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Enhancing prebiotics with mushroom wastes

The bases or stipes of 
mushrooms are normal-
ly discarded as low-eco-
nomic value animal feed 
and compost. There are no 
known reports on deriv-
ing polysaccharides from 
these mushroom wastes 
for use as prebiotics.
The study published 
on Journal of Food Sci-
ence, and carried out by 
a group of researchers 
at the Taiwan University, 
showed that the relative-
ly low concentration (0.1 
to 0.5%) of polysaccha-

rides from Lentinula edo-
des stipe, Pleurotus er-
yngii base, and Flammuli-
na velutipes base can en-
hance the survival rate 
of Lactobacillus acido-
philus, Lactobacillus ca-
sei, and Bifidobacterium 
longum subsp. longum 
during cold storage. The 
polysaccharides had syn-
ergistic effects with the 
peptides and amino ac-
ids from a yogurt culture 
to maintain probiotics 
above 107 CFU/mL during 
cold storage; they also 

had significant protective 
effects on these probiot-
ics in simulated gastric 
and bile juice conditions 
to achieve beneficial ef-
fects in the host.
The results of this study 
showed that using the 
bases or stipes of mush-
rooms as prebiotics is 

less expensive than oth-
er food sources. The 
mushroom wastes can 
enhance the survival of 
probiotics during cold 
storage and the wastes 
also can improve the tol-
erance of probiotics in 
simulated gastric and bile 
juices.

Vitamin D status is associated 
with functional limitations 
in older individuals

Vitamin D is known to in-
fluence muscle health 
and a reduction in muscle 
mass increases the risk 
of functional limitations 
among older individuals.
Researchers from VU Uni-
versity Medical Center of 
Amsterdam (The Nether-
lands) have published a 
study where the relation-
ship between vitamin D 
status and functional lim-
itations was examined; 

their findings are report-
ed in the Journal of Clin-
ical Endocrinology & Me-
tabolism.
Two independent cohorts 
of the Longitudinal Aging 
Study Amsterdam were 
used. Participants were 
aged 65 to 88 years. Of 
the participants, 56% in 
the older cohort and 30% 
in the younger cohort had 
≥1 limitation. Vitamin D 
deficiency (25-hydroxyvi-
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tamin D level of <20 ng/
mL) compared with the 
value in the reference 
group (>30 ng/mL) was 
related to the presence 
of functional limitations at 
baseline (odds ratio [OR] 
= 1.7; 95% confidence in-
terval [CI], 1.2-2.5 and OR 
= 2.2; 95% CI 1.3-3.7 for 
the older and younger co-
horts, respectively). In the 
older cohort, vitamin D de-
ficiency was associated 
with an increase in limita-
tions at 3 years (OR = 2.0; 
95% CI, 1.1-3.5), whereas 
vitamin D deficiency in the 
younger cohort was asso-
ciated with an increase in 
limitations at 6 years (OR 
= 3.3; 95% CI, 1.1-10.1). 
Analyses were adjusted 
for confounders.
In conclusion, research-
ers pointed out that Vi-

tamin D status is as-
sociated with function-
al limitations cross-sec-
tionally and longitudinal-
ly in individuals aged 55 
to 65 years and those 65 
years and older. The pos-
sible association of vi-
tamin D with function-
al limitations is present 
after a shorter follow-up 
time in the oldest age 
group compared with the 
younger age group.

strated the influence that 
changes to the tableware 
can have on the taste and 
flavour of food.
Vanessa Harrar and 
Charles Spence of Cross-
modal Research Labo-
ratory, University of Ox-
ford (UK), report three ex-
periments designed to in-
vestigate whether food 
tastes different when the 
visual and tactile prop-
erties of the plastic cut-
lery from which it is sam-
pled are altered. The re-
searchers independent-
ly varied the weight, size, 
colour, and shape of cut-
lery; they assessed the 
impact of changing the 
sensory properties of the 
cutlery on participant rat-
ings of the sweetness, 
saltiness, perceived val-
ue, and overall liking of 
the food tasted from it.
The results revealed that 
yoghurt was perceived as 
denser and more expen-
sive when tasted from a 
lighter plastic spoon as 
compared to the artificially 
weighted spoons; the size 
of the spoon only interact-

How the taste of food is affected 
by the cutlery used to eat it

Many of the foods that we 
enjoy are unhealthy: high 
in fat, sugar, and salt, and 
tend to be low in vitamins. 
Despite rigorous informa-
tion campaigns aimed at 
informing people about 
the risks associated with 
such consumption hab-
its, we are generally rath-
er poor at changing our 
(mostly automatic) con-
sumption behaviours.
Recently, Marteau et al. 
have suggested that one 

way in which to change 
our automatic behaviours 
toward food products may 
be to change food prod-
uct design or to somehow 
alter the environment in 
which those food prod-
ucts are selected or con-
sumed. While food sci-
ence and technology has 
mostly focused on chang-
ing the sensory attributes 
of the food itself, a cog-
nitive neuroscience per-
spective has also demon-

ed with the spoon-weight 
factor for the perceived 
sweetness of the yoghurt. 
The taste of the yoghurt 
was also affected by the 
colour of the cutlery, but 
these effects depended 
on the colour of the food 
as well, suggesting that 
colour contrast may have 
been responsible for the 
observed effects.
Finally, they investigated 
the influence of the shape 
of the cutlery. The results 
showed that the food 
was rated as being salti-
est when sampled from 
a knife rather than from a 
spoon, fork, or toothpick.
Taken together, these re-
sults demonstrate that 
the properties of the cut-
lery can indeed affect peo-
ple’s taste perception of 
everyday foods, most likely 
when expectations regard-
ing the cutlery or the food 
have been disconfirmed. It 
can discuss these results 
in the context of changing 
environmental cues in or-
der to modify people’s eat-
ing habits.

http://www.flavourjournal.com/content/pdf/2044-7248-2-21.pdf
http://www.flavourjournal.com/content/pdf/2044-7248-2-21.pdf
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Plant compounds studied 
for food safety chores

U.S. Department of Agri-
culture (USDA) and Univer-
sity researchers are taking 
a fresh look at the ability 
of olive powder and other 
plant compounds to com-
bat foodborne pathogens 
and keep food safe to eat.
Some of the studies fo-
cus on control of microbes 
such as Escherichia coli 
O157:H7 that cause food-
borne illness and have 
also looked at control of 
two possibly carcinogen-
ic heterocyclic amines, 
MelQx and PhIP, that can 
be formed during cooking 
of meats.
These investigations have 
been conducted by Men-
del Friedman, Agricultur-
al Research Service (ARS) 
research chemist at the 
agency’s Western Region-
al Research Center in Al-
bany, in collaboration with 
university colleagues. The 
research is highlighted in 
Agricultural Research.
Friedman and his col-
leagues added high lev-
els of E. coli O157:H7 to 
ground beef patties along 
with either olive powder 
or other plant compounds. 
The patties were cooked 
to the recommended tem-
perature of 160 degrees 
Fahrenheit and then were 
tested for levels of E. coli 
and the two amines. When 

the E. coli and amine re-
sults were evaluated as a 
whole, olive powder was 
shown to outperform the 
other powders (apple, on-
ion, or garlic, for instance) 
that were tested.
Friedman noted that fol-
low-up studies are need-
ed to pinpoint the com-
pounds in olive powder 
that are responsible for 
these effects and to deter-
mine whether the amount 
added in the ground beef 
experiments alters the 
taste of hamburgers.
The ability of olive extracts 
to kill foodborne patho-

gens has been reported in 
earlier studies conducted 
at Albany and elsewhere. 
However, this study of 
E. coli and amines may 
be the first to show olive 
powder’s performance in 
concurrently suppressing 
three targets of concern: 
two major amines and a 
pervasive E. coli.

USDA

Crop storage may alter 
nutritional value

A study reported in Current 
Biology could have huge im-
plications for the way crops 
are stored post-harvest.
The essential finding of 
this study was that even 
after harvesting, food 
crops may continue to be 
affected by the same cir-
cadian rhythms (an organ-
ism’s response to light 
changes over a 24-hour 
period) as they do when 
growing. This response in-
cludes the build up (and 
loss) of herbivore resist-

ant chemicals, and some 
nutritional chemicals. The 
researchers from Rice 
University made their ini-
tial discovery in studies of 
cabbage. They then went 
on to show similar re-
sponses in lettuce, spin-
ach, zucchini, sweet pota-
toes, carrots, and blueber-
ries. Fruits and vegetables 
subjected to light-dark cy-
cles at the right times suf-
fered less insect damage 
than those subject to al-
ternative storage regimes.

One conclusion of the re-
search is that it might make 
sense to harvest crops and 
freeze at specific times of 
day, when nutrients and val-
uable phytochemicals are 
at their peak. The results 
suggest that new post-har-
vest storage practices for 
vegetables and fruits that 
include clock entrainment 
may profoundly impact di-
verse metabolite accumu-
lation in many crops and 
thereby overall edible crop 
health value. Additionally, 
clock-mediated behaviour 
of post-harvest vegetables 
and fruits may be an im-
portant, yet previously un-
recognised, aspect of nutri-
tion or phytochemical anal-
yses that should be includ-
ed in future studies of plant 
crops.”
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Eco-labels influence perception and taste of a product

The use of labels such as 
“fair-trade” and “organical-
ly produced” are increas-
ing and new findings are 
now available in the sci-
entific literature about the 
consumer trend of paying 
more for a product if it has 
an eco-label.
A group of Swedish and 
American researchers have 
found that the eco-label 
leads to a more favoura-
ble perceptual experience 
of the product; the journal 
Plos One reports the re-
sults.
The scientists note that 
although perception of 
a product is affected by 
sensory properties, it is 
also affected by cognitive 
factors such as expecta-
tions. It is known that add-

ing a disgusting ingredient 
makes beer taste worse if 
people are told about it be-
fore tasting in comparison 
with uninformed consum-
er. Sörqvist et al. carried 
out three experiments to 
investigate the perception 
of “eco-friendly” coffee.
The first experiment in-
vestigated whether par-
ticipants tend to prefer 
the taste of, and be will-
ing to pay a higher price 
for eco-friendly coffee. 44 
participants (mean age 
28 years old) reported us-
ing questionnaire, wheth-
er they preferred the taste 
of two coffees, which un-
known to them were the 
same brand and had the 
exact same brew, but one 
was labelled eco-friend-

ly and the other not 
eco-friendly. They were 
also asked questions on 
taste, how much they 
were willing to pay for the 
coffee, how often they 
purchased eco-friend-
ly coffee, and whether 
they felt guilty when they 
brought a non-eco-friendly 
alternative.
The second experiment, 
involving 87 individuals 
(mean age 28 years old), 
was similar to the first, 
however this time they 
were not told which one 
of the two cups contained 
eco-friendly coffee until at 
the end of the experiment, 
where half were told they 
choose the eco-friendly 
and the other half the non-
eco-friendly coffee.

Experiment 3 (40 partici-
pants, mean age 25 years 
old) had the same exper-
imental design as 1, al-
though this time the par-
ticipants were randomly 
assigned to either report 
their response to an ex-
perimenter or report their 
response on a sheet by 
themselves, and slip the 
answers into a sealed box 
when they left. 
Sörqvist et al. report three 
main findings.
Firstly an eco-label affects 
taste and willingness to 
pay, such that people are 
biased to prefer coffee 
that is labelled eco-friend-
ly. Secondly the need to 
gain approval from oth-
ers did not appear to un-
derpin the eco-label effect 
and lastly people are will-
ing to pay a premium for 
eco-friendly coffee and do 
so even when they prefer 
the taste of the alternative 
non-labelled product.

Rssl.com
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From expansion in the American
market to technological innovations

Pigo, the worldwide lead-
er in designing and man-
ufacturing equipment and 
machines for fruit and veg-
etable production, pre-
sents its technological in-
novations and projects for 
this 2014.
There are three main news 
items, Pigo’s expansion in 
the American market, the 
development of new ma-
chines, and the improve-
ment of cuttingedge ma-
chines, the Pitting Ma-
chine PG 103 and Easy 
Freeze.

