
st
ud

io
pi

ga
.it

FIMER S.r. l.
Via Pierino Testore, 39

14053 CANELLI (AT), Italy 
T. +39 0141823404
F. +39 0141834504

info@fimer.it 

www.fimer.it

PG FIMER 19x19 x ItalianFood&Beverage.indd   1 23/10/15   15:55

 &

 CHIRIOTTI EDITORI - 10064 PINEROLO - ITALIA
Tel. +39 0121393127 - Fax +39 0121794480 - info@chiriottieditori.it

 food   beverage ITALIAN
TECHNOLOGY  processing & packaging

 Su
pp

le
m

en
to

 a
l n

. 1
0,

 n
ov

em
br

e 
20

15
  d

i I
nd

us
tri

e 
Al

im
en

ta
ri 

- S
pe

d.
 in

 A
.P

. -
 D

.L
. 3

53
/2

00
3 

(C
on

v. 
in

 L
. 2

7/
02

/2
00

4 
n°

 4
6)

 a
rt.

 1
 c

om
m

a 
1 

D
C

B 
TO

 - 
n.

 8
1 

an
no

 2
01

5 
- I

P
 n. 81 - November 2015

ISSN 1590-6515

COP IFBT 2014.indd   7 26/10/15   09:08





November 2015 
Issue 81

3 - NUTRITION
Not all trans fatty acids are bad - Larger-size portions and packages lead to higher consump-
tion of food and drink - Beneficial effect of garlic on blood pressure - Eating blueberries 
every day can lower blood pressure - Increasing dietary fiber reduces risk of developing 
diabetes - Chocolate intake may reduce the risk of diabetes - Cinnamon may be used to 
halt progression of Parkinson’s disease - Vitamin C related to reduced risk of cardiovascular 
disease, early death - Amaranth seeds may help cardiovascular health and diabetes - New 
low-calorie way to cook rice could help cut rising obesity rates - Eating eggs could reduce 
risk of type 2 diabetes, study indicates - Mushrooms boost immunity

18 - RESEARCH
New culinary textures from egg protein hydrolysates - Physical properties of gluten-free 
cookies made from amaranth-oat composites - How used coffee grounds could make 
some food more healthful - A non-conventional process for producing gluten-free bread - 
Nanoparticles in food may alter normal gut bacteria - Partial replacement of NaCl in durum 
wheat bread with KCl and yeast extract - Green tea catechins reduces the glycaemic po-
tential of bread - New food reformulation to reduce salt and fat content in processed food 
- Scientists explore how orange juice changes colour - Recipe for flavourful tomatoes: heat 
before chilling - Colour of lettuce determines the speed of its antioxidant effect - Green cof-
fee beans as a functional food supplement

28 - FOOD & BEV PROCESSING
Lobe pumps - Oil and fat processing - Automatic standardizers for milk - Drum vacuum 
filters - Rotary cross-flow filter - Spray arm

34 - FILLERS & CAPPERS
Bottling solution for sparkling wine - Filling systems - Liquid food packaging solutions

36 - PACKAGING EQUIPMENT
Tray-sealing machine - Integrated flexi pack solutions - Electrocoater machine for crown 
closure rapair - Palletising robot - Automatic form-fill-seal packaging - Cardboard packaging

42 - PRODUCT TRENDS
Wheatgrass gaining from green revolution - Dairy and dairy alternative beverage trends in 
the US - The mood of multicultural wellness ingredients - Beer market trends in Europe 
- The US liquid refreshment beverage market enlarged in 2014 - UK water drinks exceed 
3 billion litres - Algae, quinoa, legumes: top list of alternative protein choices - Regulatory 
concerns shifting focus in digestive health NPD - Trends and forecast on the frozen pro-
cessed food market - An overview on hot dogs and sausages market - High protein food 
boost cardiovascular health - The future of the Chinese dairy products market

62 - PACKAGING TRENDS
Convenient and sustainable: the European market for food packaging - Heat-proof packag-
ing for chocolate - World demand for caps and closures - Beverage containers in the United 
States - US labels demand

76 - CONSUMER TRENDS
Mintel identifies five key European consumer trends for 2016 - Consumer purchases of 
cakes have decreased in the US - Confectionery reminds consumers of their childhood

80 - MARKETING REPORTS
Top 5 cheese brands hold less than 10% of global market - The Chinese egg and poultry 
industry - Yoghurt drinks on the rise in China

82 - NEWS & TECHNOLOGY
Sacmi, “It’s time for a H.E.R.O.” - EU regulators and food suppliers can now access online 
GM crop database - GE plants produce proteins able to reduce E. coli on food - Food prices 
lower for longer

88 - ADVERTISER & COMPANY INDEX

DEPARTMENTS

http://www.chiriottieditori.it/en/italian-food-technology.html


CHIRIOTTI  EDITORI SRL

Viale Rimembranza 60 - 10064 Pinerolo - To - Italia

Tel. 0121 393127 - Fax 0121 794480

info@chiriottieditori.it

PUBLICATIONS MANAGER

Alberto Chiriotti

Direttore responsabile

PUBLISHER

Alberto Chiriotti

alberto@chiriottieditori.it

CONTRIBUTING EDITORS

Laura Sbarato, Simonetta Musso,

Rossella Contato, Matteo Barboni

ASSISTANT EDITOR

Chiara Mancusi

mancusi@chiriottieditori.it

MARKETING MANAGER

Monica Pagliardi

pagliardi@chiriottieditori.it

HEAD OF ADVERTISING STRATEGIES

Francesco Coppola

coppola@chiriottieditori.it

GENERAL MANAGER

Giuseppe Chiriotti

GRAPHIC AND ADVERTISEMENT

Ottavio Chiriotti

ottavio@chiriottieditori.it

FOR FREE SUBSCRIPTIONS

call to +39 0121 378147

or send an e-mail to: abbonamenti@chiriottieditori.it

La riproduzione, anche parziale, di articoli ed illustrazioni pubblicati

sulla rivista è riservata e non può avvenire senza espressa 

autorizzazione scritta dell’Editore.

I manoscritti, i CD-Rom e le illustrazioni inviati alla redazione non

saranno restituiti, anche se non pubblicati. L’Editore non assume 

alcuna responsabilità per quanto riguarda eventuali errori contenuti

negli articoli e per quanto espresso dagli Autori.

PRINTED by Tipolitografia Giuseppini Soc. Coop. - Pinerolo

COPYRIGHT: © 2015 Chiriotti Editori srl

Supplemento del mensile “Industrie Alimentari”

AUTORIZZAZIONE: n. 262 (19-11-1962) del Tribunale di Pinerolo

PERIODICITÀ: mensile - sped. in A.P. comma 20/B, art. 2, legge 662/96 - Torino

INTERNET: http://www.chiriottieditori.it

GUIDE FOR AUTHORS

The articles must have Italian and 
English titles, possibly short, and be 
completed with Italian and English 
summary, (max 1,000 characters with 
spaces each summary); key words in 
Italian and English are requested.
Writing the article, it is important: to use 
the “Return” button only to terminate 
the paragraph; do not use the manual 
hyphenation; do not number the lines; 
to show up the symbols; to use the tab 
button instead of the space button in 
the tables.
Draft, pictures and diagrams must be in 
JPEG format (300 dpi). Tables, pictures 
and draft must be saved separately 
from the text.
It is compulsory to write the correct 
units and the symbols in according to 
the EU directives (i.e.: g, kg, m2, s, L).
- The Authors’ name and surname must 
be written entirely, with the proper 
address. Please specify which Author 
is the Corresponding Author and the 
related email for contacts.
- The References must be placed at the 
end of the article; each reference must 
have in the following order: Author’s 
name (initial of name and surname), 
title quotes, journal name, volume 
number, first and last page numbers, 
publication year.
- The proofs are sent by email to the 
Author only once.
- A PDF version of the article will 
be sent by email to the Author for 
unlimited reprints, free of charge.
- The work to be submitted can be sent 
by email to: info@chiriottieditori.it

OUR 
JOURNALS

Copyright
Clearance Center

AssociAto A:

A.N.E.S.
AssociAzione nAzionAle
editoriA periodicA speciAlizzAtA

aderente a
COnFIndUStrIa

Unione Stampa 
Periodica Italiana

January 2013
Year 52

number 531

MONTLY - ISSN 1590-6515 November 2015 - issue 81

mailto:info%40chiriottieditori.it?subject=
mailto:alberto%40chiriottieditori.it?subject=
mailto:mancusi%40chiriottieditori.it?subject=
mailto:pagliardi%40chiriottieditori.it?subject=
mailto:coppola%40chiriottieditori.it?subject=
mailto:ottavio%40chiriottieditori.it?subject=
mailto:abbonamenti%40chiriottieditori.it?subject=
http://www.tlg.it
http://www.chiriottieditori.it
mailto:info@chiriottieditori.it
http://www.chiriottieditori.it/en/alimenti-funzionali
http://www.chiriottieditori.it/en/italian-food-technology
http://www.chiriottieditori.it/en/ingredienti-alimentari
http://www.pasticceriaextra.it
http://www.chiriottieditori.it/en/tecnica-molitoria
http://www.chiriottieditori.it/en/italian-journal-of-food-science
http://www.chiriottieditori.it/en/industrie-alimentari


NUTRITION

ItalIan Food & Beverage technology - lXXXI (2015) november - 3

Not all trans fatty acids are bad

New evidence suggests 
that low levels of trans 
fatty acids (TFAs) may 
not be as harmful to hu-
man health as previous-
ly thought, even if indus-
trially produced, and may 
even be beneficial if they 
occur naturally in foods 
such as dairy and meat 
products, according to a 
study published in the Eu-
ropean Heart Journal.

Artificial TFAs occur when 
oil goes through a process 
of hydrogenation, which 
makes the oil more solid. 
They are used as ingredi-
ents in processed foods, 
such as cakes, biscuits 
and pies, and for frying. 
It has been well-estab-
lished that high levels of 
industrially produced TFAs 
in food can lead to high 
cholesterol, heart prob-
lems, strokes and diabe-
tes, and they have even 
been linked to infertility, 

Alzheimer’s disease and 
some cancers. Action has 
been taken in the USA to 
reduce the amount of ar-
tificially produced TFAs in 
food, while intake of these 
has tended to be lower in 
most of Europe. Howev-
er, until now it has been 
unclear what is the high-
est concentration of TFAs 
that is safe for humans, 
and whether or not there 
is any difference between 
industrially produced TFAs 
and naturally occurring 
ones.
Researchers in Germany, 
led by Dr Marcus Kleber, 
a post-doctoral researcher 
at the Vth Department of 
Medicine of the Medical 
Faculty Mannheim at Hei-
delberg University, meas-
ured the concentrations 
of TFAs found in the mem-
branes of red blood cells 
in participants in the Lud-
wigshafen Risk and Cardi-
ovascular Health (LURIC) 

study. A total of 3316 peo-
ple living in south-western 
Germany joined the study 
between 1997 and 2000 
after being hospitalised in 
order to have coronary an-
giographies to investigate 
heart disease, and 3,259 
of them were analysed for 
this study. During a me-
dian follow-up period of 
just over 10 years (ranging 
from less than one year 
to nearly 12 years), 975 
(30%) of these patients 
died.
The researchers analysed 
blood samples from the 
patients to identify the to-
tal concentrations of TFAs, 
as well as distinguishing 
between the concentra-
tions of industrially pro-
duced and naturally oc-
curring TFAs. They linked 
this with information on 
deaths, causes of death, 
medical history, and oth-
er factors that could affect 
results, such as wheth-

er or not the patient were 
taking cholesterol-lower-
ing drugs, such as stat-
ins, and risk factors such 
as smoking, lack of phys-
ical exercise, body mass 
index (BMI), diabetes and 
high blood pressure.
Dr Kleber said: “We found 
that higher concentrations 
of TFAs in the membranes 
of red blood cells were as-
sociated with higher LDL 
or ‘bad’ cholesterol, but 
also with lower BMI, low-
er fats in the blood (triglyc-
erides) and less insulin re-
sistance and, therefore, a 
lower risk of diabetes. We 
were surprised to find that 
naturally occurring TFAs 

http://dx.doi.org/10.1093/eurheartj/ehv446
http://dx.doi.org/10.1093/eurheartj/ehv446
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were associated with a 
lower rate of deaths from 
any cause, and this was 
driven mainly by a low-
er risk of sudden cardiac 
death.
“We were also surprised 
to see that increases in 
the concentrations of in-
dustrially produced TFAs 
were not followed by in-
creased mortality, which 
stands in contrast to ob-
servations from the Unit-
ed States. The reason 
for this may be, that in 
our group of German pa-
tients, TFAs were in gen-
eral much lower than 
those found in the United 
States, so that hardly any-
body in the study reached 
concentrations common 
to people in the US.”
The proportion of TFAs in 
the blood of the study par-
ticipants ranged from 0.27-
2.40% of total fatty acids, 
with an average of just un-
der 1%. Another study in 
the USA over a similar time 
period reported an average 
of more than 2.6% of total 
fatty acids.
The patients were divided 
into three groups: those 
that had the highest con-
centrations of natural-
ly occurring TFAs (greater 
than 0.2%) had a 37% re-
duced risk of sudden car-
diac death as compared 
to those with the lowest 
concentration, after adjust-
ing for various factors that 
could affect the results. Re-
sults for any other associa-

tions between total TFAs, 
industrially produced TFAs 
or naturally occurring TFAs 
and death were mostly not 
statistically significant after 
adjustments for confound-
ing factors.
Dr Kleber said: “Our re-
sults show that the low 
levels of industrially pro-
duced TFA we found in 
the LURIC study did not 
pose a health risk, and 
therefore could be regard-
ed as safe. We also found 
that trans-palmitoleic acid 
(a naturally occurring TFA 
found in milk and meat 
from ruminant animals) 
is associated with better 
blood glucose levels and 
fewer deaths from any 
cause, but especially a 
lower risk of sudden cardi-
ac death.
“According to previous re-

search, TFA consumption 
in European countries var-
ies considerably. Mediter-
ranean countries tradition-
ally use more olive oil than 
hydrogenated vegetable 
oils and therefore their 
diet contains less TFA 
than the traditional diet in 
northern European coun-
tries. However, TFA con-
sumption in some eastern 
European countries and 
in some developing coun-
tries remains high. Unfor-
tunately, focusing on in-
take has important limita-
tions that can be circum-
vented by focusing on red 
blood cell levels, as we 
did in our study. Therefore, 
our data support a new 
approach to investigat-
ing TFAs and provide evi-
dence that naturally occur-
ring TFAs have to be differ-

entiated from industrially 
produced TFAs.”
He said LURIC, led by Pro-
fessor Winfried März, was 
an important epidemiolog-
ical study due to the long 
follow-up period of obser-
vation and the detailed in-
formation on the partici-
pants. “Our findings were 
made possible by com-
bining LURIC with ana-
lysing levels of fatty ac-
ids in red blood cells with 
a specific method estab-
lished in Professor Clem-
ens von Schacky’s labora-
tory, which reduces both 
the day-to-day variability of 
the sample as well as the 
variability in the measure-
ment. We feel that we will 
be able to say more about 
fatty acids and their impor-
tance for health in the fu-
ture.”

Larger-sized portions and packages lead 
to higher consumption of food and drink

A new review has pro-
duced the most conclusive 
evidence to date that peo-
ple consume more food or 
non-alcoholic drinks when 
offered larger sized por-
tions or when they use 
larger items of tableware. 
The research, carried out 
by the University of Cam-
bridge and published in 
the Cochrane Database of 
Systematic Reviews, sug-
gests that eliminating larg-

er-sized portions from the 
diet completely could re-
duce energy intake by up 
to 16% among UK adults 
or 29% among US adults.
Overeating increases the 
risks of heart disease, dia-
betes, and many cancers, 
which are among the lead-
ing causes of ill health and 
premature death. Howev-
er, the extent to which this 
overconsumption might 
be attributed to ‘overserv-

ing’ of larger-sized por-
tions of food and drink has 
not been known.
As part of their systematic 
review of the evidence, re-
searchers at the Behaviour 
and Health Research Unit 
combined results from 61 
high quality studies, cap-
turing data from 6,711 par-
ticipants, to investigate 
the influence of portion, 
package and tableware 
size on food consumption. 

http://dx.doi.org/10.1002/14651858.CD011045.pub2
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These results are pub-
lished in the Cochrane Da-
tabase of Systematic Re-
views.
The data showed that 
people consistently con-
sume more food and 
drink when offered larg-
er-sized portions, pack-
ages or tableware than 
when offered small-
er-sized versions, sug-
gesting that, if sustained 
reductions in exposure 
to large sizes could be 
achieved across the whole 
diet, this could reduce av-
erage daily energy con-
sumed from food by 12% 
to 16% among adults in 
the UK (equivalent of up 
to 279 kcals per day) or by 
22% to 29% among US 
adults (equivalent of up to 
527 kcals per day). The re-
searchers did not find that 
the size of this effect var-
ied substantively between 
men and women, or by 
people’s body mass index, 
susceptibility to hunger, 
or tendency to conscious-
ly control their eating be-
haviour.
Dr Gareth Hollands from 
the Behaviour and Health 
Research Unit, who co-led 

the review, says: “It may 
seem obvious that the 
larger the portion size, the 
more people eat, but un-
til this systematic review 
the evidence for this ef-
fect has been fragment-
ed, so the overall picture 
has, until now, been un-
clear. There has also been 
a tendency to portray per-
sonal characteristics like 
being overweight or a lack 
of self-control as the main 
reason people overeat.
“In fact, the situation is far 
more complex. Our find-
ings highlight the impor-
tant role of environmen-
tal influences on food 
consumption. Helping 
people to avoid ‘overserv-
ing’ themselves or oth-
ers with larger portions of 
food or drink by reducing 
their size, availability and 
appeal in shops, restau-
rants and in the home, is 
likely to be a good way of 
helping lots of people to 
reduce their risk of over-
eating.”
However, the researchers 
point out that large reduc-
tions are likely to be need-
ed to achieve the changes 
in food consumption sug-

gested by their results. 
Also, the review does 
not establish conclusive-
ly whether reducing por-
tions at the smaller end of 
the size range can be as 
effective in reducing food 
consumption as reduc-
tions at the larger end of 
the range. Critically, there 
is also a current lack of ev-
idence to establish wheth-
er meaningful short-term 
changes in the quantities 
of food people consume 
are likely to translate into 
sustained or meaningful 
reductions in consump-
tion over the longer-term.
The researchers high-
light a range of poten-
tial actions that could 
be taken to reduce the 
size, availability or ap-
peal of larger-sized por-
tions, packages and table-
ware, including: upper-lim-
its on serving sizes of en-
ergy-dense foods and 
drinks (for example, fatty 
foods, desserts and sug-
ary drinks), or on the siz-
es of crockery, cutlery and 
glasses provided for use 
in their consumption; plac-
ing larger portion sizes fur-
ther away from purchas-
ers to make them less ac-
cessible; and demarcat-
ing single portion sizes in 
packaging through wrap-
ping or a visual cue.
However, as Dr Hollands 
says: “With the notable 
exception of directly con-
trolling the sizes of the 
foods people consume, 

reliable evidence as to the 
effectiveness of specific 
actions to reduce the size, 
availability or appeal of 
larger-sized food portions 
is currently lacking and ur-
gently needed.”
Other potential actions in-
clude: restricting pricing 
practices whereby larg-
er portion and package 
sizes cost less in relative 
(and sometimes abso-
lute) monetary terms than 
smaller sizes and thus of-
fer greater value for mon-
ey to consumers; and re-
stricting price promotions 
on larger portion and pack-
age sizes. The researchers 
suggest that some of the 
highlighted actions to lim-
it portion size are likely to 
require regulation or legis-
lation, helped by active de-
mand from the public for 
changes to the food envi-
ronment.
“At the moment, it is all 
too easy – and often bet-
ter value for money – 
for us to eat or drink too 
much,” said Ian Shemilt, 
who co-led the review. 
“The evidence is compel-
ling now that actions that 
reduce the size, availa-
bility and appeal of large 
servings can make a dif-
ference to the amounts 
people eat and drink, and 
we hope that our findings 
will provide fresh impetus 
for discussions on how 
this can be achieved in a 
range of public sector and 
commercial settings.”
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Garlic supplements are 
thought to reduce blood 
pressure (BP). And with 
this aim Chinese research-
ers from Soochow Uni-
versity performed a me-
ta-analysis to investigate 
garlic’s effect on BP and 
the results were pub-
lished in the Journal of 
Clinical Hypertension.
Ovid Medline, Cochrane 
Library, and PubMed 
(1946 to November 2013) 
were used to search for 
randomized controlled tri-

als and seventeen trials 
were included. Pooled 
analysis showed that gar-
lic intake caused a 3.75-
mm Hg reduction (95% 
confidence interval [CI], 
−5.04 to −2.45, I2=30.7%; 
P<.001) in systolic BP and 
a 3.39-mm Hg reduction 
(95% CI, −4.14 to −2.65, 
I2=67%; P<.001) in dias-
tolic BP compared with 
controls. Meta-analysis of 
subgroups showed a sig-
nificant reduction in sys-
tolic BP in hypertensive 

Beneficial effect of garlic 
on blood pressure

(−4.4  mm Hg; 95% CI, 
−7.37 to −1.42, I2=0.0%; 
P=.004) but not normo-
tensive patients. No sig-
nificant reduction in dias-
tolic BP was seen. After 
sensitivity analysis, heter-
ogeneity disappeared and 
significant diastolic BP re-
duction (−2.68  mm  Hg, 
95% CI, −4.93 to −0.42, 
I2=0.0%; P=.020) was 
shown in hypertensive pa-
tients.
This meta-analysis sug-
gests that garlic supple-
ments are superior to 
controls (placebo in most 
trails) in reducing BP, es-
pecially in hypertensive 
patients.

Eating blueberries every day 
can lower blood pressure

With hypertension (HTN) 
affecting nearly 80 mil-
lion people in the United 
States and cardiovascu-
lar disease (CVD) the lead-
ing cause of death, any in-
tervention that can low-
er blood pressure has the 
potential to save lives. In a 
study in the current issue 
of the Journal of the Acad-
emy of Nutrition and Die-
tetics, Florida State Univer-
sity researchers found that 
daily consumption of blue-
berries for eight weeks re-
sulted in significant reduc-
tions of both systolic and 
diastolic blood pressure.

Although the prevalence of 
HTN is associated with ag-
ing in both sexes, the in-
creased incidence of high 
blood pressure, particu-
larly systolic blood pres-
sure (SBP), in women after 
menopause exceeds that 
of men. Endothelial dys-
function may play an im-
portant role in the increas-
es in blood pressure that 
occur after menopause. 
Further, endothelial dys-
function is known to in-
crease arterial stiffness, 
which is involved in the de-
velopment and progres-
sion of both HTN and CVD.

