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FOOD SECURITY
Listeria risks
the remedy is HPP

The power of the High Pressure

HPP ITALIA, your reliable partner able to provide
the innovative hyperbaric HPP treatment for all
perishable products.

Brand protection
H24 Security
Export no limits

HPP Italia srl
Parma - Italy - info@hppitalia.it

In HPP ITALIA we treat the products at very high
hydrostatic pressure (thousand atmosphere)
inducing in this way the bacterial inactivation:
an innovative cold process thanks to which food,
stabilize and safe, keep unaltered its precious
nutritional and organoleptic elements.
Thanks to the HPP technology (High Pressure
Processing) your products can increase their shelf
life safely!

We were first in Italy to provide the High Pressure
Treatment for third parties and we guarantee
maximum confidentiality.
Discover more about the extraordinary potential
of our HPP treatment booking
your free tests on hppitalia.it.
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Is coffee a useful source
of caffeine pre-exercise?
Caffeine is a well-established
ergogenic aid, with its performance-enhancing effects demonstrated across a wide variety of exercise modalities. Athletes tend to
frequently consume caffeine as a
performance enhancement method
in training and competition. There
are a number of methods available
as a means of consuming caffeine
around exercise, including caffeine
anhydrous, sports drinks, caffeine
carbohydrate gels, and gum. One

popular method of caffeine ingestion in nonathletes is coffee, with
some evidence suggesting it is also
utilized by athletes.
In an article published in the International Journal of Sport Nutrition and Exercise Metabolism, Researchers from the University of
Central Lancashire (UK) have discussed the research pertaining to
the use of coffee as an ergogenic
aid, exploring (a) whether caffeinated coffee is ergogenic, (b) wheth-
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er dose-matched caffeinated coffee provides a performance benefit
similar in magnitude to caffeine anhydrous, and (c) whether decaffeinated coffee consumption affects
the ergogenic effects of a subsequent isolated caffeine dose. There
is limited evidence that caffeinated coffee has the potential to offer
ergogenic effects similar in magnitude to caffeine anhydrous; however, this requires further investigation. Coingestion of caffeine
with decaffeinated coffee does not
seem to limit the ergogenic effects
of caffeine. Although caffeinated
coffee is potentially ergogenic, its
use as a preexercise caffeine ingestion method represents some practical hurdles to athletes, including
the consumption of large volumes
of liquid and difficulties in quantifying the exact caffeine dose, as differences in coffee type and brewing method may alter caffeine content. The use of caffeinated coffee
around exercise has the potential
to enhance performance, but athletes and coaches should be mindful of the practical limitations.
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Adding a blend of spices to a meal
may help lower inflammation
In a randomized, controlled
feeding study, the Researchers from
Penn State University (Usa) found
that when participants ate a meal
high in fat and carbohydrates with
six grams of a spice blend added, the
participants had lower inflammation
markers compared to when they ate
a meal with less or no spices.
“If spices are palatable to you,
they might be a way to make a highfat or high-carb meal more healthful,” said Connie Rogers, associate
professor of nutritional sciences.
“We can’t say from this study if it
was one spice in particular, but this
specific blend seemed to be beneficial.”
The researchers used a blend
of basil, bay leaf, black pepper, cinnamon, coriander, cumin, ginger,
oregano, parsley, red pepper, rosemary, thyme and turmeric for the
study, which was recently published in the Journal of Nutrition.
According to Rogers, previous
research has linked a variety of different spices, like ginger and tumeric, with anti-inflammatory properties. Additionally, chronic inflammation has previously been associated with poor health outcomes
like cancer, cardiovascular disease,
and overweight and obesity, which
affects approximately 72% of the
U.S. population.
In more recent years, researchers have found that inflammation
can spike after a person eats a meal
high in fat or sugar. While it is not
clear whether these short bursts
– called acute inflammation – can
cause chronic inflammation, Rogers
said it’s suspected they play a factor, especially in people with overweight or obesity.
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“Ultimately the gold standard would be to get people eating
more healthfully and to lose weight
and exercise, but those behavioral
changes are difficult and take time,”
Rogers said. “So in the interim, we
wanted to explore whether a combination of spices that people are
already familiar with and could fit
in a single meal could have a positive effect.”
For the study, the researchers recruited 12 men between
the ages of 40 and 65, with overweight or obesity, and at least
one risk factor for cardiovascular disease. Rogers said the sample was chosen because people in
these demographics tend to be at
a higher risk for developing poorer
health outcomes.
In random order, each participant ate three versions of a meal
high in saturated fat and carbohydrates on three separate days: one
with no spices, one with two grams
of the spice blend, and one with six
grams of the spice blend. The researchers drew blood samples be-
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fore and then after each meal hourly for four hours to measure inflammatory markers.
“Additionally, we cultured the
white blood cells and stimulated
them to get the cells to respond to
an inflammatory stimulus, similar
to what would happen while your
body is fighting an infection,” Rogers said. “We think that’s important
because it’s representative of what
would happen in the body. Cells
would encounter a pathogen and
produce inflammatory cytokines.”
After analyzing the data, the researchers found that inflammatory cytokines were reduced following the meal containing six grams
of spices compared to the meal
containing two grams of spices or
no spices. Rogers said six grams
roughly translates to between one
teaspoon to one tablespoon, depending on how the spices are dehydrated.
While the researchers can’t be
sure which spice or spices are contributing to the effect, or the precise mechanism in which the ef-
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fect is created, Rogers said the results suggest that the spices have
anti-inflammatory properties that
help offset inflammation caused by
the high-carb and high-fat meal.
Additionally, Rogers said that a
second study using the same subjects, conducted by Penn State re-

searchers Penny Kris-Etherton and
Kristina Petersen, found that six
grams of spices resulted in a smaller post-meal reduction of “flow
mediated dilation” in the blood
vessels – a measure of blood vessel flexibility and marker of blood
vessel health.

Dairy-rich diet linked to lower risks
of diabetes and high blood pressure
Eating at least two daily servings of dairy is linked to lower risks
of diabetes and high blood pressure, as well as the cluster of factors that heighten cardiovascular
disease risk (metabolic syndrome),
finds a large international study
published online in BMJ Open Diabetes Research & Care.
The observed associations were
strongest for full fat dairy products,
the findings indicated.
Previously published research
has suggested that higher dairy intake is associated with a lower risk
of diabetes, high blood pressure,

and metabolic syndrome. But these
studies have tended to focus on
North America and Europe to the
exclusion of other regions of the
world.
To see whether these associations might also be found in a
broader range of countries, the researchers drew on people taking
part in the Prospective Urban Rural
Epidemiology (PURE) study.
Participants were all aged between 35 and 70 and came from
21 countries and usual dietary intake over the previous 12 months
was assessed by means of Food Fre-
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quency Questionnaires. Dairy products included milk, yogurt, yogurt
drinks, cheese and dishes prepared
with dairy products, and were classified as full or low fat (1-2%).
Some 46, 667 people had metabolic syndrome – defined as having at least 3 of the 5 components.
Total dairy and full fat dairy, but
not low fat dairy, were associated
with a lower prevalence of most
components of metabolic syndrome, with the size of the association greatest in those countries
with normally low dairy intakes.
At least 2 servings a day of total
dairy were associated with a 24%
lower risk of metabolic syndrome,
rising to 28% for full fat dairy alone,
compared with no daily dairy intake.
The health of nearly 190,000
participants was tracked for an average of nine years, during which
time 13,640 people developed
high blood pressure and 5351 developed diabetes.
At least 2 servings a day of total dairy was associated with an 1112% lower risk of both conditions,
rising to a 13-14% lower risk for
3 daily servings. The associations
were stronger for full fat than they
were for low fat dairy.
This is an observational study,
and as such can’t establish cause.
Food frequency questionnaires are
also subject to recall, and changes in metabolic syndrome weren’t
measured over time, all of which
may have influenced the findings.
Nevertheless, the researchers
suggest: “If our findings are confirmed in sufficiently large and long
term trials, then increasing dairy
consumption may represent a feasible and low cost approach to reducing [metabolic syndrome], hypertension, diabetes, and ultimately cardiovascular disease events
worldwide.”
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A more balanced protein intake
can reduce age-related muscle loss
The body’s mechanisms for producing new muscle require regular stimulation to function efficiently – this stimulation happens when
we eat protein. The mechanisms are
less efficient in older people, so they
need to eat more protein to get the
same response as younger people.
But just eating more protein is
not enough, though – older peo-

while the majority of individuals
across all three groups met or exceeded current national guidelines
(RDA) for protein intake, the protein intake and distribution across
daily meals and snacks were very
varied.
The study involved 120 participants divided into three age
groups. In the first, participants had

ple also need to spread that intake
evenly across all their meals to ensure they maximise the benefits of
protein for muscle mass.
Researchers in the School of
Sport, Exercise and Rehabilitation
Sciences at the University of Birmingham (UK), studied the dietary
intake of young, middle-aged and
old-aged individuals with a particular focus on the amount, pattern and source of protein consumed.
Their results published on
Frontiers in Nutrition showed that,

an average age of 23; in the second
an average age of 51; and in the
third an average age of 77. All participants were asked to complete
a food diary over a three-day period, weighing out every single food
item consumed.
Researchers looked for patterns
in the dietary behaviour of participants. In particular, they evaluated the protein intake across the
different age groups and found 18
different patterns of protein intake throughout the day, showing a
wide variety of eating habits.
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Most noticeably, the team
found that old people, compared to
young and middle-aged individuals,
people were more likely to eat a
lower-quality protein source, such
as bread, at lunchtime.
The results offer compelling evidence for revised nutritional guidelines that could help older people
adopt habits that spread consumption of good quality proteins across
all their meals.
“We know that older people
show a blunted response to muscle building when consuming a
certain amount of protein. Therefore, older individuals need to eat
more protein to get the same muscle building response as younger
and middle-aged people,” explains
Dr. Benoit Smeuninx, first author
on the study. “another way to help
muscles make better use of dietary
protein is to perform regular exercise.”
“Most people are reaching the
Recommended Daily Allowance of
protein, but our results show that
a one-size-fits-all guideline for protein intake isn’t appropriate across
all age groups. Simply saying older people should eat more protein isn’t really enough either. We
need a more sophisticated and individualised approach that can help
people understand when and how
much protein to consume to support muscle mass.”
Future areas for research include studying how protein needs
in hospitalised individuals could aid
the maintenance of muscle mass,
and to further elucidate the interaction between physical activity
protein consumption in the fight
against age-related muscle loss.
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Fortification of spaghetti and wheat bread with
wheat bran protein concentrate
Plant industrial by-products
have generally low value but can be
a good source of nutritional compounds. Wheat bran is the main
by-product of wheat milling and
contains >15% high-quality proteins.
Extraction of wheat bran proteins (WBPC) and inclusion in spaghetti and bread formulations was
studied by Australian Researchers to determine if the nutritional properties of these foods could
be enhanced without deleterious
effects on quality. Semolina was
substituted with WBPC at 0,1,
5,10 and 20% (w/w) and made into

spaghetti and a commercial bread
flour was substituted with WBPC
at 0,1, 5 and 10% w/w and made
into bread. Both spaghetti protein content (12.3 to 23.4%) and
total essential amino acids (3.76
to 7.59%) increased with added
WBPC.
Overall spaghetti quality was
acceptable up to 10%WBPC and
superior to wholemeal, especially
in appearance. However, the bread
formulation used was very sensitive to WBPC especially above 1%
addition.
This work was published in Food
Chemistry.

Compound in pickled capers could
benefit the heart and brain
A new study from the University
of California (USA), which appears
in Communications Biology, shows
that a compound in pickled capers
activates channels that are important for the activity of the heart
and brain. The findings could potentially lead to the design of new
drugs for epilepsy and arrhythmia.

A food with ancient origins

ple continue to use them in traditional medicine for their antihelminthic, anticancer, antidiabetic, and
anti-inflammatory properties and
their possible circulatory and gastrointestinal benefits.
The research team behind the
current study has now shown how
capers act on the body, which includes activating a potassium chan-

The authors of the study note
that humans have been eating capers for more than 10,000 years.
Findings in soil deposits in Syria
and late Stone Age cave dwellings
in modern day Greece and Israel
have shown this to be true.
The ancient Roman cookbook
“Apicius” also mentions capers. Peo-
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nel important for heart and brain activity.
The researchers started looking at capers based on the results
from a screen of plant extracts.
They screened a range of extracts
for activity on a family of potassium
channels called KCNQ channels.
The KCNQ family of potassium
channels plays several important
roles in the body, including regulating the heartbeat, the contraction
of muscles, and the function of the
gastrointestinal tract. Their dysfunction is associated with certain
diseases, including diabetes, arrhythmia, and epilepsy.

The importance of pickling
The researchers used an extract
from pickled capers, the most common form in the United States, and
found that a 1% extract was able to
activate the channels.
The pickling process causes the
formation of quercetin, which is the
compound that activates KCNQ
channels. Further experiments
with quercetin found that it binds
to a part of the channels responsible for sensing electrical activity.
This binding causes the channels to
open when they would otherwise
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be closed, which may underlie the
medicinal properties of capers.
Although capers are the richest
natural source of quercetin, the authors note that other plant-derived
compounds, such as E-2-dodecenal
(present in cilantro), are more potent activators of KCNQ channels.
However, the authors also
found that these compounds can
work together. So, while eating
capers alone may not have a significant effect, eating them to-

gether with other specific foods,
such as cilantro, could increase
their benefits.
Quercetin is also very common
in food, being present in apples, berries, celery, chili peppers, and onions,
as well as green tea and red wine.
The compound may, therefore, accumulate in the body over time to
provide benefits. Research has also
shown that adding quercetin to
food is safe, although this practice
does not currently exist in the U.S.