Pigo plans to further ex-
pand in the American mar-
ket, the objective for 2014 
is to confirm its solid pres-
ence in North America and 
Canada, culminating with 
registration in the NWF-
PA (North West Food Pro-
cessors Association) and 
the FPSA (Food Process-
ing Suppliers Association), 
and to win over the rest of 
the United States.
The company has devel-
oped new machines such 
as Easy Dry Spyro, which 
is the best solution for 

drying various products 
and with similar construc-
tion, it offers the same ad-
vantages as Easy Freeze 
Spyro in terms of hygiene, 
ease of use, and ener-
gy efficiency. The wash-
ing machine PG 018 is the 
new washer for fruits and 
vegetables with an inno-
vative system of nozzles, 
valves, and filters. Cauli-
flower machine PG 415 
separates spieces of cauli-
flower, cutting at the base.
Always looking to improve 
its equipment, Pigo has 

even invested in innovat-
ing its cuttingedge ma-
chines; a centralized lu-
bricating system was in-
stalled on the pitting ma-
chine PG 103, which al-
lows for fast, perfect lu-
brication. A new, fast and 
effective automatic wash 
system was installed on 
the Easy Freeze, allow-
ing for a quick, thorough 
wash. The innovative cen-
tralized lubricating system 
was also installed here.
New trade shows are 
scheduled for Pigo. The 
company was present in 
the major trade shows in 
the US, particularly the 
Chicago Process Expo, 
in Michigan for the Great 
Lakes Fruit Expo, and 
in Portland for the 2014 
Expo. After a great suc-
cess and a very profita-
ble experience at Fruit 
Logistica in Berlin, and af-
ter their first time at the 
CFIA Rennes, Pigo con-
tinues with an important Pigo at Process Expo of Chicago.
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presence as a member of 
the Sacramento CFPL Pro-
cess Expo and as a mem-
ber of the AFFI-AFFI San 
Diego. These member-
ships confirm Pigo’s new 
success in the US market, 
also considering the par-
ticipation at Aahar Inter-
national Fair in Delhi and 
Seafood processing Brus-
sels. Profitable participa-

Easy Freeze Spyro, the best solution for freezing (Pigo).

tion as never before and 
great satisfaction at Fruit-
logistica; great experience 
for the first time on show 
in Rennes that Pigo hopes 
to repeat in the coming 
years.
(Pigo - Via Pontaron 30 - 
36030 Caldogno - VI - Ita-
ly - Tel. +39 0444 90 57 09 
- Fax +39 0444 90 97 78 - 
email: office@pigo.biz)

High pressure homogenizers 
and positive 
displacement pumps

Since 1987, FBF Italia de-
velops high pressure ho-
mogenizers, positive dis-
placement pumps, labora-
tory homogenizers, dosing 
systems and, hanks to the 
wide experience gained in 
this field, it has become 

now a key point-of-ref-
erence for plants man-
ufacturers, suppliers of 
turn-key equipment and 
end-users in the food sec-
tor. On-going innovation, 
exacting experimentation 
of special materials, strict 

quality controls and endur-
ance tests allow this com-
pany to guarantee maxi-
mum performance, dura-
bility, reliability and safety.
FBF Italia offers excellent 
global service thanks to 
its proactive cooperation 
with its centres world-
wide. Its is to offer to all 
its customers not only ex-
cellent sale services but 
also continuous relation-
ship with constant, di-
rect post-sale technical as-
sistance; the target is to 
keep friendly relationship 
built on mutual evolution 
and innovation. 
FBF Italia’s machines are 
suitable to process a lot of 
products and can be insert-
ed into complete process/
production, both in sani-
tary and aseptic design. 
The complete range of ma-

chines covers different sec-
tors, dairy and ice-cream 
industries, food, process-
ing, preserving and bever-
age industries, and it con-
sists of high pressure ho-
mogenizers, positive dis-
placement pumps, labo-
ratory homogenizers, and 
positive displacement 
pumps for product contain-
ing particles.
The homogenizer is often 
necessary to mix one or 
more substances with-
in a liquid; the high pres-
sure homogenizer allows 
micronizing and scatter-
ing the particles suspend-
ed in the fluid, so that the 
product becomes high-
ly stable, no matter the 
followings treatments 
and storage the product 
may undergo. The “Buffa-
lo Series” homogenizers 

Homolab 2 laboratory homogenizer (FBF Italia).

mailto:office@pigo.biz
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WHAT ABOUT THE HOMOGENIZING PRINCIPLE?

In order to permanently mix one or more substances in a 
liquid, a homogenizer must be used in such a way as to 
make it possible to micronize and disperse the suspended 
particles in the fluid, rendering it highly stable even during 
successive treatments and storage. The product reaches the 
homogenizing valve at a low speed and at high pressure. 
As it passes through the valve, it is subject to various for-
ces that cause the micronization of the particles: violent ac-
celeration followed by immediate deceleration causes ca-
vitation with explosion of the globules, intense turbulen-
ce together with high-frequency vibrations, impact deriving 
from the laminar passage between the homogenizing valve 
surfaces and consequent collision with impact ring. 
Homogenization can occur with the use of a single stage 
homogenizing valve (suitable for dispersion treatment), or 
double stage homogenizing valve (recommended for use 
with emulsions and for viscosity control when requested).

are developed according 
to the UE directives and 
they are available with ca-
pacity ranging from 50 up 
to 50,000 litres/hour; ac-
cording to the products 
to be processed, the re-
quested pressure may 
vary up to 2,000 bars 
(29,000 psi).
The positive displacement 
pumps are used to trans-
fer the products from a 
storage system or pro-
cess one to a further part 
of the plant at a high pres-
sure, and they are com-
monly used for feeding of 
spray driers, tomato paste 
plants, osmosis plants, 
etc.
Developed in order to rep-
licate the same homog-
enization conditions that 
can be expected in a real 
production process, the 
laboratory homogenizers 
offer the possibility to exe-
cute tests up to very high 
pressure (1,500 bar) and 
do not need of any oth-
er device to work. Easy to 

TGV Food trolleys for product 
handling (Travaglini).

use and to move, with the 
highest reliability, the labo-
ratory homogenizer repre-
sents the best choice for 
keeping the production al-
ways under control.
The construction of posi-
tive displacement pumps 
for product containing 
particles with a max siz-
es of 15x15x15 mm such 
as tomato cubes, veg-
etable or fruit pieces is 

much the same as that 
for the homogenizers, ex-
cept for the compression 
head which is equipped 
with special pneumat-
ically controlled valve 
groups.
(FBF Italia - Via Are, 2 43038 
- Sala Baganza - Pr - Italy  - 
Tel. +39 0521548200  - Fax 
+39 0521835179 -  email 
s.paletti@fbfitalia.it  -  www.
fbfitalia.it)

Product handling

Travaglini, leader in the 
development of equip-
ment for the drying and 
fermenting of salami, and 
TecnoFerrari, leader in in-
dustrial automation sys-
tems, present an innova-
tive system for the han-
dling of products and for 

the control of production 
process.
TGV Food is able to trans-
fer, in an automatic way, 
trolleys up to 6 meters in 
height, following the trac-
es of magnets put into the 
floor. This system allows 
to have a real time control 

of the weight loss of the 
product, thanks to special 
load cells placed on the ro-
bot. Each phase of the pro-
duction process is com-
pletely automated and is 
able to work 24 hours a 
day, 7 days per week.
TGV Food ensures data 

detection and traceability 
for a single product or en-
tire lots of production, and 
a decrease in the plant 
management costs, with 
particular attention on en-
ergy saving.
The complete interaction 
between the supervision 
system of Travaglini and 
TecnoFerrari leads to a 
complete automated and 
dynamic management of 
the whole productive pro-
cess, thanks to an opti-
mized and dedicated soft-
ware.
(Travaglini - Via dei Lavora-
tori 50 - 20092 Cinisel-
lo B. - MI - Italy - Tel. +39 
02 660971 - Fax +39 02 
66013999 - email: travaglini 
@travaglini.it)
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Global trends & forecasts
on meat processing equipment market

Across the globe people 
are becoming increasingly 
concerned about the safe-
ty of the food that they in-
take. Consumers are now 
more inclined towards se-
lecting protein rich food 
especially those with in-
creasing income in devel-
oping Countries. Hence, 
the demand for meat is 
growing. With increasing 
incomes and busy sched-
ules, convenience food is 
becoming popular among 

the working class. Con-
sumers prefer ready-to-
eat and ready-to-cook 
meat products with great 
quality and taste as their 
priority. Hence, processed 
meat is gaining popularity 
and its market is increas-
ing worldwide. The glob-
al market is estimated to 
grow at a CAGR of 14.3% 
from 2013 to 2018, reach-
ing $799,051.2 million by 
2018.
The global market has 

grown slowly but stead-
ily during the last few 
years and a similar trend 
is expected to continue in 
the near future. The mar-
ket was worth $7,656.5 
million in 2012, and by 
2018 it is projected to be 
$11,495.3 million. This 
market is growing with a 
CAGR of 7.2% from 2013 
to 2018. Leading com-
panies are focusing on 
launching new products 
for expansion of the busi-
ness in local as well as 
foreign markets. Acquisi-
tion is the most preferred 
growth strategy after new 
products launch.
North America and Eu-
rope are the leading con-
sumers of meat process-
ing equipment, togeth-
er accounting for around 
66% of the consumption 
on a global scale. Asia-Pa-
cific is estimated to be 
the fastest growing re-
gion in terms of revenue. 
Growth is particularly high 

China, Japan, India, New 
Zealand, and Thailand. The 
meat processing equip-
ment market consists 
mainly of equipment such 
as cutters, blenders, ten-
derizing equipment, filling 
machines, dicing, grind-
ing equipment, smoking 
equipment, and massag-
ers. Cutter equipment has 
the largest share in the 
market consisting of 18% 
of the total market share 
in 2012.
Growing population and 
increase in demand and 
consumption of pro-
cessed food, new tech-
nological innovations, 
and government sup-
port in developing Coun-
tries drive the global mar-
ket. The main obstacles 
in the growth of the mar-
ket are the lack of aware-
ness of meat processing 
mechanization among the 
processed meat produc-
ers. But there is also other 
reason which restricts the 



ItalIan Food & Beverage technology - lXXvI (2014) may - 19

MEAT PROCESSING

growth of this industry: 
small and medium meat 
producing companies in 
developing Countries.
To capitalize on the growth 
trend in the global market, 
several leading meat pro-
cessing and equipment 
companies are making ef-
forts towards research and 

development and man-
ufacturing of such prod-
ucts. Furthermore, meat 
processing companies are 
gradually expanding their 
product offerings within 
this product line to meet 
the growing demand of 
meat products. 
www.researchandmarkets.com

Speck production

Specialized in manufactur-
ing machines and equip-
ment for processing raw 
pork hams, Macchine 
Soncini Alberto presents 
the new speck forming 
unit mod. Form164.
This machine is suitable 
for processing the prod-
uct both after desalting, 
for introducing into the 
moulds for the rest pe-
riod, and after curing, to 

obtain regular shapes to 
makes easier its division 
into pieces of uniform 
weight.
Designed to operate on 
high-automated lines, 
Form164 features cus-
tomised software, which 
enhances operating pre-
cision and flexibility. 
The machine is charac-
terized by its reliabili-
ty and easy accessibili-
ty of each single compo-
nent part, made possible 
by the subdivision of the 
switchboard and pneu-
matic unit.
The possibility of a fast 
and cheap size changeo-
ver, of setting a personal-
ised massage cycle and in-
tegrating an efficient au-
tomated internal washing 
system complete the offer.
(Macchine Soncini Alber-
to - Via Roma 68 - 43013 
Langhirano - PR - Italy - 
Tel. +39 0521 861197 - Fax 
+39 0521 858069 - email: 
info@soncini.it)Speck forming unit (Soncini).

Non-stop indirect steam drier

ployment, and it guaran-
tees a constant quality 
control.
Many superior-inferior check 
ports make it possible to 

Agricarnitec presents the 
non-stop drier type ACT. 
The indirect steam drier 
is particularly suitable for 
drying proteic meals of an-

imal origin with a low fat 
percentage.
The machine includes the 
whole transmission gear-
ing and it is assembled 
on a strong bed which 
makes it a single monob-
loc. Its strong structure, 
the use of special alloyed 
and stainless steels, the 
use of parts forged for 
high mechanical resist-
ance ensure high resist-
ance to usury and reduce 
the maintenance costs.
A microprocessor con-
trols the adjusting and au-
tomation system during all 
the processing steps and 
functions (feeding, heat-
ing, product outlet); it en-
ables to save electric pow-
er and reduce staff em-

check the product stand 
during the processing phas-
es and to have an easy ac-
cess to the axle during 
the cleaning and the ordi-
nary maintenance. Main-
tenance costs are reduced 
to their minimum thanks 
to the easy installation of 
coupling and assembling 
parts.
The motion of the main 
axle is guaranteed by an 
electric motor equipped 
with a hydrodynamic se-
curity coupling, which is 
suitable to avoid trans-
mission work overcharg-
es, and by a right-sized 
parallel gear reduction 
unit.
Finally, the product dry-
ing process takes place by 

Continuous indirect steam 
drier (Agricarnitec).

mailto:info@soncini.it
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heating indirect saturated 
steam and putting into the 
main axis of the machin-
ery by means of a suita-
ble rotary siphon-joint. The 
product’s stay period in-
side the machinery is gov-
erned by the inclination 
of the conveying blades 

situated on the axle and 
by the automatic/manual 
control of the outlet port.
(Agricarnitec - Via Carlo 
Goldoni 7- 20063 Cernus-
co sul Naviglio - MI - Italy - 
Tel. +39 02 9249089 - Fax 
+39 02 9245275 - email: 
act@agricarnitec.it)

Platform technology
for tray-sealing

Packaging science, tech-
nology and equipment is 
at the heart of the food in-
dustry. Retailer and con-
sumer demands are evolv-
ing and changing on a reg-
ular basis challenging sup-
pliers to meet these new 
demands efficiently and 
timely with innovative 
cost effective solutions.
In order to address these 
challenges, G. Mondini 
with its creative and in-
novative approach has de-
veloped the new Platform 
Technology. This is a sys-
tem with unequalled per-

formance to deliver multi-
ple packaging solutions on 
the Trave tray-sealing plat-
form. The new technology 
allows customers a new 
freedom to seek out new 
business opportunities se-
cure in the performance of 
the platform technology.
Uncompromising, the Trave 
Tray Sealer with the Plat-
form technology delivers 
pack security and quali-
ty with proven packaging 
technologies at cost effec-
tive productions speeds. 
Space, time, energy and 
resources are the key-

words, which explain the 
positive impact of new 
Platform Technology on 
the entire packaging pro-
cess.
More space because 
one machine stands 
for many packaging op-
tions, through a simple 
tool change the user can 
change packaging materi-
als, pack formats and tech-
nology.
More time thanks to 
timely and simple format 
changes, the productivi-
ty meets tailored range of 
requirements.
More resources for cus-
tomers because the flex-
ibility reduces product 

Trave tray sealer (G. Mondini).

time to market, the ma-
chine ensures a reduction 
in capital due to a single 
machine which offers mul-
tiple options.
Finally, more energy, in 
fact 100% utilization of 
production line means 
a secure sound invest-
ment giving the flexibili-
ty to meet the challeng-
es of a dynamic changing 
environment; furthermore 
smart design optimizes 
hygiene and system per-
formance.
(G. Mondini - Via Brescia 
5/7 - 25033 Cologne - BS 
- Italy - Tel. +39 030 70560 
- Fax +39 030 7056250 - 
email: info@gmondini.com)
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Low-cost and eco-friendly persuasion 
in the confectionery packaging

While energy and raw 
materials are becoming 
more expensive, consum-
ers want to do more for 
the environment and this 
is forcing manufacturers 
of sweets and snacks to 
make difficult adjustments: 
their products have to 
stand out from the crowd 
without extravagant pack-
ages that drive up costs.
But help is on hand from 

packaging producers and 
machine manufacturers, 
with material-saving pack-
aging solutions and more 
efficient production lines.
“Halloren Kugeln” choc-
olates have been a long-
standing favourite on the 
confectionery shelves, 
and without much pub-
licity. A big-selling prod-
uct for over 60 years, 
they have repeatedly as-

sured the Halloren choc-
olate factory in east Ger-
many of outstanding busi-
ness figures. In 2013, the 
company aims to pass the 
100 million of Euro sales 
mark for the first time af-
ter roughly 90 million of 
Euro in 2012. “Since pri-
vatisation in 1992, we’ve 
managed to hold our own 
on the market without 
neglecting our roots and 
what we do best”, says 
CEO Klaus Lellé.
But the Halloren chief re-
fuses to rely solely on 
popularity and tradition. 
To stay successful, Lellé 
last year subjected the im-
age of the “Kugeln” to an 
“all-round facelift”, as they 
put it at Halloren. The box 
packages for the total of 
16 different flavours are 
now based on a strate-
gy with uniform corporate 
design elements. In addi-
tion, the company’s own 
snack brand Choc’n Snack 
is now being sold in stand-

up pouches; this way they 
are more conspicuous in 
the shops and are also re-
sealable.
Anyone wishing to survive 
on the market for confec-
tionery and snacks against 
the likes of Nestlé and 
Kraft Foods has to pres-
ent his goods well at the 
point of sale. The range 
of sweets and snacks has 
become enormous: nou-
gat with salted butter, saf-
fron butter biscuits and 
marshmallow sticks with 
orange blossom flavour-
ing and chocolate coat-
ing are just some of the 
new products that manu-
facturers are flooding the 
shelves with. “In a highly 
competitive environment, 
companies want to win 
market shares with a con-
stant stream of new prod-
ucts”, says Torben Erbrath, 
spokesman of the Associ-
ation of the German Con-
fectionery Industry. The 
package is the key to the 

Confusing diversity: what to buy? The consumer is most likely 
to reach for the most eye-catching package. (Bosch Packaging 
Technology)
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purchase; it not only has 
to protect the product’s 
delicate contents, but also 
catch the eye.
This calls for exceptional 
creativity from packaging 
designers: showy colours 
and shapes are just as im-
portant as effective con-
sumer marketing.