“The recommended in-
tervention for controlling 
blood pressure in pre- 
and stage 1-hypertensive 
individuals is not phar-
maceutical interventions, 
but rather lifestyle modi-
fications including dietary 
approaches and there is 
evidence that many cas-
es of HTN can be prevent-
ed and treated through 
diet and lifestyle chang-
es,” commented lead au-
thor Sarah A. Johnson, 
PhD, RD, CSO, postdoc-
toral fellow in the Depart-
ment of Nutrition, Food 
and Exercise Sciences 

and assistant director of 
the Center for Advancing 
Exercise and Nutrition Re-
search on Aging, College 
of Human Sciences, Flori-
da State University. “Con-
sidering the prevalence of 
HTN in the U.S., preven-
tive strategies such as di-
etary modifications (e.g. 
functional foods and di-
etary supplements) that 
aim to improve HTN and 
its related complications 
are warranted.”
Forty-eight women who 
met all inclusion crite-
ria were recruited to par-
ticipate in an eight-week, 
randomized, double-blind, 
placebo-controlled clin-
ical trial. Investigators 
found that daily incorpora-
tion of freeze-dried blue-
berry powder equating to 
one cup of fresh blueber-
ries into the diet of post-
menopausal women with 
pre- and stage 1-HTN im-
proved blood pressure and 
arterial stiffness potential-
ly through enhanced nitric 
oxide (NO)-mediated vas-
odilation. Nitric oxide bio-
availability is believed to 
increase endothelial-de-

http://onlinelibrary.wiley.com/doi/10.1111/jch.12473/abstract
http://onlinelibrary.wiley.com/doi/10.1111/jch.12473/abstract
http://www.andjrnl.org/article/S2212-2672(14)01633-5/abstract
http://www.andjrnl.org/article/S2212-2672(14)01633-5/abstract
http://www.andjrnl.org/article/S2212-2672(14)01633-5/abstract
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pendent vasodilation, lead-
ing to lower blood pres-
sure.
“To our knowledge, this 
is the first study to evalu-
ate the effects of blueber-
ries on arterial function as 
was done in this study, as 
well as in this study pop-
ulation,” said correspond-
ing author Bahram H. Ar-
jmandi, PhD, RD, Marga-
ret A. Sitton professor in 
the Department of Nu-
trition, Food and Exer-
cise Sciences and direc-
tor of the Center for Ad-
vancing Exercise and Nu-
trition Research on Aging, 
College of Human Scienc-
es, Florida State Univer-
sity. “These findings sug-
gest that blueberries may 
prevent the progression to 
full-blown hypertension.”
At the conclusion of the 
study, mean SBP was low-
er by 5.1% and mean dias-
tolic blood pressure (DBP) 
was lower by 6.3% in the 
subjects in the blueber-
ry group, with no corre-
sponding lowering in the 
placebo group. In addition, 
NO measurements were 
significantly increased in 
the blueberry group, ris-
ing from 9.11 to 15.35 μM, 
with no change in the con-
trol group.
Pulse wave velocity is a 
non-invasive method for 
assessing arterial stiff-
ness and has been shown 
to predict future cardio-
vascular events. In the 
current study, brachial an-

kle pulse wave velocity 
(baPWV), which is a com-
posite measure of central 
(aortic) and peripheral ar-
terial stiffness, was signif-
icantly reduced after eight 
weeks in the blueber-
ry-treated group, whereas 
there were no changes in 
the control group. Carot-
id-femoral pulse wave ve-
locity (cfPWV), the best 
measure of aortic stiff-
ness, did not change in ei-
ther group. This suggests 
that peripheral arteries 
may be more responsive 
to dietary interventions 
than central arteries.
Among all fruits, blueber-
ries are one of the rich-
est sources of phenolic 
compounds, including fla-

vonoids, phenolic acids, 
and stilbenes, which are 
known to have biological 
activity and high antioxi-
dant capacity. They are a 
promising functional food 
with respect to vascular 
health.
“The changes in blood 

pressure noted in this 
study are of clinical sig-
nificance as they demon-
strate that blood pressure 
can be favorably altered 
by the addition of a single 
dietary component (e.g. 
blueberries),” concluded 
Dr. Johnson.

Increasing dietary fiber reduces 
risk of developing diabetes

Over 360 million people 
worldwide are estimated 
to be affected by diabetes 
and this number is pro-
jected to increase to more 
than 550 million by 2030, 
with serious consequenc-
es for the health and econ-
omy of both developed 
and developing countries. 
While previous research 
has found an association 
between increased die-
tary fiber intake and a re-
duced risk of develop-
ing type 2 diabetes, most 
of these data come from 

the United States, and 
amounts and sources of 
fiber intake differ substan-
tially between Countries.
New research published in 
Diabetologia indicates that 
consuming greater quanti-
ties of dietary fiber reduc-
es the risk of developing 
type 2 diabetes. In this 
paper the authors evalu-
ated the associations be-
tween total fiber as well 
as fiber from cereal, fruit, 
and vegetable sources, 
and new-onset type 2 dia-
betes in a large European 

cohort across eight coun-
tries, in the EPIC-InterAct 
Study. They also conduct-
ed a meta-analysis where 
they combined the data 
from this study with those 
from 18 other independ-
ent studies from across 
the globe.
Dagfinn Aune, a PhD stu-
dent affiliated with the Nor-
wegian University of Sci-
ence and Technology and 
Imperial College London, 
analysed data from EP-
IC-InterAct together with 
colleagues. The EPIC-In-
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terAct study is the world’s 
largest study of new-onset 
type 2 diabetes, and is co-
ordinated by the MRC Ep-
idemiology Unit at Cam-
bridge University. EPIC-In-
terAct includes 12,403 ver-
ified incident cases of type 
2 diabetes, and, for com-
parison, a sub-cohort of 
16,835 individuals deemed 
representative of the to-
tal cohort of the Europe-
an Prospective Investiga-
tion into Cancer and Nu-
trition (EPIC) study includ-
ing some 350,000 partici-
pants.
The authors divided the 
study participants into four 
equally sized groups from 
lowest to highest fiber in-
take, and assessed their 
risk of developing type 2 
diabetes over an average 
of 11 years’ follow-up.
The researchers found 
that participants with the 
highest total fiber intake 
(more than 26 g/day) had 

an 18% lower risk of de-
veloping diabetes com-
pared to those with the 
lowest total fiber intake 
(less than 19g/day), after 
adjusting for the effect 
of other lifestyle and die-
tary factors. When the re-
sults were adjusted for 
body mass index (BMI) as 
a marker of obesity, high-
er total fiber intake was 
found to be no longer as-
sociated with a lower risk 
of developing diabetes, 
suggesting that the bene-
ficial association with fiber 
intake may be mediated 
at least in part by BMI. In 
other words, dietary fiber 
may help people maintain 
a healthy weight, which in 
turn reduces the chances 
of developing type 2 dia-
betes.
When the authors evaluat-
ed the different fiber sourc-
es, they found that cereal 
fiber had the strongest in-
verse association: those 

with the highest levels of 
cereal and vegetable fiber 
consumption had a 19 and 
16% lower risk of devel-
oping diabetes respective-
ly, compared with those 
with the lowest consump-
tion of these types of fib-
er. Again, these associa-
tions disappeared when 
the results were adjust-
ed for BMI. By contrast, 
fruit fiber was not asso-
ciated with a reduction in 
diabetes risk. Cereals ac-
counted for 38% of the to-
tal fiber intake, and were 
the main source of fiber in 
all the countries involved 
in the study (with the ex-
ception of France where 
vegetables were the main 
source).
The authors also under-
took a meta-analysis, 
where they pooled the 
data from this EPIC-In-
terAct study with those 
from 18 other independ-
ent studies (eight in the 
United States, four in Eu-
rope, three in Australia, 
and three in Asia). The me-
ta-analysis included over 
41,000 new-onset cas-
es of type 2 diabetes and 
found that the risk of dia-
betes fell by 9% for each 
10g/day increase in total 
fiber intake, and by 25% 
for each 10g/day increase 
in cereal fiber intake. They 
did not find a statistically 
significant relationship be-
tween increasing either 
fruit or vegetable fiber and 
reducing diabetes risk.

Taken together, the re-
sults indicate that individ-
uals with diets rich in fib-
er, in particular cereal fib-
er, may be at lower risk 
of type 2 diabetes. Au-
thors are not certain why 
this might be, but poten-
tial mechanisms could in-
clude feeling physically 
full for longer, prolonged 
release of hormonal sig-
nals, slowed down nutri-
ent absorption, or altered 
fermentation in the large 
intestine. All these mech-
anisms could lead to a 
lower BMI and reduced 
risk of developing type 2 
diabetes. As well as help-
ing keep weight down, di-
etary fiber may also af-
fect diabetes risk by other 
mechanisms, for instance 
improving control of blood 
sugar and decreasing in-
sulin peaks after meals, 
and increasing the body’s 
sensitivity to insulin.
Professor Nick Wareham, 
senior author on the paper 
and Director of the MRC 
Epidemiology Unit, Uni-
versity of Cambridge, add-
ed: “This work adds to the 
growing evidence of the 
health benefits of diets 
rich in fiber, in particular 
cereal fiber. Public health 
measures globally to in-
crease fiber consumption 
are therefore likely to play 
an important part in halt-
ing the epidemics of obe-
sity and of type 2 diabe-
tes.”

ScienceDaily
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Chocolate intake may reduce the risk of diabetes

Regular consumption 
of moderate portions of 
chocolate may reduce the 
risk of diabetes, according 
to recent research pub-
lished by James Green-
berg from the City Uni-
versity of New York in the 
journal Clinical Nutrition.
The study followed the 

chocolate intake of 7,802 
participants in the pro-
spective Atherosclero-
sis Risk in Communities 
Cohort for more than 13 
years, during which time 
861 participants were di-
agnosed with the illness.
The results indicate that 
those who consumed one 
30 g portion of chocolate 
between 2 and 6 times a 
week were 34% less like-
ly to contract diabetes 
than those who ate less 
than one portion of choc-
olate a month. Those who 
ate chocolate between 1-4 
times a month had less re-
duction in risk (13%), but 

interestingly participants 
who ate one portion a day 
(or more) still had an 18% 
reduction in their risk of 
contracting diabetes.
The reason is thought 
to be due to the flava-
nols present in chocolate, 
which have been shown 
to improve insulin sensi-
tivity in humans and glu-
cose metabolism in an-
imal studies. Flavanols 
are present at high lev-
els in cocoa-containing 
products, particularly dark 
chocolate, and have also 
previously been shown to 
lower cardiovascular risk.

RSSL

Cinnamon may be used to halt progression 
of Parkinson’s disease

Neurological scientists at 
Rush University Medical 
Center have found that 
using cinnamon, a com-
mon food spice and flavor-
ing material, can reverse 
the biomechanical, cellu-
lar and anatomical chang-
es that occur in the brains 
of mice with Parkinson’s 
disease (PD). The results 
of the study were recently 
published in the the Jour-
nal of Neuroimmune Phar-
macology.
Parkinson’s disease is a 
slowly progressive dis-

ease that affects a small 
area of cells within the 
mid-brain known as the 
substantia nigra. Gradu-

al degeneration of these 
cells causes a reduction 
in a vital chemical neu-
rotransmitter, dopamine. 

The decrease in dopamine 
results in one or more of 
the classic signs of Parkin-
son’s disease that includes 
resting tremor on one side 
of the body, generalized 
slowness of movement, 
stiffness of limbs, and gait 
or balance problems. The 
cause of the disease is un-
known. Both environmen-
tal and genetic causes of 
the disease have been 
postulated.
Parkinson’s disease af-
fects about 1.2 million pa-
tients in the United States 
and Canada. Although 
15% of patients are diag-
nosed before age 50, it 
is generally considered a 
disease that targets old-
er adults, affecting one of 
every 100 persons over 
the age of 60. This dis-
ease appears to be slight-
ly more common in men 
than women.
“Cinnamon has been used 
widely as a spice through-
out the world for centu-
ries,” explained Kalipada 
Pahan, PhD, study lead re-
searcher and the Floyd A. 
Davis professor of neurol-
ogy at Rush. “This could 
potentially be one of the 
safest approaches to halt 
disease progression in 
Parkinson’s patients.”
“Cinnamon is metabolized 
in the liver to sodium ben-
zoate, which is an FDA-ap-
proved drug used in the 
treatment for hepatic met-
abolic defects associated 
with hyperammonemia,” 
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said Pahan. It is also wide-
ly used as a food preserv-
ative due to its microbioc-
idal effect.
Chinese cinnamon (Cinna-
monum cassia) and origi-
nal Ceylon cinnamon (Cin-
namonum verum) are two 
major types of cinnamon 
that are available in the US.
“Although both types of 
cinnamon are metabo-
lized into sodium benzo-
ate, by mass spectromet-
ric analysis, we have seen 
that Ceylon cinnamon is 
much more pure than Chi-
nese cinnamon as the lat-
ter contains coumarin, a 

hepatotoxic molecule,” 
said Pahan.
“Understanding how the 
disease works is impor-
tant to developing effec-
tive drugs that protect the 
brain and stop the pro-
gression of PD,” said Pa-
han. “It is known that 
some important proteins 
like Parkin and DJ-1 de-
crease in the brain of PD 
patients.”
The research was support-
ed by grants from Nation-
al Institutes of Health and 
found that after oral feed-
ing, ground cinnamon is 
metabolized into sodium 

benzoate, which then en-
ters into the brain, stops 
the loss of Parkin and DJ-
1, protects neurons, nor-
malizes neurotransmitter 
levels, and improves mo-
tor functions in mice with 
PD.
“Now we need to trans-
late this finding to the clin-
ic and test ground cinna-
mon in patients with PD. 
If these results are rep-
licated in PD patients, it 
would be a remarkable ad-
vance in the treatment of 
this devastating neurode-
generative disease,” said 
Dr. Pahan.

Vitamin C related to reduced risk 
of cardiovascular disease, early death

New research from the 
University of Copenhagen 
and Herlev and Gentofte 
Hospital shows that high 
vitamin C concentrations 
in the blood from the in-
take of fruit and vegeta-
bles are associated with 
a reduced risk of cardio-
vascular disease and ear-
ly death. The study is pub-
lished in American Jour-
nal of Clinical Nutrition.
As part of the study, the 
researchers had access to 
data about 100,000 Danes 
and their intake of fruit and 
vegetables as well as their 
DNA. “We can see that 
those with the highest in-
take of fruit and vegeta-

bles have a 15% lower risk 
of developing cardiovas-
cular disease and a 20% 
lower risk of early death 
compared with those who 
very rarely eat fruit and 
vegetables. At the same 
time, we can see that the 
reduced risk is related to 
high vitamin C concentra-
tions in the blood from the 
fruit and vegetables,” says 
Camilla Kobylecki, a med-
ical doctor and PhD stu-
dent at the Department of 
Clinical Biochemistry, Her-
lev and Gentofte Hospital.
Among other things, vi-
tamin C helps build con-
nective tissue which sup-
ports and connects differ-

ent types of tissues and 
organs in the body. Vitamin 
C is also a potent antioxi-
dant which protects cells 
and biological molecules 
from the damage which 
causes many diseases, in-
cluding cardiovascular dis-
ease. The human body is 
not able to produce vita-
min C, which means that 
we must get the vita-
min from our 
diet.

“We know that fruit and 
vegetables are healthy, but 
now our research is pin-
pointing more precisely 
why this is so. Eating a lot 
of fruit and vegetables is a 
natural way of increasing vi-
tamin C blood levels, which 
in the long term may con-
tribute to reducing the risk 
of cardiovascular disease 
and early death. You can 
get vitamin C supplements, 
but it is a good idea to get 
your vitamin C by eating a 
healthy diet, which will at 
the same time help you 
to develop a healthier life-
style in the long term, for 
the general benefit of your 
health,” says Boerge Nord-
estgaard, a clinical profes-
sor at the Faculty of Health 
and Medical Sciences, Uni-
versity of Copenhagen, and 
a consultant at Herlev and 
Gentofte Hospital.
The researchers are now 
continuing their work to 
determine which other 
factors, combined with vi-
tamin C, may have an im-
pact on cardiovascular dis-
ease and death.
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According to a review by 
US and Mexican research-
ers, published in Compre-
hensive Reviews in Food 
Science and Food Safety, 
the amaranth seeds may 
help prevent coronary dis-
ease, lower cholesterol, 
and manage diabetes.
Compared to most oth-
er grains, amaranth is rel-
atively rich in protein and 
has a high digestibility. It 
does not contain any glu-
ten, making it interesting 
for manufacturers of glu-
ten-free foods.
The researchers point-
ed to the versatility of the 
grain, which can be used 
in a variety of foods such 
as soups, stews or as 
an alternative to rice and 
couscous. They also noted 
that the grain of amaranth 
presents a high-quali-
ty protein with an excel-
lent amino acid balance, 
which is better than that 
of cereals and some leg-
umes.  ACE inhibitory ac-
tivity has been associat-
ed with amaranth pep-
tides; ACE inhibitors are 
medicines used to treat 
hypertension and conges-
tive heart failure. Similar-
ly, peptides associated 
with controlling blood glu-
cose levels have also been 
identified. Stomach en-
zymes may liberate these 

Amaranth seeds may help 
cardiovascular health and diabetes

peptides during digestion. 
Several methods of acti-
vating the bioactive pep-
tides during food process-
ing exist, such as enzy-
matic hydrolysis, the use 
of chemical hydrolysis or 
high temperature extru-
sion, the method current-
ly used for pre-cooked 
flours.
In conclusion, amaranth 
grain is an alternative crop 

that possesses excellent 
nutritional and nutraceuti-
cal properties.  In addition 
to its nutritional content, 
the plant is interesting 
from an agricultural per-
spective due to its resist-
ance to drought-like con-
ditions, meaning it can be 
cultivated in areas where 
other conventional crops 
fail. The reviewers have 
called for more research 

in the formulation of func-
tional foods to improve 
and motivate the general 
use of the bioactive prin-
ciples from the amaranth 
proteins.

New low-calorie way to cook rice 
could help cut rising obesity rates

Scientists have devel-
oped a new, simple way 
to cook rice that could cut 
the number of calories ab-
sorbed by the body by 
more than half, potential-
ly reducing obesity rates, 
which is especially impor-

tant in countries where the 
food is a staple. The pres-
entation took place at the 
249th National Meeting & 
Exposition of the American 
Chemical Society (ACS).
The number of people 
who are overweight or 

obese is steadily increas-
ing. As lifestyles change 
and people become more 
sedentary, their diets also 
change. Serving sizes 
grow, and more food op-
tions become available. 
In addition to consuming 
more fats and sugars, peo-
ple may choose to fill up 
on starchy carbohydrates 
like rice, which has about 
240 calories per cup.
“Because obesity is a 
growing health problem, 
especially in many devel-
oping countries, we want-
ed to find food-based solu-
tions,” says team leader 
Sudhair A. James, from 
the College of Chemi-
cal Sciences, Colombo, 
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Western, Sri Lanka. “We 
discovered that increas-
ing rice resistant starch 
(RS) concentrations was 
a novel way to approach 
the problem.” Scientists 
concluded that if the best 
rice variety is processed, it 
might reduce the calories 
by about 50-60%.
He explains that starch can 
be digestible or indigest-
ible. Starch is a compo-
nent of rice, and it has both 
types. Unlike digestible 
types of starch, RS is not 
broken down in the small 
intestine, where carbohy-
drates normally are me-
tabolized into glucose and 
other simple sugars and 
absorbed into the blood-
stream. Thus, the research-
ers reasoned that if they 
could transform digestible 
starch into RS, then that 
could lower the number of 
usable calories of the rice.
And rice is loaded with 
starch (1.6 ounces in a 
cup), says James. “After 
your body converts car-
bohydrates into glucose, 
any leftover fuel gets con-
verted into a polysaccha-
ride carbohydrate called 
glycogen,” he explains. 
“Your liver and muscles 
store glycogen for ener-
gy and quickly turn it back 
into glucose as needed. 
The issue is that the ex-
cess glucose that doesn’t 
get converted to glycogen 
ends up turning into fat, 
which can lead to exces-
sive weight or obesity.”

The team experiment-
ed with 38 kinds of rice 
from Sri Lanka, develop-
ing a new way of cook-
ing rice that increased the 
RS content. In this meth-
od, they added a teaspoon 
of coconut oil to boiling 
water. Then, they added 
a half a cup of rice. They 
simmered this for 40 min-
utes, but one could boil it 
for 20-25 minutes instead, 
the researchers note. 
Then, they refrigerated it 
for 12 hours. This proce-
dure increased the RS by 
10 times for traditional, 
non-fortified rice.

How can such a simple 
change in cooking result 
in a lower-calorie food?
The oil enters the starch 
granules during cooking, 
changing its architecture 
so that it becomes resist-
ant to the action of diges-
tive enzymes; this means 
that fewer calories ulti-
mately get absorbed into 
the body. “The cooling 
is essential because am-
ylose, the soluble part 
of the starch, leaves the 
granules during gelatini-
zation,” explains James. 
“Cooling for 12 hours will 
lead to formation of hydro-

gen bonds between the 
amylose molecules out-
side the rice grains which 
also turns it into a resist-
ant starch.” Reheating the 
rice for consumption, he 
notes, does not affect the 
RS levels.
He says that the next step 
will be to complete stud-
ies with human subjects 
to learn which varieties 
of rice might be best suit-
ed to the calorie-reduc-
tion process. The team 
also will check out wheth-
er other oils besides coco-
nut have this effect.

www.sciencedaily.com

Eating eggs could reduce risk 
of type 2 diabetes, study indicates

Type 2 diabetes is be-
coming increasingly wide-
spread throughout the 
world. Research has 
shown that lifestyle hab-
its, such as exercise and 
nutrition, play a crucial role 
in the development of the 
disease. In some stud-
ies, high-cholesterol di-
ets have been associat-
ed with disturbances in 
glucose metabolism and 
risk of type 2 diabetes. In 
contrast, in some exper-
imental studies, the con-
sumption of eggs has led 
to improved glucose bal-
ance, among other things. 
However, there is no ex-
perimental data available 

on the effects of egg con-
sumption on the incidence 
of type 2 diabetes. In pop-
ulation-based studies, too, 
the association between 
egg consumption and type 
2 diabetes has been inves-

tigated only scarcely, and 
the findings have been in-
conclusive. Egg consump-
tion has either been as-
sociated with an elevated 
risk, or no association has 
been found.

http://www.sciencedaily.com/
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The dietary habits of 
2,332 men aged between 
42 and 60 years were as-
sessed at the baseline 
of the Kuopio Ischaemic 
Heart Disease Risk Factor 
Study, KIHD, at the Uni-
versity of Eastern Finland 
in 1984-1989. During a fol-
low-up of 19.3 years, 432 
men were diagnosed with 
type 2 diabetes.
The study, from the Uni-
versity of Eastern Finland 
and published in Amer-
ican Journal of Clinical 
Nutrition, found that egg 
consumption was associ-
ated with a lower risk of 
type 2 diabetes as well as 
with lower blood glucose 
levels. Men who ate ap-
proximately four eggs per 
week had a 37 per cent 
lower risk of type 2 dia-
betes than men who only 
ate approximately one 
egg per week. This asso-
ciation persisted even af-
ter possible confounding 
factors such as physical 
activity, body mass index, 
smoking and consump-
tion of fruits and vegeta-
bles were taken into con-
sideration. The consump-
tion of more than four 
eggs did not bring any 
significant additional ben-
efits.
A possible explanation is 
that unlike in many oth-
er populations, egg con-
sumption in Finland is 
not strongly associated 
with unhealthy lifestyle 
habits such as smok-

ing, low physical activi-
ty or consumption of pro-
cessed meats. In addi-
tion to cholesterol, eggs 
contain many beneficial 
nutrients that can have 
an effect on, for exam-
ple, glucose metabolism 

and low-grade inflamma-
tion, and thus lower the 
risk of type 2 diabetes. 
The study also suggests 
that the overall health ef-
fects of foods are difficult 
to anticipate based on an 
individual nutrient such 

as cholesterol alone. In-
deed, instead of focus-
ing on individual nutri-
ents, nutrition research 
has increasingly focused 
on the health effects of 
whole foods and diets 
over the past few years.

