes. It’s 
quite a substantial effect 
for such a small amount of 
food.”

The study included all 
kinds of tree nuts, such as 

hazel nuts and walnuts, 
and also peanuts – which 
are actually legumes. 

The results were in general 
similar whether total nut 
intake, tree nuts or pea-
nuts were analysed. 

What makes nuts so 
potentially beneficial, said 
Aune, is their nutritional 
value: “Nuts and peanuts 
are high in fibre, magne-
sium, and polyunsatura-
ted fats – nutrients that 
are beneficial for cutting 
cardiovascular disease 
risk and which can reduce 
cholesterol levels.

“Some nuts, particularly 
walnuts and pecan nuts 
are also high in antioxidan-
ts, which can fight oxida-
tive stress and possibly 
reduce cancer risk. 

Even though nuts are quite 
high in fat, they are also 
high in fibre and protein, 
and there is some evi-
dence that suggests nuts 
might actually reduce your 
risk of obesity over time.”

The study also found that 
if people consumed on 
average more than 20g of 
nuts per day, there was 
little evidence of further 
improvement in health 
outcomes.

The team are now analy-
sing large published 
datasets for the effects of 
other recommended food 
groups, including fruits 
and vegetables, on a wider 
range of diseases.
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nearly 30%, their risk of 
cancer by 15%, and their 
risk of premature death by 
22%.

An average of at least 
20g of nut consumption 
was also associated with 
a reduced risk of dying 
from respiratory disease by 
about a half, and diabetes 
by nearly 40%, although 
the researchers note that 

Science and Technology, 
is published in the journal 
BMC Medicine.

The research team analy-
sed 29 published studies 
from around the world that 
involved up to 819,000 
participants, including 
more than 12,000 cases 
of coronary heart disea-
se, 9,000 cases of stroke, 
18,000 cases of cardiova-

http://dx.doi.org/10.1186/s12916-016-0730-3
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Mediterranean diet may have  
lasting effects on brain health

A new study shows that 
older people who followed 
a Mediterranean diet re-
tained more brain volume 
over a three-year period 
than those who did not 
follow the diet as closely. 
The study is published 
in the January 4, 2017, 
online issue of Neurology, 
the medical journal of the 
American Academy of 
Neurology. But contrary to 
earlier studies, eating more 
fish and less meat was not 
related to changes in the 
brain.

The Mediterranean diet 
includes large amounts of 
fruits, vegetables, olive oil, 
beans and cereal grains 
such as wheat and rice, 
moderate amounts of fish, 

dairy and wine, and limited 
red meat and poultry.

“As we age, the brain 
shrinks and we lose brain 
cells which can affect 
learning and memory,” 
said study author Michel-
le Luciano, PhD, of the 
University of Edinburgh in 
Scotland. “This study adds 
to the body of evidence 
that suggests the Mediter-
ranean diet has a positive 
impact on brain health.”

Researchers gathered 
information on the eating 
habits of 967 Scottish 
people around age 70 
who did not have demen-
tia. Of those people, 562 
had an MRI brain scan 
around age 73 to measu-

re overall brain volume, 
gray matter volume and 
thickness of the cortex, 
which is the outer layer 
of the brain. From that 
group, 401 people then 
returned for a second MRI 
at age 76. These measure-
ments were compared to 
how closely participants 
followed the Mediterrane-
an diet.

The participants varied in 
how closely their dietary 
habits followed the Medi-
terranean diet principles. 
People who didn’t follow 
as closely to the Medi-
terranean diet were more 
likely to have a higher 
loss of total brain volume 
over the three years than 
people who followed the 

diet more closely. The 
difference in diet explained 
0.5 percent of the varia-
tion in total brain volume, 
an effect that was half the 
size of that due to normal 
aging.

The results were the same 
when researchers adju-
sted for other factors that 
could affect brain volume, 
such as age, education 
and having diabetes or 
high blood pressure. 
There was no relationship 
between grey matter vo-
lume or cortical thickness 
and the Mediterranean 
diet. The researchers also 
found that fish and meat 
consumption were not 
related to brain changes, 
which is contrary to ear-
lier studies.

“It’s possible that other 
components of the Medi-
terranean diet are respon-
sible for this relationship, 
or that it’s due to all of the 
components in combina-
tion,” Luciano said.

Luciano noted that earlier 
studies looked at brain me-
asurements at one point in 
time, whereas the current 
study followed people 
over time.

“In our study, eating habi-
ts were measured before 
brain volume was, which 
suggests that the diet 
may be able to provide 
long-term protection to 
the brain,” said Luciano. 
“Still, larger studies are 
needed to confirm these 
results.”

http://dx.doi.org/10.1212/WNL.0000000000003559
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Cryo-milling according 
to Nuova Guseo

During a grinding process, 
part of the energy used 
becomes heat, causing a 
consistent rise in tempera-
ture. This can implicate 
alterations in the chemi-
cal-physical characteristics 
of the treated substances, 
to the detriment of the 

qualities they are appreci-
ated for.

Nuova	Guseo has im-
plemented a method 
of processing which is 
suitable for substances 
with low softening points 
or high thermal sensitivity 
that guarantees the least 
possible alteration of the 
aroma combined with a 
strong reduction of the 
mechanical stress. The 
system, developed during 
years of experience, is 
based on the ability of 
a very low temperature 
gas to cool rapidly to the 
point of infiltration of 
the material, to keep its 
temperature constant by 
absorbing heat while pro-
ducing an inert, dry and 
non-toxic atmosphere at 
the same time.

Nuova Guseo proposes 
the use of liquid nitrogen 
or dry ice, chosen accord-
ing to the optimum tem-
perature range for each 
substance.

The most sophisticated, 
high-potential configura-
tion means that the mill 
is powered by a specially 
designed device capable 
of delivering and mixing 
the product with a double 

trapezoidal blade pulley, 
while the refrigerant me-
dium is spread by sprinkler 
nozzles distributed along 
its length and lowers 
the temperature until it 
freezes. The heart of the 
plant is a hammer mill 
with oscillating grinding 
elements, which reduce 
the granulometry of the 
input solids. The desired 
fineness is obtained by 
balancing variables such 
as peripheral velocity (in 
function of the rotation 
speed of the rotor), the 
section of the hammers 
and the holes size of the 
calibrating screen, as well 
as the physical-chemical 
characteristics of the 
product. The process 
gases are dedusted before 
discharge through a suit-
able filter.

The recent applications 
of cryo-milling tech-
nology have allowed to 
obtain various degrees of 
fineness with high pro-
ductivity, first of all with 
spices such as pepper, 
cumin, cinnamon, nut-
meg, mustard, having high 
level of moisture, tenaci-
ty, oiliness, and different 
starting granulometry. All 
with remarkable pro-
ductivity gains, reduced The cryo-milling process (Nuova Guseo).

http://www.nuovaguseo.eu
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energy consumption and 
increased quality.

Nuova Guseo seeks out 
the solutions that best 
meet the specific needs 
of each customer, distin-

guishing themselves for 
flexibility and attention to 
detail while at the same 
time ensuring a continuous 
and constant refinement 
of the technology in their 
possession.

(Nuova Guseo - Via Dante 
8 - 29010 Villanova 
sull’Arda - PC - Italy - Tel. 
+39 0523 837149 - Fax 
+39 0523 837498 - email: 
nguseo.commerciale@tin.
it - www.nuovaguseo.eu)

SCA is a food consultant Italian company established in Emil-
ia-Romagna, which produces for more than twenty-five years for 
dairy industry, ingredients and natural processing aids related to 
the Mediterranean food tradition to offer the best to the final 
customer because his satisfaction is our main mission. 
SCA is the first Italian company in its sector to be certified with 
ISO 9001 and ISO 22.000 by Bureau Veritas in the 90’s (reaching 
in the meantime also the HACCP, Organic and Halal Certifica-
tions). It is established both on the national and international 
market. Thanks to the experience gathered and the qualified 
specialists, the company creates and develop new products 
ad hoc for customers, technological design of factories and 
the production lines, legal advices and courses for the sector 
employees. 

Milk curding optimisation with SALIMIX CAL (SCA).

Innovative processing aid for milk curdling

SCA presents the unique 
aid based on calcium 
phosphate in colloidal 
dispersion technology 
SALIMIX CAL, also studied 
by different International 
Institutes (i.e. in Poland, 
at the Department of milk 
science, the university of 
Olsztyn will start a coordi-
nated project on this). 

Thanks to the patented 
technological system, the 
company succeeded in 
obtaining calcium phos-
phate in the liquid phase, a 
mission considered impos-
sible before, obtaining an 
innovative coadjutant for 
milk curdling. 

Milk mineralization is the 
main factor of its own 
coagulation. The proper 
disposition of ion bridges 
stabilizes its structure, 
based on colloidal calcium 
phosphate.  The casein 
micelles are permanently 
on colloidal suspension 
on the fresh milk. Con-
stantly moving, they move 
short distances entering in 
collision with one another 
against fat cells, changing 
direction. 

covered by Ca++ in this 
process is to create the 
best isoelectric conditions 
to facilitate the forma-
tions of bridges between 
micelles. The salt structure 
stabilizes the casein and 
is directly dependent on 
Colloidal Phosphor-cal-
cium (CPC), acting as 
cement of the hundreds 
sub-micelles. These form 
the casein micelle creating 
electrostatic and covalent 
bonds. 

After years of studies, 
research and follow-up 
about the colloidal char-
acteristic of milk and 
its implications for the 
coagulation, SCA develops 
a special and specific prod-
uct, thanks to a patented 
technology called SALIMIX 
CAL: a colloidal dispersion 
of calcium phosphate in 
water solutions. 

Adding SALIMIX CAL, 
instead of using the sole 
ion Ca++, the original spa-
tial structure is restored. 
It does not induce the 
narrowing of the curds, as 

Technological knowledge 
states that CALCIUM, 
Ca++ is the main impor-
tant salt ion.  In the event 
of ion losses distributed 
proportionally within the 
existing ion, the actu-
al dairy technology is 
still based on the Ca++ 
ion only.  This practice 
is correct, however the 
use of a “strong” ion like 
Calcium, “forces” the 
protein structure triggering 
a partial self-replacement 
towards the remaining 
ions.  The effect of that is 
a downsizing of the spatial 
structure for the reduc-
tion of the bridges. This 

initiates a series of actions 
and reactions during all 
phases, starting from the 
coagulation itself. The role 

http://www.sca-srl.com
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could happen with the use 
of Ca++, but it guarantees 
the full and perfect elastic-
ity decreasing the forma-
tion of “crumbs” and the 
losses of fat in the whey, 
for the maximum yield. 

In addition of SALIMIX CAL, 
SCA holds patent for SALI-
MIX RIC salts.  After careful 
studies on the Apennines 
natural spring water from 
Fratta and Sila mounts, the 

company creates processing 
aids from natural resources 
able to carry out the same 
functions of the pure spring 
waters.  The addition of the 
ingredient to the whey, to 
the whey-milk mix, to the 
milk, allows the flocculation 
of the proteins, preserving 
softness, structure, taste 
and yield. 

The other SCA products 
are Lacfood (milk proteins), 

Stainless Steel Round  
Cylinder RXD series (A.P.I.).

Biolac (culture media), 
Vitalmix (selected starter 
cultures), Ovilac (sheep 
protein), and Gelfood 
(functional ingredients for 
imitation cheese).

(SCA - Via Friuli 5 - 29017 
Fiorenzuola d’Arda - 
PC - Italy - Tel. +39 
0523981616 - Fax +39 
0523981834 - email: 
info@sca-srl.com  - www.
sca-srl.com)

New stepper motor pinch valve
In an ever-growing number 
of applications, a higher 
pinching strength and a 
proportional and accurate 
control of the crushing of 
the tubing that controls 
fluids are necessary. In 
order to respond to this 
request, Asco	Numatics	
Sirai has developed a series 

of valves equipped with 
an electric stepper motor 
combined with an electron-
ic management board.

This solution not only limits 
power consumption, but 
also helps reach a pinching 
strength of 80N, so as to 
make the valve work with 
tubings having a hardness 
of up to 90 shore A. 

The electronic board allows 
the valve to work in multi-
ple configurations, based 
on the different require-
ments, especially in ON-
OFF mode, proportional 
with adjustment potenti-
ometer and with analog 
input 0-5V or 4-20mA.

The valves are available 
with 2 way or 3 way exe-
cution (this one only has 
the ON-OFF version), with 
the possibility of pinching 
tubes with 9.5 mm external 
diameter and closing/open-
ing speed of 3.33 mm/s. 

The LEDS on the back 
of the electronic board 
allow an easy installation 
and control of the valve 
in function. The body in 
anodized aluminum and 
the pinching devices in 

techno-polymer guarantee 
a high reliability, especially 
for the type of applica-
tions in which continuous 
and constant cycles are 
required.

These features, combined 
with other distinctive char-
acteristics of the project, 
make the valves the ideal 
solution for diverse appli-
cations, mainly in the food 
& beverage fields, as well 
as in all the applications 
that require a proportional 
control of the fluid and a 
dynamic regulation thanks 
to the analogic input.

(ASCO Numatics Sirai - 
Strada per Cernusco 19 
- 20060 Bussero - MI - Tel. 
+39 02 950371 - Fax +39 
02 95037555 - email: 
sirai.web@emerson.com - 
www.sirai.com)

New Sirai stepper motor pinch 
valve (ASCO Numatics Sirai).

New stainless  
steel round cylinders

A.P.I.,	Advanced	Pneu-
matic	Industry, situated in 
Mozzate (Italy) and with 30 
years of experience in the 
production of components 
for pneumatic industrial 
automation, has expand-
ed its wide stainless steel 
product line with the all 
new stainless steel round 
cylinders RXD 
series.

These pneumatic actua-
tors, with bores from 32 to 
63 mm, are characterized 
by an essential design, 
specifically developed to 
prevent the settling of 
impurities.

http://www.sirai.com
http://www.api-pneumatic.com
http://www.api-pneumatic.com
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The body of the cylinder 
is screwed to the heads 
creating a smooth surface, 
free of chamfers or cavities 
where dirt can settle. All 
the cylinders of this series 
are realized in AISI 316L 
stainless steel, and can 
be supplied according to 
ATEX 2014/34/EU.

These features makes 
the RXD series cylinders 
specifically suitable for 
all those applications 
where it is essential to 
keep the maximum level 
of hygiene and clean-
ing, even in corrosive 
environments and/or in 
contact with aggressive 
substances.

Lubrication, with syn-
thetic food grade grease 
complies with FDA 
section 21 CFR 178 (reg. 
NSF H1), ensures low 
friction and a layer of 
stable lubricant lasting 
in time, and eligibility for 
accidental contact with 
aliments.

The RXD series cylinders 
are available with several 
catalogue variations, also 
combinable with each 
other, and there is always 
the possibility of cus-
tomizations and tailored 
solutions for the require-
ments of every customer.

(A.P.I. - Via Cornaggia 
107 - 22076 Mozzate - 
CO - Italy - Tel. +39 0331 
823511 - Fax +39 0331 
823480 - email: info@
api-pneumatic.com - www.
api-pneumatic.com)

Enzymatic solutions for doughs

Bontà	Infinite presents dif-
ferent enzymatic solutions 
by NatEnzyme, in order to 
correct, standardize and 
modify the rheological 
and reo-phermentograph-
ic qualities of all sorts of 
dough such as alveograph, 
farinograph, exstenso-
graph, reo-fermentograph-
ic, amylograph, and falling 
number.

Different solutions are 
available. NatEnzyme 
Stabilase G30 is recom-
mended if a major stabil-
ity of the farinograph is 
required; NatEnzyme P/
L30 reduces the alveo-
graphic P/L; NatEnzyme 
Stabilase Elastic improves 
the stability of the mixture 
without altering its P/L; 
NatEnzyme Reologic im-

proves the reo-fermento-
graphic properties of the 
dough; NatEnzyme Noo-
dle is recommended for 
handmade and dry pasta 
and improves the or-
ganoleptic properties and 
ensures a higher quality. 
Finally, NatEnzyme Bisquit 
reduces the alveographic 
W especially in bakery 
products, and NatEnzyme 
W Plus improves the 
rheological properties of 
dough.

Bontà Infinite has been 
certified with the UNI 
EN ISO 9001:2008 
certificate and it has also 
obtained the certification 
for environment manage-
ment system in accord-
ance with the ISO 14001 
regulation. All the envi-

ronmental activities are 
regularly monitored and 
conform to the environ-
mental laws.