Waste of space

However, some manufac-
turers of confectionery 
and baked goods tend to 
overdo it. Companies mis-
leading customers with 
fraudulently oversized 
packages have come in 
for repeated criticism. 
A survey by the North 
Rhine-Westphalian (NRW) 
Consumers Association 
revealed that biscuit and 
snack packages contained 
an average of 40% emp-
ty space. Such deception 
is not only illegal, but also 
pointless. Many consum-
ers feel cheated by the 
purchased products, says 
Klaus Müller, board mem-
ber of the NRW Consum-
ers Association. There are 
also environmental argu-
ments against XXL pack-
ages. Wasting resources 
has a negative impact on 
the environment and dam-
ages our climate, some-
thing that consumers are 
well aware of.
Inflated packages are 
also counterproductive 
for economic reasons. 

Confectionery and baked 
goods manufacturers 
are facing massive pres-
sure on costs, as energy 
and packaging materials 
on the one hand and raw 
materials like milk, cocoa 
and sugar on the other 
are becoming dearer. For 
instance, the spot price 
for cocoa butter, which is 
used in the production of 
bars of chocolate, shot up 
by 80% to USD 8,000 per 
tonne in 2013, and this 
puts a squeeze on profit 
margins.
To avoid putting off envi-
ronmentally aware con-
sumers and to offset cost 
increases, companies have 
only one choice: they have 
to restrain themselves 
with the packaging and 
manufacture their prod-
ucts more efficiently. Hal-
loren is leading here by 
example, as the chocolate 
maker’s new packages 

make their mark without 
elaborate design and extra 
frills. Other manufacturers 
also seem to be rethink-
ing their strategies. Some 
are resorting to material 
downsizing, giving prefer-
ence to packaging materi-
als that are easier to recy-
cle and that conserve re-
sources by being thinner. 
“On the packaging market 
a number of overarching 
trends can be identified. 
Sustainability is one of 
these megatrends,” says 
Ralf Weidenhammer, head 
of the eponymous packag-
ing company. Among oth-
er things, Weidenhammer 
produces readily recycla-
ble composite cans for 
confectionery and savoury 
snacks. With its cardboard 
cans, the company has 
helped brands like Knack 
& Back and Pringles to 
achieve greater popular-
ity, enabling them to find 

the right balance between 
extravagance and efficien-
cy. A resource-conserving 
lightweight, the Pringles 
can promises freshness 
and fun.
Scientists are meanwhile 
searching for alternative 
methods that are even 
greener and cheaper. A 
sustainable alternative 
to transparent multi-layer 
films, as also employed 
in Weidenhammer’s com-
posite can, has recent-
ly been developed by the 
Fraunhofer Institute for 
Process Engineering and 
Packaging, in the form 
of a film coating made 
of whey. In the “Whey-
layer” project funded by 
the European Union, the 
researchers make use 
of whey protein instead 
of oil-based plastics. The 
practical thing about it is 
that the substances nat-
urally occurring in whey 
extend foods’ shelf life. 
What is more, unlike oil, 
whey is available in unlim-
ited quantities and is also 
biodegradable.
At Interpack 2014 next 
May in Düsseldorf, many 
more packaging innova-
tions for confectionery 
and baked goods will be 
on show. Over 1,000 of 
the roughly 2,700 expect-
ed exhibitors have named 
the confectionery indus-
try as the target group for 
their products and servic-
es – the items on display 
will be correspondingly 

Sorting wizard: packaging swiftly and precisely at the same time – 
large assortments of biscuits, for example, are a technical challenge. 
(Bosch Packaging Technology)
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varied. Machine manufac-
turers will also be pres-
ent with many new devel-
opments in Düsseldorf. 
“Their focus is on boost-
ing efficiency, because 
every tenth of a cent 
counts in the production 
of confectionery today,” 
explains Beatrix Fraese of 
the Food Processing and 
Packaging Machinery As-
sociation in the German 
Engineering Federation 
(VDMA).

Making production 
more efficient

There is still plenty of po-
tential for boosting effi-
ciency in confectionery 
production, Fraese contin-
ues. “A significant propor-

tion of the machine park 
is outdated.” This view 
is endorsed by a current 
survey by Swiss plant 
manufacturer Bühler. Ac-
cording to this, the choc-
olate industry spends 200 
million of Euro per year 
worldwide on the clean-
ing, roasting, sterilising, 
cracking and grinding of 
cocoa beans. With its en-
ergy audit and its novel 
shell burning technology, 
Bühler promises savings 
of up to 65%. During the 
free energy audit, Bühler 
engineers track down en-
ergy leaks in the cocoa 
production process. The 
new combustion system 
makes use of the energy 
derived from the shells 
for the roasting and sterili-
sation operations, instead 

Simple packaging: composite cans are light, recyclable and popular 
with consumers. More and more manufacturers are therefore 
turning to them. (Weidenhammer Packaging)

of treating the shells as 
waste, so no expensive 
energy has to be bought 
in for heating. “The com-
bination of the audit and 
new technology heralds a 
new energy drive that will 
dramatically change the 
future,” says Bühler Prod-
uct Manager Thomas Bis-
chof.
For its part, Bühler’s Dan-
ish rival Aasted has devel-
oped a new temperature 
control system for choc-
olate by the name of Su-
paNova Quick Shift. To 
achieve a smooth melt-in-
the-mouth consistency, 
each chocolate has to be 
carefully heated several 
times so that the crystals 
in the mixture dissolve. 
In the new Quick Shift, a 
special warm water sys-
tem makes it possible 
to control crystallisation 
with greater precision, 
thus accelerating produc-
tion. In addition, the stir-
rer in the Aasted unit is 
detachable. The machine 
is thus easier to maintain, 
which improves its availa-
bility.
Cutting labour costs and 
extending machine oper-
ating times, these are also 
the goals of Walterwerk, 
a manufacturer of indus-
trial baking ovens in Kiel. 
At interpack, the compa-
ny will be presenting its 
Jupiter IC, a new gener-
ation of sweet wafer and 
snack production lines 
that produce wafers fast-

er than existing systems, 
says Markus Bartels, head 
of Technical Marketing. Ju-
piter IC produces more 
than five wafers per sec-
ond, while its predeces-
sors managed only four. 
Furthermore, the compa-
ny has designed the new 
production line so that 
it requires less mainte-
nance, another way of re-
ducing costs.
The next generation of 
machines is already in 
the development pipeline 
at Walterwerk. “We’re 
working on making our 
systems even more us-
er-friendly and versatile,” 
Bartels explains. This is 
necessary because grow-
ing product diversity is 
imposing tougher require-
ments on production sys-
tems. “With today’s fre-
quent product changes 
and shorter product life 
cycles, they have to be 
more flexible and easier 
to modify”, says Bartels.
With their numerous in-
novations, packaging pro-
ducers and machine man-
ufacturers have adjusted 
to the new requirements 
in the confectionery and 
baked goods sector. Man-
ufacturers willing to invest 
will have plenty to choose 
from among all the new 
packaging and more effi-
cient machine solutions. 
At the coming Interpack, 
they can put themselves 
on show.

www.interpack.com
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Continuous dosing and mixing 
for liquid and solid products

The MDC-A series contin-
uous doser-mixer, devel-
oped by Tecno3, is used 
in the production of choc-
olate, creams and com-
pounds for the ice-cream 
and pastry industry, to 
evenly dose and mix the 
liquid and solid ingredi-
ents that are in the reci-
pes.
The system consists of 
a cradle container fitted 
with an inner horizontal 
stirrer with the dual func-
tion of mixing and moving 
the product.
The ingredients are dosed, 
simultaneously and contin-
uously, with great accura-
cy, according to their phys-
ical characteristics, with 
designated systems that 
are located on load cells 
or on precision volumet-
ric counters. They enter 
from the rear end of the 
tank, passing through it 
and thoroughly mixing, un-
til they reach the exit posi-
tioned at the top front end. 
The product comes out 
by overflow and is sent to 
the next processing stage. 
The recipes can be set and 
stored on touch-screen op-
erator panel.
Their management and 
the correct dosage of the 
ingredients are controlled 
with PLC, which also man-
ages all the other param-

eters, such as the tank 
temperature, the mixer’s 
speed and the direction of 
rotation, the product lev-
el, etc.
Made entirely of AISI 304 
stainless steel, the contin-
uous doser mixer takes up 
little space, it is accessible 
to the operator and mixes 
very effectively.
The internal agitator can 
be easily removed when 
changing the recipe, when 
a thorough cleaning is to 
be performed.
Unlike traditional batch 
processing plants, with 
large loads that at times 
can be significant for 
each production unit, the 
Tecno3 continuous dos-
er mixer allows the man-
agement of reduced mix-
tures/amounts and a rapid 
recipe change.
The machine can be also 
supplied as a self-con-
tained unit in order to be 
placed in different positions 
in the production lines, 

thanks to its easy mov-
able structure on wheels.
By compounds process-
ing to be packed in con-
tainers of various sizes 
(from 0.3 to 25,0 kg), the 
doser-mixer is supplied 
with an electronic dosing 
and weighing device.
(Tecno3 - Via Mastri Cestai 
2 - 12040 Corneliano d’Alba 
- CN - Italy - Tel. +39 0173 
610564 - Fax +39 0173 
619494 - email: a.mattis@
tecno-3.it)

Semi-automatic line 
for muffins and cakes

Continuous dosing-mixing station for liquid and solid products 
(Tecno3).

Alimec presents the new 
compact and modular line 
for the production of muf-
fins and cakes. It consists 

of a series of chain inter-
mittent conveyors in “U” 
shape configuration onto 
which different machines 

are installed such as pa-
per cup denester, volu-
metric depositor, solids 
dispensers, volumetric in-
jector, and depanner.
The line uses rotary ov-
ens with manual load-
ing and unloading of trays 
onto a trolley. In particular, 
the paper cup denester 
has been equipped with a 
mechanical function and 
with a suction cup free 
aspiration system in order 
to assure high production 
speeds and performance. 
The electronic control 
with variable functions al-
lows for memorization of 
data and recipes and re-
call on the display touch-
screen.
The line has also been 
equipped with depanners 
for removing products from 
baking trays and transfer-

mailto:a.mattis%40tecno-3.it?subject=
mailto:a.mattis%40tecno-3.it?subject=
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Modular line for the 
production of muffins 
and cakes production 

(Alimec).

ring them to the flow pack. 
Depending on the type of 
product, depanners can be 
with “needles” or “suck-
ers”; the first ones lift the 
products from the 
trays through the 
injection of a nee-
dle, the others use 
a suction air system 
with suction cups. Both 
models are equipped with 
the up-down movement, 
travel and also rotation, if 
necessary. Employing just 
a few operators, this line 
assures a range of produc-
tion from 5,000 to 12,000 
pieces per hour.
Alimec dedicates this 

semi-automatic solution 
to small-to-medium busi-
nesses which prefer to 
focus their production on 
new products without 
making large investments.

Packaging solutions

Eurosicma is an Italian 
group of companies oper-
ating in the automatic hori-
zontal fold and pack wrap-
ping machines’ field since 
1965. It is specialized in 
designing, realizing and 
developing moving, feed-
ing, packaging machines 
and automatic lines for the 
food industry and other 
sectors, providing efficient 
after-sales assistance.
Eurosicma presents the 
Euro88 wrapping solu-
tions which represent a 
synthesis between the 
most advanced technolo-
gy and the best Eurosic-
ma’s manufacturing tra-
dition. These flow wrap-
pers are modular and flex-

ible, they are available in 
a wide range of configu-
rations and can be con-

Euro88 wrapping machines (Eurosicma).