Mushrooms boost immunity

Could a mushroom a 
day help keep the doctor 
away?
A new American study, 
published in the Journal 
of the American College 
of Nutrition, shows in-
creased immunity in peo-
ple who ate a cooked shii-
take mushroom every day 
for 4 weeks.
Of the thousands of 
mushroom species glob-
ally, about 20 are used for 
culinary purposes. Shii-
take mushrooms are na-
tive to Asia and are culti-
vated for their culinary and 
medicinal value.
In a 2011 study led by UF 
Food Science and Human 
Nutrition Professor Sue 
Percival, 52 healthy adults, 

age 21 to 41, came to the 
Gainesville campus, where 
researchers gave them a 
four-week supply of dry 
shiitake mushrooms. Par-
ticipants took the mush-
rooms home, cleaned and 
cooked them. Then they 
ate one, 4-ounce serving 
of mushrooms each day 
during the experiment.
Through blood tests be-
fore and after the exper-
iment, researchers saw 
better-functioning gamma 
delta T-cells and reductions 
in inflammatory proteins.
“If you eat a shiitake 
mushroom every day, you 
could see changes in their 
immune system that are 
beneficial,” said Percival, 
an Institute of Food and 

Agricultural Sciences fac-
ulty member. “We’re en-
hancing the immune sys-
tem, but we’re also reduc-
ing the inflammation that 
the immune system pro-
duces.”
To be eligible for the study, 
participants could not be 
vegans or vegetarians. 
They also could not drink 
tea, take antioxidant sup-
plements or probiotics be-
fore the study. They also 
could not consume more 
than 14 glasses of alcohol-
ic beverages per week or 
eat more than seven serv-
ings of fruits and vegeta-
bles per day during the ex-
periment.
Percival explained the di-
etary restrictions as fol-
lows. Fiber, tea and pro-
biotics help the body’s 
immune system, so re-
searchers didn’t want to 
start with people who al-
ready had a strong im-
mune system. Additional-
ly, that much alcohol could 
suppress immunity, she 
said.
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New culinary textures 
from egg protein hydrolysates

Texture is a critical attrib-
ute that is essential to 
the overall quality and ac-
ceptability of most food 
products because, in ad-

whose purpose was to 
obtain new textures from 
egg proteins by enzymat-
ic hydrolysis, to diversify 
their applications in daily 
and haute cuisine.
Pasteurized liquid egg 
white, yolk and whole 
egg were hydrolyzed with 
a food grade aminopepti-
dase. Before enzyme in-
activation, several ingre-
dients were added, such 
as flavours and colours in 
liquid or powdered forms 
(salt, sugars, fruit or vege-
tal infusions). This yielded 
novel gels with various tex-
tures – from smooth and 
creamy to rigid – and light 
foams with a high foam-
ing capacity and ability to 
re-incorporate air once col-
lapsed, which were charac-
terized by sensory and tex-
ture profile analysis.
The elaboration process 
proved simple and fast, al-
lowing an optimum use of 
the starting material with-

out by-products. It provid-
ed the means to improve 
the techno-functional prop-
erties of the egg as an in-
gredient and to expand its 
use in new recipes, as well 
as in the development of 

new food products, par-
ticularly suitable for people 
with chewing limitations or 
digestion problems, over-
weigh, obesity, or sensi-
tive to dairy products.

sciencedirect.com

Physical properties 
of gluten-free cookies made 
from amaranth-oat composites

Functional ingredients de-
rived from by-products of 
grain milling industries have 
potential to improve health 
benefits of food products. 
A new study by Inglett and 

Liu found that some ama-
ranth-oat composites (3:1) 
could improve the nutri-
tional and physical qualities 
of cookies. The two cere-
als complement each oth-

dition to its relevance to 
mouthfeel, texture is also 
a property generally relat-
ed to freshness.
Spanish Researchers pub-
lished in the Internation-
al Journal of Gastronomy 
and Food Science a study 

http://sciencedirect.com
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er since amaranth is rich in 
amino acid lysine, vitamins 
and minerals whereas oats 
contain other essential ami-
no acids such as leucine 
and threonine. Additional-
ly, oats contain beta-glu-
can, which is known for its 
blood cholesterol lowering 
effects.
So, researchers developed 
gluten-free cookies using 
a blend of amaranth flour 
and oat products with the 
objective to compare their 
dough and final product to 
dough and cookies made 
out of amaranth or wheat 
flour alone. They analysed 
physical and sensory prop-
erties such as water-hold-
ing capacity, pasting vis-
cosity, rheological proper-
ties, water loss, moisture 
content and water activi-
ty, geometrical properties 
(width, thickness), color, 
texture, and flavour.
Results showed that am-
aranth and amaranth-oat 
composites were more 
viscous than wheat flour 

alone and also had better 
water-holding capacities. 
Wheat flour had the low-
est water-holding capacity 
(92.37 g /100 g) comparing 
to amaranth-oat bran com-
posite (3:1) (147.03 g/100 
g) and amaranth-whole 
oat flour composite (3:1) 
(131.43 g/100 g). The re-
searchers reason that this 
may be, in the case of am-
aranth composites due to 
starch gelatinisation and 
interactions with beta-glu-
can. The amaranth com-
posites dough also exhib-
ited higher elastic prop-
erties that wheat dough 
which could improve reten-
tion of shape during hand-
ing and baking.
In conclusion, cookies 
made from amaranth-oat 
composites are very suit-
able for preparing cook-
ies that are acceptable in 
terms of colour, flavour 
and texture thus providing 
useful information for new 
functional foods.

rssl.com

How used coffee grounds could 
make some food more healthful

In recent years, coffee has 
gone from dietary foe to 
friend partly due to the 
revelation that it is rich in 
antioxidants. Now even 
spent coffee-grounds are 
gaining attention for being 
chock-full of these com-
pounds, which have po-

tential health benefits. In 
ACS’ Journal of Agricultur-
al and Food Chemistry, re-
searchers explain how to 
extract antioxidants from 
the grounds. They then 
determined just how con-
centrated the antioxidants 
are.

María-Paz de Peña and col-
leagues note that coffee is 
a rich source of a group 
of antioxidants called die-
tary phenolic compounds. 
Spent grounds, howev-
er, often end up in the 
trash. But recently, scien-
tists have discovered that 
antioxidants aren’t just in 
the brewed coffee; they’re 
also in the used grounds. 
De Peña wanted to figure 
out the total phenolic con-
tent in extracts from these 
leftovers.
The researchers used 
three different methods 
to release antioxidants 

from spent grounds and 
found high levels of phe-
nols in the extracts; some-
times at higher levels than 
in brewed coffee. Thus, 
they have the potential to 
serve as additives to en-
hance the potential health 
effects of other food prod-
ucts, the scientists con-
clude.

A non-conventional process 
for producing gluten-free bread

Italian Researchers from 
the University of Milan 
published on International 
Journal of Food Science & 
Technology journal a work 
regarding the production 
of gluten-free bread.
Gluten-free (GF) sour-
dough was prepared from 
wheat sourdough and an-
alysed both in fresh (GFS) 

and dried forms (DGFS). 
The gluten content in 
each GF sourdough sam-
ple was <20 mg kg-1. The 
dough leavening capacity 
and the properties of the 
bread samples were in-
vestigated and compared 
to those of bread pre-
pared using bakery yeast 
(Saccharomyces cerevisi-

http://Pubs.acs.org/doi/abs/%2010.1021/acs.jafc.5b01619%20
http://Pubs.acs.org/doi/abs/%2010.1021/acs.jafc.5b01619%20
http://dx.doi.org/10.1111/ijfs.12757
http://dx.doi.org/10.1111/ijfs.12757
http://dx.doi.org/10.1111/ijfs.12757
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ae). Two commercial rice-
based mixtures (differ-
ent for the presence/ab-
sence of buckwheat flour) 
were used to prepare 
bread samples. In GFS, 
lactic acid bacteria (LAB) 
and yeasts were found in 
amounts corresponding to 
108 and 107CFU g-1, respec-
tively, whereas both LAB 
and yeasts were detected 
in lower amounts (about 
106CFU g-1) in DGFS. 
When used in bread-mak-

ing, both GFS types pro-
duced significant dough 
acidification and exhibited 
good dough development 
during proofing, result-
ing in loaves with specif-
ic volume values between 
3.00 and 4.12 mL g-1, val-
ues similar to those ob-
tained for reference bread 
(3.05/4.15 mL g-1).
The use of GFS was effec-
tive in lowering the bread 
staling rate during storage 
for up to 7 days.

Nanoparticles in food 
may alter normal gut bacteria

Nanoparticles (NPs) are 
becoming prevalent in 
consumer goods, includ-
ing foods and cosmetics. 
Understanding the inter-
actions between NPs and 
bacteria in an engineered 
model colon can indicate 
potential impacts of NP 
exposure on the gut, and 
therefore overall human 
health. Researchers from 

the University of Califor-
nia (USA) published on the 
Environmental Engineer-
ing Science journal a work 
where they quantified the 
phenotypic response to 
NP ingestion of a mod-
el microbial community 
within a model colon.
Three NPs at environmen-
tally relevant concentra-
tions (0.01 lg/L ZnO, 0.01 

lg/L CeO2, and 3 mg/L 
TiO2) were individually in-
troduced into a model co-
lon to identify the subse-
quent impact on the gut 
microbial community. Re-
sults indicate that NPs 
cause the microbial com-
munity’s phenotype to 
partition into three dis-
tinct phases: initial condi-
tions, a transition period, 
and a homeostatic phase, 
with the NP-exposed com-
munity displaying signifi-
cant differences (p <0.05) 
from the unexposed com-
munity in multiple pheno-
typic traits. Notably, phe-
notypes, including short-
chain fatty acid (SCFA) pro-

duction, hydrophobicity, 
sugar content of the ex-
tracellular polymeric sub-
stance, and electrophoret-
ic mobility, which indicate 
changes in the communi-
ty’s stability, were affect-
ed by the NPs. TiO2 NPs 
led to extended phenotyp-
ic transformations for hy-
drophobicity when com-
pared with the other NPs, 
likely due to its lack of dis-
sociation and greater sta-
bility.
Overall, the NPs caused 
nonlethal, significant chang-
es to the microbial commu-
nity’s phenotype, which 
may be related to overall 
health effects. 

Partial replacement of NaCl 
in durum wheat bread 
with KCl and yeast extract
Researchers from Univer-
sity of Catania (Italy) pub-
lished on the Food and Bi-
oprocess Technology jour-
nal a study where the ef-
fect of the sodium chlo-
ride reduction from 2 to 1 
% and its partial replace-
ment with different lev-
el of potassium chloride 
and yeast extract on du-
rum wheat (Triticum tur-
gidum L. subsp. durum 
Desf.) bread was evalu-
ated through the study 
of the quality parameters 
and bread shelf life.
Breads were packaged un-
der modified atmosphere 

conditions and stored at 
25°C for as long as 120 
days.
No significant differenc-
es were observed among 
the bread samples on the 
specific volume, crumb 
porosity, crust thickness, 
loaf firmness and mois-
ture content; the 5-hy-
droxymethylfurfural levels 
ranged in the bread sam-
ples, independently from 
the level of salts and the 
yeast extract added, from 
approximately 16 mg/kg to 
approximately 59 mg/kg of 
dry matter before storage, 
and decrease rapidly dur-

http://Online.liebertpub.com/doi/pdf/10.1089/ees.2014.0518
http://Online.liebertpub.com/doi/pdf/10.1089/ees.2014.0518
http://Online.liebertpub.com/doi/pdf/10.1089/ees.2014.0518%20
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ing storage. The yeast and 
mould counts showed val-
ues lower than 1 log cfu/g 
until 30 days of storage af-
ter a gradual increase was 
detected in the breads at 
low sodium chloride con-
tent. Finally, during stor-
age, an increase of the to-
tal viable count in all bread 
samples was also record-
ed.
The results of the sensory 
data have shown that the 

breads had similar evalu-
ation and before storage 
differed in elasticity, mois-
ture and salt content. Af-
ter 90 days of storage, 
only the salt and moisture 
content differentiated the 
samples. In fact, moisture 
content decreased signif-
icantly (from about 38 to 
23 %) in all bread samples 
with storage, independent-
ly from the salts and the 
yeast extract content.

Green tea catechins reduces 
the glycaemic potential of bread

(GTE) at 0.45, 1, and 2% 
concentration levels sig-
nificantly reduced the gly-
caemic potential of baked 
and steamed bread. The 
average retention levels 
of catechins in the baked 
and steamed bread were 
75.3-89.5 and 81.4-99.3%, 
respectively. Bread forti-
fied with 2% GTE showed 
a significantly lower level 
of glucose release during 
the first 90 min of pancre-

Green tea catechins are 
potent inhibitors of en-
zymes for carbohydrate di-
gestion.
With this aim, research-
ers from National Univer-
sity of Singapore investi-
gated the potential of de-
veloping low glycae-
mic index bak-
ery food using 
green tea ex-
tract.

Results of this study, pub-
lished on Food Chemistry 
journal, showed that addi-
tion of green tea extract 

atic digestion as well as a 
lower content of rapidly di-
gested starch (RDS) con-
tent. A significantly nega-
tive correlation was found 
between the catechin re-
tention level and the RDS 
content of bread.
The potential of trans-
forming bread into a low 
GI food using GTE fortifi-
cation was proven to be 
promising.

sciencedirect.com

New food reformulation 
to reduce salt and fat content 
in processed food

In recent years food man-
ufacturers have faced the 
challenges of food refor-
mulation to meet rising 
demands for reduction in 
fat, salt and sugar content 
without compromising the 
taste, texture and flavour 
of final products.
The solution to this prob-
lem may be from careful-
ly designed and controlled 
food manufacturing pro-
cesses. This is enabled by 
the use of mathematical 
models that explain the 
crucial physico-chemical 
changes in food.
Researchers from the USA 
and Thailand have formu-
lated a model for fluid and 
energy transfer during fry-
ing of rice crackers to help 
manufacturers optimize 
the frying process and to 
reduce fat content in their 

products. They described 
frying as a complex chem-
ical process that can be 
monitored by the use of 
more than 100 equations 
describing different phys-
ical changes in the food 
structure and chemical re-
actions that occur simulta-
neously. 
The model proposed by 
Harkirat Bansal and col-
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leagues, in the journal 
Food Research Interna-
tional, suggests that in or-
der to reduce the oil up-
take by a cracker dur-
ing frying the following 
need to be better con-
trolled. Moisture content 
and hydration character-
istic of rice polymers, wa-
ter evaporation rates dur-
ing frying, pressure with-

in the pore spaces inside 
food, pressure distribu-
tion inside food at differ-
ent times of frying. Con-
trolling these parameters 
may lead to a decrease in 
the amount of oil that is 
sucked into the food by 
capillary action and a low-
er fat content in the final 
product. 

rssl.com

Scientists explore how 
orange juice changes colour

For many consumers the 
appearance of a food prod-
uct will highly influence 
purchasing decisions. 
Food items with positive 
superficial characteristics 
are perceived to be high 
quality, a theory as to why 
orange juice remains one 
of the most popular bever-
ages worldwide. Its attrac-
tive and vivid colouration, 
attributed to the compo-
sition and concentration 
of carotenoids, identifies 
it as being a highly nutri-
tious product.
As colour is a key indica-
tor in establishing quali-

ty, importance has been 
placed on understanding 
the mechanisms that re-
sult in colour degradation.
The recent research pub-
lished in the Journal of 
Food Chemistry by work-
ers from Belgium claim 
the first study to explore 
the changes of carote-
noids during storage at 
both ambient and elevated 
temperatures, using pas-
teurised orange juice as 
an example. Samples of 
pasteurised orange juice 
were stored at 20° and 
28°C for 32 weeks, 35°C 
for 12 weeks and 42°C for 
8 weeks in darkened in-
cubators. Using existing 
technologies the samples 
were tested on a weekly 
basis for colour measure-
ment and carotenoid anal-
ysis.
Browning was clearly de-
tected and became more 
evident at the more el-

evated storage temper-
atures and at prolonged 
storage. Results indicat-
ed that during storage 
there was minimal over-
all decrease in the pres-
ence of total carotenoids, 
suggesting that oxidation 
reactions are less impor-
tant than isomerization in 
the mechanisms of colour 
change. It was additional-
ly discovered that individ-
ual carotenoids behave 
differently during stor-
age. ζ-carotene displayed 
an increase in concentra-
tion under storage where-
as in comparison other ca-
rotenoids decreased as 
temperature and time in-
creased.  It was found that 
these changes in carote-
noids, correlated to chang-
es found in orange juice 
colour. It is believed that 
the intensification of red-

ness in the orange juice 
may be accredited to the 
decrease in certain carot-
enoids, in particular α-car-
otene and β-carotene.
While there is initial evi-
dence to support carote-
noid changes during stor-
age conditions as a fac-
tor for colour change, it 
can also be hypothesised 
that non-enzymic brown-
ing reactions may play 
an equally important role 
due to the appreciable 
concentration of ascorbic 
acid in orange juice.  It is 
concluded that further re-
search is required to un-
derstand the complex 
mechanisms of colour 
degradation as a whole, 
looking at the mecha-
nisms for colour instabili-
ty and not only the influ-
ence of carotenoids.

www.sciencedirect.com

Recipe for flavourful tomatoes: 
heat before chilling

A U.S. Department of Ag-
riculture (USDA) chemist 
in Florida has found a way 
to help tomato producers 
improve the taste of their 
tomatoes. The process 
is simple. Just immerse 
them briefly in warm wa-
ter to heat them.
Tomatoes are often picked 
green and then stored at 
low temperatures during 
and after transport to slow 
ripening; they are then rip-

ened at about 68°F be-
fore being placed on store 
shelves to make them 
easier to ship and extends 
their shelf life. Jinhe Bai, 
who is with the USDA’s 
Agricultural Research Ser-
vice (ARS) in Fort Pierce, 
wondered if the chilling 
was why supermarket to-
matoes often taste bland. 
The study was published 
online in LWT-Food Sci-
ence Technology.
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The reserachers harvest-
ed 120 standard Florida 47 
variety tomatoes and sub-
jected 30 tomatoes each 
to one of four treatments, 
applying heat only, chilling 
(to the industry standard 
of 41 °F), heating prior to 
chilling, and keeping them 
at room temperature (con-
trols). For the heat treat-
ment, the tomatoes were 
placed in 125°F water for 
5 minutes; like commer-
cially produced tomatoes, 
tomatoes in the study 
were ripened at 68°F af-
ter being exposed to the 
temperature treatments.
Samples of each group 
were cut and placed into 
sealed containers. The 
containers were opened 
less than an hour later and 
the tomatoes were rated 
for flavor by 21 volunteers 
based on the aromas re-
leased. The study was de-
signed to evaluate fruit 
aroma so only the odors 
were assessed to elimi-
nate bias from taste and 
mouth feel. The research-
ers also used gas chroma-

tography-mass spectrom-
etry to identify levels of 12 
key volatile aroma com-
pounds known to give to-
matoes their flavor.
The results show that ap-
plying the heat treatment 
to mature green tomatoes, 
before they are chilled and 
shipped, stemmed the 
loss of several flavor vol-
atiles known to give fruity 
and floral scents to foods 
as diverse as citrus and 
saffron. The heated-then-
chilled tomatoes also had 
more flavor volatiles than 

the tomatoes that were 
only chilled: 14 out of 21 
panelists could detect 
more tomato aroma.
It doesn’t help to heat and 
chill a ripe tomato pur-
chased off a store shelf, 
Bai says. The heating and 
chilling process should be 
applied when the toma-
toes are still green. But 
the treatment does bene-
fit tomatoes that are first 
beginning to turn red, 
which is known as their 
“breaker stage.”
Agresearchmag.ars.usda.gov

acids, flavonoids, anthocy-
anins, and vitamins A and 
C, among other things.

Green, semi-red 
and red leaves

To conduct this research, 
which started in 2011 and 
in which researchers of 
the UPV/EHU and the Uni-
versity of Pisa (Italy) have 
been participating, the 
compounds of three let-
tuce varieties were ana-
lysed: the green-leaf ‘Bat-
avia’, the semi-red-leaf 
‘Marvel of Four Seasons’, 
and the red-leaf ‘Oak 
Leaf’. They were able to 
observe the behaviour of 
the kinetics of the com-
pounds of each variety 
and the results show that 
the green-leaf lettuce con-
tains water-soluble, anti-
oxidant compounds that 
act at a slow and interme-
diate speed, the red-leaf 
one has compounds with 
intermediate and rapid ki-
netics, and the semi-red-
leaf one has three kinds 

Colour of lettuce determines 
the speed of its antioxidant effect

Lettuce, one of the indis-
pensable vegetables in 
the Mediterranean diet, 
greatly benefits health, 
mainly because it is rich 
in antioxidants. But not all 
lettuce varieties have the 
same antioxidant effect.
The researcher Usue 
Pérez-López of the De-
partment of Plant Biology 
and Ecology of the UPV/
EHU’s Faculty of Science 
and Technology have stud-
ied the phenolic compo-
sition and related antiox-
idant properties in differ-
ently coloured lettuces us-
ing Electron Paramagnet-
ic Resonance (EPR) tech-
niques. The results have 
recently published in the 
Journal of Agricultural and 
Food Chemistry.

The colour of the leaves 
of these vegetables deter-
mines the speed at which 
their compounds act. So 
lettuces with green leaves 
have antioxidants that re-
act more slowly while red-
leaf ones have a faster ef-
fect.
Antioxidants provide long-
term protection against 
the chain reactions of free 
radical processes, in other 
words, of the molecules 
that are capable of caus-
ing cell damage and gen-
erating various diseas-
es. Free radicals harm our 
body by causing, in the 
best of cases, ageing and, 
in the worse, serious dis-
eases. Lettuce is rich in 
antioxidants, as it contains 
compounds like phenolic 
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of compounds, with a 
rapid, intermediate and 
slow speed.
As Dr Pérez-López ex-
plained, “the fact that 
there are compounds that 
act at different speeds 
does not mean that some 
are better or worse than 
others. If we eat foods 
that can generate free-rad-
ical activity, there will be 
some compounds that act 
to eliminate them more 
quickly. But at the same 
time, it is also important 
that our bodies should ac-
quire foods with antioxi-
dants that have slower ki-
netics so that the latter 
will continue to act over a 
longer period of time. That 
is why people say that it is 
very interesting to mix dif-
ferent types of lettuce be-

cause they have different, 
complementary character-
istics.”