ARS Research shows higher
carbohydrate and balanced fat
intake can prevent certain diseases
A team of scientists in the U.S.
Department of Agriculture's (USDA)
Agriculture Research Service (ARS)
recently found that consuming a
high level of carbohydrates regulates a gene in the body that can
reduce your risk of obesity, hypertension, Type 2 Diabetes, and other metabolic diseases. This is good
news for most people. The bad
news, however, is that high fat intake reduces this protection and
may lead to health problems for
those who regularly consume fatty
foods.
“This is exciting for nutrition
research because it gives insight
on how balanced nutrition can affect our health, from the perspective of an important, but single
gene called CPT1A,” said ARS Scientist Dr. Chao-Qiang Lai. “I can’t
say that eating all carbs will prevent
you from developing Type 2 Diabetes and I can’t say that avoiding fat
will protect you from obesity. A balanced intake of carbohydrate and
fat may be the best way to prevent
metabolic diseases.”
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The newly-released research
shows that your dietary habits can
influence CPT1A gene activity level and ultimately lead to positive
or negative health consequences. ARS research now shows that
high carbohydrate intake is associated with lower levels of the gene,
while high fat intake is associated
with higher levels. But how does
food influence our genes and sub-
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sequently affect our health? In the
case of the CPT1A gene and this
research, the answer involves a
special chemical tag or decoration
that sits on top of the gene to regulate gene levels. This tag is called
an “epigenetic signal.” The signal
becomes stronger or weaker based
on the foods we eat, causing the
body to produce more or less of
the gene.
The research, which was highlighted in this month’s issue of
the American Journal of Clinical
Nutrition, examined three populations in the United States and Europe to investigate the links between total carbohydrate, fat, and
energy intake, and the risk of metabolic diseases. This research was
done in partnership with scientists at ARS’ Jean Mayer Human
Nutrition Research Center in Boston, Massachusetts, Tufts University and other institutions. ARS scientists at the Jean Mayer Human
Nutrition Research Center on Aging will continue to perform nutrition-based research that can improve the health and well-being of
U.S. citizens. The research center is
one of six human nutrition research
centers supported by the USDA.
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Cooling spirals for pizza crust
Sarp company is completing a new system for the cooling process
of pizza crust. This kind of spiral is specifically designed for the
thermal treatment of bakery products. Reduced spaces between
the layers, minimal footprint, and vertical development of the
production, to optimize the production processes.
The spiral system used on this
occasion, like others of Sarp bakery
division, is specifically designed for
the cooling process of pizza crust.
The same process can be used with
different types of dough and with
different applications.
It is designed to minimize the
footprint, developing in height with
a central drum driving system. The
conveyor belt is in plastic material,
suitable for contact with food products. Usually, this kind of system receives the products in the first stage
for the proofing of the dough or at
the exit of the oven to cool it down.
There can be also a freezing spiral to
freeze the product at the end of the
cooling or proofing processes.

Each Sarp spiral is tailor-made
in different shapes (which can be
oval, round, and eight) and in purpose, to adapt it to any production
needs.
The belt used can be of different types, depending on the production needs, and is designed to
prevent the product from sticking and to ensure that no marks remain on the surface. The possibility of adapting the system to specific needs opens up the possibility of
adding product accumulation devices, which avoid wasting it in the
event of upstream and downstream
machines stops. In this way, the production benefits of a very low product’s losses percentage.

Cooling spirals for pizza crust with production capacity up to 2,100 kg/h (Sarp).
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The structure in contact with
the product guarantees maximum
hygiene and is designed to easy
cleaning and reduced maintenance.
The plants have a lean and dynamic structure, which avoids possible accumulations of flour and dust.
The spirals for bakery products can
work in the environment, or inside
insulation rooms, which allow products to be treated at a controlled
temperature, with a conveyed airflow that dries the products and reduce the percentage of humidity.
Customization and reliability are the
guarantees of Sarp machinery following the recommendation for the
best performing system. Its Customer Service is always available for
any request or intervention.
(Sarp - Via Montebelluna di S.
Andrea 43 - 31033 Castelfranco
Veneto - TV - Italy - Tel. +39 0423
482633 - email: sarp@sarp.it www.sarp.it)
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NTE Process: let’s work together
on the recipe for your success
From coffee to flours, but also
cocoa and premixed products for
cakes, ice creams and energy bars:
conveying the processing of food
products is a vast and complex
world, in which the respect for the
raw materials is essential in order
to preserve the characteristics of
products.
NTE Process is the Single Solution Provider of turnkey plants
with process solutions that cover all the needs of companies in
the food sector: from dense phase
conveying to air mixing but also liquid injection, in-line formulation
and packaging. Technologies that
can be “touched by hand” on a 1:1
scale at the Research and Innovation Centre located in Pessano con
Bornago (Milan).
The NTE Process dense phase
conveying system uses the Air Assists® M366 and the innovative
Artificial Intelligence Air Assists®
M533, patented compressed air or
nitrogen injection systems that are
positioned along the pipeline.
Air Mixer M244 and Jetmixer®
M531, through the use of compressed air or nitrogen pulses gently move the product, until reaching homogeneous mixing, no dead
zones, possibility of additive with
liquids and at the same time allowing rapid production changeover.
In order to meet the need of
conditioning food products such as
drying and cooling but also of injection of perfumes, aromas and liquid additives, the Jetmixer® M537
air mixing unit combines with the
M535 Liquid Injection Skid which
allows to manage up to six different liquids to be injected one for

Wonderbatch system for recipe formulation (NOL-TEC Europe).

each air valve thus limiting the contamination of the batches with different aromas.
NTE Process offers solutions to
drive its customers to custom made
and special applications, such as
coffee degassing, always through
the use of the M537 Jetmixer®
Lab Unit as a degassing unit and at
the same time as a blending unit for
powder or liquid additives avoiding
downtime.
One of the flagship solutions of
NTE Process is the Wonderbatch®
patented technology that allows
the formulation of recipes avoiding the risk of contamination be-
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tween individual batches, allowing the in-line change between one
bag and another, increasing production with parallel processes by
up to 300%.
The Parallel Processing technology ends with the transfer of the
product to the packaging. In this
phase, the right technology is Auger
Filler, composed of two hinged parts
that, by complete opening, allows to
simplify maintenance and cleaning.
(NOL-TEC Europe - Via Milano
14/N - 20064 Gorgonzola - MI
- Italy - Tel. +39 02 9516875 email: info@nte-process.com - nteprocess.com)

& packaging technology - xcvi (2020) - december

14

Continuous movable,
easy-to-clean melter
The continuous Tecno3 melter
mod. FCM is particularly suitable to
recover solid chocolate scraps directly on the production lines, with
the possibility of an immediate reuse of the melted product.
The machine is completely self-contained, as it is equipped
with its own electric control panel
and a thermoregulation system to
adjust water jacket temperature.
With its simple and compact
shape, it can be easily moved and
used on different lines.
By means of a hopper, scraps
are discharged into a crusher feeding the sturdy and structured screw
that pushes the product towards
the double-walled cylindrical melter, heated with thermostatic water.
Chocolate comes out perfectly melted, at a temperature that allows its immediate re-use on the
production line.
The feeding screw and the melting chamber can be easily disas-

FCM series melter for
chocolate (Tecno3).

sembled in order to thoroughly
clean and sanitize when changing
recipes.
The machine has been designed
for melting solid chocolate, but it
can be also used for bars, pralines,
drops and even products with solid
inclusions, as it is equipped with a
vibrating screen that allows its separation.
The continuous melter is fully
made of Aisi 304 stainless steel, it

is equipped with an electric cabinet complete with touch-screen
operator panel and PLC to manage the processing parameters.
Moreover, the machine perfectly meets the hygienic-sanitary
standards.
(Tecno3 - Via Mastri Cestai 2
- 12040 Corneliano d’Alba - CN
- Italy - Tel. +39 0173 610564 email: a.mattis@tecno-3.it - www.
tecno-3.it)

THE CONTEMPORARY VISION
OF CONFECTIONERY

Price € 130,00
iPad app € 64,99

ISBN: 978-88978-88-96027-08-0
shop@chiriottieditori.it
www.tradizioneinevoluzione.it
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 working and developing through basic notions, tests, emotions.
All the fundamental themes are
treated, from puff pastry to whipped
mixtures, from choux pastry 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 soufflé to
nougat, from jam to nut brittle, from
candying to fried products, from alternative pastry products to savoury
baking…
A unique and complete approach to
pastry art in all its wonderful nuances.

shop.chiriottieditori.it
&
-
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OUR ELECTRIC HEATERS FOR ALL YOUR NEEDS
ELMITI srl - Via E. Fermi, 36 - 10051 AVIGLIANA TO
Tel. +39 011 9367310 - Fax +39 011/9367181 - elmitisrl@gmail.com - mirna.bizzi@elmiti.com - www.elmiti.com

packaging equipment

Schubert Robotics creates
the perfect packaging for functional drinks
Functional drinks are becoming increasingly popular
around the world, especially in Asia, where they are
already an integral part of many consumers’ everyday lives.
Manufacturers such as TCI from Taiwan rely on elegant
product design and sophisticated packaging that conveys
the high quality of these functional feel-good drinks to
the outside world. For the urgently needed expansion of
automation in production, TCI opted for a flexible and
compact packaging line from Schubert. This is the first time
that an absolutely break-proof, new type of packaging for
the sensitive products is being used, which TCI developed
together with Schubert.

Health and well-being for discerning buyers: Functional drinks
are intended to support consumers in their health-conscious lifestyle. A forerunner among the
manufacturers is TCI from Taiwan.
TCI Co, Ltd. was founded in 1980
and today employs over 1,000
people worldwide. In collaboration with customers and partners,
the company has developed many
products over the past decades
that are sold successfully all over
the world. At its site in Pingtung,
Taiwan,
TCI produces not only functional drinks but also a variety of
preparation forms for solid active
pharmaceutical ingredients (powders, capsules and tablets) as well
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as high-quality face masks. The
products are available in over 50
countries worldwide
The company ranks among the
leading international ODM (Original Design Manufacturer) contract manufacturers for liquid collagen products and cosmetic serums, backed up by scientifically supported findings on the maximum effectiveness of individual ingredients and the use of appropriate, patented formulations.
The production facility comprises
three production halls on a total
area of 33,000 square metres. Due
to its continued success, the company is currently investing extensively in the high-quality automation of its production.
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Schubert’s flexible,
compact line concept
delivers convincing
performance
TCI’s focus was on the highest
quality and outstanding process
speed of the automated production line. In addition to the greatest
possible flexibility of the new line,
the company also stipulated that
the products be handled very gently, i.e. that the refined glass surfaces not be scratched or otherwise

As a manufacturer of functional drinks,
TCI relies on elegant product design and
sophisticated packaging that conveys the
high quality of the products to the outside
world.

packaging equipment

damaged during the packaging process. Additionally, the packaging
had to be absolutely break-proof
for shipping. The choice finally fell
on a highly flexible TLM system
from world market leader Gerhard
Schubert, which impressed the
Taiwanese company with its exceptionally compact and modular system concept. The project
was awarded to Schubert Robotics
(Shanghai), the new Schubert site
in Shanghai, China.

High product protection
required
The functions of the new Schubert line comprise erecting the cartons, inserting plastic trays (below
and above the bottles), pre-grouping the bottles, and filling and closing the cartons. The packer does all
of this in a very compact space and
with very high efficiency. The use
of the Schubert Transmodul transport robot ensures especially high
flexibility of the entire TLM system.
Transmoduls can be loaded with a
wide variety of different products
using individually manufactured
format attachments, so that a wide
range of different formats can be
packed on one and the same machine. The system is also characterised by the reliable, sensitive and
gentle handling of the fragile glass
bottles and sophisticated packaging by the robots used.
When the products are finally
delivered, however, the conditions
in Asia can quickly become harsher.
TCI therefore paid special attention
to the entire area of logistics: Traditionally, cartons in Asia are often
transported to the truck in a human
chain. During this process there is
a danger that individual boxes can
be dropped to the ground – risking
damage to the high-quality packag-
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ing and the products filled in glass
bottles. This is why TCI, together with Schubert, designed special
trays that ensure maximum break
resistance. The system specialist
was also involved in the development of other packaging for TCI’s
functional drinks.

Horizontal instead
of vertical packaging
The new Schubert line at TCI
currently packs two different bottle sizes (50 and 750 millilitres)
with ultimate flexibility. These
are configured in three different
packaging formats with eight, ten
or twelve small bottles per packaging unit and one 750-ml bottle per carton. For the 50 millilitre bottles, the packer achieves
an output of 400 units per minute, and for the 750 millilitre bottles, 100 units per minute. The
smaller bottles are grouped upright in special trays and fixed
with an upper tray. Together with

Schubert and TCI jointly designed breakresistant packaging for the functional
feel-good drinks.

the trays, the bottles are then securely placed into a carton. A vertical packaging process was originally planned for the large bottles. “However, this simply did not
fit in with the planned packaging,”
explains Bernd Göhringer, General Manager of Schubert Robotics. “That’s how we came up with

Thanks to customised robot tools, the sensitive products are handled extremely gently during
the packaging process.
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ty standards to our customers,”
highlights Lin. By investing in
this innovative TLM line, Schubert enables its TCI customer to
achieve a significantly more efficient packaging process. Moreover, the ODM contract manufacturer is now well positioned to
acquire further orders and further increase sales. The successful project in Taiwan is the second
order for Schubert Robotics since
its foundation at the end of 2018.

TCI – Functional foods
for a healthy lifestyle

The compact Schubert line at TCI currently packs two different bottle sizes in three different
packaging formats with ultimate flexibility.

the idea of packaging the bottles
horizontally.” Plastic trays developed by Schubert are also used
for these bottles. They consist of
two halves and are positioned in
the carton from below and above.
This effectively protects the fragile glass bottles from damage. Individually manufactured tools and
state-of-the-art robot technology ensure that the on-trend products are handled gently even during the packaging process to prevent scratches or other damage.