The firm can also provide 
customized enzymatic 
solutions, in order to 
solve specific problems 
related to the reological 
and reo-fermentographic 
properties of the dough.  
If required, the company 
can provide special dough 
with polyvalent con-
trolled enzyme activity. 

(Bontà Infinite - Via 
Nazionale 127 S. Biagio 
- 98050 Terme Vigliatore 
- Messina - Italy - Tel. +39 
090 9783091 – email: 
info@natenzyme.com - 
www.natenzyme.com)

http://www.natenzyme.com
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High technology freezing by PIGO

PIGO has established itself 
as a world-class leader in 
the design and manufac-
ture of high technology 
freezing, freeze drying and 
drying equipment, as well 
as fruit and vegetable pro-
cessing equipment, with 
an extensive experience in 
both freezing and fruit and 
vegetable processing. Its 
machines achieve excellent 
operating characteristics 
and energy efficiency, 
while being user friendly, 
thus guaranteeing many 
advantages and privileges 
to the company’s buyers.

PIGO has specialized in 
building fluidized bed 
freezers, EASY Freeze, 
the most suitable for 
IQF freezing all variety 
of fruits, vegetables and 
numerous sea, meat and 
cheese products, redefin-
ing IQF Technology With 
Adaptable Air Flow.

EASY Freeze technology 
maintains the perfect 
shape of IQF products and 
there are no clumps. 

The fully controlled flu-
idization method keeps 
the product constantly 
suspended above the belt 
in a cushion of air. The re-
sult is the immediate crust 
freezing and efficient 
core freezing of individual 
pieces, regardless of type, 
variety or condition of 
product.

The variable speed con-
trol of all fans and belts 
guarantees the maxi-
mized freezing efficiency 
for each unique product 
(whether the product is 
heavy, light, soft, sticky or 
fragile), allowing on-the-fly 
optimization of air-flow 
conditions. Interior video 
monitoring allows for 
real-time supervision of 

the operating conditions, 
allowing complete control 
and adjustments of the en-
tire process from outside, 
without the need to enter 
the freezer.

The EASY Freeze SPYRO 
represents the latest gen-
eration of spiral freezers. 
Belt gear motors are posi-
tioned outside the insu-
lated cabin (no lubrication 
inside the freezer) avoiding 
any risks of contamina-
tions due to any oil leakag-
es. The unit does not have 
any mezzanine floor and 
or intermediary platform 
to avoid any accumulation 
of dirt. The freezer design 
is made according to max 
thermal load and max sur-
face occupied on the belt 
by the different products 
foreseen.

In order to obtain a quick 
freezing process EASY 

Freeze SPYRO is devel-
oped for the high speed 
circulation (4-10 m/sec) 
of cold air in contact 
with the product, on the 
whole length of the spiral 
conveyor. Its weight loss 
is two times less then with 
vertical air-flow and the 
product is immediately 
“crusted” and snow forma-
tion diminished.

PIGO also develops so-
phisticated freeze dryers, 
EASY Freeze Dryer-Lyo-
philizer, the product line 
which includes a broad 
range of standard and 
custom units, with low 
temperature working and 
shorter cycle time.

The freeze drying-dehy-
dration technology allows 
to save delicate aromas 
while drying the frozen 
product under vacuum, 
producing a premium qual-
ity product.

In the EASY Freeze Drying 
concept shelf modules 
and the vapor condenser 
are contained inside the 
chamber, thus giving a 
much shorter freeze dry-
ing time then any other 
freeze drying technology. 
Viewing ports are provid-
ed in the doors, allowing 
observation of both the 
vapor condenser and 
product trays during the 
drying cycle.

(PIGO - Via Visan 49 - S. 
Tomio di Malo - VI - Italy 
- Tel. +39 0444 905709 - 
email: info@pigo.it - www.
pigo.it)The Obradovic family, owner of Pigo company.

TMSirai  - Bussero (MI) Italy - Tel. +39 02950371 - sirai.com

You get more than a valve
when you buy 

You get the  that comes with purchasing from a long established supplier 

with the backing of one of the largest global technology companies.

You get the that you need throughout the whole purchasing cycle thanks to an 
extensive local and international network of sales staff and distributors. 

You get a product that  you need from your machine or 

process, without paying for functionality or performance that you don’t need.

peace of mind

support

optimises the performance

 

Simply what you need

http://www.pigo.it


TMSirai  - Bussero (MI) Italy - Tel. +39 02950371 - sirai.com

You get more than a valve
when you buy 

You get the  that comes with purchasing from a long established supplier 

with the backing of one of the largest global technology companies.

You get the that you need throughout the whole purchasing cycle thanks to an 
extensive local and international network of sales staff and distributors. 

You get a product that  you need from your machine or 

process, without paying for functionality or performance that you don’t need.

peace of mind

support

optimises the performance

 

Simply what you need



20     italian food & beverage technology - lxxxvi (2017) - september italian food & beverage technology - lxxxvi (2017) - september     21

bakery and
confectionery

Vertical roaster for cocoa beans

the process has been 
completed, the cocoa is 
unloaded into the hopper 
that continuously drop 
feeds the product into the 
roaster.

The beans move down 
slowly and go through the 
1st stage designed for dry-
ing/pre-roasting, where the 
cocoa is dried and brought 
to the roasting temperature 
via the circulation of air 
heated up by steam batter-
ies, with partial renewal in 
order to adequately remove 
humidity. In the next 
roasting area (2nd stage) the 
beans are processed with 
hot air, which is re-circu-
lated to optimize energy 
consumption. Finally, the 
cocoa goes to the cooling 
area (3rd stage), where it is 
brought to an ambient tem-
perature with the ventila-
tion of highly filtered clean 
air to avoid affecting the 
result of the de-bacterizing 
process. 

The exhaust air is sent to 
a cyclone separator, which 
removes any dust and al-
lows to transfer the air into 
the surrounding environ-
ment with no pollutants. 
The roasted beans that 
have been cooled down 
are collected from the low-

er part of the system by 
means of a special rotary 
valve, discharged into an 
auger and finally sent di-
rectly to the breaking and 
winnowing system or to an 
intermediate storage area.

The beans basically lay 
on this extraction rota-
ry valve, whose special 
design ensures the cocoa 
moves down slowly and 
constantly into each area, 
and determines the time 
it takes to go through the 
various stages, in order to 
allow to evenly load the 
screw conveyor.

With a vertical design, 
the TECNO 3 roaster is 
very compact and offers 
good accessibility to make 
cleaning and maintenance 
operations easier. The PLC 
takes care of ensuring an 
accurate roasting cycle and 
it adjusts the temperatures 
and duration of the various 
stages, which can be set 
from the touch-screen 
operator panel.

(TECNO 3 - Via Mastri 
Cestai 2 - 12040 Cornel-
iano d’Alba - CN - Italy 
- Tel. +39 0173 610564 
- Fax +39 0173 619494 - 
email: a.mattis@tecno-3.
it - www.tecno-3.it)

Vertical roaster for cocoa beans 
(TECNO 3).

TECNO	3 has chosen 
the traditional method of 
processing whole beans, 
as it believes it is the best 
one for good and excellent 
varieties of cocoa, with 
special aromas that need 
to be preserved up to the 
finished product.

By placing a special focus 
on  the bacterial load 
of cocoa, which is not 
completely eliminated with 
dry roasting alone, TEC-
NO 3 proposes its system 
which removes bacteria 
from whole beans and is 
installed just before the 
roasting system. Indeed 
the bacterial load is dis-
tributed on the surface of 
the shell and the effec-
tive treatment eliminates 
almost all of it.

The TECNO 3 roaster for 
cocoa beans, TFC mod-
el, consists of a de-bac-
terizing unit, where it 
is subjected to a batch 

treatment, and a hot air 
continuous roaster divided 
in 3 stages.

In this reactor, cocoa is 
processed with superheat-
ed steam for a relatively 
short amount of time, 
enough to eliminate the 
bacterial load on it. Once 

mailto:a.mattis%40tecno-3.it?subject=
mailto:a.mattis%40tecno-3.it?subject=
http://www.tecno-3.it
http://www.tecno-3.it
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Experience, passion, inno-
vation and satisfaction are 
the cornerstones on which 
the philosophy of Alba	&	
Teknoservice is founded.

Firstly, experience over 
decades of work in the 
bakery equipment sector, 
from simple technical 
assistance to the realiza-

For the best artisan pizza 

All these factors have led 
ALBA & Teknoservice to 
produce extremely high 
performing and custom-
izable Pizza Lines, which 
are enjoying great success 
worldwide.

From a simple cutting table 
to a complete line, Alba 
can compose and draw, 
together with the user, the 
most suitable machine, 
from lamination or balls, 
with or without topping.

Laminating Lines employ 
satellites and gauging 
units which gently reduce 
the pastry sheet to the 
final thickness, then cut it 
into the desired shapes, 
remove scraps for reuse 
and collect the product 
by hand or feed panning 
systems, proofers and 
freezers.

Cold-pressing Lines pro-
vide synchronized devices 
that ensure accuracy and 
consistency in the process-
ing, as well as really inno-
vative systems for pressing 
the balls, always with the 
possibility of collecting by 
hand or automation of the 
next process.

(Alba & Teknoservice - 
Via delle Industrie 16/B 
- 35010 Villafranca Pad. 
- PD - Italy - Tel. +39 049 
9070380 - Fax +39 049 
9074042 - email: sales@
albaequipment.it - www.
albaequipment.it)

Artisan Pizza line (Alba & Teknoservice).

tion of industrial plants. 
Secondly, passion in the 
development of each 
product while keeping its 
essence and improving 
quality and innovation in 
the ongoing search for the 
best, as well as studying 
how to solve the problems 
of each client with a cus-
tom-made solution. Finally, 
its purpose is customer 
satisfaction, in seeing their 
products taking shape, 
their problems solved, and 
new ideas coming to life.

Special lobe pumps  
for chocolate

OMAC Pompe, an Italian 
company specialized in the 
production of sanitary lobe 
pumps, with the invaluable 
help of its Indian distribu-
tor, has won the tender for 
28 lobe pumps for Amul. 
India’s leading brand in the 
dairy product business, 
Amul is now targeting to 
increase its chocolate busi-

ness. Moved by the recent 
hike in demand, the com-
pany has decided to triple 
its chocolate production to 
meet requirements.

The Kaira District Co-oper-
ative Milk Producers Union 
Limited, popularly known 
as Amul Dairy, is aiming to 
further increase its capacity 

Lobe pump for chocolate  
with heating jacket 
(Omac Pompe).

http://www.albaequipment.it
http://www.albaequipment.it
mailto:sales%40albaequipment.it?subject=
mailto:sales%40albaequipment.it?subject=
http://www.albaequipment.it
http://www.albaequipment.it
http://www.omacpompe.com
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at the Mogar plant from 
3,000 to 12,000 tons per 
annum. Being the 4th larg-
est producer of chocolate 
in the Country, the com-
pany has witnessed a great 
demand in this segment 
and that is reflected in its 
sales figures as they have 
shot up.

After the technical evalu-
ation, Amul preferred the 
flexibility and specializa-
tion of OMAC pumps. The 
Indian company produces 
chocolate starting from 
the cocoa beans. The 
purchased pumps have 
been selected for cocoa 
butter, cocoa liquor, choc-
olate, and soya lecithin. A 
must-have accessory, the 
heating jacket on rotor case 
designed by OMAC, has a 
heat transfer efficiency that 
has no equal on the market. 
OMAC has also developed 
special seals for chocolate: 
single flushed “knife face” 
seals, for chocolate with 
high sugar content; lip seals 
in a special polymer con-
form to FDA, for chocolate 
with <50% sugar. At the 
end of the production cy-
cle, the chocolate product 
is used for a multitude of 
chocolate-based products 
such as: dark chocolate 
bar, milk chocolate bars, 
ice cream, chocolate milk, 
syrups, chocolate, etc.

(Omac Pompe - Via G. 
Falcone 8 - 42048 Rubi-
era - RE - Italy - +39 0522 
629371 - Fax +39 0522 
628980 - email: info@
omacpompe.com - www.
omacpompe.com)

Tempering machines

Complete lines for the bakery 
and confectionery industry

IBL is specialized in designing and developing of technological equipment and complete lines 
for the bakery and confectionery industry. The company also offers services in maintenance 
and modernization of existing lines.
The production lines for the above-mentioned products are completely designed and de-
veloped in the factory in Italy (Verona) and they provide customers with modern innovative 
technologies, accumulated experience, and individual engineering solutions.
The machines of IBL can be used for all production cycles, from raw materials storing to final 
products packing, and they offer several advantages such as high-level quality, short terms 
of mounting equipment and installation times, a wide selection of bakery and confectionery 
machines, and a competitive price.
Thanks to the cooperation with remain components manufacturing brands such as Sew-Eu-
rodrive, Allen Bradley, Siemens, Koyo, and SKF, the IBL equipment represent vast durability, 
flexibility and simplicity in service, and provision of guarantee.
To enhance the product quality, producers apply different means or techniques such as incor-
porate seeds, dry fruits, chocolate drops in the dough during mixing or during forming process; 
sugar sprinkling and seeding like pop seeds, sesame seeds, sunflower seeds etc.; topping 
and filling with jams, marmelade, special creams etc. during forming process or after baking 
process; chocolate or compound and fondant covering after baking process, and chocolate 
compound decoration.
IBL offers different solutions to make the production lines or equipment more flexible.
(I.B.L. - Via Fiordaliso 4 - 37051 Bovolone - VR - Italy - Tel.  +39 045 8731774 - Fax  +39 045 
87 39 337 - email: info@bakeryline.com - www.iblbakery.com)

T series tempering machine 
(Pomati).

Pomati presents the T35 
tempering machine made 
of Aisi 304 stainless with a 
50 kg heated and thermo-
sealed chocolate tank.

T35 is the ideal solution 
for the large-scale choc-
olate production that 
requires a technologically 
savvy operator and, like all 
the other tempering ma-
chines by Pomati, it yields 
a uniform heat distribution 
on chocolate, while also 
ensuring reduced energy 
consumption. This ma-
chine features a program-
mable foot-pedal operator 

dispenser, a double heat-
ing circuit for tank, auger 
and vibrating table, reverse 
direction for the chocolate 
unloading, and a refriger-
ating unit with forced-air 
cooling system.

The removable auger 
ensures an easy cleaning 
and change chocolate 
products; the thermostat 
controls temperature with 
great precision.

(Pomati Group - Via Aldo 
Moro 14/16 - 26845 
Codogno - LO - Italy - Tel. 
+39 0377 33092 - Fax 

+39 0377 34446 - email: 
pomati@pomati.it - www.
pomati.it)

Senza titolo-1   1 04/03/16   16:26
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Coupling machine for cookies

DSC presents the auto-
matic system for coupling 
biscuits, wafers, macaron, 
etc.

The machine is suitable 
for the coupling of two 
cookies held together with 
chocolate, jam, or cream, 
with a potential device de-
pending on the model and 
the type of product. 

To load the product into 
the machine different 
solutions can be used; the 
casting system is made 
using special dispenser 
adjusted according to the 

density and type of prod-
uct used.

The plant is simple and 
practical to use. It can be 
developed considering 
different types of loading 
such as manual, automatic, 
directed by line or by robot.

The plant is equipped with 
all the safety and certifica-
tions, and it is also possible 
to integrate the same with 
already existing production 
lines. All the parts in con-
tact with the product are 
made of certified materials 
and in accordance with law. 

Coupling machine for cookies (DSC).

Zero stress dough production

(DSC - Via Torrette 55 - 
12010 Bernezzo - Cn - Italy 
- Tel. +39 0171 857363 
- Fax+39 0171 857645 
- email: info@dsccn.com - 
www.dsccn.com)

MR8 2.0 is the latest ad-
vancement in Zero Stress 
Dough Technology to di-
vide dough at high hydra-

tion and also all the type 
of dough for the best of 
the Artisan Bread Produc-
tion. It has a production 

capacity from 500 up to 
1800 kg/h according with 
the dough hydration and 
thickness of the sheeting 
dough.

The MR8 2.0 divider, 
which has the satellite 
dough reduction head, the 
gauging rollers, strip and 
guillotine cutting system 
(for square, rectangular or 
diagonal cuts dough pieces 
already) is designed to 
gently handle all types of 
ciabatta, artisan bread, and 
rolls. 

This system has a minimum 
length of any pieces of 10 
mm (0.4”) and the max 
length is approx 800 mm 
(31.5”); adjustable thick-
ness of dough lamination 
from 6 up to 30 mm (0.2” 
to 1.19”), and the larger 
size dough pieces are sized 
very well for typical focac-
cia bread products.