Boosting the properties

Having determined the ki-
netics of the antioxidants, 
the research is current-
ly continuing with the aim 
of achieving a nutraceuti-
cal improvement of these 
three varieties of lettuce. 
The research group is now 
trying to boost the effect of 
the specific compounds in 
each variety by subjecting 
the plants to short stress-
es. These compounds per-
form defence functions in 
plants. So if conditions that 
are not the normal ones 
are applied to them (such 
as watering them with sal-

inated water, subjecting 
them to high lighting inten-
sity or working with raised 
concentrations of CO2), 
these defences will be-
come intensified and, as a 
result, the antioxidant qual-
ities of the plants will be 
boosted.
“What matters in this pro-
cess is not to lose pro-
ductivity, and that is why 
we apply short-intensi-
ty stresses. With exces-
sive stress, we could 
reach a point in which 
plant growth is reduced, 
and we are not interested 
in achieving greater quali-
ty at the cost of a reduc-
tion in size. The aim is to 
maintain production and 
achieve greater quality in 
this production,” pointed 
out Dr Usue Pérez-López.

uct indicate that phenol-
ic compounds from bread 
enriched with powdered 
GCB were highly masti-
cation-extractable, which 
may predict their high bi-
oaccessibility and bioavail-
ability. The content of phe-
nolics was strongly corre-
lated with powdered GCB 
addition. The sensory char-
acteristics linking results 
indicated that a partial re-
placement of wheat flour 
in bread with up to 3% 
ground GCB powder gives 
satisfactory overall con-
sumer acceptability. Bread 
enriched with GCB pos-
sessed high antiradical ac-
tivity than control sam-
ples.  Results of the study 
clearly show that pow-
dered ground coffee beans 
may be used directly, with-
out extract preparation, 
for food supplementation. 
An innovative solution is 
to offer a product contain-
ing both phenolic acids to 
hinder the absorption of fat 
and caffeine which contrib-
utes to energy expenditure 
and improved mood.

rssl. com

Green coffee beans 
as a functional food supplement

Current food production 
trends include not only 
the protection of food 
components, but also the 
production of products 
with pro-health proper-
ties through the introduc-
tion of antioxidants. Due 
to growing evidence that 
diets rich in phenols and 
polyphenols may have 
potential health benefits 
for consumers, the nu-
tritional supplement and 
food industries have de-
veloped numerous prod-

ucts fortified with pheno-
lics.
Recently, due to its unique 
composition and proper-
ties, growing consumer 
interest has been directed 
towards green coffee.
A study conducted by the 
University of Life Scienc-
es in Lublin, Poland, looked 
at the possibilities of us-
ing ground coffee beans 
(GCB) as a functional ad-
ditive. The grinding charac-
teristics of GCB were stud-
ied and the sensory prop-

erties of bread enriched 
with GCB flour were eval-
uated. GCB was character-
ised by high grinding ener-
gy requirements. Pheno-
lics released during simu-
lated digestion were highly 
available in vitro. Simulated 
digestion released phyto-
chemicals acting as chelat-
ing and reductive agents, 
free radical scavengers 
and lipid-preventers.  
Results of a preliminary 
study concerning the pro-
posed functional prod-

http://rssl.%20com
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Lobe pumps

OMAC designs and pro-
duces a wide range of 
lobe pump for the food 
nad beverage sector.
Standard Lobe Pumps in 
AISI 316 stainless steel 
are assembled on a cast 
iron gear-box which has 
a protective coating in 
epoxy paint finish; the 
chamber separating the 
rotor case and gear-box 
enables the fitting of bal-
anced compact reversible 
mechanical seals, avoid-
ing the contamination be-

tween the pumped fluid 
and the gearbox lubricant. 
The base of the gearbox is 
designed to make instal-
lation easier for connect-
ing into horizontal and ver-
tical pipelines. The OMAC 
Lobe Pump is modular in 
design allowing the main 
parts such as the rotor and 
seals to be changed quick-
ly and easily.
In the rotary lobe pumps, 
the rotors rotate in an op-
posite direction without 
contact with each other; 

thanks to this characteris-
tic the metal parts do not 
wear and contaminate the 
product and there is also 
no damage to the product. 
The Lobe pumps are also 
suitable for handling abra-
sive products.
The transmission move-
ment from the motor drive 
shaft to the driven shaft is 
made by means of dou-
ble high precision gears; 
the timing device is sim-
ple and accessible - one 
gear is fixed and the other 

gear mounted on the bush 
is adjustable.
All standard models can 
be produced in asep-
tic versions with sterile, 
steam or liquid barriers 
on the end cover, shaft 
seals, and suction/dis-
charge ports. This type of 
pump is used in the food 
and sterilised packaging 
sector where it is impor-
tant that the product is 
not contaminated by bac-
teria or microorganisms 
during transfer.
If it is necessary to keep 
the pumped fluid at a con-
stant temperature, a heat-
ed jacket body is available 
for all the pumps except 
the B100; this allows the 
circulation of heating or 
cooling liquid.
(Omac - Via G. Falcone 8 
- 42048 Rubiera - RE - Ita-
ly - +39 0522 629371 - Fax 
+39 0522 628980 - email: 
info@omacpompe.com - 
www.omacpompe.com)OMAC lobe pump in aseptic version, left, and heated jack body, right.

mailto:info%40omacpompe.com?subject=
http://www.omacpompe.com
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Oil and fat processing

Vegetable oil is one of the 
most important prima-
ry foods for humans and 
therefore it requires maxi-
mum quality. Since prehis-
toric times, oils and fats 
are also used in a variety 

capacities of more than 
500 tons per day for large 
refineries.
The production processes 
and technologies depend 
on the different types of 
oil. The centrifuge is al-
ways to be found at the 
heart of the installation. 
Every customer is able to 
find the best solution in 
economic and technologi-
cal terms for their specific 
production tasks.
Crude fats and oils al-
ways contain impurities 
that have to be removed 
and there is a growing fo-
cus on the environmen-
tal parameters. Crude fats 
and oils contain substanc-
es that must be removed 
during the various steps 
of the processing such 
as solid particles (metal), 
gums, free fatty acids, and 
axes, soap, water, mois-
ture. Centrifugal separa-
tion is the only technolo-
gy that plays the most im-
portant role in removing 
such impurities from both 
animal and vegetable fats 
and oils.
Separation is crucial in en-
suring the desired product 
quality, while complying 
with increasingly stringent 
environmental regulations 
throughout the world.
Macfuge separators are 
developed to ensure max-
imum flexibility in fat and 
oil processing and refin-

ing operations. An exten-
sive range of high-efficien-
cy disc stack centrifug-
es, specially developed for 
use in refining fats and oils, 
available either as stand-
alone items, as modular in-
stallations or as part of a 
complete processing sys-
tem. They work with differ-
ent types of fats and oils, 
being an efficient and flex-
ible solution minimizing 
process loss and maximiz-
ing quality.
A highly competitive mar-
ket in combination with 
rising energy and feed-

Macfuge 590 separator 
(Servizi Industriali).

of other applications. The 
quality of the final prod-
uct depends on the refin-
ing method and the nature 
of the crude oil.
Macfuge by Servizi Indus-
triali offers a wide range of 
solutions developed in or-
der to boost value in this 
respect, ranging from a 
separator with a daily ca-
pacity of 50 tons for small 
oil mills to separators with 

stock costs, require re-
fineries to increase pro-
duction while decreas-
ing operating costs. The 
Macfuge separator repre-
sents a well-proven and 
straightforward solution 
to this seemingly impos-
sible equation and it deliv-
ers high technology equip-
ment to all applications re-
quiring separation.
(Servizi Industriali - Via 
Marie Curie 19 - 40064 
Ozzano dell’Emilia - BO - 
Italy - Tel. +39 051 795080 
- Fax +39 051 799337 - 
www.macfuge.com)

Automatic standardizers 
for milk

Reda presents a mod-
ern and efficient solution 
for milk and cream in-line 
standardization.
Normally milk is standard-
ized through adjusting the 
fat content in the milk and 
cream by mixing directly 
in the storage tanks. This 
means losses of time and 
additional costs for the 
necessary handlings and 
controls. Moreover it re-
sults very difficult to obtain 
the exact concentration of 
the cream and to avoid re-
maining at the end of the 
standardization process.
REDA automatic standard-
izers of the RTM series are 
specifically developed to 
get both milk and cream in-
line standardization at the 

same time. This process is 
made without needing to 
know the fat content of the 
milk at the inlet and these 

Automatic standardizer mod. 
RTM for milk and cream (Reda).

http://www.macfuge.com
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units are conceived to work 
together with a skimming 
separator and in-line with 
the pasteurization plant.
Speed regulation is an ex-
clusive feature of the RTM 
standardising units, in fact 
the system pre-sets a reg-
ulation of the flows (ac-
cording to the required 
standardization rate) dur-
ing the system starting 
and sterilization phase and 
performs the fine regula-
tion when the milk arrives.
The density measurers, 
placed on the milk and 
cream line, assure a very 
high precision level and 
accuracy in standardiza-
tion thanks to the auto-
matic regulation system 
that keeps in mind the real 
operative conditions.
In every moment the sys-
tem recognizes the fat lev-
el in the incoming milk 
and calculates the flows 
of milk and cream, acting 
by consequence on auto-
matic regulation valves.
The automatic calibration 
system operates on the 
standardising calculation 
curves to adjust any devi-
ation from the theoretical 
data, permitting the regu-
lation of the standardising 
system without the inter-
vention of skilled technical 
personnel.
In the latest milk process-
ing plants the automatic 
standardization with RTM 
units of REDA gives sev-
eral advantages compared 
to manual methods such 

as fast regulation speed, 
constancy in the result, 
energy and time saving, 
and quality in the final 
product without compari-
sons. These units ensure a 
very high precision in the 
final result (milk +0.01% 

and cream +0.2%). No in-
fluence of season varia-
tions occur in the raw milk 
fat content and there is 
no need for skilled techni-
cal personnel. Last but not 
least, an increase in the 
volumes to be processed 

and diversification of the 
range of products.
(Reda - Via Piave 9 - 36033 
Isola Vicentina - VI - Ita-
ly - Tel. +39 0444 977222 
- Fax +39 0444 977227 - 
email: reda@redaspa.com 
- www.redaspa.com)

Drum vacuum filters

Drum vacuum filters man-
ufactured by Tecniplant are 
essentially composed of 
a rotating drum, vacuum 
distributing system, tank, 
oscillating agitator, and 
“cake” discharge device. 
Internally, the drum is divid-
ed into sectors and a high 
level of vacuum, generat-
ed by an external pump, is 
achieved in each of the sec-
tors by means of a vacuum 
distributing system.
The external surface of 
the drum is enveloped by 
a filtration septum which 
separates the slurry con-
tained in the tank from 
the filtered liquid drained 
through the drum and sent 
outside. The separated sol-
ids (so called “cake”) are 
uniformly dried and distrib-
uted over the outer surface 
of the filtration elements. 
Several devices can be 
used for the continuous 
discharge of the “cake” 
from the septum, depend-
ing on the characteristics 
of the treated product. The 
complete filtration process 
runs continuously.
The filters can be sup-

plied as filtration units 
with vacuum pump, deliv-
ery pump, filtrate receiv-
ers, valves and automa-
tion; the units can be de-
livered skid mounted and 
pre-assembled.
The standard design 
range of Tecniplant drum 
vacuum filters covers all 
the most common appli-
cations, starting from pi-
lot units of 0.1 m2 filtration 
surface up to 100 m2. The 
correct design of the filtra-
tion surface, the materials 
and the right filtration sep-
tum are all selected in ac-
cordance with the charac-
teristics of the slurry to be 
treated, the customers’ 
specifications and needs 
and, last but not least, 

Tecniplant’s experience.
Filter capacity predomi-
nantly depends on sever-
al parameters such as the 
characteristics and con-
centration of the suspend-
ed solids, slurry viscosity 
and the type of filtration 
septum.
The Tecniplant laborato-
ry is involved with testing 
products, even those for 
special applications. On 
site testing at the custom-
ers’ facilities is also possi-
ble using pilot test units.
(Tecniplant - Via G. Car-
ducci 125 - 20099 Ses-
to San Giovanni - MI - It-
aly - Tel. +39 02 26262144 
- Fax +39 02 26262147 - 
email: sales@tecniplant.it 
- www.tecniplant.it)

Drum vacuum filter (Tecniplant).

http://www.redaspa.com
mailto:sales@tecniplant.it
http://www.tecniplant.it
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Rotary cross-flow filter

TMCI Padovan presents 
the first dynamic rotary 
cross-flow filter with in-
novative calibrated back-
wash system. Filter-aid 
free alternate to the vac-
uum and press-filters for 
wine and beer lees, as 
well as for all liquids with 
high solids content.
The cross-flow filtration 
is actuated by means of a 
series of rotary discs that 
spin themselves into the 
product to be filtered; it 
is a self-cleaning process 
and moreover the discs 
are open and fully inspect-
able.
There is no colour reduc-
tion and no oxygen pick-
up; the system ensures 

high nominal flow rates 
and long filtration cycles 
(up to 72 hours without 
any cleaning). Compared 
to the conventional cross 
flow techniques, this sys-
tem requires very low en-
ergy requirement, in addi-
tion to the maximum ver-
satility that allows to fil-
ter not only wine lees but 
also beer lees, juices and 
sugar syrups with superi-
or results compared to the 
conventional cross-flow 
techniques.
Compact and easy to use, 
the rotary cross-flow fil-
ter is available in different 
models from 1 to 80 m2 
and multiples.
(TMCI Padovan - Via Ca-

Dynamos rotary cross-flow filter for beer (TMCI Padovan).

Spray arm

Ginox produces flang-
es according to UNI, EN, 
DIN, ANSI standards and 
custom stainless steel 

Ginox spray for grape 
fermentation.

fittings for clients oper-
ating in the oenology, 
food, and water indus-
tries. The company as-

duti del Lavoro 7 - 31029 
Vittorio Veneto - TV - Italy 
- Tel. +39 0438 4147 - Fax 
+39 0438 501044 - email: 
padovan@tmcigroup.com 
- www.padovan.com)

sures the quality of mate-
rials through cast identity 
codes impressed on each 
product released in the 
market and it certifies the 
steel used for its prod-
ucts supplied by Europe-
an steel mills with origi-
nal certificates. In order 
to provide its clients with 
a comprehensive product 
portfolio, Ginox also dis-
tributes pipes, welded or 
not, laminated and forged 
round bars, rectangular 
sections and laminated 
products

Ginox spray arm is prac-
tical and easy to use in 
every tank; it can spray 
the grape cap during the 
fermentation phase in or-
der to avoid grape oxida-
tion and to break the cap.
This kind of equipment 
has no gear (no lubrica-
tion) and it is only made of 
stainless steel Aisi 304L 
and food plastic material, 
so it is easy to clean and 
sterilize.
The spray arm needs only 
a common pump that 
makes it move by a DN 40 
(1” 1/2) piping. There are 
several connections for 
the piping (welding, DIN, 
Garolla or flanged); these 
can be axial or radial 90°.
(Ginox - Via Carmagnola 
48 - 12030 Caramagna P.te 
- CN - Tel. +39 0172 89168 
- Fax Fax +39 0172 89724 
- email: info@giinox.com - 
www.giinox.com)
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Bottling solution for sparkling wine

In 2006 Canelli was en-
hanced with a new com-
pany that designs and de-
velops machinery for spar-
kling wine production. 
Barida is steadily consoli-
dated by the Barida broth-
ers’ knowledge of wine 

combined with contribu-
tions from professionals in 
mechanical engineering.
Barida presents the sem-
iautomatic filling machine 
ISO 4 entirely made of in 
stainless steel. Used to 
bottle carbonated bever-

ages, such as sparkling 
wines, soft drinks, beer, 
mineral water, it is versa-
tile and adaptable to any 
closure and it is suitable 
for closing any glass bot-
tle size.
The machine is equipped 
with a centring device, a 
stainless steel filling nozzle 
with hot-sanitizable seals, 
no-foam filling system with 
rubber ring on the filling 
pipe to spread the prod-
uct on the bottle walls, and 
a front safety panel with 
pneumatic safe lock.
The filling turret is equipped 
with 4 valves in AS304 
stainless steel (or 316 on 
request) with anti-foam fill-
ing system, thus guaran-
teeing the utmost fluidi-
ty of the product spread 
onto the walls of the bot-
tles. A pre-evacuation sys-
tem reduces oxygen to the 
necessary levels for filling 
products such as beer.
The full mechanical opera-Filling machine ISO 4-TG for sparkling wine (Barida).

tions of the 4 plates with 
a simultaneous move-
ment provide excellent 
performance with maxi-
mum precision of the lev-
el in the bottle. The oper-
ator can control and regu-
late the different process-
ing stages and filling, evac-
uation and gas discharg-
ing times directly from the 
panel. Free-standing or in-
line working
The compactness of the 
solution, the very high lev-
els of efficiency and flex-
ibility in the management 
of the work cycle make 
this monobloc the ide-
al solution for small-me-
dium breweries and for 
those who want to limit 
the number of operators 
on a bottling line.
(Barida - Via Giuseppe 
Contratto 4 - 14053 Canel-
li - AT - Italy - Tel. +39 0141 
832092 - email: info@bari-
daenologica.com - www.
baridaenologica.com)

mailto:info@baridaenologica.com
mailto:info@baridaenologica.com
http://www.baridaenologica.com
http://www.baridaenologica.com
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Isobaric filling station mod. 4H 
PE (Intercaps Filling Systems).

Filling systems

Filling Systems compa-
ny presents the 4 head 
counterpressure filler 
with pre-evacuation of ox-
ygen for improved shelf 
life, which is suitable for 
filling glass or PET bottles 
with carbonated wine, 
beer, cider, soft drinks or 
water.
The lifting of the bottles is 
done pneumatically. Trans-
parent protection guards 
ensure maximum safe-
ty for the operator in case 
of bottle breakage. A spe-
cial filling nozzle which re-

duces foaming during the 
filling process comes as 
standard. Depending on 
the fill temperature and 
the operator’s ability, the 
machine ensures up to 
600 bottles per hour.
The machine conforms to 
the CE Regulations but it 
is also available with UL 
parts for the North Amer-
ican market.
(Filling Systems  - Via Emil-
ia Est - 1747 Modena - Ita-
ly - Tel. +39 059 7578711 - 
email: info@fillingsystems.
it - www.fillingsystems.it)

Liquid food packaging solutions

Pietribiasi was established 
in 1960 and its activi-
ty was mainly involved in 
the manufacturing of ma-
chines and equipment for 
diary sector, drink produc-
tion, and many other fields 
for the processing of food 
products.
The company provides 
different proposals, from 
small to large scale pro-
ductions, such as UHT tu-
bular plants and plate heat 
exchangers for the pas-
teurisation and thermal 
processing (heating and or 
cooling) of different kind 
of product (milk, cream, 
ice-cream mix, fruit-juice, 
beer, wine, eggs mixture, 
etc. The equipment is tai-

lor-made and designed 
according to customer’s 
specific requirements.
Pietribiasi produces cream 

batch pasteurisers, butter 
churns in a wide range 
of models, from 20 up to 
3,000 L capacity, semi-au-

tomatic butter moulding 
and wrapping machines, 
margarine, fruit juice and 
tomato lines, soft drink 
processing lines, and car-
bonated and natural wa-
ter pasteurised process. 
Moreover, the compa-
ny develops mini diary 
plants to fit requirements 
of small productions, 
completely independent 
skid mounted and auton-
omous, automatic pack-
aging machines for liquid 
products and pasta filata 
cheese, but also beer pro-
duction plants.
Pietribiasi provides the 
complete installation of 
equipment on turnkey ba-
sis.
(Pietribiasi Michelange-
lo - Via Del Progresso 12 
- 36035 Marano Vicen-
tino - VI - Italy - Tel. +39 
04450621088 - email: pi-
etribiasi@pietribiasi.it - 
www.pietribiasi.it)

Milk filling station in gable-top (Pietribiasi).

mailto:info@fillingsystems.it
mailto:info@fillingsystems.it
http://www.fillingsystems.it
mailto:pietribiasi@pietribiasi.it
mailto:pietribiasi@pietribiasi.it
http://www.pietribiasi.it
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Tray-sealing machine

With more than 50 years 
of experience and a team 
of high qualified profes-
sionals, as well as the 
most advanced design 
and manufacturing tech-
nologies, Ulma Packaging 
offers extensive and inno-
vative solutions in pack-
aging equipment and sys-
tems with a main objec-
tive: providing additional 
value to its customers.
TSA 680 is the automatic 
tray-sealing machine for all 
kind of preformed regular 
trays. This equipment has 
been designed for inte-
gration into medium-high 
production lines or pro-
cesses with high accura-
cy in tray positioning; the 
sealing process can be on 
one row (single-line) or in 
two rows (double-line) de-
pending on the formats to 
be packaged.
TSA 680 is easy to use and 
clean; it is characterised 
by relevant design high-

lights such as robust con-
struction, versatility, re-
duced maintenance costs, 
and hygienic design. The 
main functional features 
are energy efficiency and 
high production perfor-
mance (up to 20 cycles/
min). Among the most 
common options, tray de-
nester, loading modules, 
infeed conveyors, coding 
and printing systems, and 
UST Ulma seal tester are 
available.
(Ulma Packaging - Via 
dell’Artigianato  2 - 29010 

Gragnano Trebbiense - 
PC - Italy - Tel. +39 0523-
788447 - Fax  +39 0523-
788782 - www.ulmapacka 
ging.it)

TSA 680 automatic tray-sealing 
machine (Ulma Packaging).

Integrated flexi pack solutions

Machines and complete 
plants for the efficient, in-
tegrated control of flex 
packs: the Sacmi Packag-
ing answer to a market 
trend in which demand for 
such packs is growing at a 
rate of nearly 10% a year.

Capable of compatibility 
with a broad range of tech-
nologies – vacuum, grip-
per, side load, etc. – to en-
sure optimal handling of 
such packs, Sacmi’s plant 
engineering solutions 
range from filling to case 

packing, from palletizing to 
end-of-line solutions.
The advantages of the 
Sacmi solution include 
advanced technical equip-
ment on the plant such 
as cooling tunnels and 
towers and drying sys-
tems that allow proper 
pack management (packs 
exit the machine at tem-
peratures as high as 85° 
and need cooling and, 
therefore, drying on ac-
count of the high degree 
of surface moisture) and 
heightened line efficiency 
while guaranteeing 100% 

http://www.ulmapackaging.it
http://www.ulmapackaging.it
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finished product quality.
Already a supplier to ma-
jor world players who 
have chosen to focus on 
the flexibility and versatil-
ity of these packs, Sacmi 
is able to act as provider to 
a wide range of custom-
ers making products that 
range from tomato packs 
to ready-to-drink doypack 
products such as fruit juic-
es and sports drinks.
The high degree of pro-
cess automation allows 
efficient control with 
Pick&Place robots and ef-
fective pack handling, not 
to mention high output 

Packaging unit for flexi packs (Sacmi Packaging).

rates (up to 150 doypacks 
per minute on several for-
mats).
Lastly, water and wine. 
The latter industry is wit-
nessing ever-wider em-
ployment of such packs 
in both central and north-
ern Europe (France leads 
the way) on the main in-
ternational platforms for 
the packaging and sale of 
wine products.

(Sacmi Imola - Via Selice 
Provinciale 17/A - 40026 
Imola - BO - Italy - Tel. +39 
0542 607111 - Fax +39 
0542 642354 - email: sacmi 
@sacmi.it - www.sacmi.it)

Electrocoating 
unit for crown 
caps (Corima 
International 
Machinery).

Electrocoater machine 
for crown closure repair

The electrocoating pro-
cess technology requires 
a tank where the varnish 
is diluted with water. The 
varnish is deposited on 
the metallic object to be 
protected by the action 
of electrical current. The 
electrical power charges 
both the varnish (- cath-
ode) and the metallic ob-
ject to be coated (+ an-
ode) and the unprotect-
ed metal parts attract the 
paint particles until the 
coverage is completed.
This technology has been 
used in light metal packag-
ing since the 70’s to repair 
the score of easy open-end 
closures (EOE). Thanks to 
this coating process, all ex-

posed metal parts (score, 
scratches and abrasions) 
are completely protected 
by the varnish. Applied to 
crown closures this tech-
nology protects the cut 
edge and all the abrasions 
occurring during the manu-
facturing process. The final 
result is the complete and 
perfect protection of the 
crowns making it possible 
to avoid the formation of 
rust in certain storage con-
ditions (e.g. humidity).
Corima International Ma-
chinery develops the elec-
trocoating equipment and 
Salchi Metalcoat is the de-
veloper and producer of 
the varnish.
The special modular elec-

trocoater developed by 
Corima International Ma-
chinery is suitable for re-
pairing all metal crown 
edges, scratches, and film 
lacquer porosity. Thanks to 
this new machine it is pos-
sible to improve the prod-
uct quality and prevent 
rust on the crowns.
The machine is composed 
of an electrocoating lac-
quering unit, rinsing sta-
tion, drying unit, and induc-

tion/curing unit. It ensures 
30,000 crowns/hour for 
each module and with 10 
modular units it is possible 
to achieve a total output of 
300,000 crowns/hour.
(Corima International Ma-
chinery - Via Medini - Viga-
rano Pieve - 44049 Ferrara 
- Emilia Romagna - Italy - 
Tel. +39 0532 55345 - Fax 
+39 0532 54504 - email: 
info@corima.org - www.
corima.org)

mailto:sacmi@sacmi.it
mailto:sacmi@sacmi.it
http://www.sacmi.it
mailto:info@corima.org
http://www.corima.org
http://www.corima.org
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Palletising robot

PowerPaq is a series of ro-
botic arms for palletising 
and depalletising applica-
tions developed by TMG 
Impianti. Part of this se-
ries is the Master 500, a 
single column palletiser ro-
bot with rotating structure, 
equipped with two linear 
axles and two circular in-
terpolated axles where the 
main handling movements 
are realized by means of 
asynchronous motors cou-
pled with redactors of the 
best quality.
Thanks to its reduced 
overall dimensions, Mas-
ter 500 allows to work on 
a single or two lines con-
temporaneously, with a 

single or multiple pick-
ing head to grant the re-
quired output and satis-
fy several applications. 
The robot is suitable 
for palletising products 
like filled cartons, bags, 
shrink-packs or others, 
arriving from an infeed 
conveyor. By means of 
the appropriate pick and 
place equipment, the 
products are picked from 
the infeed conveyor and 
positioned on the pallet, 
according to the required 
pallet pattern.
The machine is very easy 
to use. In fact it is con-
trolled by an industrial 
PLC (Programmable Log-

Master 500 palletiser robot (TMG Impianti).

ic Control), which provides 
for a simple on-board user 
interface, allowing the op-
erator to have a complete 
control and a very intuitive 
and easy troubleshooting 
operations. On request, it 
is also possible to get the 
self-programming func-
tion; in this case, the op-
erator can realize his own 
working programs accord-
ing to the new demands.
The machine is supplied 
with a universal gripping 
system and self-centring 
adjustable sides for prod-
uct roller conveyor, in or-
der to reduce as much as 
possible the quick format 
change.
The maintenance opera-
tions do not require spe-
cific skilled operator; the 

machine is equipped with 
lubrification systems on 
easily reachable positions.
A wide range of accesso-
ries allow the Master 500 
to meet with the most re-
quired applications of the 
final user. In particular, it is 
possible to supply it with 
a picking device for pal-
let and/or layer card, al-
ready installed on the pick-
ing head. Depending on 
the requested output and 
working type, the machine 
can be manufactured com-
pletely automated.
(TMG Impianti - Via Re-
gia 5 - 35018 San Marti-
no di Lupari - Padova - It-
aly - Tel. +39 049 9467911 
- Fax +39 049 9467900 - 
email: info@tmgimpianti.it 
- www.tmgimpianti.it)

Automatic form-fill-seal 
packaging

Techno D presents the Sta-
bilo vertical form-fill-sealing 
machine for the food pack-
aging industry, an elec-
tro-pneumatic machine 
which produces plastic 
bags with 4 side seal gus-
sets from a flat roll of plas-
tic film. 
The strong tubular struc-
ture is made of stain-
less or painted steel (RAL 
9003); the motorized pul-
ley belts of 0,37kW with 
pneumatic approach to 
the forming tube and uni-

versal joints are driven by 
frequency inverter for con-
trol speed, acceleration 
and deceleration of the 
packing film.
Stabilo has a 7 inch pan-
el with LED colour wide-
screen display, a PLC Sie-
mens S7-1200 with PID 
temperature controller, a 
SMC pneumatic with pro-
gressive starter and elec-
tronic pressure switch, a 
compressed air tank of 5 
L for a better pneumat-
ic stability, and a poly-
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Stabilo vertical form-fill-sealing machine (Techno D).