(Alimec - Via Prà Cabrolo 
68 - 36036 Torrebelvicino 
- VI - Italy - Tel. +39 0445 
662600 - Fax +39 0445 
662601 - email: alimec@al-
imec.com)

nected with several differ-
ent feeding systems. The 
Euro88 can handle differ-

ent types of products and 
it is available in several 
configurations.
Thanks to the modular 
construction, Eurosicma 
proposes a wide range 
of solutions, from simple 
stand-alone wrapping ma-
chine to completely inte-
grated wrapping system 
in a fully automatic pro-
duction line.
The Euro88 models are all 
fully servo driven, using 
an independent brushless 
motor to drive and con-
trol every single machine 
axis. The simplest configu-
ration provides independ-
ent motors for the outfeed 
belt, cross sealing rollers, 
longitudinal sealing roll-
ers, wrapping material un-
winding unit, and feeding 
chain.
The Euro 88 wrapping 
machine can pack a wide 
range of products, such as 

mailto:alimec%40alimec.com?subject=
mailto:alimec%40alimec.com?subject=
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candy bars, sponge cakes, 
dry and sandwich biscuits, 
wafers, marshmallows, 
noodles, bakery products, 
detergent tablets, soap 
and many more.
In particular, Euro 88/EDG 
is a high-performance 
wrapping machine for 
plain, sandwich biscuits or 
crackers on edge in flow 
pack style. This model is 
developed in order to be 
connected with a flight bar 
in-feed conveyor and auto-
matic portioning units can 
be added upon request.

Euro 88/EDG presents 
flight bar in-feed convey-
or with independent ser-
vo motorized transfer unit; 
the flight bar in-feed con-
veyor can be positioned 
at 90° to reach the high-
est performance along 
with a gentle handling of 
the products. Independ-
ent brushless motors drive 
both the feeding conveyor 
and the transfer unit. The 
flight bar in-feed conveyor 
can be fully customized for 
special versions equipped 
with belt or additional flight 

bar chain to reduce or com-
pletely avoid friction be-
tween products and feed-
er during the transfer.
Euro 88/EDG is charac-
terized by a feeding chain 
with a set of special dou-
ble pushers in order to en-
sure the biscuits always 
maintain a vertical posi-
tion. Lateral chains units 
with pushers control the 
products’ position, during 
their transition from the 
folding box to the sealing 
and cutting jaws.
In order to be able to man-

age different products’ siz-
es, custom-designed spi-
ral plastic chains are avail-
able, as alternative to the 
standard double pushers 
chain.
Finally, the Euro 88 EDG 
standard version includes 
all the devices present on 
the Euro 88 series.
(Eurosicma - Via Miche-
langelo Buonarroti 4/6 
- 20090 Segrate - MI - 
Italy - Tel. +39 02 218961 
- Fax +39 02 21896410 - 
email: sales@eurosicma.
it))

mailto:sales%40eurosicma.it?subject=
mailto:sales%40eurosicma.it?subject=
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Slicing and packaging 
line for buns, 
hamburgers and hot-dog 
(Brevetti Gasparin).

Packaging systems 
for the baking industry

Brevetti Gasparin today, 
thanks to the trust of its 
own customers, is a com-
pany grown constantly 
on the market establish-
ing as a leader company 
on the design and produc-
tion of slicing and packag-
ing systems for the bak-
ing industry. So, not only 
machines, but automatic 
lines studied and tailored 
for each different request 
of its customers and cus-
tomized according to the 
highest production stand-
ard.
The wide range of de-
veloped products allows 
the company to operate 
in applications such as: 
the slicing of bread, buns 
and confectionary prod-
ucts with various applica-
tions according to the dif-
ferent type and compo-
sition of the product, the 
packaging of baked prod-
ucts in flow-pack or pre-
formed bags package type 
and from the combination 
of these on the slicing and 
packaging with the set in-
line of slicer and packag-
ing machine through ap-
propriate automatic feed-
ing systems.
The integration of slic-
ing and packaging is the 
strong point of Brevetti 
Gasparin, with the advan-
tage of offering efficient 

solutions, tailored to each 
specific need.
This is well represented 
by one of the latest line 
developed for the slic-
ing and flow-pack packag-
ing of buns, hamburgers 
and hot-dog. The line is 
composed by a new mod-
el of slicer machine with 
disks for the partial cut of 
the buns combined in exit 

with an automatic feeder 
which loads automatical-
ly the packaging machine. 
With this system the pro-
duction times are reduced 
and the execution of the 
process is improved.
For the same purpose the 
company has was devel-
oped the slicing and pack-
aging line for bread loaves 
with the combination of a 
slicer and a packaging ma-
chine through automat-
ic feeders. In this type 
of system, after an initial 
phase of slicing, the prod-

uct is sealed in hermet-
ic pack on flow-pack or in 
preformed bags on auto-
matic bagger machine.
The aim of Brevetti Gasparin 
is to optimize the produc-
tion process with reliable, 
functional and easy to use 
solutions, because the 
best solutions are always 
the simplest.
(Brevetti Gasparin - Via I 
Maggio 19 Z.A. - Marano 
Vicentino - VI - Italy - Tel. 
+39 0445 560065 - Fax 
+39 0445 622484 - email: 
info@gasparin.it)

Slicing and bagging line for bread loaves 
(Brevetti Gasparin).
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New and innovative technological solutions 
for the beer sector

IFind guarantees its part-
ners a special product that 
will scrupulously meet 
their different production 
needs, making it the ideal 
partner in the beer trade.
The Beer Division develops 
complete lines for the en-
tire beer production cycle, 
from treating the raw mate-
rials up to the finished drink 
ready for bottling, with a 
full range of equipment de-
signed to customers’ spec-
ifications. Not only mash-

ing rooms and process and 
fermentation tanks, but 
also semi-automatic or au-
tomatic CIP systems, as 
well as tunnel or plate pas-
teurization equipment. Sin-
gle or double deck tunnels 
for pasteurization, heating 
and cooling come in sever-
al sizes from 3 to 200 m², 
and plate pasteurizers can 
have 1 to 4 stages with 
minimum productivity of 
1,000 L/h to a maximum of 
50,000 L/h.

20 hL brewhouse 
designed by Ifind.

IR-02 process refractometer for 
in-line analysis of liquid concen-
tration (Maselli Misure).

Moreover, IFind develops 
tunnel pasteurizers with 
single and double floor, he-
aters, and coolers. Pasteu-
rizers are entirely made of 
stainless steel with tanks 
for water with complete 

technological hatch for un-
loading and security filters 
doubles.
(Ifind - Via S. Pellico 32 - 
31030 Pero di Breda di Pia-
ve - TV - Italy - Tel. +39 0422 
600031 - email: info@ifind.it)

Process refractometer

Maselli Misure presents 
the new IR-02 process re-
fractometer for the conti-
nuous in-line analysis of li-
quid concentration, which 
provides reliable, real-time 
measurement in a rugged, 
compact solution that is 
simple to install and use.
The IR-02 is developed for 
those applications where 
continuous measurement 
is required combined with 
a 4-20 mA output for con-
trol or remote monitoring 
and a local operator di-
splay of concentration.
The system consists of 

mailto:info@ifind.it
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the UR-62 refractome-
tric sensor and the RC-
24 touch screen operator 
display unit; the display 
and output have a resolu-
tion of 0.2 brix or concen-
tration equivalent. In ad-
dition there are two volt-
free contacts that can be 
used as simple concentra-

tion value alarm or as time 
proportional controller.
The IR-02 features an 
RS485 interface for data 
collection and optional in-
terfaces include Profibus, 
Ethernet and Modbus, 
and a series of special fit-
tings make it quick and 
easy to install the system 

directly into a process line 
or tank. Construction in 
316 stainless steel and a 
protection rating of IP67 
makes it suitable for most 
process environments. 
Finally, the IR-02 sensor 
uses a hard wearing spi-
nel prism, a long-life LED 
light source, CCD opti-

cal detection and automa-
tic temperature compen-
sation for reliable, stable, 
drift-free operation.
(Maselli Misure - Via Ba-
ganza 4/3 - 43125 Par-
ma - Italy - Tel. +39 0521 
257411 - Fax +39 0521 
250484 - email: info@ 
masellimisure.com)

mailto:info@masellimisure.com
mailto:info@masellimisure.com
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First Italian bottler invests in Sidel’s 
new aseptic combined blow fill cap solution

Fonti Di Posina has beco-
me the first bottling com-
pany in Italy to invest in 
Sidel’s new aseptic and 
environmentally-friendly 
combined blow-fill-cap so-
lution with dry preform 
decontamination Combi 
Predis FMa.
This technology removes 
the need for any bottle rin-
sing and it has enabled 
lightweighting of the com-
pany’s 1.5 L bottles, with 
material savings of 20%. 
The aseptic PET Combi 
achieved 95% efficiency 
while allowing doubling 

of the current aseptic pro-
duction capacity. Fitted 
with an ecological oven, 
the solution has created 
energy savings of 43% at 
the blowing stage.

Widening its offering 
to meet market demand

In today’s fast-changing 
beverage market, bottlers 
need to be fully aware of 
consumer trends. Market 
demands are continual-
ly changing and bevera-
ge producers are constan-
tly looking to be proactive 
in innovating new recipes 
and products. 
Fonti Di Posina had been 
bottling the mineral wa-
ter of the Italian province 
of Vicenza for over 30 ye-
ars, first moving into PET 
bottling of it in 1986. At 
the foot of the Little Dolo-
mites, the bottling plant is 
situated in the Posina val-
ley, the source of the com-

pany’s water and one of 
the most beautiful and un-
spoilt areas of the Italian 
Alps. Protected from pol-
lutants, quality is maintai-
ned with no chemical tre-
atment. The purity of Fon-
ti Di Posina’s ‘Lissa’ brand 
has proved popular with 
consumers all around the 
world. The company ex-
ports around 50% of its 
total production and the 
product is present in many 
of the best catering esta-
blishments, from Australia 
to China. 
While consumer demand 
for more sophisticated 
beverages has been ste-
adily increasing over re-
cent years, the company 
has been working to ex-
pand its offering based on 
its experience of produc-
tion and water purity. The 
company originally inve-
sted in an aseptic bottling 
line in the year 2000 in or-
der to package beverages 
such as fruit juices and 

teas on behalf of retailers 
and private labels throu-
ghout Italy. It soon establi-
shed a healthy reputation 
as a co-packer for these 
drinks, although the limi-
ted production capacity of 
6,000 bottles per hour and 
high energy consumption 
of the original wet asep-
tic line was holding Fon-
ti Di Posina back in terms 
of expanding business op-
portunities.
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Investing 
in innovative technology

To build on its reputation 
and its success, both as 
water producer and as a 
co-packer for aseptic filled 
beverages - and to expand 
production capacity - the 
company realised that so-
mething had to be done. 
Fonti Di Posina started lo-
oking at every option for 
aseptic filling; “Our objec-
tive was to invest in the 
latest innovative packa-
ging technology from the 
market”, explains the Pre-
sident of Fonti Di Posina, 
Matteo Frugani.
Therefore, the decision 
was taken to invest in a 
new line equipped with a 
low output, aseptic inte-
grated blow-fill-cap solu-
tion with dry decontami-
nation for both preforms 
and caps which offered 
high production efficiency. 
“There was no room for 
error and we could not af-
ford a field-test machine. 
Sidel has a good reputa-
tion, and when we visi-
ted the different bottling 
plants to see the techno-
logy in action, we beca-
me convinced of the per-
formance of the dry pre-
form decontamination so-
lution”, said Antonio Biel-
la, shareholder of holding 
company Montecristo, the 
main owner of Fonti Di Po-
sina. “We felt confident in 
our choice as this is not 
a prototype but a proven 

technology that produces 
juice drinks, tea and even 
UHT milk”.
The new line was installed 
in a filling hall built as an 
extension to the existing 
bottling plant, its compact 
and linear footprint sim-
plifying and speeding up 
the installation process. 
Validation of the aseptic 
process was achieved a 
couple of weeks later on 
production of 0.5 L bottles 
of tea with the line running 
at a rate of 12,000 bottles 
per hour. It was the first 
time ever that an Italian 
bottling company had in-
vested in such a machine 
without bottle rinsing.

Flexible production 
of a wide range of drinks

Equipped with the low ou-
tput aseptic blow fill cap 
solution, the line is curren-
tly responsible for the pro-
duction of more than 40 
different recipes for retai-
lers and private labels; this 
includes teas, fruit juices 
and energy drinks, with 
both standard caps and 
sport caps in a variety of 
bottle formats. 
“In total, more than a hun-
dred different bottle refe-
rences will be produced 
on this line at the end of 
the year and we target 
two hundred within two 
years”, said Agostino Biel-
la, another shareholder 
of Montecristo. “As pro-

duction often needs to be 
changed several times per 
day, this investment has 
made a real difference by 
reducing the time requi-
red to clean and sterilise 
the machine thereby ma-
king changeover faster. 
We want to be in the right 
place, at the right time 
with the right product”, 
continues Antonio Biel-
la. “This is why we nee-
ded very flexible produc-
tion capabilities that could 
allow us to produce a very 
broad range of beverages 
in different bottle formats, 
mainly in small batches”.

No water and energy 
savings of 43%

The efficiency of the 
technology and its contri-
bution to a more sustaina-
ble business were other 

major advantages. Third 
shareholder of the Monte-
cristo holding, Marco Co-
lombo, explained: “We 
were really convinced by 
the dry preform deconta-
mination technology be-
cause we no longer have 
to use peracetic acid or 
warm water to rinse the 
bottles. We are now using 
less than two litres of 
chemicals per hour and 
no water to decontami-
nate preforms and caps. 
This significant reduction 
in waste and resources 
fits perfectly with our vi-
sion of protecting the en-
vironment while ensuring 
beverage quality and food 
safety for our customers”.
Fitted with Sidel’s new 
ecological oven, the Com-
bi Predis FMa has also 
reduced energy con-
sumption during the pre-
form heating process. The 

Detail of Sidel aseptic filling unit installed at Fonti Di Posina plant 
in Italy.
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oven’s optimised configu-
ration requires fewer lam-
ps and fewer heating mo-
dules; this has created a 
saving of 43% in the usa-
ge of electricity.

Lightweighting by 20%

While the installation of 
the new bottling line was 
taking place, Fonti Di Po-
sina had been working on 
a new design for its wa-
ter bottles, for which the 
dry preform decontamina-
tion technology presents 
the opportunity to introdu-
ce lightweighting. Presi-
dent, Matteo Frugani, ex-
plained: “Due to the new 
solution, we are making 
tremendous PET savings 
by reducing the weight of 
our bottles as they no lon-
ger have the thermal con-
straints associated with 
the bottle decontamina-
tion. For example our 1.5-
L bottle was lightweighted 
by around 20%, from 39 
to 32 g. We have also eli-
minated the use of alumi-
nium foil”.