Well-equipped for the future
In addition to these achievements, it was the especially compact layout and high availability of the packaging machine that
convinced TCI. The TLM system
can easily be adapted to future
applications: “It was of special importance to us that we could eas-

italian food

ily use the machine to pack other
formats and other products in the
future,” explains Vincent Lin, CEO
of TCI. Flexibility plays a vital role
for the manufacturer, as products
have to be packed in a variety of
ways for different brands. Another positive aspect was the streamlined appearance of the Schubert
line: “The high-quality design of
the machine is of paramount importance to us, because we want
to communicate our high-quali-

Probiotic food supplements and
cosmetics, functional food, collagens – this is the world of TCI. Today, the Taiwanese company has
over 1,000 employees and continues to grow. Founder William
Yang sees supporting his customers’ quest for health and beauty as
a key mission. The iF Design Award,
which TCI was awarded in 2015,
also bears witness to the fact that
the supplier not only focuses on
high-quality products, but also on
attractive, functional packaging.
(Gerhard Schubert - Industriegebiet Südost - Hofäckerstraße 7 74564 Crailsheim - Germany
- Tel. +49 79514000 - email:
info@gerhard-schubert.de - www.
schubert.group)

FACTS & FIGURES
•
•
•
•
•
•
•

Newly developed, break-resistant packaging for glass bottles
8, 10 or 12 small 50 ml bottles per unit,
one 750 ml bottle per carton
Output of 400 units per minute for 50 ml bottles
Output of 100 units per minute for 750 ml bottles
High flexibility for future formats
Transmodul in use
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MEGADYNE

MANY SOLUTIONS
JUST ONE PARTNER

CERAMIC, GLASS, BRICK & STONE
ELEVATORS
FITNESS
FOOD
LAWN, GARDEN & AGRICULTURE
MACHINE TOOLS
MATERIAL HANDLING
PACKAGING
PAPER AND PRINT
ROBOTICS & AUTOMATION
WOOD
TOBACCO

Megapower FC and Megalinear FC: clean, safe and resistant to oils and fats, Megadyne solutions for
the food industry can be used throughout the food production process, both wet and dry.
For more information:
www.megadynegroup.com | info@megadynegroup.com
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When the labeling system makes a difference:
P.E. Labellers, leader in labeling
for almost 50 years explains why
The PE group has made the history of
food industry in the world, thanks to its
ability to adapt the labelling machines to
the new production needs of companies
and the increasingly high-quality
standards imposed by the market.
How? By always giving priority
to its customers. Listening to them,
visiting them, studying the different production needs, and understanding their business objectives.
This is how, year after year, the requirements of these companies
have become PE’s own technological assets.
The key point remains the modularity: the absolute flexibility in
combining the different labelling
technologies, starting from a machine body and inserting any type
of modular independent labeling
stations, on the base of any specific production need to be met. P.E.
develops a great range of self-adhesive machines, with cold glue,
pre-cut with hot glue, hybrid labeling solutions, for multiple types of
companies of different markets.
Today the food industry, from
dairy to tinned foods, oil to sauces, jams and spreadable creams to
pickles, demands a level of competence and flexibility that can be satisfied not only through a modular
approach. Making an early move,
PE responds with smart Innovation
Design solutions.
We can thus imagine the extension of the range of models we can
choose from. The driver is always
the production requirement to be
met, the speeds to be obtained and
the types of covers with which to
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coat - and enhance - the products
and containers that differ in materials, features and sizes. Thanks to
Innovation Technology, every limit
can be overcome.
The concept of modularity is
extended to every component of
the machines, designed in ergonomic solutions and strongly focused on energy savings. This is
why many companies in the markets find in PE machines an effective response, which results in real
savings and the economic optimization of their production lines. It
is therefore not surprising that besides food & dairy, PE Labellers services the beverages, wine & spirits,
mineral waters, personal & home
care, and chemical and pharmaceutical industries worldwide.
As always, what is precious must
be protected: the ability to provide
specialized services according to
machine types in every geographical area, and a staff of over 90 tech-
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nicians globally distributed, represents added value factors. It can
thus count on non-stop assistance,
even remotely, specific and cutting-edge maintenance programs,
dedicated training at the customer's facility or the modern PE University classrooms.

What's on the line?
Everything.

“The strength lies in flexibility. It is
a fundamental concept that draws inspiration from the development principles themselves. As Darwin demonstrated, "Those who are most capable
of adapting to changes survive and
succeed." PE LABELLERS has built its
leadership on this key point and for
almost 50 years now the market continues to prove it right”.
(P.E. Labellers - Via Industria 56
- 46047 Porto Mantovano - MN Italy - Tel. +39 0376389311 - email:
pelabellers@pelabellers.it - www.
pelabellers.it)

Tailor-made solutions
EBARA Pumps Europe strengthens OEM (Original Equipment Manufacturers) business with Industrial Business Unit
department. IBU offers customers pumps made for their specific application along with dynamic support, thanks to a
team of experts in planning, codification, order processing, assembling and testing.

Ensure fast responses on complex technical matters.
Write to marketing@ebaraeurope.com

www.ebaraeurope.com
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Natural and biological production
that respects the environment
“Nutrition is one of the main ways we can demonstrate love for ourselves and for others”
Starting from the concept
that “we are what we eat”, the company Cereal Terra, a pride of made in
Italy, since 1990 has been producing quality preserves using 100% organic raw materials and has been investing in new technology, that is
combined with experience and secrets handed down over the years,
in order to offer genuine products,
with a unique flavour.

Quality enclosed in a jar
Cereal Terra's history can be told
through its products, because each
jar contains unique aromas and flavours of fresh products, that, after
rigorous checks are transformed
and sold to the final customer. The
company has a very wide production, that includes several types of
jars and glass bottles of appetitizers,
sauces, pesto, ready-made dishes,
etc. packed in practical shrink film
packs with tray or pad by an SMI

shrink wrapper from the LSK ERGON range.

film or pad+film the wide range of
jars produced by Cereal Terra.

Strong link with the territory

Main features:

A correct and healthy diet is
the first step for life improvement.
When we taste a preserve, it has to
tell us about its moment of life, reminding consumers of the taste of
ancient flavours. For this reason,
Cereal Terra uses only fresh organic products collected from the fields
and makes use of cutting-edge machinery, alongside a tradition of artisan excellence.
LSK 40T shrink wrapper is the
best solution for packing in tray+-

• automatic packer suitable for
packing different types of containers
• mechanical product grouping
system; format changeover is
manual
• small size, capable of meeting
the requirements of those who
do not have large spaces in their
production plants
• great quality-price ratio: despite
the use of cutting-edge technological solutions and highly reliable components, the new LSK

ERGON range has very competitive prices
• the film cutting unit has a compact design and the blade of the
knife is managed by a direct-drive
brushless motor, which makes
the cutting operation more precise and the maintenance easier
• carton and pad magazine has
been elongated to guarantee a greater operating autonomy andsimplify management operations
(SMI - Via Carlo Ceresa 10 24015 San Giovanni Bianco - BG
- Italy - Tel. +39 034540111 email: info@smigroup.it - www.
smigroup.it)
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STAINLESS STEEL PUMPS AND FILTERS
SPACE-PERFORMANCE!

“RAPID” PUMPS

“FARMINOX” FILTERS

Sanitary - Self priming.
Both for liquid and
for thick products
(Creams and Sauces).

Packingless plate filters.
Working through
paperboard filter-sheets.

HYGIENIC
DESIGN
for an easy cleaning.

SAFETY

ENDURANCE

FDA certified materials,
suitable for the use in
contact with foods.

made of stainless steel
machined from bars,
NO CAST PARTS, NO WELDINGS.

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

ancillary equipment

Cepi: bulk-handling systems
for every food market since 1985
A family-run company with an
international outlook, Cepi designs and manufactures turn-key
systems for the storage, conveying and metering of raw materials, as well as fully integrated
automation and technologies to
complete all production processes. Established in 1985, CEPI is
based in the Emilia Romagna region in Italy and operates globally, with offices in Malaysia to coordinate operations in the Asian
market. The company have built
more than 10.000 installations
the world over, working with the
most important companies from
all sectors of food manufacturing.

Dosing stations for powders and liquids with touch panels (Cepi).

Cepi’s offer includes multiple
indoor and outdoor storing options in stainless steel or antistatic
fabric, minisilos and dumping sta-

Outdoor silos (Cepi).
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tions for medium production volumes and broad spectrum stations
for the storing and accurate dosing
of micro ingredients. Materials are
moved by clean and efficient conveyance systems designed to minimize energetic impact.
Dosing can be continuous or
batch, positive, by loss of weight,
by volume or by weight, in modular hoppers for powders and
tanks for liquids. The 3 in 1 station
weighs the ingredient, separates
air from product during pneumatic transport and comes with vertical blender for the production
of premix. Other applications include flour cooling, fermentation,
sugar mills, invert sugar technology, salt solution systems, fat and
liquid tanks, fat cold metering and
CIP washing system for a complete
sanitation of tanks and pipes. Cepi
provides a turn-key system that

ancillary equipment

includes fully integrated automation, with production management
through touch panels and software
for full traceability and warehouse
management. Hardware and software design are done completely
in-house.
Cepi vision prioritizes flexibility, research, and customization.
Cepi brings to the table a global
knowledge of materials, environments, and markets as well as the
continued research that goes into
developing around 300 unique
systems every year.
Technologies evolve to match
the demands from the manufacturer side, leading to unparalleled
technological range, and every project involves the development of
close relationship with its partners.
Cepi builds lasting relationships for
lasting projects, through an ongoing conversation which concerns
all its aspects, from process and
product analysis to engineering
and control, manufacture, installation and service. With fully customized solutions ensuring continuity through all operations and all

Installation (Cepi).

encompassing support, Cepi dedicates each project the care it deserves.
(Cepi - Via G. Ansaldo 15 - Z.I. La
Selva - 47122 Forlì - FC - Italy - Tel.
+39 0543 940514 - email: cepi@
cepisilos.com - www.cepisilos.com)

Optical imaging technologies
Opto Engineering is specialized
in the optical imaging technologies.
This company develops and provides every component needed to
solve imaging applications; starting
from their know-how in optics and
competence in lighting, this company can supply the best combination of tools available on the machine vision market.
Opto Engineering presents ALBERT, the innovative vision system
for automatic inspection of food
products, flexible and easy to use.
Thanks to its advanced artificial in-
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telligence, this system self-learns
the shape and colour of products,
by observing a normal production
batch that is immediately ready to
be sorted.
ALBERT is the ideal solution to
quality check a variety of baked
goods, such as croissants and cookies but also frozen products, chocolates and various other foods,
even when presented in a disorderly manner and with different orientations. Each time, ALBERT chooses autonomously which will be the
features to monitor that best de-
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scribe the quality of the products.
At any time and with a simple click,
ALBERT can learn how to sort a
new product or adapt to changing
production conditions. Opto Engineering Europe also presents the
artificial intelligence-based computational unit for imaging applications PENSO that is designed to
work on unpredictable variations

PENSO, A.I. unit for
imaging applications
(Opto Engineering).
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and defects, as well as on objects
difficult to model or without a golden reference. As a human operator would do after observing some
samples, this system understands
what will be considered normal and
acceptable. Since neither modelling
nor programming is needed, with
just some elementary configuration
tools, the user can immediately understand if an application is feasible or not with just some elementary configuration tools and really
save a lot of time.

PENSO full configuration requires hours, not weeks and produce feasibility studies in minutes,
not days, without any programming
required; it helps the consistency of the inspection process by auto-adjusting to changes on working
conditions, self-learning from the
on-going process.
(Opto Engineering Europe - Circonvallazione Sud 15 - 46100 Mantova - Italy - Tel. +39 0376699111
- email: contact@opto-engineering.
com - www.opto-e.com)

A successful solution for Vacuum
Skin Packaging

er, Crei has optimised the diffusion
of the same amount of power in
two microtubular heaters, applied
both along the perimeter and in the
central area, reducing the temperature gap from 24°C to only 7°C.
Crei’s intervention proved to
be decisive from several points of
view. First of all, it made righteous
a process that previously saw a
useless and harmful waste of heat,
especially in applications where,
for the correct conservation of the
products to be processed, it is necessary to maintain temperatures
very close to zero (Celsius scale).
In addition, the modification introduced has made it possible to obtain further advantages: a 70% reduction in the thermal gap, a 44%

Thanks to the HMC series heaters, the Bologna-based company,
Crei has optimised the automatic packaging system
of a well-known food company by eliminating
the critical issues that affected product integrity
Thanks to the know-how gained
through 50 years of experience in
designing heaters, temperature
probes and heating systems, the
Bologna-based company Crei has
supported an important food company in the application of modern
automatic “Vacuum Skin Packaging” systems, allowing it to combine the perfect preservation of
the product in the absence of oxygen with a realistic and pleasant
presentation of the packaged part.
The company complained about
the inefficiency of its system of armoured round section heaters, unable to guarantee uniform heating
of the dome moulds. This limitation
led to a sub-optimal thermoforming and sealing of the plastic film
which negatively affected the integrity of the product to be packaged, altering its basic characteristics and significantly reducing its

italian food

shelf life. Such defects were not admissible for a company constantly
engaged in the search for the best
solutions to preserve the physical,
chemical, aesthetic and organoleptic characteristics of its products.
Starting from a thorough technical analysis, Crei highlighted the
need to replace the large section
armoured heating element with
other less bulky heaters, so ductile and flexible that they could be
moulded according to the shape to
be packaged and such as to bring
the heat in the quantity and in the
area where it was needed. The goal
was achieved thanks to the insertion of 4x6 and 3.3x3.3 mm quadrangular section elements of the
HMC series, housed with suitable
shapes in thermoforming moulds,
thanks to extremely simple and
economical mechanical processing.
Instead of a single armoured heat-
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Shapeable heating element
for thermoforming
machines (Crei).

reduction in the time required to
reach the correct working temperatures, the optimisation of energy efficiency with the same nominal power and, finally, a reduction
in active heating times.
(Crei - Via Via Minghetti 19 40057 Granarolo dell’Emilia loc.
Cadriano - BO - Italy - Tel. +39 051
6259831 - email: information@
creiheaters.it - creiheaters.it)

BE Flexible
MODULARITY – DRIVEN INNOVATION

Whatever market you’re in,
P.E. Labellers adds more value
and performance to your products.
Flexible design makes the difference.
Our ergonomic machines offer
modular interchangeable
independent stations that can each
utilize different labeling technologies
for non-stop quality production.