Cardboard packaging

Multipack cartooning 
machine mod. 

CX-6000 (Bianco 
Engineering).

carbonate safety protec-
tions with electronic sen-
sor. Both horizontal weld-
ing jaws of 320 mm (2) 
and vertical welding jaws 
of 400 mm (4) are con-
trolled by thermocouples; 
the knife is made of stain-
less steel.
The motorized unwinding 
film roll is driven by means 
of the frequency invert-
er and linear potentiome-
ter for control the tension 
of packing film; the sliding 
system for film alignment 
is in manual mode.

A wide range of prod-
ucts can be bagged us-
ing Stabilo system. The 
equipment is suitable 
for any weighers, dos-
ers and infeed systems 
and it works with poly-
propylene, laminates, tri-
plex, barrier film, polyeth-
ylene, and all heat seala-
ble materials.
(Techno D - Via Marche 19 
- 27029 Vigevano - PV - It-
aly - Tel. +39 0381 348294 
- Fax +39 0381 090590 - 
email: info@techno-d.it - 
www.techno-d.it)

Bianco Engineering pre-
sents the CX-6000 ma-
chine designed to wrap 
products such as trays, 
cups, yogurt, cans in mul-
tipacks or individual-prod-
uct, by starting with tight 
cardboard straps, closed 
at the bottom with hot 
glue applied by “hotmelt” 
system, or with an inter-
locking device.
This type of packaging al-
lows overlay and expo-
sure to the public while 
maintaining, through front 
windows, visibility of the 
product, by improving the 
aesthetic appearance. It 
is dedicated for the food, 
milky-cheese, homemade, 
cosmetics, and beverage 
sectors.
The individual products 

are inserted manually or 
automatically (optional de-
vice) in the compartments 
of the feed conveyor; the 
cardboard straps are 
collected from the 
warehouse and wrap 
the individual or mul-
tiple product through 
special equipment. 
The hotmelt de-
vice performs 
the stretch of 
the hot glue to 
the stable and 
rigid closure of 
the enclosure (the 
machine can be de-
signed for interlock-
ing closure, without glue). 
The advancements of the 
closed product are ob-
tained through a travelling 
belt for the extraction.

All controls, movements, 
synchronisations and set-
tings are managed by PLC 
complete with control 
keyboard and graphic pro-
gramming display.

(Bianco Engineering FDM 
- Viale Industria 4 - 12051 
Alba - CN - Italy - Tel. +39 
0173 314111 - Fax +39 
0173 34872 - www.bianco- 
spa.com)
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Wheatgrass gaining from green revolution

Wheatgrass is rapid-
ly emerging as a health 
ingredient in the main-
stream food and drinks 
market. It has long been 
available in health food 
stores and specialist out-
lets, but is now increas-
ingly being used in supple-
ments and food and drinks 
products. This is often oc-
curring in combination 
with other components 
with a healthy image or 
perceived health benefits. 
“Wheatgrass is the young 
grass of the wheat plant, 
Triticum aestivum,” ex-
plains Lu Ann Williams, Di-
rector of Innovation at In-
nova Market Insights. “It 
can be traced back in his-
tory for thousands of years 
and is associated with 
a raft of health benefits 
through supplemental nu-
trition to unique curative 
properties. Virtually all of 
these claims remain scien-

tifically unproven, although 
it is recognized as a good 
source of potassium, die-
tary fiber and a range of vi-
tamins and minerals.”
According to Innova Mar-
ket Insights data, glob-
al launches of food and 
drinks products contain-
ing wheatgrass saw a dou-
ble-digit increase in the 12 
months to the end of Feb-
ruary 2015. Tracked launch-
es more than doubled over 
the past two years. Europe 
and North America had 
the highest launch num-
bers over the past year, 
with Europe accounting for 
55% of the total and North 
America over 33%. The 
leading markets were the 
UK and the US.
Perhaps more signifi-
cant, however, is the 
move away from supple-
ment-type products and 
into mainstream food and 
drinks, which accounted 

for 40% of launches fea-
turing wheatgrass record-
ed over the past year. Soft 
drinks products, primarily 
juice drinks and smooth-
ies, accounted for half of 
this total, with some activ-
ity also evident in snacks, 
ready meals and dairy bev-
erages. 
In terms of soft drinks 
launches, there has been a 
range of activity from both 
specialist health compa-
nies and more mainstream 
operators.
Supplements featuring 
wheatgrass have been 
launched in a range of for-
mats for a wide range of 
applications, including 
children’s and men’s sup-
plements, meal replace-
ments and sports and per-
formance lines. Trends in 
product activity in this sec-
tor of the market may also 
indicate the next develop-
ments in this area, with 

some interest in supple-
ments featuring combi-
nations with other grass-
es, perhaps most nota-
bly barley and oat grass-
es, as well as a whole host 
of other green ingredients 
such as chlorella, spirulina, 
alfalfa and hemp, as well 
as more standard green 
vegetable extracts. 

www.innovadatabase.com

http://www.innovadatabase.com
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According to the latest 
report on the dairy and 
dairy alternative bever-
age trends in the United 
States published by Mar-
ket Research, the next sev-
eral years will see intensi-
fied competition between 
dairy and dairy alternative 
beverages as both con-
sumer comfort with the 
alternatives and criticism 
of dairy foods continue to 
grow. Sales of plant-based 
dairy alternatives, espe-
cially almond milk, show 
no signs of slowing and 
new alternative sourc-
es, such as coconut and 
cashews, are expected to 
drive the alternative seg-
ment even faster and high-
er over the next several 
years. Some participants 
in the dairy alternative bev-
erage category have even 
pushed for retailers to give 
plant milks their own re-
frigeration cases to help 

underscore the split from 
dairy beverages. 
The dairy milk industry is 
fighting back, with spokes-
persons expressing the 
frustration that has been 
building up through years 
of having dairy foods in 
general and milk in par-
ticular bashed by food and 
nutrition experts. The Na-
tional Dairy Council, the 
Milk Process Education 
Program (MilkPEP), and 
the Dairy Management In-
stitute (DMI) collaborate in 

the “GetReal” campaign 
to counter what the dairy 
industry perceives as mis-
truths about dairy milk.
Looking ahead, the battles 
will include the dairy forc-
es stressing the protein 
levels of their products, 
along with other healthy 
added ingredients such 
as “ancient grains.” More 
flavored milks will be in-
troduced, including limit-
ed edition holiday and sea-
sonal flavors. Also look 
for additional organic milk 

products, and for the dairy 
milk market to expand in 
other, more exotic ways.
But the dairy alterna-
tive marketers are not 
sitting on their hands as 
the competition inten-
sifies from the dairy in-
dustry. They continue to 
launch new products and 
expand their marketing 
and advertising efforts to 
make sure the opportuni-
ty to gain ground doesn’t 
slip away. And more mar-
keting muscle is expect-

Dairy and dairy alternative 
beverage trends in the US
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ed to enhance the alter-
natives competitiveness 
as the soft drink industry, 
which like dairy milk com-
petes with dairy alterna-
tives, gets in the game 
via the acquisition route. 
Food industry analysts are 
waiting to see whether 
Coca-Cola or PepsiCo will 
be the first to announce a 
major takeover of a top al-
ternative brand.

Scope 
and methodology

Dairy and  Dairy Alterna-
tive  Beverage Trends in 
the US  covers the dairy 

and dairy alternative bev-
erages sold through all 
types of retail outlets, in-
cluding supermarkets, dis-
count stores and super-
centers, warehouse clubs, 
and mass merchandisers, 
as well as convenience 
stores, drugstores, health 
and natural food stores, 
dollar stores, farms and 
farmers markets.
Market estimates with-
in this report were based 
on both public and syndi-
cated data sources. Pack-
aged Facts has analysed 
available sales and trend 
data, together with in-
formation pertaining to 
those products that move 

through unmonitored out-
lets, to estimate the total 
size of the market for the 
products in the categories 
under consideration.
Sales and market size data 
sources include:
- IRI sales tracking through 
US supermarkets and gro-
cery stores, drugstores, 
and mass merchandisers 
(including Target, Kmart, 
and Wal-Mart) with annu-
al sales of $2 million or 
more.
- US Census Bureau retail 
food sales data from the 
Economic Census surveys, 
annual retail channel sales, 
non-employer statistics.
- US Bureau of Economic 

analysis annual estimates 
for consumer spending by 
food type
- Major food and beverage 
retailer annual reports for 
individual retailer sales
Packaged Facts also draws 
on a proprietary Packaged 
Facts national online con-
sumer survey conducted 
in January 2015.
Information on new prod-
uct introductions was de-
rived from examination 
of the retail milieu and 
from relevant trade, busi-
ness, and government 
sources, including com-
pany literature and annu-
al reports.

www.marketresearch.com

shop.chiriottieditori.it
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Multicultural wellness in-
gredients, at the intersec-
tion of healthier eating 
trends and our increasing-
ly international palate, are 
fueling some of the most 
compelling trends in the 
culinary landscape. The Cu-
linary Trend Tracking Series 
(CuTTS) profiles 5 such in-
gredients that are gain-
ing traction on restaurant 
menus and supermarket 
shelves, either foreign fare 
being introduced to a wid-
ening range of American 
consumers, or as more in-
tegrated ingredients being 
reintroduced in tempting 
new dishes and guises:

Teff stretches out

Familiar to some Ameri-
cans through injera, the 
spongy Ethiopian flat 
bread, teff is the smallest 
grain in the world, but car-

The mood of multicultural wellness ingredients

ries a hefty dose of nutri-
ents. Teff also is high in fib-
er, low in fat and sodium, 
and ideal for wheat- and 
gluten-avoiding consum-
ers. Upscale gluten-free 
bakeries use teff to create 
breads and pastries with 
an artisanal flair, and this 
diminutive grain has start-
ed popping up in grocery 
aisles in the form of cereal 
bars and chips, joining the 
“ancient grains” wave of 
novel but nutritious ingre-
dients.

Avocado in desserts 
and drinks

While avocados are most 
often associated in the US 
with savory foods such 
as guacamole or sand-
wiches, in many other 
cultures, from Brazil to 
Sri Lanka, the avocado is 
treated as the fruit it ac-

tually is, most often incor-
porated into desserts and 
sweet drinks. The nutri-
tional benefits of avoca-
dos are substantial, and 
avocado’s mild flavor and 
creamy texture of make 
it a remarkably adaptable 
culinary ingredient. Bring-
ing avocado into desserts 

and drinks is therefore a 
prime opportunity to com-
bine tradition, innovation, 
nutrition, and good taste.

The matcha difference

Painstakingly cultivated 
in Japan’s Shimoyama re-
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ized and blended into water 
rather than being steeped. 
Bringing tradition, special 
nutrition, and brilliant color 
under the umbrella bever-
age craftsmanship, matcha 
is the new un-soda.

Pepitas power

Pumpkin seeds, particu-
larly their hulled kernels, 
are gaining in culinary 
presence. Pumpkin seeds 
are especially associat-
ed with Mexico, and pep-
itas is the Spanish term. 
Several drivers account 
for pepitas power. One is 
nutrition: pepitas are high 
in various minerals and 
moderately high in pro-
tein and fiber. Another is 
their authentic Mexican 
food appeal and invitation 
to taste adventure. Final-
ly, pepitas are versatile 
in that they can be used 

whole, ground up into 
foods, or as a garnish- 
and as garnishes, their 
green hues give them a 
visual leg up over most of 
their nut and seed rivals.

Lentils as souped-up 
nutrition

The tiny seed known as 
a lentil was possibly the 
world’s first cultivated 
crop. Lentils now span 
dozens of cultures; this 
versatile food crop fea-
tures in Indian, Middle 
Eastern, Ethiopian, Euro-
pean, and South Ameri-
can traditional recipes. As 
a pulse crop, lentils con-
tribute to soil condition-
ing by fixing nitrogen into 
the soil, thereby mitigat-
ing the need for chemical 
fertilizers and providing 
an environmental benefit 
to boot. Associated in the 

U.S. with the health food 
movement of the 1960s 
and 70s, lentils are most 
commonly used in soup 
or paired with rice. How-
ever, commercial kitch-
ens are now exploring the 
use of lentils - in whole, 
dissolved, and flour form 
- in salads, veggie-based 
burgers, sauces and gra-
vies, breads and pasta, 
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gion, matcha is identified 
by its vibrant color and a 
rich grassy flavor, and is at 
the heart of the Japanese 
tea ceremony, a tradition 
dating back nearly a millen-
nium. While green tea gen-
erally is regarded as a su-
perfood, matcha is a spe-
cial case because of the 
extra dose of antioxidants 
generated by its distinctive 
growing method, which 
are then retained because 
the tea leaves are pulver-

chips and other savory 
snacks, and even sweet 
baked goods and des-
serts. 

www.packagedfacts.com

http://www.packagedfacts.com
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Beer is one of the most 
preferred alcoholic bev-
erages in Europe. There 
are large numbers of lo-
cal players in Europe with 

Beer market trends in Europe

mand for beer in Eastern 
Europe. However, due to 
high market penetration 
Western and Northern Eu-
rope is expected to have 

Research. The consump-
tion rate of beer in Europe 
is the higher compared to 
other alcoholic beverages 
such as Wine and Spirits 
(Whiskey, Vodka, Rum and 
various others). Germa-
ny held the largest market 
share in Europe beer mar-
ket followed by the UK.
Health benefits associated 
with consumption of beer 
is one of the major fac-
tors boosting the demand 
for beer in Europe. Beer, 
being an alcoholic bever-
age offers several health 
benefits when consumed 
within stipulated limits. It 
is the third most popular 
drink after water and tea 
in Europe. Consumption 
of beer keeps the kidneys 
healthy as each bottle of 
beer consumed reduces 
the risk of developing kid-
ney stones by about 40%. 
The presence of soluble 
fiber in beer results in di-

gestion that reduces the 
occurrence of intestinal 
transit. Beer contains ele-
vated levels of silicon fa-
cilitating development of 
stronger bones and in-
creased bone density. Ris-
ing disposable income 
post economic slowdown 
among the consumers es-
pecially among the youth 
is also expected to drive 
the beer market in Eu-
rope. The strengthened 
economic condition of Eu-
rope has led to the signifi-
cant rise in the disposable 
income of the consumers.
However, the availability 
of substitutes is restrain-
ing the growth of beer 
market in Europe. There 
are both internal and ex-
ternal substitutes for beer. 
Internal substitutes of 
beer include other alcohol-
ic beverages such as spir-
its (whiskey, vodka, rum 
and various others) and 

no international presence. 
Ukraine and Russia are 
some of the major Coun-
tries boosting the de-

stable growth throughout 
the forecast period, ac-
cording to the latest report 
from Transparency Market 
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wine. Consumers who do 
not prefer beer can always 
shift to these alternatives. 
External substitutes of 
beer include other non-al-
coholic beverages such as 
carbonated drinks, dairy 
drinks, RTD tea and coffee 
and energy drinks among 
others.
Anyway, Eastern Europe 
offers huge untapped po-
tential opportunity for 
beer manufacturers to 
capitalize upon. The grow-
ing markets of Russia, 
Ukraine and various other 
countries offer several ex-
pansion opportunities for 
the beer manufacturers. 
Germany is the market 
leader in the beer industry 
followed by UK. However, 

with France is the fastest 
growing market for beer 
in Europe. Health bene-
fits associated with beer 
is one of the major factors 
boosting the demand for 
beer in France.
Anheuser-Busch InBev, 
SAB Miller PLC, Heinek-
en N.V., Carlsberg Group 
and Diageo are some of 
the key players operating 
in the beer industry in Eu-
rope.
The report has been 
segmented by prod-
uct type and geogra-
phy and it includes driv-
ers, restraints and oppor-
tunities (DRO’s), Porters 
Five Forces analysis, Val-
ue Chain analysis of the 
beer market. The study 

highlights current mar-
ket trends and provides 
forecasts from 2015 to 
2021. Average selling pric-
es (ASP) across all beer 
types are covered with-
in the scope of research. 
The analysis featured the 
current market scenario 
for the Europe beer mar-
ket and identified future 
trends that will impact de-
mand for beer during the 
forecast period.
By product, the market 
has been segmented into 
Ale beer, Lager beer and 
Stout beer. By country, 
the market has been seg-
mented into the EU5 (Ger-
many, UK, Italy, Spain and 
France) and rest of Eu-
rope. The report provides 

the current market size 
and anticipates its status 
over the forecast period. 
In addition, the report also 
provides the market size 
in terms of volume con-
sumption in billion liters.
The report also analysed 
factors driving and inhib-
iting growth in the beer 
market. Porter’s Five Forc-
es analysis offers insights 
into the market competi-
tion across its value chain. 
The report will help man-
ufacturers, suppliers, and 
distributors to understand 
the present and future 
trends in this market and 
formulate strategies ac-
cordingly.
www.transparencymarke 

tresearch.com
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The US liquid refreshment beverage 
market enlarged in 2014

According to newly re-
leased preliminary data 
from Beverage Marketing 
Corporation, the US liq-
uid refreshment beverage 
market grew at a notewor-
thy rate in 2014 after hav-
ing been essentially flat in 
2013. Its growth was the 
strongest seen in sever-
al years. Beverage-specif-
ic factors, such as the vi-
brancy of the already-large 
bottled water segment, 
as well as more general 
ones, such as the contin-
uing economic recovery, 
contributed to the overall 
increase in liquid refresh-
ment beverage volume, 
which reached 30.9 billion 
gallons in 2014.

Bottled water

Bottled water had a re-
markable year. As a 
healthy, natural, zero-cal-
orie refreshment bever-

age, bottled water was 
in the consumer sweet 
spot. Pricing continued to 
be aggressive in the cat-
egory, which also aided 
its upward movement. Its 
growth actually accelerat-
ed, which is rare for a cat-
egory its size. Volume en-
larged by 7.3%.

Premium beverages

Niche categories contin-
ued to outperform most 
traditional mass-mar-
ket categories. Premium 
beverages such as ener-
gy drinks and, especially, 
ready-to-drink (RTD) cof-
fee advanced particular-

ly forcefully during 2014. 
Larger, more established 
segments such as car-
bonated soft drinks and 
fruit beverages failed to 
grow once again.
RTD coffee moved for-
ward faster than all other 
segments with a 10.7% 
volume increase in 2014. 
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Nonetheless, the segment 
accounted for a tiny share 
of total liquid refreshment 
beverage volume. Indeed, 
it was the smallest, trail-
ing even value-added wa-
ter, which registered the 
largest decline of any liq-
uid refreshment beverage 
type other than fruit bev-
erages or carbonated soft 
drinks. Energy drinks ad-
vanced by 6.4%, but also 
remained fairly modest 
in size. Not surprisingly, 
no energy drink, RTD cof-
fee or value-added water 
brand ranked among the 
leading trademarks by vol-
ume.

Sport drinks

Sports beverages, on the 
other hand, had Gatorade 
(including all brand varia-
tions) as the sixth largest 
beverage trademark dur-
ing the year. The sports 
beverage segment ex-
ceeded 1 billion gallons for 
the first time in 2011 and 
topped 1.4 billion gallons 
in 2014.

Sparkling drinks

Carbonated soft drinks re-
mained by far the biggest 
liquid refreshment bever-
age category, but they con-
tinued to lose both volume 
and market share. Volume 
slipped by 1% from 12.9 
billion gallons in 2013 to 

less than 12.8 billion gal-
lons in 2014, which low-
ered their market share 
from slightly less than 
43% to just above 41%. 
Even so, the category de-
clined more slowly than in 
previous years and some 
soda trademarks, such as 
Sprite and certain varie-
ties of Mountain Dew, did 
achieve growth. Moreover, 
carbonated soft drinks ac-
counted for five of the 10 
biggest beverage trade-
marks during 2014, with 
Coca-Cola and Pepsi-Co-
la retaining their usual first 
and second positions.
Bottled water had four 
entries among the lead-
ing trademarks in 2014, 
up from three the year 
before. All four outper-
formed the liquid refresh-
ment beverage category 
as a whole. Indeed, they 

were the four fastest mov-
ing brands in the bunch.
Four companies account-
ed for all of the leading re-
freshment beverage trade-
marks. Pepsi–Cola had 
four brands. Coca-Cola had 
three while Nestlé Waters 
North America (NWNA) 
had two and Dr Pepper 
Snapple Group (DPSG) 
had one. Unlike in preced-
ing years, no fruit beverage 

brand ranked among the 
top 10.
“Beverages rebounded in 
2014,” said Michael C. Bel-
las, chairman and CEO, Bev-
erage Marketing Corpora-
tion. “Products that connect 
with what contemporary 
consumers want, like bot-
tled water and functional of-
ferings, added buoyancy to 
the ever-changing market.”
www.beveragemarketing.com

http://www.beveragemarketing.com
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In its 24th year analysing the 
UK bottled water market, 
specialist food and drink in-
dustry consultancy Zenith 
International has issued 
three reports to provide its 
most comprehensive over-
view of this dynamic sec-
tor. In addition its regular 
coverage of plain bottled 
water, Zenith has released 
a separate report on water 
plus sales and a combined 
report for the whole cate-
gory of water drinks.
According to Zenith, UK 
consumption of all water 
drinks rose by 10.0% in 
2014 to 3,049 million litres, 
with a retail value in excess 
of £2,400 million. Volumes 
are now 40 times the lev-
el of 30 years ago and rep-
resent over 20% of all soft 
drinks consumed.
“This is a remarkable 
achievement by the indus-
try and a great benefit to 
consumers, offering cal-

orie free convenience as 
well as a lower environ-
mental impact than oth-
er beverage categories,” 
commented Zenith Chair-
man Richard Hall.
Plain water sales in re-
tail pack sizes jumped by 
10.3% to 2,306 million li-
tres, with consumption 
per person now over 40 
litres a year. Flavoured, 
functional and juicy wa-
ter plus drinks rose 11.5% 
to 461 million litres. Bot-
tled water cooler sales ad-

vanced by 4.8% to 282 
million litres after a period 
of decline.
Amongst other findings of 
the 2015 Zenith reports:
- Still water drinks were re-
sponsible for 83% of 2014 
volume and sparkling wa-
ter drinks 17%.
- Plain bottled water ac-
counted for 85% of total 
consumption, flavoured 
and functional waters 
13% and juicy waters 2%.
- The top 5 plain water 
brands by volume were Evi-

an, Highland Spring, Bux-
ton, Volvic and Nestlé Pure 
Life.
- The top 3 water plus 
brands by volume were 
Volvic Touch of Fruit, Ca-
lypso Clear and Drench 
Juicy.
“It is really encouraging to 
see another year of growth 
in the bottled water cate-
gory and more evidence 
that people are choosing 
to drink water. Naturally 
sourced still and sparkling 
waters have zero calories 
or sugar, and are one of the 
healthiest ways to hydrate 
so we believe this shift is 
making a positive impact 
on the nation’s health,” 
commented Natural Hydra-
tion Council General Man-
ager Kinvara Carey.
Zenith forecasts contin-
uing overall growth by a 
further 32% to more than 
4,000 million litres by 2019.
www.zenithinternational.comUK water drinks consumption 2009-2014.