95% efficiency and plans 
to double the aseptic 
production capacity

The aseptic blow fill cap 
solution is already proving 
its value, having reached 
95% efficiency. With an 
average production output 
of 12,000 bottles per hour 

for 0.5-L and 1-L bottles, 
Fonti Di Posina aims to de-
liver more than 30 million 
aseptically filled bottles 
this year. The company 
plans to increase produc-
tion capacity to 100 million 
units within the next two 
years with extra lines. 
During the summer period 
and high-season, the team 
at Fonti Di Posina will be 
collaborating closely with 
Sidel who, at the end of the 
ramp-up period, will provide 
on-site training to ensure all 
the client’s employees un-
derstand what the equip-
ment is capable of achiev-

ing. This will cover cleaning, 
sterilisation and mainte-
nance procedures, as well 
as the machine process. 
“We want to be recog-
nised as a pioneer in the 
beverage industry. Our 
mission is to serve retail-
ers and brand owners so 
they can stand out from 
other players”, concludes 
Montecristo shareholder 
Agostino Biella.
(Sidel - Via La Spezia 241/A 
- 43126 Parma - Italy - Tel. 
+39 0521 9991 - Fax + 39 
0521 959009 - email: fran-
cesca.balestrazzi@sidel.
com)

Sacmi solutions 
for beverage&packaging

At Interpack visitors can 
get a close look at the very 
latest solutions developed 
by Sacmi for the beverage 
and packaging production 
processes.
Sacmi presents the 32-cav-
ity CCM, a compression 
press for the manufac-
ture of plastic caps, char-
acterised – just like the 
rest of the CCM range – 
by the low temperatures 
at which the extrusion pro-
cess takes place, thus en-
suring considerable advan-
tages on the energy-sav-
ing and productivity fronts. 
Equipped with an innova-
tive ‘COOL+’ mould de-
signed to enhance the ef-

ficiency of the cooling pro-
cess even further, the 
CCM32 makes soft drink 
closures with cycle times 
of approximately 2 sec-
onds, a speed that makes 
this system the most 

competitive cap produc-
tion solution in the world. 
A Sacmi-made 2-camera 
Sacmi CVS3000 Quality 
Control system integrated 
on the CCM ensures 100% 
guaranteed cap quality.
Colora CAP is the new on-
cap digital printing sys-
tem that allows high-defi-
nition images to be print-
ed directly on the pro-
duction line without hav-
ing to store the caps; the 
user can also effect re-
al-time decoration change-
overs simply by switch-
ing to a different graph-
ics file: a major competi-
tive advantage for manu-
facturers, then, in terms 
of both output flexibili-
ty – the machine can car-
ry out any type of on-cap 
decoration (e.g. promo 
campaigns, events, prizes 
etc.) – and stock manage-
ment, allowing HD imag-
es to be printed on caps in 
just a few minutes, even 
on small production runs. 
The Sacmi CVS3000 Qual-
ity Control system, sta-

TF 70 modular tray forming 
machine (Sacmi Packaging).

mailto:francesca.balestrazzi@sidel.com
mailto:francesca.balestrazzi@sidel.com
mailto:francesca.balestrazzi@sidel.com
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tioned both upstream and 
downstream from Colo-
ra CAP, ensures that only 
flawless caps are deco-
rated and only those with 
fault-free images are used 
in bottling.
The Sacmi labelling range 
includes the flagship 
FormSleeve+, the new 
modular labeller offering 
outstanding output ver-
satility and unique levels 
of flexibility in the choice 
and control of materials. 
The machine is designed, 
in fact, to form the sleeve 
directly in the machine 
from the roll using natu-
ral bonding liquids, cutting 
label costs by over 20%. 
Product quality is guaran-
teed by the LVS360 which, 
thanks to innovative soft-
ware, unrolls the 3-D im-
age provided by the 4 
cameras to form a 2-D im-
age that allows inspection 
of 100% of the label.
On the quality control front, 
Sacmi presents the PVS 
and CHS vision systems 
at the fair. Designed for di-
rect installation on the line, 
next to the press, the PVS 
system can test an impres-
sive quantity of preforms – 
up to 36,000 an hour – at 
set time intervals, either 
feeding them back into the 
production cycle or, should 
they fail to respond to set 
quality parameters, trip-
ping an alarm: an efficient 
solution that eliminates po-
tential defects and, thanks 
to high levels of system 

automation and reliabili-
ty, minimises line down-
times. Alongside the PVS, 
Sacmi also offers the new 
CHS cap control system: 
equipped with HD video 
cameras (series CVS 3000) 
and capable of effecting ul-
tra-reliable inspection of 
every side of the cap, the 
result is, again, better line 
efficiency and overall out-
put quality.
Finally, Sacmi Packaging 
develops the TF 70 modu-
lar tray former. This system 
has won widespread mar-
ket acclaim thanks to out-
standing production flex-
ibility with all tray types, 
and as the name implies 
it offers excellent modu-
larity. The different base 
modules (magazine, press 
and corner) are used to 
create the new TF 70 tray 

former, currently the most 
competitive, highest-per-
forming solution for cor-
ner trays on the market. 
In addition to excellent 
output rates of up to 50 
pieces per minute thanks 

to the dual feel track and 
other technical devices, a 
major strong point of the 
solution is the possibility 
of working in line with the 
new stacker, redesigned 
by Sacmi to keep pace 
with the outstanding pro-
ductivity of the new ma-
chine and so manage two 
trays in parallel, up to a 
maximum length of 800 
mm, and make stacks of 
unlimited height.
The latest solutions from 
Sacmi also have plen-
ty of other winning fea-
tures such as, to name 
just a few, lower mainte-
nance requirements, us-
er-friendliness and fast 
size changeovers.
(Sacmi Imola - Via Selice 
Provinciale 17/A - 40026 
Imola - BO - Italy - Tel. 
+39 0542 607111 - Fax 
+39 0542 642354 - email: 
sacmi@sacmi.it)

FormSleeve+ labelling unit (Sacmi Labelling).

Pallet wrappers

Tosa Group presents a 
renewed range of pal-
let stretch wrappers and 
strappers developed in 
order to reduce mainte-
nance costs and film con-
sumption to the mini-
mum.
The new Tosa 150 re-
sponds to the demands 
of the highest segment of 
the market, having a ca-
pacity of up to 150 pallets/

hour. The lifting and slid-
ing parts and the toothed 
belts are totally mainte-
nance and lubrication free. 
Both the pre-stretch and 
film roping system are 
driven by brushless mo-
tors, thus allowing to per-
form customized wrap-
ping programs with maxi-
mum precision, and to op-
timize the film distribution 
and increase pallet stabil-

mailto:sacmi@sacmi.it
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for mixed labelling, instal-
led on removable carts 
and motorised plates with 
integrated servo motors. 
The Maya model can be 
seen in operation at the 
stand.
Packlab will present a linear 
self-adhesive labelling ma-
chine mod. Wing Rep FBW 
60, with an edge: self-adhe-
sive stations with adjusta-
ble axles and height-depth, 
motorised and controlled 
electronically from the 
LCD keypad on the adhe-
sive unit, thanks to mo-
tors installed directly on 
the two axles. This con-
figuration also allows for 
the adjustment of the au-
tomatic size change di-
rectly from the HMI pa-
nel (optional). This innova-
tive labelling machine can 
be tried through a practi-
cal demonstration of the 
labelling phases, available 
during the fair.

This year P.E. Labellers ce-
lebrates its 40th birthday, 
forty years during which 
the company’s growth 
never stopped, and the 
technologies, developed 
and proposed to the mar-
ket, have been constan-
tly improved and refined 
in terms of numbers and 
varieties. Today, P.E. Label-
lers is the only Italian com-
pany in the sector which 
has all its production pro-
cesses rigorously in-hou-
se: from research and to 
design and after sales ser-
vice, they also encompass 
machine-shop carpentry, 
quality control, tooling and 
assembly, which signifi-
cant and unique know-
how in each department.
(P.E. Labellers - Via Europa 
25 - 46047 Porto Mantova-
no - MN - Italy - Tel. +39 
0376 389311 - Fax +39 
0376 389411 - email: pela-
bellers@pelabellers.it)

Maya sleeve 
label applicator 
(P.E. Labellers).

Tosa 150 pallet wrapper.

ity, giving significant cost 
saving.
(Tosa - Corso IV Novem-
bre 109-111 -12058 S. Ste-

fano Belbo - CN - Italy - Tel. 
+39 0141 841000 - Fax 
+39 0141 841099 - email: 
info@tosa.it)

Industrial labelling machines 
on show at Interpack

At this edition of Inter-
pack, P.E. Labellers and 
Packlab present four diffe-
rent types of labelling ma-
chines in order to meet 
all the various market de-
mands.
From the most recent pro-
duct from P.E. Labellers, 
the innovative Maya mo-

del sleeve applicator, ideal 
for applying shrink sleeve 
labels on containers of any 
material, shape and size, 
to roll-fed labelling machi-
ne Rollmatic; the versati-
lity of the Modular label-
ling machine will also be 
on display, with cold glue 
and self-adhesive stations 

mailto:pelabellers@pelabellers.it
mailto:pelabellers@pelabellers.it
mailto:info@tosa.it
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Eidos code printers.

TMG Pack:
easy and flexible palletising

The great news of 2014 
signed by TMG Impian-
ti is the TMG Pack, a real 
and concrete step forward 
to increase the quality of 
TMG customer service on 
customizing each palleti-
zing machine systems.
The TMG Pack is computer 
software developed and 
realized through the expe-
rience and the know-how 
achieved in more than 35 

years of business; it repre-
sents an easy and handling 
operator’s interface to cre-
ate on PC different kinds of 
palletizing formats. This is 
an off-line operation, which 
allows you to download 
the palletizing formats on 
the user’s machine. In re-
lation to the products sizes 
and the parameters set-
ting, the TMG Pack softwa-
re suggests different kinds 

Code printing innovations 
in show at Interpack

For the next edition of In-
terpack, Eidos has care-
fully chosen each prod-
uct that will be displayed 
at the stand. The staff and 
its full range of industri-
al code printers for pack-
aging and manufacturing 
will be on scene in order 
to showcase the particu-
lar quality that makes Ei-
dos unique with respect 
to competition.
Celebrating forty years 
of business experience 
and consolidated indus-
trial partnerships in Italy 
in 2014, Eidos is today a 
company with a genuine 
European vocation.
For directly printing on 
film the large Swing family 
is peerless. There are spe-
cific models for all types 
of packaging machines, of 
the continuous or intermit-
tent type. The Swing 2ie is 
known for its rugged con-
struction and the Swing 
2ce is characterised by 
a remarkably fast print-
ing capacity (up to no less 
than 350 prints a minute). 
The Swing X series ma-
chines, for large areas in 
multi-track and multi-pass 
configurations (printing di-
mensions up to 520x128 
mm), are perfect for heat-
shrink packing and cap-
ping machines and solve 
all the problems of old me-
chanical code printers.

For labelling needs, Ei-
dos presents the Printess 
print&apply machine; it is a 
modular, integrated system 
which uses interchangea-
ble applicators, and with so 
many standardised applica-
tions, it can be said that the 
Printess range can print in 
any condition. The compa-
ny explains that very few 
automatic line industrial 
printer manufacturers can 
compete with Printess. In 
particular, the Printess 8 
is the most recent model 
which prints and applies gi-
ant A4 size labels.
But also other devices will 
be on show at the event, 
such as the wedge appli-
cator which is designed 
for labelling cardboard 
trays, and blow, which is 
characterised by a very 
high production rate.
Visitors will also be able to 
watch the Coditherm digital 
printer for printing codes di-
rectly on objects in action; 
this machine is unique and 
employs a very sophisticat-
ed printing method. Like all 
Eidos products, Coditherm 
implements thermal trans-
fer technology and it is suit-
able for all types of manu-
facturing needs, given its 
accessible cost; the new 
model showcased at this 
edition of Interpack has an 
infrared heating transfer 
head. The Coditherm can 

change data even at every 
pass, making it perfect for 
small items, plastic con-
tainers, small batches, and 
samples.
Eidos constantly invests 
in research and develop-
ment; the company plac-
es the focus on its sound 
foundations to foster the 
right environment for the 

research team formed by 
young engineers and phys-
icists in order to devel-
op and create high-quality 
technology and innovation.
(Eidos - Via dell’Industria 
11 Z.I. Fontaneto - 10023 
Chieri - TO - Italy - Tel. +39 
011 947781 - Fax +39 011 
9477865 - e-mail: eidos@
eidos.eu)
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of palletizing patterns lea-
ving to the user the choice 
to managed the operation 
through manual steps. The 
user defines the most sui-
table palletizing format and 
then he can view or prin-
ted the 3D layout and re-
alize a screen 3D simula-
tion of the machine move-
ments.

Furthermore, TMG offers 
a quick training course to 
the customer’s technician 
and total support during 
installation.
(TMG Impianti - Via Re-
gia 5 - 35018 San Martino 
di Lupari - PD - Italy - Tel. 
+39 049 9467911 - Fax 
+39 049 9467900 - email: 
info@tmgimpianti.it)

Evolving labelling technology

A dynamic and rapid-
ly expanding business, a 
closely knit team with 30 
years of experience be-
hind it, an extensive in-
ternational sales net-
work, a rapid pre- and af-
ter-sales assistance ser-
vice, great operational 
flexibility and an ability to 
anticipate the needs of a 
constantly changing mar-
ket: these are some of 
the characteristics that in 
only a few years have es-
tablished Makro Labelling 
of Marmirolo as a nation-

al and international refer-
ence point in industrial la-
belling for the beverage 
and food sectors.
Every machine in the com-
pany’s range is known for 
exceptional modularity 
and flexibility, and for an 
ability to label from 1,500 
to 45,000 bottles per hour, 
applying up to five labels 
per bottle.
Makro Labelling’s patent-
ed star wheel movement 
system allows the same 
machine to process vari-
ous bottle formats; all ma- Modular labelling station (Makro Labelling).