The intermediate proofers 
are made of heavy gauge 
steel and covered by 
stainless steel side panels; MR8 2.0 Zero Stress bread system (Sottoriva).

Sottoriva is a leading 
company in the production 
of machinery and equip-
ment for bread and pastry 
making. The company 
rose at the end of the 40’s 
with very few means on 
the initiative of brothers 
Giuseppe and Claudio Sot-
toriva and it quickly grew 
asserting its authority on 
the Italian market as well 
as all around the world.

Thanks to the employment 
of sophisticated technol-
ogies and highly trained 
staff, Sottoriva nowadays 
develops a wide range of 
machines and ovens able 
to meet any bakers’ and 
confectioners’ needs.
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the pockets are open type 
so that every number of 
rows of dough balls is pos-
sible. Long rolled or round 
products with a weight up 
to 350 g are possible in 
accordance with the mod-
el of proofer chosen.

The proofers are avail-
able in two different type 
depending on weight: type 
A up to 130 grams and 
type B up to 350 g; the “by 
pass” that goes through the 
entire proofer is an option, 

in order to produce the 
cutting dough or ciabatta.

MR8 2.0 can be equipped 
with a single or a double 
moulding stations, de-
pending on the size of the 
products. 

For long baguettes, the 
aligner device is available.

The first moulding sta-
tion has a sheeting head 
with a pre-sheeting roller, 
and final sheeting rollers, 

in order to avoid dough 
stress during the moulding; 
the first and the second 
moulding station can also 
be equipped with a press-
ing board or with a reverse 
moving moulding belt.

(Sottoriva - Via Vittorio 
Veneto 63 - 36035 
Marano Vicentino - VI 
- Italy - Tel. +39 0445 
595111 - Fax +39 
0445 595155 - email: 
sottoriva@sottoriva.com - 
www.sottoriva.com)

Steel belts and processing systems  
for bakery and confectionery 

Sandvik develops bake 
oven belts, cooling lines, 
conveyors and chocolate 
forming systems. The 
company supplies belts 
in carbon or stainless 
steel to suit the needs of 

lighter alternative to wire 
mesh belts.

One of the key advantages 
of processing on a steel 
belt is the assurance of 
maximum hygiene. The 
strength, flatness and du-
rability of a solid steel belt 
enable easy and effective 
cleaning and sanitising. 
This makes them par-
ticularly well suited to 
applications such as meat 
processing.

Sandvik steel belts are 
also extremely versatile, 
maintaining their strength 
and flexibility at operating 
temperatures from minus 
80°C to +750°C, also 
making them suitable for 
freezing, drying and baking 
as they are for straightfor-
ward conveying. 

Bake ovens belts rep-
resent Sandvik’s largest 
food-related market 
and can be produced in 

widths from 800-3500 
mm. The thermal proper-
ties of a steel belt make 
it ideal for an application 
where temperatures can 
reach as high as 400ºC. 

The belt remains sta-
ble, provides excellent 
thermal conductivity for 
good baking performance 
and consistent product 
quality, and delivers clean 
product release, ensuring 
that high product quality 
standards are maintained.

Exceptional durability 
means lifetime costs are 
low and return on invest-
ment is further enhanced 
with low operational costs. 
As steel belts are light-
er than other conveying 
materials, less energy is 
needed to heat the belt 
and drive it through the 
oven. As belt heating will 
typically account for 25% 

MCC 1500 chocolate chips/drops moulding line  
(Sandvik SGL Technology).

a whole variety of food 
processing applications. 
They can be developed 
to virtually any length or 
width, and supplied in sol-
id form, or perforated to 
provide a longer-lasting, 

mailto:sottoriva%40sottoriva.com?subject=
http://www.sottoriva.com
http://www.processsystems.sandvik.com
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of an oven’s energy use, 
this can result in significant 
savings.

As well as supplying 
steel belts and conveyors 
to OEMs, Sandvik also 
produces it own process 
systems in selected areas 
and it is a leading supplier 
of forming/solidification 
equipment. 

These include the Roto-
form, a system that com-
bines a drop depositor and 
stainless steel cooling belt 
to solidify food products 
into pastilles. 

The Sandvik SGL	Tech-
nology MCC 1500 is a 
multi-layer chocolate 
chips/drops moulding line 
offering up to three times 
the capacity of compara-
ble systems of the same 
length. 

This is achieved by 
stacking 3 depositors one 
above the other, with 
each feeding a separate 
cooling/solidification line 
within one overall unit.

Combining 3 produc-
tion lines in 1 delivers 
a forming capacity of 
between 4-6 tonnes per 
h, depending on chip size. 
It also allows the produc-
tion of different recipes or 
product shapes sizes at the 
same time.

Sandvik also supplies steel 
belts for OEM conveyors, 
standalone conveyor units, 
and components such 
as drums, compact belt 

tracking controls, graphite 
skid bars and cleaners/
scrapers.

Finally, other applications 
for the company belts 
include high precision 
printing, where the stabili-

ty of a steel belt conveyor 
enables high-speed print-
ing while ensuring maxi-
mum quality. Sandvik can 
supply solid or perforated 
steel belts, depending on 
the particular needs of the 
process.

(Sandvik Italia - Divisione 
Process Systems - Via 
Varesina 184 - 20156 
Milano - Italy - Tel. +39 
02 307051 - Fax +39 
02 30705500 - www.
processsystems.sandvik.
com)

Complete drying solutions  
for the confectionery industries

The recent Interpack 
2017 has been a great 
success for Pinco, the 
Swiss manufacturer of 
drying rooms and devices 
for the soft confectionery 
industry. In partnership 

with Bosch, Pinco pre-
sented, for the first time, 
a complete lab solution 
system, from dissolving 
and cooking to drying, for 
small batch operations or 
R&D centres.

Thanks to a new partner-
ship with Tews Elektronik, 
Pinco can complete its lab 
solutions with a micro-
wave moisture analyser 
for fast, accurate and 
non-destructive analysis 
of both powder and jelly 
products.

Pinco covers any pro-
ducer’s needs, from the 
smallest batch to the high 
technology fully automat-
ed plants served by two or 
more AGVs.

The special design of the 
drying room also marks a 
new step in what the Swiss 
company offers to its 
customers, with full-stain-
less steel units to enhance 
the already high levels of 
hygiene in the drying area 
even more.

(Pinco SA - Via Pra Mag, 
9 - 6862 Rancate - 
Switzerland - Tel. +41 91 
6400800 - email: info@
pinco-sa.com - www.
pinco-sa.com)700EA laboratory drying room (Pinco SA).

http://www.sgl-technology.com
http://www.sgl-technology.com
http://www.processsystems.sandvik.com
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Filling technology, 
the rise of aseptic

How do you get your carefully produced beverage into its transport packaging, in 
precisely the right quantity, in a safe and hygienic way, as gently as possible and above 
all efficiently? This, in essence, is what it´s all about in the discussion about the right 
filling technology. All the technological developments and filling innovations of the en-
gineering companies and packaging producers—for glass, PET, cans and cartons—focus 
on these issues. And at drinktec 2017, the World´s Leading Trade Fair for the Beverage 
and Liquid Food Industry, all these players will be coming together and presenting their 
latest ideas and technological achievements. drinktec is the perfect place for fillers 
wanting to review the status quo in technology.

On around 80,000 square 
meters of exhibition space 
- that´s about two-thirds 
of the total available hall 
space - drinktec will be 
presenting product-speci-
fic process technology for 
producing and processing 
beverages, milk and liquid 
foods. One important and 
ever larger area within 
processing technology 
is packaging technology. 

This includes of course 
filling technology, in which 
drinktec has for many years 
been a pioneer. Sustainabi-
lity, resource consumption 
and of course hygiene are 
the important themes here. 
SIMEI, a wine technology 
trade fair which in 2017 will 
for the first time be an inte-
grated part of drinktec, will 
showcase solutions speci-
fically designed for bottling 
and packaging wine.

drinktec	gathers	
together	a	‘Who’s	
Who’	of	the	sector

For Thomas Ricker, Exe-
cutive Board Director in 
charge of bottling and 
packaging equipment 
at Krones AG, Neutrau-
bling, drinktec is a kind 
of “status update for the 
sector. Which supplier is 
developing what, where 
is the sector headed? In 
Munich you can ask these 

questions and get answers. 
drinktec is the number one 
fair for us, it´s where we 
present our innovations 
to the international trade 
audience. Here we have a 
chance to meet in person 
the customers that you are 
not in daily contact with. 
Because drinktec is a veri-
table ‘Who´s Who’ of the 
international beverage and 
liquid food sector.”

Three	major	trends

What will be happening in 
the area of filling beve-
rages and liquid foods in 
2017? Three major trends 
are emerging in filling 
technology:
- 100 percent product 
safety through consequent 
hygienic design
- Maximizing the filling 
performance
- Strengthening sustainabi-
lity and reducing consump-
tion of media.

http://www.drinktec.com
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“This is being made pos-
sible through continuous 
improvements along the 
entire product route, for 
example, by increasing the 
degree of automation of 
filling valves or by using 
intelligent filling valve 
components,” explained 
Thomas Ricker, Director at 
Krones.

A block configuration, 
mechanically and electro-
nically combining indivi-
dual machines into a single 
unit, has also proved to be 
an excellent tool in further 
optimizing filling proces-
ses. The inline production 
of PET containers and 
immediate filling without 
intermediate conveyors 
also facilitates the use of 
lightweight bottles.

Qualities	of	glass	
with	the	weight	
advantages	of	PET

“In filling, PET bottles are 
becoming increasingly 
important. With suitable 
coating processes the 
optimum qualities of glass 
can be combined with the 
weight advantages of the 
PET bottle,” says Chairman 
of the Executive Board 
of KHS AG, Dortmund, 
Professor Dr.-Ing. Matthias 
Niemeyer. Innovations like 
a lightweight 1-liter PET 
bottle for milk and milk-ba-
sed beverages underlines 
this drive. It can be filled 
aseptically, it protects the 
product, reduces pro-
duction costs and is fully 
recyclable. Niemeyer also 

sees efficiency and flexi-
bility benefits for the user 
through direct connection 
of the blower, labeller and 
filler. These benefits are 
especially clear in the case 
of the high-performance 
requirements of the global 
players.

Availability	is	key	
with	aseptic	filling

At least for the filling of 
sensitive, weakly acid 
beverages in PET contai-
ners, aseptic seems to be 
emerging as the favored 
option. Already a wide va-
riety of choices are being 
offered by the manufactu-
rers and used by the fillers, 
always carefully targeted 
to the specific application. 
Whether cold-aseptic fil-
ling with paracetic acid or 
dry-aseptic filling with hy-
drogen peroxide, whether 
sterilization of the finished 
container or already of the 
preform, whether an indi-
vidual machine or blocking 
of units—the best solution 
for the application de-
pends on the requirement 
criteria of the operator.

In aseptic filling in particu-
lar developments can be 
expected which go in the 
direction of flexibilization 
of the system concept, in 
expanding the performan-
ce levels and using steri-
lization technologies that 
help reduce the overall 
consumption of a system. 
Given the rising number of 
products, the availability 
of a system is a key theme, 

especially in aseptic filling. 
Availability is expressed in 
the total cost of ownership 
(TCO), a parameter that fil-
lers are having to pay more 
close attention to.

In dry-aseptic filling, pre-
form sterilization is state 
of the art; in wet sterili-
zation it´s about further 
reducing media consump-
tion. At drinktec 2017 visi-
tors can explore together 
with the exhibitors, the 
advantages and disad-
vantages of the different 
sterilization technologies.

Practical	solutions

But the power of drinktec 
is to be found not only 
conversation with the 
exhibitors. The supporting 
program and the discus-
sions with experts from the 
sector are also a valuable 
attraction. In the drinktec 
Forum, for example, exper-
ts from research and deve-
lopment will be giving their 
considered assessment of 
what the future holds for 

the sector. They will be 
presenting usable, practical 
solutions that point the 
way forward. Hygiene will 
also be a main focus in the 
drinktec Forum. Highly in-
teresting of course for the 
all important filling tech-
nology and in particular for 
aseptic filling.

drinktec	as	
a	barometer	of	trends

“At drinktec in Munich, 
the future of our industry 
becomes visible,” says 
Professor Dr.-Ing. Mat-
thias Niemeyer. “For this 
fair it not only a meeting 
place for customers and 
manufacturers, it is also 
a barometer of trends.” 
drinktec is very definitely 
a key event when it comes 
to filling technology—the 
visitors are sure of that. 
At the last drinkect 97 
percent of the visitors gave 
top marks to the areas on 
containers, packaging and 
closures, and to filling and 
packaging technology.

www.drinktec.com

http://www.drinktec.com


32     italian food & beverage technology - lxxxvi (2017) - september

A new way for bottling machines

The greatest news from 
Metalnova in recent years 
has been the Baseless 
project which represents 
the new philosophy of 
engineering and mak-
ing bottling machines. 
The new design features 
the machine carrousels 
hanging from an upper 
structure where motoriza-
tion and gear elements are 
installed; hence, there is 
nothing below the bottles 
for remarkably easy inter-
ventions and the cleaning 
operations that need to be 
carried out. 

Metalnova provides differ-
ent filling solutions for the 
beverage sector:

- SCS gravity-level filling 
machines for non-car-
bonated products reduce 
the contamination risk in 
sensitive products such as 
still water;

- LG-EP isobaric filling 
machines, with electro 
pneumatic controls for 
carbonated products, fill 
various kinds of soft drinks 
avoiding foaming;

- VMAG electronic volu-
metric filling machines for 
conductive non-carbon-
ated products guarantee 
highly precise dosing and 
avoid any contact between 
bottle and filling valve (ver-
sions for PET bottles from 
5 to 12 litres and 5 gallons 
are also available);

- LG-VMAG electronic 
isobaric volumetric filling 
machines for carbonated 
products guarantee filling 
precision, simplify opera-
tions for change of formats 
and sanitization;

- VMAS weight filling ma-
chines with mass meters 
for oil guarantee filling 
precision and reduce any 

cleaning problems with 
the oil;

- HVR/LVR vacuum recircu-
lation filling machines with 
external tanks for hot and/or 
highly viscous filled products 
guarantee filling temperature 
and ease CIP operations;

- VP vacuum assisted 
level filling machine, with 

pneumatic controls, for 
liquor filling guaranteeing 
no dripping.

The Metalnova range of 
products also consists of 
complete lines for 5-gal-
lons bottles (available for 
returnable polycarbonate 
containers and one way 
PET containers) and turn-
key bottling lines for which 
the company provides an 
engineering line lay-out 
service and integration 
with machines from spe-
cialized subcontractors. 
Attention to the cleaning 
operations in its filling ma-
chines, and accurate and 
flexible customer service 
from purchase right up to 
after-sales assistance are 
the pivotal points of the 
corporate strategy.

(Metalnova - Via Mercalli 
4/a - Quartiere Spip - 
43100 Parma - PR - Italy 
- Tel. +39 0521 607568 
- Fax +39 0521 607576 - 
email: info@mnmetalnova.
it - www.mnmetalnova.it)

Linear filling capping machine for 5 Gallons one way bottles (Metalnova).

BASELESS rinsing filling capping monoblock (Metalnova).

http://www.mnmetalnova.it
mailto:info@mnmetalnova.it
mailto:info@mnmetalnova.it
http://www.mnmetalnova.it
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Bottle washer

Established in 1977 in San-
to Stefano Belbo, within 
the Canelli wine industry 
machinery district, Cames 
celebrates its 40th anniver-
sary this year which rep-
resents a significant date 
for its founder and owner, 
Mr. Giovanni Colla.

Starting as a manufacturer 
of full bottle washers-driers 
and cork orientators, which 
still represent the basis of 
its portfolio, the company 
has installed more than 
3,000 machines all over 
the world. All these years 
Cames has been continu-
ously focused on offering 
effective solutions to meet 
the specific requests of the 
wine producers.

The most recent result of 
this dynamic attitude is the 
bottle heater, specifically 
conceived and designed as 
a solution to condensation 
problems during the label-
ling process of cold-filled 
bottles.

This machine completes 
the Cames offer of an 
all-round treatment for 
preparing the bottles 
through to labelling, a 
process which consists of 
three phases. 

Firstly, washing, carried 
out mechanically, by 
means of a motorized 
central brush and water 
at ambient temperature; 
secondly heating, car-
ried out in a serpentine 
tunnel, where the bottles 

Cork orientator model P.0 (Cames).