UK water drinks exceed 3 billion litres

http://www.zenithinternational.com
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Algae, quinoa, legumes 
Top list of alternative protein choices

Algae, quinoa and pulses 
are considered by some 
food technologists to be 
the best protein sourc-
es and strong alternatives 
to slow meat consump-
tion, reduce food waste 
and help feed the world’s 
growing population.
Algae is evolving as the 
next new alternative pro-
tein source consumers 
are anxious to bite into as 
an ingredient in crackers, 
snack bars, cereals and 
breads, according to a July 
12th presentation at IFT15: 
Where Science Feeds In-
novation hosted by the In-
stitute of Food Technolo-
gists (IFT) in Chicago.
Algae is a new vegan 
source of protein with a 
comparable carbon foot-
print to existing vegan pro-
teins, such as rice and soy, 
according to Beata Klam-
czynska who leads food 
application development 

at Solazyme. It contains 
63% protein, 15% fiber, 
11% lipids, 4% carbohy-
drates, 4% micronutrients 
and 3% moisture, she 
said, and is easily digest-
ed and considered heart 
healthy. It’s found in the 
ingredient lists of some 
protein shakes, crackers 
or bars, cereals, sauces, 
dressings, and breads.
“There are thousands of 
algae strains to choose 
from for a variety of prod-

ucts,” Klamczynska ex-
plains. But “Are consum-
ers ready for algae as an 
ingredient? Yes, they are 
ready and excited about 
algae,” she said. “The 
more they learn, the more 
excited they get. Just a lit-
tle education eliminates 
any doubts.”
Another protein alterna-
tive is quinoa (keen-OH-
wa), a centuries-old “poor 
man’s” crop grown in the 
High Andies Mountains 

of Bolivia and Peru which 
continues to grow in pop-
ularity.
“Quinoa is here to stay,” 
said Laurie Scanlin, rec-
ognizing there are more 
than 1,400 quinoa prod-
ucts currently on the mar-
ket. Scanlin holds a U.S. 
patent for “Quinoa Pro-
tein Concentrate, Produc-
tion, and Functionality” 
and is co-editor of a book 
titled “Sustainable Pro-
tein Sources” to be pub-
lished next year. “It’s a nu-
tritious, sustainable food 
and protein source.”
Pulses, also known as leg-
umes, beans, chickpeas 
and lentils, are also high 
in protein, vegetarian, glu-
ten-free, non-allergenic, 
non-GMO and sustaina-
ble, according Anusha Sa-
maranayaka, scientist at 
POS Bio-Sciences in Sas-
katoon, Canada.

www.ift.org

http://www.ift.org
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Regulatory concerns shifting focus 
in digestive health NPD

Digestive or gut health 
has been a key focus for 
product activity in func-
tional and healthy foods 
for many years, but with 
the tightening up of claims 
legislation, particularly in 
Europe, there has been 
something of a setback in 
terms of product activity 
in more recent times.

Over 3.2% of food and 
drinks launches recorded 
by Innova Market Insights 
carried digestive health 
claims of some kind in 
2014, up from just 2.7% 
five years previously. This 
indicates that there is still 
ongoing interest in the 
sector, particularly in the 
US, where the share rose 
from 3.3% to over 3.6%. 
EU launches using a di-
gestive health positioning 
fell from 2.4 to 2.2% over 
the same period, howev-
er. 

With the claims situa-
tion becoming more diffi-
cult, companies are also 
focusing on the use of 
specific ingredients, such 
as wholegrains and fib-
er, which may already 
be linked with diges-
tive health in consum-
ers’ minds. High-fiber or 
source-of-fiber claims 
were used on nearly 3.4% 
of food and drinks launch-
es recorded by Innova 
Market Insights in 2014, 
rising to 4.6% in the US. 
Wholegrain claims were 
used on 2% of global 
launches, rising to 3.4% in 
the US. 
Wholegrain claims were 
particularly in evidence in 
categories such as cereals 
and bakery products. Bak-
ery products lead global-
ly, accounting for 21% of 
food and drinks launches 
using this type of claim, 
although this is equiva-

lent to less than 6% of to-
tal bakery introductions. In 
addition, 5.5% of bakery 
launches used wholegrain 
claims. The two claims 
combined featured on 9% 
of bakery launches, rising 
to 16% in the US. 
Within the bakery mar-
ket, biscuits accounted 
for nearly half of launches 
using fiber-related claims 
(excluding wholegrains), 
ahead of bread. In terms 
of significance howev-
er, bread is a clear leader, 
with products featuring a 
high-fiber positioning ac-
counting for 15% of bread 
launches, compared with 
just over 9% in savory bis-
cuits and just 5% in sweet 
biscuits.
In the biscuits market, 
probably the key area of 
activity in high-fiber prod-
ucts in recent years has 
been in breakfast bis-
cuits, virtually all of which 

are promoted as high in 
fiber and/or whole grains, 
and many of which have 
variants such as fruit & 
fiber in their ranges. This 
started in the UK in 2010, 
creating a new break-
fast biscuits sub-catego-
ry featuring a raft of new 
brands. It also heralded a 
welter of activity in other 
countries, including Ger-
many, the US and Aus-
tralia, as well as a revital-
ization of existing break-
fast biscuit markets in 
countries such as France 
and Spain.

www.innovadatabase.com

http://www.innovadatabase.com
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Trends and forecast on the frozen 
processed food market

Frozen processed food 
comprises of a vast ar-
ray of products which in-
cludes frozen desserts, 
frozen bakery products, 
frozen meat substitutes, 
frozen processed fish/sea-
food, frozen processed 
poultry, frozen processed 
red meat and others.
The demand for fro-
zen processed food var-
ies from region to region. 
The global frozen pro-
cessed food market is an-
ticipated to witness a dra-
matic growth during the 
forecast period due to in-
creased consumer prefer-
ence for frozen processed 
food products, according 
the latest study by Trans-
parency Market Research 
company.
Since, frozen processed 
food items are per-
ceived as a healthy and 
natural food item among 
the consumers across 

the world, more consum-
ers are gradually shifting 
towards the consump-
tion of frozen processed 
food in order to maintain 
a healthier lifestyle. This 
factor is one of the major 
drivers for the frozen pro-
cessed food market. In 
addition, due to the rising 
health awareness among 
the consumers, they are 
looking to reduce the 
consumption of ready to 

eat food items, and are 
shifting towards the con-
sumption of frozen pro-
cessed food as they are 
perceived to be much 
healthier than their coun-
terpart. In addition, vast 
product portfolio of frozen 
processed food products 
owing to product inno-
vation undertaken by the 
manufacturers operating 
in the global frozen pro-
cessed foods market is 

another factor driving the 
market. Moreover, due to 
the busy lifestyle of the 
consumers in the devel-
oping regions including 
Asia Pacific and Middle 
East, they are looking to-
ward the consumption of 
food items which would 
address their health re-
quirements and are con-
venient at the same time. 
This factor is also fuelling 
the demand for the glob-
al processed food market.
Availability of chilled 
processed food is one of 
the major factors imped-
ing the demand for the 
global frozen processed 
food market. The informa-
tion gap among the con-
sumers regarding chilled 
and frozen processed 
foods along with the low 
per unit price of chilled 
processed food is a ma-
jor hindrance to the glob-
al frozen processed food 

http://www.transparencymarketresearch.com/frozen-processed-food-market.html
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market. In addition, the 
rising incidence of adults 
suffering from hyper obe-
sity worldwide is another 
restraint to the global fro-
zen processed food mar-
ket. The U.S. is the leading 
country with almost 33% 
of the population suffer-
ing from obesity which is 
followed by New Zealand 
and Australia.
Growth of the retail sector 
in the developing coun-
tries which includes In-
dia, China, Philippines and 
UAE is an opportunity for 
the frozen processed food 
market. In addition, the 
growing demand for hy-
gienic food which con-
tains low calorie and low 
fat percentage is another 
major opportunity for the 
global frozen processed 
food market. Rising con-
sumer awareness for 
health and wellness and 
the increasing obesity is-
sues worldwide is increas-
ing the demand for low fat 

calorie frozen processed 
food items.
In terms of revenue, the 
frozen processed poultry 
held the largest market 
share in 2014 followed by 
the frozen processed sea 
food segment. Howev-
er, the frozen processed 
sea food segment is ex-
pected to surpass the fro-
zen processed poultry 
segment in terms of rev-
enue share by 2021. In 
terms of volume, the fro-
zen processed red meat 
segment held the larg-
est market share in 2014 
and is expected to remain 
the market leader during 
the forecast period. Also, 
in terms of volume, the 
frozen processed poul-
try segment held the sec-
ond largest market share 
in 2014.
North America dominat-
ed the global frozen pro-
cessed foods market in 
2014. Asia Pacific held 
the second largest mar-

ket share in the global fro-
zen processed food mar-
ket right after North Amer-
ica in 2014 but is expect-
ed to dominate the global 
processed food market in 
the future.
The global frozen pro-
cessed food market is 
dominated by some of the 
major players operating 
in this market. ConAgra 
Foods, Inc, Nestle S.A., 
Tyson Foods Inc., Unile-
ver plc, BRF S.A., Gener-
al Mills are some of the 
major players operating 
in global processed food 
market.
The report has been seg-
mented by product type, 
and by geography and 
it includes drivers, re-
straints and opportunities 
(DRO’s), cause and effect 

analysis of the frozen pro-
cessed food market. The 
study highlights current 
market trends and pro-
vides forecast from 2015 
to 2021. We have featured 
the current market sce-
nario for the global fro-
zen processed food mar-
ket and identified future 
trends that will impact 
demand for frozen pro-
cessed food during the 
forecast period.
The report also analyz-
es factors driving and in-
hibiting growth of the fro-
zen processed food mar-
ket. The report will help 
manufacturers, suppliers, 
and distributors to under-
stand the present and fu-
ture trends in this market 
and formulate strategies 
accordingly.
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An overview on hot dogs 
and sausages market

Hot dogs and sausag-
es are popular across the 
world and its consump-
tion varies from region to 
region. New flavours and 
convenient products are 
boosting the hot dogs and 
sausages market globally. 
Consumption of sausag-
es varies by season. For 
example, dinner sausag-
es are primarily sold dur-
ing summer, while con-
sumers prefer breakfast 
sausages during holiday 
months.

The markets

In terms of market size, 
cocktail sausages ac-
count for the largest mar-
ket share globally. Accord-
ing to a survey by the Na-
tional Hot Dog and Sau-
sage Council, consump-
tion of hot dogs and sau-

sages is high at major 
league ballparks in the 
U.S. This is a driving fac-
tor in the growth of the 
hot dogs and sausages 
market in the U.S. Increas-
ing demand for hygienic 
food which contains less 
fat and calorie percent-
age is an area of opportu-
nity for the hot dogs and 
sausages manufacturers 
in France.
Asia Pacific is the market 
leader of the global hot 
dogs and sausages mar-
ket, in case of both rev-
enue and volume terms. 
Hot dogs and sausag-
es are very much popular 
among the younger gen-
eration in China. So, the 
majority of people with-
in the age bracket of 20’s 
and early 30’s prefer hot 
dogs and sausages, which 
is driving the growth of 
the market in China. An-

other factor which is help-
ing the hot dogs and sau-
sages market to grow in 
China is the busy life style 
of people over the years. 
Japan is one of the major 
markets for hot dogs and 

sausages in Asia Pacific 
region. One of the major 
factors driving the growth 
of Japan hot dogs and 
sausages market is the 
majority of the population 
belonging to the late 20’s 
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and early and mid 30’s. 
Being a popular food item 
to the people belonging to 
this category, it is helping 
the market to expand over 
the years in Japan. In addi-
tion the people belonging 
to this age group majorly 
are working class people 
associated with busy life-
style. Brazil is the fastest 
growing country in Latin 
America and demand for 
hot dogs and sausages is 
expected to be high dur-
ing the forecast period. 

The products

In terms of meat type, the 
global hot dogs and sau-
sages market has been 
segmented into pork, 
beef, chicken, and others. 
The others segment in-
cludes mutton and lamb. 
In terms of product types, 
the market has been seg-
mented into frozen hot 
dogs and sausages, re-
frigerated breakfast sau-
sages, refrigerated din-
ner sausages, refrigerated 
hot dogs, cocktail sausag-
es, and others. The others 
segment majorly includes 
chorizo and Goan sausag-
es It also provides an un-
derstanding of volume (kg 
million) and value (USD bil-
lion) of hot dogs and sau-
sages consumption. The 
study also provides fore-
cast from 2015-2021 and 
highlights current and fu-
ture market trends. 

Among the overall meat 
type segment, chicken is 
analyzed to be the most 
attractive segment for the 
hot dogs and sausages 
market due to increasing 
health awareness among 
consumers.. Globally, con-
sumers are shifting from 
the consumption of red 
meat to chicken, as cho-
lesterol content of red 
meat is high compared to 
chicken.
Increasing number of 
household with kids, high 
popularity of sausages 
and hot dogs among the 
younger generation, and 
rising demand for organic 
food products, among oth-
ers, are the major factors 
driving the global hot dogs 
and sausages market. 

The leading brands which 
have the maximum mar-
ket share globally include 
Tyson Foods, Inc, Fleury 
Michon SA, Nestlé S.A, 
Hormel Foods Corpora-
tion among others. Shine-
way Group, Venky’s and 
Goodman Fielder Ltd are 
some of the major players 
in the hot dogs and sau-
sages market in Asia Pa-
cific.

This report realized by Re-
search and Markets com-
pany helps distributors, 
suppliers and manufactur-
ers to formulate strategies 
based on understanding 
of the trends in this mar-
ket. 

HIGH PROTEIN FOOD BOOST CARDIOVASCULAR HEALTH

It has previously been shown that dietary protein lowers 
blood pressure. A team of researchers from the Department 
of Nutrition at the University of East Anglia have conducted 
a study to further investigate this link between protein/ami-
no acid intake and low blood pressure. The study measured 
a number of key indicators of cardiovascular health inclu-
ding pulse wave velocity (PWV) and mean arterial pressu-
re (MAP) in 1898 female twins. Each participant filled out a 
food frequency questionnaire from which the quantities of 
7 amino acids (arginine, cysteine, glutamic acid, glycine, hi-
stidine, leucine and tyrosine) were calculated. 
 It was found that a higher intake of all 7 amino acids contri-
buted to the improvement of blood pressure and that ami-
no acids from plant-based or animal-based sources had dif-
ferent effects. A high intake of plant-based amino acids was 
associated with lower MAP values while animal-based pro-
teins (with higher levels of glutamic acid, leucine and tyro-
sine) were associated with lower PWV values. A differen-
ce in PWV of 0.4 m/s was found between the extreme quin-
tiles of intake of these three amino acids which correlates 
to an increase of 3.53g, 1.64g and 0.76g (for glutamic acid, 
leucine and tyrosine respectively). This increase in amino 
acids can be achieved by the consumption of 500ml skim-
med milk, a 100g salmon fillet or a 75g steak. Interestin-
gly, the improvements to cardiovascular health from eating 
amino acid rich foods was found to be as beneficial as in-
creased exercise or giving up smoking. 
This research shows that the increasing problem of cardio-
vascular disease and other heart problems may be tackled 
by an amino acid rich diet; eating a combination of animal-
based and plant-based proteins could help prevent the risk 
of such diseases occurring.

rssl.com

http://www.researchandmarkets.com/publication/mbc4jz7/hot_dogs_and_sausages_market
http://www.innovadatabase.com/home/index.rails
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The future of the Chinese dairy 
products market

In 2013, the total cumu-
lative output of dairy 
products in China was 
26,980,298 t, up 5.15% 
over last year. In which, 
the outputs in Hebei, In-
ner Mongolia, Heilong-
jiang and Shandong etc 
exceeded 2 million t. By 
the end of 2013, there 
had been 658 enterpris-
es above the designated 
scale in dairy product in-
dustry in China, in which, 
Inner Mongolia Yili Indus-
trial Group Co., Ltd, Inner 
Mongolia Mengniu Diary 
Industry (Group) Co., Ltd, 
Bright Dairy & Food Co., 
Ltd and Beijing Sanyu-
an Foods Co., Ltd are 
key enterprises. These 
are some highlights from 
the latest report from Re-
search and Markets com-
pany.
Seeing from consumption 
regions, the dairy prod-
uct consumption of ur-

ban residents has been 
keeping stable, since 
the dramatic develop-
ment in 2003, while the 
rural market grows slow-
ly each year. The per cap-
ita consumption of liquid 
milk is only 18.8 kg in Chi-
na, even the urban resi-
dents, far lower than Eu-
rope, America and Ja-
pan, and also lower than 
India, Brazil and Russia. 
Low per capita consump-
tion of dairy products in-
dicates growth space of 
dairy product market is 
huge in China. 
Seeing from product struc-
ture, the demand of liquid 
milk keeps stable trend all 
the time, through fluctu-
ates; while the demand of 
yoghurt keeps increasing 
constantly. 
In 2013, the import of 
dairy products still 
grew fast, while export 
declined considerably. Al-

though many dairy prod-
uct policies was promul-
gated in 2013, consum-
ers still did not recover 
their confidence to the 
products made in Chi-
na, in addition, the milk 
sources was in short, so 
the price of raw milk kept 
increasing, the import-

ed milk sources still had 
price advantages. Chi-
na Customs’ data show: 
the import of milk pow-
der and liquid milk grew 
fast, the import volume of 
milk powder increased by 
49% over last year, and 
liquid milk increased by 
92%. 

http://www.researchandmarkets.com/publication/mn8ln2q/_research_and_forecast_on_dairy
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Convenient and sustainable: 
the European market for food packaging

Protective gas for ready-made 
meals, high barrier film for fish, 
stand-up pouches for coffee pow-
der: food packaging has become 
a science of its own. “The appli-
cation of food packaging is de-
termined by complex trends,” ex-
plains Oliver Kutsch, CEO of the 
market research institute Cere-
sana. “There is a continuous de-

velopment of new and innova-
tive types of packaging and tech-
nologies. Legislation and con-
sumer behaviour are changing. 
At the same time, manufactur-
ers are working hard on offering 
evermore cost-effective packag-
ing solutions.” The overall Europe-
an market for food packaging (ex-
cluding beverages) is analysed in 

Ceresana’s latest market study. 
Analysts at Ceresana expect this 
market (including secondary and 
transport packaging) to reach a 
volume of more than 38 million 
tonnes by 2022.

Demand for Bioplastics 
is Rapidly Growing

Especially the sales volume of en-
vironmentally sustainable packag-
ing is growing strongly. Ceresa-
na is forecasting a growth rate of 
more than 15% p.a. for disposable 
bags and other packaging solutions 
made of bioplastics. This trend will 
have a positive effect on products 
made of recycled plastics, and, to 
a more modest degree, also on pa-
per packaging. However, sustaina-
bility alone is not enough. Glass 
packaging has a good reputation in 
this respect, but its demand is fall-
ing after all. Many consumers per-
ceive glass containers to be too 
heavy, the risk of glass breakage 
too high.

http://www.ceresana.com/en/market-studies/packaging/food-packaging-europe/
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Convenience is the Key

Above all manufacturers of pack-
aging solutions for chilled and fro-
zen food as well as ready-made 
meals are benefiting from the 
trend towards convenience. The 
sales volume of canned food, how-
ever, is dropping. There are great 
differences depending on materi-
al and type of packaging. Over the 
next years, for example, demand 
for metal packaging in the Ready-
Made Meals segment is expected 
to rise by only 0.5% p.a. while that 
of paper and cardboard packaging 
will increase by 3.1%. The growing 
demand for shelf-ready packaging 
will be noticed in the application 
Paper. The rising popularity of trad-
ing food online will lead to an in-
creased demand for cardboard and 
corrugated board shipping packag-
ing on the long term.

Rigid Containers - 
Dynamic Market

In Plastics, the European demand 
for rigid containers will record a 
comparatively strong growth rate 
of about 2.0% p.a. This type of 
packaging profits from the rapidly 
rising demand for food on the go. 
In Germany, however, plastic bag 
packaging is recording the highest 
growth rates of 2.6% p.a. Stand-
up pouches in particular are cur-
rently very popular. In the Packag-
ing Films segment, above all the 
sales of PET film are going up. In-
novative products such as intelli-
gent packaging systems monitor 
the content. Some of them can 
even actively absorb or release 
substances in order to extend the 

shelf life of food. They are the fu-
ture of packaging solutions.

The Study in Brief

Chapter 1 offers a detailed anal-
ysis of the demand for food pack-
aging in all of Europe as well as in 
22 individual countries (unit: 1,000 
tonnes). The information given is di-
vided into application, type of pack-
aging and material applied. Fore-
casts are provided for the period 
up to 2022. Plastic packaging in the 
most important countries is split by 
type of plastic (PE, PP, PET, and oth-
ers). This allows for a more detailed 
analysis of films, bags, containers 
as well as caps and closures.
Chapter 2 analyses the packaging 
demand in 12 application areas, 
such as Bakery and Pastry, Ready-
Made Meals, Chilled and Frozen 
Food, Canned and Preserved Food, 
Dairy Products, Confectionery and 
Snacks as well as Dry Food.

Chapter 3 covers the demand for 
food packaging split by the mate-
rials plastics, paper and cardboard 
(including corrugated board), met-
al and glass. The consumption vol-
ume is analysed individually for the 
different types of packaging, for 
example bags, tubes, cans, caps 
and closures or container glass.
Chapter 4 provides profiles of the 
most important manufacturers of 
food packaging, clearly arranged 
according to contact details, rev-
enues, profit, product range, pro-
duction sites, profile summa-
ry, type of product, and applica-
tion. Detailed profiles are given 
for 102 manufacturers including 
Amcor Ltd., Auxiliar Conservera 
S.A., Berry Plastics Corporation, 
Coveris Holding S.A., DS Smith 
plc, Karatzis SA, Reynolds Group 
Holdings Limited, Riwisa AG, 
Sealed Air Corporation, Smurfit 
Kappa Group PLC, Sonoco Prod-
ucts Co., Ltd., and Tetra Pak Inter-
national S.A.
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Heat-proof packaging for chocolate

In the second quarter of 2015 the 
cocoa-producing industry record-
ed a sales increase of nearly 8% in 
Germany and just over 0.5% in the 
whole of Europe compared with 
the same period last year. Howev-
er, as before, sales figures are likely 
to drop between July and Septem-
ber, as chocolate cannot withstand 
high temperatures. For years now 
the industry has therefore been 
researching into ways of raising 

the melting point of this delicious 
delicacy, yet so far it has always 
meant compromising on taste. 
But the industry is now putting 
its hope in innovative packaging.