BE Flexible.
PELabellers.com
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Effect of gelatin coating enriched with antioxidant
tomato by-products on the quality of pork meat
The use of edible biopolymers
and natural additives obtained
from food processing by-products is a sustainable strategy for
food packaging applications. Gelatin is a biopolymer with great potential as a coating due to its low
cost, high availability, and technological and functional properties.
Among them, gelatin can be used
as a carrier of bioactive compounds
such as antioxidants, which can retard oxidation processes and thus
extend the shelf-life of highly-perishable products.
A study performed by Spanish
Researchers evaluated the effect
of gelatin coating enriched with
antioxidant tomato by-products
hydrolysate (TBPH) on the quality
of pork meat during cold storage.
Results published in Polymers journal showed that TBPH obtained
from Alcalase hydrolysis present-

ed antioxidant activity with good
stability against cooking. Additionally, chromatographic and mass
spectrometry techniques, as well
as in silico analysis, were used for
the peptidomic characterisation of
TBPH.
The application of enriched gelatin coating on meat led to some
physicochemical changes including increased weight loss and col-

our differences; however, the pH
and water activity, which control
meat spoilage, were maintained
during storage. Moreover, coating
prevented lipid oxidation of meat,
and enriched-coated meat presented high antioxidant activity after
cooking. These results suggest the
positive role of gelatin coating enriched with TBPH in extending the
shelf-life of meat during storage.

A promising approach to increase
the shelf life of pita bread
Nowadays, there is an increasing concern regarding the shelf life
of food products, leading producers to research natural antimicrobial agents to use in food preparation.
In a study published on the Journal

of Dairy Science, Italian Researchers evaluated the antifungal activity
of Lactobacillus plantarum fermented whey and then added the whey
during preparation of pita bread to
study shelf-life improvement.
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The fermented whey showed
a satisfactory inhibitory (antifungal) effect against Penicillium expansum and Penicillium brevicompactum strains: the minimum inhibitory and minimum fungicidal
concentrations ranged from 3.9 to
39.0 g/L and from 62.5 to 250 g/L,
respectively. Addition of fermented whey increased the shelf life of

the pita bread. After inoculation
of the bread surface with Penicillium, an increase in shelf life until
d 8 was achieved compared with
the positive control, whereas under natural contamination conditions, an extension of shelf life until d 19 was observed. In terms of
antimicrobial activity, the greatest
reduction (100%) in fungal growth
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was achieved when all of the water in the dough was replaced with
fermented whey.
An untrained sensory panel
could not identify differences between bread produced with fermented whey and control pita
breads. These results suggest the
possibility of using fermented
whey in food preservation.

Effect of different frozen storage
temperatures on beef quality
Chinese Researchers have studied the effect of different frozen
storage temperatures on beef quality and spoilage and providing a
theoretical reference for selection
and control of frozen storage temperatures in the process of frozen
meat preservation and the results
were published in Food Science and
Technology.
The packaged and unpackaged
beef hind leg meat were stored
in different temperatures of -18,
-40°C and -60°C, respectively.
Samples in different groups were
chosen at 7, 14, 30, 60, 90 days.
Indexes of quality (color, thawing loss, shear force) and spoilage
(TBARS value, TVB-N value) were
determined.
The results showed that the
color of frozen beef in -40°C group
was better than that in-18°C group
and -60°C group at 14th day,
and the thawing loss rate of frozen beef in -18 T group was higher than that in -40°C group and
-60°C group.
On the 30th day, the TBARS
value of frozen beef in the -18°C
group was higher than that in
-40°C group and -60°C group. The
TVB-N value of frozen beef in the

-40°C group was higher than that
in -18°C group and-60°C group.
However, on the 60th day, the
TVB-N value of frozen beef in
-18°C group was higher than that
in -40°C and -60°C group. In addition, compared with packaged
beef, the effect of temperature on
the quality of bare beef was smaller. The results of color measure-
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ment, loss rate of thawing juice and
shear stress of beef quality showed
that beef had better preservation
effect on beef quality when frozen
storage temperature was -40°C.
The TBARS and TVB-N values of
beef spoilage were measured. The
results showed that beef spoilage
time was shorter when frozen storage temperature was -18°C.
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Effect spirulina incorporation
on the properties
of gluten-free fresh pasta
Gluten-free foods are generally nutritionally deficient and are
the source of serious technological
constraints. Researchers from the
University of Lisboa (Portugal) have
evaluate the technological performance of addition of two spirulina biomasses: Arthrospira platensis F&M-C256 and Ox Nature (resulting from different drying procedures) to gluten-free pastas, in
terms of mechanical properties, antioxidant capacity, in vitro digestibility and sensory analysis. The results were published on Algal Research journal.
Texture properties of GF pasta
was not significantly (p < 0.05) al-

tered by the incorporation of A. platensis biomass. The different drying
methods applied to A. platensis biomasses had an impact on the bioactive compounds and the in vitro digestibility of the gluten-free pastas.
Both A. platensis biomasses provided a significant (p < 0.05) supplementation of phenolic compounds,
chlorophylls and carotenoids to the
gluten-free pastas, that resulted in
significantly (p < 0.05) higher antioxidant activity when compared to
control (without A. platensis) and
wheat pasta. Between the new gluten-free developed pastas, consumers preferred the one supplemented with 2% A. platensis F&M-C256

biomass. Knowing the contribution
of A. platensis biomass addition on
pasta properties is fundamental to
extend the utilization of this cyanobacterium for novel foods development. These results indicate that A.
platensis biomass is a suitable ingredient to enhance the nutritional quality of pasta, without affecting its cooking and texture quality
properties, with a favourable sensory evaluation.

Sustainable starch-based barrier coatings
for packaging applications
Starch, as one of the most abundant, sustainable and low-cost
commercial biopolymers, has versatile applications in many industries (e.g. food, paper, packaging,
construction, etc.).
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Researchers from The Pennsylvania State University (Usa) reported
the synthesis of starch-based polyelectrolyte complexes (SPECs) barrier
coatings through a straightforward,
industrially scalable shear mixing process. The results were published on Food Hydrocolloids journal.
The formation of SPECs was
significantly impacted by molecular weight (MW) and charge density
of starch polymer chains, resulting
in SPECs with different particle sizes, particle morphologies and rheological behaviors. Larger MW and
higher charge density contributed to the formation of stiff and entangled starch macromolecular network modulated by different inter-
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molecular interactions, thus leading
to a densely packed structure in the
coating materials. High MW SPEC
coated paperboard exhibited uniform, defect-free surface morphology, improved mechanical properties
(18% and 21% increase in tensile
strength and Young’s modulus, respectively), and excellent barrier performance against water vapor (40%
lower than uncoated paperboard),
grease (Kit number of 12), and oil
penetration (Cobb60: 1.85 g/m2).
Such cost-effective, biodegradable and ecologically compatible
SPECs barrier materials hold high
potential as sustainable alternative
coatings for paper and paperboard
packaging applications.
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FOR HALF A CENTURY
INNOVATION IN HEATING
TEMPERATURE MEASUREMENT

Customized
electric heaters
and temperature sensors
for food and beverage
Industry

www.creiheaters.it
Via Minghetti, 19 • 40057 Granarolo dell’Emilia - Loc. Cadriano (BO) • Ph. +39. 051.6259831 • information@creiheaters.it
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Functional, nutritional, antioxidant,
sensory properties of faba bean seed
protein hydrolysates and fortified apple juice
Enzymatic
hydrolysis
of
plant-derived proteins can improve their quality by offering opportunities for food applications.
In this study driven by Italian Researchers three proteolytic enzymes (pepsin, trypsin, Alcalase)
were used, alone or combined, to
produce faba bean protein hydrolysates (PHs). Their functional, nutritional and antioxidant properties were evaluated, and the peptidomic profile was assessed by LCMS/MS. Hydrolysis improved solubility of faba proteins at acidic
and neutral pH, and their antioxidant properties. Peptidomic analysis identified 2031 peptides in

the different PHs. Among them, 9
showed 100% homology with previously known antioxidant peptides and several others had antioxidant motifs in their sequences. Sensory data analysis showed
that after addition of PHs to apple juice, no significant differences were perceived between control and some of the PHs. This
study, published in Food Chemistry, demonstrates that enzymatic
hydrolysis enhances the functional
and antioxidant properties of faba
bean proteins. Specifically, hydrolysates can be used as functional
food ingredients to produce fortified beverages.

PENETRATION AND MICROBIAL INACTIVATION
BY HIGH VOLTAGE ATMOSPHERIC COLD PLASMA
Multiple studies have demonstrated atmospheric
cold plasma as an effective non-thermal technology
for inactivating bacteria, spores, and other microbial contaminants in foods and on non-food surfaces.
However, few studies have applied this technique
to semi-solid food within a package.
US Researchers have evaluated the efficacy and the
interaction mechanism of high voltage atmospheric
cold plasma (HVACP) on Salmonella enterica serovar
Typhi (S. enterica) inactivation in agar gels with different compositions and the results were published
in Food and Bioprocess Technology.
HVACP was generated by a dielectric barrier discharge in air and a modified atmosphere (MA65:
65% O2) in sealed bags. Agar gels of various densities with a pH indicator were inoculated with S.

italian food

& packaging technology - xcvi (2020) - december

enterica (> 107 cfu) and exposed directly (between
the electrode) or indirectly (adjacent to electrode)
to 90 kV at 60 Hz for up to 1.5 h. HVACP treatment induced greater than 6 log10 (cfu) reduction
in viable bacteria (both with air and MA65) in the
plasma penetrated zone exhibiting a pH change.
Inactivation of bioluminescent E. coli K12-lux cells
in the plasma penetrated zone confirmed that the
plasma, and its generated reactive species, inactivates microbes as it penetrates into the gel.
A two-minute HVACP treatment resulted in
greater than 5 log10 (cfu) S. enterica reduction in
applesauce. In summary, these results demonstrate that HVACP can be an effective non-thermal technology to control or even eliminate bacteria populations in semi-solid foods.

research
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A novel fermented beverage
from lentil grains
The experimental activities carried out in this study by Italian Researchers aimed at designing a lentil-based beverage rich in soluble
and digestible proteins. In order
to extract soluble proteins, lentil
grains were soaked in water overnight, blended, treated with proteolytic enzymes and fermented
with Lactobacillusstrains. Protein
enzymatic hydrolysis, carried out
with four commercial food grade
enzyme preparations, showed that
bromelin, at the enzyme to substrate ratio of 10%, was the best
solution to produce this novel beverage. Even though the seven Lactobacillus strains were all able to

ferment aqueous extract within 24
h, L. acidophilus ATCC 4356, L. fermentum DSM 20052 and L. paracasei subsp. paracasei DSM 20312
showed the highest growth rate
and the lowest pH values. In fermented lentil-based beverages, the
antinutritional factor phytic acid
decreased up to 30%, similarly, the
highest reduction in raffinose oligosaccharides content reached
about 12% the initial concentration. It is worthy of note that the viable density of all strains remained
higher than 7 log cfu/mL after 28
days of cold storage. The results
here reported and published in
Foods, show for the first time the

possibility to obtain a probiotic lentil-based beverage rich in soluble
proteins, peptides and amino acids
with low content in main antinutritional factors.

Efficacy of lactic acid and potassium
sorbate against Listeria monocytogenes in chicken
The combined effect of lactic acid and potassium sorbate on
the growth of L. monocytogenes on
chicken legs packaged under modified atmospheres (MAP) and stored

at 4°C was evaluated bu Spanish
Researchers and the results were
published in Food Microbiology.
An extended lag phase and a
lower maximum growth rate for
psychrotrophs and mesophiles was
found in those samples packaged in
20%CO2/80%N2 and washed with
different combinations of lactic
acid and potassium sorbate compared to those non-treated with
organic acids. Legs packaged in
20%CO2/80%N2 and washed with
3.75% lactic acid-3.75% potassium sorbate showed a significant
(p < 0.05) reduction in L. monocytogenes compared to untreated chicken legs packaged in MAP,
which were approximately 2.63 log
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units lower in the first ones after
8 days of storage. Moreover, this
treatment was the most effective
in decreasing the maximum growth
rate of L. monocytogenes. The chicken legs packaged in atmospheres
containing 20%CO2/80%N2, had
an extended shelf life, but these
atmospheres were not able to reduce L. monocytogenes, thus underlining the need for preventive measures so as to control this
pathogen. The immersion of chicken legs in a solution containing
3.75% lactic acid-3.75% potassium sorbate can reduce L monocytogenes populations on fresh chicken packaged in a modified atmosphere.
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Effect of olive pulp enrichment
on wheat bread
Greek Researchers have evaluated the use of olive pulp in wheat
bread in order to improve the antioxidant properties and the results
were published in the International
Journal of Food Studies.
Black and green olive pulp was
added to wheat bread formulation at different levels (5, 10, 15%)
with the aim to improve its nutritional value by enhancing the phenolic content and antioxidant capacity. Additionally, the effects of
the fortification with olive pulp
on the physical characteristics,
staling rate and overall consumer acceptability of the formulated
breads were explored. Both olive

pulps exhibited significantly higher antioxidant activity than refined
wheat flour.
Baking imparted an impressive increase in TPC, TFC and antioxidant activity of breads as revealed by comparison of experimental with theoretical values
but returned significant differences only in the case of TPC when a
two-tailed t-test for paired data
was applied. Texture measurements showed a substantial increase in hardness with storage
along with decreasing loaf volume
and increased density. Hydroxytyrosol was the major phenolic compound of fortified breads followed

by tyrosol. Olive pulp could be incorporated in a bread formulation
without interfering with the general sensory acceptability.