Full bottle washer-drier model 
WDT-3/8 (Cames).

go along a guided course 
(first bottle in-first bottle 
out) while undergoing a 
uniform hot-water treat-
ment which increases 
their temperature up to 
the requested degree. Fi-
nally drying, carried out by 
means of calibrated hot air 
jets on a special conveyor 
which forces the bottles 
to turn on themselves, for 
a more effective drying 
result.

The technology developed 
by Cames is covered by 
international patents and 
is applied on the smaller 
units as well as on the high 
speed lines. 

(Cames - Località San 
Grato 2/a - Santo Stefano 
Belbo - CN - Italy - Tel. 
+39 0141840437 - Fax 
+39 0141843231 - email: 
info@cames.it - www.
cames.it)

Can filling machine

GAI	company, founded in 
1946 by Giacomo GAI, is 
the world leader manufac-
turer in bottling machines. 
Its well-known product is 
the “monobloc”, enabling 
the whole production pro-
cess in just two machines, 
one for the phases from 
rinsing to capping, and the 
other one for the labeling; 
this type of machine is 
the reference standard for 
wine, oil, distillates and, 
increasingly, beer.

In 2013, the company de-
veloped an electro-pneu-
matic valve which, once 
again, is revolutionizing 
the way of bottling. This 
patented valve can work 
both sparkling products 
and still ones, up to 20,000 
bottles/hour. After four 
years since it appeared on 
the market, the results are 
really well established .

This year GAI presents 
the first MLE-4441-CAN, 

for bottling in cans. This 
Monobloc is equipped 
with an innovating device, 
which mechanically distrib-
utes the covers, blows the 
gas into the cans and in 
the overlying area, and the 
foaming jet.

The excellence of the oper-
ations guarantees the maxi-
mum reduction in oxidation 
of the beer, preserving its 
original quality during the 
time it remains in the can.
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Masterkeg Compact for keg filling (Gruppo Bisaro-Sifa).

The distribution of the 
covers of this new ma-
chine occurs in absolute 
operational safety. This is a 
totally new approach that 
does not find any similari-
ties in anything offered by 
other suppliers.

In the last two years, GAI 
has developed a new test-
ing machine for defective 
bottles, aiming to reduce 
downtimes in production, 
because of breakages 
of faulty bottles. This 
product will surely meet 
the interest of the most 
forward-looking operators 
and has been awarded the 
Technological Innovation 
Award of the Lucio Mas-
troberardino Innovation 
Challenge 2017.

Nowadays, GAI has 210 
employees and is a grow-
ing company oriented to 
always greater targets. 
Export counts for 80% 
of the business turnover. 
The Milestones of GAI 
have been the same since 
its foundation: technical 
assistance and spare parts 
for machine lifetime, 90% 
of components manufac-
tured in-house, 80% of 
energy needs covered by 
renewable sources; in-
vestment in skilled human 
resources.

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

MLE-4441-CAN, the first can filler from Gai.

Filling of stainless steel kegs

For the filling and washing 
of stainless steel kegs, 
SIFA presents Master-
keg, a range of machines 
engineered and developed 
with a special care to 
the sanitary aspect and 
available in different sizes 
and models. The whole 
structure of the machine, 
such as the single parts 
which get in contact with 
the product, are entirely in 
stainless steel Aisi 304L.

The filling-head is devel-
oped with a particular at-
tention, in order to exclude 
any contact between air 
and the product and to 

ensure the filling up in a 
complete sterility.

The washing-systems have 
been studied to ensure a 
proper cleaning and the 
verification and monitor-
ing of the rinsing-phase. At 
the end of every work-
ing-phase there is a check 
to ensure the absence of 
liquid in the keg and to 
verify and avoid undesired 
racking. As well to grant 
the execution of the dis-
charge phase. The plants 
are prearranged for the 
connection to steam gen-
erator for hot sterilization 
of the containers. All the 

Furthermore, the special 
massive steel structure 
ensures an excellent re-
sistance to the wear and 
minimizes the routine 
maintenance operations.

(Gruppo Bisaro-Sifa - Via 
Kechler 6 - 33095 S. 
Giorgio della Richinvelda - 
PN - Italy - Tel. +39 0427 
96756 - Fax+39 0427 
968110 - email: sifa@
gruppobisaro.it - www.
gruppobisaro.it)

control and check parts are 
positioned in a watertight 
control panel and electron-
ically managed by a PLC.

The SIFA valves for the 
control of washing- and 
filling-cycles are made of 
stainless steel ingot and, 
thanks to their perfect 
internal finishing, they 
allow easy cleaning and 
sterilization of the parts 
and preventing depositing 
of the dirt.
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+39 02 504195
Fax +39 02 5062646
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Returnable bottle washing

The automatic washing 
of returnable bottles has 
today reached a level of 
high specialization.

Akomag is a young and 
dynamic company that 
bases its organizational 
strategy on the quality 
of its systems, Customer 
services and technological 
innovation. The company 
has been working in the 
bottling sector for many 
years, and the modular 
structure of its production 
range has allowed for the 
progressive increase in 
the functions and level of 
sophistication, including 
special washing and san-
itization sections, auto-
matic process parameter 
control, system security 
devices, energy saving 
devices, the reduction 
of exhaust waste and 
automatic sanitization of 
the most important parts 
in terms of hygiene. Great 
efforts have also been 
made to reduce the size 
of these traditionally large 
and awkward machines 
in order facilitate space 
optimization in bottling 
plants.

Now, the Akomag pro-
duction range includes 
bottle washers, rinsers 
and sterilizers for glass 
and PET bottles and for 
large (3-4-5 gallon) bottles, 
crate washers and various 
complementary machine 
accessories. During drink-

tec show, it presents (hall 
5, stand 133) two different 
machine’s type:

Bottle washer 
model Hydra

The Hydra series is a 
completely automated 
bottle washer designed 
to incorporate the most 
recent sector innovations. 
Reduced maintenance, 
extreme ease-of-use and 
cleaning are its strong 
points.

A new, more rational wash 
cycle-including an initial 
bottle-emptying station 
followed by a pre-wash 
spraying and first pre-soak 
bath-significantly reduces 
detergent bath pollution 
and markedly decreases 
consumption levels.

A highly-effective alka-
linity reduction station 
followed by a series of 
internal and external spray 
rinses, provide thorough 
bottle rinsing with low 

water consumption from 
the mains.

Thanks to its modular 
structure and range of op-
tions and special features, 
the Hydra series offers 
maximum flexibility to 
meet all customer require-
ments.

Bottle washer 
modele Pixis

The rinsers belonging to 
series Pixis, both in the 
standard and Junior mod-
els, are continuous cycle 
machines with extremely 
compact dimensions engi-
neered to treat new glass 
bottles and containers 
through a dipping process. 
Designed to minimize 
maintenance, these ma-
chines are characterized by 

extremely easy operation 
and cleaning.

A simple, but very meticu-
lous, washing cycle (in an 
alkaline, acid and/or SO2 
bath) guarantees excellent 
results when cleaning new 
bottles, fully meeting the 
quality-conscious stan-
dards of the end customer.

The high qualitative stan-
dards that our machines 
have reached, advanced 
technology and prompt 
after-sales service make 
the machines of the series 
Pixis a reliable reference in 
the bottling line sector.

(Akomag - Frazione Diolo 
15/D - Soragna - PR - Italy 
- Tel. +39 0524 599097 
- Fax +39 0524 599012 - 
email: info@akomag.com 
- www.akomag.com)

Hydra series automatic bottle washer (Akomag).

Pixis bottle washer (Akomag).

http://www.akomag.com
mailto:info@akomag.com
http://www.akomag.com
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The world of plastic films

Handy packaging that is micro-
waveable to be able to heat up 
meals in a very short time; pack-
aging that is visually appealing, 
presents the content well, helps 
to increase the durability, and 
contains the intensity of flavor 
over a long period of time; pack-
aging that is light but also easy 
to handle. These characteristics 
already belong to the everyday 
life of consumers. Accordingly, 
the pressure on producers of films 
to meet the continuously rising 
requirements regarding optics, 
handling and barrier properties, as 
well as conservation of resources 
and sustainability is high. Require-
ments do not only increase for 
flexible packaging but also for bags 
and sacks, shrink and stretch films, 
agricultural films, and other films. 
But the efforts are worth it: Sales 
of packaging films will presumably 
reach a volume of approx. USD 
250 billion until 2024.

The market research institute 
Ceresana analyzed the	global	
market	for	plastic	films of all kinds 
already for the second time. In 
defining films, sheets, and boards, 
all products from wafer-thin films 
to thick, rigid boards can be found. 
The focus in the present study is 
on flexible films. These include, for 
example, packaging for foodstuffs 
but also for non-food products 
such as textiles, stationary, and 
industrial goods. Additional analy-
ses are provided of the application 
areas bags / sacks and shrink / 
stretch films. Besides the packag-
ing market, other segments play 
a major role as well, especially 
agricultural films, construction 
films, films for office and stationary 
goods, technical insulation films, as 
well as other industrial films. This 
study does not cover sheets and 
boards as used in the manufactur-
ing of rigid packaging, e.g., boxes, 
cartons, and cases. Rigid sheets 
and boards utilized in construction 
and industrial applications are not 
included, either.

Packaging	trends	
as	drivers	of	growth

Product individualization does 
not only occur on the level of the 
actual consumer good but also to a 
large extent in the segment pack-
aging (for example the campaigns 
for Coca Cola or Nutella). Since 
digital printing systems nowadays 

http://www.ceresana.com
http://www.ceresana.com/en/market-studies/packaging/plastic-films-world/
http://www.ceresana.com/en/market-studies/packaging/plastic-films-world/
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do not need any complex printing 
plates and become more and more 
efficient, completely new possi-
bilities for packaging design arise. 
Requirements for the optimal use 
of digital printing are, however, 
films that are able to be printed on 
easily, fast, and optically of high 
quality.

Increasingly complex packaging 
is especially in demand for phar-
maceutical products and fresh 
foodstuffs. So-called MAP (Mod-
ified Atmosphere Packaging) is 
supposed to protect the foodstuffs 
from a fast decay and to increase 

sana expects the demand for bio-
plastics in Europe in the segment 
packaging to grow by over 15% 
p.a. in the upcoming years. Pack-
aging made of recycled plastics will 
also increase as well.

BOPET	and	BOPP	continue	
to	be	in	demand

Biaxially oriented PET films (BO-
PET films) show a high transparen-
cy, high-quality optics, and a high 
tensile strength - very thin and 
light films can be made from this 
material. For even more reductions 
of thickness and weight of films 
(downgauging), BOPET plays a ma-
jor role. BOPET helps to increase 
the durability of perishable food 
with its barrier properties and is, 
for example, used for aroma-proof 
packaging. Thin BOPET films of 
about 8 to 50 µm are mainly used 
for FMCG (fast-moving consumer 
goods) packaging, thicker films of 
up to approx. 350 µm are rather 
used for stationary or electronic 
goods.

Biaxially oriented polypropylene 
films (BOPP films) are mainly 
utilized for foodstuffs packaging. 
However, BOPP films are not read-
ily heat sealable. As this is a prime 
requirement for packaging films, 
BOPP is normally given a surface 
coating of a heat sealable polymer 
such as a coextruded PP random 
copolymer. Copolymers for heat 
seals need to exhibit a high gloss 
and transparency. Coating or coex-
trusion increases the barrier prop-
erties of BOPP film, decreasing its 
permeability to gases. Common 
barrier polymers are ethylene vinyl 
alcohol, polyvinylidene chloride, 
and polyamide. Hot sealable BOPP 
films can be used for, e.g., pack-
aging of foodstuffs, baked goods, 

snack products, pastas, dried 
fruits, potato products, stationary, 
textiles, cosmetics,and medical 
products. Analysts of Ceresana ex-
pect a growth of, on average, 4.0% 
per year in the upcoming eight 
years for BOPP films.

Numerous	influential	factors	
lead	to	a	complex	market	
structure

Besides the trends of the FMCG 
packaging market, numerous other 
factors influence the demand for 
plastic films on several national 
markets as well. For example, 
many countries try to contain the 
demand for disposable carrier 
bags. Demand for secondary and 
transport packaging such as shrink 
and stretch films depends to a 
large extent on the macroeconom-
ic development and the consumer 
climate of the respective country. 
In some countries, the efforts to 
intensify the agriculture propel the 
use of agricultural films. And, last 
but not least, the demand for con-
struction films is closely related to 
the order situation of the individu-
al construction industries. Since all 
of these factors can vary consider-
ably from country to country, the 
present study gives an overview 
in the respective country profiles 
(chapter 2.1.1 to 2.5.5).

the date of minimum durability 
with an artificially created protec-
tive atmosphere. Another segment 
where innovative packaging that 
allows for a fast and clean prepa-
ration of the meal is presented 
constantly is ready-made meals. 
Microwaveable packaging is a 
growing segment as well as stand-
up pouches or individual packag-
ing that offer a better dosing and 
durability.

Since organic foodstuffs and 
sustainability gain more and more 
importance for the consumers, 
the market for packaging that is 
considered as ecological is growing 
rapidly. Especially disposable food 
packaging offers a great potential 
for the usage of bioplastics. Cere-
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The packaging market 
for poultry products

Demand for packaging for ready-to-
eat poultry applications is projected 
to climb 4.6% annually to $450 mil-
lion in 2021.  The ready-to-eat mar-
ket comprises packaging of prepared 
foods by foodservice operations of 
supermarkets, convenience stores, 
mass retailers and other stores (e.g., 
natural foods stores, club stores) 
and excludes precooked products 
from food manufacturers. These and 
other trends are presented in Poultry 
Packaging Market in the US, a new 
study from The	Freedonia	Group, a 
Cleveland-based industry research 
firm.

Packaging demand in the ready-to-
eat market will be boosted by solid 

prospects for store-made prepared 
foods in the retail segment as 
consumers continue to seek con-
venient, affordable meal options 
that require little or no preparation, 
often combining a precooked prod-
uct with home cooked side dishes.  
This trend will stimulate demand 
for a variety of packaging products, 
including domed plastic containers, 
trays, bags, and foil containers.  

The largest share of demand in the 
ready-to-eat poultry packaging mar-
ket will be held by plastic containers 
due to the proliferation of large 
domed containers for the packaging 
of rotisserie chicken and roasted 
turkey breast products.  According 
to analyst Katie Wieser, “Gains will 
exceed the product average due to 
the fact that roasted chicken and 
turkey are some of the most popu-
lar products in this segment.”

Paper bags and folding cartons, 
usually with windowed portions, 
are also used in this segment for 
the packaging of fried chicken 
products, while plastic film and 
trays are used to package a wide 
range of ready-to-eat entrées 
including prepared chicken breast 
products, and smaller portions of 
roasted and fried chicken.

Poultry Packaging Market in the US 
(published 03/2017, 197 pages) 
is available for $4900 from The 
Freedonia Group.

www.freedoniagroup.com

REAdy-TO-EAT	POuLTRy	PACkAGING	dEMANd	
By	PROduCT,	2016	(MILLION	dOLLARS).

http://www.freedoniagroup.com/industry-study/poultry-packaging-market-in-the-us-3503.htm
http://www.freedoniagroup.com/industry-study/poultry-packaging-market-in-the-us-3503.htm
http://www.freedoniagroup.com
http://www.freedoniagroup.com
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Aluminium foil deliveries 
to new record level in 2016

A strong performance from Euro-
pean aluminium foil rollers in the 
last half of the year has lifted de-
liveries above pre-economic crisis 
levels for the first time in a dec-
ade. Domestic deliveries showed 
a marked improvement (+1.5%) 
compared with a year earlier, and 
exports performed better than 
expected, according to figures re-
leased by the European Aluminium 
Foil Association (EAFA).

While Q3 saw flat demand, 
generally the October- December 
period returned to solid growth, 
enabling overall production to 
reach 874,480 tonnes, an increase 
of 1.5% on the previous twelve 
months. This is an all-time high, 
as the last time it approached this 
level was ten years earlier when 
production hit 865,870t in 2006.

Thinner gauges, used mainly for 
flexible packaging and household 
foils, ended the full year 0.5% 
higher, thanks to a very strong 
result (+4.0%) in European mar-
kets for Q4. Thicker gauges, used 
typically for semi-rigid containers 
and technical applications, have 
been performing better for most 
of the year and ended 3.4% ahead, 
returning to a 1.4% increase in the 
final three months, after a dip the 
previous quarter.