The TMG Pack software for design any kind of palletizing formats 
(TMG Impianti).

chine structural elements 
are entirely made of stain-
less steel and are finished 
with industrial anticorro-
sion treatments for maxi-
mum hygiene and durabili-
ty over time.
The company of Marm-
irolo presents nine differ-
ent type of labelling ma-
chines: labelling units, 
cold glue units, and a new 
hot melt gluing unit.
Massimo Manzotti, Chair-
man and Sales Director, 
says: “We are delight-
ed with the results we 
achieved in 2013. Despite 
the dramatic effects of 
the crisis on the interna-
tional market, we closed 
2013 with a 20% growth 
in turnover, consolidated 
our exports which now ac-
count for 90% of our busi-
ness, and made major in-
vestments to develop our 
company, our sales net-
work and our workforce. 

We shall be using this 
greater potential to pen-
etrate new markets and 
continue to grow in 2014. 
Our vast experience and 
technical expertise, com-
bined with the creativity 
and motivation of our peo-
ple, has been key to suc-
cess on the road to inno-
vation and growth”.
Makro Labelling is plan-
ning to move into new 
premises half way through 
2014. The new plant will 
occupy 11,000 m2 with a 
factory building of 3,000 
m2 in Goito, near Mantua. 
The new plant will give the 
company a lot more space 
to grow and will provide 
far larger offices and pro-
duction facilities.
(Makro Labelling - Via Don 
Bertoldi 91 - Marmirolo 
- Mn - Italy - Tel. +39 376 
1872203 - Fax +39 0376 
1872203 - email: commer-
cial@makrolabelling.it)

mailto:info@tmgimpianti.it
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Food industry focuses on better packaging and 
smarter process technology for less spoilage

Innovative packages 
are the key in the fight 
against food loss and 
wastage. More effective 
barrier layers, germicidal 
films and freshness 
indicators are intended 
to help products to 
keep for longer and 
halt consumers’ 
throwaway mentality. 
However, despite all 
these improvements, 
companies have to 
keep a constant eye on 
process efficiency and 
on costs.

In the developing Coun-
tries, one child in six is 
undernourished, which 
amounts to an absolute 
figure of 100 million. The 
United Nations (UN) es-
timates that undernour-
ishment causes the 
deaths of 2.6 million chil-
dren under 5 years old 
per year. This means that 
hunger is still one of the 

biggest scourges of hu-
manity.
Yet no one should have to 
go hungry, but every year 
some 1.3 billion tonnes of 
food worldwide ends up in 
the bin and this is the con-
clusion of the report enti-
tled “Food Wastage Foot-
print: Impacts on Natural 
Resources” by the Food 
and Agriculture Organisa-
tion of the United Nations 
(FAO). If food losses were 
reduced by using food 
more prudently, famines 
could be curbed.
54% of wasted food, says 
the report, is lost during 
production, post-harvest 
treatment and storage. 
Particularly badly affected 
are the poorer countries 
of Africa and Asia where 
shortcomings during har-
vesting and logistics de-
stroy 6 to 11 kg of food 
per capita each year. Ex-
posed to heat, fruit and 
milk spoil, and meat is 
rendered inedible by con-

Helping others to help themselves: some years ago, in India, Bosch 
Packaging mounted packaging machines developed especially for 
local conditions on trucks in order to demonstrate the advantages of 
packaged foods to farmers and representatives of local authorities 
(Bosch Packaging Technology).

tamination with danger-
ous germs. On the oth-
er hand, wastage dur-
ing processing, transport 
and consumption is more 
a problem of the industri-
alised nations. In Europe 
and North America, some 
100 kg of food is thrown 
away per person and year 
although it is still fit for 
consumption.

Demands for a change 
of attitude are therefore 
coming from the highest 
authorities. 

Central theme
of Interpack 2014

Industry has already got 
the message. And the 
good news is that suit-
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able packages are capa-
ble of reducing food loss 
considerably, according 
to a current study by the 
Royal Melbourne Institute 
of Technology in Austral-
ia. Developers are there-
fore working hard on 
new concepts for packag-
ing machines, the related 
process technology and 
“smart” packages.
A total of 100 companies 
from the entire food val-
ue chain, from produc-
tion, retailing and pack-
aging through to logis-
tics, are now participating 
in the SAVE FOOD Initia-
tive, a joint project of the 
FAO, the United Nations 
Environment Programme 
(UNEP) and Messe Düs-
seldorf GmbH. Its goal 
is to foster dialogue be-
tween industry, research, 
the political sphere and 
civil society on the subject 
of food loss.

Reducing spoilage will 
also be the central theme 
at the Innovationparc 
Packaging at Interpack 
2014, which will be held 
next May in Düsseldorf. 
Furthermore, during the 
Save Food Conference at 
Messe Düsseldorf’s Con-
gress Center South on 7 
and 8 May, experts from 
politics, industry and so-
ciety will be exchanging 
views on food loss and 
wastage.
The sector has a lot of 
work ahead of it. Farmers 
in Africa first have to be 
convinced that it is better 
to package their produce 
at source than to send it 
off unprotected. It is not 
high tech that is called 
for here, but education lo-
cally. Representatives of 
companies like Bosch, for 
example, therefore toured 
emerging and develop-
ing Countries with mo-
bile packaging machines 
some years back in order 
to demonstrate to farmers 
the advantages of pack-
aged foods.
The throwaway mentali-
ty of the Western world, 
on the other hand, is even 
more difficult to combat. 
According to a survey by 
Berndt + Partner manage-
ment consultants, 20 to 
25% of food in Europe is 
binned even though it is 
still fit for consumption. 
One contributory factor 
is the “best before date” 
that has to be printed on 

all food packages. Once 
it is reached, food is of-
ten thrown away. How-
ever, “best before” does 
not mean that food is no 
longer edible after this 
date, but merely that its 
colour and consistency 
may change. The currently 
still widespread big packs 
exacerbate the problem. 
The best before date is 
often reached before the 
package contents have 
been consumed.
Smaller, customised pack-
ages should help to solve 
the problem. “In our view, 
portioned packages for 
one-person households, 
for example, can help to 
stem food wastage,” says 
Christian Traumann, Man-
aging Director of Bavaria 
packaging specialist Mul-
tivac Sepp Haggenmüller.

Creative package
solutions

Reporting continuously on 
a product’s state of fresh-
ness, time/temperature in-
dicators are another ap-
proach in the battle against 
spoilage and waste. The 
useful thing about them is 
that they render visible any 
breaks in the cooling chain, 
for instance. Basf and the 
Swiss Freshpoint compa-
ny are already producing 
labels containing a special 
pigment which are printed 
straight onto the package. 
The colour changes when 
the contents spoil.
Research is also being con-
ducted on active packag-
es that interact with their 
contents. PET bottles are 
treated with oxygen ab-
sorbers like iron so that ox-

Cans to combat wastage: 
in emerging and developing 
Countries, a great deal of 
food spoils due to shipment 
in its unpackaged state after 
harvesting. Simple anti-spoilage 
packages like these cans could 
prevent this (Tillmann).

Films under the microscope: the better the barrier properties of a 
packaging film are, the longer the contents stay fit for consumption. 
Scientists all over the world are therefore searching for new 
materials (Fraunhofer IVV).
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ygen sensitive beverages 
such as beer and fruit juice 
keep for longer. Then there 
are films enriched with pre-
servatives like sorbic acid 
that combat germ prolifera-
tion on foods. Critics claim 
that the additional chem-
icals on active packages 
impair the products’ natu-
ral quality. In their search 
for a remedy, scientists of 
the Fraunhofer Institute for 
Process Engineering and 
Packaging (IVV) in Freising, 
Bavaria, are developing an-
timicrobial materials based 
on plant extracts, e.g. from 
rosemary. “This way, food 
manufacturers can go fur-
ther towards meeting the 
consumer’s wish for natu-
ral, health-promoting prod-
ucts,” says IVV materials de-
veloper Sven Sängerlaub.
The downside of many 
food-saving packages, 
however, is that they are 
relatively expensive to pro-
duce. If, for example, a 
“stronger” package calls 
for more material, it uses 
up more resources. The 
sector is therefore trying 

to offset the expenditure 
on “smarter” packages by 
economising elsewhere 
along the food value chain. 
The manufacturers of pack-
aging machines therefore 
endeavour to boost the ef-
ficiency of their lines by in-
creasing the degree of au-
tomation and optimising 
their processes.
Multivac, for example, of-
fers its customers innova-
tive technologies that en-
sure among other things 
that as little film waste is 
generated during produc-
tion as possible, Market-

ing Manager Valeska Haux 
explains. This is achieved 
with the aid of advanced 
machine tools, she contin-
ues, citing cutting tools as 
examples. The integration 
of handling modules in the 
packaging line as well en-
sures package-by-package 
quality control for maxi-
mum consumer protec-
tion, says Haux.
“We boost the efficien-
cy and hygiene of our pro-
duction lines and prevent 
waste arising during pro-
duction,” explains Mathias 
Dülfer, Managing Director 
of Weber Maschinenbau. 
This company specialising 
in high-performance cut-
ting machines is constantly 
refining its range of lines. 
In the latest machines, in-
novative blade technolo-
gies, intuitive operating 
concepts and an open de-
sign ensure ease of oper-
ation, good accessibility 
and inspectability, and sim-
ple cleaning. “All this helps 

to make production even 
more efficient, more reli-
able and hence more sus-
tainable,” says Dülfer. 
Packaging foods more se-
curely and with higher 
throughput – this is also 
the aim of Spanish ma-
chine manufacturer Ulma 
Packaging. The company 
covers all packaging tech-
nologies from tubular bag 
packages to deep-draw-
ing machines. At Interpack 
2014, the Spanish compa-
ny will be showing new 
deep-drawing systems for 
skin packages, among oth-
er things. The main func-
tion of this kind of packag-
ing is to extend shelf life 
while also preventing liquid 
loss due to evaporation. 
This retards germ growth.
Ulma has also developed a 
new control for all machine 
models with user-friendly 
software. The newly devel-
oped control promises “a 
huge boost to productivity 
on all systems”, the compa-
ny claims. The innovations 
from the manufacturers 
demonstrate that a whole 
battery of packaging strat-
egies for preventing food 
loss is already available. 
And that they can be real-
ised on the industrial scale 
at acceptable cost thanks 
to on-going improvements 
in the efficiency of the pro-
duction technology. At In-
terpack, food manufactur-
ers will have the chance to 
see them for themselves.

www.interpack.com

The new-generation Slicer 906 is one of the most advanced cutting 
machines in Weber Maschinenbau’s product range; it operates more 
efficiently and hence more sustainably than its predecessors (Weber).

Everything under control: high speeds are essential for efficient pro-
duction. Multivac has a variety of automation solutions for food 
packaging available (Multivac).
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Fill Seal 8L filling/sealing machine (Ilpra).

The Fill Seal 8L is an in-line 
filling/sealing machine de-
veloped by Ilpra working 
on 4 rows and it can run 8 
cups per cycle. It is a com-
pletely automatic machine 
able to satisfy different 
output, able to reach high 
productivity. The machine 
can run several kinds of 
containers. The volumet-
ric dosing and electronic 
weight system allows to 
package a wide range of 
liquid or doughy products 
such as yogurt, cheese, 
margarine and jam, even 
containing small solid 
parts.

The above-mentioned fea-
tures, besides the Ilpra 
mass production and the 
use of anodized alumin-
ium, make this model a 
perfect concentrate of high 
productions, reliability, and 
great quality price/rate.
On request, a seal and cut 
version with compatible 
film coming from a reel, 
Progas technology and Ul-
tra Clean system are avail-
able.
(Ilpra - Corso Pavia 30 - 
27029 Vigevano - PV - Italy 
Tel. +39 0381 9071 - Fax 
+39 0381 88245 - email: il-
pra@ilpra.com)

Cup filling and sealing

www.eastafripack.com
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Water from plants:
new promising market for the future

The success of coconut 
water surged from zero in 
2006 to an almost $1 bil-
lion (750 million of Euro) 
business in North Amer-
ica and Europe by 201; 
but this is just the first 
step in a massive emerg-
ing trend: healthy, natural, 
low-calorie waters taken 
directly from plants.
Extraction and packag-
ing innovations that pro-
long shelf life mean that 
consumers can now ex-
perience the subtly sweet 
taste of plant water taken 
directly from maple trees 
and birch trees. “With the 

right marketing and distri-
bution strategies, these 
new waters will be a $2 
billion (1.5 billion of Euro) 
business by 2025”, predicts 
Julian Mellentin, Director 
of New Nutrition Business.
Like coconut water, maple 
and birch waters offer ben-
efits that make them per-
fect options for health-con-
scious consumers: they are 
naturally healthy with a pos-
itive nutritional profile, and 
naturally sweet because no 
sugar need be added, in ad-
dition they can be sustaina-
bly sourced with little con-
straint on volumes.
With natural benefits like 
these, plant waters have 
no need for health claims; 
sales of coconut water 
have been surging for five 
years – with no products 
carrying any heath claims 
– driven by consumers’ 
desire for drinks that are 
“naturally functional” and 
have no added sugar. In 

fact “naturally functional” 
is the biggest driver in the 
industry, according to the 
New Nutrition Business re-
port “12 Key Trends in Food 
Nutrition and Health 2014”, 
and is the force behind the 
success of coconut water 
and almond milk.

Maple water

Maple trees are known as 
the source of maple syr-
up, but they also yield a 
beverage much more in 
line with the preferences 
of health-conscious con-
sumers, maple water. 
Like coconut water, maple 
water is naturally rich in vi-
tamins, minerals and 46 
antioxidants that make it a 
potent healthful beverage; 
it also has an inherent-
ly sweet taste, and over-
all a taste profile that gets 
a higher score than coco-
nut water in consumer re-

search, although the sug-
ar content (primarily su-
crose) is only 2-3%.
Maple water, or sap, is the 
raw ingredient of maple syr-
up, traditionally processed 
into syrup because the wa-
ter spoils after just one day, 
but developments in asep-
tic packaging via Tetrapak, 
combined with processing 
maple water the same day 
it is collected, mean water 
can now be made commer-
cially available.
A trio of Canadian entre-
preneurial brands – Oviva, 
Seva and Maple 3 – are 
developing the market.
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Maple water has the po-
tential to reach the same 
market size as coconut 
water over the next five to 
seven years, provided that 
maple water brands apply 
the same lessons as did 
coconut water, focusing in-
itially on single-serve packs 
(250-330 mL) and upscale 
distribution and pricing.

