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Impact of wheat fiber on frozen dough 
shelf life and bread quality

Freezing	and	prolonged	
frozen	storage	of	dough	
results	in	constant	deterio-
ration	in	the	overall	quality	
of	the	final	product.

In	a	study	published	on	
Cereal	Chemistry	journal,	
the	effect	of	wheat	bran	
and	wheat	aleurone	as	
sources	of	arabinoxylan	
(AX)	on	the	quality	of	
bread	baked	from	yeasted	
frozen	dough	was	investi-
gated	by	Canadian	Re-
searchers.

Wheat	fiber	sources	were	
milled	to	pass	through	a	
0.5	mm	screen,	prehydrat-
ed	for	15	min,	and	incor-
porated	into	refined	wheat	
flour	at	15%	replacement	
level.	Dough	products	
were	prepared	from	
refined	flour	(control	A),	

whole	wheat	flour	(control	
B),	aleurone	composite	
flour	(composite	flour	A),	
and	bran	composite	flour	
(composite	flour	B)	and	
stored	at	-18	degrees	C	for	
28	weeks.	Dough	samples	
were	evaluated	for	bread-
making	quality	at	zero	
time,	14	weeks,	and	28	
weeks	of	storage.	Quality	
parameters	evaluated	were	
loaf	weight,	loaf	specif-
ic	volume,	and	crumb	
firmness.	Composite	flour	
bread	samples	showed	the	

most	resistance	to	freeze	
damage	(less	reduction	in	
the	overall	product	qual-
ity),	indicating	a	possible	
role	of	some	fiber	compo-
nents	(e.g.	AX)	in	minimiz-
ing	water	redistribution	
in	the	dough	system	
and	therefore	lessening	
adverse	modifications	to	
the	gluten	structure.	The	
data	suggest	that	the	shelf	
life	of	frozen	dough	and	
quality	of	obtained	bread	
can	be	improved	with	the	
addition	of	an	AX	source.

Changes in properties  
of wheat bran after extrusion 
and bread making

The	dietary	fiber	in	wheat	
bran,	principally	non-starch	
polysaccharides	(NSP),	is	
mostly	water-unextracta-
ble	and	is	poorly	utilized	
by	human	gut	microbiota.

US	Researchers	published	
on	Food	Research	Inter-
national	journal	a	study	
whose	the	purpose	was	to	
determine	the	change	in	
water-extractability	of	NSP	
in	wheat	bran	upon	extru-
sion	and	then	to	deter-

mine	if	extrusion	impacts	
the	availability	of	NSP	
for	fermentation	by	the	
fecal	microbiota	during	in	
vitro	fecal	fermentation.	A	
secondary	objective	was	to	
incorporate	extruded	bran	
into	a	product	formulation	
to	determine	if	changes	in	
WE-NSP	and	NSP	fermen-
tation	were	maintained	in	
a	finished	product.

Bran	was	extruded	using	
combinations	of	high	or	

research

http://dx.doi.org/10.1094/CCHEM-01-15-0016-R
http://dx.doi.org/10.1016/j.foodres.2015.05.005
http://dx.doi.org/10.1016/j.foodres.2015.05.005


6					italian food & beverage technology - lxxxii (2016) - april italian food & beverage technology - lxxxii (2016) - april					7

low	moisture	(15%	and	
30%	wb)	and	high	or	low	
screw	speed	(120	and	
250	rpm).	All	extrusion	
conditions	resulted	in	
increases	in	WE-NSP	
and	fecal	microbiota	
short	chain	fatty	acid	
(SCFA)	production	upon	
fermentation	compared	
with	unextruded	bran.	
Low	screw	speed	and	low	
moisture	resulted	in	the	
greatest	increase	in	WE-
NSP	(3-fold)	as	well	as	
the	highest	production	of	
SCFA	during	fermentation	
(1.4-fold)	compared	with	
unextruded	bran.	Whole	
wheat	breads	containing	
extruded	bran	did	not	
show	increases	in	either	
WE-NSP	or	SCFA	produc-
tion	compared	with	the	
control.

In	conclusion,	extrusion	
of	wheat	bran	increased	

WE-NSP,	which	enabled	
greater	fermentability	by	
human	fecal	microbiota.	
However,	once	extruded	
bran	was	used	in	a	whole	
wheat	bread	formulation	
the	changes	in	fermenta-
tion	outcomes	were	no	
longer	evident.	

Blueberries	contain	signifi-
cant	amounts	of	flavonoids	
to	which	a	number	of	
beneficial	health	effects	in	
humans	have	been	asso-
ciated.

A	study	carried	out	by	
Canadian	Researchers	and	
published	in	the	Jour-
nal of Agricultural & Food 
Chemistry	investigated	the	
effect	of	a	polyphenol-rich	
lowbush	blueberry	(Vac-
cinium angustifolium	Ait.)	
extract	on	the	two	main	
etiologic	components	of	
periodontitis,	a	multifacto-
rial	disorder	affecting	the	
supporting	structures	of	
the	teeth.

Phenolic	acids,	flavonoids	
(flavonols,	anthocyanins,	
flavan-3-ols),	and	procya-
nidins	made	up	16.6,	12.9,	

and	2.7%	of	the	blueberry	
extract,	respectively.	The	
blueberry	extract	showed	
antibacterial	activity	(MIC	
=	1	mg/mL)	against	the	
periodontopathogenic	
bacterium	Fusobacterium 
nucleatum.	This	property	
may	result	from	the	ability	
of	blueberry	polyphenols	
to	chelate	iron.	Moreover,	
the	blueberry	extract	at	
62.5	μg/mL	inhibited	F. 
nucleatum	biofilm	for-
mation	by	87.5	±	2.3%.	
Subsequently,	the	ability	
of	the	blueberry	extract	
to	inhibit	the	NF-κB	
signaling	pathway	in	
U937-3xκB	cells	was	in-
vestigated.	The	blueberry	
extract	dose-dependently	
inhibited	the	activation	
of	NF-κB	induced	by	F. nu-
cleatum.	In	addition,	a	pre-
treatment	of	macrophages	
with	the	blueberry	extract	
(62.5	μg/mL)	inhibited	
the	secretion	of	IL-1β,	
TNF-α,	and	IL-6	by	87.3	±	
1.3,	80.7	±	5.6,	and	28.2	
±	9.3%,	respectively,	fol-
lowing	a	stimulation	with	
F. nucleatum.	Similarly,	the	
secretion	of	MMP-8	and	
MMP-9	was	also	dose-de-
pendently	inhibited.

This	dual	antibacterial	and	
anti-inflammatory	action	
of	lowbush	blueberry	
polyphenols	suggests	that	
they	may	be	promising	
candidates	for	novel	thera-
peutic	agents.

Wild blueberry polyphenols 
may offer oral health benefits

http://pubs.acs.org/doi/abs/10.1021/acs.jafc.5b01525
http://pubs.acs.org/doi/abs/10.1021/acs.jafc.5b01525
http://pubs.acs.org/doi/abs/10.1021/acs.jafc.5b01525
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Two	recently	published	
studies	in	the	journals	
Age	and	the	British 
Journal of Nutrition (BJN) 
demonstrate	that	con-
suming	cocoa	flavanols	
improves	cardiovascular	
function	and	lessens	the	
burden	on	the	heart	that	
comes	with	the	aging	and	
stiffening	of	arteries.	The	
studies	also	provide	novel	
data	to	indicate	that	
intake	of	cocoa	flava-
nols	reduces	the	risk	of	
developing	cardiovascular	
disease	(CVD).

As	we	age,	our	blood	ves-
sels	become	less	flexible	
and	less	able	to	expand	to	
let	blood	flow	and	cir-
culate	normally,	and	the	
risk	of	hypertension	also	
increases.	Arterial	stiff-
ness	and	blood	vessel	dys-

function	are	linked	with	
cardiovascular	disease	
-	the	number	one	cause	of	
deaths	worldwide.	“With	
the	world	population	get-
ting	older,	the	incidence	
of	cardiovascular	disease,	
heart	attacks	and	stroke	
will	only	increase,”	says	
Professor	Malte	Kelm,	
Professor	of	Cardiolo-
gy,	Pulmonary	Diseases	
and	Vascular	Medicine	
at	University	Hospital	
Düsseldorf	and	Scientific	
Director	of	FLAVIOLA.	“It	
is	therefore	pivotal	that	
we	understand	the	posi-
tive	impact	diet	can	have	
on	cardiovascular	disease	
risk.	As	part	of	this,	we	
want	to	know	what	role	
flavanol-containing	foods	
could	play	in	maintaining	
the	health	of	the	heart	
and	blood	vessels.”

Cocoa	flavanols	are	
plant-derived	bioactives	
from	the	cacao	bean.	
Dietary	intake	of	flava-
nols	has	been	shown	to	
have	a	beneficial	effect	on	
cardiovascular	health	but	
the	compounds	are	often	
destroyed	during	normal	
food	processing.	Earlier	
studies	have	demonstrated	
that	cocoa	flavanol	intake	
improves	the	elasticity	of	
blood	vessels	and	lowers	
blood	pressure	-	but,	for	
the	most	part,	these	inves-
tigations	have	focused	on	
high-risk	individuals	like	
smokers	and	people	that	
have	already	been	diag-
nosed	with	conditions	like	
hypertension	and	coronary	
heart	disease.	These	two	
studies	in	Age	and	BJN	
are	the	first	to	look	at	the	
different	effects	dietary	
cocoa	flavanols	can	have	
on	the	blood	vessels	of	
healthy,	low-risk	indi-
viduals	with	no	signs	or	
symptoms	of	cardiovascu-
lar	disease.

Cocoa	flavanols	
increase blood vessel 
flexibility	and	lower	
blood pressure

In	the	study	published	
in	Age,	two	groups	of	
22	young	(<35	years	of	
age)	and	20	older	(50-80	
years	of	age)	healthy	men	
consumed	either	a	flava-

nol-containing	drink,	or	a	
flavanol-free	control	drink,	
twice	a	day	for	two	weeks.	
The	researchers	then	
measured	the	effect	of	
flavanols	on	hallmarks	of	
cardiovascular	aging,	such	
as	arterial	stiffness	(as	
measured	by	pulse	wave	
velocity),	blood	pressure	
and	flow-mediated	vasodi-
lation	(the	extent	to	which	
blood	vessels	dilate	in	
response	to	nitric	oxide).

They	found	that	vasodi-
lation	was	significantly	
improved	in	both	age	
groups	that	consumed	
flavanols	over	the	course	
of	the	study	(by	33%	in	
the	younger	age	group	
and	32%	in	the	older	age	
group	over	the	control	
intervention).	In	the	older	
age	group,	a	statistically	
and	clinically	significant	
decrease	in	systolic	blood	
pressure	of	4	mmHg	over	
control	was	also	seen.

Improving 
cardiovascular health 
and lowering the risk 
of CVD

In	the	second	study,	
published	in	BJN,	the	
researchers	extended	
their	investigations	to	
a	larger	group	(100)	of	
healthy	middle-aged	men	
and	women	(35-60	years)	
with	low	risk	of	CVD.	
The	participants	were	
randomly	and	blindly	
assigned	into	groups	that	
consumed	either	a	flava-
nol-containing	drink	or	
a	flavanol-free	control	

Cocoa flavanols lower blood pressure  
and increase blood vessel function

http://dx.doi.org/10.1017/S0007114515002822
http://dx.doi.org/10.1017/S0007114515002822
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drink,	twice	a	day	for	four	
weeks.	The	researchers	
also	measured	cholesterol	
levels	in	the	study	groups,	
in	addition	to	vasodilation,	
arterial	stiffness	and	blood	
pressure.

“We	found	that	intake	
of	flavanols	significantly	
improves	several	of	the	
hallmarks	of	cardiovascu-
lar	health,”	says	Professor	
Kelm.	In	particular,	the	
researchers	found	that	
consuming	flavanols	for	
four	weeks	significantly	
increased	flow-mediat-
ed	vasodilation	by	21%.	
Increased	flow-mediated	
vasodilation	is	a	sign	of	
improved	endothelial	
function	and	has	been	
shown	by	some	studies	to	
be	associated	with	de-
creased	risk	of	developing	
CVD.	In	addition,	taking	
flavanols	decreased	blood	
pressure	(systolic	by	4.4	
mmHg,	diastolic	by	3.9	
mmHg),	and	improved	the	
blood	cholesterol	profile	
by	decreasing	total	cho-
lesterol	(by	0.2	mmol/L),	
decreasing	LDL	cholesterol	
(by	0.17	mmol/L),	and	
increasing	HDL	cholesterol	
(by	0.1	mmol/L).

The	researchers	also	
calculated	the	Framing-
ham	Risk	Score	-	a	widely	
used	model	to	estimate	
the	10-year	cardiovascular	
risk	of	an	individual	-	and	
found	that	flavanol	intake	
reduced	the	risk	of	CVD.	
“Our	results	indicate	that	
dietary	flavanol	intake	
reduces	the	10-year	risk	
of	being	diagnosed	with	

CVD	by	22%	and	the	
10-year	risk	of	suffering	a	
heart	attack	by	31%,”	says	
Professor	Kelm.

The	combined	results	of	
these	studies	demonstrate	
that	flavanols	are	effective	
at	mitigating	age-related	
changes	in	blood	vessels,	
and	could	thereby	reduce	
the	risk	of	CVD	in	healthy	
individuals.	The	application	

of	10-year	Framingham	
Risk	Scores	should	be	
interpreted	with	caution	
as	the	duration	of	the	BJN	
study	was	weeks	not	years	
and	the	number	of	partici-
pants	was	around	100,	not	
reaching	the	scale	of	the	
Framingham	studies.	That	
being	said,	Professor	Kelm	
comments	that	“the	re-
duction	seen	in	risk	scores	
suggests	that	flavanols	

Utilization of pasta boiling water  
as a new food ingredient

A	study	published	on	
LWT	-	Food	Science	and	
Technology	journal,	Turkish	
Researchers	investigated	
production	and	using	pos-
sibilities	of	powder	of	pas-
ta	boiling	water	(PMBW).

After	cooking	process	of	
pasta,	firstly	pre-drying	
was	carried	out	at	50°C	
in	a	drying	oven	and	then	
lyophilization	process	was	
conducted	to	obtain	final	
powder	product.	Physic-
ochemical	characteriza-
tions	like	total	dry	matter,	
ash,	fat,	protein,	pH,	aw 
and	colour	properties	
were	carried	out	and	also	
technological	properties	of	
sample	were	determined.

Both	pasta	boiling	wa-
ter	and	the	final	powder	
product	were	examined	
in	terms	of	microbiologi-
cal	analyses.	It	was	found	
that	pasta	boiling	water	

had	to	be	processed	in	
6	h	after	cooking	if	the	
cooking	water	was	stored	
at	room	temperature.	Also,	
the	duration	of	12	h	after	
cooking	was	found	to	be	
limit	level	for	microbiologi-
cal	safety	of	cooking	water	
if	it	was	stored	at	+4°C.	
Besides,	scanning	electron	
micrographs	of	particles	
and	fatty	acid	and	mineral	

may	have	primary	preven-
tive	potential	for	CVD.”	
Other	longer-term	studies,	
such	as	the	5-year	COcoa	
Supplement	and	Multi-
vitamin	Outcomes	Study	
(COSMOS)	of	18,000	
men	and	women,	are	now	
underway	to	investigate	
the	health	potential	of	
flavanols	on	a	much	larger	
scale.

Sciencedaily.com

profile	of	the	final	powder	
product	were	determined.

Pasta	boiling	water	is	a	
by-product	having	a	lot	of	
nutrients	and	in	this	study	
it	was	proved	that	utiliza-
tion	of	this	by-product	may	
be	feasible.	The	pasta	boil-
ing	water	can	be	used	as	a	
food	ingredient	and	also	as	
an	enrichment	agent.

http://www.sciencedirect.com/science/article/pii/S0023643815002522
http://www.sciencedirect.com/science/article/pii/S0023643815002522
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A	U.S.	Department	of	Agri-
culture	(USDA)	scientist	is	
investigating	the	potential	
health	benefits	of	specialty	
flours-particularly	those	
made	from	wine	grape	
seeds.

Working	with	WholeV-
ine	Products,	a	Sonoma,	
California,	company	that	
makes	wine	grape	flours,	
Agricultural	Research	Ser-
vice	(ARS)	chemist	Wallace	
Yokoyama	found	that	
hamsters	fed	diets	similar	
in	caloric	content	to	the	
American	diet	mixed	with	
Chardonnay	white	wine	
grape	seeds	had	reduced	
blood	cholesterol,	hepatic	
steatosis	–	also	known	as	
“fatty	liver”	–	and	weight	
gain	compared	to	hamsters	
fed	diets	without	grape	
seeds	or	Cabernet	Sauvi-
gnon	or	Syrah	red	grape	
seed	flour.	According	
Yokoyama,	hamsters	were	
used	in	these	preliminary	
laboratory	experiments,	
because	they	absorb	
cholesterol	from	food,	and	
synthesize	it	in	the	liver,	
in	much	the	same	way	as	
humans.

Although	earlier	research	
by	other	scientists	has	
shown	cholesterol-low-
ering	and	weight-control	
effects	from	highly	purified	
extracts	of	winemaking	by-
products,	this	ARS	study	is	
the	first	to	show	that	flour	

Wine grape flour reduces cholesterol  
in lab animal study

milled	from	whole	grape	
seeds,	with	a	little	of	their	
natural	oil,	is	able	to	reduce	
blood	cholesterol	levels.

Yokoyama	and	his	team	
also	examined	changes	in	
the	activity	of	some	of	the	
genes	associated	with	obe-
sity.	They	found	that	lep-
tin,	which	is	usually	high	
in	people	who	are	obese,	
decreased.	Adiponectin,	
which	is	believed	to	help	
prevent	diabetes	and	ath-
erosclerosis,	increased.

Other	grape	seed	research	
underway	involves	looking	
at	the	effect	of	grape	
seed	flour	and	bacte-
ria	living	in	the	animal’s	
gut.	Yokoyama	and	his	
colleagues	are	adding	
Chardonnay	grape	seed	
flour	to	rations	fed	to	lab-
oratory	mice	to	find	out	
if	this	changes	the	kinds	
and	amounts	of	bacteria	
dwelling	in	their	gut.	This	
research	is	important	be-
cause	some	gut	bacteria	
may	be	beneficial	in	con-

trolling	obesity	or	reduc-
ing	risk	of	type	2	diabetes,	
according	to	Yokoyama.

ARS	and	its	collaborator,	
WholeVine	Products,	
have	applied	for	a	patent	
for	their	grape	seed	flour	
discoveries.

Optimization of lactic ferment with quinoa 
flour for enhancing packed bread

The	consumers’	demand	
for	food	with	high	nutri-
tional	quality	and	free	of	
chemical	additives	increas-
es	the	need	to	look	for	

new	products	and	preser-
vation	strategies.	Quinoa	
(Chenopodium quinoa)	is	
an	Andean	pseudocereal	
highly	appreciated	be-

cause	of	its	nutritional	
properties.	Moreover,	it	is	
an	optimal	substrate	for	
growing	and	production	
of	improved	amounts	of	
antifungal	compounds	by	
Lactobacillus plantarum 
CRL	778.

In	a	work	published	on	
Applied	Microbiology	and	
Biotechnology	journal,	
Argentinian	researchers	
have	tried	to	optimize	a	
lactic	ferment	for	pack-
aged	breads	with	improved	
nutritional	value	and	
prolonged	shelf	life	by	ap-
plying	a	statistical	experi-
mental	design	model.	The	

http://www.usda.gov/wps/portal/usda/usdahome
http://www.usda.gov/wps/portal/usda/usdahome
http://www.wholevine.com/
http://www.wholevine.com/
http://www.ars.usda.gov/main/main.htm
http://www.ars.usda.gov/main/main.htm
http://www.ars.usda.gov/pandp/people/people.htm%3Fpersonid%3D6265
http://www.ars.usda.gov/pandp/people/people.htm%3Fpersonid%3D6265
http://link.springer.com/article/10.1007%252Fs00253-015-6473-9
http://link.springer.com/article/10.1007%252Fs00253-015-6473-9
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research

addition	of	30	%	quinoa	to	
the	wheat	semiliquid	fer-
ment	(QWF)	could	highly	
improve	the	amino	acids	
release	(4.3	g/L)	during	
fermentation.	Moreover,	
this	quinoa	proportion	
was	sufficient	to	obtain	
the	same	concentration	of	
the	antifungal	compounds,	
phenyllactic	and	hydrox-
iphenyllactic	acids	(PLA	
and	OH-PLA)	as	with	100	
%	quinoa	(ca.	36	and	51	
mg/L,	respectively).

Statistical	model	analysis	
showed	that	citrate	and	

skimmed	milk	enhanced	
significantly	all	evaluated	
parameters	specially	PLA	
(ca.	71	mg/L),	HO-PLA	
(ca.	75	mg/L),	and	lactate	
(27	g/L)	with	a	p	value	
<0.005.	The	synergic	ef-
fects	of	higher	antifungal	
compounds	production,	
acid	release,	and	pH	de-
crease	allowed	lowering	
the	amount	(about	50	%)	
of	the	chemical	preserv-
ative	calcium	propion-
ate	commonly	added	to	
bread.	Moreover,	these	
breads	show	increased	
shelf	life.

Change of wheat starch 
properties by multiple 
freezing/thawing cycles

Chinese	Researchers	
investigated	the	role	of	
starch	in	frozen	dough	
by	freezing	and	thawing	
wheat	starch	suspension	
for	3,	7,	and	10	cycles.	

The	results	were	pub-
lished	on	Starch/Staerke 
journal.

Freezing	caused	an	in-
creasing	damaged	starch	

and	leaching	materials,	as	
well	as	the	morphologi-
cal	changes	of	the	starch	
granules.	After	10	cycles	
of	freezing	and	thawing,	
the	relative	crystallinity	
and	short-range	order	
increased	by	4.3%	and	
0.251,	respectively.	These	
changes	resulted	in	a	
substantial	increase	in	the	
gelatinization	tempera-
tures,	melting	enthalpy,	
and	pasting	viscosities.	
Freezing/thawing-treated	
starch	(FTS)	showed	high	
susceptibility	to	enzyme	
hydrolysis	while	the	

resistant	starch	content	
of	10	FTS	decreased	by	
28%.	Compared	with	the	
native	starch,	an	apparent	
decrease	was	observed	
in	the	specific	volume	of	
86%	substitution	of	bread	
with	FTS	while	the	crumb	
firmness	significantly	
increased	(p	>	0.05).	
Our	results	showed	that	
freezing	could	significantly	
alter	the	structural	and	
functional	properties	of	
wheat	starch,	thus	facili-
tating	irreversible	struc-
tural	transformations	from	
dough	to	bread.

Engineering higher phenyl-
propanoid levels in tomato

Resveratrol	and	genis-
tein	are	both	phenyl-
propanoids;	which	have	
previously	been	linked	to	
longevity	and	prevention	
of	breast/prostate	cancers	
respectively.	They	are	nat-
urally	found	in	high	levels	
in	red	grapes,	tomatoes	
and	soy	beans.	Phenyl-
propanoids	are	secondary	
metabolites	which	are	
synthesised	from	phe-
nylalanine	by	a	number	
of	enzymes.	Due	to	their	
potential	health	benefits	
an	industrial	scale	meth-
od	for	the	production	of	
phenylpropanoids	would	
be	valuable.	A	team	of	
researchers	from	John	
Innes	Centre	in	Norwich	
have	developed	a	meth-
od	to	produce	these	
compounds	which	has	

the	potential	to	be	easily	
scaled	up.

In	a	research	paper,	Zhang	
et al.	utilised	a	protein	called	
AtMYB12	which	has	been	
shown	to	regulate	phe-
nylpropanoid	biosynthesis	
in	Arabidopsis thaliana,	a	
Eurasian	plant	commonly	
used	in	molecular	biology	
studies.	The	AtMYB12	
protein	was	introduced	into	
a	tomato,	thus	activating	
the	genes	which	encode	
the	key	enzymes	involved	in	
both	primary	and	secondary	
phenylpropanoid	metabo-
lism.	The	use	of	this	protein	
resulted	in	a	tomato	with	
10	times	greater	resveratrol	
levels	and	genistein	levels	
of	around	100	times	larger	
than	found	in	tofu	or	other	
soy	products.

http://agresearchmag.ars.usda.gov/2015/dec/peppers/
http://www.nature.com/ncomms/2015/151026/ncomms9635/full/ncomms9635.html
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Dr	Zhang	believes	that	
these	compounds	could	
be	extracted	directly	from	
the	tomato	juice	pro-
duced.	This	new	method	
for	phenylpropanoid	
production	has	the	pos-
sibility	to	be	expanded	to	
other	types	of	food,	since	

unique	compounds	with	
potential	health	benefits	
can	be	found	in	all	types	
of	food.	Perhaps	one	day,	
crops	will	grow	not	just	to	
be	eaten	directly,	but	also	
as	high	value	ingredient	
sources.

Rssl.com

of	experts	from	Danforth,	
this	technique	will	be	used	
to	develop	biofortified 
cassava	roots.

The	new	technique	
includes	inserting	of	a	spe-
cially	designed	DNA	seg-
ment	into	the	genome	of	
potato	to	turn	off	the	gene	
that	codes	for	the	enzyme	
that	converts	beta-caro-
tene	into	zeaxanthin,	a	ca-
rotenoid	like	beta-carotene	
but	cannot	be	converted	
into	vitamin	A.	This	then	
leads	to	accumulation	of	
beta-carotene,	in	such	
amount	that	is	enough	to	

New technique to boost  
beta-carotene in tubers

Scientists	from	Boyce	
Thompson	Institute	(BTI)	
and	Donald	Danforth	Plant	
Science	Center	are	work-
ing	towards	developing	
vitamin	A-enriched	tubers.	

Assistant	Professor	Joyce	
Van	Eck	of	BTI	developed	
a	new	technique	for	build-
ing	up	beta-carotene,	the	
precursor	of	vitamin	A,	in	
potatoes.	With	the	help	

satisfy	up	to	18	percent	of	
a	toddler’s	required	daily	
intake	of	vitamin	A.	The	
team	is	planning	to	add	
more	strategies	to	further	
increase	the	levels	of	be-
ta-carotene.	