Exports, were less impacted by 
overseas competition, recording 
an increase of 1.3% compared to 

2015. Although the final quarter 
saw a decline, it was not enough 
to push deliveries into negative 
territory following strong growth 
in Q1 and Q3. In particular, thick-
er gauges were up by more than 
20%.

es through the last years. While 
the overall performance is very 
robust we will remain alert to con-
tinuing changes in market circum-
stances.” Aluminium foil charac-
teristics are strength, formability 
and barrier properties which have 

Aluminium foil deliveries in Europe (Alufoil).

EAFA’s Executive Director, Guido 
Aufdemkamp, said he was pleased 
with the figures but warned that 
it was too early to say the upward 
trend was established. “To have 
exceeded the previous all-time 
high is very encouraging. But we 
have seen volatile swings in de-
mand patterns quarter on quarter 
for both thinner and thicker gaug-

made it an essential part of many 
flexible packaging and container 
applications. 

Other uses of aluminium foil 
include automotive and heat 
exchange components, insula-
tion material and many industrial 
applications.

www.alufoil.org
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The market impact 
of compatibles 
on the coffee capsules industry

A new report from industry con-
sultants, AMI Consulting in coop-
eration with Plastic Technologies 
Inc., published in August 2016, is 
an authoritative comprehensive 
deep-dive analysis of the global 
Single Serve Beverage Capsules 
industry (aka coffee capsules).

No longer a niche market, the cap-
sules industry has developed into 
a complex value chain over the 
years. Back in mid to late 1990s, 
the segment was a classic market 
example of an oligopoly, only limit-
ed to the pioneers of this segment: 
Nestlé (with Nespresso) and Keurig 
Green Mountain (with K-Cups). 
At that time, there were also a 
couple of Italy-centred systems for 
traditional espresso brewing (e.g. 
Lavazza Espresso Point).

Relatively recently (2000s), as the 
capsules format became more 

popularised, brands such as Dolce 
Gusto (by Nestlé), Tassimo (by 
Kraft, now Jacobs Douwe Egberts) 
and A Modo Mio (by Lavazza) 
found their successful, high margin 
niches on the market.

The turning point

The year 2012 marked the begin-
ning of a dramatic market trans-
formation, driven by the change 
of legal circumstances. The expiry 
of Nespresso and Keurig design 
patents in 2012 brought about 
disruptive changes in the supply 
chain, creating new opportunities 
for both end-users and convert-
ers to tap into this growing mar-
ket segment. Albeit with some 
legal battles, these circumstances 
triggered the development of 
Nespresso-compatible brands 
and own label products that 
could now rely on the Nespresso 
machines instalment base, but 
offer a more competitive retail 
price for the capsules. Barriers 
to enter the capsules segment 
became lower (both from filling 
and moulding perspective).

On the other hand, the supply 
chain of capsules is rapidly losing 
its oligopolistic nature and the for-
mer dominance of major suppliers 
has been challenged as the market 
is expanding. A more fragmented 
supply chain affects the overall 
profit pool and the way consumers Major capsule system launches -timeline.
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make their choices. Needless to 
say, that transformation had an 
adverse effect on the premium 
image of the segment: the average 
price was lowered and the quality 
of some capsules available on the 
market poorer (based on OTR and 
performance in brewing machines). 
The potential machine malfunc-
tion (or misuse) in correlation with 
compatibles introduced some op-
erational challenges for Nestlé and 
its machine partners to do with 
machine servicing (i.e. increased 
service costs).

AMI Consulting estimates that all 
plastic compatible capsules (across 
all systems) account for 22% of the 

Single Serve Beverage Capsules - 
segmentation 2016.

Single Serve Beverage Capsules 
market worldwide by unit volume. 
The Nespresso system is world’s 
biggest selling system with volume 

of ca.17 billion units - that includes 
both Aluminium capsules and plas-
tic Nespresso compatibles.

Interestingly, the North American 
market has not experienced an 
influx of Keurig imitations post-
2012 to the extent comparable to 
Nespresso’s fate.

The development of new com-
patible offering is now in favour 
of the Nescafé Dolce Gusto 
system (another brand of Nestlé). 
The market penetration of Dolce 
Gusto compatibles is still low at 
the moment, but it is expected 
to grow strongly in the coming 
years.

www.sca-srl.com

SCA  srl  -  Via Friuli, 5 - 29017 - Fiorenzuola D’Arda - Piacenza - Italy
Ph. +39 0523 981616 - Fax +39 0523 981834 - info@sca-srl.com
R.I. di Piacenza n° 01323250181 - Cap. Soc. 50.440,00 i.v.

MORE THAN 
25 YEARS OF 
EXPERIENCE

We just use the very best of milk...  
      to guarantee you the best final products 

1°FIRM IN THIS SECTOR TO HAVE IT

 produces ingredients 
and processing aids relative 
to the Mediterranean 
food tradition for the 
preservation of products in 
the food industry.

THE MAIN PRODUCTS ARE: 
Lacfood (milk proteins), 
Biolac (culture media), 

 IS AN ITALIAN 
COMPANY BASED IN 
THE FOOD VALLEY: 
EMILIA R O M A G N A 
R E G I O N ,  W H I C H 
D E A L S  I N  F O O D 
INDUSTRY, MAINLY IN 
THE DAIRY SECTOR; 
BOTH KNOWN IN ITALY 
AND ABROAD. 

Vitalmix (selected starter 
c u l t u r e s ) ,  S a l i  M i x 
(processing aids), Ovilac 
(sheep proteins), Gelfood 
(functional ingredients 
for imitation cheese). The 
ingredients are used in 
the production of cheese, 
r icot ta ,  mascarpone, 
yogurt, dairy specialties 
and fresh spreadable 
curds, imitation cheese, 
creams, ice-cream and 
for all the other food 
industries.

 provides advices and 
development of customized 
products to offer the best 
for the final customer, first 
in order of importance for 
the company. 
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Integrated solutions 
for packaging

Appearing for the first time 
on the European stage is 
the Consortium IN.PA.CO. 
“International Packaging 
Companies”, an organiza-
tion created in order to en-
courage the technological 
and commercial integration 
of some of the most inter-
esting Italian companies 
operating in the flexible 
packaging industry.

Consortium IN.PA.CO. 
groups 5 companies op-
erating in the packaging 
sector each one specialized 
in a phase of the packaging 
industry. The technology 
leader is COMAG Engi-
neering Srl, which designs 
and manufactures ma-
chines and drives for label-
ing containers produced by 
FFS systems and “super-
strech” labels application 

on any type of container in 
exclusive for the innovative 
technology international 
market. The established 
shrink labeling technology, 
and innovative applications 
both in shrink and stretch, 
lie with Comag elements of 
extraordinary innovation 
which are capable of bring-
ing benefits to the manu-
facturers and the market in 
terms of reducing pro-
duction costs, optimizing 
and simplifying processes, 
energy saving and above 
all, benefitting the environ-
ment, with the possibility of 
obtaining 100% recyclabili-
ty of plastic containers and 
associated labels.

Stretch solutions

In the field of stretch 
applications Comag pro-
vides innovative solutions, 
capable of applying elastic 
labels at speeds of up to 
54,000BPH. This is an 

ideal solution for milk 
containers and bottles that 
require full body labeling. 
An absolute innovation is 
the realization of multi-
pack machines that allow 
the realization of packs by 
means of stretch sleeve 
applications, enabling 
significant savings of mate-
rials, space and energy 
consumption. 

The synergy of the R & D 
of Comag, Maca and Jolly 
Plastic departments also 
makes a progressive and 
continuous development 
possible of both the mate-
rials of the application sys-
tems which make the tech-
nology offerings up to date 
and obsolescence proof. In 
order to ensure the proper 
functioning of the installa-
tions of the customers we 
are offering a full-service 
package which covers the 
correct operation of the 
machines and the continu-
ous maintenance.

Isla rotary shrink station (IN.PA.CO).

Sky shrink sleeve label monobloc (IN.PA.CO).

http://www.inpaco.it
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Stretch sleeve labelling system SLC series (IN.PA.CO).

labels, in almost contem-
porary moments, so as to 
expose the products to 
the vapor for an extremely 
short time. The machine 
can also apply labels 
to groups of jars joined 
together and is therefore 
particularly suitable for use 
in installations with FFS 
machines (form-fill-seal).

(IN.PA.CO. - Via Stazione 
117 - 03030 Castrocielo 
- FR - Italy - Tel +39 
0776 777017 - email: 
consorzioinpaco@gmail.
com - www.inpaco.it)

Separator for coffee recovery

PRO.VE.MA. presents 
the Separator for coffee 
recovery entirely made 
of stainless steel. This 
machine consists of belt 
conveyor, accident-pre-
vention protections, gear 
motor flanged directly 
to the drive shaft with 
inverter to adjust speed; 
crumbler with rotative 
staff with tempered ham-
mers installed on Teflon 
complete with motor and 
flexible coupling, and 
centrifugal move separator 
with 3 stages of separa-
tion, 2 stages for the pack-
aging material and one 
for coffee. Complete with 
gear motor and inspection 
cover with rapid closing. 

The output capacity for 
250 g coffee bags is 200-
300 kg/h, for paper pods 

it is 100-200 kg/h and for 
flexible and rigid capsules 
it is 80-150 kg/h.

The Separator by PRO.
VE.MA can be regarded 
as the only machine that 
provides a means 

Shrink solutions

As shrink applications, 
there are two solutions:

- Isla, an innovative rotary 
system shrink integrat-
ed into the central rotor 
which allows a machine 
over 24.000BPH to be 
inserted in a linear space 
of just 2 metres, while 
for a comparable system 
10-12 linear meters are 
necessary. The traditional 
shrink tunnel is replaced 
by a series of cylinders 
mounted on the labeling 
machine carousel, where a 
steam jet is injected under 
pressure which creates 
the perfect and immediate 
retraction of the sleeve on 
the container. This concep-
tion, in addition to making 
the machine very compact, 
allows to obtain remark-
able advantages in respect 
to traditional systems with 
an in-line tunnel.

The required quantity of 
steam is up to 10 times 
less than the tradition-

al steam tunnel and is 
directly proportional to the 
speed of production. Con-
sumed steam is not neces-
sary and preheating is not 
needed, as the machine 
is in stand-by. Moreover 
the system guarantees the 
absence of steam in the 
working dispersions. 

The label positioning is ex-
tremely accurate on empty 
or full containers with a 
progressive and mechan-
ically determined applica-
tion moving the container. 
There are no brushes or 
other elements to influ-
ence the positioning of 
the label. A mobile cursor 
operated by a mechanical 
cam determines, in a pre-
cise way, the final position 
of the label on the con-
tainer which is maintained 
also during the retraction 
phase, immediately fol-
lowing. The achievement 
of full production after a 
format change is immedi-
ate, since each container 
has its own retraction 
cylinder specially designed 

for this purpose. Thanks to 
this normal format change 
operation, the machine is 
immediately ready to go 
into production without 
further adjustments. Fi-
nally, it guarantees a more 
healthy work environment 
since there are no steam 
leaks from the machine.

-	Sky model designed for 
applying shrink sleeves 
to thermoformed cups, 
typically used for yogurt, 
creamy probiotic products, 
beverages etc. The system 
applies and thermoshrinks 

Separator for coffee recovery 
(PRO.VE.MA.).

http://www.inpaco.it
http://www.provema.it
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to separate waste collection 
in the roasting plant. This 
machine meets the latest 
requirements of the food 
and beverage industry, 
which is forced to increase 
investment in technological 
innovation. As a matter of 
fact, the production pro-
cesses must always become 
more efficient and reduce 
environmental impact. 
Besides the Separator is 
becoming more and more 

relevant because of the 
growing development of 
the coffee capsule market. 
While the coffee market 
as a whole recorded a 
decline, the single-serve 
format experienced dou-
ble-digit growth globally 
both in terms of volume 
and in terms of turnover. 

The phenomenon is par-
ticularly evident in mass 
retailers. As a result of the 

fast growing production 
of coffee capsules, the 
roasting plants that pro-
duce capsules may need 
a machine to recover the 
ground coffee from them. 

(PRO.VE.MA - Via Lun-
gargine 35 - 27050 Basti-
da Pancarana - PV - Italy 
- Tel. +39 0383 855010 
- Fax +39 0383 895729 
- email: info@provema.it - 
www.provema.it)

Many novelties presented at drinktec (Sacmi).

and stretch-blow mould-
ing systems have allowed 
SACMI to develop an 
innovative solution that 
synchronises and inte-
grates these two process 
sets”, explains Vezio Ber-
nardi, general manager of 
SACMI Beverage. “Thanks 
to our advanced CPB cap 
and preform magazine, we 
offer converters something 
extra: the ability to move 
closer to bottlers by using 
wall-to-wall or in-house 
manufacturing solutions”.

Visitors to drinktec 2017 
will have a great opportuni-
ty to see this line in opera-
tion and get a close look at 
what is a completely new 
manufacturing approach. 
“We aim to send out a dual 
message”, points out Mr. 
Bernardi. “On the one hand, 
we shall be presenting the 
world’s first cross-process 
platform, capable of inte-
grating both these process 
sets and offering potential 
added value to both bottlers 
and converters. On the 
other hand, Drinktec gives 
us a welcome opportunity 
to show the market all the 
latest individual machines, 
which still constitute the 
core of our technological 
and plant engineering 
solutions”. A look at the 
latter reveals that, alongside 
the tried and tested IPS 
(preform manufacture) and 
CCM (cap manufacture) 
units that operate upstream 
from the CPB magazine, 
SACMI shall be presenting 
HeroBlock. This all-new 
quadblock combines 
stretch-blow moulding, fill-

The entire SACMI Hero range  
at drinktec 2017

From the heroLINE cross-process platform, which brings 
bottlers and converters closer together, to heroBlock, the 
all-new compact, efficient quadblock that combines stretch-
blow moulding with labelling and filling. Last but not least, 
new digital labelling developments which join the already 
popular COLORA CAP unit for the digital printing of caps

SACMI is warming up for 
drinktec, the most impor-
tant international beverage 
technology fair being held 
in Munich from 11th to 
15th September 2017. The 
Group’s goal is to illustrate 
everything it has to offer 
the industry, starting with 
unmatched technological 
and plant engineering 
solutions than provide a 
high-level response to the 
needs of both bottlers and 
converters.

The star of the SACMI 
stand (Hall B5, stand n° 
302) is heroLINE, the new 
dynamic cap and preform 
buffer that achieves total 
integration both upstream 
and downstream from the 
bottling process. “Decades 
of experience and exper-
tise in the manufacture 
of caps and preforms and 
unequalled know-how in 
integrated filling, labelling 

http://www.sacmi.it
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ing, closing and labelling - all 
on one machine. 

This solution offers unique 
compactness, efficiency and 
versatility: “Total elimina-
tion of conveying systems 
and intermediate stages”, 
explains SACMI Beverage’s 
manager, “allows process 
optimisation in terms of 
both efficiency and costs”.

And then, there’s the final 
frontier, digital labelling. 
Thanks to the expertise 
already gained in digital cap 
printing with the successful 
COLORA CAP, SACMI will 
be offering drinktec 2017 
visitors a sneak peek at its 
digital label printing mod-
ule. The latter is perfectly 
integrated in the labeller, 
allowing for agile customi-
sation (with logos, codes 
etc.) of pre-printed labels 
but without the difficulties 
that come with the instal-
lation of complex machines 
designed to print directly 
on the bottle. “This choice”, 
sums up Vezio Bernardi, 
“means our customers can 
test all the advantages 
of ‘digital customisation’ 
immediately with an 
affordable device that can 
be retrofitted on existing 
solutions and can, above 
all, be used whatever the 
shape of the bottle as the 
module operates directly in 
line with the labeller”.

(Sacmi Imola - Via Selice 
Prov.le 17/a - 40026 Imola 
– BO – Italy – Tel. +39 
0542 607607 - Fax +39 02 
57763006 – email: sacmi@
sacmi.it - www.sacmi.it)

FLEXPEED FX 120 aseptic filling machine (IPI).

High performance in aseptic packaging

A strong market focus 
approach combined with a 
deep knowledge of market 
trends and an ability to 
track consumer habits, 
make IPI a strategic part-
ner able to provide func-
tional and unique aseptic 
packaging solutions. 

The premium shape Caliz 
is one of the very many 
IPI successful products 
with a stylish design and 
ergonomic shape that 
meets both customer 
needs today and future 
market trends.

Together with Coesia 
Group, IPI has shaped 
the aseptic packages of 
tomorrow. The new revo-
lutionary and eye-catching 
packaging line has been 
specifically designed 
not only to be a winning 
and flexible solution, but 
also to make the product 
stand out on the shelf 
by taking the customer’s 
brand value and placing it 
directly into the hands of 
the consumer.