Birch sap

Birch sap is produced by 
birch trees every year in 
early spring and is harvest-

ed as a health drink in coun-
tries including Japan, Ko-
rea, Scandinavia, and East-
ern Europe. The sap is com-
pletely clear and slight-
ly sweet, containing just 
1-1.5% sugars and the main 
naturally occurring sugar in 
birch sap is fructose; it also 
contains xylitol.
As with maple water, ad-
vances in packaging and 
processing technology 
now allow companies to 
bring birch water to mar-
ket in its all-natural, no 
added sugar form.
Brands such as Finland’s 

Nordic Koivu, whose pat-
ent-pending technology has 
allowed them to collect and 
bottle the birch sap without 
adding any preservatives, 
and Denmark’s Sealand 
Birk are rapidly developing 
the consumer market.
Birch sap is high in vita-
mins and minerals, includ-

ing vitamin C, potassium, 
manganese, thiamin, and 
calcium. Uses in tradition-
al and folk medicine in-
clude boosting immunity, 
fighting fatigue, treating 
arthritis and joint pain, for 
energy or sports, and mi-
graine prevention.

www.new-nutrition.com
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The water market in Africa:
health concerns and rising prosperity 
drive the packaging

The African packaged wa-
ter market has seen strong 
growth in recent years, 
largely outperforming de-
veloped Western nations, 
according to Canadean’s 
latest soft drinks research. 
Rising incomes across 
the region has meant 
that more people can af-
ford packaged water as a 
solution for clean and safe 
drinking water.
In the last five years, 
growth levels have re-
mained consistently high 
across the continent, with 
double-digit increases post-
ed in a number of coun-
tries. A compound average 
growth rate (CAGR) of 10% 
in Africa has largely been 
driven by the Nigerian mar-
ket. Nigeria makes up two-
thirds of the region’s pack-
aged water contribution. 
Although growth in Nige-
ria has slowed in recent 
years, per capita consump-
tion continues to increase 
and is still well above the 
regional average.

Africa’s high growth rate 
is driven by a lack of safe 
drinking water. In devel-
oping markets such as Ni-
geria, Tanzania and Ghana, 
consumers are increas-
ingly turning to packaged 
water as an alternative to 
public water supplies.
As Canadean analyst Chris 
Strong says: “Although 
many African states are 
now benefiting from rising 
levels of GDP and an ex-
panding middle class, the 
availability of fresh drink-

ing water continues to be 
a problem. Rising prosper-
ity and increasing health 
concerns have helped 
drive consumers towards 
packaged water options.”
Satisfying the demand for 
safe drinking water in a 
historically poor continent 
has meant that cheap-
er sachet packaging has 
tended to dominate the 
market. A market share of 
54% was recorded for the 
pack type in 2013, most 
of which was contribut-

ed by Nigeria and Ghana. 
Sachet packages are gen-
erally more affordable 
for consumers on low in-
comes and are very cheap 
to produce, which has en-
abled soft drinks compa-
nies to build market share 
in these countries.
In the coming years the Af-
rican packaged water mar-
ket is expected to continue 
its growth, with public wa-
ter supplies still remaining 
rather limited or unreliable. 
The rate of growth is, none-
theless, forecast to slow 
between 2013 and 2018 to 
a CAGR of5%. This reflects 
concerns over the quality 
of infrastructure across the 
continent, as well as uncer-
tainty about the introduc-
tion of more expensive PET 
bottles in the key Nigerian 
market. Balancing consum-
er demand with the right 
price point will therefore 
be critical for African pack-
aged water companies in 
the near future.

www.canadean.com

In developing markets such as Nigeria, Tanzania and Ghana, 
consumers are increasingly turning to packaged water as an 
alternative to public water supplies (Canadean).
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Global beverage outlook to 2019

The BRIC (Brazil, Russia, 
India, and China) acronym 
coined by Jim O’Neill thir-
teen years ago has been 
as relevant to the devel-
opment of the commer-
cial beverage industry, as 
to the shifting global eco-
nomic balance. Over the 
period, the impact of the 
volatility on the world fi-
nancial stage on Western 
developed markets wit-
nessed the BRICs’ com-
mercial beverage share 
leap by ten percentage 
points to 37%. In 2013 
the BRIC nations are es-
timated to have contribut-
ed over 60% of incremen-
tal beverage volume: a fig-
ure which is expected to 
be similar in 2019.
Mexico, Indonesia, Nige-
ria, and Turkey constitute 
the MINT group and they 
have been identified by 
economists as the next 
emerging global econom-
ic powerhouses to follow 

on the heels of the BRICs. 
Whilst Mexico, Indone-
sia and Turkey, already 
rank within the G20 econ-
omies, population and in-
come growth is expected 
to see all four of the MINT 
contingent make signifi-
cant strides up the rank-
ing over the next few dec-
ades.
Beverage companies will, 
of course, continue to 
keep their eyes closely on 
growth prospects in the 

BRICs, but the potential 
and new opportunities of-
fered by the MINT nations 
is also high on their radar. 
The MINTs have their eco-
nomic and political chal-
lenges (and in the case 
of Nigeria significant in-
frastructure development 
needs) but they all boast 
large and expanding pop-
ulations and a burgeoning 
middle class. This is highly 
attractive to producers, as 
ageing populations in ma-

ture Western markets con-
tinue to make for a difficult 
operating environment, 
and lacklustre growth 
rates and revenue returns. 
By 2019 in volume terms, 
the MINTs are expected 
to account for around 9% 
of global commercial bev-
erage consumption, and 
responsible for 8% of the 
incremental volume gain. 
Soft drinks are forecast to 
provide the major growth 
impetus.

Soft drinks driving MINT 
market growth

Global soft drinks con-
sumption growth, exclud-
ing bulk/HOD water, is 
currently projected to be 
around 4% in 2014, com-
pared to 9% for the BRICs 
and 3% for the MINTs. 
Looking out to 2019, the 
MINT grouping is expect-
ed to see acceleration in 
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momentum to 4% CAGR. 
In volume terms, Mexi-
co currently accounts for 
half of MINT soft drinks 
volume and 5% of overall 
global consumption. Un-
like in its other group com-
panions, carbonates is by 
far the number one bever-
age in Mexico (after bulk/
HOD water) and tops the 
global carbonates litres 
per capita league. A sce-
nario which perhaps ex-
plains PepsiCo’s recent 
announcement of its in-
tention to invest US$5 bil-
lion in the Country over 
the next five years, de-
spite the government’s re-
cent targeting of ‘sugary 
drinks’ with a punitive tax.
Turkey, fourteenth in the 
global carbonates rank-
ing, has also seen its mar-
ket knocked by regula-
tion, with the banning of 
carbonates in school can-
teens and a subsequent 
increase in the popularity 
of still drinks and iced/rtd 
tea drinks. By contrast de-
mand in both Nigeria and 
Indonesia is robust, but 
availability and investment 
in packaging and produc-
tion capacity are key in har-
nessing volume and value 
growth from youthful pop-
ulations with increasingly 
‘on the go’ lifestyles.
All four Countries have a 
deeply ingrained require-
ment for bottled water. 
In Mexico and Indonesia 
bulk/HOD water and in Ni-
geria packaged water are 

the most consumed com-
mercial beverages; this is 
primarily of necessity due 
to a lack of safe mains wa-
ter supply. As a result the 
markets are heavily frag-
mented, and in the case 
of Nigeria largely com-
prises unbranded/generic 
sachet product. Demand 
can be expected to contin-
ue to expand in relation to 
population growth, health 
concerns and affordability 
aided by local sourcing.
Whilst Turkey also has 
one of the largest bulk/
HOD water markets in the 
world, it is overshadowed 
locally by the traditional 
propensity for hot black 
tea. In per capita terms 
Turkey ranks sixth global-
ly, consuming an average 
of 183 litres of hot tea per 
person; a rate that is ex-
pected to dip only slight-
ly over the next five years

Brewer capacity 
investment 

and innovation 
opportunities

With continuing declines 
in the traditional key west-
ern beer markets and tar-
geting of the sector by 
many governments as a 
revenue raiser in times of 
austerity, the major brew-
ers continue to look to 
emerging markets to in-
crease their global market 
share and profits. Overall 
global beer sales are fore-

cast to see only a low lev-
el increase in 2014. Of the 
MINT Countries, while 
Mexico takes sixth place 
in the global beer rank-
ing, Nigeria is expected 
to show the higher incre-
mental volume increase 
and growth rate in 2014. 
Growing competition 
on the ground between 
Heineken, SABMiller and 
Diageo, capacity invest-
ments, innovation with lo-
cal brands and rebranding 
of flagship brands (such as 
Diageo’s recent re-brand 
of Guinness), are forecast 
to see Nigeria record con-
sistent healthy increases 
over the next five years.

Beer progression in Turkey 
has, however, hit a bumpy 
road following govern-
ment restrictions on the 
commercialisation of alco-
holic drinks last year. The 
implementation of a new 
10% tax in 2014 is likely 
to act as a further drain on 
growth prospects in the 
short-term, but sales are 
expected to be close to 
the 2012 peak by 2019. In 
Indonesia too, consump-
tion, marketing and distri-
bution of alcoholic drinks 
is subject to stricter levels 
of regulation for religious 
reasons. Brewers have to 
work within the confines 
of legislation to maintain 
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their position on the mar-
ket. The rapid growth in 
modern retail, where beer 
is generally accepted on 
shelf, is however, offer-
ing brewers and retail-
ers alike, opportunities for 
profit margin growth.

Rising middle 
class benefiting 

wines and spirits...

MINT contribution to the 
global wines and spir-
its market is of less sig-
nificance than beer vol-
ume-wise; however, a 
growing brand-conscious 
middle class and rising 

wealth is offering opportu-
nities for brand equity de-
velopment. For instance in 
Africa Diageo is looking to 
take advantage of its es-
tablished beer business 
to grow sales of its spirits 
brands.

...dairy drinks

Whilst raw milk prices 
have impacted global dairy 
drinks sales, increasing ur-
banization and an expand-
ing middle class is helping 
to drive up consumption 
in the MINT Countries. 
Ongoing producer invest-
ment in innovation in dairy 

drinks beyond white milk 
in response to consumer 
health trends is forecast 
to see both volume and 
value growth rates shift 
upwards over the forecast 
period.

All to play 
for in youthful 
demographics

Canadean’s long-term 
forecast prediction for 
global commercial bever-
age is for growth to con-
tinue to trend at around 
3-4%; a rate which the 
BRIC group will continue 
to exceed, but the MINT 

nations will be broadly in 
line with. Whilst the vol-
ume contribution of the 
MINT group will remain 
dwarfed by that of the 
BRICs, it is notable that 
its incremental volume in-
crease by 2019 is antici-
pated to be only just short 
of that of Latin America’s. 
The MINT Countries un-
doubtedly offer new op-
portunities and a favoura-
ble youthful demograph-
ic for the major beverage 
producers, but also chal-
lenges in adapting their 
strategies to different lo-
cal market cultures and 
preferences.

www.canadean.com

Just Dry it...
Effective & Efficient  
Bottle and Can Drying Solutions

ACI’s DRI-Line Series is a range of blower driven drying systems designed specifically 
for the Global Food & Beverage Industries. Ideal for drying glass or PET bottles, cans, 
pouches or kegs – infact we can pretty much dry anything.
Drying Systems for the Global Food & Beverage  Industries

www.bottlecandrying.com

TESCOM S.R.L.
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Global wine industry is hopeful 
but realistic about future challenges

This year ProWei, the 
leading international 
trade fair for wines and 
spirits, celebrated its 20th 
anniversary in 2014 and 
the organizers have tak-
en this as an opportuni-
ty to provide the interna-
tional wine sector with 
some ideas as to what 
the global wine indus-
try might look like in an-
other 20 years time. The 

survey “The International 
Wine Industry: Global Ex-
perts’ Vision 2034” which 
was commissioned by 
ProWein, and carried out 
by renowned UK-based 
market research institute 
Wine Intelligence, has 
revealed 5 main areas in 
which the industry – ac-
cording to leading wine 
professionals around the 
world – can expect to 

see big developments by 
2034.

Consumers, 
not producers, will rule 

the wine industry in 2034

The wine industry will 
need to be more respon-
sive to consumer needs 
leading to an end to top-
down education of the 

consumer and more em-
phasis on experiential and 
emotional engagement 
with consumers in com-
munications.
Over three quarters of 
those surveyed (77%) be-
lieve that consumers will 
have shorter attention 
spans in 20 years’ time 
compared with today, 
while 58% acknowledge 
that the main source of 
trusted information will 
remain family and friends, 
though social media will 
increasingly be the con-
duit by which such infor-
mation is shared. There is 
an opportunity for wine 
marketers to take an im-
aginative approach in the 
ever-changing consumer 
environment where mo-
bile technology and so-
cial media are set to dom-
inate the consumer expe-
rience. 
Encouragingly, respond-
ents believe consum-
ers will continue to want 
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to drink wine – and in-
deed spend slightly more 
on it – over the next 20 
years; and despite short-
er attention spans, their 
knowledge levels about 
wine will be higher in 20 
years, because informa-
tion will become easier 
to access and catalogue.