Van	Eck	is	now	working	
with	the	Danforth	team	to	
transfer	the	technology	to	
cassava	plants.	If	success-
ful,	the	vitamin	A-enriched	
cassava	will	help	decrease	
the	number	of	children	
with	vitamin	A	deficiency	
(VAD),	particularly	in	Africa	
and	South	Asia	where	VAD	
is	prevalent.

Gut microbiota regulates 
antioxidant metabolism

A	recently	published	
study	shows	that	gut	
microbiota	regulates	the	
glutathione	and	amino	
acid	metabolism	of	the	
host.	Glutathione	is	a	key	
antioxidant,	found	in	every	
cell	in	our	body.	Deficiency	
of	glutathione	contributes	
to	oxidative	stress,	which	
plays	a	major	role	in	sever-
al	lifestyle	diseases.

The	functional	output	and	
diversity	of	gut	microbiota	
are	important	modulators	
for	the	development	of	
various	human	disorders.	
Obesity,	type	2	diabetes,	
atherosclerosis,	non-alco-
holic	fatty	liver	disease	as	
well	as	the	opposite	end	of	
the	spectrum,	for	example	

malnutrition,	have	been	
associated	with	imbalance	
in	human	gut	microbiota.	
Hence,	the	interactions	
between	the	gut	micro-
biota,	host	tissues	of	the	
gastrointestinal	tract	and	
other	peripheral	tissues	as	
well	as	diet	are	known	to	
be	highly	relevant	for	the	
health	of	the	host.

In	a	recent	paper	published	
in	Molecular Systems Biolo-
gy,	researchers	at	Chalmers	
University	of	Technology,	
the	Royal	Institute	of	Tech-
nology	and	the	University	
of	Gothenburg	in	Sweden	
revealed	that	gut	microbio-
ta	regulates	the	glutathione	
and	amino	acid	metabolism	
of	the	host.	The	study,	
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highlighted	on	the	cover	of	
the	journal,	shows	how	a	
novel	integrative	approach	
can	be	used	to	reveal	the	
metabolic	differences	
between	germ-free	and	
conventionally	raised	mice	
through	a	combination	of	
proteomics,	transcriptomics	
and	metabolomics	data	
as	well	as	tissue-specific	
metabolic	modeling.

Glutathione	is	our	body’s	
most	powerful	antioxidant	
and	the	main	detoxifying	
agent	in	the	body.	It	plays	
a	vital	role	in	enabling	the	
immune	system,	nutrient	
metabolism	and	regulation	
of	other	important	cellular	
events.	Glutathione	is	a	
very	small	protein,	pro-
duced	inside	the	cells	from	
three	amino	acids	ulti-
mately	obtained	from	our	
food	or	supplementation.	
The	deficiency	of	glu-
tathione	contributes	to	ox-
idative	stress,	which	plays	
a	major	role	in	the	mecha-
nisms	of	above	mentioned	
complex	disorders.

In	the	study,	a	generic	map	
of	mouse	metabolism	was	
created,	and	tissue-specific	
computer	models	for	major	
mouse	tissues	were	gener-
ated.	Through	integration	
of	high	throughput	experi-
mental	data,	the	research-
ers	found	that	the	micro-
biota	in	the	small	intestine	
consumes	glycine,	which	
is	one	of	the	three	amino	
acids	required	for	the	syn-
thesis	of	the	glutathione.

In	order	to	confirm	the	
results	of	the	comput-

er-based	simulations,	the	
level	of	the	amino	acids	in	
the	portal	vein	of	the	mice	
was	measured.	Moreover,	
a	lower	level	of	glycine	was	
observed	in	liver	and	colon	
tissues,	which	indicates	
that	the	gut	microbiota	
regulates	glutathione	me-
tabolism,	not	only	in	the	
small	intestine	but	also	in	
the	liver	and	the	colon.

“Some	bacteria	in	our	gut	
consume	glycine,	which	is	
required	for	the	synthesis	of	

the	glutathione,	and	imbal-
ances	in	the	composition	of	
the	bacteria	may	lead	to	the	
progression	of	the	chronic	
diseases,”	says	Chalmers	
researcher	Adil	Mardinoglu,	
first	author	of	the	paper.

In	previous	independent	
studies,	imbalances	in	the	
plasma	level	of	glycine	as	
well	as	other	amino	acids	
have	been	shown	to	exist	
in	obesity,	type	2	diabetes	
and	non-alcoholic	fatty	
liver	disease.

“Strikingly,	the	plasma	lev-
els	of	glycine	are	decreased	
in	all	subjects	with	the	
above-mentioned	diseases	
compared	to	the	healthy	
subjects,”	says	Professor	
Jens	Nielsen	at	Chalmers.	
“In	this	context,	it	may	be	
of	interest	to	study	the	
microbial	amino	acids	in	
the	human	gut	in	relation	
to	their	potential	role	in	the	
development	of	such	me-
tabolism-related	disorders.

“The	discovery	that	the	
bacteria	in	our	small	
intestine	consume	glycine	
and	regulate	glutathione	
metabolism	may	led	to	the	
development	of	food	prod-
ucts	that	can	deliver	ben-
eficial	bacteria	(probiotics)	
to	the	gut.	The	results	
of	the	study	can	help	us	
understand	how	bacteria	
play	a	role	in	the	metabolic	
processes	involved	in	the	
development	of	obesity,	
type	2	diabetes,	non-alco-
holic	fatty	liver	disease	and	
malnutrition.”

Metabolomics may help to define chemical 
and microbiological contaminants  
in food products

Metabolomics	has	ap-
peared	as	a	new	field	of	
research	focused	on	the	
analysis	of	cell	metabolites,	
which	has	gained	enor-
mous	popularity	in	recent	
years.	In	a	recent	review,	
Farhana	Pinu	from	the	New	

Zealand	Institute	for	Plant	
and	Food	Research	sug-
gests	that	metabolomics	
could	become	the	innova-
tive	frontier	of	food	safety	
and	quality	research.	Be-
sides	determining	the	com-
prehensive	composition	of	

food	products,	metabolom-
ics	has	also	been	applied	to	
study	the	stress	responses	
and	growth	patterns	of	
food	pathogens.

Metabolomics	represents	
a	paradigm	shift	in	the	

http://www.sciencedirect.com/science/article/pii/S0963996915001337
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way	that	cell	metabo-
lites	are	analysed	as	it	
focuses	on	the	develop-
ment	of	robust	analytical	
techniques	including	
high	resolution	mass	
spectrometry	and	nucle-
ar	magnetic	resonance	
(NMR)	spectroscopy,	
capable	of	analysing	as	
many	metabolites	as	pos-
sible	in	both	a	targeted	

and	non-targeted	manner.	
Metabolomics	is	mainly	
a	hypothesis-generating	
tool	rather	than	a	sim-
ple	analytical	approach	
for	metabolite	analysis.	
Therefore,	the	applica-
tion	of	metabolomics	
combined	with	available	
genome	sequencing	data	
makes	it	a	unique	tool	in	
modern	system	biology.

Fish oil helps transform fat cells  
from storage to burning

Researchers	have	found	
that	fish	oil	transforms	
fat-storage	cells	into	
fat-burning	cells,	

which	may	reduce	weight	
gain	in	middle	age.

The	team	explains	in	
Scientific Reports	that	fish	
oil	activates	receptors	in	
the	digestive	tract,	fires	
the	sympathetic	nervous	

system,	and	induces	
storage	cells	
to	metabo-
lize	fat.

Fat	tissues	
don’t	all	
store	fat.	
So-called	
“white”	cells	

age;	without	these	metab-
olizing	cells,	fat	continues	
accumulating	for	decades	
without	ever	being	used.

The	scientists	investigat-
ed	whether	the	number	
of	these	beige	cells	could	
be	increased	by	taking	in	
certain	types	of	foods.

“We	knew	from	previ-
ous	research	that	fish	oil	
has	tremendous	health	
benefits,	including	the	
prevention	of	fat	accumu-
lation,”	says	senior	author	
Teruo	Kawada.	“We	tested	
whether	fish	oil	and	an	in-
crease	in	beige	cells	could	
be	related.”

The	team	fed	a	group	of	
mice	fatty	food,	and	other	
groups	fatty	food	with	
fish	oil	additives.	The	mice	
that	ate	food	with	fish	oil,	
they	found,	gained	5-10%	
less	weight	and	15-25%	
less	fat	compared	to	those	
that	did	not	consume	the	
oil.

They	also	found	that	beige	
cells	formed	from	white	
fat	cells	when	the	sym-
pathetic	nervous	system	
was	activated,	meaning	
that	certain	fat-storage	
cells	acquired	the	ability	to	
metabolize.

“People	have	long	said	that	
food	from	Japan	and	the	
Mediterranean	contribute	
to	longevity,	but	why	these	
cuisines	are	beneficial	
was	up	for	debate,”	adds	
Kawada.	“Now	we	have	
better	insight	into	why	that	
may	be.”

Metabolomics	already	
shows	its	potential	in	dif-
ferent	areas	of	food	safety	
research	because	of	the	
availability	of	highly	effi-
cient	separation	and	detec-
tion	techniques	that	make	
it	suitable	for	the	analysis	
of	over	1000	metabolites	
(including	pesticides)	in	
various	food	products.	
However,	the	environmen-
tal	impact	on	food	safety	
has	not	gained	as	much	
attention	as	it	should,	and	
according	to	the	author	
this	is	where	an	unbiased	
and	global	metabolomics	
approach	can	play	a	vital	
role	by	unravelling	novel	
metabolites	and	pathways	
that	might	hold	the	key	
to	new	methodologies	to	
monitor	food	safety.

Rssl.com

store	fat	in	order	to	main-
tain	energy	supply,	while	
“brown”	cells	metabolize	
fat	to	maintain	a	stable	
body	temperature.	Brown	
cells	are	abundant	in	
babies	but	decrease	in	
number	with	maturity	into	
adulthood.

A	third	type	of	fat	cell	-	
“beige”	cells	-	have	recent-
ly	been	found	in	humans	
and	mice,	and	have	shown	
to	function	much	like	
brown	cells.	Beige	cells	
also	reduce	in	number	as	
people	approach	middle	
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New hope for extending 
fresh-cut vegetable storage

Fresh-cut	peppers	and	
lettuces	in	supermarkets	
have	a	shot	at	lasting	
longer	thanks	to	U.S.	
Department	of	Agricul-
ture	(USDA)	scientists	in	
Beltsville,	Maryland,	and	
Salinas,	California.

Agricultural	Research	
Service	(ARS)	plant	genet-
icist	John	Stommel	and	
his	research	team	with	
the Genetic	Improvement	
of	Fruits	and	Vegetables	
Laboratory,	and	food	tech-
nologist	Yaguang	(Sunny)	
Luo	with	the	Food	Quality	
Laboratory,	both	in	Belts-
ville,	Maryland,	evaluated	
a	diverse	collection	of	
peppers	for	attributes	that	
would	prolong	their	shelf	
life	after	being	cut.

The	team	looked	at	50	
types	of	peppers	available	
commercially	and	from	the	
ARS	collection—sweet	bell,	
large	elongated	peppers,	
jalapeno,	and	serrano—to	
find	those	that	can	stand	
up	to	prolonged	cold	
storage.	Fresh-cut	sweet	
bell	and	elongated	peppers	
exhibited	signs	of	deterio-
ration,	such	as	fluid	leak-
age,	after	10	to	14	days	of	
storage,	whereas	jalapeno	
and	serrano	peppers	didn’t	
lose	fluids	until	14	days	
of	storage.	Fluid	leakage	
is	undesirable	as	it	causes	
peppers	to	lose	firmness	
and	marketability.

The	team	found	that	some	
varieties	in	each	pepper	
type	showed	exceptional	
fluid	maintenance	beyond	
14	days,	meaning	the	pep-
pers	stayed	firm	and	didn’t	
exhibit	tissue	breakdown.	
The	results	provide	oppor-
tunities	for	plant	breeders,	
via	traditional	breeding,	to	
incorporate	attributes	that	
contribute	to	fresh-cut	
quality	into	elite	varieties	
that	will	benefit	the	food	
industry	and	consumers,	
according	to	Stommel.

The	very	action	of	cutting	
fresh	produce	results	in	
damage	to	plant	tissues,	
increases	respiration,	and	
shortens	postharvest	shelf	
life.	The	loss	of	fluid	from	

tissues	is	closely	related	to	
the	quality	and	shelf	life	of	
fresh-cut	produce.	Leakage	
is	indicative	of	cell	damage	
and	is	responsible	for	ad-
verse	changes	in	fresh-cut	
product	color,	texture,	fla-
vor	and	microbial	growth.	

Lettuces,	the	base	of	sal-
ads	everywhere,	are	also	
targeted	for	improvement.	
Luo	and	plant	geneticists	
Ryan	Hayes	and	Ivan	
Simko	at	the	ARS	Crop	Im-
provement	and	Protection	
Research	Unit	in	Salinas,	
California,	found	several	
genetic	markers	that	will	
allow	lettuce	breeders	to	
confer	a	longer	shelf	life	to	
salad-cut	lettuce.	Lettuce	
with	a	gene	that	results	
in	rapid	decay	becomes	
unusable	in	one	to	two	
weeks,	according	to	Hayes.	
In	contrast,	lettuce	with	
a	slow	decay	gene	lasted	
one	month	or	longer.

Protein from date seeds  
could be used in food

Current	animal-based	
protein	sources	such	as	
meat,	eggs	and	dairy	are	
becoming	increasingly	ex-
pensive	and	unsustainable.	
Plant-based	proteins	are	a	
more	sustainable	source	of	
protein,	which	the	food	in-
dustry	is	interested	in	using	
in	the	future.	Plant	proteins	
can	be	incorporated	into	
foods	for	their	functional	
properties;	prior	to	this,	
their	characteristics	such	
as	solubility,	swelling	and	

emulsifying	activity/stabili-
ty	need	to	be	studied.

A	research	group	from	
Heriot-Watt	University	in	
Edinburgh,	UK,	extract-
ed	and	characterised	the	
proteins	from	the	seeds	
of	the	date	fruit,	which	is	
currently	a	waste	material.	
Using	liquid-chromatog-
raphy	tandem	mass	spec-
trometry	(LC-MS/MS),	the	
team	identified	90	unique	
proteins.	A	third	of	these	

proteins	were	involved	in	
energy	metabolism	in	the	
cell	which	is	associated	with	
the	energy	needed	during	
germination	and	growth.

Two	of	the	most	abundant	
proteins	identified	were	
glycinin	and	β-conglycinin	
which	are	major	storage	
proteins	commonly	found	
in	seeds,	particularly	soy	
beans.	Glycinin	and	β-con-
glycinin	are	known	for	their	
emulsifying	properties;	the	
team	found	the	date	seed	
proteins	(DSP)	to	have	
slightly	lower	emulsifying	
properties	compared	to	
soy	protein	isolate	(SPI).	
β-conglycinin	has	greater	
emulsifying	properties	
compared	to	glycinin;	the	
ratios	of	these	two	proteins	
may	be	responsible	for	the	
difference	seen	between	
the	DSP	and	SPI.

Further	studies	of	the	
characteristics	of	the	
DSP	such	as	the	solubility	
would	be	needed	to	estab-
lish	if	the	protein	would	
be	suitable	as	a	functional	
ingredient	in	food	systems.	
Once	more	is	known	about	
the	date	seed	proteins	and	
their	practical	extractabil-
ity	from	the	hard	seeds,	
the	commercial	viability	of	
this	protein	source	can	be	
assessed.
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food 
processing

Thermal processing solutions

Pigo	has	established	itself	
as	a	world-class	leader	
in	the	development	of	
high-technology	freezing	
equipment	and	freeze	
dryers,	as	well	as	fruit	
and	vegetable	process-
ing	equipment,	with	an	
extensive	experience	in	
both	freezing	and	fruit	and	
vegetables	processing.	

Its	machines	achieve	excel-
lent	operating	characteris-
tics	and	energy	efficiency,	

while	being	user	friendly,	
thus	guaranteeing	many	
advantages	and	privileges	
for	customers.

Pigo	has	specialized	in	the	
development	of	fluidised	
bed	freezers.	The	Easy	
Freeze	redefines	the	IQF	
technology	with	adaptable	
air	flow,	thus	becoming	
the	most	suitable	system	
for	IQF	freezing	of	all	fruit,	
vegetables,	fish,	meat	and	
cheese.

The	Easy	Freeze	technol-
ogy	provides	the	perfect	
shape	of	IQF	products	and	
does	not	form	clumps.	The	
fully	controlled	fluidisation	
method	keeps	the	prod-
uct	constantly	suspended	
above	the	belt	in	a	cushion	
of	air.	The	result	is	the	im-
mediate	crust	freezing	and	
the	efficient	core	freezing	
of	individual	pieces,	regard-
less	of	the	type,	variety	or	
condition	of	the	product.

The	Easy	Freeze	guaran-
tees	freezing	efficiency	for	
each	product	(whether	this	
is	heavy,	light,	soft,	sticky	
or	fragile),	by	means	of	
the	variable	speed	con-
trol	of	all	fans	and	belts,	
thus	allowing	on-the-fly	
optimization	of	air	flow	
conditions.	Interior	video	
monitoring	allows	for	
real-time	supervising	of	
operating	conditions,	the	
complete	control	and	
adjustments	of	the	entire	
process	from	outside,	
without	the	necessity	to	
enter	the	freezer.

Easy	Freeze	is	considered	
as	the	freezer	with	the	
most	superior	sanitation,	
giving	the	user	the	pos-Pigo’s equipment at Fruitlogistica show in Berlin.

http://www.pigo.it
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sibility	to	freeze	different	
products	one	after	the	
other	without	the	risk	
of	cross-contamination.	
Furthermore,	this	system	
assures	energy	savings.	
The	use	of	high	quality	
commercial	components	
assures	low	maintenance	
costs	and	low	spare	parts	
costs.

Easy Freeze Spyro

Within	the	freezing	equip-
ment	product	line,	Pigo	
also	presents	the	innova-
tive	Easy	Freeze	Spyro,	the	
latest	generation	of	spiral	
freezers	giving	the	utmost	
advantages	to	the	users	in	
terms	of	energy	efficiency,	
hygienic	conditions,	and	
advanced	technological	
characteristics.

The	gear	motor	belts	are	
positioned	outside	the	
insulated	cabin	(no	lubri-
cation	inside	the	freez-
er)	avoiding	any	risks	of	
contaminations	due	to	any	
oil	leakages.	The	unit	does	
not	have	any	mezzanine	
floor	and	or	intermediary	
platform	in	order	to	avoid	
any	the	accumulation	of	
dirt	and	to	guarantee	the	
absolutely	highest	hygienic	
standards.	The	freezer	de-
sign	is	developed	according	
to	the	max	thermal	load	
and	the	max	surface	occu-
pied	on	the	belt	by	the	dif-
ferent	foreseen	products.	

In	order	to	obtain	a	quick	
freezing	process,	Easy	
Freeze	Spyro	is	developed	
for	the	high	speed	circu-

lation	(4-10	m/sec)	of	the	
cold	air	in	contact	with	
the	product,	on	the	whole	
length	of	the	spiral	con-
veyor.	Hitting	the	incoming	
product	with	the	coldest	air	
means	that	the	product	is	
immediately	“crusted”	and	
snow	formation	diminishes.

The	Pigo	freezers	are	
developed	in	modular	sizes	
and	all	the	components	are	
made	entirely	of	stainless	
steel,	thus	providing	a	per-
fectly	frozen	product	even	
for	delicate	ones	such	as	
cooked	rice,	raspberries,	etc.

Easy Freeze Dryer - 
Lyophilizer

Pigo	also	presents	Easy	
Freeze	Dryer	-	Lyophilizer,	
a	broad	range	of	standard	
and	customized	units.	The	
freeze	drying	-	dehydra-
tion	technology	allows	to	
save	delicate	aromas	while	
drying	the	frozen	product	
under	vacuum,	producing	a	
premium	quality	product.

This	system	is	made	of	
stainless	steel	(Chamber,	
doors,	hinges,	shelf	mod-
ules,	etc.).	The	shelf	mod-
ules	and	vapor	condenser	
are	inside	the	chamber,	the	
result	is	a	much	shorter	
freeze	drying	time	than	any	
other	freeze	drying	tech-
nology.

Viewing	ports	are	provid-
ed	in	the	doors,	allowing	
observation	of	both	the	
vapor	condenser	and	
product	trays	during	the	
drying	cycle.	Each	unit	has	

a	complete	refrigeration	
plant	of	corresponding	size,	
including	a	purpose-built	re-
frigeration-condensing	unit	
with	capacity	control.	It	also	
includes	a	condenser	unit.

Pitting machine

Moreover,	one	of	the	
company’s	main	machines	
is	the	automatic	pitting	
machine	PG103.

All	Pigo	customers	con-
firm	that	0.00%	of	stones	
remain	and	the	product	
is	clean	with	adequate	

ripeness.	In	the	field	of	
different	drying	technol-
ogies,	PIGO	also	provides	
continuous	infusion	
technology	and	know-how	
to	customers,	giving	the	
possibility	to	improve	the	
natural	properties	of	the	
fruit	as	well	as	an	extend-
ed	shelf	life.

The	video	clips	of	Pigo	are	
available	on	www.youtube.
com.

(PIGO	-	Via	Pontaron	30	-	
Caldogno	-	VI	-	Italy	-	Tel.	
+39	0444	905709	-	info@
pigo.it	-	www.pigo.it)

Thermal oil fryer (Tecnopool).

Thermal oil fryer
Tecnopool	has	developed	
a	thermal	oil	fryer	which	
reduces	to	a	minimum	the	
difference	in	temperature	
between	the	heat	source	
and	the	required	frying	
temperature	of	the	oil.	
It	increases	the	rate	of	
response	and	adjustment	
of	the	temperature,	and	
keeps	the	frying	oil	as	
static	as	possible.

The	fume	extraction	hood	
with	fat	separation	filters,	
high	efficiency	turbine	and	
glazed	perimeter	fence	
facilitates	the	extraction	of	
fumes	and	steam,	pre-
venting	any	condensation	
dripping	back	into	the	
frying	oil	causing	con-
tamination.	It	permits	the	
visual	inspection	of	the	
production,	and	separates	

http://www.youtube.com
http://www.youtube.com
mailto:info@pigo.it
mailto:info@pigo.it
http://www.pigo.it
http://www.tecnopool.it
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and	condenses	the	oil	
in	suspension	present	in	
the	fumes,	to	avoid	odor.	
The	frying	pan	is	com-
pletely	removable	for	easy	
and	fast	cleaning	during	
maintenance	work	of	the	
machine.	It	permits	the	
elimination	of	scrap	as	
solids	and	to	use	the	frying	
pan	as	a	decantation	filter	
of	the	oil.

The	thermal	oil	indus-
trial	fryer	is	specifically	
designed	to	extend	the	
useful	life	of	frying	oil	or	
fat	by	means	of	continuous	
elimination,	during	produc-
tion,	of	the	residues	which	
collect	at	the	bottom	of	
the	frying	pan	by	means	
of	a	flat	conveyor	raking	
the	deposit	to	the	end	of	
the	tank	and	pushing	them	
into	an	auger	that,	towards	
a	tank	drain,	brings	the	
deposit	to	the	filtration	
equipment.	

With	this	system,	Tec-
nopool	provides	a	precise	
control	of	the	frying	level	
thanks	to	an	electronic	
system	that	also	automat-
ically	controls	the	filling,	
emptying	and	self-cleaning	
processes,	and	precision	
temperature	control	of	
one	or	more	areas	of	the	
machine	through	electron-
ically	controlled	three-way	
modulating	mixing	valve/s.

(Tecnopool	-	Via	Buonarro-
ti	81	-	35010	San	Giorgio	
di	Bosco	-	PD	-	Italy	-	+39	
049	9453111	-	Fax	+39	
049	9453100	-	email:	
info@tecnopool.it	-	www.
tecnopool.it)

Extracts production

NVH	Italia	is	a	fast	grow-
ing	company	founded	
in	2006	by	professional	
technicians	with	20	years	
experience	in	herbal	ex-
tracts	manufacturing.

This	company	produces	
spray-dried	fruit	and	vege-
table,	IFS®	instant	fast	sol-
uble	extruders,	and	HRD®	
high	resolution	dynamic	
granulated	extracts.	The	
granulated	extracts	and	
extruders	obtained	are	in-
stantly	and	completely	sol-
uble	and	have	an	extremely	
homogeneous	particle	size,	
achieved	through	fluid	bed	
granulation	and	continu-
ous	processing	extruder.	
The	extraction	process	is	
performed	using	source	
water	under	high	pressure	
and	a	low	temperature,	in	
order	to	preserve	all	the	
active	compounds	and	the	
homogeneous	dimension	
of	the	particles.

The	main	production	
site	is	located	in	Lau-

ria	and	it	is	spread	over	
2,000	square	meters.	It	is	
equipped	with	innovative	
and	customized	plants	
which	are	developed	to	
carry	out	both	large	pro-
ductions	and	pilot	produc-
tions:	spray	dryer	Niro	Lab	
Pilota	with	evaporation	
capacity	of	3	L/h	(20	kg/
die)	of	dry	powder;	fluid	
bed	dryer	mod.	Glatt	with	
drying	capacity	of	50	kg/h	
(1,000	kg/die)	of	granu-
lated	powder;	industrial	
spray	drier	with	evapo-

ration	capacity	of	50	l/h	
(300	kg/die)	of	dry	pow-
der;	continuous	process-
ing	extruder	starting	from	
500	kg/die	of	dry	powder;	
drying	cabinet	with	drying	
capacity	of	100	kg/die	of	
dry	powder.

(NVH	Italia	-	Via	Cellini	
16/A	-	22071	Cadora-
go	fraz.	Caslino	al	Piano	
-	CO	-	Italy	-	Tel.	+39	
031905071	-	email:	info@
nvhextracts.com	-	www.
nvhextracts.com)

mailto:info%40tecnopool.it?subject=
http://www.tecnopool.it
http://www.tecnopool.it
http://www.nvhextracts.com
mailto:info@nvhextracts.com
mailto:info@nvhextracts.com
http://www.nvhextracts.com
http://www.nvhextracts.com
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FRUIT AND
VEGETABLE

Fruit slicers

In	the	last	15	years,	the	
staff	of	MFT	Morrone	
Food	Tech	have	widened	
their	fields	of	expertise	by	
gaining	a	large	number	of	
new	customers	across	the	
whole	fruit	and	vegetable	
processing	industry,	and	
throughout	the	world.	The	
result	of	this,	is	a	wide	pro-
duction	range	that	includes	
complete	lines	for	fruit	and	
vegetable	processing	such	
as	for	fresh-cut	fruit,	fruit	
and	vegetable	preserves,	
jams	and	marmalades,	
candied	fruit,	dried	fruit,	
canning	lines	for	fruit	and	
vegetables	(tomatoes,	
peaches,	pears,	etc,),	fruit	
juices,	purees,	frozen	fruit,	
citrus	essential	oil	ex-
traction	and	Limoncello.