Valorization of red grape pomace
as functional food ingredient
The winemaking process generates large amounts of by-products
that are still a potential source of
bioactive compounds to be used
as functional food ingredients.
A study conducted by Italian
Researchers was aimed to develop
a cow milk kefir fortified with Sangiovese red grape pomace. This
work was published in Italian Journal of Food Science.
The phenolic extracts of skins
and seeds, which were obtained
after infusion and ultrasound-assisted extraction (UAE), were rich
in (+)-catechin (105.0 +/- 147.0
mg/L) and (-)-epicatechin (76.0 +/364.0 mg/L) based on HPLC-DAD
analysis. The UAE-derived skin extracts were selected for their best
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antioxidant effectiveness and incorporated into kefir, whose functional properties have been investigated through spectrophotometric assays.
The addition of UAE-derived
skin extract to kefir was significantly effective in enhancing the
total phenolic content (43.2%)
thus increasing the total antioxidant capacity (+47.7%) and lowering IC50 ABTS (-36.0%) and DPPH
(-31.45%).
An increased inhibitory activity towards alpha-amylase, alpha-glucosidase and pancreatic lipase was also achieved by
decreasing the corresponding
IC50 values (69.39 and 73.01 mug/
mL, respectively).
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Microbial inactivation by high voltage atmospheric
cold plasma in semi-solid material
Multiple studies have demonstrated atmospheric cold plasma as
an effective non-thermal technology for inactivating bacteria, spores,
and other microbial contaminants
in foods and on non-food surfaces.
However, few studies have applied

O2) in sealed bags. Agar gels of various densities with a pH indicator were inoculated with S. enterica (> 107 cfu) and exposed directly (between the electrode) or indirectly (adjacent to electrode) to 90
kV at 60 Hz for up to 1.5 h. HVACP
treatment induced greater than 6
log10 (cfu) reduction in viable bacteria (both with air and MA65) in
the plasma penetrated zone exhibiting a pH change. Inactivation
of bioluminescent E. coli K12-lux

cells in the plasma penetrated zone
confirmed that the plasma, and its
generated reactive species, inactivates microbes as it penetrates
into the gel. A two-minute HVACP
treatment resulted in greater than
5 log10 (cfu) S. enterica reduction in
applesauce. In summary, these results demonstrate that HVACP can
be an effective non-thermal technology to control or even eliminate
bacteria populations in semi-solid
foods.

Is packaging affecting consumers'
preferences for meat products?

this technique to semi-solid food
within a package.
Researchers from the Purdue
University, USA, evaluated the efficacy and the interaction mechanism of high voltage atmospheric cold plasma (HVACP) on Salmonella enterica serovar Typhi (S. enterica) inactivation in agar gels with
different compositions. This study
was published in Food and Bioprocess Technology journal.
HVACP was generated by a dielectric barrier discharge in air and a
modified atmosphere (MA65: 65%
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Iberian dry-cured ham is one of
the most prominent Spanish traditional meat products with very special nutritional and sensory properties, which make it widely appreciated both in Spain and in foreign markets. The packaging formats used for sliced Iberian ham
are vacuum and modified atmosphere packaging, which are more
in line with the current trends and
consumer habits and have contributed to its popularization.
Spanish Researchers have studied the preferences of Spanish
consumers for these two types of
packaging of Iberian dry-cured ham
using a dual approach with sensory analysis and choice experiment.
Data were collected by means of a
survey conducted with 253 Spanish consumers. The choice experiment has shown that the participants proved to have a higher preference for the vacuum packaging.
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However, sensory test revealed
that hams packaged in modified atmosphere received higher scores in
terms of odor when making a global comparison.
New purchasing habits require
the adaptation of traditional products to new formats more in consonance with current consum-

research

er lifestyles. Iberian ham is one
of these traditional products that
until now selling in a whole-piece
format, which does not seem affordable for many consumers. So
companies had to offer new sliced
packaging format that could adapt
with consumers' needs without affecting the organoleptic character-

istics of the product. On the other
hand, since they are dealing with
a gourmet product of high sensory quality, results of this work
would help companies in the sector to understand how the packaging format would influence the
sensory attributes of the product.
Both approaches applied in this ar-
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ticle will allow industrials to know
how consumer would behave in a
pre and post-purchase situation
of different sliced dry-cured Iberian ham packages that could be
part of future marketing strategies
within the Iberian sector. The article was published in Journal of Sensory Studies.

The use of selected hydrocolloids
and salt substitutes on no salt wheat noodles
Malaysian Researchers have
evaluated the effects of sodium
chloride (NaCl) and combination
of commercial salt substitutes (SS)
and hydrocolloids on cooking qualities, protein solubility, texture, tensile strength, structural breakdown,
microstructure, sensory properties, sodium content, shelf life, and
proximate composition of fresh
white-salted noodles (WSN), and
the results were published in Food
Hydrocolloids.
NaCl was added at 1.5% of flour
weight. Combinations of SS-hydrocolloids used included 1.5% locust
bean gum (LBG) or 1.5% carrageenan (CRG) or 2% xanthan gum
(XG) with 1% SS2 or 1% SS4 of
flour weight. WSN-SS-Hydrocolloids had shorter optimum cooking
time than WSN-NaCl.
Cooking yield was positively
correlated with cooking loss but
negatively correlated with hardness, springiness, tensile strength,
W1 (strength of noodle structure
that was broken down), and n1 (decay rate). WSN-SS4LBG had lower protein solubility than other
samples. WSN-NaCl, WSN-SS2LBG, and WSN-SS4LBG were acceptable by panelists. Ranking test
showed that WSN-SS2LBG was

preferred by panelists. Quantitative Descriptive Analysis (QDA)
showed that WSN-SS2LBG had
better qualities than WSN-SS4LBG.
The shelf life of WSN-NaCl,
WSN-SS2LBG, and WSN-SS4LBG
were less than 15 days during storage at 4 degreeC and less than 1
day during storage at 25 degreeC.
WSN-NaCl had significantly highest (P < 0.05) total carbohydrate
and protein content. WSN-SS2LBG
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and WSN-SS4LBG had significantly
highest (P < 0.05) moisture and fat
content. All WSN had no significant
difference (P > 0.05) on ash content. Crude fiber of WSN was in the
order: WSN-NaCl<=WSN-SS4LBG<=WSN-SS2LBG.
To conclude, WSN-SS2LBG and
WSN-SS4LBG might be suitable alternatives to replace WSN-NaCl as
the former firmer texture, denser
microstructure, with lower sodium
content than that of WSN-NaCl.
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Rapeseed instead of soy burgers,
a new source of protein for humans
Rapeseed has the potential to
replace soy as the best plant-based
source of protein for humans. In
a current study, nutrition scientists at the Martin Luther University Halle-Wittenberg (MLU), Germany, found that rapeseed protein

es of high-quality proteins. However, certain plants can also provide
valuable proteins. “Soy is generally
considered the best source of plant
protein as it contains a particularly beneficial composition of amino
acids,” says Stangl.

consumption has comparable beneficial effects on human metabolism as soy protein. The glucose
metabolism and satiety were even
better. Another advantage: The
proteins can be obtained from the
by-products of rapeseed oil production. The study was published
in the journal Nutrients.
For a balanced and healthy diet,
humans need protein. “It contains
essential amino acids which cannot be synthesized in the body,”
says Professor Gabriele Stangl from the Institute of Agricultural and Nutritional Sciences at MLU.
Meat and fish are important sourc-

Her team investigated whether rapeseed, which has a comparably beneficial composition of amino acids, could be an alternative to
soy. Rapeseed also contains phytochemicals -- chemical compounds
produced by plants -- which could
have beneficial effects on health,
says Stangl. “So far, only a few data
on the effect of rapeseed protein
intake in humans had been available,” adds the scientist. In comparison to soy rapeseed has several other advantages: It is already
being cultivated in Europe and the
protein-rich by-products of the
rapeseed oil production could be
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used as ingredients for new food
products. These by-products are
currently used exclusively for animal feed.
In a study with 20 participants,
the team investigated the effect
of ingested rapeseed and soy proteins on human metabolism. Before the interventions the participants were asked to document
their diets for a few days. Then
they were invited to eat a specifically prepared meal on three separate days: noodles with tomato sauce, that either contained no
additional protein, or was enriched
with soy or rapeseed protein. After the meal, blood was regularly
drawn from the participants over
a six-hour period. “By using this
study design, we were able to assess the acute metabolic response
of each study participants to the
dietary treatments.” says Stangl.
The study showed: “The rapeseed protein induced comparable effects on metabolic parameters and cardiovascular risk factors as soy protein. Rapeseed even
produced a slightly more beneficial insulin response in the body,”
says nutritionist Christin Volk from
MLU. Another benefit was that
the participants had a longer feeling of satiety after eating the rapeseed protein. “To conclude, rapeseed appears to be a valuable alternative to soy in the human diet,”
says Volk.
The only drawback: “Rapeseed
protein, in contrast to soy protein,
has a mustard flavour,” says Volk.
Therefore, rapeseed is more suitable for the production of savoury
foods rather than sweet foods, explains the researcher.

Via Mecenate, 78/b
20138 Milano - ITALY
Tel. +39 02 504095
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Make it authentic:
innovators adopt different
tools to deliver on authenticity
Authenticity is a key part of the storytelling process in food and beverage development with 27% of those who want to know the stories behind
their food and drink saying this is because the story makes a product more
real and authentic.
A new report from Innova Market Insights highlights the different ways in
which these authentic stories are being told. Direct claims using generic onpack language such as ‘authentic’ or ‘traditional’ has been a
popular approach for some time. However, strategies appear
to be moving on, with a growing focus on recipe choices and
traceability to help build a truly authentic image.
When it comes to recipes, specificity is very much the order of the day, in both international and local authenticity.
For example, Korean barbecue or Texan barbecue have more
positive profiles than generic barbecue flavors. Meanwhile,
for international cuisines, launches of retail products that reference ‘street food’ inspirations increased fivefold between
2015 and 2019. “It is no surprise to find retail manufacturers
taking cues from the ‘street food’ environment,” said Lu Ann
Williams, Director of Insights and Innovation at Innova Market Insights. “The category has helped to introduce authentically foreign foods to a much wider audience and many consumers want to recreate these dishes in the home.”
When it comes to authenticity through traceability, some
suppliers are shifting the ‘made in…’ information from the
back to the front of packs, while specific regional associations are important both locally and internationally. The EU’s protected foods
schemes are also valuable tools in building an authentic image and launches of new products carrying the Protected Geographical Indication, Protected Designation of Origin or Traditional Speciality Guaranteed logos doubled
between 2015 and 2019.
www.innovamarketinsights.com

italian food

& packaging technology - xcvi (2020) - december

consumer trends

41

Plant-based foods lead
ethical purchase decisions
Many consumers are concerned about the environmental and ethical
issues impacting on today’s world. A new report from Innova Market Insights shows that, when asked about 12 key ethical concerns, an average of
57% said that they “care a lot”. Air pollution, animal cruelty and ocean pollution were the three most important issues, with response rates of more
than 60%.
High levels of awareness and concern are slowly translating into consumer action at the supermarket checkout.
Although half of consumers say that
they are prepared to pay more for products devoted to solving these issues, an
average of only 9% name environmental, social or ethical aspects as something they consider important when
buying groceries. This is a 7% increase
from last year.
Certain areas of the food and drinks
market are more heavily impacted by
ethics than others, with plant-based
foods an obvious example. “A total
of 22% of meat substitutes shoppers
name environmental or ethical issues
as a clear reason for purchase,” says Lu
Ann Williams, Head of Innovation at Innova Market Insights. “This makes ethics the third most important consideration in this rapidly expanding market, after health and taste, and the response
rate is more than four times the average for all product categories.”
Launches of new food and beverage products with ethical claims have
been increasing steadily in recent years and this is certainly seen as a growing
niche by innovators. However, looking ahead, COVID-19 could well have an
impact on ethical shopping in the coming years. Significant job losses related
to the pandemic will leave many consumers in financial difficulty and, as a result, they may be unable to afford to shop ethically. On the flip side, a stronger community spirit has developed in many populations during the crisis and
those who emerge economically unscathed may actually increase their ethical spending, particularly where local causes are concerned.
www.innovamarketinsights.com
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Poultry market in Europe

After years of growth, the EU-27 chicken meat production is expected to
decline by 1.6% in 2020 due to the impact of the COVID-19 outbreak that
led to a lockdown in most EU-27 countries and the temporary closure of hotels, restaurants and institutional cafeterias (HRI), according to a recent report released by the Foreign Agricultural Service of USDA.
While chicken meat demand was less affected than other meats, the
loss of sales from meals normally consumed in restaurants was not fully replaced by products purchased for at-home consumption. Outbreaks of COVID among workers in chicken meat slaughterhouses were limited to a few
cases and did not lead to major production disruptions in EU-27 countries.
Most EU-27 countries had decreases in production. Poland, still the largest EU-27 chicken producer with close to 20% of all EU-27 chicken pro-
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duction, was hit particularly hard by the closure of the HRI sector combined with difficult cross-border logistics that damped sales
of exports. Prior to the COVID-19 outbreak,
the growth in Polish chicken production was
primarily export driven with close to 50% of
the production exported. Much of Poland’s
exports to other EU-27 MS were destined to
their HRI sectors. Polish exports were also affected by Highly Pathogenic Avian Influenza
(HPAI) outbreaks that closed some important
exports markets such as South Africa.
The post-COVID-19 economic challenges
throughout most of Europe will favor cheap
protein sources. Combined with the ease of
preparation of chicken meat, we project a resumption in growth in chicken meat demand
and production in 2021, although at a slower growth rate than pre-COVID estimates. However, the short two-month
production cycle of the chicken industry makes it very reactive to outside
events, both on the upside and downside, making accurate forecasts difficult.
The EU-27 chicken meat trade surplus is expected to decrease in 2020
as the decline in exports exceed the decrease in imports. The decrease in
trade is due to the COVID-19 pandemic. The lockdown and closure of HRI
outlets in most EU-27 countries for several months lowered the demand
for cheap chicken parts popular in the HRI sector. EU import demand from
Brazil, Thailand and Ukraine will all be down in 2020. Imports from Ukraine
are also negatively impacted by changes in the Deep and Comprehensive
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Free Trade Agreement (DCFTA) poultry import quotas in July 2019 that
closed the loophole allowing tariff-free export of bone-in white meat.