Distribution 
will polarise as 

supermarkets become 
even more dominant

66% of respondents 
think that supermarkets 
will dominate the wine 
industry in 2034; they ex-
pect supermarkets to be-
come even more power-
ful, and there is a feel-
ing among many that the 
distribution of wine will 
further polarise. While 
mass-production wines 
focus on multiple re-
tailers, niche and bou-
tique producers will find 
a route to market among 
more specialist sellers. 
While this polarisation is 
already apparent in some 
markets it is expected to 
occur on a global scale 
with wines that don’t fit 
into either category find-
ing life increasingly diffi-
cult.
It’s anticipated that on-
line sales will become 
much more important. 
Will bricks and mortar 
wine shops disappear? 
Some believe their days 

are numbered, but many 
still believe the person-
al aspect of such stores 
will continue to be val-
ued. Specialist wines will 
need to focus on stories 
and messages that reso-
nate with consumers. 
We can also expect to 
see producers bypassing 
these channels altogeth-
er, with many investing in 
direct-to-consumer sales 
and marketing.  In con-
trast to the activity and op-
portunities predicted in the 
off-premise, many foresee 
a continued shrinking of 
the on-premise globally as 
consumers choose to eat 
and drink at home. 

The future 
top investment targets: 

North America 
and China

When invited to spend 
a theoretical investment 
budget, for which the re-
turns would not be visible 
for 20 years, the USA and 
Canada just edged China 
into second place. A third 
of respondents said they 
would invest in some or all 
of these countries. North 
America is the safe bet: a 
huge market already, but 
with huge scope for more 
growth; in China, the in-
dustry sees the potential 
for an eastward shift in 
both production and con-
sumption of wine. India 
and Latin America are also 

regarded as growth are-
as, followed by Eastern 
Europe, though concerns 
were raised about the bar-
riers faced by imported 
wine in some of these ter-
ritories.
When asked about the 
styles of wines that will 
be of importance in 20 
years time it is clear the 
trade believe the sparkling 
trend is set to spread glob-
ally with rosé wine taking 
a back a back seat.

Packaging will have a 
bigger role to play

The overwhelming major-
ity of respondents (82%) 
believe that packaging 
technology is going to in-
fluence the wine market 
over the next 20 years. 
More convenient types of 
packaging, for new con-
sumers in emerging parts 
of the world, are part of 
the picture, but more per-
sonalised packaging, and 
environmental sustaina-
bility, are also issues that 
the wine industry will be 
addressing.
While it’s unlikely that 
traditional formats will 
disappear, we can expect 
to see alternative pack-
aging making something 
of a breakthrough. There 
is also a feeling among 
some respondents that 
packaging design will 
have an important role 
to play in recruiting new 
consumers, and this may 

mean deviating from cur-
rent design norms.

What the next threats?
From tougher regulation 

and from other categories

58% of respondents warn 
that regulations could pres-
ent a real challenge for the 
wine industry in the com-
ing decades as the alcohol 
category faces some of 
the same restrictions that 
already apply to tobacco. 
In fact, government inter-
vention in pricing, market-
ing, labelling and even con-
sumption (for example, in 
terms of the legal drinking 
age or drink-driving limits) 
is a real possibility in many 
countries.
But wine also faces a chal-
lenge from other alcohol-
ic drinks. This is already the 
case in developing mar-
kets, where it has to com-
pete against local speciali-
ties; but even in more ma-
ture markets, consumers 
are embracing craft beer, 
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a new wave of cider prod-
ucts, cocktails and innova-
tive spirits. There is a sense 
that many of these products 
can outmanoeuvre wines in 
terms of their packaging and 
marketing budgets.

Another threat preoccu-
pying wine industry pro-
fessionals mind’s is the 
potential impact of cli-
mate change on the glob-
al wine-making landscape. 

www.prowein.com

Still wine to drive growth 
of the Indian wine sector to 2017

According to Canadean, 
Still Wines will lead 
growth in the Indian Wine 
Industry at a Compound-
ed Annual Growth Rate 
(CAGR) of 26.2% by val-
ue up to 2017. This is near-
ly twice as fast as value 
growth in India’s Spirits 
market, and also faster 
than most Food and Soft 
Drink sectors in the coun-
try.
An increase in disposable 
income, strong marketing 
campaigns, and increas-
ing Western influences 
are aiding the growth of 
the Wine sector in India. 
Still Wine held the larg-
est share of the sector in 
2012, with value and vol-
ume shares of 91.4% and 

95.0% respectively. This 
trend is expected to con-
tinue up to 2017. Still wine 
will be the fastest grow-
ing category with a value 
CAGR of 26.7% and vol-
ume CAGR of 24.3% up 
to 2017.
Wine is mainly a celebrato-
ry drink in India. For every-
day occasions and with 
meals, consumers prefer 
to drink beer and spirits in-
stead. The On-Trade chan-
nel has seen the biggest 
growth in market share, 
with a CAGR of 24.23% 
up to 2012. Food & Drink 
Specialists and Hypermar-
kets & Supermarkets fall 
close behind with a steady 
growth in share of distri-
bution channel up to 2017.

25 – 27 September 2014
8th International Exhibition and Conference for 

Processing, Packaging 
and Printing

Hall 1, Bombay Convention & Exhibition Centre, 
Goregaon (East), Mumbai, India

www.packtech-india.com
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Thai packaging companies adapting 
to consumers’ demand 

Ronan Stafford, Senior An-
alyst at Canadean, pre-
sents the new Thai trend 
for processed food and 
says “Today’s packag-
ing manufacturers should 
adapt to increasingly tar-
get the growing organised 
retail and processed food 
markets, where light, con-
venient and easy-to-use 
packaging is key”.
The preference for pro-
cessed food is growing 
rapidly in Thailand where 
consumers want easy-
to-use packaging. The or-

ganised retail is growing 
as consumer preferences 
shift from non-processed 
foods to processed pack-
aged food.
According to a new 
foresight report from 
Canadean, consumption of 
prepared meals in Thailand 
is forecast to rise at a Com-
pound Annual Growth Rate 
(CAGR) of 9.8%, while oth-
er South East Asian coun-
tries, such as Indonesia and 
the Philippines, are only ex-
pecting respective growths 
of 6.0 and 2.3%. 

Change of format
 for Thai retailers

The growth of new retail 
formats in Thailand will 
drive the burgeoning de-
mand for processed pack-
aged food. The leading dis-
tribution channels for food 
in Thailand are open mar-
kets, independent and tra-
ditional stores, and street 
vendors. However hyper-
markets, supermarkets 
and convenience stores 
are gaining in significance, 
and increasing urban pop-
ulations have helped 
these format stores gain 
traction.

Need for innovative 
packing solutions 
and manufacture

This boost in organised re-
tail means that packaging 
materials and equipment 
manufacturers need to 
keep up with demand. For 
instance, the growing pop-

ularity of processed food 
and packaged water means 
that demand for rigid plastic 
packaging will grow twice 
as fast during 2013-2016 as 
demand for paper & board 
packaging. Packaging man-
ufacturers can take advan-
tage of this new demand 
for convenience foods by 
using techniques such as 
lightweighting, as it can re-
duce the overall cost of the 
product, providing benefits 
for both the consumer and 
the manufacturer.

www.canadean.com

GRINDING MILLS
AND PLANTS
ITALO DANIONI manufactures grinding mills,
mixers and crushers since 1918.
The Company also produces closed circuit,
refrigerated and conditioned and explosion
proof plants for products in powder.
Customers have at their disposal a test room
with industrial machines
for verification of functioning
and capacity

Via Mecenate, 78/b
20138 Milano - ITALY
Tel. +39 02 504095
+39 02 504195
Fax +39 02 5062646
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The Indian confectionery sector:
Double digit growth to 2017

The Indian Confectionery 
sector is forecast to re-
cord positive growth be-
tween 2012 and 2017, 
with strong double dig-
it Compound Annu-
al Growth Rates (CAGR) 
for both value and vol-
ume; 18.2 and 14.5%, re-
spectively. The catego-
ry is the expected to be 
the third best growing of 
the 15 Food sectors mon-
itored by Canadean in the 
country, but will remain in 
its position as the fourth 
largest market. A growth 

in disposable income, 
strong marketing cam-
paigns, and the increase 
of Western influences all 
support growth for the 
confectionery sector, and 
the domestic confection-
ery industry has emerged 
as one of the largest and 
most well-developed food 
processing sectors in the 
Country.
In value terms, chocolate 
was the largest category 
in the Indian confection-
ery market in 2012, with 
a 40.1% share; however, 

in terms of volume, it was 
the smallest category re-
cording 20.6% of share. 
Chocolate is of growing 
interest to the Indian con-
sumer. In the period lead-
ing up to 2017 both value 
and volume are expected 
to be above the sector av-
erage, at 21.6 and 19.3%, 
respectively.
Sugar confectionery ac-
counted for the largest vol-
ume in the sector in 2012, 
with a 53.6% share. This 
more traditional catego-
ry recorded a considerably 

lower value share at 36.6%. 
In terms of growth, the 
market value is forecast to 
see a CAGR of 17.2%, sug-
gesting that manufacturers 
in this sector may take the 
opportunity to raise prices 
and launch more premium 
products. A projected vol-
ume CAGR of 14.9% in-
dicates that they will suc-
ceed in this, faced with the 
growing demand for Choc-
olate from the growing 
middle classes.
The smallest category, 
gum, recorded approxi-
mately a quarter of the 
market for both value and 
volume in 2012. However, 
Canadean’s data projects 
that growth will be weak, 
in comparison to the oth-
er categories in the Indi-
an confectionery sector. 
Whilst double digit CAGR 
increases are expected 
for both value and volume 
over the forecast period, 
at 13.3 and 9.1% respec-
tively, growth is well be-
low the sector average.

www.canadean.com
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NEWS

The world processing tomato 
congress will be held in Italy

The processing tomato in-
dustry is a strategic busi-
ness for Italy: with 4.5 mil-
lion tons per year of pro-
cessed tomato products, 
the country occupies the 
second place in the world 
ranking, after California.
And after Tunisia, Canada, 
Portugal and China, the 11th 
edition of the World Pro-
cessing Tomato Congress 
will run in Italy and Sirmi-
one, on Garda Lake, is pre-
paring for the event from 
8th to 11th June.
Over 500 professionals 
from the 5 continents will 
be attending the congress 
under the theme: “From 
the field to the consum-
er plate: working togeth-
er to shape the future for 
processed tomato prod-
ucts”. Experts will discuss 
production and consump-
tion forecasts in the differ-
ent parts of the world, sus-

tainability, tomato growing 
productivity and also out-
line strategies for the fu-
ture promotion and con-
sumption of the tomato 
products. The Congress 
is organized by AMITOM, 
Mediterranean Internation-
al Association of the Pro-
cessing Tomato and ISHS, 
the International Society 
for Horticultural  Science, 
the main international or-
ganization in the field, ac-
tive in 50 countries.
Besides discussing tech-
nology, sustainability and 
packaging the congress 
will also analyze the role 
of science for a more ef-
ficient use of ever scarc-
er resources; a series of 
round table case histories 
will examine in depth the 
strategic issues of the sec-
tor in all the phases of the 
line.

www.worldtomatocongress.com

INTERNATIONAL EVENTS IN ITALY

8 - 11 June 2014 - Sirmione (BS): 11th world tomato congress. Fiere di Parma - 
email: wptc2014@fiereparma.it - www.worldtomatocongress.com
6 - 9 September 2014 - Bologna: Sana, int. organic food show. Bologna Fiere - 
email: sana@bolognafiere.it - www.sana.it
7 - 10 September 2014 - Bologna: Nuce, int. functional food and health 
ingredient show. Artenergy - email: info@nuce.eu - www.nuce.eu
24 - 26 September 2014 - Cesena (Fc): Macfrut, int. fruit processing show. 
Cesena Fiera - email: info@macfrut.com - www.macfrut.com
21 - 24 October 2014 - Parma: CibusTec, int. food equipment show. Fiere di 
Parma - email: cibustec@fiereparma.it - www.cibustec.it
28 - 29 October 2014 - Verona: Save, int. show on automation and 
instrumentation. E.I.O.M. Ente Italiano Organizzazione Mostre  - email: eiom@
eiomfiere.it - www.exposave.com
17 - 21 January 2015 - Rimini: Sigep, int. confectionery, pastry and ice cream 
show. Rimini Fiera - email: riminifiera@riminifiera.it - www.sigep.it
3 - 6 May 2015 - Rho (MI): TuttoFood, int. food show. Fiera di Milano - email: 
info@tuttofood.it - www.tuttofood.it
19 - 23 May 2015 - Rho (MI): Ipack-Ima, int. packaging, food processing and 
pasta exhibition. Ipack-Ima - email: ipackima@ipackima.it - www.ipack-ima.com
17 - 20 November 2015 - Rho (MI): Simei, int. beverage and wine industry show. 
EME - email: info@simei.it - www.simei.it

IPACK-IMA, the comprehensive show of technology and materials 
for food and non-food processing and packaging, invites you to 
take part in the global event that will mark a turning point in the 
exhibition industry. In the 2015 edition, IPACK-IMA will see the debut 
of its new interrelated, highly specialized shows – Meat-Tech, Fruitech 
Innovation and Dairytech – designed to give increased visibility and 
value to three key business communities of the food industry that 
are the pillars of the great IPACK-IMA.

In addition, three more world-class exhibitions will be staged in the 
same place on the same dates: Converflex, Grafitalia and for the first 
time Intralogistica Italia, in partnership with Deutsche Messe.
A unique scenario unparalleled anywhere else in the world made 
even more exceptional by the joint staging with the Expo 2015.
 
Don’t miss this extraordinary edition of IPACK-IMA 2015: its unique 
combination of technology and innovation makes it the best place 
to do business. 

Ipack-Ima spa - Corso Sempione, 4
20154 Milano - Italy 

tel +39 023191091 - fax +39 0233619826
e-mail: ipackima@ipackima.it - www.ipackima.it

Organized by:

With the support of:

Promoted by: This event is being covered
by professional packaging
journalists from IPPO

UNITED NATIONS 
INDUSTRIAL DEVELOPMENT ORGANIZATION

Fieramilano, 19-23 May 2015
ipack-ima.com

BEING PART OF INNOVATION

Co-located with:

Connected Events:

http://www.worldtomatocongress.com.%20
mailto:cibustec@fiereparma.it
mailto:sana@bolognafiere.it
mailto:info@nuce.eu
mailto:info@macfrut.com
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mailto:eiom@eiomfiere.it
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