Heat-resistant, 
sustainable packaging 

Heat-resistant packaging and ship-
ping would be highly desirable for 

chocolate, not just to cope with 
heat waves in our part of the world, 
but also to satisfy demand in fara-
way countries, such as China and 
India. The packaging industry and 
also research institutions such as 
the Fraunhofer Institute have been 
focusing on the development of in-
sulated packaging for confection-
ery for many years now. At the 
moment most chocolate is still 
wrapped in conventional alumin-
ium foil, and for double-wrapped 
bars many manufacturers use pa-
per, plastic or composite corrugat-
ed paperboard. 
Ferrero, however, is now plan-
ning for a breakthrough with a 
more unusual material. Work-
ing together with the Scandi-
navian packaging manufacturer 
Stora Enso and the German re-
search company PTS and thanks 
to EU funding, the world’s big-
gest chocolate manufactur-
er has developed a particular-
ly sustainable form of choco-
late packaging – made from ha-
zelnut shells. Just over a quarter 
of the world’s hazelnut stocks – 
around 180 million kilos – is cur-



ItalIan Food & Beverage technology - lXXXI (2015) november - 65

packaging trends

rently used for the production of 
that popular bread spread, Nute-
lla. If everything goes according 
to plan for the Italian confection-
ery makers, they will soon be us-
ing the by-product of their pro-
duction process – hazelnut shells 
– as a natural form of chocolate 
packaging. Allergy and hygiene 
tests have already been conduct-
ed successfully, and researchers 
are now looking at heat resist-
ance. A similar challenge is being 
addressed by the Japanese high-
tech company NEC which uses 
cashew nuts to produce particu-

popular Traviata Crackers (24,000 
metric tonnes per year). The high-
speed tubular bag packaging ma-
chine has the capacity to process 
212 stacks of crackers per minute. 
The hermetically sealed packag-
ing is to ensure a good long shelf 
life for this confectionery product. 
Apart from Bosch, the German 
packaging machinery manufactur-
er Pactec Theegarten is another ex-
porter that sells packaging machin-
ery for chocolate and cake prod-
ucts to South America. Their ex-
port share is around 90% in total.

www.interpack.de

larly robust, heat-resistant and 
water-repellent organic plastics. 

State-of-the-art machinery 

One of the world’s biggest confec-
tionery manufacturers is the Ar-
gentinian company Arcor. To pack-
age their merchandise at a good 
speed and a high level of quality, 
Arcor has used machinery from 
Bosch Packaging Systems AG for 
many years now. The latest model 
has been designed to ensure opti-
mum packaging for the company’s 
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World demand for caps and closures

According to the new study World 
Caps & Closures by The Freedonia 
Group, world demand for caps and 
closures is projected to increase 
5.6% per year to $58 billion in 2019. 
In unit terms, demand is expected 
to rise 4.0% annually to 2.2 trillion. 
Although the majority of cap and 
closure demand in unit terms is for 
low-cost commodity types such 
as plastic screw caps and metal 
crowns, market value growth will 
be driven by the growing use of 
more sophisticated closure prod-
ucts in packaging for pharmaceu-
ticals and beauty products.  While 
gains in the developing world will 
generally be faster than those in 
developed markets, growth oppor-
tunities will also exist in the large 
US and West European markets.
Beverages account for nearly two-
thirds of global cap and closure de-
mand, and a larger share than that 
in many national markets. Beer, 
carbonated soft drinks (CSD), and 
bottled water are the largest seg-
ments.
While global beer production is 
advancing slowly and CSD con-
sumption is declining in many are-
as, bottled water consumption will 
continue to increase in most parts 
of the world, primarily benefiting 
plastic caps used on PET bottles.  
According to analyst Mike Richard-

the subsequent development 
of lower-priced technical corks.  
The food and pharmaceutical mar-
kets are smaller outlets for caps 
and closures than the beverage 
market, but both will offer above 
average growth opportunities.  In 
the food market, value gains will 
be driven by growing use of dis-
pensing caps and other higher 
priced closures.  Metal closures 
will retain an appreciable mar-
ket presence due to their contin-
ued use with glass food contain-
ers.  Growth in the pharmaceuti-
cal market will be boosted by in-
creased pharmaceutical produc-
tion and regulatory changes favor-
ing value added child resistant and 
senior friendly closures.  

www.freedoniagroup.com

World cap and closure demand in billion units (The Freedonia Group, 2015).

 % Annual growth

Item 2009 2014 2019 2009-2014 2014-2019

World Cap 
& Closure Demand 1455.3 1813.0 2207.0 4.5 4.0
Beverages 954.7 1176.3 1409.9 4.3 3.7
Food 185.2 227.8 284.3 4.2 4.5
Pharmaceuticals 95.8 126.2 164.6 5.7 5.5
Other Markets 219.6 282.7 348.1 5.2 4.2

son, “Newer beverage categories 
including ready-to-drink tea and 
coffee, sports drinks, and other 
healthy beverage alternatives will 
lift overall demand for beverage 
closures.”  
The wine segment is one of the 
most dynamic despite sluggish 
growth in global wine production.  
Once dominated by cork stop-
pers, the closure product mix for 
wine has diversified significantly 
in the past decade or two.  Met-
al screw caps have become a lead-
ing option, particularly for white 
wines and wines that are intend-
ed for immediate consumption.  
Synthetic corks established a mar-
ket presence as a lower-cost op-
tion to natural corks, although 
this advantage was lost due to 

http://www.freedoniagroup.com
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Beverage containers in the United States

According to a new study from The 
Freedonia Group, US demand for 
beverage containers is expected to 
increase 1.9% per year to 283 bil-
lion units in 2019, valued at $31.5 
billion. Proliferation of different 
package sizes, new product intro-
ductions, and increased consump-
tion of healthier beverages such as 
bottled water, ready-to-drink (RTD) 
tea, and nondairy milk alternatives 
will drive increases despite weak-
ness in critical markets such as car-
bonated soft drinks and beer.
Plastic bottles and metal cans will 
continue to dominate demand, 
with over 80% of the total. How-
ever, faster growth is expected in 
newer formats such as aluminum 
bottles, bag-in-box products, asep-
tic cartons, and pouches.

Plastic containers

Plastic containers will remain both 
the largest and fastest growing 
product segment, with gains sup-
ported by increased consumption of 
bottled water, the primary outlet for 
plastic bottles and the leading mar-
ket for beverage containers by 2019. 
“Going forward, though, growth will 
slow somewhat as environmen-
tal concerns lead some consumers 
to favor filtered tap water or to use 

reusable bottles for on-the-go con-
sumption,” Katie Wieser explains. 
Plastic is expected to gain ground in 
newer uses including RTD tea, RTD 
coffee, and larger size alcoholic bev-
erages.  Plastic pouches will also 
continue to see increased use out-
side of juice drinks with new intro-
ductions in sports drinks, wine, and 
flavored alcoholic beverages taking 
advantage of the convenience and 
low cost of this package format.

Metal containers

Metal containers are the second 
most prevalent package type with-
in the beverage container industry, 
but demand for cans is expected to 
show only minimal growth through 
2019 due to continued weakness in 
carbonated soft drinks and beer, the 
two key markets for aluminum cans.  
Nevertheless, the growing popular-

ity of smaller cans in the carbonat-
ed soft drink market, as well as in-
creased can use in growing markets 
such as wine and sparkling bever-
ages, will help metal cans main-
tain a sizable market share as pro-
ducers take advantage of their light 
weight and recyclability. Glass bot-
tle demand will continue to decline 
through 2019, although the rate of 
decline will level off. Glass has al-
ready been phased out in most 
nonalcoholic beverage markets 
and is starting to experience com-
petition in alcoholic beverages as 
well, especially for products where 
cost and convenience are valued 
over image and tradition. Demand 
for paperboard containers will post 
above average gains through 2019 
as healthy growth for aseptic and 
bag-in-box containers offsets de-
clines in the gabletop carton format.

www.freedoniagroup.com

http://www.freedoniagroup.com
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US labels demand 

Demand for labels in the US is pro-
jected to increase 3.8% annual-
ly to $19.7 billion in 2019. Since la-
bels serve a breadth of applica-
tions, gains will be fueled by over-
all economic expansion, population 
increases, and a healthy outlook for 
consumer spending. Solid growth 
in the dominant pressure sensitive 
segment will reflect versatility of ap-
plications as well as suitability for val-
ue added products such as smart la-
bels. The maturing of some applica-
tions along with increasingly intense 
competition in primary packaging 
applications with other label types, 
especially heat-shrink and in-mold 
labels (IML), will moderate growth.
Among competing label technolo-
gies, heat-shrink and IML are ex-

pected to experience the most rap-
id growth through 2019.  Analyst 
Esther Palevsky also notes that 
though they will remain “an impor-
tant component of the label mix, 
glue-applied labels will face further 
losses to pressure sensitive labels, 
even in traditional strongholds such 
as wine, spirits, and specialty bev-
erages.” These and other trends are 
presented in Labels, a new study 
from The Freedonia Group, Inc.
Primary packaging, which repre-
sented almost 50 percent of de-
mand in 2014, is the leading appli-
cation for labels. While gains will 
be aided by greater use of higher 
value labels, including security la-
bels for pharmaceuticals and larg-
er, full-body labels, prospects will 

be held back by the maturity of 
some applications along with ex-
panded use of flexible packaging, 
which typically utilizes direct print-
ing rather than labels.
Secondary labeling and labels 
used in mailing and shipping are 
projected to achieve the fastest 
growth through 2019. Gains in 
secondary labeling will be promot-
ed by increases in retail sales and 
expanding identification and track-
ing needs in institutional, transpor-
tation, and distribution markets. 
Continued strong expansion for In-
ternet shopping will fuel increases 
in related package shipping activi-
ty, which will propel growth for la-
bels in mailing and shipping uses.  
However, address labels will see 
continued declines based on fur-
ther contraction in the volume of 
items being mailed in light of in-
creased electronic communica-
tion. Industrial label market growth 
will benefit from ongoing identifi-
cation, tracking, and instruction-
al needs but will be held back by 
decelerated manufacturing output 
increases following the recovery 
from the 2007-2009 recession.

www.freedoniagroup.com

US label demand in million dollars (The Freedonia Group, Inc.).

 % Annual growth

Item 2009 2014 2019 2009-2014 2014-2019

Label Demand 13460 16310 19700 3.9 3.8
Pressure Sensitive 10110 12440 15130 4.2 4.0
Glue-Applied 1305 1380 1475 1.1 1.3
Stretch, Sleeve and Heat-Shrink 1100 1360 1730 4.3 4.9
In-Mold 250 315 410 4.7 5.4
Heat Transfer 245 280 325 2.7 3.0
Other 450 535 630 3.5 3.3

http://www.freedoniagroup.com
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Mintel identifies five key European 
consumer trends for 2016

Looking ahead to 2016, Mintel’s Senior Trends Consult-
ant Richard Cope discusses the five key European con-
sumer trends set to impact the market, including im-
plications for both consumers and brands in the year 
ahead.

water sourcing, recycling 
and conservation are go-
ing to come to the fore in 
the European market.”

“Consumers are alive to 
the need of water conser-
vation for their own needs 
and will warm to brands 
that can help achieve this 
at a personal and public 
level. In the household sec-
tor consumers are keen to 
conserve, with Mintel re-
search highlighting that a 
significant proportion of 
Spanish (81%), French 
(74%) and German (68%) 
consumers are interest-
ed in an ultra-concentrated 
washing up liquid. What’s 
more, across Europe, con-
sumers are open to fewer 

water dependent and in-
deed waterless products in 
beauty and personal care. 
Two in five (38%) UK con-
sumers and 33% of Ital-
ians say they’d be interest-
ed in double concentrated 
bath or shower products 
and 33% of French 16-24s 
expressing interest in dry 
use soap, bath and show-
er products.”

“The obvious impact of 
water shortage on agri-
culture is lowered produc-
tion, job losses and short-
ages – and higher prices – 
in wine, beef and rice. As 
a result, we’ll certainly see 
more concentrates in cof-
fee, other beverages, sea-
sonings and water-sourc-
ing product alternatives.”

“Some companies will 
work to make water recy-
cling, restoration and re-
search part of their cor-
porate social responsibil-

ity programme. House-
hold brands can embrace 
technological innovation 
to work with their custom-
ers. It may be that water 
efficiency gets flagged up 
on consumer packaged 
goods in the same way 
that it is for white goods. 
We might even see a bot-
tled water tax at some 
outlets, taking inspira-
tion from the carbonat-
ed drinks levy imposed by 
Jamie Oliver at his restau-
rants, with 52% of Italian 
and 49% of French con-

On the Waterfront

Shortages will make water 
an increasingly precious 
and politically charged 
commodity, encouraging 
innovation in sourcing, re-
cycling and manufacturing.

“In 2016 we will feel the 
agricultural fallout from an 
extreme period of glob-
al drought, encompassing 
areas as diverse as Cali-
fornia, Alberta, Brazil and 
Thailand. European suffer-
ing might not amount to 
much more than a short-
age of certain foodstuffs 
from drought hit areas 
elsewhere, but innova-
tions and corporate social 
responsibility practices in 

http://news.mintel.com/2174-3QFAY-K18A58-1T0YZT-1/c.aspx
http://news.mintel.com/2174-3QFAY-K18A58-1T0YZT-1/c.aspx
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sumers already voicing 
concern about the envi-
ronmental impact of drink-
ing bottled water. In cui-
sine, we’re presented 
with a classic ‘Accentu-
ate the Negative’ scenar-
io where shortages justify 
more adventurous and af-
fordable forays into alter-
natives like cactus, insects 
and saltwater brews. 
While in the beauty sec-
tor we’ll see more interest 
- and innovation - in face, 
body and teeth cleansing 
wipes and dry body wash-
es and shampoos, as well 
as greater use of freeze-
dried botanical powders, 
plant waters and botanical 
oils as water alternatives.”

Space-Time Continuum

Space and time are at a 
premium, becoming new 
currencies in their own 
right and creating new 
marketplaces.

“More people are rent-
ing or sharing homes with 
family members, creating 
space-pressed culture of 
transience and ‘non-own-
ership’. Eurostat data has 
shown owner-occupation 
levels falling across Eu-
rope to an average of 70% 
and household space is 
also being squeezed by 
significant proportions 
of 25-34s (37% in Spain; 
47% in Italy) living at 
home with their parents. 

It’s no wonder that it’s this 
group who are creating 
the sharing economy solu-
tions that seek to maxim-
ise the usage and avail-
ability of space for stor-
age, parking, working and 
sleeping.”

My Mind’s Eye

Virtual and augmented re-
ality technologies enter our 
homes and businesses to 
entertain, trial and train.

“A host of virtual reality 
(VR) and augmented real-
ity (AR) headset launches 
will see consumers enter 
immersive gamescapes 
and layer entertainment or 
educational content over 
their normal field of vision. 
Facebook’s Oculus Rift is 
expected to go on sale 
early 2016, but beyond im-
mersive in-home gaming 
the possibilities of virtual-
ly exploring locations pres-
ent a host of opportunities 

to ‘test drive’ products or 
locations. In the augment-
ed reality sphere, prod-
ucts such as Microsoft 
Hololens will integrate ho-
lographic images into the 
real world. This approach 
is already being embraced 
by retailers as a means of 
showing customers just 
how their wares would 
look in their homes.”

“Mintel research highlights 
strong potential, with as 
many as half (50%) of UK 
consumers already aware 
of virtual reality headsets 
and 31% expressing an in-

terest in using them – a fig-
ure which rises to 53% of 
16-24 year olds. Demand 
goes beyond usage to 
ownership, as today, some 
11% of UK consumers say 
they are interested in buy-
ing a head mounted dis-
play.”

Pond Filter

Fears surrounding the 
Transatlantic Trade and 
Investment Partnership 
(TTIP) will cause consum-
ers and brands to react by 
favouring purer and more 
natural products.

“The TTIP is the proposed 
free trade agreement be-
tween Europe and the US, 
with the avowed aim of 
making it easier and fair-
er to export, import and in-
vest overseas. Its oppo-
nents believe that by re-
ducing the regulatory bar-
riers to trade for big busi-
ness, the treaty will weak-
en food safety law and en-
vironmental legislation, po-
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tentially flooding the mar-
ket with genetically-modi-
fied processed foods, un-
tested beauty products 
and produce treated with 
pesticides and growth hor-
mones. For some consum-
ers, this will trigger a reac-
tion where they opt to go 
local, go natural or go DIY 
instead.”

“Ahead of this, Mintel re-
search shows consum-

ers are already striving 
for an all-natural lifestyle. 
Across Europe opposition 
to GMO food is already 
strong, with 36% of Ger-
man and 35% of Italian 
consumers saying they 
would never buy it. As is 
an appreciation of organ-
ics because they do not 
use pesticides, with 50% 
of French and 46% of Ger-
man consumers agreeing 
that organic fruit and veg-

etables are safer because 
they do not contain pesti-
cides. It is our belief that 
these attitudes will hard-
en across Europe, should 
consumers be faced with 
the spectre of more mod-
ified and chemically treat-
ed produce and prod-
ucts.”

Archbeacons

Beacons can flourish in 
retail and leisure by mak-
ing consumers feel in-the-
know and ahead of the 
game.

“Beacons are here and 
they are set to become 
more embedded in our 
society, thanks to Goog-
le’s Eddystone extending 
the technology to Android 
phones and also those 
without official retailer’s 
apps. These short-range 

location devices typically 
interact with mobile devic-
es such as smartphones 
and tablets. In retail, bea-
cons can welcome peo-
ple to stores, inform them 
of offers, remind them of 
items they need to buy, 
or have put on a wish list. 
Stores are able to track 
customer hotspots and 
dwell time and measure 
the effectiveness of pro-
motional campaigns and 
store layouts. They can 
also provide more de-
tailed information for loy-
alty apps. Beacons have 
the power to bring desti-
nations alive, especially in 
The Netherlands, where 
the entire village of Grou 
has been connected with 
100 beacons. Meanwhile, 
Exterion Media is trialling 
beacon technology on 500 
London buses to send 
passengers location-rele-
vant marketing alerts.”
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Consumer purchases of cakes 
have decreased in the US

Americans’ purchases of 
ready-to-eat grain-based 
dessert products fell be-
tween 2005 and 2012, 
but consumers have not 
shifted towards products 
with lower energy, sugar, 
or saturated fat content, 
according to a new study 
published in the Journal of 
the Academy of Nutrition 
and Dietetics

Ready-to-eat grain-based 
desserts (RTE GBDs) 
are pre-packaged con-
sumer baked goods such 
as cakes, cookies, pies, 
doughnuts, and pastries. 
These types of products 
contribute a significant 
amount of energy, sugar, 
and saturated fat to Amer-
icans’ diets, making them 
a strategic target for re-
searchers looking to pin-
point ways to lower con-
sumption of empty calo-
ries.
In an effort to develop 

new methods to moni-
tor efforts to improve di-
etary quality in the United 
States, investigators from 
the University of North 
Carolina set out to ana-
lyze the RTE GBD prod-
uct category from two an-
gles: the first examined 
whether changes have 
been made to the nutri-
tional content of manufac-
tured RTE GBD products 
and the second, to deter-
mine if consumers pur-
chased fewer products or 
shifted towards products 
with lower energy, sugar, 

or saturated fat content. 
The results published in 
the Journal of the Acad-
emy of Nutrition and Di-
etetics found that there 
has been little change in 
the nutritional content of 
RTE GBDs manufactured 
or purchased between 
2005 and 2012; however 
overall consumer purchas-
es of RTE GBDs declined 
by 24% during that same 
time period.
“The results of this study 
indicated that larger wide-
scale efforts are needed 
among public health offi-

cials and all manufacturers 
of RTE GBDs to shift con-
sumer purchases towards 
products with lower ener-
gy, sugar, and saturated 
fat content,” observed the 
lead author of the study, 
Dr. Kevin C. Mathias, a re-
cent graduate of the Nu-
trition Department at the 
University of North Caro-
lina.
While reformulating ex-
isting RTE GBDs to pro-
vide healthier food choic-
es presents many hur-
dles for manufacturers, 
such as replicating taste, 
appearance, and texture, 
new products coming to 
market are not much bet-
ter nutritionally speak-
ing than their old counter-
parts. “The results from 
this analysis show that the 
new RTE GBD products re-
leased in 2012 did not have 
lower energy, sugar, or sat-
urated fat densities than 
the products already ex-

http://www.andjrnl.org/article/S2212-2672%2814%2901587-1/abstract
http://www.andjrnl.org/article/S2212-2672%2814%2901587-1/abstract
http://www.andjrnl.org/article/S2212-2672%2814%2901587-1/abstract
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isting on the market,” not-
ed Dr. Mathias. On the 
public health sector side 
there is also room for im-
provement. Development 
of new front-of-package la-
belling systems that shift 
consumer purchases to-
wards products with low-
er energy, sugar, and satu-
rated fat content is anoth-
er opportunity to help con-
sumers improve their die-
tary intake.

What Americans buy

In terms of what Ameri-
cans are buying at the su-
permarket, the study did 
show that there is some 
good news. Between 2005 
and 2012, household pur-
chases of RTE GBDs de-
creased by 24%. The au-
thors noted that chang-
es in consumer behaviour 
can also have unexpect-
ed drawbacks. “A potential 
concern of shifting purchas-
es of RTE GBDs towards 
products with lower ener-
gy, sugar, or saturated fat 
content is that consumers 
could potentially purchase 
more RTE GBD products 
if they are perceived to be 
healthier.” Stealth reformu-
lations by which changes 
in the product composi-
tion are conducted unbe-
knownst to consumers is 
one option to circumvent 
this issue,” said Dr. Mathi-
as. These potential issues 
highlight the need for con-

tinual monitoring of both 
the amount and nutrition-
al content of products pur-
chased to ensure that ef-
forts to improve consumer 
choices are effective.
Overall, expanding our un-
derstanding of the prod-
ucts available and types of 
products purchased in the 

American marketplace is 
an important step to mon-
itor the effectiveness of 
efforts designed to help 
consumers make health-
ier dietary choices. “The 
results from the product 
and purchase level analy-
ses highlight an opportuni-
ty for both food manufac-

turers and public health of-
ficials to work together to 
develop strategies to shift 
consumer purchases to-
wards products with low-
er energy, sugar, and satu-
rated fat densities in addi-
tion to decreasing overall 
purchases of RTE GBDs,” 
concluded Dr. Mathias.

Confectionery reminds consumers 
of their childhood

According to a glob-
al survey conducted by 
Canadean in 2015, six out 
of ten respondents find 
products which remind 
them of their childhood 
and simpler times either 
very appealing or appeal-
ing. Due to its indulgent 
nature, confectionery - 
a global market  worth 
US$174,738.55 million in 
2014 -  is one of the go-to 
products that help  con-
sumers relax and alleviate 
feelings of stress.
Confectionery manufac-
turers should capture 
the attention of these 
stressed consumers via 
their ever-growing desire 
for nostalgia. Joanne Hard-
man, analyst at Canadean, 
says: “Consumers can be 
targeted with limited edi-
tions of popular confec-
tionery that remind them 
of their childhood. This al-
lows brands to charge 
a premium price for the 
product, as shoppers are 

willing to pay more for an 
exclusive experience and 
the chance to elicit happy 
memories.”
Canadean’s global survey 
shows that brands and pri-
vate labels will make nos-
talgia a central theme. 
44% of respondents think 
private label and branded 
foods and drinks are pro-
duced in the same facto-
ry, and then simply pack-
aged differently. Hardman 
says:  “Consumers think 
more highly of private la-
bels, creating a huge com-

petition for customers, as 
store-own brands expand 
their portfolios to include 
more premium products.” 
However, not all private la-
bel brands will be able to 
replicate the same level 
of  heritage and emotion 
that consumer associate 
with some national brands. 
Instead, “they should con-
centrate on more contem-
porary themes, mixing 
nostalgia with experimen-
tation to stand out on the 
shelves,” adds Hardman.

www.canadean.com

http://www.canadean.com
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The global cheese market is grow-
ing strongly, driven by emerging 
Countries such as Brazil, where 
cheese consumption is expected to 
triple in less than a decade. Howev-
er, the top five global brands hold 
less than 10% of the market.
According to Canadean’s research, 
the global value of cheese stood 
at US$216.3 billion in 2014 and is 
expected to reach US$237.2 bil-
lion in 2019. However, the global 
cheese market is also highly frag-

Top 5 cheese brands 
hold less than 10% of global market

mented, with the top five brands – 
Kraft, Philadelphia, President, Sar-
gento and Galbani – holding less 
than 10% of the combined mar-
ket share. “With rising competi-
tion, top players in the market are 
building unique strategies, such as 
new product traits and uses, to dif-
ferentiate themselves from other 
brands,” says Dhara Badiani, ana-
lyst at Canadean.