FLEXPEED FX 120 is the 
IPI’s flagship machine. 
Speed, flexibility, versatil-
ity and efficiency are just 
a few of the remarkable 
features of this new filling 
machine which, today, 
is the fastest flexible 
roll-fed aseptic filler 
worldwide, running up to 
12,000 pph for portion 
sizes (100-375 ml) and up 

to 10,000 pph for family 
sizes (500-1000 ml).

Today IPI is proud to be 
one of the few Full Sys-
tems Suppliers worldwide 
providing state-of-the-art 
products and integrated 
solutions that can support 
customers across the en-

tire value chain in launch-
ing yet another successful 
product onto the market.

(IPI - Via Piermarini 
19 - 06132 San Sisto - 
PG - Italy - Tel. +39 075 
528521 - Fax +39) 075 
5285249 - email: info@ipi-
srl.com - www.ipi-srl.com)

Increase in yoghurt  
consumption in Saudi Arabia

The dairy product busi-
ness continues to flourish 
in the Gulf region. This 
has prompted the leading 
Saudi Arabian food corpo-
ration Almarai to expand 
capacities in its dairy 
division by purchasing two 
Contitherm 162 high-per-
formance cup filling and 
sealing machines man-

ufactured by IMA Gasti, 
part of IMA	dairy	&	Food. 
The company already 
has machines from the 
Contitherm 123 series in 
operation.

With an output of 40,320 
cups per hour, the Con-
titherm 162 ranks among 
the most productive ma-
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SCH90 net bagging machine for vegetables (Saclark).

Contitherm 162 cup filling and 
sealing machines (IMA Gasti).

chines in the world when 
it comes to filling liquid to 
pasty products. The ma-
chines fill pre-formed cups 
with yoghurt products for 
Almarai. 

The continuous motion 
principle prevents the 

in the past, with Corazza 
supplying a large number 
of wrapping machines 
and Erca supplying a 
form, fill and seal machine 
for filling cream cheese 
into cups.

About IMA Dairy 
& Food

IMA Dairy & Food is part 
of the Italian company 
I.M.A. Industria Macchine 
Automatiche S.p.A. and 
one of the world’s leading 
suppliers of packaging 
machinery, technology and 
services for the dairy and 
food industries. Headquar-

as being straightforward 
and efficient to operate and 
clean. 

The Saudi Arabian corpo-
ration Almarai has been 
working with companies 
in the IMA Group for 
many years now. Gasti 
alone has already sup-
plied the company with 
17 cup filling machines 
from the Contitherm 123 
series. 

The IMA subsidiaries 
Benhil, Corazza and Has-
sia have supplied Almarai 
with machines for the 
manufacture of single 
portion butter packages 

tered in Stutensee near 
Karlsruhe, Germany, it has 
seven production sites 
in Europe and Asia and 
several sales and service 
companies. The company 
develops, manufactures 
and sells individual ma-
chines as well as complete 
packaging lines. IMA Dairy 
& Food has more than 950 
employees around the 
world. 

(IMA Dairy & Food - 
Lorenzstrasse 6 - 76297 
Stutensee - Germany  - Tel. 
+49 7244 7470 - Fax +49 
7244747299 - email: info.
dairyfood@ima.it - www.
imadairyfood.com)

product from sloshing 
during the transport to 
the sealing station with 
pre-cut foils in spite of 
the extremely rapid cup 
transport. 

The Contitherm 162 also 
features a high level of 
automation and exception-
ally accurate dosing, as well 

Net bagging machine

Saclark presents SCH90, 
the fully automatic net 
bagging machine suit-
able for potatoes, onions, 
grapefruit, citrus, lemons, 
chestnuts, etc.

Two net bags of 5 or 10 
kg, or a single 25 kg net 
bag, supplied on a reel, 
joined at the top are filled 
and then sealed contem-
porarily and automatically. 
Bags are sealed at the 
top with a double stitch-
ing unit; a pre-printed 
polyethylene strip can be 
stitched into the seal for 
product identification, 
coding, advertising, etc. 
The bags are separated 
vertically by means of a 
double heated knife and 

the final double cut is 
realized by means of two 
electric heaters.

Furthermore, Saclark offers 
several options in order to 
connect the machine to a 
computer controlled label 
printer with EAN codes 

and print the polyethylene 
strip height from 60 up to 
100 mm.

(Saclark - Via Toffetti 39/3 
- 20139 Milano - Italy - Tel. 
+39 02 566001 - Fax 02 
56600300 - email: info@
saclark.it - www.saclark.it)
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Light and innovative closures 

At drinktec, Bericap 
introduces new types of 
closure that surpass the 
usual standards. Exam-
ples include closures 
that combine the desire 
for consumer conveni-
ence – such as good grip, 
supporting easy open-
ing of the bottle – with 
optimised material usage. 
This is particularly true 
for closures not only for 
still water, but also for 
beverages for aseptic and 
hot fill applications. 

The company has also 
optimised its product 
portfolio in the area of 
sports caps and valves and 
presents new ideas and 
applications; moreover, it 
presents new closures for 
the carbonated beverage 
market.

Sports	Closure	
Thumb’up	Crystal

Bericap has developed a 
new 2-piece sports clo-
sure, allowing a 2-colour 
look with a transparent 
PP shell and a coloured 
HDPE pourer section.  
The new sports closure is 
designed with a tear strip, 

offering tamper evidence 
functionality for the over-
cap, but it will also be 
available with just bridges. 
To break the bridges move 
the over-cap upwards 
with the thumb. 

The reactive Double Gali-
leo hinge allows an open-
ing angle of 180°, so that 
the over-cap no longer 
comes into contact with 
the customer’s face. The 
hinge is compliant with 
BSDA safety standards. 

Light	doubleSeal	
SuperShorty

After two years of de-
velopment and testing, 
Bericap Hungary has 

Thumb’Up Crystal is available for the PCO 1881 and the 29/25 neck. It is also feasible for the 26/22 neck 
(Bericap).

Light DoubleSeal Super-
Shorty® 28/16  7115 

(Bericap).

http://www.bericap.com
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Bericap
Bericap is a global manufacturer of plastic closures with 23 facto-
ries in 20 countries across the world, ongoing projects in several 
countries in Asia and the Middle East, and a network of licensees 
and partners to supply similar products made according to the same 
quality and service standards to its global customers.
With 5 central R&D centres, a mould shop in Hungary and several 
satellite R&D offices in its main operations, Bericap is particularly 
committed to developing innovative plastic closures to support its 
customers’ success.
Bericap puts a strong emphasis on quality. Best manufacturing prac-
tice in the Bericap Group is centrally coordinated and implemented 
at each plant to ensure superior quality. Best manufacturing prac-
tice is continuously leveraged to raise the quality level further. All 
Bericap plants are ISO 9000 and BRC-IOP or ISO 22.000 certified.

successfully introduced 
an extremely light 28mm 
PCO1881 flat closure 
onto the market. The clo-
sure has been developed 
for the still water market 
and saves another 14% 
weight compared to its 
predecessor. Besides for 
still water, the closure can 
also be used for non-car-
bonated soft drinks. 

The closure has been 
validated for N2 dosing, al-
lowing to pressurize light 
weight bottles for better 
bottle stability.

Customers, already using 
the Bericap CSD closure 
#7103 can use this new 
light-weight still water clo-
sure on the same filling line 
without changing chucks. 
Industrial validation has 
been completed success-
fully at the largest Hungari-
an mineral water bottler.

(Bericap - Kirchstraße 
5 - 55257 Budenheim - 
Germany - Tel. +49 06139 
29020 - Fax +49 06139 
2902188 - email: info.
italy@bericap.com - www.
bericap.com)

    shop.chiriottieditori.it

Price € 130,00
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www.piwwe.com

More than 800 pages of technical knowledge: 

not only many recipes and technical information, 

but also the means to build one’s way of work-

ing and developing through basic notions, tests, 

emotions. 

All the fundamental themes are treated, from 

puff pastry to whipped mixtures, from choux pas-

try to biscuits, from basic creams to meringues, 

from leavened dough to cakes, from petits fours 

to praliné, from chocolate to pâte à bombe, from 

gelato to glazes, from souffl é to nougat, from 

jam to nut brittle, from candying to fried prod-

ucts, from alternative pastry products to savoury 

baking… 

A unique and complete approach to pastry 
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The global market for Dairy Products is projected to reach 
US$546.8 billion by 2022, driven by the rising importance of milk 
products in balanced diet and nutrition, growing body of scientific 
evidence validating the beneficial use of low-fat dairy products 
in controlling hypertension, and robust ingredient and flavor 
innovations for dairy products.

Dairy products, 
a forthcoming phenomenon

Dairy products including milk, 
milk powder, cheese, butter, 
yogurt, and cream, represents 
one of the leading segments of 
the food industry. Over the years, 
the dairy industry has evolved to 
offer a wide range of milk-based 
products to suit the changing 
dairy consumption patterns of 
consumers. 

The market is driven by factors 
such as innovation is dairy flavors 
and ingredients, developments 
in processing equipment and 
machinery that provide opera-
tional efficiencies in production, 
and growing health consciousness 
among consumers. Especially wit-
nessing robust flavor innovation 
is the fermented dairy products 
sector especially Yoghurt, cheese 
and kefir drinks. 

Cultured dairy products are 
emerging into a huge trend in 
the market with new product 
innovation focused on savory 
flavors. Launch of innovative dairy 
products, such as vitamin-en-
riched and organic dairy products, 
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high penetration of supplements 
based on dairy ingredients in the 
nutraceuticals sector, and grow-
ing interest in functional foods 
in European and North American 
markets are additionally spurring 
growth in the market.

The future trends

According to the latest report 
published by Research and Markets 
agency, the future growth in the 
market will be driven by the grow-
ing popularity of organic dairy prod-
ucts. Increasing awareness over the 

health benefits of organic foods 
against the backdrop of widespread 
contamination of the convention-
al food chain, greater willingness 
to spend on all-natural food and 
higher consumer confidence in the 
authenticity of organic certification 
programs, constitute major factors 
driving growth of organic dairy 
products. Drinkable yogurts repre-
sents another promising product 
category that is benefiting from 
the increase in investments in dairy 
science, research, and innovation. 
Yogurt’s functional capabilities are 
making the product popular global-
ly. In several regions, the beneficial 

bacteria in yogurt remain the driv-
ing factor. Fluid milk represents the 
largest segment for dairy products 
worldwide. Consumption of milk is 
increasing globally, driven primarily 
by the developing countries, spe-
cifically Asia-Pacific. Other factors 
benefiting market growth include 
shift in dietary trends and develop-
ment of the retailing infrastructure. 
However, in developed countries 
with high obesity rates, a slowdown 
in consumption of cheese, ice 
creams and frozen dairy desserts 
will challenge growth.

Asia-Pacific	grow	fast

As stated by this market research 
on Dairy Products, Europe repre-
sents the largest market world-
wide. Asia-Pacific ranks as the 
fastest growing market with a 
CAGR of 5.3% over the analysis 
period led by factors such as rise 
in per capita consumption of dairy-
based products, growing popu-
lation, rising disposable income, 
westernization of food habits, 
strong development of dairy farm-
ing in Asia, launch dairy develop-
ment programs, and improving 
standards of dairy food production 
and processing.

Key players covered in the report 
include Agropur Cooperative, 
AMUL, Arla Foods amba, Dairy 
Farmers of America Inc., Danone, 
Dean Foods Company, Fonterra 
Co-Operative Group Limited, 
Groupe Lactalis SA, Parmalat 
S.P.A., Megmilk Snow Brand Co. 
Ltd., Meiji Co. Ltd., Nestle SA, Roy-
al FrieslandCampina N.V., SanCor 
Cooperativas Unidas Limitada, 
Saputo Inc., Savencia Fromage & 
Dairy, The Kraft Heinz Company, 
and Unilever NV, among others.

www.researchandmarkets.com

http://www.researchandmarkets.com/publication/ml38sgx/338666
http://www.researchandmarkets.com
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The growing per-capita consump-
tion trends of bakery products, 
which include cake, pastries, 
biscuits, bread, breakfast cereals, 
and other products, indicates the 
untapped growth potential in the 
global bakery products industry.

According the latest report of 
Research and Markets agency, the 
potential is huge in the emerg-
ing markets; wherein, consumer 
demand is increasing for packaged 
products, as a result of the influ-
ence of Western culture and also 
for its convenience. The total mar-
ket size of the bakery products is 
expected to reach USD 530 billion 
by 2021, at a 4.5% CAGR during 
the forecast period.

Market Dynamics

The bakery products segment is 
part of a demand-driven market 
for convenience food. The major 
market drivers include the con-
venience of ready-to-eat prod-
ucts, changing lifestyles and food 
preferences, and large varieties of 
flavored foods. Even though the 
market growth of such products 
is good, a few constraints such as 
health consciousness of consum-
ers and restraining food laws in 
certain countries, are slowing 
down the pace. Innovative prod-
uct development of low trans-fat, 
low fat, multigrain, whole grain, 
and organic baked products, are 

Trends and forecast 
on bakery products market

expected to provide an impetus 
to the whole industry. Penetration 
into the packaged and premium 
segments of bakery products 
is expected to provide further 
opportunity to the growth of the 
market.

http://www.researchandmarkets.com/publication/myappau/3958057
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Market Segmentation

The bakery products market can 
be broadly segmented into three 
major segments, such as product 
type, distribution channel type, 
and geography. Regarding prod-
uct type, it can be classified into 
bread and rolls, cakes, biscuits, 
morning goods, doughnuts, pas-
tries, and others. Bread and rolls 
have the largest market share 
accounting for around 45% of the 
demand. 

Morning goods, comprising of 
breakfast cereals, are projected to 

exhibit the fastest growth during 
the forecast period. By distribu-
tion channel type, the market can 
be segmented into hyper mar-
kets, super markets, convenience 
stores, departmental stores, spe-
cialty stores and online purchase.

Regional Analysis

With a market share of around 
40%, the European region is the 
largest market regarding bakery 
products consumption. In North 
America, demand for bakery 
products with soluble dietary 

fiber helps in maintaining the 
market demand. The developing 
regions such as South America 
and Asia-Pacific are currently the 
growing markets. India, China, Bra-
zil, Argentina and South Africa are 
the most attractive entry markets. 

They are supported by the large 
population, high demand for 
ready-to-eat foods, and improv-
ing lifestyles which are reflected 
in their food consumption pref-
erences. Currently, other regions 
are growing at a slow pace due 
to the low demand for bakery 
products.

Competitive 
Environment

The competition in the global bak-
ery products market is reported to 
be huge, mostly in the developed 
nations, such as North America 
and Europe, where a large number 
of small and big enterprises are 
operating in a limited market. The 
growth opportunities can still be 
seen in the developing regions 
such as China, Brazil, Argentina, 
South Africa, and India; due to the 
huge population driven demand 
for bakery products in these 
countries. 

This is the reason for most big 
players to expand their businesses 
in such a huge growing market. 
The booming bakery industry 
and multiple market distribution 
channels and the popularity of 
various flavored baked foods are 
expected to help the market grow 
at a good pace. Product launch-
es and mergers and acquisitions 
with smaller level players have 
been strong business strategies in 
these region.

www.researchandmarkets.com

http://www.researchandmarkets.com
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Kefir appears to be bucking the 
trend that has seen launch activity 
in drinking yogurts and fermented 
beverages remain relatively static 
in recent years. While kefir launch 
numbers are still limited globally, In-
nova	Market	Insights data indicate 
that they grew more than three-
fold between 2011 and 2016. This 
is despite launches in the overall 
drinking yogurt/fermented bever-
ages sub-category rising by a much 
more modest +60%.

 “As interest in fermented dairy 
products spread in the west along-
side the arrival of the so-called 
functional foods market in the 
1990s,” reports Lu Ann Williams, 
Director of Innovation at Innova 
Market Insights. “Kefir started 
to move out of its home in the 
Caucasus via limited availability 
in specialist health food stores in 
western markets to a more val-
ue-added, mainstream positioning, 
particularly in the US,” she adds.

The US pioneered the kefir market 
in the west and brought value-add-
ed options in resealable plastic 
bottles to the mainstream mar-
ket. This allowed for more direct 
competition with other dairy and 
non-dairy beverages. It accounted 
for over one-third of global kefir 
launches in 2016 and beverages 
featuring kefir accounted for 40% 
of US drinking yogurt/fermented 
beverages introductions overall, 
compared with just over 8% glob-

Kefir formats flourish 
in fermented dairy drinks

ally. Europe accounted for the bulk 
of the remainder, led by more tra-
ditional markets in Eastern Europe, 
although launches in Western 
Europe have grown strongly, but 
from a very small base. 