Price
The decreasing demand in 2020 led to a steep decline in chicken prices
in the EU-27 in March, April and early May 2020. However, the re-opening
of restaurants and the lower production pushed prices up in late May and
June, but not to their previous level. Most producers had benefited from
low feed prices since 2019, thus could accommodate a reduction of their
margin.
Several studies indicate
that within the EU-27, significant price differences remain
among Member States (MS)
for chicken, particularly broiler meat. On average, chicken
prices in Germany are 1.4€ per
kg more expensive than in Poland. The average price differential with France is 1€ per kg.
UK prices regained some competitiveness due to the currency devaluation of the British pound versus the Euro,
explaining its export growth.
This price differential explains
why Polish chicken meat shipments to other MS are increasing sharply, even displacing imported Brazilian chicken
meat in Western Europe.
www.fas.usda.gov
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SCHUBERT –
CREATORS OF FLEXIBILITY

Being flexible means being able to switch
your machine between film and paper processing.
Even for unusual applications.
LAURA GASCHO
Schubert Verpackungsmaschinen
Process technician for film processing

Cutting-edge robot technology and modular machine design are key to
packaging machines that deliver unique performance and a wide range
of advantages. Over 130 of our systems go into operation worldwide
every year. www.schubert.group
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US market for single-use
foodservice products

According to a new Freedonia Group analysis, the US market for single-use foodservice products is forecast to see healthy annual growth of
3.4% through 2023, when demand is expected to near $25 billion. The best
opportunities exist for products with features that support use in fast-growing applications – such as tamper-evidence and improved insulation for meal
delivery – as well as those sourced from sustainable materials that reflect
growing consumer and government concerns about the environmental impact of single-use plastics.
For the purposes of this study, “single-use” products refers to items used
in the service of food and beverages that are intended to be disposed of after
use. Items with increased durability that allow multiple uses for various applications, such as plastic takeout containers, are included. Disposable items
used for the preparation of food or beverages that do not reach the end user
are excluded.
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Containers and cups/lids to account
for two-thirds of market gains through 2023
Containers and cups (along with their respective lids) are by far the most
commonly used types of foodservice disposables and will together account
for two-thirds of all new demand through 2023. Highlights include:
- Boxes and cartons will continue to be the most used type of single-use
container, as they can be used for a multiple of foodservice applications.
These paper products also benefit from a stronger environmental profile
than plastic types based on recyclability.
- Particularly strong growth is forecast for higher value two-piece plastic
containers and clamshells made of paperboard, molded pulp or bagasse.
- Foam containers and clamshells will see below average growth due to
their negative environmental profile.

Takeout and delivery trends lead to increases
with full service and fast casual restaurants
Aided by the rise of meal-delivery mobile apps like Grubhub and DoorDash, consumers are spending an increasing portion of their food dollars on
prepared meals that are consumed away from the foodservice outlet via carryout, drive-thru, or delivery. This dynamic has had the most significant effect on full service and fast casual restaurants, as:
- takeout meals had previously accounted for only a small portion of their
sales
- they frequently relied on reusable serviceware for dine-in orders.
Accordingly, full service and particularly fast casual restaurants are projected to see the most rapid growth in single-use foodservice product sales.
www.freedoniagroup.com
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Plant power, clean labels
and personalization drive
segmentation of sports nutrition
Global launches of sports nutrition products more than doubled between
2015 and 2019 and suppliers are now segmenting their offerings to meet
the varied needs and interests of customers. According to Innova Market
Insights experts, there are three particularly strong development trends at
present: the provision of plant-powered products; clean label innovation;
and greater personalization.
Demand for plant-based foods is expanding in all areas of food and
drink with sports nutrition quickly catching on
to the trend. For example, sports bars are using more nuts, fruits, vegetables and other botanical ingredients, and even in more specialist sports protein categories, plant-powered
products are emerging. Pea protein (used in
32% of plant based launches in 2019) and rice
protein (21%) are particularly popular ingredients, but there is still room for alternatives,
with ongoing experimentation with more unusual options such as fava bean, microalgae
and pumpkin seed proteins.
Sports nutrition came to the clean label party a little later than many areas of food and drink
but is now increasingly focused on this issue.
Around a third of launches in 2019 carried clean
label claims, up from just 20% in 2015. No additives/preservatives claims are also particularly important, having doubled penetration over
the same period.
Younger consumers are still the primary audience for sports nutrition
products, and with Gen Z and Millennials expressing great interest in products that meet their individual needs or tastes, it is no surprise to see further segmentation of the sports category. Products geared towards pre- and
post-workout needs are already well established but classic benefits related
to performance, endurance and energy have now been joined by newer diet
trends, e.g. Keto, while ingredients for alternative needs are also emerging,
e.g. CBD, adaptogens and nootropics.
www.innovamarketinsights.com
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The EU Market: a key trading
partner for US tree nuts

The European Union is the largest export market for U.S. tree nuts absorbing 34% of total U.S. tree nuts exports in 2019. East Asia followed importing 23% while the Middle East imported 13%.
According to a recent report released by the Foreign Agricultural Service of USDA, in 2019, U.S. shipments of tree nuts to the EU-28 reached
$3.1 billion. Sales of U.S. almonds (both inshell and shelled) totaled close to
$1.8 billion, followed by pistachios with $609
million and walnuts with almost $328 million.
Within the EU, the most significant importers of
U.S. tree nuts (in order of importance) are Spain,
Germany, and the Netherlands, accounting for
64% of total imports.
The United States continues to be the largest
supplier of tree nuts to Europe, with 41% of the
market share (in value) in 2019. Turkey ranks second with a market share of 20%, followed by Vietnam, Chile, and China.
Almonds continue to be the main imported
tree nut with almost 24% of the total EU tree
nuts imports. These numbers prove the importance of the United States as an agricultural trading partner to the EU.

The Food Processing
and the Snack Industry Remain
the Most Significant Buyers
The growing popularity of healthier snacking and eating habits among European consumers continues to encourage consumption
of nuts, both tree nuts and ground nuts. The
fight against cardiovascular diseases, the desire for general health and wellbeing, along with
the publication of scientific studies highlighting
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the benefits of nut consumption, are likely to continue fueling demand for
these products.
In addition, the European food processing and snack industry are the
largest users of tree nuts both as an ingredient (for traditional sweets and
pastries), and for re-processing and re-export to third countries. Almonds
are mainly used as an ingredient for the manufacturing of marzipan, nougat,
turron (a Spanish traditional Christmas confection), and many other pastries and sweets. European food manufacturers also use walnuts and pistachio nuts as an ingredient for manufacturing ice cream and confectionary products.
The snacking industry is channeling its efforts to offer consumers new
products and new ways to consume nuts. Thus, due to the mature nature
of the European market, EU manufacturers are focusing their strategies on
launching new value-added innovative products rather than focusing on volume sales. They continue to emphasize the health benefits of tree nuts, both
through advertising campaigns and in packaging.
Confinement measures in response to the COVID-19 pandemic slightly
changed EU consumer habits.
As consumers spent more time at home, traditional consumers increased their demand for tree nuts, as a healthy snack option but also as a
home baking ingredient. In addition, a wave of new consumers also fueled
the growth in household tree nut demand.
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With the end of confinement measures, it is reasonable to assume that
some of these new consumers will continue purchasing tree nuts. The EU28 evolution of demand in the fall, the traditional annual peak for tree nut
consumption, will also determine the extent to which this new consumption level will remain in the long term.

Almonds
The European Union is one of the world’s leading producers and consumers of almonds. Furthermore, the EU is the single largest export market for
California almonds with Spain as the leading European importer. Every year,
California almond production is exported to more than 100 countries worldwide, and the EU-28 represents almons 40% of all California’s almond exports.
Spanish almond production continues its upward trend. Currently, high
almond prices are increasing the number of hectares dedicated to almond
planting as an alternative to less profitable crops. In recent seasons, new almond varieties, more modern irrigation techniques, and good prices have
made the almond crop more profitable for
investors and improved industry expectations.
Italy is the second largest EU-28 almond producer after Spain. Sicily and
Puglia are the main almondproducing areas, collectively accounting for approximately 88% of total supply.
Tuono, Pizzuta d’Avola, Fascionello,
Filippo Ceo, Fragiulio Grande, Genco, Falsa Barese, Ferragnés are the leading varieties grown in the country. Italy’s marketing year (MY) 2020/21 almond production is forecast to significantly drop from the previous season
as reduced volumes in Puglia (due to heavy frosts occurred at the end of
March) were not compensated by increased quantities in Sicily. Quality is
expected to be excellent in Puglia and good in Sicily.

Walnuts
In 2019, French walnut production decreased especially in the Grenoble area (with a drop of 35%). The sharp drop was the combined result of
drought conditions in the summer, strong winds that caused fruits to fall prior to harvest, and heavy snow falls that broke many nut-bearing trees right
before harvest. In the South West, the crop was slightly better than average.
In 2020, total French production is expected to increase compared to last
year. In South Eastern France (Rhone-Alpes), 2020 production is expected
to increase slightly after the losses in 2019. In the South West, production is
expected to be below average because of the drought and hot temperatures
during the summer.
Italy lost its walnut market leadership a few decades ago and now is a
leading importer, mainly from the United States. Since farmers generally
grow walnut trees for both timber and nuts, nut yields and quality have suf-
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fered. Leading walnut producing regions in Northern Italy are Veneto, Emilia-Romagna, and Piemonte, where farmers have established efficient and
profitable orchards planted with Lara and Chandler varieties.
In the South, most walnuts are cultivated in the Campania region, where
the main varieties are Sorrento and Malizia. Italy’s MY 2020/21 walnut production is forecast to decrease from the previous year due to lower volumes in Campania, hit by heavy rains in February and March, and severe
frosts in April. Conversely, production in the North is forecast higher than
last year thanks to ideal weather during flowering. Quality is expected to be
good in the South and very good in Northern Italy.

Pistachios
Pistachio is a traditional crop in Italy, especially in the Sicily region
(Bronte area), which accounts for approximately 90% of total supply. In recent years, pistachio production has slightly expanded to other areas in
Sicily and Basilicata, where newer and input intensive orchards have been
planted.
Bianca (also called Napoletana) is the main pistachio variety grown in
the country and is normally harvested in September.
Since 2004, pistachio from Bronte has been awarded by the European Commission as a PDO (Protected
Designation of Origin), distinguishing it
from all other pistachio varieties worldwide. Pistachio tree production is cyclical, bearing heavily in alternate years.
Therefore, after the high MY 2019/20
season, MY 2020/21 will be a ‘lower’
bearing year. Quality is expected to be
excellent despite heavy rains occurred
during flowering and a drought in April.
Spain’s fast-upward trend in pistachio
production is worth noting. This trend has
been in response to the rise in Spanish
consumer interest in pistachios. While pistachios are not a traditional Spanish crop, over the last decade, its market potential and demand has encouraged the planting of more trees.
Domestic EU pistachio production is not enough to cover domestic demand, resulting in significant imports from Iran and the United States. The
overall use of pistachios can be split among many different ways starting
from the in-shell pistachios basically traded as a snack food or as an ingredient utilized in restaurants. Shelled pistachios are used by bakeries and
food companies (bakeries, cosmetic companies, sweet food companies), and
milled pistachios used in ice-cream manufacturing.
The popularity of pistachios has considerably increased in the last five
years across Europe. Overall consumption is increasing, as well as the duration of consumption. That is, pistachios are now on demand throughout the
year due to a wide range of health benefits, including weight control, blood
sugar control, and lower risk of cardiovascular disease.
www.fas.usda.gov
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Sugar market in Europe