MFT	presents	a	range	of	
fruit	slicers	with	a	new	ver-
sion	of	their	apple	wedg-
er-chunker	and	slicer.	The	
new	MW	apple	wedger	
and	chunker	is	a	compact	

up	to	900	kg/h,	according	
to	the	number	of	lanes.

The	MW-R	apple	ring	slicer	
is	developed	for	coring	and	
slicing	apples	into	rings.	It	
is	particularly	suitable	for	
the	fruit	drying	industry	
requiring	very	thin	ring	
slices	for	the	production	of	
apple	chips.	Features	of	this	
model	again	include	com-
plete	automatic	feeding	
and	operation,	compact-
ness	(feeding	tank,	elevator	
and	automatic	orienting	
system),	quick	changeover	
of	cutting	unit	for	rapidly	
switching	slice	thickness	
and	the	capacities	ranging	
from	400	up	to	1,200	kg/h.

(M.F.T.	-	Via	Madonna	di	Fati-
ma	35	-	84016	Pagani	-	SA	-	
Italy	-	Tel.	+39	081	19303329	
-	email:	info@mftitalia.com 
-	www.mftitalia.com)

machine	that	cores	apples	
and	cuts	them	into	either	
segments	(wedge	slices)	
or	chunks	(also	called	
cubes).	The	horizontal	cut	
unit	may	be	disabled	thus	
allowing	to	switch	from	
wedge	slices	to	chunks	in	a	
matter	of	seconds.	More-
over	the	blades	may	be	
very	easily	replaced,	thus	
allowing	to	quickly	change	
the	coring	size,	the	num-
ber	of	segments	and	the	
dimension	of	the	chunks,	
according	to	new	produc-
tion	requirements.

The	changeover	is	really	a	
matter	of	a	few	minutes.	
The	machine	is	extremely	
compact	and	consists	of	a	
tank,	elevator	and	orient-
ing	system	for	complete	
automatic	feeding	and	
operation.	Its	production	
capacity	ranges	from	300	

Processed apple with 
the MW line (M.F.T.).

MW apple wedger and chunker (M.F.T.).

http://www.mftitalia.com
mailto:info@mftitalia.com
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Artichokes peeling

Ferrara	presents	the	au-
tomatic	circular	machine	
with	intermittent	move-
ment	to	obtain	artichokes	
bottoms	from	the	raw	
product.

The	turning	machines	are	
fed	with	artichokes	that	
have	already	been	calibrat-
ed,	which	are	separated	
from	the	leaves	in	order	to	
obtain	the	artichoke	hearts.	
Coming	out	of	the	machine,	
the	hearts	are	treated	with	
water	and	citric	acid.	The	
machine	is	made	of	stain-
less	steel	Aisi	304.	It	has	6	

Laminar flow washer mod. Positano for fruit and vegetable (Turatti).

block	vices	and	one	adjust-
able	turning	head	in	order	
to	have	air	pressure	for	
each	size.	With	a	treated	
product	diameter	from	50	
to	120	mm,	this	machine	
guarantees	production	
capacity	of	900	pieces/
hour	and	a	quick	and	easy	
change	of	size.

(Ferrara	-	Via	N.B.	Grimaldi	
83	-	84014	Nocera	Inferi-
ore	-	SA	-	Italy	-	+39	081	
5179670	-	Fax	+39	081	
920628	-	email:	info@fer-
raramacchine.com	-	www.
ferraramacchine.com) Mini peeler for artichoke bottoms (Ferrara).

Laminar flow washer for vegetables

Turatti	presents	Positano,	
a	versatile	model	that	pro-
vides	gentle	washing	for	
fruit	and	vegetables,	min-
imizing	product	damage	
and	maximizing	shelf	life.

The	adjustable	water	
spiral	effect,	agitating	the	
product,	allows	to	regulate	
the	transit	time	and	gently	
plunges	products	into	the	
water,	in	this	way,	perform-
ing	an	efficient	and	perfect	
washing	action	of	several	
fruit	and	vegetables.	The	
product	is	pushed	through	
the	washer	by	a	combina-
tion	of	water	jets,	which	
distributes	it	along	all	the	
tank.	The	washed	product	
is	then	gently	transferred	
to	a	flexible	mesh	belt	

being	conveyed	for	further	
dewatering,	processing	or	
packaging.	The	washing	
water	is	constantly	recy-
cled	through	a	self-clean-

ing	screen	filter	installed	
in	a	cross-sectional	tank	
in	order	to	faciltate	the	
sanitation	and	cleaning	
procedure.	Positano	offers	

the	possibility	to	wash	
floating	or	not	floating	
products	and	to	adjust	the	
washing	parameters	and	
hydraulic	action.	It	is	also	
possible	to	connect	it	to	a	
heat	exchanger	and	a	chlo-
rine	dosing	unit.	An	insect	
drum,	extraction	wire	mesh	
belt	or	vibrating	table	are	
also	available.	Moreover,	
Positano	is	very	easy	to	
clean	and	was	designed	in	
order	to	facilitate	the	HAC-
CP	program	fulfillment.

(Turatti	-	Viale	Regina	
Margherita	52	-	30014	
Cavarzere	-	VE	-	Italy	-	+39	
0426	310731	-	Fax	+39	
0426	310500	-	email:	
info@turatti.com	-	www.
turatti.com)

http://www.ferraramacchine.com
mailto:info%40ferraramacchine.com?subject=
mailto:info%40ferraramacchine.com?subject=
http://www.ferraramacchine.com
http://www.ferraramacchine.com
http://www.turatti.com
mailto:info%40turatti.com?subject=
http://www.turatti.com
http://www.turatti.com
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bakery and
confectionery

Pizza lines

Experience,	passion,	
innovation	and	customer	
focus.	These	seem	to	be	
the	ingredients	to	make	an	
authentic	Italian	pizza	but	
using	a	machine.

Alba	&	Teknoservice	pre-
sents	the	Pizza	Production	
Line	which	has	been	devel-
oped	thanks	to	experience	
accumulated	over	30	years	
and	the	passion	that	is	put	
into	each	product	always	
maintaining	integrity	while	
improving	quality,	and	inno-
vation.	Finally	each	project	
is	carefully	followed	in	all	its	
steps.	For	these	reasons	the	

Pizza	Lines	have	enjoyed	a	
global	success.

The	Lamination	systems	use	
gentle	extrusion	with	a	soft	
lamination	concept	that	del-
icately	reduces	the	dough	
sheet.	Guillotine	cutting	
with	automated	topping	
completes	the	pizza	ready	
for	panning,	proofers,	and	
freezers	or	manual	recovery.

The	Dough	Ball	Systems	
provide	synchronized	de-
vices	that	ensure	accuracy	
and	consistency.	The	cold	
lamination	process	guaran-
tees	that	the	final	product	

is	of	a	high	quality	and	
the	innovative	method	of	
dough	pressing	gives	the	
pizza	the	appearance	of	
being	handmade.

The	overall	process	is	very	
flexible	where	the	user	can	
automate	or	make	by	hand	
according	to	the	specific	
production	requirements.	

(Alba	&	Teknoservice	-	Via	
delle	Industrie	26	-	35010	
Villafranca	Pad	-	PD	-	Italy	
-	+39	049	9070380	-	Fax	
+39	049	9074042	-	email:	
sales@albaequipment.it	-	
www.albaequipment.it)

The Pizza Production 
Line by Alba & Tekno-

service.

http://www.albaequipment.it
http://www.albaequipment.it
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Dropping machine for chocolate

Ideo	Tecnica	presents	
ONE-SHOT	ID.	275,	the	
fully	automatic	machine	
suitable	for	small	and	me-
dium	chocolate	producers.

Through	two	separat-
ed	groups,	made	up	of	
a	double-wall	tank	and	
rotary	group	driven	by	
brushless	motors,	this	
machine	allows	to	mould	
one	product	and	filling	by	
means	of	only	one	dosing.	
The	heating	of	two	tanks	
containing	chocolate	and	
filling	is	separated.	In	this	
way,	it	is	possible	to	dose	
different	products.

The	one-shot	dropping	
machine	is	made	of	stain-
less	steel	Aisi	304,	it	can	
be	easily	placed	on	already	
existing	moulding	lines	
by	using	standard	moulds	
(275x175x24	275x205x24	
mm)	and	at	the	entrance	of	
a	cooling	tunnel.	It	works	
independently,	if	fitted	on	
wheels	and	with	the	appli-
cation	of	a	step	conveyor	
belt.	Fitted	with	storage	
for	empty	moulds	for	
automatic	loading	at	the	
entrance	and	storage	for	
filled	moulds	at	the	exit,	
the	machine	is	deal	for	
small	productions,	using	
static	coolers.

The	one-shot	is	equipped	
with	a	PLC	and	opera-
tor	touch	screen	panel,	
in	order	to	execute	all	
operations	through	easy	
and	intuitive	management	

software.	It	is	possible	to	
save	recipes	for	the	pro-
duction	of	chocolate	bars	
and	tablets,	full	and	filled	
chocolate	bars,	pralines,	
etc.

(Ideo	Tecnica	-	Via	Silves-
trini	4	-	12089	Villanova	
Mondovì	-	CN	-	Italy	-	+39	
0174	699554	-	Fax	+39	
0174	699735	-	email:	
info@ideotecnica.com	-	
www.ideotecnica.com)

ONE-SHOT ID. 275 
dropping machine 

for chocolate (Ideo 
Tecnica).

Chocolate dosing unit

Gami	presents	the	one-
shot	depositor/dosing	
mod.	OSR275	for	choco-
late	designed	to	prepare	
shells	and	fillings.

This	depositor	machine	
not	only	works	with	
one-shot	high-tech,	but	it	
can	also	be	used	to	dose	
and	prepare	any	type	of	
solid/thick	product.	It	is	
possible	to	choose	and	
set	the	working	options	
on	the	machine	by	means	
of	a	graphic	interfaced	
state-of-the-art	software	
which	allows	intuitive	
knowledge	and	easy	
operating	use,	thanks	to	
the	specific	recipe	menu.	
The	OSR275	deposi-
tor	is	quickly	and	easily	
disassembled	in	order	to	
help	standard	cleaning	
operations	and	there-

fore	reduces	production	
changeover	time.

(Gami	-	Via	Lago	di	
Lavarone	14	-	36015	Schio	

-	VI	-	Italy	-	Tel.	+39	0445	
576205	-	Fax	+39	0445	
500026	-	email:	gami@
gamitaly.com	-	www.
gamitaly.com)

One-shot depositor for 
chocolate (Gami).

http://www.ideotecnica.com
mailto:info%40ideotecnica.com?subject=
http://www.ideotecnica.com
http://www.gamitaly.com
mailto:gami@gamitaly.com
mailto:gami@gamitaly.com
http://www.gamitaly.com
http://www.gamitaly.com
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Multifunctional robotic operator

During	the	Prosweet	
exhibition	which	was	held	
in	Cologne	(Germany)	last	
January,	Tecno3	presented	
a	series	of	new	solutions	
for	the	confectionery	
industry.

Multifunctional robotic 
operator

TECNO3	has	developed	
the	new	ORM	robotised	
station	to	satisfy	the	needs	
of	automation	and	flexibil-
ity	of	the	modern	produc-
tion	processes.	The	inno-
vative	column	structure	
on	wheels	makes	it	easy	to	
move	the	machine	be-
tween	the	different	work	
positions.	Once	it	reaches	
its	destination,	the	station	
is	secured	by	means	of	a	
suitable	mechanism.	The	
connections	between	the	

machines	and	lines	to	be	
served	are	also	very	quick,	
as	they	are	carried	out	by	
means	of	industrial	mod-
ular	connectors	(power,	
signals,	bus,	pneumatics).	

The	accessory	devices	of	
the	station	such	as	the	
belts,	the	vibrating	hop-
pers,	the	rotary	tables,	the	
loaders	or	the	dispens-
ers	are	interchangeable	
depending	on	the	oper-
ation	to	be	carried	out	
and	are	directly	hooked	
to	the	column.	The	sta-
tion	is	equipped	with	a	
multi-camera	vision	sys-
tem	for	tracking	products	
at	inlet	-	outlet.	Being	fully	
customizable,	the	vision	
system	can	also	perform	
product	compliance	
monitoring	(shape,	colour,	
presence/absence	of	parts	
etc.).

Continuous 
multipurpose 
refining systems

The	EP10S	multipurpose	
continuous	refining	system	
for	processing	cocoa,	dried	
fruit,	chocolate	and	cream	
is	based	on	a	new	refining	
concept,	developed	suc-
cessfully	in	single	produc-
tions	and	now	applied	to	all	
the	above-mentioned	prod-
ucts	with	just	one	machine.	
Its	distinguishing	character-
istic	is	represented	by	the	
first	workstation	of	the	line,	
consisting	of	two	different	
interchangeable	systems	
depending	on	the	process	
to	be	developed.	

Cocoa	nibs	and	nuts	are	
pre-ground	by	means	of	a	
knife	mill	that	causes	the	
partial	breakage	of	the	
cells	with	the	consequent	
leakage	of	the	fat	matter	
and	the	buildup	of	a	rough	
pasty	mass.	In	the	case	
of	chocolate	production	
and	lipid-base	creams,	the	
initial	mixture	is	treated	in	
a	two-cylinder	pre-refiner	
that	reduces	the	particle	
size	to	values	between	
100	and	150	µm.

The	next	two	stations	
are	the	same	for	differ-
ent	products.	They	are	
equipped	respectively	
with	a	vertical	roller	mill	
that	significantly	reduces	
the	dimensions	of	solid	
particles,	and	with	a	ball	
refiner	that	allows	to	reach	Multifunctional robotic operator (TECNO3).

Continuous multipurpose  
refining systems (TECNO3).

the	desired	particle	size	
through	a	rapid	passage.

An	accurate	temperature	
monitoring	in	each	pro-
cess	step	guarantees	the	
maximum	compliance	with	
the	product	characteris-
tics,	maintaining	intact	the	
organoleptic	features	of	
the	various	ingredients.	
The	refining	of	the	various	
steps	is	controlled	by	an	
advanced	electronic	logics	
according	to	the	set	pa-
rameters.	All	this	guaran-
tees	a	correct	particle	size	
distribution,	thus	avoiding	
an	excessive	build-up	of	
too	fine	particles.

Switching	from	one	
pre-grinding	system	to	an-
other	is	performed	easily	
by	moving	and	connecting	
the	two	units	in	question.	
For	production	changes,	
cleaning	operations	are	
made	easier	by	disassem-

GRINDING MILLS
AND PLANTS
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mixers and crushers since 1918.
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Filters and filter media for cocoa 
processing (Fratelli Mariani).

bling	the	parts	in	contact	
with	the	product.

Vertical nut roasters

Technological	innovation	
has	led	TECNO	3	to	the	
creation	of	a	new	roasting	
system	in	3	stages,	which	
can	operate	on	different	
kinds	of	dried	fruit.	It	de-
velops	vertically	and	has	a	
continuous	operation.

The	product	enters	the	1st 
stage,	where	drying	takes	
place	by	blowing	re-circu-
lated	hot	air,	with	partial	
replacement	in	order	to	
allow	the	moisture	to	be	
removed.	The	product	
then	passes	into	the	roast-
ing	chamber	(the	2nd	stage)	
where	it	is	treated	with	

closed	hot	air	recirculation,	
at	the	temperature	neces-
sary	to	obtain	the	desired	
aromatic	development.	
Finally,	it	drops	into	the	3rd 
stage	for	cooling	to	room	
temperature,	with	correct-
ly	filtered	clean	air.	

The	process	ends	with	the	
extraction,	by	means	of	a	
variable	speed	exit	belt,	
which	regulates	the	treat-
ment	times	and	ensures	
the	homogeneous	flow	
through	the	system.

In	the	case	of	dry	fruit	
which	has	peel	that	can	be	
removed,	it	is	moved	to	a	
specific	system	which	is	
very	efficient	and	compact,	
that	removes	the	peel,	
suctions	it	and	sends	it	to	
a	cyclone	blast	chiller.

The	two	separate	chambers,	
for	drying	and	roasting,	
provide	a	product	that	has	
excellent	structural	charac-
teristics	and	ensure	a	longer	
shelf	life	without	evident	
oxidation	phenomena.

TFS	nut	roasters	are	made	
in	Aisi	304	stainless	steel,	
cover	a	wide	range	of	
production	and	are	fully	
automatically	managed	by	
a	PLC	with	the	possibility	
to	program	the	recipes	
from	the	touch-screen	
operator	panel.

(TECNO3	-	Via	Mastri	
Cestai	2	-	12040	
Corneliano	d’Alba	-	CN	
-	Italy	-	Tel.	+39	0173	
610564	-	Fax	+39	0173	
619494	–	email:	a.mattis@
tecno-3.it	-	www.tecno-3.it)

Vertical nut roaster 
(TECNO3).

Filter solutions  
for cocoa industry

Fratelli	Mariani	is	a	family	
owned	company	estab-
lished	in	1929	and	over	
the	decades	it	has	turned	
into	a	market	leader	in	the	
production	of	wire	mesh,	
expanded	metal	and	cus-
tomized	filter	elements	in	
stainless	steel	and	special	
alloys.	Internationally,	the	
company	is	recognized	as	
the	only	manufacturer	on	
the	market	of	both	wire	
mesh	and	expanded	metal;	
its	new	factory	with	state-
of-the-art	machinery	is	
equipped	for	efficient	and	
flexible	production	ready	to	
adapt	to	the	specific	needs	
of	our	customers.

Fratelli	Mariani	works	with	
special	looms	with	weaving	
capacity	up	to	3	meters	
width	and	with	wire	range	
from	0.05	mm	up	to	4	mm	
diameter	in	all	possible	
patterns,	widths	and	alloys.	
In	order	to	complete	the	
variety	of	possibilities,	the	
company	provides	a	wide	
range	of	after	weaving	
finishing	such	as	slitting,	
laser	and	plasma	cutting,	
flattening	and	deep	draw-
ing,	washing	and	degreas-
ing,	heat	treatment,	surface	
finishing,	welding;	its	
extensive	warehouse	has	a	
huge	stock	of	meshes	(more	
than	500,000	m2)	ready	for	
shipment	in	very	short	time.	
A	professional	sales	team	
always	answers	to	custom-
ers	needs	and	technically	

helpful	in	the	choice	of	the	
right	product	and	process.
The	filters	and	filter	media	
for	pressure	leaf	filters	are	
mainly	used	where	effec-
tive	particle	retention	is	
the	key	of	an	high	efficient	
process,	i.e.,	in	the	cocoa	
process.	Strong	and	stable	
filter	media	is	required	
to	ensure	an	effective	
filtration	quality,	contin-
uous	flow	rates	and	good	
mechanical	stability.	

Fratelli	Mariani	offers	also	
a	wide	range	of	interme-
diate	and	support	meshes	
for	drainage	to	fulfill	all	the	
possible	needs.

(Fratelli	Mariani	-	Via	Ca-
dorna	34	-	20032	Corma-
no	-	MI	-	Italy	-	Tel.	+39	
02	6103441	-	Fax	+39	02	
61034499	-	email:	info@
fratellimariani.it	-	www.
fratellimariani.it)

mailto:a.mattis@tecno-3.it
mailto:a.mattis@tecno-3.it
http://www.tecno-3.it
mailto:info%40fratellimariani.it?subject=
mailto:info%40fratellimariani.it?subject=
http://www.fratellimariani.it
http://www.fratellimariani.it
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OENOLOGICAL 
MACHINERY

Multipurpose tanks

Ghidi	Metalli	presents	
Onda,	a	multipurpose	tank	
for	winemaking,	available	
in	several	capacities	from	
20	to	150	hl.	Onda	can	
be	used	for	most	types	
of	wine,	at	all	stages	of	
the	winemaking	process	
such	as	pre-	and	post-fer-
mentation	maceration,	
alcoholic	and	malolactic	
fermentation,	aging	of	the	
fine	lees	and	long	term	
storage.	Furthermore,	the	
machine	adapts	easily	to	
the	winemaking	protocols	
in	use	and	simplifies	oper-

ations	or	issues	which	are	
normally	complex.

The	innovative	features	of	
Onda	are	as	follows:

-	the	automated	injection	
system	for	technical	gases	
in	three	specific	zones	of	
the	tank;
-	the	saturation	from	
above	for	aging	and	long-
term	storage	in	a	protect-
ed	atmosphere;
-	the	oxygenation	in	the	
middle	zone	through	the	
integrated	porous	plug;
-	the	insufflation	from	be-
low	with	inert	gas	in	order	
to	gently	mix	the	must/
wine	or	bring	the	fine	lees	
to	a	suspension	during	ag-
ing,	or	with	compressed	air	
for	the	macro-oxygenation	
of	the	product;
-	the	automated	moving	
and	pumping	over	system,	
which	acts	above	and	below	
the	“cap	of	grapes”	and	not	
directly	on	it,	maximizes	
the	extraction	of	phenolic	
compounds	while	reducing	
the	production	of	lees.

Onda	is	free	of	interspace	
and	all	internal	compo-
nents	are	equipped	with	
a	system	of	rapid	dis-

assembly	and	washing,	
which	reduces	the	racking,	
cleaning,	and	sanitization	
time	of	the	tank.	Thanks	to	
the	pumping	over	without	
the	use	of	pumps	and	to	
the	injection	system	of	
technical	gas,	the	modified	
and	controlled	atmosphere	
is	attained	inside	thus	
allowing	the	production	
of	wines	with	no	added	
sulphites	or	other	allergens	
on	both	an	experimental	
and	production	scale.

Onda	greatly	reduces	costs	
because	it	works	without	
the	aid	of	pumps	and	their	
pipework	which	require	
specialized	personnel	both	
for	their	operation	and	
cleaning.	It	is	completely	
automated.	In	fact,	a	single	
operator	with	an	intuitive	
control	panel	can	plan	and	
manage	the	entire	wine	
making	process	and	stor-
age,	even	for	several	tanks	
simultaneously.

(Ghidi	Metalli	-	Via	Cir-
convallazione	64	-	51011	
Borgo	a	Buggiano	-	PT	
-	Italy	-	+39	0572	32216	
-	Fax	+39	0572	30887	-	
email:	sales@ghidimetalli.
it	-	www.ghidimetalli.it)

Onda, a 
multipurpose 
tank for 
winemak-
ing (Ghidi 
Metalli).

http://www.ghidimetalli.it
mailto:sales%40ghidimetalli.it?subject=
mailto:sales%40ghidimetalli.it?subject=
http://www.ghidimetalli.it
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Velo	Acciai	presents	Lees-
Stop	Filter	for	wine	which	
frees	users	from	the	daily	
use	of	the	rotary	drum	vac-
uum	filters	and	it	offers	an	
automatic	economical	filtra-
tion	without	using	earth.

Wine filtration

the	treatment	of	“tank	
bottoms”	is	equipped	with	
a	stainless	steel	membrane	
with	a	selectivity	adapted	
to	very	clogging	products	
such	as	fining	lees	(ben-
tonite…)	and	centrifuge	

Lees-Stop Filter for wine (Velo Acciai).

Clogging	is	contained	on	
the	surface	of	the	mem-
brane	which	allows	for	
more	consistent	removal	
of	solids	from	a	filterable	
area,	thus	allowing	for	
longer,	more	productive	
filter	cycles.	The	filter	is	
more	productive	than	
a	classical	rotary	drum	
vacuum	filter	and	it	will	
not	lose	quality	or	alcohol.	
Moreover,	residues,	still	

containing	alcohol,	can	
easily	be	valorized	in	a	
distillery.

(Velo	Acciai	-	Via	S.	
Lorenzo	42,	Loc	Ca’	Rainati	
-	31020	San	Zenone	degli	
Ezzelini	-	TV	-	Italy	-	+39	
0423	968982	-	Fax	+39	
0423	797165	-	email:	
info@veloacciai.com	-	
www.velo-technologies.
com)

The	filtered	wine	is	per-
fectly	brilliant	and	clear	(<	
1	NTU).	It	can	be	added	
directly	into	the	filtered	
batch	without	undergoing	
any	additional	treatment	
(fining	and	filtration).	The	
recovery,	depending	on	
the	load	of	the	filtered	
products,	is	higher	than	
the	one	obtained	with	
rotary	drum	vacuum	filters.	
In	addition,	the	filtered	
product	is	of	better	quality	
(analytic	parameters	are	
maintained	and	wine	is	a	
“prebottling”	quality).

The	cross-flow	filter	
specifically	dedicated	to	

sludge.	This	membrane	has	
the	characteristics	to	be	
long	lasting	and	resistant	
to	pressure,	temperature,	
and	chemical	products.	
Those	features	are	assets	
for	the	reliability	of	the	
filtration	and	the	capaci-
ty	of	regeneration	of	the	
membranes.

Tank	bottoms	are	filtered	
through	a	series	of	2	to	8	
membranes	of	7.5	m2	each.	
The	working	tank	is	closed.	
The	operating	process	is	
made	easier,	and	the	filter	
is	entirely	automatic	and	
needs	a	reduced	monitoring	
only.

Spiral technology tanks

The	best	companies	know	
that	buying	a	piece	of	
equipment	is	not	due	to	
the	fact	that	they	like	it	
or	related	to	tradition,	or	
esthetic	and	economic	
reasons.	They	know	that	
they	have	to	consider	
more	relevant	aspects,	
which	can	influence	the	
competitiveness	of	the	
end	user	company	for	the	
whole	life	cycle	of	the	
system.