Western food such as pizza 
on the rise in emerging markets

The growing population in Coun-
tries such as Brazil, China and In-
dia with increasing disposable in-
come means that consumers 
spend more on processed foods 
including cheese. “Western foods 
such as pizza, pasta and sandwich-
es have become more popular in 
many emerging markets in recent 
year,” says Badiani. Simultaneous-
ly, the rapid growth of modern re-
tail formats and fast food chains in 
emerging markets are driving both 
retail and on-trade sales of cheese. 

“Hypermarkets and supermarkets 
are the leading retailer channel for 
cheese in emerging markets, as 
they offer a wide range of cheese 
including multi-brand, private la-
bel  and specialty products,” Badi-
ani argues.

Cheese consumption in Brazil 
to triple in less than a decade

The report also finds that the Bra-
zilian cheese market is one of fast-
est growing globally. While the av-
erage Brazilian only consumed 3.4 
kg of cheese in 2009, per capi-
ta consumption has increased to 
5.4 kg in 2014, and is expected to 
grow to 8.6 kg in 2019. Brazil – al-
ready the fifth largest cheese mar-
ket in volumes terms in the world 
today – will continue to move up 
in the global ranking to reach third 
place in 2019. This means,  in less 
than five years, the volume of the 
Brazilian cheese market will be the 
same size as the French market 
(approx. 1.8 billion kg).

www.canadean.com

http://www.canadean.com
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The Chinese egg and poultry industry

Before the reform and opening 
up (1978), there was a very small 
output volume of poultry eggs in 
China and poultry eggs were ex-
tremely insufficient for a long pe-
riod. After the reform and open-
ing up, the poultry egg industry 
boomed in China. In 1984, China 
surpassed the U.S. in the output 
volume of poultry eggs, with poul-
try egg output value ranking num-
ber one in the world.
In 1998, the output volume of 
poultry eggs in China first reached 
20 million t, which was over four 
times that of the U.S., accounting 
for almost 40% of the global poul-
try egg output volume; in 2012, the 
output volume of poultry eggs to-
talled 28.612 million t in China, in-
creasing by 1.77% YOY.
The production of poultry eggs 
mainly concentrates in He-
nan, Shandong, Hebei, Liaon-
ing, Jiangsu, Sichuan, Hubei, An-
hui, Heilongjiang and Jilin; the to-
tal output volume of poultry eggs 
in these regions accounts for over 
80% of the national output vol-
ume.

The situation of the domestic egg 
trade is rather clear in China. A 
large number of eggs flow from 
North China and the Northeast 
into the Southeast, South Chi-
na and big cities like Beijing, Tian-
jin, and Shanghai. According to the 
data from National Bureau of Sta-
tistics, egg supply mainly comes 
from Hebei, Henan, Liaoning and 
Shandong. Guangdong is the most 
insufficient of eggs where about 
1.6 million t of eggs flow in every 

year, followed by Shanghai, Zhe-
jiang and Beijing. The egg supply 
and demand is almost balanced in 
most other provinces.
By consumption channel, led by 
household consumption, poultry 
egg consumption in China can be 
classified into industry consump-
tion (cleaner eggs, highly pro-
cessed eggs), household con-
sumption (edible eggs) and out-
door eggs (eggs consumed in res-
taurants and institutions).
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In terms of international trade, ex-
cept hatching eggs, poultry egg 
trade is in net export status with 
an extremely small import vol-
ume in China. In 2012, the export 
value of egg products was USD 
177.13 million in China, increas-
ing by 2.1% YOY. Meanwhile, the 
export value of egg products to 
Asia was USD 166.688 million, in-
creasing by 1.7% YOY; that to Af-
rica was USD 247,000, increas-
ing by 99.9% YOY; that to Europe 
was USD 145,000, increasing by 
96.5% YOY; that to South Amer-
ica was USD 0, decreasing by 
100% YOY; that to North America 

was USD 9.102 million, increas-
ing by 9.8% YOY; that to Oceania 
was USD 948,000, decreasing by 
11.1% YOY.
Though China widely exported its 
egg products to many Countries 
and regions like Asia, Europe, 
North America and Oceania, its 
export destinations mainly con-
centrate in neighbour Countries 
and regions influenced by geog-
raphy, quality and processing lev-
el. In 2012, the export value of 
egg products of China to Asia 
was USD 167 million, increas-
ing by 1.7% YOY and accounting 
for 94.4% of the total export val-

ue. In 2012, the export value of 
egg products of China to Hong 
Kong was USD 122 million, de-
creasing by 1.9% YOY. However, 
Hong Kong is still the main mar-
ket of China egg products fol-
lowed by Japan. The export val-
ue of egg products to Japan was 
USD 13.361 million, increasing 
by 20.2% YOY. In the past, Chi-
na mainly exported fresh eggs 
with a low proportion of deeply 
processed egg products. Howev-
er, egg products occupied a large 
part of egg export with increased 
added value in 2012.
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Yoghurt drinks on the rise in China

According to Canadean, drinking 
yoghurt will become the third most 
consumed dairy drink in China by 
2016, as the volume consump-
tion of drinking yoghurt will ex-
ceed that of flavoured milk as well 
as grain, nut, rice and seed milk al-
ternative drinks. This is mainly due 
to significant and sustained invest-
ments taking place in the Chinese 
yoghurt market. Michael Loubser, 
beverage analyst at Canadean, 
says: “With insufficient supply of 
raw milk and rising raw milk pric-
es in 2013, Chinese dairy produc-
ers devoted resources to maintain-
ing steady milk supplies by invest-

ing more  in milk sources and cat-
tle ranches. These investments are 
now bearing fruit, with the drinking 
yoghurt category expected to ex-
perience steady growth  well into 
2019.” But significant investment, 
however,  is not the only reason 
why the Chinese drinking yoghurt 
market is growing rapidly. Now the 
trend is healthy, nutritious dairy 
products ‘on the go’; with increas-
ing disposable income and expo-
sure to the highly marketed ben-
efits of drinking yoghurt, more and 
more consumers demand healthi-
er, nutritious dairy drinks in China.
Since 2013 major dairy production 

companies have been building up al-
liances and working together with 
dairy farmers to boost growth in the 
Chinese dairy industry. For exam-
ple, Mengniu and Danone signed a 
framework agreement to establish 
a joint venture for the production 
and supply of chilled yoghurt prod-
ucts, at the same time Mengniu in-
creased its stake in China Modern 
Dairy to 28%. Yili Group also formed 
an alliance with the Italian dairy firm, 
Sterilgarda Alimenti, and signed a 
memorandum of understanding 
with Dairy Farmers of America re-
garding strategic purchasing and 
farming service cooperation.
According to Canadean, the ambi-
ent drinking yoghurt segment is do-
ing particularly well: in 2013 ambi-
ent drinking yoghurt grew by an im-
pressive 110%, and it is expected to 
grow further in 2014, to take a 70% 
of the drinking yoghurt market. 
Loubser says: “Consumption hab-
its have shifted, and a significant 
portion of the market is now ‘on the 
go’ which makes yoghurt drinks, 
especially ambient variants, very 
convenient for busy consumers.”

www.canadean.com

http://www.canadean.com
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Sacmi - “It’s time for a H.E.R.O.”

Visitors arrive from four continents for the first 
‘Food & Beverage Plastic Day’

From pellet to pallet, pro-
viding all-round technolog-
ical and plant engineering 
solutions that are custom-
ised and right on the cut-
ting edge of process opti-
misation. This, in short, is 
what Sacmi showcased 
for the beverage&food in-
dustry during the first edi-
tion of the “Food & Bever-
age Plastic Day”. No less 
than 218 internation-

al guests from 42 coun-
tries came to Sacmi Im-
ola last 15th September 
to get a first-hand look at 
the latest trends and prod-
ucts in beverage&food, an 
extremely dynamic, com-
petitive sector that is con-
stantly searching for solu-
tions capable of combin-
ing productivity and effi-
ciency with machine flex-
ibility and versatility.

The Sacmi Beverage 
R&D Center – which 
guests had the opportuni-
ty to take a close look at 
during a guided visit – is 
where Sacmi innovations 
are created and tested be-
fore being industrialised 
and placed on the mar-
ket. This facility, certified 
by top global players, pro-
vides customers with val-
uable support right from 
the design phase; it guar-
antees excellent final re-
sults and has an outstand-
ing capacity to personalise 
solutions in keeping with 
the fast-changing, varying 
needs of customer and 
market.
Thanks to decades of ex-
perience and know-how, 
in fact, Sacmi has a vast 
array of both technologi-
cal and plant engineering 
skills in all food&beverage 
processes, making us the 
only player in the world ca-
pable of providing a com-

prehensive plant engi-
neering proposal covering 
both process and prod-
uct, from cap to preform, 
from stretch blowing to 
filling. A good example is 
the new 200 ml complete 
cap-bottle packaging 
project with a total weight 
of 5.6 grams, a record for 
the industry, fully made by 
Sacmi and presented for 
the first time during the 
event.
Further added value 
comes from process op-
timisation solutions – the 
H.E.R.O project, or High 
Efficiency Resource Op-
timizer – that give savings 
on raw materials, energy 
and storage logistics. This 
essential point was ex-
plained to participants at 
the first edition of Food & 
Beverage Plastic Day dur-
ing the morning work ses-
sion. This illustration in-
cluded an interactive 3D 
animation of an integrat-
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ed H.E.R.O. beverage line 
highlighting the various 
technologies; the anima-
tion allows the individual 
machines to be explored 
directly from the point of 
view of the operator.
More specifically, the over 
200 international guests 
from 4 continents were 
shown the latest devel-
opments on the IPS (in-
jection preform moulding) 
range which, with the new 
IPS400 for moulds with up 
to 128 cavities, combines 
some of the lowest cy-
cle times in the indus-
try with major innovations; 
the latter include the auto-
mated preform unload-
ing system that picks and 
places preforms directly in 
octabins, new circuiting in-
side the plasticizing unit 
and a special preform cool-
ing station configuration in 
which the kinetic energy 
of the picker is recovered 
and converted into electri-
cal energy.
Together with compres-
sion solutions for cap 
manufacturing and inno-
vative integrated systems 
for stretch-blow mould-
ing and filling, Sacmi also 
provides a solution that 
is comprehensive from a 
process integration view-
point: Sacmi CPB LINK is 
the new highly automated 
dynamic buffer that allows 
cap and preform pro-
duction to be integrated 
with the bottling line as 
part of a wider energy sav-

ing and logistics approach 
(HERO); it also improves 
process hygiene.
The work session – which, 
after the morning in the 
main hall, continued with 
a visit to the plant to ob-
serve the machines in ac-
tion – also focussed on 
developments concerning 
the Colora Cap HD dig-
ital printing system for 
caps and closures. Follow-
ing years of development 
and research this can now 
be used on coloured caps: 
ultra-high output rates – 
up to 600 caps a min-
ute – and the ability to ef-
fect real-time decoration 
changes make this solu-
tion a powerful ‘added-val-
ue’ marketing tool (e.g. 
promotional campaigns, 
events, product launch-
es etc.), something that 
would be unthinkable us-
ing just traditional technol-
ogy.
Then, there was the CBF 
(Compression Blow 
Forming) technology - de-
signed as part of a green 
packaging approach (i.e. 
weight reduction without 
performance loss) - for 
dairy containers with a ca-
pacity of up to 500 ml. 
Completing the picture 
were the inspection solu-
tions, developed for the 
Group’s various business-
es, machines and plants: 
these are essential for en-
suring excellent supervi-
sion performance and ef-
ficiency.

To close the event, all the 
guests were provided 
with aperitifs and dinner, 
ensuring a pleasant end 
to what was an extraordi-

nary day in terms of both 
the quality and quantity of 
participants from the in-
ternational industry’s key 
players.

EU regulators and food 
suppliers can now access online 
GM crop database

The IPAFEED database is 
an EU-funded MARLON 
project, which contains 
searchable data for moni-
toring possible health im-
pacts of genetically mod-
ified (GM) crops on live-
stock animals. The project 
seeks to help regulators 
and the food supply chain 
to ensure that any health 
risk is identified early and 
effectively.
The MARLON project fo-
cused on bringing knowl-
edge on GM crops in an-
imal feed. The IPAFEED 
database contains  infor-
mation from scientific 

papers with detailed de-
scriptions of each study, 
accessible results and 
links to sources. The da-
tabase was regular-
ly updated throughout 
the project, which was 
completed last July. Re-
searchers have also col-
lated information on an-
imal health indicators. 
Tools and guidelines to 
help monitor the health 
of animals exposed to 
GM feed have been de-
veloped as well.
The positive news for 
both regulators and Eu-
ropean agriculture is that 

http://www.isaaa.org/resources/publications/pocketk/17/default.asp
http://www.isaaa.org/resources/publications/pocketk/17/default.asp
http://www.isaaa.org/resources/publications/pocketk/40/default.asp
http://www.isaaa.org/resources/publications/pocketk/40/default.asp
http://www.isaaa.org/resources/publications/pocketk/16/default.asp
http://www.isaaa.org/resources/publications/pocketk/41/default.asp
http://www.isaaa.org/resources/publications/pocketk/41/default.asp
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data collected from con-
trolled short-term, long-
term and multi-genera-
tional feeding trials have 

revealed that no adverse 
health effects have been 
caused by GM feed on an-
imals, with some studies 

even detecting positive 
effects.
The EU approves GM-de-
rived ingredients if it pass-
es vigorous safety assess-
ments, and regulators may 
still require post-market 
monitoring as a means of 
verifying pre-market as-
sumptions. While this has 
not yet been imposed on 
GM animal feed, the MAR-
LON consortium deter-
mined that European agri-
culture should stay ahead 
of the curve by having the 
means to closely monitor 
the GM content of feed.

Isaaa.org

GE plants produce proteins 
able to reduce E. coli on food

A team of scientists is 
genetically engineering 
plants to produce antimi-
crobial proteins known as 
colicins, which can then 
be extracted and applied 
to contaminated meat and 
produce to kill E.coli bac-
teria. E.coli is one of the 
leading causes of bacteri-
al enteric infections world-
wide, causing 100,000 
illnesses, 3,000 hospital-
isations and 90 deaths in 
the United States alone. 
These illnesses have been 
linked to consumption 
of contaminated animal 
products and vegetables. 
Currently, other than ther-
mal inactivation, there are 

no effective methods to 
eliminate pathogenic bac-
teria in food. 
In the current study pub-
lished in the Proceedings 

of the National Academy 
of Sciences, the research-
ers engineered tobacco, 
leafy beets, spinach, chic-
ory and lettuce to pro-

duce colicins. Colicins are 
naturally produced nonan-
tibiotic antimicrobial pro-
teins, produced by E.co-
li strains that kill or inhibit 
growth of other compet-
ing E.coli strains. The pro-
teins are extremely toxic, 
so the researchers decid-
ed to engineer the afore-
mentioned plants since 
colicins are not as tox-
ic to plant cells. In the 
study, the researchers 
sprayed E.coli-laced pork 
steaks with a mixture of 
two types of colicins and 
found significant reduc-
tions in E.coli after just 
one hour. One of the au-
thors of the study added 
that colicins are 50 times 
more active against bac-
teria than normal anti-
biotics. The team also 
hired a third party to do 
an economic analysis of 
their process and found 
that the method com-
petes with decontam-
ination methods, such 
as acid washes and heat 
processing, currently fa-
voured by the meat in-
dustry. 
To conclude, plant-pro-
duced colicins could be ef-
fectively used for the broad 
control of pathogenic E.co-
li in both plant and ani-
mal-based food products, 
and research team mem-
bers are planning to ex-
tend their process to oth-
er bacteria such as Salmo-
nella.
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season at 638 million 
tonnes, down four mil-
lion tonnes from their 
opening levels, accord-
ing to new forecasts in 
FAO’s latest Cereal Sup-
ply and Demand Brief.
Meanwhile, this year’s 
world cereal production 
projection was notched 
down to 2.534 billion 
tonnes, six million tonnes 
below last month’s fore-
cast, and 0.9% below 

who spend a large share 
of their income on food 
purchases, the authors 
note.
Indeed, the global food 
import bill is expected to 
fall in 2015, dropping to 
USD1.09 trillion, a five-
year low, and down al-
most 20% from the re-
cord high of USD1.35 tril-
lion in 2014. That drop, to 
which cereals, dairy prod-
ucts, meat and sugar all 

Food prices lower for longer

FAO maps decline in both 
trade volumes and vola-
tility for key agricultural 
commodities

Agricultural commodities 
are going through a peri-
od of lower and less vol-
atile prices, according to 
the FAO Food Outlook re-
leased recently.
After several dramatic up-
ward price spikes from 
2007 through early 2011, 
most cereal and vege-
table oil prices are on a 
trajectory that is both 
steady and declining, the 
Outlook reports in a spe-
cial feature.
Among the reasons are 
high inventory levels, 
sharply lower oil pric-
es and the renewed 
strength of the U.S. dol-
lar, none of which appear 
likely to be reversed in 
the short term, although 
unexpected shocks, such 
as weather-driven im-
pacts on harvests, can 
never be excluded.
The FAO Food Price In-
dex, a trade-weighted in-
dex tracking internation-
al market prices for five 
major food commodity 
groups, fell to a six-year 
low in August. New fig-
ures, also released to-
day, show it inched up 
by about two-thirds of a 
percentage point from 
its August low to 165.3 

points, which is still 
18.9% less than a year 
earlier.
“The takeaway mes-
sage here is that statis-
tically, the most recent 
shifts in behaviour fore-
see downward price mo-
mentum with lower vol-
atility,” Adam Prakash 
and Friederike Greb, both 
commodity specialists at 
FAO, write of their analyt-
ical findings.
The price path of the past 
few years, and the pro-
spective path ahead, are 
not the same for all food 
groups. Rice prices tend 
to move independently 
from other grains, while 
sugar prices have always 
been volatile, having 
lost and gained over half 
their value more than 12 
times since 1990. Meat 
and dairy products fit the 
broad trend but, as more 
perishable commodities, 
they often do so with a 
time lag.
Staple grains are at the 
core of the declining 
price trend, as a result 
of several years of ro-
bust harvests around the 
world as well as stock-
piling that has taken re-
serves to record highs. 
Such precautionary re-
serves are now being 
slowly unwound, and 
global cereal stocks will 
likely close the 2016 

2014’s record level, due 
mostly to reduced output 
of U.S. maize, for which 
prices have fallen by half 
since July 2012. 

Low prices 
and food security 

Lower food prices “seem 
to be a boon to food se-
curity” and are indeed 
just that for households 

contributed substantially, 
was also encouraged by 
declining freight rates.
However, the authors 
warn that calculating 
overall benefits also re-
quires considering that 
lower prices reduce farm-
ers’ incomes.
Slimmer margins for ru-
ral farmers are likely to 
reduce on-farm invest-
ments, whose past inade-

http://www.fao.org/worldfoodsituation/csdb/en/
http://www.fao.org/worldfoodsituation/csdb/en/
http://www.fao.org/giews/English/fo/index.htm
http://www.fao.org/worldfoodsituation/foodpricesindex/en/
http://www.fao.org/worldfoodsituation/foodpricesindex/en/
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quacy was largely blamed 
for the sharp price hikes 
of the last decade. Low 
returns may also require 
more incentives for more 
investments in agriculture 
and rural economic servic-
es ranging from credit, to 
roads and warehouse fa-
cilities. 

 Trade flows declining 

While global production 
is robust and inventory 

still high, the volume of 
cereals being traded in-
ternationally is declining, 
and forecast at around 
364 million tonnes for 
the 2015/16 season (July/
June), down 2.9% from 
the previous period.
The downward trend is 
driven by wheat, most-
ly due to lower imports 
in Asia - especially the Is-
lamic Republic of Iran - 
and North Africa, and by 
coarse grains, where de-

INTERNATIONAL EVENTS IN ITALY

mand from Asia is lower, 
even though Africa and 
Europe are both expected 
to increase their imports.
Trade in cassava, mean-
while, is poised to grow 
by 19% and to hit a re-
cord high, due mostly to 
demand from China for a 
cheaper raw material for 
its animal feed, energy 
and industrial sectors.
Trade volumes in sea-
food are also rising. Cur-
rency movements cast a 

heavy shadow over this 
sector, as a strong dollar 
has made the U.S. a ma-
jor destination for shrimp 
exports while weaker cur-
rencies elsewhere impact 
a range of sectors from 
Norwegian salmon to Chi-
nese fish processors reli-
ant on imports. Still, over-
all fish production is fore-
cast to grow by 2.6% this 
year, driven by aquacul-
ture expanding at nearly 
twice that rate.

3 - 6 November 2015 - Rho (MI): Simei, int. 
beverage and wine industry show. EME - email: 
info@simei.it - www.simei.it

23 - 27 January 2016 - Rimini: Sigep, int. 
confectionery, pastry and ice cream show. 
Rimini Fiera - email: riminifiera@riminifiera.it - 
www.sigep.it

10 - 13 April 2016 - Verona: Vinitaly, int. wine 
show. E.I.O.M. Ente Italiano Organizzazione 
Mostre  - www.vinitaly.com

15 - 17 April 2016 - Bologna: Pharmintec, 
Cosmofarma, Nuce - Food-Ing, int. 
Pharmaceutical and nutraceutical industry 
show. Bologna fiere - www.cosmofarma.com

9 - 12 May 2016 - Parma: Cibus, int. food show. 
Fiere di Parma - email: cibus@fiereparma.it - 
www.cibus.it

25 - 28 October 2016 - Parma: CibusTec, int. 

food equipment show. Fiere di Parma - email: 
cibustec@fiereparma.it - www.cibustec.it

8 - 11 May 2017 - Rho (MI): TuttoFood, int. food 
show. Fiera di Milano - email: info@tuttofood.it 
- www.tuttofood.it

8 - 11 May 2017 - Milano: Fruit Innovation, 
int. fruit processing industry show. Ipack Ima - 
www.fruitech.it

15 - 18 May 2018 - Rho (MI): Ipack-Ima, int. 
packaging, food processing and pasta exhibition. 
Ipack-Ima - email: ipackima@ipackima.it - www.
ipack-ima.com

15 - 18 May 2018 - Milano: Meat-Tech, int. deat 
industry show. Ipack Ima - ipackima@ipackima.
it - www.meat-tech.it

15 - 18 May 2018 - Milano: Dairy-Tech, int. dairy 
industry show. Ipack Ima - ipackima@ipackima.
it - www.dairytech.it
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H.P.
 Homogenizers 

A complete range to suit 
a wide variety of 
applications and products

FBF Italia S.r.l.
Via Are, 2 
43038 Sala Baganza (Parma) Italy
Phone: + 39 0521 548200
Fax: +39 0521 835179
www.fbfitalia.it - info@fbfitalia.it 

www.fbfitalia.it

WHAT WE DO BEST ARE HIGH PRESSURE 
HOMOGENISERS & PISTON PUMPS. 
We’ve already done it more than 3500 times 
and we will continue to do it better and better.
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