European Union sugar production for marketing year (MY) 2020/21 is
forecast at 16.0 million t in Raw Sugar Equivalents (RSE), 1 million t below the
MY 2019/20 production and 2 million t below the MY 2018/19 production.
According to a recent report released by the Foreign Agricultural Service of
USDA, this is a reduction in the forecast by 1.6 million t RSE because below
average yields in mainly France, Germany, Poland, and the United Kingdom from a slightly
lower beet acreage.
The poor yields stem from the third vast
drought in a row combined with severe damages from beet yellows virus (BYV) disease in
France and to a lower extent in Austria, Germany and the UK, as aphid control through neonicotinoid seed dressing became prohibited
by European authorities. The MY 2019/20 EU
sugar production was revised down by a quarter million MT from previous expectations because of harvesting losses from wet weather
in the UK, Germany and Poland drawing out
beet harvesting.
Total EU beet sugar production for MY
2020/21, including for industrial use, is forecast at 17.8 million t RSE, 1.2 million t down
from MY 2019/20. As a result, industrial use,
especially for bioethanol is forecast to decrease, driven by lower demand for
blending in gasoline because of COVID-19.
EU sugar consumption is suffering from the COVID-19 outbreak as the
fall in sugar consumption away from home is not fully compensated by increased sugar consumption in home cooking. Sugar consumption in the EU
food processing industry is reported to be stable and early reports about increased snacking as people work from home seem to have faded rapidly. As
a result, EU sugar consumption for MY 2019/20 is reduced to 18.3 million t
RSE, down 0.3 million t from the pre-COVID-19 number. The consumption
forecast for MY 2020/21 is kept stable as the impact from COVID-19 is expected to remain.
The forecast for EU sugar imports in MY 2020/21 is increased to 3 million
t to supplement the forecast 2020 production shortfall, with the EU-27 and
the UK likely competing for preferential sugar after Brexit. The MY 2019/20
import is revised down to 2.1 million because of the fall in consumption as
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a result of the COVID-19 outbreak
but remains above the MY 2018/19
import level. The increase in imports
compared to last year is fully for refined sugar. The EU sugar export
forecast for MY 2020/21 is lowered
to 1.0 million t RSE, further down
from 1.2 million t in MY 2019/20.
This low MY 2020/21 export level reflects the production deficit and
will only allow supply to traditional buyers in the region. If Brexit ends
without a deal with the EU-27, sugar trade numbers for MY 2020/21
could be significantly affected as
trade between the EU-27 and the
UK would be subject to import tariffs
on both sides.
EU sugar stocks at the end of MY
2020/21 are forecast to fall further,
below the 1 million t RSE at the end of MY 2019/20 and depending on the
outcome of Brexit.
The EU isoglucose market continues to suffer from the low sugar prices
prohibiting any increase in production.
On the policy side, the EU is facing many issues simultaneously. Beyond
the COVID-19 crisis and the Brexit negotiations with the UK, the newly installed European institutions are trying to finalize the new Common Agricultural Policy (CAP) and are engaging in rolling out an ambitious stated agenda of becoming the first continent to be climate neutral by 2050 through the
“Green Deal”, “Farm To Fork” and “Biodiversity” strategies. On trade, the EU
continues negotiation efforts on free trade agreements (FTA) with Mercosur,
Australia, New Zealand, and other countries.
www.fas.usda.gov
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Milk and dairy products
in European Union

According to a recent report released by the Foreign Agricultural Service of USDA, the 2020 EU milk deliveries will grow by 1% over 2019 due
to continuing export demand for dairy products, stable domestic demand,
and market interventions introduced by the European Commission in June
2020. Production growth will be limited due to lower dairy herd inventories.
Post expects that dairy processors will increase production of cheese, butter, WDM (whole dry milk), and NFDM (non-fat dry milk) because of higher
milk deliveries. 2020 cheese production will increase over 2019 levels due to
higher export demand.
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Dairy cow inventories will continue to decline through 2020 and 2021,
following a general trend toward smaller herds and more productive animals.
However, milk output will not be negatively affected, as better herd management, including high-quality genetics, has increased milk yields and can compensate for the smaller herd size.

Dairy products
The agency estimates that in 2020, domestic consumption of butter,
cheese, and WDM will remain about the same as 2019 levels, while NFDM
consumption will decrease from 2019 and return to historic average levels. In
2018 and 2019, domestic NFDM consumption was artificially high following
the EC’s release of public intervention stocks on to the market.
Fluid milk consumption in 2020 will increase because COVID-19 will temporarily change consumer consumption trends. Post forecasts that fluid milk
consumption will decline in 2021, as the long-term shift away from fluid milk
toward other dairy products and milk substitutes will resume. Post forecasts
that 2021 cheese and butter consumption will increase with higher production. 2021 WDM and NFDM consumption will plateau.

Milk
According to Milk Market Observatory* (MMO) in August 2020, the EU
farmgate price for raw milk was €32.7 per 100 kg, 3% below August 2019.
Although farmgate milk prices declined from January to June 2020, prices
have rebounded since July. As of October 4, 2020, the EU27+UK cheese
(cheddar) price was 3% above the October 2019 price, while WDM, butter,
and NFDM prices were eight, five, and five percent, respectively, lower than
October 2019 prices.
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Cheese
Post estimates that 2020 cheese exports will continue to grow due to
strong global demand. Despite supply chain issues and temporary drop in
demand from the food service sector following COVID-19, cheese, butter,
WDM, and fluid-milk exports will increase from 2019. 2020 NFDM exports
will decline from 2019 due
lower anticipated demand
from China and Southeast
Asia and the EU’s decision to
release its NFDM public intervention stocks in 2019.
In June 2020, the EC introduced the Private Storage Aid
(PSA) program in response to
COVID-19 market volatility.
PSA subsidizes private storage for cheese, NFDM, and
butter for up to six months.
Post expects this program to terminate before
the end of 2020. According to MMO, as of August
2020, PSA cheese, NFDM,
and butter stocks amounted to 33,794 t, 18,120 t, and
63,691 t, respectively. The
EC also opened its public intervention scheme for butter and NFDM from
March 1 to September 30, 2020. As butter and NFDM market prices were
above intervention prices, butter and NFD were not eligible for intervention storage.
www.fas.usda.gov
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Transition towards aluminium
shake up the capsules industry
AMI Consulting has published its authoritative report mapping the global Single Serve Capsules industry. The report aims to support the development of robust participation strategies by equipping industry players and investors with a comprehensive understanding of scale of potential for future
development, growth dynamics per system, market drivers and competitive
pressures.
All compatible capsules (both plastic and aluminium variants) accounted
for over a third the single serve capsules market worldwide in 2020, a staggering increase of over 9 billion units in comparison with 2018. There is a
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clear trend towards rationalisation of systems, with a clear focus on Nespresso and Dolce Gusto in Europe and K-cup in the US. Those 3 systems account
for 81% of the global market.
Smaller systems may still offer reasonable returns but have limited growth
potential beyond home markets. To this end,
virtually all proprietary systems fillers have
now diversified their brand presence to accommodate Nespresso and Dolce Gusto compatible variants, either in-house or via contract-packing agreements. Nespresso system is the biggest global capsules platform.
In 2020, the production of original Nespresso (including VertuoLine and Starbucks Nespresso) was almost matched with the magnitude of Nespresso compatibles. The compatible Nespresso system was the main contributor to growth, most via aluminium packaged variants. The original Nespresso platform
is struggling to sustain its previous dynamics.
The deal with Starbucks, whereby Nestlé now
fills and markets Starbucks branded Nespresso capsules, opened the door for global mainstream retail rollout platform to mitigate the
risks.
The compatibles’ need for differentiation
resulted in capsule material and barrier specification adjustments, impacting positioning. The (Nespresso) market is now in the process of dramatic
transition from plastic to aluminium. As a result, the industry has been gearing up to accommodate the change, both on the filling side – with investment in aluminium filling lines and retrofits; and on the empty capsule supply side, whereby compatibles suppliers are having to diversify their portfolio to include aluminium. There are
very high barriers to entry with aluminium, so the competitive
context has been intense, and the ‘aluminium game’ will determine new winners and losers.
Nespresso has put all the efforts in establishing the collection and recycling infrastructure for its used capsules. Following Nespresso’s open invitation in March 2019 to join in forces in its recycling scheme. Further milestone announced by Nespresso is an increase in material circularity with using 80% recycled aluminium content.
Meanwhile, innovation in plastic capsules focuses on recycling-ready PP solutions, including polyolefin based lidding film.
Provided that other materials in the multilayer structure do not
exceed 5%, used capsules can in theory be recyclable in the PP
stream.
In parallel, bio-resins have developed a meaningful presence
in the value chain. Albeit their penetration is still small considering global volumes, the current market context is attractive and
facilitating further developments.
www.ami.international
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Expertise and data
are the new currency
in the field of service
The pandemic is driving the development of technology
for mobile maintenance

For years, the packaging
sector has been
supplementing its services
for the food industry with
digital offerings such as
mobile maintenance. In recent
months, however, the market
has been experiencing a
major upheaval, triggered by
the Corona pandemic. What
was previously considered
“nice to have” has become an
absolute necessity overnight
for the business model to
survive. This change also
reveals previously unimagined
opportunities – which
Schubert, the packaging
machinery manufacturer, is
now leveraging to proactively
develop its range of services.
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While meetings and conferences worldwide can be held
quite easily via video call and split
screen, setting up, commissioning
and maintaining machines is certainly much more challenging. In
particular, the severe restrictions
on travel have prompted internationally operating companies such
as packaging machinery manufacturer Gerhard Schubert GmbH
to forge ahead, and have triggered a massive technology drive
in this area. It is conceivable that
the trend which was initiated will
no longer be reversed and that the
digitalisation process in mobile
maintenance will accelerate significantly next year.
As an innovative technology
leader, Schubert is taking advan-
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tage of the altered conditions to
further expand the existing digital
options developed in-house within
its modular machine concept. The
company can exploit a major advantage in this context. Because

news

its philosophy of integrated, interface-free machine solutions, which
has been cultivated for decades,
has allowed the company’s expertise to grow steadily and has led to
an extraordinary depth of production – also on the digital level.
The combination of expertise and digital data is the currency from which Schubert will generate new, proactive services in mobile maintenance. After all, machine
availability is a top priority in the
food industry: Manufacturers produce 24/7 and any standstill in the
packaging process can result in the
spoiling of food. This unacceptable
waste of valuable resources alone
must be stopped.
The key is that customers can
identify with the digital offerings.
Service needs to be in line with current market needs.
Only then do new services have
a real chance of gaining acceptance and traction. During the lockdown, for example, the machine
manufacturer not only carried out
virtual commissioning of its systems, it also supported a customer in Asia so skilfully via the Internet that they were able to assemble and commission their new system on their own – without a single
Schubert technician actually being
present.
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Schubert enables its customers to view OEE machine data on the GRIPS.world platform.

terface to the Internet. Customers
can optionally make the data accessible to Schubert via the gateway. This opens the way for precise analysis of machine performance, predictive maintenance

and therefore higher machine
availability over the long term.
Display and connection via an app
is also conceivable over time, if
customers prefer to use their own
company platforms.

Digital processes
are becoming the standard
With the GS.Gate from Schubert’s subsidiary Schubert System
Elektronik, an industrial gateway is
already built into every Schubert
machine by the time it leaves the
factory. The server not only collects machine information, enabling, for example, a view of OEE
data on its GRIPS.world platform,
it also offers a multi-secured in-

With the GS.Gate from Schubert’s subsidiary Schubert System Elektronik, an industrial
gateway is already built into every Schubert machine by the time it leaves the factory.
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3D printing is inextricably
linked to digital services. Today,
there is not a single Schubert machine that leaves production without certain machine parts – mainly
robot tools – coming from the 3D
printer. With the new PARTBOX
part streaming platform, Schubert will be providing its customers with certified digital print jobs
via the Internet in the future. In a

set with a 3D printer and PARTBOX access, an intelligently managed digital warehouse is created,
which can provide machine parts
as well as a wide range of operating resources with just one click. It
is also conceivable to expand the
platform to include common warehouse functions such as stock
overview, reorder options and the
like.

Digital twin Titan brings along
with it new customer benefits
The digital twin developed by
Schubert – named Titan – promises an all-new league of processes and services. The machine builder does not want to focus solely
on spatial representation, but also
wants to be able to configure systems in the shortest possible time
and to fully simulate complex packaging processes in moving images. The changed work processes in development provide cus-

tomers with tangible advantages:
With the Titan, machine configuration becomes much more efficient and safer. Delivery times are
shortened considerably. Commissioning can be simulated in advance, which makes virtual factory approvals even easier. Once real
machine data has been incorporated into the digital twin, it will be
possible to make even more precise forecasts of upcoming service

With the new PARTBOX part streaming platform, Schubert will provide its customers
with certified digital print jobs via the Internet in the future.
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intervals or to program alarms for
deviating values. There are no limits to the imagination here
Especially for the producing sectors such as the food industry, the goal of digital services must include precise machine
prediction models, combined
with intelligent logistics for spare
parts and 24-hour availability in
support.
Because then even insidious
changes such as unnatural heat
generation or rising motor currents in a system can be detected
and eliminated so early that major
downtimes are reduced to an absolute minimum. Support at Schubert has already been changed to
reflect this: The packaging machine manufacturer now offers a
central customer interface for all
concerns. Even the distinction
between mechanics and electronics, which is somewhat complex for customers, is no longer
necessary, as both areas are inseparably linked in the systems.
Downstream of the hotline is also
a newly assembled Technology
Center with second-level support.
So thinking is most definitely
changing – service without an IT
connection is no longer conceivable today. The objective at Schubert is therefore to network and
further develop all digital solutions and platforms in a meaningful way. This enables the company to offer its customers a comprehensive and attractive range of
mobile maintenance services that
fit seamlessly into the Schubert
premise of integrated system solutions.
(Gerhard Schubert - Industriegebiet Südost - Hofäckerstraße 7 - 74564 Crailsheim Germany - Tel. +49 79514000 e-mail: info@gerhard-schubert.de www.schubert.group)
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Bioplastics successfully meet
all EU safety standards
Products made from bio-based plastics must undergo the same testing procedures as conventional
plastic products to access the market of the European Union (EU). Thereby a health risk for consumers
is excluded. Plastics intended to be certified as biodegradable or compostable must undergo
additional tests. "Products made of bioplastics thus pass even more tests than conventional plastic
products," explains Hasso von Pogrell, Managing Director of European Bioplastics (EUBP).
In the EU, plastic products with
food contact have to comply with
strict regulations. These have to
be met by bio-based as well as by
conventional plastics. The relevant
Commission Regulation, (EU) No.
10/2011, contains requirements
for migration tests.
A migration limit value indicates
the maximum permitted quantity of an ingredient to transit into
food. The limit value ensures that
food contact material does not
pose a health risk to consumers. In
addition to the migration test, the
composition of multi-component
materials is checked.
Only those substances and materials that have been assessed
and listed in an EU overview as
safe may be used in their manufacture.