Tecnogen	patented	spiral	
technology	can	solve	
traditional	criticalities	in	
winemaking	and	offer	a	
suitable	product,	creating	
real	benefits	to	the	mod-
ern	wine	company.	The	
advantages	of	this	system	
consist	in	the	innovative	
design;	the	same	plating	
thickness,	more	structural	
resistance;	the	tempera-
ture	control	jackets	with	
best	performance	due	

Tecnotank spiral technology tanks for winemaking (Tecnogen)

http://www.velo-technologies.com
mailto:info%40veloacciai.com?subject=
http://www.velo-technologies.com
http://www.velo-technologies.com
http://www.tecno-gen.it
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to	the	higher	efficiency	
(+60%)	of	the	thermal	ex-
change	flow,	thanks	to	the	
smaller	thickness	with	the	
same	structural	resistance.

Thanks	to	lower	operat-
ing	costs,	the	Tecnotank	
guarantees	a	cost	saving	
for	the	whole	tank	life	
cycle.	It	is	easy	to	clean,	
thus	allowing	automatic	

sanitization	and	also	lower	
maintenance	costs.	The	
aseptic	structure	has	no	
inspection	door	on	the	
plating	or	any	interstices.	
No	horizontal	welding	
thus	no	incrustations,	no	
vertical	welding	or	plating	
breakdown.	No	manu-
al	operation	is	required	
which	could	cause	as-
sembling	defects;	and	in	

the	continuous	automatic	
welding	process	no	pre-
liminary	tack	welding	is	
requested.

The	high	quality	obtained	
allows	the	use	of	spiral	
tanks	in	compliance	with	
safety	and	food	hygiene	
regulations.	Only	with	
spiral	tank	technology	is	
it	possible	to	create	wine	

cellars,	which	are	cleaned	
and	sanitized	automati-
cally	with	real	economic	
benefits.

(Tecnogen	-	Via	Dos	De	La	
Roda	64	-	38057	Pergine	
Valsugana	-	TN	-	Italy	-	
+39	0461	538330	-	Fax	
+39	0461	509038	-	email:	
info@tecno-gen.it	-	www.
tecno-gen.it)

shop.chiriottieditori.it
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Automatic packaging solutions

2016	will	be	a	year	full	of	
great	news	for	Live-Tech	
Srl,	which	is	busy	preparing	
the	launch	of	an	innovative	
range	of	products	that	will	
be	presented	shortly	to	the	
international	community.

Supported	by	a	steady	
growth	that	is	based	on	
the	attention	paid	to	the	
quality	and	flexibility	of	
its	solutions,	during	the	
last	years	Live-Tech	has	
attracted	the	attention	of	
the	major	international	
food	groups.	A	fact	which	
has	permitted	the	com-
pany	to	establish	itself	as	
a	significant	partner	in	a	
market	which	is	increasing-

ly	permeated	by	the	search	
for	reliability,	solidity	and	
deep	technical	know-how.

The	dynamic	company	
based	in	Guarene,	near	
Alba	(CN),	Italy,	valued	for	
the	experience	gained	in	
the	construction	of	ma-
chines	for	the	secondary	
packaging	of	food	products	
and	pet	food	(forming,	fill-
ing,	sealing,	handling,	etc.),	
has	developed	new	high-
tech	systems,	for	various	
sectors	and	applications.

The	Vertical	Box	Former,	
for	example,	is	designed	
for	forming	boxes	and	
display	boxes,	starting	
from	flat	blanks.	The	types	

of	boxes	can	be	simple	
trays	or	boxes	with	2-	or	
3-flap	lids.	It	is	available	
in	both	mechanical	(all	
movements	are	controlled	
by	one	electric	motor)	and	
electronic	versions	(each	
movement	is	driven	by	a	
dedicated	brushless	ser-
vomotor).	The	inclined	flat	
blank	magazine,	ergonomic	
loading	height,	can	be	
easily	adapted	depending	
on	the	different	box	size	
to	be	formed.	Moreover,	it	
guarantees	a	quick	format	
changeover	(less	than	5	
minutes).

Live-Tech	has	expanded	
its	range	of	solutions	and	
is	committed,	at	the	same	

Vertical Box Former mod. 
LVF (Live-Tech).

The Live-Tech team.

http://www.live-tech.com
http://www.live-tech.com
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time,	to	a	restyling	of	the	
leading	products	that	have	
marked	its	history	and	
which	have	found	signifi-
cant	international	appreci-
ation.

Currently	under	patent	
release	process,	the	systems	
are	set	to	be	of	great	im-
pact:	“Once	again,	Live-Tech	
will	provide	the	tools	that	
will	represent	irreplaceable	
resources	for	the	upgrading	
of	production	processes,	
confirming	its	position	as	
an	industrial	hub	of	great	
solidity	and	a	company	that	
is	constantly	evolving”,	says	
the	company	management.

A	development	plan	that	is	
aimed	at	consolidating	the	
technical	solutions	that	are	
already	positively	recog-
nized	by	the	markets,	in	
parallel	with	the	continuous	
research	and	development	
process	that	will	have	the	
Interpack	2017	trade	show	
as	the	place	to	showcase	
the	innovations	designed	
to	meet	the	needs	of	pro-
duction	realities	in	sectors	
such	as	chocolate,	dairy,	
bakery	and	pet	food.

More	information	can	
be	found	on	the	official	
website	www.live-tech.
com	and	on	the	social	net-
works,	following	the	ad-
vertising	campaign	“What’s	
Next”	(#whatsnext).

(Live-Tech	-	Strada	Porini	
13/N	-	12050	Guarene	
d’Alba	-	CN	-	Italy	-	Tel.	
+39	0173440679	-	e-mail:	
sales@live-tech.com	-	
http://www.live-tech.com)

Overturning systems with screw and top

Tecnomeco	continues	its	
quest	for	innovative,	cut-
ting-edge	solutions	for	the	
handling	of	bottles.

During	the	last	few	years,	
this	company	has	im-
proved	and	implemented	
its	range	of	solutions	for	
the	overturning	of	bot-
tles,	a	requirement	that	
has	become	increasingly	
frequent	in	a	number	of	
fields,	from	bottling	to	
packaging	and	end-of-
line.	The	need	to	overturn	
the	product	is	sometimes	
only	aimed	at	moving	the	
liquid	inside	the	bottle,	
in	other	cases	it	ena-
bles	procedures	such	as	
cleaning	or	blowing	of	
vials	and	bottles	as	well	
as	marking	the	bottom	or	
packaging.

Tecnomeco	proposes	the	
most	suitable	solution	for	
overturning,	according	to	

the	dimensional	charac-
teristics	of	the	bottle,	its	
consistence	and	shape,	
the	production	speed	and	
information	regarding	the	
type	of	operation	to	be	
performed	on	the	ma-
chine.	Sometimes	the	use	
of	an	overturning	twister	
is	enough	but	in	other	
cases	the	contact	between	
containers	needs	to	be	
avoided	and	higher	speeds	
must	be	reached	safely.

The	company	develops	the	
overturning	systems	with	
screw	and	top,	which	are	
characterized	by	a	high	

Overturning twister with screw (Tecnomeco). Input detail (Tecnomeco).

Overturning system with screw and top (Tecnomeco).

Overturning twister (Tecnomeco).

mailto:sales@live-tech.com
http://www.live-tech.com
http://www.tecnomeco.it
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Seaming machine for coffee cans 
(PRO.VE.MA.).

Overturning detail (Tecnomeco).

reliability	and	high	out-
put.	The	bottle	is	always	
pushed	and	guided	by	
means	of	the	screw	which	
prevents	contact	between	
the	bottles.	The	top	is	
actually	a	“negative	screw”.	
It	is	made	of	a	plastic	

material,	fastened	by	steel	
ties,	and	reproduces	the	
shape	of	the	container.	
The	product,	pushed	by	
means	of		the	screw,	fol-
lows	the	spiral	movement	
of	the	top.	It	is	overturned	
and	set	down	on	the	the	
outfeed		conveyor	upside	
down.

The	bottle	sample	is	stud-
ied	to	develop	a	tunnel	
that	is	as	close	as	possi-
ble	to	its	shape.	It	can	be	
fitted	with	supports	for	
anchoring	to	existing	plat-
forms	or	conveyors	and	it	
consists	of	two	parts,	one	
of	which	is	equipped	with	
handles	so	that	it	can	be	
removed	for	inspection	
when	requested.

The	advantages	of	these	
overturning	systems	are	
the	operating	speed,	safety	
and	reliability,	there	is	no	
contact	between	contain-
ers	and	less	noise	in	case	of	
glass	or	metal	containers.

Tecnomeco	provides	
the	inclusion	service	of	
systems	in	the	production	
lines,	taking	care	of	the	
study,	design	and	con-
struction	of	screws	and	
tunnels	that	can	be	fully	
inspected.

(Tecnomeco	-	Via	E.	Papini	
26	-	Fidenza	-	PR	-	Italy	
-	Tel.	+39	0524	82774	-	
Fax	0524	526401	-	email:	
info@tecnomeco.it	-	www.
tecnomeco.it)

Coffee packaging

With	more	than	15	years	
of	experience,	PRO.VE.
MA.	offers	extensive	and	
innovative	solutions	in	
packaging	equipment.

This	company	is	recog-
nized	to	be	the	market	
leader	in	packaging	lines	
and	seaming	machines	
for	the	production	of	
cans	of	4,	3,	2	and	1	kg	
for	coffee	beans	and	
for	250	and	125	g	cans	
for	ground	coffee.	The	
seaming	machine	closes	
the	cans	with	vacuum	
and	inert	gas	saturation	
thus	obtaining	an	amount	
of	O2	residue	less	than	

0.6%	in	order	to	preserve	
the	coffee	aroma.	The	2	
lines	are	available	both	
in	semiautomatic	and	
automatic	versions.

PRO.VE.MA.	also	pres-
ents	the	COMBI	line	with	
two	seaming	machines,	
one	for	big	cans	and	one	
for	small	ones,	both	fed	
by	one	dosing	group	
that	receives	coffee	
beans	or	ground	coffee.	
Moreover,	COMBI	line	
includes	a	single	empty	
can	feeding	table	and	
a	single	self-moving,	
filled-can	accumulation	
table,	which	can	receive	

cans	from	both	seaming	
machines.	Cost	cutting	
is	an	advantage.	The	
COMBI	line	does	not	
require	double	dos-
ing	groups	and	double	
accumulation	tables	and	
so	it	is	less	expensive	
than	a	two	separate	line	
option.	It	also	provides	a	
significant	reduction	in	
floor	space.	Maintenance	
is	easier	because	of	its	
compactness	and	acces-
sibility	which	make	the	
process	easy	to	monitor	
even	by	one	operator.	
This	line	embodies	the	
advantages	of	vacuum	
and	gas	flushing	technol-
ogy	for	coffee	beans	and	
ground	coffee.	

The	coffee	industry	is	
witnessing	an	ever-wider	
use	of	tinplate	cans.	As	a	
matter	of	fact,	more	and	
more	coffee	producers	
choose	the	3	kg	or	the	
250	g	cans	to	package	
their	premium	quality	
production.	First	of	all,	
the	cans	protect	the	
quality	of	the	coffee	from	
air	and	light,	maintaining	
aroma.	They	also	facilitate	
transport	and	storage	
and	cans,	as	a	packaging	
option,	provide	additional	
value	to	coffee	and	grant	
a	greater	visibility	in	bars	
with	3	kg	cans	and	in	
stores	with	250	g	cans.

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

mailto:info@tecnomeco.it
http://www.tecnomeco.it
http://www.tecnomeco.it
http://www.provema.it
http://www.provema.it
mailto:info@provema.it
http://www.provema.it/
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Focus on sustainable packaging

For	manufacturers	and	bottlers	of	beverages	and	liquid	food,	sustainability	and	
packaging	design	in	filling	and	packaging	are	just	as	important	as	an	efficient	and	
cost-reducing	technical	solution.	At	drinktec	2017,	the	leading	global	trade	fair	for	
the	beverage	and	liquid	food	industry,	these	topics	will	be	dealt	with	intensively	from	
all	angles	in	the	coming	year.

tiple	packing	machines,	
palletizers	and	depalletiz-
ers	as	well	as	conveyor	
systems.	Containers,	
packaging	materials,	
packaging	accessories	
and	closures,	multipacks	
and	multi-unit	packages	
represent	a	second	focal	
point.	Consequently,	the	
leading	trade	fair	also	
provides	an	incredible	
variety	especially	when	
it	comes	to	packaging.	
Visitors	also	concur	with	
this	viewpoint,	97%	of	
whom	awarded	top	grades	
for	the	areas	containers,	

packaging	materials	and	
closures	as	well	as	filling	
and	packaging	technology	
at	the	last	drinktec.

One	thing	is	certain:	
packaging	should	always	
be	part	of	the	solution.	For	
the	World	Packaging	Or-
ganisation,	“better	quality	
of	life	through	better	pack-
aging	for	more	people”	is	
the	goal.	“Sustainability	is	
evolving	from	a	secondary	
concern	into	a	necessary	
component	in	the	design	
of	new	product	innova-
tions,”	the	market	research	

Secure	supply	of	consum-
ers	in	a	globalized	world	be	
impossible	without	pack-
aging.	There	are	repeatedly	
many	new	and	untapped	
opportunities	to	reduce	
packaging,	use	it	more	
sensibly	or	consume	fewer	
resources	in	its	manufac-
ture.	Manufacturers	will	
exhibit	solutions	to	these	
topics	at	drinktec,	which	
will	take	place	in	Munich	
on	September	11	to	15,	
2017.

This	is	because	drinktec	
2017	is	not	only	focusing	
on	the	topic	of		water	and	
energy	management,	but	
also	packaging	design.	
Almost	half	of	all	exhibi-
tors	will	present	specific	
packaging	solutions	for	
the	beverage	and	liquid	
food	industry.	In	addition	
to	filling	and	packaging	
technology	with	aseptic	
systems,	this	also	includes	
cleaning,	filling	and	sealing	
technology,	inspection	
and	sorting	machines,	
labelling	and	equipment	
technology	and—as	of	
recently—digital	direct	
printing,	unpacking	and	
packing	machines,	mul-

 

http://www.drinktec.com
http://www.drinktec.com
http://app.info.messe-muenchen.de/e/er?bid=DRI_2017_P_PI_02_EN&etcc_med=email&bkn=central_email&s=910&lid=35736&elqTrackId=f4726f57f4bb45a0a33b0a566e59fd94&elq=a76e8c8efa5d42bcafab163d8878da80&elqaid=10947&elqat=1
http://app.info.messe-muenchen.de/e/er?bid=DRI_2017_P_PI_02_EN&etcc_med=email&bkn=central_email&s=910&lid=35736&elqTrackId=f4726f57f4bb45a0a33b0a566e59fd94&elq=a76e8c8efa5d42bcafab163d8878da80&elqaid=10947&elqat=1
http://app.info.messe-muenchen.de/e/er?bid=DRI_2017_P_PI_02_EN&etcc_med=email&bkn=central_email&s=910&lid=35736&elqTrackId=f4726f57f4bb45a0a33b0a566e59fd94&elq=a76e8c8efa5d42bcafab163d8878da80&elqaid=10947&elqat=1
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institute	Mintel	wrote	in	
its	study	“Global	Food	and	
Drink	Trends	2016”.	Volker	
Kronseder,	Chairperson	
of	the	Advisory	Board	
of	drinktec	and	Deputy	
Chairperson	of	the	pro-
fessional	association	Food	
Processing	and	Packaging	
Machinery	in	the	German	
Engineering	Federation	
(VDMA),	concurs	with	this	
viewpoint.	According	to	
him,	environmental	protec-
tion	as	well	as	saving	en-
ergy	and	resources	are	the	
most	important	tasks	for	
the	industry	in	the	future.	
Mr.	Kronseder	believes	
that	the	greatest	potential	
for	innovation	is	in	the	
topics	Industry	4.0,	digital	
direct	printing,	intralo-
gistics	and	sustainability.	
Visitor	magnets	at	drinktec	
on	these	topics	will	be	the	
“PETpoint”	and	the	“World	
of	Labels”	as	well	compa-
nies’	own	exhibition	areas	
dealing	with	the	topics	of	
PET,	labelling	technology	
and	labels,	among	other	
things.

The Convenience 
Factor

In	addition	to	the	envi-
ronmental	impact,	food	
safety	and	health	aware-
ness,	lifestyle-appropriate	
presentation	of	food	and	
drink	will	especially	play	a	
major	role	in	the	purchase	
decisions	of	consumers.	
In	terms	of	safety,	criteria	
such	as	hygiene,	dura-
bility	and	traceability	are	
decisive.		An	unbroken	
chain	of	information	about	

transport	stations	and	
active	packaging,	which	is	
equipped	with	RFID	an-
tennas	and	transponders,	
for	example,	are	becom-
ing	more	important	with	
increasing	internationali-
zation.

Concerning	presentation,	
the	convenience	factor	of	
beverage	packaging	is	in	
the	foreground.	On-the-go	
consumption	has	increased	
steadily	in	recent	years,	
according	to	GfK	Roper.	
The	convenience	factor	
is	becoming	increasingly	
important	for	consumers,	
and	they	are	willing	to	
pay	more	money	for	such	
products	if	they	make	life	
on-the-go	easier.

Packaging	also	serves	as	an	
important	tool	for	market-
ing	and	sales	purposes.	
Attractive	package	design	
is	required.	Is	the	design	of	
the	packaging	or	a	de-
signed	label	on	beverage	
containers	more	important	
than	the	contents?	No,	but	
it	is	also	clear	that	appeal-
ing,	interesting	and	clever	
packaging	and	labels	are	
significantly	involved	in	the	
sale	of	a	product.	Accord-
ing	to	a	survey	conducted	
by	the	auditing	company	
PricewaterhouseCoopers	
AG,	there	are	four	key	
areas	within	innovation	
management	that	must	be	
pursued	most	intensive-
ly	by	packaging	material	
manufacturers:	design,	
functionality,	process	and	
workflow	improvements	as	
well	as	material	innovation.	
Two	currently	significant	

trends	in	consumer	be-
haviour	are	the	increasing	
demand	for	smaller	and	
recyclable	packaging.	With	
innovative	materials,	for	
example,	this	concerns	the	
use	of	renewable	resources	
such	as	bio-plastics	based	
on	corn	starch.	Whoev-
er	wants	to	know	more	
about	this	would	do	well	
to	note	that	the	top	issues	
of	the	future	in	the	field	of	
packaging	will	be	discussed	
in	the	“	Innovation	Flow	
Lounge”	at	drinktec	2017.	
Following	its	great	success	
at	its	premiere	at	drinktec	
2013,	this	new	networking	
platform	is	going	into	its	
second	round	at	drinktec	
2017.

Glass, Cans and PET: 
easier and more envi-
ronmentally friendly

High	tech	is	also	behind	
modern	packaging	in	two	
respects:	both	in	terms	of	

packaging	technology	as	
well	as	with	regard	to	the	
packaging	and	the	materi-
als	themselves.	Glass,	the	
classic	among	the	bever-
age	containers,	has	always	
protected	products	per-
fectly,	because	it	is	inert	
and	diffusion-tight.	One	of	
the	continual	challenges	
for	the	glass	packaging	
industry	is	the	produc-
tion	of	lightweight	glass	
containers.	This	is	also	
been	achieved	success-
fully.	Beverage	can	sales	
in	Germany	increased	by	
an	impressive	30.4%	in	
2014	with	1.86	billion	
sold	containers	over	the	
previous	year	according	
to	BCME	(Beverage	Can	
Makers	Europe).	Beverage	
cans	have	also	been	much	
in	demand	in	Europe	in	
recent	years.	Sixty-three	
billion	cans	were	sold	on	
the	whole	continent	alone	
in	2014.	Cans	are	also	a	
very	popular	product	and	
marketing	vehicle	among	
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young	craft	beer	breweries	
in	the	US.	For	Johanna	
Mercier	from	can	manu-
facturer	Ball	Packaging,	
drinktec	is	the	perfect	ad-
vertising	platform	with	its	
international	orientation;	
approx.	two	thirds	of	the	
70,000	trade	visitors	come	
from	abroad.	“drinktec	is	
a	very	international	trade	
fair.	We	can	demonstrate	
our	position	there	as	an	
innovative	partner	ideally	
and	present	our	company	
and	services	differently	
than	would	be	possible	

in	customary	customer	
pitches.	And	what	is	the	
situation	with	PET?	A	lot	is	
happening	there	too	in	the	
terms	of	light	weight	as	
well	as	the	use	of	recycled	
PET	or	plant	raw	materials.	
In	addition,	mechanical	
engineers	are	developing	
interior	coatings	with	a	
glass	skin	that	promises	
especially	sensitive	bev-
erages	a	longer	life	even	
in	small	containers.	All	
innovations	and	develop-
ments	in	the	PET	area	will	
be	presented	at	drinktec	

2017	on	11,000	square	
meters	in	the	PETpoint	
exhibition	area.

Blocking in dry areas

With	respect	to	packaging	
machines,	it	is	also	clear	
there	that	there	is	a	trend	
toward	blocking	several	
machines	or	a	compres-
sion	of	various	units	into	
a	single	packaging	line	as	
in	the	filling	area.	Modern	
robot	technology	makes	
this	possible.	In	addition	
to	reducing	the	space	
required	up	to	one-fifth,	
this	increases	the	flexibility	
of	the	processing	facility.	
Conversions	to	other	types	
of	packaging	are	fully	
automatically	at	the	touch	
of	a	button.	Conventional	
packaging	machines	for	
PET,	cans	or	glass	bottles	
can	be	combined	with	a	
grouping	station	and	a	
palletizer	into	a	dry	part	
block,	which	increases	
the	efficiency	of	packag-
ing	substantially.	In	the	
drinktec	forum,	leading	

experts	from	research	and	
practice	will	present	many	
groundbreaking	ideas	and	
practical	solutions	about	
questions	of	the	future	
in	this	field	of	packaging	
technology.

Positive outlook 
for the future

Packaging	manufacturers	
and	packaging	machinery	
manufacturers	as	well	as	
all	involved	in	peripheral	
equipment	have	a	bright	
future.	“In	particular,	the	
increasing	mechanization	
of	food	production	in	de-
veloping	countries	has	sig-
nificantly	boosted	demand	
in	recent	years,”	Richard	
Clemens,	Managing	
Director	of	VDMA	Food	
Processing	and	Packaging	
Machinery,	commented	
on	the	positive	outlook	
for	the	future.	drinktec	
2017	will	promote	this	
in	the	long	term	with	its	
focus	on	packaging	and	
packaging	technology.

www.drinktec.com

 VISIT OUR SITE

chiriottieditori.it

 SUBSCRIBE TO  OUR NEWSLETTER  AND TO OUR SOCIAL MEDIA,
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Packaging you can eat

Developers	and	designers	
around	the	globe	are	cur-
rently	entering	the	market	
with	particularly	custom-
er-focused	and	eco-friend-
ly	solutions	for	edible	food	
packaging.	It	can	either	be	
eaten	along	with	the	meal	
or	it	dissolves	while	the	
meal	is	being	prepared.	

100% edible

Inspired	by	Jell-O	as	
a	moulded	desert,	the	
developers	had	the	idea	
of	designing	edible	cups,	
now	branded	LOLIWARE.	
The	innovative	packaging	
uses	a	plant-based	gelatin	
called	Agrar	which	is	well-
known	in	Asia.	The	cups	
are	tasteless	and	odour-
less,	so	that	any	natural	
aromas	which	are	added	
receive	special	emphasis,	
whereas	the	candy-bright	
colours	of	the	cups	are	
the	result	of	the	fruit	or	
vegetable	juice	they	con-
tain.	Moreover	the	cups	
are	both	gluten-free	and	
suitable	for	a	vegan	diet.	
However,	eating	the	cup	
is	optional,	and	it	can	also	
be	composted	instead.	
The	developers,	Chelsea	
Briganti	and	Leigh	Ann	
Tucker,	who	are	based	in	
New	York,	promise	that	

the	material	is	fully	bio-
degradable	in	a	person’s	
home	within	60	days,	
and	the	polysaccharide	
dissolves	straightaway,	
without	residue,	when	
placed	in	water.

Coffee To Go and To Eat

It’s	been	possible	for	cold	
drinks,	and	now	it’s	also	
available	from	hot	drinks.	
Two	examples	show	how	
innovative	combinations	
of	material	can	be	used	
to	produce	edible	coffee	
cups.	KFC	UK	has	set	
itself	the	aim	of	using	only	
packaging	materials	from	
recyclable	or	sustainable	
resources	for	its	products.	
Since	the	beginning	of	this	
year	it	has	been	offering	
sugary	sweet	edible	coffee	

cups	at	its	Seattle’s	Best	
Coffee	restaurants.		The	
coffee	cups,	made	from	
cookie,	are	coated	with	
sugar	paper	and	a	layer	of	
heat-resistant	white	choc-
olate.	The	available	aromas	
for	the	cups	include	coco-
nut,	freshly	cut	grass	and	
wild	flowers.

Quite	a	while	ago,	in	2003,	
the	Italian	coffee	compa-
ny	Lavazza,	the	designer	
Enrique	Sardi	and	the	
confectioner	Lello	Parisi	
developed	the	Cookie	Cup	
for	Lavazza’s	espresso.	The	
dough,	which	is	particu-
larly	thick,	is	moulded	and	
baked	in	a	special	tin,	the	
shape	of	a	Lavazza	Segno	
Espresso	cup.	To	ensure	
that	the	cookie	dough	can	
resist	the	high	temperature	
of	coffee,	the	inside	of	the	

The Lavazza Cookie Cup can be 
eaten straightaway, after you’ve 
had your espresso. 

WikiPearl covers ice cream, yoghurt, cheese, fruit and vegetables within 
a natural edible membrane.
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cup	is	coated	with	special	
icing	sugar.

Innovative	products	
for the food industry

The	US	company	MonoSol	
specialises	in	water-solu-
ble	food	packaging	mate-
rials.	Being	transparent,	
tasteless	and	odourless,	
Vivos®	Films	products	

dissolve	completely	in	cold	
and	hot	liquids.	The	films	
are	also	suitable	for	fruit	
and	energy	drinks,	instant	
teas	and	coffees,	chocolate	
drinks,	gravies	and	pasta.	