Kefir is strongly promoted on its 
healthy properties, particularly 
with rising interest in fermented 
foods and beverages overall. All US 
and nearly 94% of global launches 
used some kind of health position-
ing in 2016. There was initial em-
phasis on probiotics, particularly 
focusing on digestive health bene-
fits. Even though regulatory issues 
have made this type of claim more 
difficult in some parts of the world, 
digestive health claims were still 
used for nearly two-thirds of glob-
al launches in 2016. 

Nearly half of kefir launches use 
low fat claims and the sector has 
also not been slow to exploit rising 
concerns over sugar intake in the 
diet. The number of global launches 

positioned on low sugar/no-add-
ed-sugar and sugar free positionings 
double in 2016 to feature in 20% of 
the total. Organic and lactose free 
variants are also increasingly com-
mon, among kefir launches.

About	The	Innova	database

The	Innova	database is the 
product of choice for the whole 
product development team. See 
what food manufacturers are 
doing around the world in a way 
you never thought possible. Track 
trends, competitors, ingredients 
and flavors. It contains excellent 
product pictures, search possibili-
ties and analysis.

Get the world of new products on 
your desk, set e-alerts, examine 
category activity, find new ideas, 
be inspired. In today’s fast moving 
environment this is a resource you 
cannot afford to be without.

www.innovadatabase.com

Drying innovation
is our obsession

Drying rooms designed 
to save energy, time and space.

Learn more about our technology
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http://www.innovadatabase.com
http://www.innovadatabase.com
http://www.innovadatabase.com
http://www.innovadatabase.com
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New survey reveals behaviors 
and preferences of Millennials 
who snack regularly

Most American Millennial snackers 
eat a snack in place of a standard 
meal at least once a week, a new 
survey reveals.

Researchers in the US questioned 
snackers between the ages of 
18 and 35 about their snacking 
habits and preferences. 

When asked how often they eat 
a snack instead of having bre-
akfast, lunch or dinner, 92% of 
them said they do so a minimum 
of once a week. Furthermore, 
half of the respondents said they 
replace a meal with a snack at le-
ast four times a week, while more 

than a quarter (26%) said they do 
so at least seven times a week.

The online survey of 300 male and 
female American Millennials who 
snack regularly was commissioned 
by Welch’s	Global	Ingredients	
Group, the supplier of FruitWorx 
real fruit pieces and powders, and 
was conducted in January 2017 
by independent market research 
company Surveygoo. The findin-
gs shed light on the true scale of 
the ‘snackification’ of mealtimes 
among Millennial snackers, an 
often-reported but rarely measu-
red phenomenon.

This trend could be a reflection 
of American Millennial snackers’ 
busy lives. They are snacking both 
at home and on the go, with 48% 
of Millennial snackers consuming 
snacks at work and 34% in the car. 
When asked why they snack, 39% 
of Millennial snackers said they do 
so when they are too busy to eat a 
proper sit-down meal, while 17% 
admitted to doing so when they 
‘can’t be bothered to cook a meal’.

When respondents were asked 
which factors are important in 
guiding their choice of snack, the 
three most important were taste 
(80%), nutrition and health (52%) 
and convenience (49%). They also 
said they are looking for whole 
food ingredients, such as whole-
grains (43%), real fruit (42%) and 
nuts (39%). Besides valuing real 

92% of US Millennial snackers eat a snack in place of a full meal at least once a week, new 
research shows

http://www.welchsgig.com
http://www.welchsgig.com
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fruit, American Millennials who 
snack also prefer to know the 
origin of the fruit in their snacks. In 
total, 68% of survey respondents 
said it was important for them to 
know where the ingredients in 
their snacks, including the fruit, 
had come from.

Wayne Lutomski, Vice President 
International & Welch’s Global In-
gredients Group, said: “The survey 
quantifies and expands on what 
we already suspected: the repla-
cement of mealtime with snackti-
me among Millennial snackers is 
widespread. These consumers 
need their snacks to be convenient 
for their busy lives and contribute 
to their daily nutrition needs. Our 
survey findings tell us that there is 
an opportunity for snack products 
that can check all of the boxes – 
taste, convenience and natural 
nutrition.”

True American superfruit 

The findings from the survey 
highlight the importance of using 

specific ingredients when creating 
snack products. Key learnings 
point towards demand for those 
that deliver excellent taste, con-
venience and authentic nutrition, 
with a preference for whole food 
ingredients that offer a strong 
story around provenance.

FruitWorx inclusions by Welch’s 
Global Ingredients Group are 
real fruit pieces for snacking and 
baking products that satisfy all 
of these criteria. They are made 
from the Concord grape, a distin-
ctive, dark purple grape variety 
with a sweet, bold flavor grown 
in North America by Welch’s 
nearly 1,000 family farmers. In 
combination with an exceptional 
flavor profile, it delivers natural 
plant nutrients called polyphe-
nols.It is a true American super-
fruit.

Concord FruitWorx pieces provide 
the same bold flavor and polyphe-
nols as the fresh fruit from which 
they were made. In fact, Concord 
FruitWorx delivers more than twi-
ce the polyphenols as the leading 

brand of sweetened dried cran-
berries, and three times as many 
polyphenols as the leading brand 
of raisins.

Now available to food manufactu-
rers throughout the USA, Frui-
tWorx real fruit pieces are made 
using a unique technology called 
ultra-rapid concentration (URC®), 
which was developed by Taura 
Natural Ingredients.

Wayne Lutomski concluded: 
“With URC®, Welch’s Global In-
gredients Group is able to deliver 
the goodness of the Concord gra-
pe in a format that’s perfect for a 
multitude of snack applications, 
and which taps into the trends 
highlighted by our survey. As we 
have found, American Millennial 
snackers are looking for their 
snacks to deliver great taste and 
authentic nutrition benefits. With 
FruitWorx pieces, snack manu-
facturers have an opportunity to 
meet the exact needs of this con-
sumer and bring winning products 
to the marketplace.”

www.welchsgig.com
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Taste and health 
affect consumer choices 
for milk and non-dairy beverages

In recent years, retail sales of fluid 
milk have experienced significant 
change and per capita consump-
tion has decreased at a rate of 830 
mL per year since 1975. Between 
2011 and 2014, sales of fluid 
milk have decreased 3.8% but the 
amount of non-dairy, plant-based 
beverages sold increased 30% 
between 2010 and 2015.

To learn more about what affects 
consumer decisions regarding fluid 
milk purchases, researchers from 
North Carolina State University 
(Usa) used surveys, conjoint analy-
sis, and means-end-chain analysis 
to uncover the underlying values 
among dairy milk and non-dairy 
beverage consumers. The results 
of the study, published on the 
Journal of Dairy Science, 2017; 100 
(8): 6125, highlighted the most im-
portant factors for both milk and 

non-dairy beverages, which were 
the same: they must be healthy 
and taste good.

No previous work directly studied 
values held by consumers and how 
those attitudes influence milk pur-
chases. To assess this, a survey was 
completed by 999 primary shop-
pers between 25 and 70 years 
old, 78% female and 22% male, 
who reported purchasing dairy 
milk, non-dairy beverage, or both 
at least two to three times per 
month. Most consumers (87.8%) 
did not follow a specific diet or 
claim to be lactose intolerant 
(88.4%). Twenty-seven percent of 
consumers purchased one or both 
beverages more than once a week, 
47.0% purchased one or both 
beverages once a week, and 25.0% 
purchased one or both beverages 
two to three times per month.

Consumers ranked fat as the most 
important attribute in dairy milk, 
whereas sugar level was most 
important for non-dairy beverages. 
Dairy milk consumers reported a 
preference for 2% or 1% fat, and 
almost 70% of dairy milk sales in 
2014 were reduced or fat-free milk. 
Non-dairy consumers preferred 
plant beverages that were naturally 
sweetened or had no added sugar. 
Almond beverage was the most 
desirable plant-derived beverage, 
representing more than 65.0% of 
non-dairy beverages sold in 2014. 
Protein had universal appeal for 
both milk and non-dairy beverages, 
with higher utility scores for higher 
levels of protein content.

“We found that consumers choose 
milk based on habit or because 
they like the flavor. Milk that is 
appealing in flavor could convince 
non-dairy beverage drinkers to 
consumer more dairy milk; like-
wise, lactose-free milk or milk 
from grass-fed cows might also be 
appealing,” lead author Kara McCa-
rthy said. “By further focusing con-
sumer education on trust building 
as well as nutrition, farm practice, 
and animal welfare, the appeal of 
dairy milk could be broadened.”

With the results of this study in 
mind, along with the many features 
attractive to consumers of both 
dairy milk and non-dairy beverages, 
the dairy industry can more effec-
tively market and position milk as 
well as dispel any misconceptions.

http://www.journalofdairyscience.org/article/S0022-0302(17)30526-X/references
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Omega-3 fatty acids stimulate 
brown adipose tissue metabolism

Omega-3 fatty acids are 
able to stimulate the acti-
vation of brown and beige 
adipose tissues, a discov-
ery that would promote 
the development of new 
therapies for obesity and 
other metabolism diseases, 
according to a research 
study published in the 
journal Nature Communi-
cations under the supervi-
sion of Professor Francesc 
Villarroya, from the Depart-
ment of Biochemistry and 
Molecular Biomedicine and 
the Biomedical Research 
Center Red-Fisiopatología 
de la Obesidad y Nutrición 
(CIBEROBN) of the Institute 
of Health Carlos III, Spain.

In the new study, carried 
out in laboratory animal 
models, the research team 
noticed that Omega-3 
fatty acids (n-3 PUFAS) 
stimulate the activation of 
brown and beige adipose 
tissue through a specific 
receptor (GPR120), which 
enables the release of the 
hormone FGF21 (21 fibro-
blast growth factor). This 
hormone, built by the adi-
pocyte, is a molecule that 
regulates lipid glucose and 
metabolism and therefore, 
it is an effective target for 
the action mechanism of 
Omega-3.

“This discovery has impli-
cations in the understand-
ing of the positive effects 
of n-3 PUFAS on the con-
trol of metabolic diseases 
and other aspects regard-
ing the treatment for obe-
sity and type 2 diabetes,” 
says Professor Francesc 
Villarroya, member of the 
Institute of Biomedicine of 
the University of Barcelo-
na (IBUB) and head of the 
Research Group in Genet-
ics and Molecular Biology 
of Mitochondrial Proteins 
and Associated Diseases.

Protection key factors 
to tackle obesity

The study shows that 
Omega-3 fatty acids en-
able the adaptive ther-
mogenesis in mammals’ 
brown adipose tissue, an 
essential mechanism for 
the adaption of the organ-
ism to cold environments. 
With rodents, it has been 
proved that the brown 
adipose tissue is able to 
create warmth and pro-
tect from obesity through 
the activation of energy 
expenditure.

According to the conclu-
sions of the article pub-
lished in Nature Com-

munications, the specific 
receptor GPR120 for the 
Omega poli-unsaturated 
fatty acids enables the ac-
tivation of brown adipose 
tissue, which is linked -in 
several scientific studies- 
to protection from obesity 
and metabolic diseases 
such as diabetes or dys-
lipemia (alterations in lipid 
metabolism).

The main function of 
brown adipose tissue is to 
burn calories and to make 
physical warmth out of fat 
(thermogenesis). Howev-
er, a recent study by this 
research team has defined 
that brown adipose tissue 
also acts as an endocrine 
organ and can secrete fac-
tors that activate fat and 
carbohydrates metabolism. 
The most known factors 
up to now are FGF21, neu-
regulin 4 and interleukin-6, 
among other molecules of 
biological interest.

According to Francesc Vil-
larroya, “these molecules, 
released by the adipose 
tissue (brown adipocytes 
or batokines) have positive 
metabolic effects. For this 
reason, they could be used 
in new therapies for obe-
sity and related metabolic 
diseases.”

http://dx.doi.org/10.1038/ncomms13479
http://dx.doi.org/10.1038/ncomms13479
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Fast analysis of acrylamide  
in french fries

A technique called 
“near-infrared spectros-
copy” (NIRS) can rapidly 
estimate the amount of 
acrylamide in white-potato 
French fries, according to a 
study by U.S. Department 
of Agriculture (USDA) 
scientists and their North 
Carolina State University 
collaborators.

Acrylamide is a potential-
ly toxic compound that 
forms in potatoes and 
other foods when they are 
fried, roasted or baked at 
high temperatures. The 
Food and Drug Adminis-
tration (FDA) has issued 
recommendations to help 
the food industry reduce 
the amount of acrylamide 
in certain foods. Accord-
ing to the FDA, certain 
foods are likely to contain 
more acrylamide than 
others, including potato 
products such as French 
fries. Reducing acrylamide 
levels in certain fried 
foods can help consumers 
reduce the potential risk 
associated with this toxic 
compound.

Scientists at the Agricul-
tural Research Service 
(ARS) Food Science Re-
search Unit (FSRU) in Ra-
leigh, North Carolina, work 
to reduce acrylamide while 
maintaining health-pro-
moting compounds in 
foods.

The current process used 
to determine acrylamide 
levels in food requires 
sophisticated analytical 
techniques that take a 
long time and requires 
expensive equipment, 
according to FSRU food 
scientist Suzanne Johan-
ningsmeier.

In a recent study, Jo-
hanningsmeier and her 
colleagues used NIRS 
technology to detect 
acrylamide in potato flour 
spiked with different levels 

of the compound. They 
then used NIRS to test 
and analyze French fries 
produced with various 
pretreatments and cooking 
times.

From these data, a 
predictive model was 
developed to rapidly 
estimate acrylamide con-
tent, which is also less 
expensive than current 
methods.

Food processors typical-
ly pay about $250 per 
sample to test French 
fries and other products 
for acrylamide, according 
to FSRU research leader 
Van-Den Truong. The cost 
per sample using the new 

model would be about 
$25.

The NIRS technique also 
gives potato breeders 
and processors a quicker, 
less expensive method 
to test and evaluate large 
numbers of potato hybrids 
for potential acrylamide 
formation, according to 
Johanningsmeier.

How sweet it is: artificial sweeteners in blood

A recent study by investi-
gators at the National In-
stitute of Diabetes, Diges-
tive and Kidney Diseases 
at the National Institutes 
of Health measured how 
much artificial sweetener 
is absorbed into the blood 
stream by children and 
adults after drinking a can 
of diet soda. Results of this 
study are published in Tox-
icological & Environmental 
Chemistry.

The team measured the 
artificial sweeteners 
sucralose and acesul-
fame-potassium, which 
are found in a wide range 
of packaged foods and 

beverages. These artificial 
sweeteners, also including 
saccharin and aspartame, 
have received a lot of 
attention lately because it 
has been found that they 
are not inert chemicals 
with a sweet taste, but 
active substances that can 
affect the metabolism.

Despite their approval as 
food additives following 
the submission of detailed 
safety data to the United 
States Food and Drug 
Administration (FDA), 
concerns about their 
safety and especially about 
their long-term health 
effects remain. Artificial 

sweetener use is increas-
ing worldwide because 
it is universally accepted 
that high sugar consump-
tion promotes a variety of 
health problems, including 
obesity and diabetes. The 
food industry responds to 
the consumer demand, and 

http://www.usda.gov/wps/portal/usda/usdahome
http://www.usda.gov/wps/portal/usda/usdahome
https://www.ncsu.edu/
https://www.ncsu.edu/
https://www.ars.usda.gov/
https://www.ars.usda.gov/
https://www.ars.usda.gov/southeast-area/raleigh-nc/food-science-research/
https://www.ars.usda.gov/southeast-area/raleigh-nc/food-science-research/
https://www.ars.usda.gov/people-locations/person?person-id=36769
https://www.ars.usda.gov/people-locations/person?person-id=36769
https://agresearchmag.ars.usda.gov/2016/nov/frenchfries/
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http://dx.doi.org/10.1080/02772248.2016.1234754
http://dx.doi.org/10.1080/02772248.2016.1234754
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increasingly replaces sugar 
with artificial sweeteners 
in order to provide tasty 
goods with lower sugar 
content. Most consumers 
expect that weight loss 
will result from switching 
to artificial sweeteners 
(because they contain 
no or fewer calories), but 
paradoxically the opposite 
may happen.

Given this background, the 
authors performed a study 
to extend previous inves-
tigations into plasma con-
centrations of sucralose 
and acesulfame-potassium. 
Artificial sweetener con-
centrations were measured 
among adults following 
ingestion of various doses 
of sucralose with or with-
out acesulfame-potassi-
um, both in diet soda and 
mixed in seltzer or plain 
water. Results obtained in 
adults were then com-
pared with measurements 
obtained in children.