Biodegradable plastics certified
for industrial composting according to EU standard EN 13432 have
to meet a fixed limit for heavy
metals and other toxic and hazardous substances. Also, an ecotoxicity test is carried out in accordance
with the OECD[1] rules. This test
examines possible effects of industrial compost on plant growth
and its toxicological harmlessness
to microorganisms. Agricultural
mulch films certified as biodegradable in soil according to EU standard EN 17033 must comply with
strict SVHC[2] guidelines.
This ensures that the films do
not contain substances of very
high concern. In addition to a further test for nitrification inhibition, EN 17033 certification also
includes a procedure to exclude

negative effects on soil organisms
such as earthworms. A standard
for the home composting of carrier bags (prEN 17427) expected
to be published soon by the European Committee for Standardization (CEN) will summarize all test
procedures once again. "Products
made of bioplastics thus undergo
even more test procedures than
conventional plastic products,"
summarizes von Pogrell.
"The claim that products made
from bio-based plastics contain
harmful chemicals is untenable
because of the numerous tests
that are required", criticizes von
Pogrell. The EUBP executive director refers to the findings of a
study recently published by a research group from the University of Frankfurt. The methodology
of the study, in which bioplastics
products were subjected to migration testing, is highly questionable
as it differs significantly from the
methodology of EU testing procedures. "Besides, the test result of
the Frankfurt study does not represent a specific characteristic of
bioplastics. On the contrary, the
different methodology leads to the
same result when testing conventional plastic products," explains
von Pogrell.
[1] Organisation for Economic Cooperation
and Development. The test used is
OECD 208.
[2] Substances of very high concern.
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Value-added products from bread waste
An Agricultural Research Service (ARS) team in Peoria, Illinois,
has devised a procedure for using
bacteria to convert glucose from
bread waste into value-added products such as ascorbic acid (vitamin
C), which is used in everything from
food and beverages to pharmaceutical and personal-care products, a
U.S market valued at over $1 billion
in 2018.
By one estimate, 12.5 million
tons of bread, rolls, croissants
and other baked goods go uneaten worldwide each year. Some of
this food waste is fed to livestock
as a source of carbohydrates and
protein; however, the remainder
can pose a disposal problem.
Fortunately, the adage “One
man’s trash is another man’s
treasure” still holds true, with the
help of Pseudomonas reptilivora bacteria.
In studies at the ARS National
Center for Agricultural Utilization
Research in Peoria, team members Sirma Yegin (Ege University,
Turkey), Badal Saha, Gregory Kennedy, Mark Berhowand Karl Vermillion devised fermentation procedures that encourage the species to gobble up glucose in bread
waste and convert it into 2-keto-D-gluconic acid (2KGA).
According to Saha, a research
chemist with the center’s Bioenergy Research Unit, 2KGA is a socalled “platform chemical” that
helps synthesize bulk quantities
of erythorbic acid, ascorbic acid,
ascorbic acid salts, and other substances with wide-ranging food
and industrial applications. 2KGA
itself can also be used as a detergent builder, cement plasticizer and
precursor chemical for herbicide
compounds.

The team’s hope is that with
continued research and scale-up,
the glucose-hungry bacteria will offer a biobased alternative to synthetically producing valuable chemicals like vitamin C from 2KGA, and
simultaneously help tackle a foodwaste issue.

overarching mission to develop
new, value-added uses for agricultural commodities, especially if
they can ease the reliance on raw
materials made from fossil fuels.
In this instance, the team’s efforts began with the center’s ARS
Culture Collection, which hous-

Synthetic production methods
for 2KGA are costly and dependent on harmful oxidizing agents
among other drawbacks. There are
also fermentation-based methods
of producing 2KGA using other
types of microbes.
However, they require the addition of nitrogen, mineral salts
and other costly nutrients, noted
Badal. That’s not the case with P.
reptilivora, which does just fine on
a diet of glucose-rich bread wastes
(once it’s been rendered into a
slurry using distilled water and enzymes, that is).
The advance, which the team
reported in the March 2020 issue
of Biomass Conversion and Biorefinery, is part of the ARS center›s

es tens of thousands of microbial specimens collected from
around the world. Many of these
microbial holdings are valued for
their pharmaceutical, agricultural, industrial, food and other applications, including P. reptilivora,
which was originally added to the
collection in the 1940s as strain
NRRL B-6.
Initially, the microbe was considered an unwelcome contaminant in fermentation procedures.
Now, that same fondness for fermentation conditions could prove
key to making substance that not
only improve the quality and shelflife of food, but also keep it out of
the trash bin.
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Electrolysed water and ultrasound to improve
the sanitation of knives
Brazilian Researchers investigated the effect of the combination
of basic electrolysed water (BEW)
and slightly acid electrolysed water (SAEW) with ultrasound (US)
for cleaning and sanitation of the
knives used in slaughtering processes. The study was published
in the International Journal of Food
Science & Technology journal.
The knives were sonicated in a
US bath using two modes of operation (normal and sweep) in two
steps: (i) 5 min with BEW and (ii) 10
min with SAEW at 35°C. The microbiological counts and the possible changes in the physical structure of the knives were evaluat-

ed. The association BEW + SAEW
+ US, in the sweep mode, provided lower mesophilic, enterobacterial, Staphylococcus aureus and yeast
counts when compared to the values recommended by the international legislation. In addition, these
conditions removed all organic residues from the knife blades and promoted the highest migration rate of
the residues to the US water bath
(12.35 mg/L.min), without modifications in the knife blades. Thus,
cleaning and sanitation of knives
was feasible with the association of
BEW + SAEW + US, which could be
a useful alternative for the meat industry.

Food and Agribusiness in 2030, a roadmap
The world is facing an astonishing number of changes resulting
from one of the worst pandemics
ever. Food, agribusiness, and biofuel chains will be working in a new
macro environment and will operate differently after 2020. These
structural changes come on top of
the need to increase food production to feed 9 billion people in 2050
and the urgency to increase renewable sources of energy to promote
sustainability, save resources and
limit climate change.
Edited by Marcos Fava Neves,
PhD. Professor at FEARP Business
School - University of Sao Paulo – Brazil, Food and Agribusiness
in 2030: A Roadmap offers tools
for understanding this new macro
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The book is free and could be download at:
shop.chiriottieditori.it/Food-and-Agribusinessin-2030
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environment and helps to position
food chains. It helps companies to
take advantage of opportunities.
The tools relate to strategic
planning of food chains in the new
scenario, understanding what will
happen with chain participants,
where markets will grow, how
consumers will behave, how
sustainability will gain importance,
and how cooperatives, associations
and other forms of collective
actions will gather force.
The goal of this book is to offer something very practical so that
companies and other public or private organisations can read a chapter and start discussing what they
should do next and take a look at
their roadmap.
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Sigep, an “expanded” version in 2021
IEG Italian Exhibition Group is
ready and waiting on the starting
blocks with Sigep 2021, the Artisan Gelato, Pastry, Bakery and
Coffee Trade Show which it will
be relaunching with a special edition: Sigep EXP - The expanded
edition´ scheduled to last a whole
week with considerable physical
attendance and a strategic digital offer.
Sigep EXP will be a live event,
an irreplaceable and decisive moment of encounter among traders. at Rimini Expo Centre on 15th,

16th and 17th March with a new
time slot purposefully devised to
favour the global situation. The following 18th and 19th will feature
a two-day Digital Agenda that will
leverage IEG´s technical knowhow through a formidable platform
that will make matching between
companies and international buyers much easier. A collective project that comes from listening to
the market and the desire to help
associations and companies to better meet the challenge of the sweet
foodservice recovery.

The companies that were informed of the project yesterday in Rimini will find a light and
smart trade show that will focus
on business and meetings.
Exhibitors will be provided with essential and elegant fittings, defined modules (although
supplementary kits will be available) and packages that include
digital services, all in perfect balance between physical display
and matching, a modality that was
experimented and appreciated by
the customers at the IEG´s more

shop.chiriottieditori.com
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recent trade show events such as
Voice in Vicenza and Enada in Rimini.
The attending professional
public will be able to strategically
organized their trade show experience by selecting and saving, according to specific interests, companies and events, take advantage of matchmaking, an agenda
modality for fixing appointments,
take part in conferences and extend their networking activities.
The digital visitor will have highly
performing instruments at his disposal to activate chats and videochats, participate remotely in all
the events available on the calendar and arrange virtual appointments.
The exhibition area layout will
include five event areas and seven special areas, some of which
will be authentic new entries, such
as the Innovation Gallery, a selec-

tion of the very latest products,
technologies and services for the
Out of Home world, and a Meeting Zone where specifically outfitted ´lounge areas´ will be available
to all exhibitors to hold business

encounters. Vision Plaza, where
top experts from the sector will
be presenting their visions of the
sweet business future, will also be
back in 2021.
www.sigep.it

Waiting for Tuttofood:
food&beverage look ahead
and continue to grow
Agriculture and food business is
hanging on. In fact, it’s on the up.
This is especially thanks to exports,
which for some markets have also
grown in double figures. This is the
picture that emerges from the numbers for the first half of this year,
while waiting to take stock of the
trends, partake in a little networking and develop business at Tutto-

food 2021, at fieramilano from 17
to 20 May.
After processing the Istat
Coeweb data relating to the agriculture and food products sectors,
what is revealed is that Italian F&B
exports amounted to over 22 billion
euro in the first six months of 2020,
an increase of 3.5% compared to
the same period in 2019. In the lead

INTERNATIONAL EVENTS IN ITALY
24-25 February 2021 – Roma: 4o Food chemistry congress - foodchemistrycongress.alliedacademies.com
15-17 March 2021 - Rimini: Sigep, confectionery, pastry and ice cream show - www.sigep.it
11-13 April 2021 – Rimini: Beer & Food attraction - www.beerandfoodattraction.it
18-21 April 2021 - Verona: Vinitaly, Italian wine show - www.vinitaly.com
22-25 April 2021 - Bologna: Cosmofarma, cosmetic and nutraceutical show - www.cosmofarma.com
4-6 May 2021 – Rimini: Macfrut, fruit processing show - www.macfrut.com
4-7 May 2021 - Parma: Cibus, int. food show - www.cibus.it
17-20 May 2021 - Rho (MI): Meat Tech, meat industry show - www.meat-tech.it
17-20 May 2021 - Rho (MI): TuttoFood, int. food show - www.tuttofood.it
22-26 October 2021- Rho (MI): Host – foodservice show - www.host.fieramilano.it
16-19 November 2021 - Rho (MI): Simei, beverage and wine industry show - www.simei.it
3-6 May - 2022 - Rho (MI): Ipack-Ima, packaging, food processing and pasta exhibition - www.ipack-ima.com
25-28 October 2022 - Parma: Cibus Tec, int. food processing show - www.cibustec.it
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- with a value of 13.7 billion and an
increase of + 5.4% in one year - are
food products exports, followed by
those of agriculture with 3 billion
and a + 1.8% growth.
What are the most popular Italian food products abroad? Bakery
products win the top spot on the podium with a value of 2.3 billion euro
and a double-digit growth of no less
than + 15.6%, followed by processed
and preserved fruit and vegetables,
exporting 1.9 billion, registering an
increase of + 6%, and dairy products with 1.8 billion, up by + 0.8%.
As for the major destination
markets, Japan recorded the greatest growth with + 16.9%, China, + 13.7% and Oceania at + 8%,
with historical markets also per-

forming well, such as Germany +
6.7%, Switzerland + 5.7%, the United States and France, both with +
4.2%. Another interesting fact is
that exports are directed in a fairly balanced percentage to Europe
and non-European markets, a sign
that in recent years the Made-in-Italy companies have focused on the
development of emerging markets.
In particular, in the first half of this
year, exports to the EU-27 (without the United Kingdom) touched
12.5 billion euro, while exports to
the rest of the world accounted for
more than 9.6 billion.
Among the Italian territories
that have contributed most to exports, Emilia-Romagna leads the
way, with over 4 billion, while Vene-
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to and Lombardy complete the podium almost neck and neck, exporting 3.43 and 3.42 billion respectively, with Piedmont following a
few lengths behind with about 3
billion. Above the billion mark in
value are also Campania with almost 2 billion euro, Tuscany (1.26)
and Trentino-Alto Adige (1.16).
That the emergency has made
nearly everyone rediscover the
pleasure of food and experimenting in the kitchen is also confirmed
by the data from companies in the
household sector recorded in the
commercial register which, between new and modified businesses, has already had 3,750 new entries since January.
www.tuttofood.it
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ALBA EQUIPMENT FREE-FROM
GIVES YOUR FREEDOM!
ALBA Equipment introduces its wide range of FREE-FROM lines!
We can process any special dough required more and more by the worldwide

Gluten free Lactose free

Vegan

Organic

Alba & Teknoservice S.r.l.
Via delle Industrie, 26 - 35010 Villafranca Padovana (PD) Italy
Telephone: +39 049 9070380 - Email: info@albaequipment.it
www.albaequipment.it

Healty food Eco-friendy

“BEAN TO BAR” system
operating at ZDS laboratory