A	new	development	called	
WikiPearl™,	created	by	
Prof.	David	Edwards,	a	
lecturer	at	Harvard	Uni-
versity,	is	reminiscent	
of	modern	creations	in	

molecular	cuisine.	Inspired	
by	nature,	he	has	designed	
a	natural	coating	for	ice	
cream,	yoghurt,	cheese,	
fruit,	vegetables,	water,	
cocktails	and	soup.	The	
membrane	gets	its	firm-
ness	from	electrostatics	
and	is	suitable	for	the	pro-
tection	of	solid	food	and	
also	for	emulsions,	foams	
and	liquids.

www.interpack.de

Newly identified bacteria break  
down PET bottles

Polyethylene	terephthalate	
(PET)	is	used	extensively	
worldwide	in	plastic	prod-
ucts,	and	its	accumulation	
in	the	environment	has	
become	a	global	concern.	
Because	the	ability	to	
enzymatically	degrade	
PET	has	been	thought	to	
be	limited	to	a	few	fungal	
species,	biodegradation	is	
not	yet	a	viable	remedia-
tion	or	recycling	strategy.

The	Japanese	team,	led	by	
Dr.	Kohei	Oda	from	the	
Kyoto	Institute	of	Technol-
ogy	and	Dr.	Kenji	Miyamo-
to	from	Keio	University,	
collected	250	samples	of	
PET	debris	and	screened	
for	bacterial	candidates	
that	depend	on	PET	film	as	
a	primary	source	of	carbon	
for	growth.

They	identified	Ideonella 
sakaiensis	201-F6,	which	
could	nearly	completely	

degrade	a	thin	film	of	PET	
after	six	weeks	at	a	tem-
perature	of	30°C.	Further	
investigation	identified	an	
enzyme,	ISF6_4831,	which	
works	with	water	to	break	
down	PET	into	an	inter-
mediate	substance,	which	
is	then	further	broken	
down	by	a	second	enzyme,	
ISF6_0224.

“By	screening	natural	
microbial	communities	
exposed	to	PET	in	the	
environment,	we	isolated	a	
novel	bacterium,	Ideonella 
sakaiensis	201-F6,	that	
is	able	to	use	PET	as	its	
major	energy	and	carbon	
source,”	the	scientists	
explained.	“When	grown	
on	PET,	this	strain	produc-

es	two	enzymes	capable	
of	hydrolyzing	PET	and	
the	reaction	intermediate,	
mono(2-hydroxyethyl)	
terephthalic	acid.”	“Both	
enzymes	are	required	to	
enzymatically	convert	
PET	efficiently	into	its	two	
environmentally	benign	
monomers,	terephthalic	
acid	and	ethylene	glycol.”	
Remarkably,	ISF6_4831	
and	ISF6_0224	seem	to	
be	highly	unique	in	their	
function	compared	to	the	
closest	related	known	
enzymes	of	other	bacteria,	
raising	questions	of	how	
these	plastic-eating	bacte-
ria	evolved.

The	researchers	who	
discovered	the	bacterium	
hope	that	it	will	provide	
a	new	way	to	recycle	PET	
plastics	by	breaking	them	
down	into	their	building	
blocks.	The	discovery	is	
reported	in	the	journal	
Science.

http://science.sciencemag.
org/content/351/6278/1196
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consumer
trends

US leads surge 
in GMO-free labelling

With	ongoing	interest	in	clean	
labelling	and	greater	transpar-
ency,	the	free-from	category	is	
continuing	to	grow	globally	and,	
in	addition	to	the	high-profile	
developments	in	areas	such	as	lac-
tose-,	dairy-	and	gluten-free	foods	
and	drinks,	there	has	also	been	a	
marked	upturn	in	interest	in	GMO-
free	or	non-GMO	products.

In	terms	of	product	activity,	
launches	featuring	GMO-free 
claims and labelling remain rel-
atively	limited	on	a	global	scale.	
Over	13%	of	launches	recorded	by	
Innova	Market	Insights	in	the	12	
months	to	the	end	of	June	2015	
were	marketed	on	an	additive-free	
or	preservative-free	platform,	
while	7.8%	were	marketed	as	

organic	and	6.3%	as	natural.	At	the	
same	time	just	4%	used	GMO-
free	labelling,	although	this	was	a	
significant	rise	year-on-year,	driven	
mainly	by	rising	levels	of	interest	
in	the	US.	Over	the	12-month	
period,	the	US	accounted	for	43%	
of	global	launches	using	GMO-free	
claims,	moving	ahead	of	the	EU	
on	39%,	despite	the	much	larger	
number	of	countries	involved	in	
the	latter	region.	

According	to	Lu	Ann	Williams,	
Director	of	Innovation	at	Innova	
Market	Insights,	the	use	of	genet-
ic	modification	has	become	an	
issue	in	recent	years	in	the	US	in	
particular,	where	there	has	tradi-
tionally	been	only	limited	consum-
er	resistance	to	GM	foods.	“While	
GM	foods	have	to	be	labeled	in	
other	parts	of	the	world,	including	
the	EU,”	she	reports,	“this	has	not	
been	the	case	in	the	US	to	date.	
After	rising	levels	of	concern,	the	
growing	use	of	GMO-free	labelling	
and	the	development	of	schemes	
such	as	Non-GMO	Project	Veri-
fication,	some	US	states	started	
to	discuss	introducing	their	own	
legislation	and	there	is	currently	
also	a	move	for	USDA	to	create	its	
own	voluntary	non-GMO	certifica-
tion	program.”

Bakery products and snacks lead 
in terms of numbers of global 
GMO-free	introductions,	account-
ing	for	12%	and	11%,	respectively,	
reflecting	the	significance	of	GM	

http://www.innovadatabase.com
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ingredients	in	sectors	using	high	
levels	of	cereals	for	food.	While	
these	two	product	categories	led	
in	terms	of	introductions	overall,	
cereals	led	in	terms	of	share,	with	
over	13%	of	launches	of	breakfast	
cereals	and	cereal	bars	featuring	
this	type	of	labelling,	compared	
with	7.4%	for	snacks	and	4.6%	for	
bakery	products.

There	has	also	been	relative-
ly	strong interest in non-GMO 
labelling in the dairy industry,	
where	a	natural	image	has	tra-
ditionally	been	important	and	
there	is	already	ongoing	activity	in	

organic	and	pasture	milks.	There	
is	a	strong	link	between	organic	
and	GMO-free	certification,	with	
many	products	using	both	types	
of	positioning.	In	the	US,	these	in-
clude	leading	organic	dairy	produc-
ers	such	as	Stonyfield	Farm	and	
Organic	Valley,	as	well	as	non-dairy	
drink	lines	such	as	blue	Diamond’s	
Almond	Breeze	and	white	Wave’s	
Silk.	The	leading	US	Greek	yogurt	
brand	Chobani	is	also	certified	
non-GMO.

Dairy	products	have	also	been	
one	of	the	key	areas	for	non-GMO	
or	GMO-free	labelling	in	Europe,	

where,	despite	compulsory	EU	
regulations	on	labelling	of	geneti-
cally	modified	foods	having	been	
in	force	since	the	1990s,	there	
has	still	been	ongoing	pressure	
to	verify	and	more	easily	identify	
non-GMO	options.	This	has	been	
led	by	countries	such	as	Germany	
and	Austria.	Dairy	launches	using	a	
GMO-free	positioning	accounted	
for	nearly	28%	of	Austrian	dairy	
introductions	in	the	12	months	to	
the	end	of	June	2015.	This	com-
pared	with	3.2%	in	the	EU	as	a	
whole,	just	over	5%	globally	and	
just	under	10%	in	the	US.

www.innovadatabase.com

Health labels influence flavour perception

Gent	University	researchers	found	
that	food	labels	influence	the	per-
ception	of	flavour.	Light	products	
are	considered	less	tasty.

Researchers	at	the	flavour	lab	
Sensolab	(Faculty	of	Bioscience	
Engineering)	organized	a	flavour	
experiment	with	young	Gouda	
cheese	for	a	test	audience	of	129	
people.	Without	knowing	it,	the	
participants	tasted	the	same	che-
ese	several	times,	but	each	time	
with	a	different	label,	such	as	‘light’	
or	‘reduced	salt’.

Flavour	perception

The	results	showed	that	the	‘light’	
label,	associated	with	a	lower	fat	
content,	results	leads	to	a	lower	
overall	liking	of	the	cheese.	Che-

ese	with	a	claim	about	a	reduced	
salt	content,	on	the	other	hand,	
was	labelled	as	equally	delicious	as	
regular	cheese.

Furthermore,	the	researchers	
found	that	the	flavour	that	we	
expected	with	a	particular	tag,	was	
experienced	even	more.	For	exam-
ple:	the	subjects	reported	that	
the	cheese	tasted	less	salty	when	
carrying	the	label	‘with	reduced	
salt	content’.

Health promotion

This	study	illustrates	that	flavour	
perception	is	between	the	ears,	
and	that	food	labelling	plays	an	
important	role.	Food	companies	
can	take	this	into	account,	but	
the	presented	results	are	also	

interesting	for	health	promo-
tion	purposes.	If	people	tend	to	
associate	health	labels	with	a	
lower	liking,	then	the	researchers	
suggest	that	health	agencies	
should	start	to	think	about	how	
the	overall	flavour	perception	
could	be	improved.	

One	solution	is	to	work	with	
more	general	health	labels,	as	
earlier	research	showed	focusing	
on	specific	ingredients	is	not	the	
best	solution.

www.ugent.be
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Ten things to watch in fast  
moving consumer goods for 2016
 

Health,	wellness,	technology,	
convenience,	and	indulgence	are	
all	projected	to	be	key	innovation	
platforms	for	the	new	year.

Protein	from	plants	(not	animals)	is	
in,	fat	is	back,	sour	is	sweet,	perso-
nal	care	is	situational,	and	genetic	
modification	is	consumer-friendly.	
This	is	just	a	sampling	of	some	of	
the	hot	new	trends	expected	to	
energize	packaged	goods	innova-
tion	and	marketing	in	2016	accor-
ding	to	Canadean	agency.

1: Protein from plants,
not animals

Protein	has	been	a	superstar	in	the	
food	industry	for	some	time,	but	
storm	clouds	are	gathering	over	
animal-based	protein.	Some	of	the	

strongest	support	for	plant	protein	
is	coming	from	an	unlikely	source	–	
vegetarian	athletes	–	a	group	that	
could	help	link	plant	protein	with	
athletic	prowess.	Look	for	plant	
protein’s	star	to	rise	in	2016.

2: Fat is back

Health	villains	tend	to	come	and	
go	in	the	food	industry,	and	things	
are	looking	up	for	one	of	the	
industry’s	biggest	villains	in	recent	
decades	–	fat.	Fat	is	actually	being	
promoted	as	a	health-enhancing	
ingredient	in	categories	you	would	
not	expect,	like	bottled	water.	FA-
Twater	functional	water,	a	recent	
US	launch,	contains	medium-chain	
triglycerides	(MCTs)	derived	from	
coconut	oil.

3: Soft drinks get hard

Filling	a	gap	between	overly	sweet	
“alcopops”	and	more	sophisticated	
drinks	like	beer,	wine,	or	spirits,	
“hard	sodas”	will	be	a	trend	to	
watch	in	2016.

4: My new personal care 
routine

Personal	care	routines	are	get-
ting	more	detailed	and	specific	
with	time-of-day-,	event-,	or	
even	place-dependent	personal	
care	innovation	reshaping	the	

http://www.canadean.com
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market.	The	tendency	of	younger	
consumers	to	change	styles	or	
looks	based	on	the	time	of	day	
should	provide	fertile	ground	for	
innovation	in	new	personal	care	
routines	in	2016.

5: Food you can drink

Recent	developments	like	drin-
kable	peanut	powder	and	expan-
ding	innovation	in	drinkable	soups	
that	fill	the	white	space	between	
soup	and	smoothies	suggest	that	

6: Small is beautiful

“Big”	isn’t	what	it	used	to	be.	
Consumers	are	showing	their	
growing	love	for	smaller	brands	
and	products	from	smaller	compa-
nies.	Look	for	more	new	product	
launches	in	2016	to	avoid	looking	
too	processed	or	mass-produced.

7: Say hello to GMO 2.0

Genetically	modified	organisms	
(GMOs)	have	been	a	magnet	for	
controversy	since	their	inception.	
Longer	shelf	life,	reduced	food	
waste,	and	more	efficient	use	of	
natural	resources	collectively	make	
an	increasingly	“green”	case	for	
new-generation	GMOs.

8: Sweet on sour

As	2016	begins	to	take	shape,	look	
for	consumers	to	be	more	sweet	
on	sour.	Sour	flavors	could	be	the	
next	big	flavor	trend	in	foods	and	
beverages,	with	sour	flavors	brea-
king	out	in	everything	from	candy	
and	beer	to	vegetables.

9: Permissive indulgence

Consumers	are	hard-wired	to	
indulge;	they	are	also	hard	wired	
to	feel	guilty	about	indulging.	Now	
there	is	a	solution	to	that	conun-
drum.	Adding	healthful,	“better	for	
you”	iconic	health	ingredients	to	
indulgent	foods	is	a	new	trend	that	
is	gaining	momentum.

the	drinkable	meal	concept	may	
be	an	idea	whose	time	has	come	
in	2016.

10: Anti-pollution beauty

Look	for	innovation	in	skincare	and	
haircare	product	designed	to	fight	
pollution	in	urban	environments	in	
2016.	We	might	even	see	specific	
skincare	solutions	for	indoor	or	
outdoor	air	pollution.

www.canadean.com
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The Great Fragmentation 
of health drives growth 
for small and niche brands

The	massive	fragmentation	of	
consumers’	beliefs	about	health	
is	contributing	to	the	break-up	
of	traditional	food	and	beverage	
markets	and	opening	the	doors	
of	opportunity	for	start-ups	and	
small	brands,	says	Julian	Mellentin,	
director	of	New	Nutrition	Busi-
ness	and	author	of	10 Key Trends 
in Food, Nutrition and Health 2016.	
“Big	food	companies	are	being	
forced	to	rethink	their	business	
models,”	he	says.

Fragmentation	also	underpins	
Key Trend 1: Beverages Rede-
fined.	Beverage	giants’	sales	
have	peaked,	soft	drink	sales	are	
plunging	and	fruit	juices	are	strug-
gling.		Small	niche	drink	brands	
are	reshaping	the	market.	Plant	
waters	such	as	coconut	and	birch	
water	meet	consumers’	desire	

for	products	that	are	naturally	
healthy,	have	no	additives,	are	
naturally	low	in	calories	and	sugar,	
and	sustainable.	“Plant	waters	will	
be	a	$4	billion	market	by	2025,”	
predicts	Mellentin.

Key Trend 5: The Great Fragmen-
tation	explains	how	high	volume	
opportunities	are	scarce	and	
becoming	scarcer.	In	some	markets	
they	may	already	be	history,	says	
Mellentin.

The	shift	in	the	food	landscape	is	
influenced	by	25	years	of	digi-
tal	sampling,	mash-ups,	music	
sampling,	remixing,	restaurant	
fusion	food	–	all	an	established	
part	of	the	culture	that	surrounds	
people.

Just	as	the	person	who	listens	
to	Bach’s	Goldberg	Variations	at	
home	also	listens	to	Aerosmith	
or	Black	Sabbath	while	driving	to	
work,	people’s	ideas	about	food	
and	health	have	become	a	menu	
of	choices	from	which	they	select	
and	change	as	new	information	
becomes	available.	We’re	all	food	
explorers	now,	looking	for	novelty	
and	variety.

This	is	producing	a	proliferation	of	
niches	that	smaller	companies	and	
new	brands	–	often	premium	–	are	
perfectly	placed	to	serve.

In	the	future,	smart	companies	will	
only	rarely	launch	mass-market	

10 Key Trends in Food, Nutrition and Health 2016 is available from www.new-nutrition.com.

http://www.new-nutrition.com
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brands	aiming	to	rapidly	get	high	
volume.	Instead	they	will	build	
portfolios	of	small	brands,	finely	
targeted	at	an	ever-more	frag-
mented	consumer	market.	A	few	
of	these	will	become	big	brands,	
some	will	be	big	niche,	most	will	
remain	niche.

The	report	gives	the	example	of	
US	giant	General	Mills	as	one	of	
the	few	larger	and	more	visionary	
companies	already	embracing	
the	change.	It	has	set	up	a	new	
business	unit	–	called	301	Inc.	–	to	
invest	in	entrepreneurs	and	early	
stage	food	companies.

	“The	rapidly	evolving	consumer	
landscape	is	dramatically	changing	

the	game	in	the	food	industry,”	
said	John	Haugen,	general	ma-
nager	of	301	Inc.	“Tremendous	
opportunity	exists...to	partner	with	
and	foster	emerging	food	brands.”

As	the	Great	Fragmentation	
moves	forward,	this	new	model	
will	become	the	standard	for	large	
food	and	beverage	businesses.	The	
market-redefining	power	of	this	
trend	is	illustrated	by	Key Trend 7: 
Plant-Based Foods and Beverages. 
Non-dairy	plant	“milks”	such	as	
almond	milk	have	seen	sales	jump	
by	between	20%	(Spain)	and	50%	
(US).

This	trend	is	not	driven	by	beliefs	
in	veganism	or	vegetarianism,	

but	rather	by	consumers’	love	
of	variety	and	novelty.	We’re	all	
flexitarians	now,	using	cows’	milk	
on	our	cereal,	almond	milk	in	our	
smoothies	and	coconut	milk	in	our	
cooking	as	it	suits	us.	And	the	halo	
of	health	and	sustainability	around	
plant-based	foods	means	consu-
mers	feel	good	about	their	choices.	

This	trend	has	also	been	made	
possible	by	massive	improvements	
in	the	taste	of	plant-based	foods	
(which	accounts	for	almond	milk’s	
rise	at	the	expense	of	soy	milk),	
and	by	technical	advances	that	
make	it	easier	to	include	plant-ba-
sed	ingredients	such	as	beans	and	
seaweed	in	good-tasting	snack	
formats.
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Back to basics approach creates 
new paleo diet opportunity

of	new	options	in	some	instanc-
es	and	the	revival	and	updating	
of	some	established	products	in	
others.”	

“Interest	in	naturally	nutritious	
ingredients	and	a	return	to	basics	
has	led	to	increasing	consumption	
of	ingredients	such	as	ancient	
grains	and	green	foods,”	she	con-
tends.	“It	has	also	led	to	a	surge	
in	interest	in	alternative	diets	and	
eating	habits,	bringing	awareness	
of	the	Paleo	Diet	to	a	much	wider	
range	of	consumers.”	

When	looking	at	use	of	the	word	
“paleo”	in	launch	activity	tracked	
by	Innova	Market	Insights,	a	huge	
surge	has	been	seen	over	the	
past	five	years,	from	single	fig-
ures	in	2010	to	over	300	in	the	
12	months	to	the	end	of	Septem-
ber	2015.	Although	this	remains	
very	small	in	terms	of	global	
launch	activity	totals,	it	is	nearly	
three	times	the	number	recorded	
in	the	previous	12-month	period.

Significantly,	activity	is	also	
spreading	out	globally	from	the	
US	where	the	current	rise	in	
interest	started.	The	share	of	the	
US	in	paleo	launch	activity	fell	
from	over	80%	of	the	tracked	
launch	total	in	the	12	months	to	
the	end	of	September	2014	to	
less	than	two-thirds	in	the	same	
period	in	2015,	despite	strong	
growth	in	total	introductions.	
This	indicated	the	emergence	
of	activity	in	other	parts	of	the	
world,	perhaps	most	notably	Aus-
tralia,	where	activity	came	from	
virtually	zero	in	2014	to	account	
for	nearly	16%	of	the	2015	total,	
putting	it	ahead	of	Europe	with	
10%.

Launch	activity	has	been	fairly	
fragmented	in	terms	of	product	
categories,	although	cereals,	bak-
ery	products	and	snacks	account	
for	a	combined	56%	share.	Sports	
nutrition	products	take	fourth	
place,	ahead	of	dairy	and	soft	
drinks.	

Products	are	increasingly	being	
marketed	as	paleo-friendly	and	
some	high-profile	lines	now	also	
feature	‘paleo’	in	the	product	
name	or	brand.	Examples	include	
products	such	as	Paleo	Cookies	
and	Paleo	Protein	Bars	from	Julian	
Bakery,	Paleopure	Trail	Mix	from	
Paleopure	and	Steve’s	Paleocrunch	
Granola	and	Paleogoods	Paleo-
bars,	all	in	the	US.

www.innovadatabase.com

The	so-called	Paleo	Diet	has	been	
around	for	some	years,	but	has	
grown	to	achieve	almost	cult	sta-
tus,	particularly	in	the	US,	since	its	
revival	in	the	early	2000s,	exploit-
ing	rising	interest	in	returning	to	
the	eating	habits	of	our	ancestors,	
perceived	to	be	simpler	and	more	
natural.	

Interpretations	and	definitions	
of	the	diet	vary	considerably,	
but	the	basic	idea	is	to	take	
us	back	to	eating	the	way	our	
Stone	Age	ancestors	would	have	
eaten	10,000	years	ago,	prior	to	
agriculture	and	farming,	with	a	
diet	of	lean	meat,	nut	and	fruit	
and	vegetables,	with	no	access	to	
grains,	legumes,	dairy	products	
and	foods	high	in	refined	sugar	
and	salt.	

“Natural	ingredients	are	increas-
ingly	in	demand,”	according	to	Lu	
Ann	Williams,	Director	of	Inno-
vation	at	Innova	Market	Insights,	
“and	this	has	resulted	in	the	arrival	

http://www.innovadatabase.com
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Innova Market Insights

Global demand for flavour 
enhancer monosodium 
L-glutamate grows

Global	demand,	and	in	particular,	
Asian	demand,	for	monosodium	
L-glutamate	(MSG)	–	the	someti-
mes	controversial	flavour	enhancer	
–	is	growing,	in	part	due	to	signifi-
cant	economic	and	cultural	shifts	
in	several	countries,	according	to	
new	analysis	from	IHS,	the	leading	
global	source	of	critical	informa-
tion	and	insight.

According	to	the	IHS Chemical 
Economics Handbook: Monoso-
dium Glutamate Report, in	2014,	
world	demand	for	MSG	was	
estimated	at	more	than	3	mil-
lion	metric	tons	(MMT)	which	is	
valued	at	$4.5	billion.	Asia	was	
responsible	for	approximately	
88%	of	world	MSG	consump-
tion	in	2014,	with	China	alone	
accounting	for	55%	of	world	
consumption	and	approximately	
65%	of	global	production.	As	the	
world’s	largest	producer,	China	is	
also	the	world’s	largest	exporter	
of	MSG,	providing	nearly	44%	of	
global	exports.

During	the	period	of	2014	to	
2019,	IHS	expects	global demand 
for MSG to increase by almost 
4% annually	to	nearly	3.9	MMT.	
However,	the	most	significant	in-
creases	in	demand	for	this	mature	
product	will	be	in	Thailand,	Indo-
nesia,	Vietnam	and	China,	followed	
by	Brazil	and	Nigeria.

“While	many	western	consumers	
have	mixed	feelings	about	MSG,	

and	there	has	been	considerable	
debate	on	its	use,	for	many	con-
sumers,	particularly	in	developing	
countries,	MSG	is	considered	an	
affordable	luxury,”	said	Marifaith	
Hackett,	senior	manager	of	the	
food	and	nutrition	service	at	IHS	
Chemical	and	the	principal	analyst	
behind	the	report,	along	with	
Adam	Bland,	Takeshi	Masuda,	and	
Lei	Zeng	from	IHS	Chemical.	“MSG	
is	a	mature	product,	so	overall	
global	growth	is	not	huge,	but	this	
is	still	a	major	market	for	produ-
cers.	China	is	the	leading	producer	
and	consumer	of	MSG,	but	we	
are	seeing	considerable	growth	
in	Thailand,	Indonesia,	Vietnam,	
Brazil	and	Nigeria.”

MSG occurs naturally in some fo-
ods	like	tomatoes,	cheeses,	truffles	
and	soybeans,	but	in	commercial	
practice,	it	is	produced	by	the	fer-
mentation	of	sugar	or	starch	from	
feedstocks	such	as	corn,	sugar	be-
ets,	sugarcane	and	cassava.	MSG	
is	widely	used	by	food	processors	
in	convenience	foods,	snacks,	
canned	soups,	instant	noodles,	
condiments,	seasoning	blends,	and	
by	restaurants	and	food	service	
providers.

What	is	most	interesting,	Hackett	
said,	is	where	the	growth	for	MSG	
is	occurring	and	what	is	driving	
demand	growth.	“MSG is a staple 
ingredient in many Asian cuisi-
nes,”	she	said,	“but	its	use	has	
expanded	significantly	in	China	

http://www.innovadatabase.com
http://www.innovadatabase.com
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and	countries	such	as	Nigeria	and	
Brazil,	where	incomes	are	rising	
and	more	women	are	moving	into	
the	workforce.	These	factors,	as	
well	as	improvements	in	living	
standards	and	expansion	of	the	
middle	class,	are	big	factors	dri-
ving	MSG	consumption	growth.	
Busier	lifestyles,	increased	urbani-
zation	and	changes	in	dietary	pat-
terns	are	driving	greater	demand	
for	convenience	foods,	snacks	and	
seasonings,	which,	in	turn,	will	
stimulate	MSG	consumption	in	
these	countries.”

MSG triggers a savoury taste 
sensation	known	as	umami,	which	
many	in	scientific	and	gastrono-
mic	circles	now	credit	as	the	fifth	
human	taste	(the	other	four	tastes	
are	salty,	sweet,	bitter	and	sour).	
Detractors	of	MSG	point	to	its	
association	with	some	adverse	
physiological	symptoms	(such	as	
headaches)	commonly	referred	to	
as	the	“Chinese	Restaurant	Syn-
drome.”	In	contrast,	the	U.S.	Food	
and	Drug	Administration	(FDA),	
which	classified	MSG	as	“gene-
rally	recognized	as	safe”	(GRAS)	
in	1959,	stands	by	its	conclusion	
that	MSG	is	safe	for	the	general	
population	at	normal	levels	of	
consumption.

MSG as a commercial product is a 
Japanese	invention,	and	its	deve-
lopment	was	originally	driven	by	
the	noble	goal	of	improving	poor	
Japanese	diets	more	than	a	century	
ago.	In	1908,	Kikunae	Ikeda,	Ph.D.,	
a	Tokyo	chemistry	professor,	sought	
to	manufacture	‘a	good,	inexpensi-
ve	seasoning	to	make	bland,	nutri-
tious	food	tasty’1.	He	was	the	first	
to	isolate	glutamate	from	sea	kelp,	
the	primary	ingredient	in	flavorful	
Japanese	soup	stocks.