The study comprised 22 
adults aged 18-45 and 11 
children aged 6-12 with no 
known medical conditions 
and who were not using 
any medications, enrolled 
in a randomized same-sub-
ject crossover study. The 
protocol was approved by 
the Institutional Review 
Board of the National 
Institute of Diabetes and 
Digestive and Kidney Dis-
eases (NIDDK).

The results of the study 
demonstrate that, com-
pared to adults, children 
had double the con-

centrations of plasma 
sucralose after ingestion 
of a single twelve ounce 
can diet soda. The same 
research team previously 
found that these artificial 
sweeteners were also 
present in breast milk 
when mothers ingested 
foods, drinks, medi-
cines or other products 
that contained artificial 
sweeteners. Since infants 
have less ability to clear 
substances from their 
blood stream via the 
kidneys (lower glomer-

ular filtration rate up to 
age 2 years), the authors 
speculate that the infants’ 
artificial sweetener blood 
levels may be proportion-
ately even higher.

These results are impor-
tant because early life ex-
posure to artificial sweet-
eners may influence a 
child’s future taste prefer-
ences, diet and metabolic 
fate. Since it is known that 
children generally prefer 
more sweetness than 
adults, they are especially 

vulnerable to the intense 
sweetness provided by 
artificial sweeteners.

The findings of this study 
also highlight the fact 
that some people absorb 
relatively small amounts 
of artificial sweeteners 
and some exorbitantly 
high amounts. Overall, this 
study will help others with 
the design and interpre-
tation of crucial future 
research to better under-
stand what artificial sweet-
eners do to our health.

Coffee by-product may be used  
as a potential ingredient in bakery products

Spent coffee grounds (SCG) 
are a by-product (45%) of 
coffee beverage prepa-
ration and instant coffee 
manufacturing.  Currently it 
is reported that SCG could 
be used in several appli-
cations including biofuels, 
composts, animal feed, 
biosorbents and enzymes.

A study published in the 
journal Food Chemistry 
has investigated whether 
SCG could be used as a 
food ingredient in bakery 
products, as a source of an-
tioxidant dietary fibre. Del 
Castillo et al. investigated 
whether the by-product 
could be used to produce 
biscuits with high nutri-
tional and sensory quality 
and potentially help to 
reduce the risk of chronic 

diseases including obesity 
and diabetes.  The team 
also investigated the safety 
of using SCG as a food 
ingredient, noting that 
the maillard reaction can 
produce health promoting 
effects as well as potential-
ly harmful effects including 
acrylamide and furan.

The team from the Spain 
produced 6 free sugar 
biscuits prepared with 
wheat flours and sunflow-
er oils, with sucrose being 
replaced by stevia and/
or malitol, and SGC added 
in amounts ranging from 
3.5% to 4.4% in order to 
achieve the nutritional 
claim “source of fibre” or 
“high fibre content”. Del 
Castillo et al. purchased 
three commercial biscuits, 

two of which were used 
in the sensory analysis 
(involving 26 untrained 
panellists, who rated the 6 
biscuits for colour, texture, 
taste and overall accept-
ance) as they contain a 
similar composition to the 
SCG biscuits, the third 
was used as “a control 
of the average forma-
tion of potential harmful 
compounds during food 
processing.”  Using the 

Senza titolo-1   1 28/08/17   14:15
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biscuit named in the study 
as B2 (containing 4.24g 
of SCG, and used due to 
its high nutritional and 
sensorial quality), and the 
commercial control biscuit, 
the scientists evaluated 
proteins, soluble free 
amino acids, fructosamine, 
advanced glycation end 
products, and also micro-
biological quality and food 
processing contaminants. 
Data was also collected on 
physiochemical characteri-
sation (including moisture, 
total protein, dietary fibre, 
total phenolic, overall 
antioxidant capacity), and 
thermal stability.

The Researchers. report 
that SCG from the instant 
coffee process was “found 
to be a natural source of 
antioxidant insoluble die-
tary fibre, essential amino 
acids with low glycaemic 
sugar, resistant to thermal 
food processing condition 
and digestion process and 
totally safe. Therefore, SCG 
could be incorporated as 
food ingredients in bak-
ery products for human 
consumption.”  Regarding 
acceptability, the panel-
lists rated the innovative 
biscuits containing oli-
gofructose as not being 
significantly different to the 
commercial biscuits.  The 
scientists also report that 
the three biscuits contain-
ing SCG at levels of 4.24 g, 
3.64 g and 3.5 g, might be 
included inside the “high 
fibre” nutritional claim.

In conclusion, the scientist 
state “SCG (4% w/w) can 

be used directly as a food 
ingredient in solid food as 
biscuits without affecting 
the conventional food 
preparation and final qual-

ity of the product.  These 
food formulations might be 
destined to people with re-
duced energetic intake and 
particular requirements.”

VTT can be used to easily 
produce insect fractions 
with varying flavours and 
degrees of coarseness: 
fine fractions contain small 
amounts of the insect 
chitin shell which tends to 
feel rough on the tongue 
and have a strong meat-like 
taste, while coarse frac-
tions are milder in flavour 
and contain more chitin.

Fat was removed from the 
insects prior to fractiona-
tion, due to which the in-
sect fractions contained up 
to 65–80% crude protein.

Because insect fractions 
effectively bind water and 
fat, they are particularly 

suitable as ingredients in 
various solid foods. The 
fractions were tested as a 
raw material for meatballs 
and falafel balls in VTT’s 
test kitchen, by replacing 
5–18% of meatball or 
falafel dough with insect 
fractions. Insects are rich 
in high-quality protein – a 
small addition of the in-
sect fractions into falafel 
dough even tripled the 
protein content of falafel 
balls.

Many consumers and the 
food industry are already 
interested in insects as a 
dietary source of protein. 
However, their industrial 
exploitation will require 
identifying the character-
istics of insect raw mate-
rials and developing them 
into a form that is suitable 
for use in the food indus-
try.

Insects have not yet been 
granted a novel food au-
thorisation within the EU 
area, but it is expected 
that one will be granted 
in 2018. Insect products 
are already on sale in 
some European countries. 
Despite the lack of a 
novel food authorisation, 
insects have become a 
major new food trend in 
Europe, although eating 
them whole seems un-
pleasant to many people. 
The widespread introduc-
tion of insects in western 
countries will require 
the development of their 
processing into ready-
to-use raw materials for 
foodstuffs.

Meatballs and falafel  
from mealworms and crickets

VTT Technical Research 
Centre of Finland has 
developed food ingredi-
ents from mealworms and 
crickets which, due to their 
promising structure and fla-
vour, have the potential to 
be used in the manufacture 
of foods such as meatballs 
and falafel. EU legislation 
will change in the coming 
years, and the farming of 
insects and their process-
ing for consumption will 
become a business activity 
also in Europe.

Mealworms and crickets 
are the most widely farmed 
insects in Western coun-
tries. A dry fractionation 
method developed by 

http://www.vtt.fi


Unlocking 
innovative global 

solutions for 
food & beverage 
manufacturers

REGISTER FREE
at www.gulfoodmanufacturing.com

           Automation & Controls

Ingredients

Pa
ck

agin
g

            Supply Chain Solutions

Processing

gulfoodmanufacturing.com

31 Oct - 2 Nov 2017
Dubai World Trade Centre

Official 
Publisher

Powered by Strategic 
Partner

Platinum 
Sponsor

Official Travel 
Partner

Official Airline 
Partner

Official Courier 
Handler

Organised by Official Logistics 
Partner

Country Partner

GFM 2017_Visprom_Italian Food & Beverage Technology_AD-FP_220x290mm_AW.indd   1 8/29/17   3:37 PM



NEWs

76     italian food & beverage technology - lxxxvi (2017) - september italian food & beverage technology - lxxxvi (2017) - september     77

Ipack-Ima	2018, the 
leading exhibition of food 
and non-food processing 
and packaging technolo-
gies scheduled in Milano 
from 29th May to 1st 
June 2018, will mark a 
major turning point for 
the show,” said Cavanna, 
Chairman of Ipack-Ima. 
“Following the acquisition 
of the show management 
company by UCIMA 
(Italian Automatic Pack-
aging Machinery Man-
ufacturers’ Association) 
and Fiera Milano, the 
event’s strategies have 
been redefined with the 
aim of further expanding 
its international scope 
and making the Italian 
show a key appointment 
for industry profession-
als keen to discover 

New features of the Ipack-Ima 2018 show

the latest technological 
innovations, the highest 
performing materials and 
cutting-edge logistics 
solutions.”

Through the support of 
the leading Italian packag-
ing machinery manufactur-
ers affiliated to Ucima and 
the show’s longstanding 
exhibitors, a new exhibi-
tion space layout has been 
organised according to 
target markets.

Each hall will host exhibit-
ing companies organised 
into key industries centred 
around eight business 
communities: Food, Fresh 
& Convenience; Confec-
tionary; Beverage; Pasta, 
Bakery & Milling; Industrial 
& Durable Goods; Health 
& Personal Care; Chem-
icals Industrial & Home, 
Fashion & Luxury.

A number of major 
cross-cutting themes 
relevant to all the business 
communities have been 
identified and will charac-
terise both the exhibited 
products and the edu-
cational and conference 
topics at Ipack-Ima 2018. 

These are anti-counterfeit-
ing, e-commerce, sustaina-
bility and Industry 4.0.

Innovative materials will 
also take centre stage in 
a new exhibition section 
entitled Ipack-Mat. Organ-
ised in collaboration with 
Material ConneXion Italia, 
it will be entirely devoted 
to innovative materials 
solutions including raw 
materials, semi-finished 
products and components 
for high value-added 
products and packaging 
and innovative containers. 
It will serve as a melting 
pot of ideas and creative 
inspirations for strategic 
corporate areas from R&D 
to Marketing.

Ipack-Mat will collaborate 
with Plast-Mat and Print-
Mat, the analogous satel-
lite events of the shows 
Plast and Print4all.

Another major feature 
of Ipack-Ima 2018 is 
its participation in The 
Innovation Alliance. “This 
is a major new project 
that brings together five 
important shows: Plast, 
Print4all, Meat-Tech and 

http://www.ipackima.com
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Intralogistica Italia, as 
well as Ipack-Ima itself,” 
explained Domenico 
Lunghi, Managing Direc-
tor of the show.

“In an exhibition floor of 
140,000 m2 the show will 
host a range of production 
sectors united by a strong 
supply chain vision: from 
processing to packaging, 
from plastics processing 
and industrial and com-

mercial printing to cus-
tomised graphic design 
of packaging and labels, 
through to handling and 
storage of consumer-ready 
goods.”

“Along with our own promo-
tional campaign, the show 
will also benefit from that 
of The Innovation Alliance,” 
continued Lunghi. “This 
consists of a network of 
agents in 40 countries and 

communication activities 
across more than 70 coun-
tries to ensure an increase 
in numbers of domestic 
and international visitors.” 
More than 150,000 visi-
tors are expected at Fiera 
Milano during the five days 
in which the five shows will 
be held.

Ipack Ima srl – email: 
ipackima@ipackima.it - 
www.ipackima.com

Swop, the Processing  
and Packaging Industry in China

The leading processing 
and packaging trade fair 
targeting not only Chi-
na but the whole Asian 
region – Shanghai World 
of Packaging (swop) will be 
held at the Shanghai New 
International Expo Center 
on November 7-10, 2017. 
Currently, the number of 
companies confirmed to 
exhibit swop 2017 rose by 
50% compared to the last 
show.

After joining interpack 
alliance in 2017, swop has 
benefited from sharing 
the global network and 
industrial resources of 
the world’s leading pro-
cessing & packaging trade 
fair. Currently, swop has 
received substantial sup-
port from plenty of major 
processing & packaging in-
dustry associations world-
wide including Flexible 

Packaging Europe (FPE), 
UCIMA (Italian Packaging 
Machinery Manufactur-
ers’ Association), Verband 
Deutscher Maschinen und 
Anlagenbau (VDMA) etc. 

swop addresses the target 
groups of food, beverag-
es, confectionery, baked 
goods, pharmaceutics, 
cosmetics, non-food con-
sumer goods and industrial 
products in key emerging 

markets. Domestic and 
regional manufacturers of 
processing and packaging 
machinery will receive a 
boost in their search for 
business, innovation and 
development opportuni-
ties. swop is an excellent 
display and communication 
platform for the entire 
packaging industry. Regard-
less of whether you are a 
manufacturer of processing 
and packaging machinery 

equipment or a supplier of 
packaging materials and 
products, swop 2017 will 
not only provide you with 
an immediate “supply and 
demand” platform for the 
packaging market, but will 
also give you insights into 
future packaging trends. 

SAVE FOOD

The SAVE FOOD initiative 
from the partners Messe 
Düsseldorf, the Food and 
Agriculture Organization 
of the United Nations 
(FAO) and United Nations 
Environment Programme 
(UNEP), aims to reduce 
global food waste and 
losses. In order to do so, it 
promotes interdisciplinary 
dialogue and sparks debate 
with the goal of generat-
ing solutions, across the 
entire value chain “from 
field to fork”. More than 
850 leading global enter-
prises, organizations and 
research institutes have 
joined SAVE FOOD, such 
as BOSCH, Dow, Dupont, 
Tetra Pak, Siemens, etc.

SAVE FOOD debuts in 
China during swop 2017 
with a featured area and 
forum to share information 
with the public, especial-
ly the suppliers of solid 
foods, liquid foods, fresh 
foods and agricultural 
products. The problems 
of food waste, extending 
the shelf life of food and 
preventing spoilage and 
damage during transporta-
tion will also be addressed. 
It has attracted many so-

mailto:ipackima@ipackima.it?subject=IPACK-MAT E PLAST-MAT
http://www.ipackima.com
http://www.swop-online.com
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cially responsible suppliers 
with innovative skills in 
the packaging industry to 
attend.

Upgraded 
“FMCG Future Zone”

The first swop built 
a successful area for 
“Packaging Materials and 
Products” in cooperation 
with “Packaging Family”, 
a non-profit organization 
and community for pack-
aging with more than 400 
members. Compared with 
the “Packaging Materials 
& Products Zone” of last 
swop, this year’s “FMCG 
Future Zone” will be three 
times as large with a more 
distinctive theme. It is 
expected to attract more 
than 600 well-known 
manufacturers of various 

INTERNATIONAL	EVENTS	IN	ITALy
20	-	24	January	2018	-	Rimini: Sigep, int. confectionery, pastry and 
ice cream show. Rimini Fiera - www.sigep.it
15	-	18	April	2018 - Verona: Vinitaly, int. wine show. VeronaFiere  
- www.vinitaly.com
7	-	10	May	2018	-	Parma: Cibus, int. food show. Fiere di Parma - 
www.cibus.it
9	 -	 11	May	 2018	 –	 Rimini:	Macfrut, int. fruit processing show. 
Rimini Fiera - www.macfrut.com
29	May	-	1	June	2018	-	Rho	(MI): Ipack-Ima, int. packaging, food 
processing and pasta exhibition. Ipack-Ima - www.ipack-ima.com
29	May	-	1	June	2018	-	Milano: Meat-Tech, int. deat industry show. 
Ipack Ima - www.meat-tech.it
22	 -	 25	 October	 2019	 -	 Parma: CibusTec, int. food equipment 
show. Fiere di Parma - www.cibustec.it

packaging materials and 
products both domestically 
and abroad, covering plas-
tics, metals, glass, paper 
products, wood products, 
printing ink and adhesives. 
These manufacturers will 
be exhibiting high-quality 
products for FMCG users, 
creating a cross-boundary 
exchange platform and im-

proving the brand compet-
itiveness of manufacturers. 

At the same time, a high-
end FMCG forum will 
be held to invite its end 
enterprise members to dis-
cuss hot topics in FMCG 
industries like food, bever-
age, daily care, cosmetics, 
pharmaceutical, etc. 

innovationparc

The organizers will also 
introduce ‘innovation-
parc’, a unique area for 
the future development 
of innovative packaging. 
It will also showcase 
intelligent devices and 
solutions for the entire 
industry chain of inno-
vative packaging. Ex-
hibitors and visitors will 
come together to explore 
possibilities for the future 
of packaging innovation, 
both in ecological and 
economic terms.

For more information on 
swop, please visit the 
official website www.
swop-online.com or follow 
us via facebook (https://
www.facebook.com/
swop.sh/) to keep updat-
ed with the exhibition.

VISIT OUR SITE

SUBSCRIBE TO OUR NEWSLETTER 
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