In	Japan,	MSG	is	known	as	Aji-
nomoto,	a	word	that	means	“the	
essence	of	taste.”	Ajinomoto	is	
also	the	name	of	the	company	
best	known	for	producing	MSG	
globally.	Much	like	the	Coca	Cola®	
brand	has	long	been	recognized	as	
one	of	the	most	iconic	American	
brands,	Ajinomoto®	is	a	hou-
sehold	name	in	Japan.	Ironically,	
Ajinomoto	no	longer	manufactures	
MSG	in	Japan,	although	domestic	
production	of	high-value-added	
seasoning	blends	using	imported	
MSG	continues.	Now	the	world’s	
second-largest	MSG	producer	
behind	Shandong	Fufeng	Group	of	

China,	Ajinomoto	operates	wholly	
and	partly	owned	plants	in	Brazil,	
Peru,	the	U.S.,	France,	Indonesia,	
Malaysia,	Thailand	and	Vietnam.

Europe	was	responsible	for	just	
3%	of	world	MSG	consumption 
in	2014,	and	growth	is	expected	
to	be	minimal	as	consumer	prefe-
rences	for	foodstuffs	that	contain	
few	or	no	additives	are	expected	
to	restrain	consumption	growth	in	
the	region,	especially	in	Western	
Europe.	In	North	America,	the	story	
for	MSG	is	much	the	same.	The	in-
creased	consumer	interest	in	foods	
that	contain	no	artificial	ingredients	
(such	as	added	MSG)	is	expected	to	
suppress	the	growth	of	MSG	con-
sumption	in	the	U.S.	and	Canada.	
In	Mexico,	taxes	on	high-calorie	
packaged	foods	(“junk	food”),	wide-
spread	concerns	about	obesity,	and	
the	growing	interest	in	healthier	
eating	habits	have	lowered	demand	
for	some	MSG-containing	foods,	
reducing	MSG	consumption	as	a	
consequence.

	“MSG is the most recognized and 
highly	debated	food	additive	in	
the world,”	Hackett	said,	“and	the	
attitudes	regarding	its	use	are	very	
different	depending	upon	which	
socioeconomic	groups	or	cultures	
are	being	polled.	It	is	as	interesting	
dynamic--there	is	a	very	strong	
East/West	divide	when	it	comes	to	
views	on	MSG.”

www.ihs.com

Africa	and	the	Middle	East	ac-
counted	for	approximately	4%	of	
world	MSG	consumption	in	2014,	
but	demand	in	West	Africa,	where	
MSG	complements	the	staple	
diet	of	potatoes,	rice,	noodles	and	
soup,	is	expected	to	see	strong	
growth	during	the	study	period.	
The	region	is	entirely	reliant	on	
imports	to	satisfy	its	growing	
demand.	While	Central	and	South	
America	was	responsible	for	just	
2%	of	world	MSG	demand,	Brazil	
is	a	net	exporter	of	MSG,	and	
leads	the	region	in	consumption.	
The	country	will	continue	to	drive	
demand	growth	during	2014	to	
2019.

http://www.ihs.com/
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An overview 
on the nutraceuticals market

The	global	nutraceuticals	product	
market	has	shown	steady	growth	
during	the	past	few	years.	This	
trend	is	anticipated	to	continue	
during	the	forecast	period	due	to	
increasing	consumer	spending	on	
nutritious	and	healthy	functional	
food,	beverages,	and	dietary	sup-
plements	worldwide,	according	the	
new	study	by	Transparency	Market	
Research	company.

Nutraceuticals	provide	health	be-
nefits	and	help	in	the	prevention	
and	healing	of	diseases.	The	global	
nutraceuticals	market	is	primarily	
growing	due	to	rise	in	demand	for	
dietary	supplements;	however,	
functional	foods	and	beverages	
comprise	a	significant	market	sha-
re.	Nutraceuticals	are	nutritional	
or	functional	foods	that	are	slated	
to	have	physiological	benefits,	
or	provide	relief	from	numerous	
chronic	diseases	and	ailments	to	
the	consumers.

Nutraceuticals	range	from	dietary	
supplements,	isolated	nutrients,	
and	herbal	products	to	specific	
diets	and	processed	foods	and	
beverages.	These	are	extremely	
attractive	to	food	and	beverages	
companies	due	to	the	relatively	
high	margins	and	minimal	regula-
tory	requirements	involved.	Fac-
tors	such	as	rising	health	concerns,	
growth	of	key	demographics,	and	
increasing	consumer	desire	to	lead	
a	healthy	life	and	avoid	depen-
dence	on	synthetic	drugs	are	the	

major	drivers	contributing	to	the	
growth	of	this	market.	In	addi-
tion,	factors	such	as	new	product	
launches,	mergers	and	acquisi-
tions,	and	nutraceuticals	aimed	
at	improving	cardiac	health	are	
expected	to	enhance	the	growth	
of	this	market.	All	these	properties	
mentioned	above	have	led	to	the	
growing	demand	for	nutraceuticals	
in	recent	years.

Nutraceuticals	are	the	products	
that	provide	health	and	nutrition	
benefits	in	addition	to	the	basic	
nutrition	value	present	in	food	
items.	Nowadays,	consumers	
are	more	health	conscious,	more	
aware,	and	better	informed	on	nu-
trition-enabled	products.	Further-
more,	dietary	supplements	are	not	
only	consumed	in	order	to	meet	
the	recommended	daily	intake	of	
nutrients,	but	also	as	a	physical	
performance	booster	and	disease	
prevention	option.	In	addition,	
there	is	a	shift	in	the	preference	of	
consumers	from	synthetic	ingre-
dients	to	organic	foods	and	ingre-
dients,	which	are	obtained	from	
non-genetically	modified	organism	
(non-GMO)	extracts.

The	nutraceuticals	market	mainly	
constitutes	food;	beverages;	
dietary	supplements;	personal	care	
and	pharmaceutical	products.	The	
growing	market	of	vitamins	and	
minerals-enriched	herbal	shampo-
os	and	creams	is	also	one	of	the	
major	drivers	behind	the	rising	

http://www.transparencymarketresearch.com/global-nutraceuticals-product-market.html
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demand	for	nutraceutical	ingre-
dients.	The	dietary	supplements	
are	available	in	the	form	of	capsu-
les,	tablets,	and	liquids.	Nutraceu-
tical	ingredients	include	probiotics	
and	prebiotics,	vitamins,	proteins,	
minerals,	Omega	3,	fibers,	amino	
acids,	structured	lipids,	and	various	
other	ingredients.	Nutraceutical	in-
gredients	find	application	in	grains,	
cereals,	nuts,	fruits,	vegetables,	
dairy	products,	poultry	products,	
seafood,	and	confectionery	items	
apart	from	non-alcoholic	bevera-
ges	such	as	energy	drinks,	juices,	
and	sports	drinks.	Few	examples	
of	functional	foods	and	drinks	en-
riched	with	proteins	include	herb	
blends,	yogurts	with	probiotics,	
and	soy	beverages.

In	this	report,	the global nutraceu-
ticals	product	market	is	categori-
zed into two segments:	by	product	
type	and	by	geography.	Based	
on	product	type,	the	market	has	
been	categorized	into	functional	
food,	functional	beverages,	dietary	
supplements,	personal	care,	and	
pharmaceutical	segments.	Functio-
nal	food	is	further	segmented	into	
probiotic	fortified	food,	branded	
wheat	flour,	branded	ionized	salt,	
and	omega	fatty	acid	fortified	food	

among	other	functional	food.	In	
addition,	functional	beverages	
segment	has	been	sub-segmented	
into	fruit	&	vegetable	juices	and	
drinks,	non-carbonated	drinks,	and	
dairy	and	dairy	alternative	drinks	
among	others.	Dietary	supplemen-
ts	are	divided	into	vitamins	and	mi-
nerals,	proteins	and	peptides,	and	
herbals	and	non-herbals	among	
others.	The	report	also	covers	the	
drivers,	restraints,	and	opportuni-
ties	(DROs)	of	the	nutraceuticals	
product	market.	The	study	highli-
ghts	the	current	market	trends	and	
provides	forecast	for	the	period	
from	2015	to	2021.	We	have	also	
covered	the	current	market	scena-
rio	for	global	nutraceuticals,	and	
highlighted	future	trends	that	are	
likely	to	affect	its	demand.

By	geography,	the	market	has	
been	segmented	into	North	Ame-
rica,	Europe,	Asia	Pacific,	and	Rest	
of	the	World	(RoW).	Each	region	
has	been	further	bifurcated	coun-
try-wise	to	highlight	the	respective	
market	share	of	nutraceuticals	in	
each	country.	The	study	covers	
major	countries	such	as	the	U.S.,	
Canada,	and	Mexico	in	North	
America;	Japan,	China,	and	India	
in	Asia	Pacific;	the	U.K.,	Italy,	and	

France	in	Europe;	and	Latin	Ame-
rica,	Africa,	and	the	Middle	East	
in	RoW.	The	size	and	forecast	for	
these	markets	for	the	period	from	
2015	to	2021	has	been	provided	
in	the	report.

Under	the scope of this report,	
different	influencing	and	inhibiting	
growth	factors	of	the	nutraceu-
ticals	product	market	have	been	
analyzed.	The	market	attractiveness	
analysis	provided	in	the	report	
highlights	the	key	investing	areas	
in	this	industry.	The	report	will	
help	nutraceuticals	manufacturers,	
suppliers,	and	distributors	to	under-
stand	the	current	and	future	trends	
in	this	market	and	formulate	their	
business	strategies	accordingly.

Some	of	the	key	players	in	this	
market	include	BASF	SE,	Cargill	
Incorporated,	Royal	DSM	N.V.,	Ne-
stle	S.A.,	Archer	Daniels	Midland	
Company	(ADM),	Groupe	Danone,	
Pepsico	Inc.,	and	DuPont.

The	scope	of	the	study	presents	a	
comprehensive	evaluation	of	the	
stakeholder	strategies	and	winning	
imperatives	for	them	by	segmen-
ting	the	global	nutraceuticals	
market.
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Research	and	Markets	company	
published	a	study	focused	on	
China’s	Canned	Food	industry	
forecasts.	In	the	two	past	decades,	
the	industry	has	been	growing	at	a	
fast	pace.	The	dramatic	expansions	
of	the	manufacturing	capabilities	
and	rising	consumer	consumptions	
in	China	have	transformed	China’s	
society	and	economy.

China	is	one	of	the	world’s	major	
producers	for	industrial	and	consu-
mer	products.	Far	outpacing	other	
economies	in	the	world,	China	
is	the	world’s	fastest	growing	
market	for	the	consumptions	of	
goods	and	services.	The	Chinese	
economy	maintains	a	high	speed	
growth	which	has	been	stimula-
ted	by	the	consecutive	increases	

of	industrial	output,	imports	&	
exports,	consumer	consumption	
and	capital	investment	for	over	
two	decades.	Rapid	consolidation	
between	medium	and	large	players	
is	anticipated	since	the	Chinese	
government	has	been	encouraging	
industry	consolidation	with	an	
effort	to	regulate	the	industry	and	
to	improve	competitiveness	in	the	
world	market.	

Although	China	has	enjoyed	the	
benefits	of	an	expanding	market	
for	production	and	distribution,	the	
industry	is	suffering	from	minimal	
innovation	and	investment	in	R&D	
and	new	product	development.	The	
sector’s	economies	of	scale	have	
yet	to	be	achieved.	Most	domestic	
manufacturers	lack	the	autonomic	
intellectual	property	and	financial	
resources	to	develop	their	own	
brand	name	products.	

This	new	study	focuses	on	industry	
trends	and	forecasts	with	histo-
rical	data	(2004,	2009	and	2014)	
and	long-term	forecasts	through	
2019	and	2024	are	presented.	The	
primary	and	secondary	research	is	
done	in	China	in	order	to	access	
up-to-date	government	regulations,	
market	information	and	industry	
data.	Data	were	collected	from	the	
Chinese	government	publications,	
Chinese	language	newspapers	and	
magazines,	industry	associations,	
local	governments’	industry	bure-
aus,	industry	publications,	and	our	
in-house	databases.	

Canned food industry forecasts 
in China
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were	positioned	on	their	protein	
content	in	the	12	months	to	the	
end	of	June	2015,	which	is	well	
over	twice	the	global	average.	Yo-
gurt	had	the	highest	penetration,	
with	over	one-third	of	launches	
marketed	on	a	protein	platform,	
followed	by	milk	drinks	with	just	
under	a	quarter.

While	one-third	of	yogurt	launches	
using	a	protein	positioning	is	fairly	
impressive,	it	still	trails	behind	US	
Greek	and	Greek-style	launches,	
which	accounted	for	nearly	57%	of	
total	introductions,	indicating	that	
by	no	means	all	Greek	yogurts	are	
using	a	high-protein	positioning	yet.	

In	addition	to	Greek-style yogurts,	
other	traditionally	high-protein	fer-
mented	dairy	products	are	being	
introduced	onto	the	market,	led	by	
the	Icelandic	fermented	dairy	pro-
duct	skyr.	Skyr	is	also	moving	from	
its	home	in	Iceland	to	a	number	
of	European	markets.	Perhaps	not	
surprisingly	this	started	in	Scan-

dinavia,	but	there	were	launches	
by	Arla	Foods	in	countries	such	as	
Germany,	the	UK	and	the	Nether-
lands	in	the	spring	of	2015.	

In	the	milk drinks market,	perfor-
mance	was	initially	a	key	focus	for	
protein	beverages,	but	we	are	now	
seeing	both	relatively	specialist	
performance	products	and	more	
mainstream	lines.	In	the	US,	intro-
ductions	have	included	an	organic	
version	of	Cytosport’s	market-lea-
ding	Muscle	Milk	protein	beverage,	
Morning	Protein	Smoothies	from	
Sprout	Foods,	Plus	Protein	Dairy	
Beverages	from	retailer	Safeway	
and	TruMoo	Protein	Milks	from	
Dean	Foods.

In Europe,	recent	launches	include	
Lactel’s	Sporteus	protein-enriched	
milk	drinks	in	France,	positioned	as	
sports	beverages;	the	leading	US	
protein	shake	Muscle	Milk	Protein	
in	Germany;	and	Austrian	dairy	
company	Nöm’s	extension	of	its	
fasten	flavoured	milk	range	with	a	
fasten	Protein	Drink	option.	

“High	protein	foods	are	one	of	the	
most	sought-after	nutritional	choi-
ces	of	the	moment,”	according	to	
Williams	“and	the	dairy	sector	ap-
pears	to	be	extremely	well	placed	
to	benefit.	Yogurts	and	milk	drinks	
are	the	current	leaders	in	terms	
of	activity,	but	there	may	also	be	
opportunities	in	other	products	
such	as	cheese,	particularly	soft	
and	fresh	products.”

Yogurts and dairy beverages 
lead protein NPD boom

Protein	content	has	been	one	of	
the	key	areas	of	activity	in	new	
product	development	(NPD)	in	
the	food	and	drinks	industry	over	
the	past	couple	of	years.	Nearly	
4%	of	global	launches	recorded	by	
Innova	Market	Insights	in	the	12	
months	to	the	end	of	June	2015	
used	a	high-in	or	source-of	protein	
positioning,	rising	to	nearly	8%	in	
the	dairy	sector	and	14%	in	the	
yogurt	category.	

	“Dairy	products	have	always	had	
an	inherently	healthy	image	and	a	
perception	of	high protein	levels,”	
reports	Lu	Ann	Williams,	Director	
of	Innovation	at	Innova	Market	
Insights,	“so	it	is	a	sector	that	has	
been	able	to	adapt	relatively	rapi-
dly	to	this	rising	interest	in	protein,	
in	some	cases	by	simply	changing	
its	labelling	and/or	positioning.”	

The US	has	led	this	rising	interest	
in	protein	content,	both	overall	
and	specifically	in	the	dairy	sector.	
Over	17%	of	US	dairy	launches	

http://www.innovadatabase.com
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According	to	the	latest	report of 
Research	and	Markets	company,	
the	processed	poultry	meat	market	
is	segmented	on	the	basis	of	type	
of	poultry,	product	type,	end	user	
and	geography.	The	type	of	poultry	
segment	is	further	classified	into	
chicken	meat,	turkey	meat,	duck	
meat	and	others.	The	product	type	
segment	comprises	of	cured	and	
uncured	products.	End	user	seg-
ment	is	categorized	into	retail	and	
food	service	industry.	Based	on	
geography,	the	market	is	segment-
ed	into	North	America,	Europe,	
Asia	Pacific	and	LAMEA	regions.		

The	market	is	expected	to	grow	at	
a	CAGR	of	6.4%	during	the	forecast	
period	2015	-	2020.	The	poultry	
chicken	meat	segment	contributed	
the	largest	market	share	in	2014,	
followed	by	turkey	meat.	The	popu-
larity	of	uncured	processed	poultry	
meat	products	has	increased	owing	
to	the	use	of	natural	preserva-
tives.	Based	on	the	end	user,	retail	

Opportunities in the world 
processed poultry meat market

segment	accounted	for	a	significant	
market	share	in	2014.		

The	key	companies	profiled	in	the	
report	include,	BRF	S.A.,	Cherkizo-
vo	Group,	Hormel	Foods	Corpo-
ration,	Marfrig	Global	Foods	S.A.,	
Nippon	Meat	Packers,	Inc.,	Tyson	
Foods,	Inc.,	Smithfield	Foods,	Inc.,	
Sanderson	Farms,	JBS	S.A.	and	Car-
gill,	Inc.	The	prominent	players	op-
erating	in	the	market	adhere	to	the	
safety	guidelines	while	handling	
and	processing	meat	products.

Acquisition,	expansion	and	prod-
uct	launch	are	the	major	growth	
strategies	adopted	by	the	key	play-
ers	to	sustain	the	intense	compe-
tition	in	the	market.	For	instance,	
in	2015	Hormel	foods	acquired	
Applegate	Farms,	LLC,	one	of	the	
leading	players	in	organic	val-
ue-added	prepared	meat	market.	
This	acquisition	enabled	Hormel	to	
expand	its	protein-based	product	
offerings.		

The	production	and	consumption	
of	meat	has	considerably	incre-
ased	worldwide	over	the	years.	
Poultry	meat	has	a	higher	demand	
among	consumers,	as	it	is	less	
expensive	compared	to	other	
meat	products.

Processed	poultry	meat	is	derived	
from	the	processing	and	treatment	
of	raw	poultry	meat	to	prolong	its	
shelf	life	and	to	enhance	its	taste.	
These	processes	includes	use	of	
chemical	preservatives	such	as	
sodium	nitrite.	Processed	poultry	
has	gained	higher	acceptance	over	
other	meat,	such	as	pork	and	beef,	
owing	to	high	protein	content	
and	affordable	price.	Increased	
intake	of	poultry	meat	due	its	
high	protein	content	amongst	
health	conscious	individuals	is	a	
key	factor	boosting	the	growth	of	
the	market.	Further,	the	growing	
demand	for	processed	and	con-
venience	foods	has	significantly	
supplemented	the	growth	of	the	
processed	poultry	meat	market.	
However,	the	increasing	number	
of	unorganized	players	and	rising	
risk	of	avian	diseases	in	poultry	
birds	are	the	key	factors	restricting	
the	market	growth.	Growth	in	the	
organized	retail	sectors,	favou-
rable	government	initiatives	in	the	
emerging	economies	and	prolife-
ration	of	processed	poultry	meat	
among	other	consumer	segments	
are	the	major	factors,	which	would	
offer	lucrative	opportunities	to	the	
market	players.		

http://www.researchandmarkets.com/publication/mqsauz8/world_processed_poultry_meat
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Renewed focus on convenience 
and indulgence boosts drinking 
yogurt market

the	use	of	probiotic	claims	in	key	
markets,	perhaps	most	notably	
Europe,	which	accounts	for	over	
half	of	launches	in	the	sub-cate-
gory.

The	drinking	yogurt	market	is	
attempting	to	move	on	with	
new	formats	and	target	markets,	
although	the	focus	on	health	
aspects	of	yogurt	remains	strong.	
Over	80%	of	global	launches	
recorded	in	the	12	months	to	the	
end	of	October	2015	featured	
health	claims	of	some	kind,	rising	
to	98%	in	the	US.	

Furthermore,	despite	the	use	of	
the	term	“probiotic”	being	disal-
lowed	in	the	EU,	the	association	

of	yogurt	with	digestive/
gut	health	has	clearly	
been	made.	It	is	the	
most	popular	claim	
globally,	used	on	over	
half	of	drinking	yo-
gurt	launches.	Oth-
er	popular	claims	
relate	to	low	and	
light,	with	nearly	
45%	of	launches	
featuring	low	fat,	
low	sugar	and/or	
low	calorie	claims.	
Interest	in	clean	la-
bel	is	also	evident,	
with	over	one-fifth	
of	launches	using	
natural	or	no	addi-
tive/preservative	
claims,	rising	to	

nearly	27%	if	organic	claims	are	
also	included.

There	are	now	indications	that	the	
market	is	moving	forward,	with	a	
particular	focus	on	yogurt	and	fruit	
blends	in	a	smoothie	format,	while	
there	has	also	been	the	rising	
interest	in	yogurt-style	fermented	
drinks	that	has	brought	products	
such	as	kefir,	lassi	and	ayran	into	
mainstream	markets	in	non-tradi-
tional	regions.	

One	of	the	most	high-profile	re-
cent	arrivals	has	been	the	Icelandic	
yogurt-style	fermented	dairy	prod-
uct	Skyr	in	countries	such	as	the	
US,	the	UK	and	mainland	Europe,	
in	drinkable	and	smoothie	formats.	
It	is	offered	in	a	range	of	fruit	
flavors,	as	well	as	trendy	options	
such	as	coffee	and	vanilla.

There	has	also	been	a	focus	on	
offering	liquid	yogurt	products	for	
the	breakfast	market,	both	in-
home	in	cartons	and	for	on-the-go	
replacements	in	resealable	plastic	
bottles.	

	“After	a	few	difficult	years,	it	
may	be	that	the	drinking	yogurt	
market	is	once	again	on	the	up,”	
concludes	Williams.	“The	renewed	
focus	on	convenience	and	indul-
gence,	combined	with	its	healthy	
image	has	resulted	in	a	drink	or	
snack	offering	suitable	for	both	
in-home	and	on-the-go	consump-
tion.”

Drinking	yogurts	and	fermented	
beverages	accounted	for	8.5%	of	
total	global	dairy	launches	record-
ed	by	Innova	Market	Insights	in	
the	12	months	to	the	end	of	Oc-
tober	2015.	While	tracked	launch	
numbers	have	increased	over	the	
past	five	years,	their	share	of	over-
all	dairy	activity	has	fallen	slightly	
over	the	same	period.	

“The	drinking	yogurt	market	has	
enjoyed	mixed	fortunes	in	recent	
years,”	reports	Lu	Ann	Williams,	
Director	of	Innovation	at	.	“A	
positioning	that	falls	between	
traditional	spoonable	yogurts,	milk	
drinks	and	other	soft	drinks	has	
proven	to	be	a	mixed	blessing,	
with	high	levels	of	competition	in	
all	these	areas.”

After	a	period	of	strong	
growth	in	the	first	half	of	
the	2000s,	driven	by	ris-
ing	interest	in	healthy	
and	convenient	op-
tions,	the	market	also	
found	itself	split	into	
two	separate	areas	–	
single-serve	dose-de-
livery	active	health	
drinks	and	traditional	
drinking	yogurts	–	
with	the	latter	increas-
ingly	coming	under	
pressure	from	the	
former.	This	position	
has	tended	to	reverse	
with	the	regulatory	
changes	preventing	



Senza titolo-3   1 03/03/15   14:56



62					italian food & beverage technology - lxxxii (2016) - april italian food & beverage technology - lxxxii (2016) - april					63

Comprising	bread,	breakfast	cereals,	
biscuits,	cakes	and	pastries,	among	
others,	bakery	products	represent	
an	integral	part	of	the	lifestyle	of	a	
large	number	of	people	in	various	
countries	across	the	world.

According	to	the	latest	report	by	
Research	and	Markets	agency,	
growth	in	the	market	is	attributed	
to	various	factors	including	avai-
lability	of	broad	range	of	products	
at	reasonable	price	points,	conve-
nience	of	ready-to-eat	products,	
rapid	urbanization,	hectic	lifesty-
les,	vast	product	offerings	with	
different	tastes	and	textures,	and	
growing	health	benefits	of	baked	
goods	over	other	food	options	De-
veloping	markets	offer	opportuni-
ties	in	the	form	of	greater	potential	
for	higher	market	penetration	and	
growth	in	per	capita	consumption,	
while	in	the	developed	markets,	
innovation	in	new	flavors	and	heal-
thy	ingredients	will	help	spruce	up	
consumption	frequency.		

Future	growth	in	the	market	will	
be	driven	by	surging	popularity	
of	Trans-fat	free,	multi-grain	and	
whole	grain	based	baked	goods	
that	are	low-fat,	low	calorie,	or-
ganic,	and	enriched	with	vitamins	
and	minerals;	rising	sophistication	
in	flavor	preferences;	growing	con-
sumption	of	bread	supported	by	
robust	demand	for	western	styled	
bread	products	in	majority	of	the	
populous	Asian	markets;	and	the	
gradual	shift	towards	brown	bread,	

Bakery products  
Meeting ever-changing needs 
of diverse cultures worldwide

whole	wheat	bread,	multi	grain	
bread	and	other	healthy	varieties.	
Other	important	growth	drivers	
benefiting	market	expansion	in	
the	near	term	include	growing	
preference	for	fortified,	functional,	
sugar-free,	and	gluten-free	bakery	
products;	and	steady	demand	for	
doughnuts	purely	driven	by	the	
indulgence	factor.	While	bread	
continues	to	remain	the	most	con-
sumed	bakery	product	worldwide,	
future	demand	is	expected	to	
be	supported	by	cakes	and	pa-
stries,	which	represent	the	fastest	
expanding	category	in	the	market.	
Demand	for	cakes	and	pastries	is	
fueled	by	indulgence,	introduction	
of	innovative	flavors,	and	incre-
asing	penetration	in	some	of	the	
fastest	growing	regions	such	as	
Latin	America	and	Asia-Pacific.		

As	stated	by	the	new	market	rese-
arch	report	on	Bakery	Products,	Eu-
rope	represents	the	largest	market	
worldwide.	The	constantly	chan-
ging	taste	palettes	coupled	with	
increasing	demand	for	healthier	
options	and	the	steady	launch	of	
innovative	products	that	use	new	
ingredients	are	sustaining	growth	
in	the	developed	markets.	Asia-Pa-
cific	represents	the	fastest	growing	
market	with	a	CAGR	of	6.7%	over	
the	analysis	period.	Exponential	
increase	in	population	along	with	
low	per	person	consumption	of	
baked	goods,	extensive	adverti-
sing	and	promotional	activities	of	
multinationals,	increasingly	wester-

http://www.researchandmarkets.com/publication/mkxp8wi/
http://www.researchandmarkets.com/publication/mkxp8wi/
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nized	lifestyles	and	reduced	time	
for	making	elaborate	home	cooked	
meals/breakfast	represent	key	
growth	drivers	in	the	region.	Im-
proved	transportation	and	logistics	
and	expanding	retailing	network	
and	infrastructure	is	helping	bakery	
products,	particularly	bread,	achie-
ve	greater	market	penetration	and	
visibility	in	these	markets	thereby	
benefiting	market	prospects.		

Key	players	covered	in	the	report	
include	Allied	Bakeries,	Bahlsen	
GmbH	&	Co.	KG,	BAB,	Inc.,	Bakers	
Delight,	Barilla	Holding	Societa	per	
Azioni,	Britannia	Industries	Ltd.,	
Bruegger’s	Enterprises,	Inc.,	Dun-
kin’	Donuts,	Finsbury	Food	Group,	
Flowers	Foods,	Inc.,	Frank	Roberts	
&	Sons	Ltd.,	George	Weston	Foods	

Ltd.,	Grupo	Bimbo,	S.A.B.	de	C.V.,	
Bimbo	Bakeries	USA,	Hostess	
Brands,	LLC,	Kellogg	Company,	La	
Brea	Bakery,	Lantmännen	Unibake,	
Lieken	AG,	McKee	Foods	Corpo-
ration,	McDonald’s	Corporation,	

Nestlé	SA,	Pepperidge	Farm,	Inc.,	
The	Great	Canadian	Bagel	Ltd.,	
Warburtons,	Ltd.,	and	Yamazaki	
Baking	Co.,	Ltd.,	among	others.	
http://www.researchandmarkets.
com/publication/mkxp8wi/
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fruit	flavours.		These	are	generally	
combined	to	provide	a	targeted	
package	of	taste,	convenience	and	
lifestyle	with	a	wellbeing	appeal.

“Our	2016	report	brings	together	
all	the	latest	in	product	deve-
lopment	around	the	world	and	
is	intended	to	serve	as	an	ideal	
reference	for	any	company	seeking	
to	create	or	expand	a	presence	in	
this	rapidly	growing	market,”	he	
concluded.

Among	other	points	highlighted	in	
the	Zenith	report:

Still	water	dominates	the	flavoured	
functional	water	market,	accoun-
ting	for	90%	of	global	volume.

Consumption	per	person	is	highest	
in	North	America,	Asia	Pacific	and	
West	Europe.

China,	the	United	States	and	Japan	
lead	in	terms	of	volume	by	country.

The	top	3	brands	are	Mizone	from	
Danone,	Glacéau	Vitaminwater	
from	Coca-Cola	and	Propel	from	
PepsiCo.	

The 2016 Zenith Report on Fla-
voured Functional Water Innova-
tion contains profiles on 58 brands 
launched between 2013 and 2016 
across 5 regions under 6 categories. 
Contact Zenith International on 
+44 (0)1225 327900 or email here	
zenithinternational.com

Functional waters to double 
by 2020

vative	functionality	and	minimalist	
packaging.

58	in-depth	brand	profiles	offer	
product	images	as	well	as	detailed	
information	such	as	launch	date,	
packaging	type	and	size,	pricing,	
ingredients,	variants	and	marke-
ting.	These	are	analysed	under	
6	headings	-	functional	claims,	
functional	ingredients,	still	waters,	
sparkling	waters,	children’s	waters	
and	packaging.

“Functional	waters	provide	ad-
ded	benefits	for	health	conscious	
consumers	at	a	substantial	price	
premium	for	the	industry,”	com-
mented	Zenith	Chairman	Richard	
Hall.	“The	most	common	added	
ingredients	are	vitamins	and	
minerals	alongside	herbs	and	

The	global	market	for	functional	
waters	surged	ahead	in	2015,	
rising	by	an	estimated	12%	in	
volume	to	5,500	million	litres	and	
11%	in	value	to	$12,000	million,	
according	to	a	new	report	from	
leading	food	and	drinks	industry	
consultancy	Zenith	International.	
The	market	is	forecast	to	double	
over	the	next	5	years,	primarily	
driven	by	rapid	growth	in	Asia	
Pacific.	

The	2016	Zenith	Report	on	Fla-
voured	Functional	Water	Innova-
tion	identifies	9	key	areas	of	focus	
for	new	product	development	
initiatives	since	2013	-	natural	
ingredients,	natural	sweeteners,	
diversified	flavours,	energy	waters,	
beauty	and	wellness	waters,	vita-
min	waters,	protein	waters,	inno-

Recent flavoured functional water innovation (Zenith International).

Sc
ri

b
a

St
u

d
io

/
p

h
P

ao
lo

M
ar

ch
is

io

MACCHINE IMBOTTIGLIATRICI

we design it , we built it,
we bottle it

Quality

GAI SINCE 1946 BOTTLING LINES FROM 1.000 TO 15.000 B/H

frazione Cappelli, 33/b - 12040 Ceresole d’Alba (Cn) Italia
tel. +39 0172 574416 email: gai@gai-it.com - www.gai-it.com

ITALIAN BEVERAGE TECHNOLOGY 220x290 [2016] singole:Layout 1  10-03-2016  12:33  Pagina 2

mailto:info@zenithinternational.com
http://zenithinternational.com/
file:///Volumes/TLG/XraidTLG/Chiriotti/IFBT%2016-82/IFBT%2016-82%20testi/Product%20trends/zenithinternational.com


Sc
ri

b
a

St
u

d
io

/
p

h
P

ao
lo

M
ar

ch
is

io

MACCHINE IMBOTTIGLIATRICI

we design it , we built it,
we bottle it

Quality

GAI SINCE 1946 BOTTLING LINES FROM 1.000 TO 15.000 B/H

frazione Cappelli, 33/b - 12040 Ceresole d’Alba (Cn) Italia
tel. +39 0172 574416 email: gai@gai-it.com - www.gai-it.com

ITALIAN BEVERAGE TECHNOLOGY 220x290 [2016] singole:Layout 1  10-03-2016  12:33  Pagina 2



packaging
trends

66					italian food & beverage technology - lxxxii (2016) - april italian food & beverage technology - lxxxii (2016) - april					67

Plastic	 Caps	 and	 Closures	 in	 Eu-
rope	2015

Added value is shaping
the plastic closures market 
in Europe

According	to	the	latest	report	by	
AMI	Consulting,	the	outlook	for	
the	plastic	closures	market	is	pos-
itive	with	further	output	growth	
and	increasing	demand	for	added	
value	and	premium	products	shap-
ing	the	landscape.

Plastic	closures	demand	in	Eu-
rope	exceeded	230	billion	units	in	
2014,	up	from	215	billion	in	2010,	
with	the	fastest	growing	market	
segments	being	solid	food	and	
non-carbonated	beverages.

In	the	last	couple	of	years	growth	
prospects	have	improved	in	tan-
dem	with	the	economic	recovery	
in	a	number	of	European	countries.	
“Brand	owners	are	looking	for	a	
full	packaging	solution	for	their	
products	in	which	the	role	of	clo-
sures	is	increasingly	valued,	“says	
Márta	Babits,	AMI	Consulting’s	
Consumer	Packaging	Market	An-
alyst.	“Well	designed	closures	can	
improve	product	differentiation,	
aesthetics	and	functionality.”

	The	caps	&	closures	industry	is	
becoming	increasingly	technology	
driven	with	rising	levels	of	R&D	
investment	and	technical	expertise	
required.	Technology	develop-
ments	enable	added	value	and	
premium	products	to	be	produced	
at	lower	cost	and	speed	time-to-
market.

Whereas	beverages	are	still	
growing	they	now	account	for	only	

35%	of	the	market,	non-beverage	
applications	are	growing	faster	and	
provide	a	number	of	added-value	
and	developing	niches.	

The	report	identifies	strong	in-
ter-polymer	competition	between	
polyethylene	and	polypropylene	
with	the	former	gaining	in	bever-
ages	and	the	latter	in	non-bever-
ages.

The	structure	of	the	industry	
is	changing	with	consolidation	
underway	driven	by	both	organic	
growth	and	merges	&	acquisitions	
such	as	3i	Group	acquiring	Weener	
Packaging	(WPPG)	in	July	2015.	
The	largest	producers	in	Europe	
include	Alpla,	Aptar,	Bericap	and	
Global	Closure	Systems.

AMI	Consulting	forecasts	that	
demand	overall	will	reach	256	
billion	units	to	2019,	a	2%	CAGR	
2014-2019,	but	growth	in	add-
ed	value	products	will	be	well	
above	the	average.	“Innovation	
is	gaining	importance	in	protect-
ing	and	growing	profitability	and	
it	will	create	opportunities	for	
well	informed	and	well	organised	
companies,”	concluded	Márta	
Babits.

For more information on the re-
port published by AMI Consulting	
on	Plastic	Caps	and	Closures	in	
Europe	2015 contact AMI Consult-
ing on tel +44	(0)117	314	8139	or 
e-mail mb@amiplastics.com

Demand for plastic caps & closures in 
Europe 2015 (AMI Consultants).

mailto:mb%40amiplastics.com?subject=
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US demand for wine packaging 
to reach $3 billion in 2019

Demand	for	wine	packaging	in	the	
US	is	projected	to	increase	4.4%	
annually	to	$3.0	billion	in	2019	
and	this	growth	will	be	supported	
by	continued	favorable	gains	in	
domestic	wine	consumption	and	
production.	In	addition,	advanc-
es	will	be	spurred	by	increasing	
disposable	personal	incomes	and	
changing	alcoholic	beverage	pref-
erences	occurring	with	younger	
consumers.	These	changes	include	
the	preference	for	wine	over	beer	
among	millennials	and	a	larger	
share	of	millennials	consuming	
wine	on	a	daily	basis	than	that	
in	other	age	groups.	These	and	
other	trends	are	presented	in	Wine 
Packaging, a	new	study	from	The	
Freedonia	Group,	Inc.

Glass	bottles,	the	long-time	tradi-
tional	wine	container,	will	contin-
ue	to	dominate	the	container	mix	
in	value	and	volume	terms.
However,	analyst	Esther	Palevsky	
notes,	“competition	is	increas-
ing	from	a	growing	variety	of	
alternative	package	formats	and	
sizes	offering	greater	economy	or	
convenience.”	The	fastest	gains	
for	containers	will	be	outside	
the	dominant	750-milliliter	size,	
including	both	smaller-	and	larg-
er-sized	offerings.	Robust	advanc-
es	will	occur	for	single-serving	
container	options	such	as	plastic	
bottles,	aseptic	cartons,	aluminum	
cans,	and	cups	and	goblets.	Bag-
in-box	packaging	will	experience	
above	average	growth	due	to	its	

US	wine	packaging	demand	in	million	dollars.
    
 %	Annual	Growth
	Item	 2009	 2014	 2019	 2009-2014	 2014-2019
     
Wine	Packaging	Demand	 1866	 2390	 2960	 5.1	 4.4
Containers	 1239	 1580	 1945	 5.0	 4.2
Closures	 295	 383	 485	 5.4	 4.8
Other	 332	 427	 530	 5.2	 4.4
	©	2015	by	The	Freedonia	Group,	Inc.

lower	cost	per	unit	of	volume	and	
greater	adoption	of	the	format	for	
1.5-	and	3-liter	premium	offerings,	
thereby	changing	the	image	of	
“boxed	wine”	as	being	inferior	in	
quality	to	bottled	wines.	

Wine	closure	opportunities	will	
be driven by rising packaged wine 
production,	with	changes	in	the	
container	mix	necessitating	a	wid-
ening array of closure types.

will	provide	the	best	opportunities	
through	2019,	aided	by	the	impor-
tance	of	value	added	bottle	labels	
that	add	visual	appeal.	Moreover,	
new	brands	and	brand	extensions	
are	launched	with	high	frequency	
in	the	wine	industry,	necessitating	
demand	for	new	or	redesigned	
labels.	Though	bulk	containers	will	
remain	a	niche	area	in	wine	pack-
aging,	the	growing	share	of	wine	
exports	that	are	in	bulk	form	will	

This	trend	will	fuel	strong	oppor-
tunities	for	aluminum	and	plastic	
screw	caps	and	plastic	dispensing	
closures.	Though	continuing	to	
face	intensified	competition	from	
alternative	closures,	cork	demand	
will	be	sustained	by	the	entrenched	
position	of	glass	bottles	in	the	wine	
industry	and	the	cost-competitive-
ness	and	improved	performance	
of	technical	corks.	Among	other	
wine	packaging	products,	labels	

drive	opportunities	for	intermedi-
ate	bulk	containers	and	flexitanks.	
In	addition	to	reduced	packaging	
and	transportation	costs	compared	
to	bottled	wine,	bulk	wine	enjoys	
significantly	lower	import	duties	at	
its	destination.

Wine Packaging (published	
08/2015,	225	pages) is	available	
for	$5300	from	The	Freedonia	
Group,	Inc.

http://www.freedoniagroup.com
http://www.freedoniagroup.com
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Global aluminium foil demand 
to add 1 million tons  
over next 5 years

launched	a	social	media	campaign	
in	China	to	enhance	home	con-
sumption	of	semi-rigid	foil	con-
tainers,”	he	added.	“We	were	glad	
to	welcome	twenty	multipliers	
from	media	and	trade	associations,	
such	as	the	restaurant	and	cater-
ing	organisation	for	the	Shanghai	
region.”	

“In	India	GLAFRI	organised	the	
first	Indian	foil	roller	workshop,	to	
share	expertise	in	promoting	foil.	
The	example	of	the	Alufoil	Trophy	
–	which	has	been	successful	in	
Europe	for	many	years	making	in-
novation	in	foil	applications	highly	
visible	–	was	of	particular	inter-
est	to	the	Indian	members.	They	
saw	it	as	an	opportunity	to	drive	
foil	consumption	by	considering	
a	similar	competition	in	India.	
This	is	exactly	what	we	want	to	
achieve	with	GLAFRI,”	concluded	
Mr	Mertens.

www.alufoil.org

The	global	demand	for	aluminium	
foil	will	continue	increasing	by	
more	than	4%	CAGR	until	2019,	
according	to	data	released	
recently	by	CRU	Inter-
national.	The	additional	
global	demand	will	add	up	
to	one	million	tons	by	the	
end	of	that	period.	One	key	
trend	being	witnessed	in	this	
market	is	the	economic	growth	
in	China,	which	is	becoming	the	
leading	market	for	production	
and	demand.	

Reflecting	the	healthy	outlook	for	
the	industry,	the	Global	Aluminium	
Foil	Roller	Initiative	(GLAFRI)	has	
recently	welcomed	new	foil	roller	
members:	Gujarat	Foils	and	Raviraj	
Foils	with	operations	in	India	and	
UACJ	Foil	based	in	Japan	and	Ma-
laysia.	Furnace	manufacturer	Otto	
Junker	also	joined	as	a	supplier	
member.	

Commenting	on	the	market	and	
membership	growth	GLAFRI’s	
President	Manfred	Mertens	said,	
“We	are	excited	by	this	forecast	
of	potential	growth	in	the	global	
market.	GLAFRI	was	established	
to	support	this	expansion	and	par-
ticularly	to	enhance	and	develop	
consumption	of	foil	in	the	various	
regions”.	

“Helping	to	achieve	these	aims,	
GLAFRI,	represented	by	Vice	Pres-
ident	Simon	Chan	and	Executive	
Director	Stefan	Glimm,	recently	

http://www.alufoil.org
http://www.crugroup.com
http://www.crugroup.com
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Greater awareness takes alufoil 
container recycling to new high

New	data	released	by	EAFA,	the	
European	Aluminium	Foil	Asso-
ciation,	confirms	that	recycling	
rates	in	Europe	for	alufoil	trays	
and	semi-rigid	containers	in	2013	
reached	about	55%.	The	previous	
reporting	period	(2010)	saw	that	
figure	rise	above	50%	following	
concerted	efforts	by	the	industry	
to	promote	the	benefits	of	re-
source	efficient	and	sustainable	
packaging	options.

The	Association	says	continued	
work	by	the	industry	to	pro-
mote	the	value	of	collection	and	
recycling;	along	with	national	
campaigns	are	having	significant	
effects.	Increased	awareness	has	
seen	consumers	recognise	all	
aluminium	foil	trays	and	contain-
ers,	not	only	those	used	as	primary	
packaging,	can	be	recycled,	as	well	
as	other	kitchen	products,	such	as	
disposable	alufoil	BBQ	and	oven	
trays.

EAFA’s	Container	Group	Chairman	
Peter	Wallach	commented,	“We	
appreciate	these	positive	devel-
opments,	accentuating	the	envi-
ronmental	credentials	of	alufoil	
containers,	in	addition	to	their	
advantages	for	fillers	and	consum-
ers.”

“The	diversity	of	alufoil	contain-
ers	means	it	is	hard	sometimes	to	
target	individual	product	areas.	
But,	thanks	to	greater	consumer	
awareness	and	highly	innovative	

national	and	local	campaigns,	the	
message	that	alufoil	is	perfectly	
recyclable,	from	whatever	source,	
is	having	positive	results	across	
Europe,”	he	added.

The	recycling	rates	are	calculated	
on	the	basis	of	publicly	available	
national	aluminium	recycling	rates	
and	consumption	data.	This	data	
also	shows	the	considerable	extent	
to	which	consumption	volumes	
and	recycling	rates	vary	from	one	
country	to	another.	Depending	on	
the	instructions	to	the	consumers	
and	the	collection	and	sorting	
infrastructure	in	place,	estimated	
recycling	rates	for	alufoil	container	
vary	significantly	and	range	from	
over	85%	in	Germany	to	exceed-
ing	65%	in	Italy,	above	40%	in	the	
UK	and	35%	in	France	and	Spain.	
Aluminium	recycling	saves	up	to	
95%	energy	use	compared	to	its	
primary	production,	with	the	cor-
responding	savings	in	greenhouse	
gas	emissions.	It	can	be	recycled	
over	and	over	without	any	loss	of	
quality.

Alufoil	trays	and	semi-rigid	con-
tainers	are	used	in	markets	such	as	
ready	meals;	ready-to-cook	meat,	
poultry	and	fish;	bakery	products;	
pet	foods;	and	takeaway	foods.	
But	they	are	increasingly	used	in	
foodservice	and	event	catering	
where	their	qualities	of	hygiene,	
convenience	and	disposability	are	
widely	recognised.

www.alufoil.org

http://www.alufoil.org
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nutrition Guar gum could help satiety

Partially	hydrolysed	guar	
gum	(PHGG),	a	soluble	
dietary	fibre,	has	been	
shown	to	provide	many	
health	benefits.	Previous	
studies	had	suggested	that	
the	combination	of	PHGG	
with	protein	provided	a	
significant	satiation	effect	
on	visual	analogue	scales	
(VAS).	What	was	lacking	
was	only	the	effect	of	ad-
ministration	of	small	doses	
of	PHGG	on	post-meal	
satiation	and	subsequent	
energy	intake.

For	this	reason	Japanese	
researchers	from	Nagoya	

Keizai	University	investi-
gated	to	find	the	subjec-
tive	perception	of	post-
meal	satiety	with	acute	
and	long	term	administra-
tion	of	small	amounts	of	
PHGG	alone	with	food,	
its	effects	on	subsequent	
energy	intake	and	the	
comparative	effects	among	
different	types	of	soluble	
fibres.	The	results	were	
published	in	the	British 
Journal of Nutrition.

The	following	three	
separate	studies	were	
conducted.	In	study	1,	
healthy	subjects	(n.	12)	

consumed	PHGG	along	
with	breakfast,	lunch	and	
an	evening	snack;	in	study	
2,	healthy	subjects	(n.	24)	
consumed	2	g	of	PHGG	or	
dextrin	along	with	yogurt	
as	breakfast	for	2	weeks;	
in	study	3,	healthy	subjects	
(n.	6)	took	6	g	each	of	ei-
ther	PHGG	or	indigestible	
dextrin	or	inulin	along	with	
lunch.	In	all	the	studies,	
various	satiety	parameters	
were	measured	on	VAS	
before	and	after	consump-
tion	of	PHGG.

The	addition	of	PHGG	
showed	significant	
(P<	0.05)	acute	(studies	
1	and	3)	and	long-term	
(studies	1	and	2)	satiety	
effects	compared	to	the	
control	and/or	an	equal	
amount	of	carbohydrate	
or	other	types	of	soluble	
fibre.	Study	2	also	indi-
cated	that	the	prolonged	
consumption	of	PHGG	
may	significantly	(P<	0.05)	
reduce	energy	intake	
from	whole-day	snack-
ing.	PHGG	could	be	an	
ideal	natural	soluble	fibre	
for	delivering	acute	and	
long-term	satiety	effects	
for	comfortable	appetite	
control.

http://journals.cambridge.org/action/login
http://journals.cambridge.org/action/login
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The	consumption	of	
almonds	despite	their	high	
lipid	content	is	associated	
with	a	reduced	risk	of	car-
diovascular	disease.	One	
explanation	for	this	could	
be	the	limited	bio	acces-
sibility	of	lipids	due	to	the	
cell	wall	matrix	acting	as	a	
physical	barrier	to	diges-
tion.	

Research	carried	out	by	
Ellis	et al.	at	King’s	College	
London	and	published	in	
Food	Chemistry	aimed	
to	measure	the	rate	and	
extent	of	lipolysis	in	an	in 
vitro	duodenum	digestion	
model,	using	roasted	and	
raw	almond	materials	
with	potentially	different	
degrees	of	bio	accessibili-
ty.	Almonds	were	prepared	
using	a	variety	of	methods	
(e.g.	raw,	roasted,	ground	
and	chewed)	resulting	in	
a	range	of	samples	with	
potentially	different	bio	
accessibilities;	digestion	
of	the	almond	materials	
was	performed	using	the	

in vitro	duodenal	digestion	
model	with	samples	being	
taken	at	different	time	
points.	The	lipids	present	
in	the	digested	samples	
of	almond	particles	and	
cells	were	extracted	and	
analysed	by	gas	chroma-
tography-mass	spectrome-
try;	the	structural	changes	
of	the	separated	lipid-rich	
cells,	pre-	and	post-	diges-
tion	were	studied	using	
microscopy	techniques.

This	in vitro	study	showed	
that	the	availability	of	
lipids	for	lipolysis,	and	
the	amount	of	fatty	
acids	produced	from	the	
hydrolysis	of	TAG	varied	
significantly	depending	
the	physical	state	of	the	
almond	materials.	Food	
scientists	were	able	to	
report	that	larger	almond	
particles	released	less	
free	fatty	acid	than	was	
observed	for	the	smaller	
particles;	an	effect	of	a	
higher	number	of	rup-
tured	cells	in	the	finely	

milled	material.	In	fact,	
almond	cells	alone,	which	
are	small	but	have	intact	
cell	walls,	release	fewer	
lipids	than	the	ground	
or	chewed	almond	plant	
material.

The	implications	of	this	
research	have	poten-
tial	applications	in	body	
weight	management,	but	
also	the	design	of	novel	
food	ingredients.

RSSL

Almonds could reduce the 
risk of cardiovascular disease

Gluten free leads “free from” 
surge into the mainstream

Interest	in	free-from	foods	
is	continuing	to	rise	glob-
ally,	led	by	the	growing	
availability	of	gluten-free	
lines	in	particular.	Products	
positioned	on	a	glu-
ten-free	platform	account-
ed	for	10%	of	total	global	
food	and	drinks	launches	
recorded	by	Innova	Market	
Insights	in	the	12	months	
to	the	end	of	April	2015,	
rising	to	over	18%	in	the	
US.	

“This	is	partly	due	to	
improved	labeling	regu-
lations,”	reports	Lu	Ann	
Williams,	Director	of	
Innovation	at	Innova	Mar-
ket	Insights	“but	also	to	
rising	awareness	of	gluten	
intolerance	in	the	diet	and	
the	development	of	more	
mainstream	and	good-tast-
ing	gluten-free	products	
across	a	whole	range	of	
food	and	drinks	sectors.”

Key	areas	for	activity	in	
recent	years	have	been	in	
bakery	and	cereal	products	
and	snack	foods,	largely	
because	of	rising	demand	
for	alternatives	to	the	
relatively	high	number	of	

gluten-containing	lines	
in	these	sectors	or	be-
cause	of	the	availability	
of	alternative	gluten-free	
ingredients.

Cereal products

The	cereal	products	
market,	encompassing	
breakfast	cereals	and	
cereal	bars,	is	relatively	
well	set	up	to	cater	to	the	
gluten-free	trend,	with	nu-
merous	non-gluten	cereal	
options	already	available.	
As	a	result	of	this	and	the	
relatively	concentrated	
nature	of	the	market,	it	is	
perhaps	not	surprising	that	
the	share	of	gluten-free	
launches	in	the	cereals	
market	is	much	higher	
than	the	average	of	the	
food	and	drinks	market	as	
a	whole	at	21%,	rising	to	
an	amazing	43%	in	the	US.

Interestingly,	despite	being	
one	of	the	product	catego-
ries	most	strongly	associ-
ated	with	wheat	and	thus	
gluten,	the	bakery	prod-
ucts	sector	has	a	slightly	
lower	than	average	share	

http://www.rssl.com/
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of	gluten-free	launches	
recorded,	at	9%,	perhaps	
partly	reflecting	the	diver-
sity	of	the	sector	and	the	
high	levels	of	new	product	
activity	overall.	The	actual	
number	of	gluten-free	
bakery	launches	has	none-
theless	risen	consistently	
in	recent	years.	Biscuits	
account	for	the	largest	
number	of	gluten-free	
bakery	launches,	with	over	
40%,	equivalent	to	8%	of	
total	biscuit	introductions,	
while	bread	has	less	than	
16%	of	gluten-free	bakery	
launches,	but	this	is	equiv-
alent	to	9%	of	total	bread	
introductions.

Snacks

The	snacks	market	is	also	
seeing	a	relatively	high	
proportion	of	launches	
featuring	gluten-free	
claims,	averaging	13%	
globally,	but	rising	to	over	
42%	in	the	US.	In	terms	
of	product	and	market	
development,	the	snacks	
market	benefits	particular-
ly	from	the	fact	that	many	
basic	snacks	ingredients,	
such	as	potatoes,	corn,	

soy	and	nuts,	are	naturally	
gluten-free,	so	it	is	a	claim	
that	is	relatively	easy	to	
achieve	in	many	instances.	
Ingredients	used	to	replace	
wheat	or	other	cereals	and	
offer	a	gluten-free	formu-
lation	over	the	past	few	
years	have	included	lentils,	
black	beans,	navy	beans,	
cassava,	brown	rice,	nuts,	
sweet	potatoes	and	a	wide	
variety	of	other	vegetables.

Other foods

Many	other	areas	of	the	
food	and	drinks	market	
are	also	seeing	rising	levels	
of	interest	in	gluten-free	
reformulations,	or	even	in	
just	emphasizing	the	glu-
ten-free	nature	of	existing	
lines.	

“Gluten	intolerance	is	no	
longer	the	only	reason	for	
buying	gluten-free	foods,”	
notes	Williams.	“Issues	
such	as	overall	well-being,	
digestive	health,	weight	
management	and	nutri-
tional	value	often	deemed	
to	be	equally	if	not	more	
important	by	consumers.	
With	more	labeling	of	

gluten-free	foods	and	the	
growing	availability	of	a	
range	of	high	quality	prod-
ucts	with	a	good	sensory	
profile,	the	sector	seems	

set	to	take	further	advan-
tage	of	the	huge	potential	
market	for	this	type	of	
product,”	she	concludes.

www.innovadatabase.com

Consumption of spicy food 
can reduce mortality rate

Spices	have	been	an	
integral	part	of	culinary	
cultures	around	the	world	
and	have	a	long	histo-
ry	of	use	for	flavouring,	
colouring	and	preserv-
ing	food,	as	well	as	for	
medicinal	purposes.	The	
increased	use	of	spices	as	
flavourings	in	foods	is	a	
major	trend	worldwide.	In	
a	study	published	in	the	
British	Medical	Journal,	
researchers	asked	nearly	
500,000	people	in	China	
how	often	they	ate	hot,	
spicy	foods.	The	partici-
pants	were	aged	30	to	79	
when	the	study	start-
ed,	and	the	researchers	
followed	up	with	them	for	
about	seven	years,	during	
which	time	20,000	of	
the	people	had	died.	The	

participants	were	given	a	
questionnaire	and	asked	
“During	the	past	month,	
about	how	often	did	you	
eat	hot	spicy	foods?”	Par-
ticipants	were	also	asked	
to	specify	what	the	main	
sources	of	spice	were,	e.g.	
fresh	chilli	pepper,	dried	
chilli	pepper,	chilli	oil,	etc.

The	researchers	found	
that	the	people	in	the	
study	who	ate	spicy	foods	
one	or	two	days	a	week	
were	10%	less	likely	to	die	
during	the	study,	com-
pared	with	those	who	ate	
spicy	foods	less	than	once	
a	week.	Moreover,	the	
people	in	the	study	who	
ate	spicy	foods	three	or	
more	days	a	week	were	
14%	less	likely	to	die	dur-

http://www.innovadatabase.com
http://www.bmj.com/content/351/bmj.h3942
http://www.bmj.com/
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ing	the	study,	compared	
with	those	who	ate	spicy	
foods	less	than	once	a	
week.	Fresh	and	dried	chilli	
peppers	were	the	most	
frequently	used	types	of	
spices	among	the	people	
who	ate	spicy	food	at	least	
once	a	week.

The	study	is	the	first	to	
analyse	the	association	
between	daily	consump-

tion	of	spicy	foods	and	
mortality	in	a	prospective	
cohort.	The	findings	are	in	
line	with	previous	evi-
dence	showing	potential	
effects	of	spicy	foods	on	
human	health.	The	benefi-
cial	roles	of	capsaicin	(the	
main	active	component	of	
chilli	pepper)	have	been	
extensively	reported	in	
relation	to	anti-obesity,	
antioxidant,	anti-inflam-

The stimulating effects of chocolate  
on human brains

US	Researchers	found	that	
dark	chocolate	have	an	
acute	stimulating	effect	
on	the	human	brain	and	
vasoconstrictive	effects	on	
peripheral	vasculature.

The	study,	published	in	the	
NeruoRegulation	journal,	
investigated	the	effects	
of	consuming	chocolate	
on	electroencephalograph	
(EEG)	frequencies	and	
localization	and	on	blood	
pressure.	Across	six	con-
ditions,	122	participants	
consumed	either	higher	
(60%)	cacao	chocolate,	
low	(0%)	cacao	chocolate,	
higher	cacao	chocolate	
+L-theanine,	high	sugar	
water,	low	sugar	water,	
or	water.	EEGs,	blood	
pressure,	and	mood	were	
measured	before	and	after	
a	60-minute	digestion	
period.

As	a	results,	analyses	in-
dicated	a	decrease	in	fron-

tal,	parietal,	and	temporal	
theta	and	an	increase	in	
occipital	beta	EEG	follow-
ing	the	consumption	of	
a	60%	cacao	confection	
compared	with	control	
conditions.	Diastolic	
blood	pressure	increased	
with	the	consumption	of	
higher	cacao	chocolate	

when	compared	to	water	
alone	and	to	higher	cacao	
chocolate	+	L-theanine.	
Diastolic	and	systolic	
blood	pressure	decreased	
following	consumption	of	
higher	cacao	+	L-theanine	
chocolate,	averaging	4-8	
mmHg.	No	condition-spe-
cific	mood	changes	or	

gender	differences	were	
found.

In	conclusions,	this	study	
suggests	an	acute	stim-
ulating	effect	of	cacao	
on	the	human	brain	and	
vasoconstrictive	effects	on	
peripheral	vasculature,	the	
latter	of	which	appear	to	
be	offset	by	an	L-theanine	
additive.	This	is	the	first	
known	study	to	investi-
gate	acute	EEG	effects	of	
consuming	chocolate	and	
suggests	a	potential	atten-
tion-enhancing	effect.

www.neuroregulation.org

matory,	anticancer,	and	
antihypertensive	effects,	
and	in	improving	glucose	
homeostasis.	Future	
research	is	needed	to	
establish	whether	spicy	
food	consumption	has	
the	potential	to	improve	
health	and	reduce	mortali-
ty	directly,	or	if	it	is	merely	
a	marker	of	other	dietary	
and	lifestyle	factors.

Rssl.com

Milk proteins may protect against 
cardiovascular disease

The	Maillard	reaction	is	a	
chemical	reaction	between	
amino	acids	and	reduc-
ing	sugars	that	results	in	
browned	foods	like	seared	
steaks	and	toasted	bread.	
When	proteins	and	sugars	
are	mixed	together	and	
heated,	new	chemical	
compounds	are	formed.	
Some	are	responsible	for	
new	flavors	and	some,	

according	to	a	new	study	
published	in	the	Journal of 
Dairy Science,	may	protect	
us	against	cardiovascular	
disease.

Researchers	at	the	R&D	
Center,	Seoul	Dairy	Coop-
erative,	the	College	of	Life	
Science	&	Biotechnology,	
Korea	University,	and	
the	BK21	Plus	Graduate	

Program,	Department	of	
Animal	Science	and	Insti-
tute	Agricultural	Science	&	
Technology,	Chonbuk	Na-
tional	University	in	South	
Korea,	have	determined	
that	dietary	compounds	
formed	in	milk-based	
products	lowered	serum	
total	and	low-density	lipo-
protein	(LDL)	cholesterol	
levels	and	triglycerides	in	

http://www.neuroregulation.org%20
http://www.rssl.com/
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mice.	These	compounds	
also	protected	against	
acute	pulmonary	throm-
boembolism	as	well	as	
aspirin,	but	without	the	
possible	bleeding	conse-
quences	often	observed	in	
aspirin	therapy.

Whey	protein	concentrate	
and	sodium	caseinate	
were	heated	with	lactose	
to	form	whey-protein	
Maillard	reaction	prod-
ucts	(wMRP).	Lactic	acid	
bacteria	were	then	used	to	
produce	fermented	MRPs	
(f-MRP).	Sodium	caseinate	
alone	was	also	reacted	
to	form	Maillard-reacted	
sodium	caseinate	(cMRP)	
and	further	fermented	to	
f-cMRP.

To	determine	antithrom-
botic	effects,	60	mice	were	
divided	into	four	treatment	
groups	of	15.	Group	1	
received	phosphate	buff-
ered	saline	(PBS)	(negative	
control),	group	2	received	
aspirin	(positive	control),	
group	3	received	wMRP,	
and	group	4	received	
f-MRP	in	addition	to	a	
normal	diet.	Assessment	
of	antioxidant	activity	and	
cholesterol	reduction	effect	
of	fermented	cMRP	was	

done	with	another	group	of	
60	mice	fed	various	diets	
with	and	without	f-cMRP.

“This	is	the	first	report	
describing	the	verifica-
tion	for	the	impacts	of	
MRPs	and	their	fermented	
product	in	cardiovascular	
risk	using	animal	model,”	
explained	lead	investigator	
Younghoon	Kim,	PhD,	of	
the	Department	of	Animal	
Science,	Chonbuk	National	
University,	Republic	of	

Korea,	“In	addition,	our	
findings	represent	a	real	
advance	in	the	area	of	milk	
proteins	and	indicate	that	
f-cMRP	and	cMRP	could	
be	recommended	for	use	
as	potential	antioxidants	
and	cardioprotective	
ingredients	for	various	
functional,	pharmaceutical,	
and	dairy	applications.”

Matt	Lucy,	PhD,	Edi-
tor-in-Chief,	Journal	of	
Dairy	Science,	and	Pro-

Nut consumption associated with reduced 
risk of some types of cancer

Cancer	and	type	2	diabe-
tes	are	two	of	the	most	
significant	public	health	
burdens	facing	the	world	
today,	and	currently	avail-
able	data	suggests	their	
prevalence	is	expected	
to	continue	to	increase.	
Nut	consumption	has	long	
been	hypothesized	to	
have	a	role	in	preventing	
both	of	these	diseases,	
but	until	now	evidence	
has	been	inconsistent.	A	

new	systematic	review	and	
meta-analysis	published	
in	Nutrition Reviews	shows	
that	nut	consumption	is,	
indeed,	associated	with	a	
decreased	risk	of	certain	
types	of	cancer,	but	not	
type	2	diabetes.

Researchers	at	the	Mayo	
Clinic	in	Rochester,	Minne-
sota,	and	the	University	of	
Minnesota	in	Minneapolis,	
Minnesota	conducted	a	

fessor	of	Animal	Science,	
University	of	Missouri,	
added,	“We	are	beginning	
to	understand	that	dairy	
products	provide	benefits	
to	human	health	beyond	
the	traditional	nutrients.	
This	study	performed	in	
laboratory	animals	demon-
strates	the	potential	for	
milk	proteins	found	in	
naturally	fermented	foods	
to	improve	human	cardio-
vascular	health.”

Journal of Dairy Science

systematic	review	and	
meta-analysis	of	36	ob-
servational	studies	(which	
included	30,708	patients)	
on	the	disease-preventive	
powers	of	nut	consump-
tion	to	create	a	compre-
hensive	analysis.	Upon	
completion,	the	authors	
concluded:	“nut	consump-
tion	was	inversely	associ-
ated	with	risk	of	colorectal	
cancer,	endometrial	can-
cer,	and	pancreatic	cancer,	
but	not	with	other	types	of	
cancer	or	type	2	diabetes.	
Overall,	nut	intake	was	as-
sociated	with	a	decreased	
risk	of	cancer.”

While	many	studies	have	
evaluated	the	disease-pre-
ventive	powers	of	nuts,	
the	authors	emphasize	
there	is	still	a	scarcity	of	
available	data	on	the	rela-
tionship	between	individu-
al	types	of	cancer	and	nut	

http://www.journalofdairyscience.org/
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consumption.	Additional	
studies	are	consequently	
needed	to	more	accurately	
assess	these	relationships.

“This	is	the	first	systematic	
review	and	meta-analy-
sis	study	estimating	the	
association	between	nut	
intake	and	risk	of	cancers.	
Our	study	suggests	that	
nut	consumption	may	be	
associated	with	reduced	
risk	of	cancers,	which	may	

have	practical	implication.	
Aligning	with	the	known	
beneficial	effect	of	nuts	on	
heart	diseases,	our	study	
may	imply	that	individuals	
interested	in	making	better	
food	choices	to	reduce	
the	risk	of	cancer	and	
heart	disease	can	consider	
consuming	nuts,	after	con-
sidering	the	caloric	and	fat	
contents	of	different	types	
of	nuts,”	said	Lang	Wu,	the	
lead	author	of	this	study.

as	tomato,	spinach	puree.	
The	pH	altered	flours	
were	taken	for	rheo-
logical	studies	and	also	
extruded	into	pasta	using	
lab	scale	extruder.	Pasta	
quality	characteristics	
were	analyzed	and	Celiac	
disease	patients’	sera	was	
used	for	immunological	
validation	of	pasta.	Im-
munoreactivity	of	alkaline	
modified	pasta	with	IgA	
anti-gliadin	antibodies	of	
patients’	sera	was	mark-
edly	reduced	than	control	
and	acid	modified	pasta	

Gluten-free may not be the 
healthiest food choice for 
those without coeliac disease

A	study	published	in	the	
British Journal of Nutrition 
by	Australian	researchers	
has	analysed	the	health	
benefits	of	gluten-free	
(GF)	food	in	comparison	to	
non-GF	foods.	The	find-
ings	show	that	GF	food	
is	unlikely	to	provide	any	
additional	health	benefits	
to	non-GF	food	and	may	
actually	prove	be	an	un-
healthier	alternative	unless	
the	consumer	shows	clear	
evidence	of	gluten	intoler-
ance.

The	researchers	used	a	
cross-sectional	survey	
to	analyse	3,213	food	
products	across	10	food	
categories	from	four	large	
supermarkets	in	Sydney,	
Australia	in	2013.	The	
nutritional	information	for	
the	food	products	were	
obtained	from	the	Na-

tional	Information	Panel	
(NIP)	and	were	classified	
as	a	GF	if	a	GF	declaration	
appeared	on	the	NIP.

The	Health	Star	Rating	
(HSR)	system,	a	profil-
ing	scheme	used	by	the	
Australian	Government,	
was	utilised	to	compare	
the	nutritional	quality	of	
the	GF	food	against	the	
non-GF	food	products	to	
give	ratings	between	0.5	
and	5	stars.	Secondary	
analysis	was	implemented	
to	explore	differences	in	
the	content	of	energy	(kJ),	
total	sugars,	saturated	fat,	
protein,	dietary	fibre	and	
Na	per	100g	between	GF	
and	non-GF	food.

The	findings	showed	
that	GF	products	in	the	
core	food	categories	had	
similar	nutritional	profiles	

Low immunogenic pasta 
production
Indian	Researchers	have	
developed	low	immuno-
genic	pasta	by	altering	the	
pH	of	Triticum durum	flour	
and	immunological	valida-
tion	of	pasta	using	pa-
tients’	sera.	The	study	was	
published	on	LWT	-	Food	
Science	and	Technology	
journal.

Modification	of	T.	durum	
wheat	flour	was	carried	
out	by	altering	pH	of	the	
flour	using	lactic	acid,	
sodium	bicarbonate	and	
natural	ingredients	such	

overall	compared	with	
non-GF	products	with	an	
exception	being	notably	
lower	average	protein	lev-
els	that	were	higher	within	
non-GF	products.	Howev-
er,	within	several	food	cat-
egories	the	GF	products	
had	lower	food	quality	
with	typically	higher	levels	
of	sugar,	saturated	fat	and	
salt.	It	was	clear	that	some	

GF	foods	have	a	lower	
average	protein	content	
indicating	that	ingredients	
rich	in	carbohydrates	but	
low	in	protein	are	used	
including	white	rice	flour,	
tapioca	starch,	potato	
starch	and	maize	starch	as	
substitutes,	also	reducing	
the	content	of	vitamins	
and	minerals.

RSSL
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The	study	indicated	
that	altering	the	pH	of	
wheat	flour	chemically	
to	pH	9.00	is	effective	in	
reducing	immunogenic	
property	of	wheat	flour	
and	comparable	quality	
pasta	thus	developed	
pasta	could	be	bene-
ficial	for	patients	with	
celiac	disease.	However	
modification	occurring	
at	epitope	structure	of	
gliadin	due	to	alkaline	
condition	and	safety	on	
long	term	consumption	of	
this	product	needs	to	be	
evaluated	further.

Eating more fruits and non-starchy 
vegetables is associated with less weight gain

ty	of	fruits	and	vegetables	
to	help	them	achieve	and	
maintain	a	healthy	weight.	
In	this	study,	Bertoia	and	
colleagues	examined	asso-
ciations	between	changes	
in	the	intake	of	specific	
fruits	and	vegetables	re-
corded	in	dietary	question-
naires	and	self-reported	
weight	changes	in	133,468	
US	men	and	women	fol-
lowed	for	up	to	24	years	in	
the	Nurses’	Health	Study,	
Health	Professionals	Fol-
low-up	Study	and	Nurses’	
Health	Study	II.	After	
adjusting	for	self-reported	
changes	in	other	lifestyle	
factors	such	as	smoking	
status	and	physical	activ-
ity,	an	increased	intake	
of	fruits	and	of	several	
vegetables	was	inversely	

Increased	consumption	of	
fruits	and	non-starchy	veg-
etables	is	inversely	associ-
ated	with	weight	change,	
according	to	a	study	
published	in	PLOS Medicine.	
The	longitudinal	study,	
conducted	by	Monica	Ber-
toia	of	Harvard	T.	H.	Chan	
School	of	Public	Health	and	
Brigham	&	Women’s	Hospi-
tal,	Boston,	Massachusetts,	
and	colleagues,	shows	
differences	by	type	of	fruit	
or	vegetable,	suggesting	
that	characteristics	of	
these	foods	influence	the	
strength	of	their	associa-
tion	with	weight	change.

The	2010	Dietary	Guide-
lines	for	Americans	rec-
ommend	that	adults	and	
children	should	eat	a	varie-

ample	peas	(1.13	lb;	95%	
CI	0.37	to	1.89	lb)	and	
corn	(2.04	lb;	95%	CI	0.94	
to	3.15	lb),	were	associat-
ed	with	weight	gain.

These	findings	may	not	
be	generalizable--nearly	
all	the	participants	were	
well-educated	white	
adults,	and	the	use	of	
dietary	questionnaires	
and	self-reported	weight	
measurement	may	have	
introduced	measurement	
errors.	However,	study	
strengths	include	a	very	
large	sample	size	and	long	
follow-up,	with	consist-
ent	results	across	three	
cohorts.	The	authors	state,	
“our	findings	support	ben-
efits	of	increased	fruit	and	
vegetable	consumption	
for	preventing	long-term	
weight	gain	and	provide	
further	food-specific	guid-
ance	for	the	prevention	
of	obesity,	a	primary	risk	
factor	for	type	2	diabetes,	
cardiovascular	diseases,	
cancers,	and	many	other	
health	conditions.”

as	indicated	by	both	Dot-
Blot	and	ELISA.	Quality	
evaluation	showed	the	

acceptable	and	compa-
rable	product	quality	
parameters.

associated	with	4-y	weight	
change	(-0.53	lb	(-	0.24	kg)	
for	each	extra	daily	serving	
of	fruit,	-0.25	lb	(-0.11	kg)	
for	vegetables).	However,	
starchy	vegetables,	for	ex-

http://dx.doi.org/10.1371/journal.pmed.1001878
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proteins	and/or	digestive	
enzymes.

Fortification	improved	
the	nutraceutical	and	
nutritional	potential	of	the	
studied	pasta;	however,	
the	final	effect	is	made	by	
many	factors,	including	
phenolics–food	matrix	
interactions.

Pasta fortified with parsley

Compared	to	the	control,	
the	potentially	bioacces-
sible	fraction	of	pasta	
fortified	with	4%	parsley	
leaves	was	characterized	
by	67%	increased	pheno-
lics	content,	a	146%	high-
er	antiradical	ability	and	
220%	additional	reducing	
power.	Elevation	of	these	
parameters	in	fortified	
pasta	was	accompanied	
by	an	augmentation	of	
its	antiproliferative	effect	
on	carcinoma	cells,	which	
confirms	their	biological	
relevance.	Supplemen-
tation	of	pasta	had	no	
significant	effect	on	starch	
digestibility,	while	neg-

atively	affecting	protein	
digestibility	(a	reduction	
by	about	20%	for	pasta	
with	a	4%	supplement).	
Electrophoretic	and	
chromatographic	analyses	
indicated	the	presence	of	
phenolic	interactions	with	

Emulsion oil droplet size  
and its link with satiety

2	or	50µl	droplets	of	oil.	
20	minutes	later,	they	
were	given	a	pasta	lunch.	
Interestingly,	within	the	
group	that	had	consumed	
the	smaller	droplet	oil	
emulsion,	there	was	an	
average	of	12%	less	calo-
ries	worth	of	pasta	con-

sumed	compared	to	those	
that	consumed	the	larger	
droplet	oil	emulsion.	These	
statistics	correspond	to	an	
average	of	62kcal	less	be-
ing	eaten	at	lunch	between	
the	groups,	which	is	an	
important	finding	in	light	
of	the	obesity	epidemic	
and	the	highlights	falling	
on	‘obesogenic’	fat	dense	
foods.	

These	findings	could	en-
courage	food	manufactur-
ers	to	change	the	func-
tionality	of	fat,	rather	than	
its	overall	reduction,	if	by	
doing	so	it	would	increase	
satiety	for	consumers.	This	
could	mean	that	appetite	
would	decrease	following	
consumption	and	hence	
would	decrease	overall	
energy	intake.

Rssl.com

A	study	published	by	
Polish	Researchers	on		
examines	the	nutraceutical	
(phenolics	content,	anti-
oxidant	activity,	biological	
activity)	and	nutritional	
potential	(starch	and	pro-
tein	digestibility)	of	wheat	
pasta	supplemented	with	
1–4%	of	powdered	parsley	
leaves.

A	study	looking	at	the	
oil	droplet	size	within	an	
oil-in-water	emulsion	has	
found	it	can	have	a	signifi-
cant	impact	on	the	emul-
sions	sensory	properties.	
Emulsions	are	fat	based	
liquid	food	structures	
formed	by	mixing	two	
immiscible	liquids,	used	
commonly	in	the	food	in-
dustry	for	products	such	as	
sauces	and	spreads.	Small-
er	oil	droplets	enhanced	
perceived	creaminess,	and	
were	preferred	to	larger	
oil	droplet	emulsions,	but	
more	interestingly	they	
gave	an	increased	sensa-
tion	of	satiety.	

Scientists	from	the	School	
of	Chemical	Engineer-
ing,	Birmingham	and	the	
School	of	Psychology,	
Sussex,	designed	a	study	
where	participants	would	
consume	a	calorie	con-
trolled	breakfast,	and	
return	3	hours	later	for	
a	200mL	drink	of	an	oil	
emulsion	containing	either	

Scientists develop rice  
with high folate stability
Researchers	from	Ghent	
University	in	Belgium	have	
succeeded	in	stabilizing	
folates	in	biofortified	rice.	
The	research	team	devel-

oped	a	new	rice	prototype,	
and	applied	two	strategies	
for	the	folate	to	remain	
stable	for	long	storage.	
The	first	strategy	involved	
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binding	folates	with	a	
folate	binding	protein.	This	
protein	is	well	studied	in	
mammals,	but	unknown	
in	plants.	It	occurs	in	milk	
and	protects	folate	from	

degradation.	Based	on	a	
folate	binding	protein	from	
bovine	milk,	the	folate	
content	of	rice	remained	
stable	upon	long	storage.

The	second	strategy	con-
sisted	of	the	stimulation	
of	the	last	step	in	folate	
production,	which	extends	
the	tail	of	the	folate	mole-
cule.	This	promotes	cellular	
retention	and	binding	to	
folate	dependent	proteins.	
Aside	from	enhancing	
folate	stability,	the	new	
gene	combinations	also	
increased	folate	levels	by	
up	to	150-fold	than	those	
found	in	regular	rice.

Amyloid fibrils: the next big thing for food 
ingredients, or a potentially toxic threat?

Amyloid	fibrils	-	high-
ly	organised	structures	
formed	when	proteins	or	
parts	of	proteins	fold	in	
a	certain	conformation	–	
have	potential	as	a	new	
ingredient	in	food,	perhaps	
as	a	structural	component	
of	gels	or	foams.	In	living	
systems,	however,	for-
mation	and	accumulation	
of	amyloid	aggregates	is	
associated	with	a	range	
of	adverse	health	effects,	
from	cataracts	to	Alzheim-
er’s	disease.	Research	
published	in	Food	Chem-
istry	by	Lassé	et	al.	in	
New	Zealand	examines	
the	properties	of	amyloid	
fibrils	derived	from	com-
mon	food	proteins	–	whey,	

kidney	bean,	soy	bean	and	
egg	white	(albumin).

Simulated	in vivo	diges-
tive	conditions,	with	the	
relevant	enzymes,	were	
used	to	test	proteolysis	
of	fibrils,	whilst	an	in vitro 
assay	determined	toxicity	
at	the	cellular	level.	It	was	
found	that	all	of	the	fibrils	
tested	were	resistant	to	
some	degree	of	proteolysis	
(a	factor	perhaps	related	to	
morphology),	meaning	that	
they	could	persist	in	whole	
or	in	part	in	the	gastrointes-
tinal	tract	–	the	research-
ers	point	to	other	studies	
using	disease-related	
amyloid	fibrils	fed	to	mice,	
demonstrating	deposition	
in	the	gut	and	other	organ	
systems.	However,	when	
immortalised	cell	lines	were	
exposed	to	the	food	protein	
fibrils,	no	adverse	effects	
were	recorded,	leading	to	
the	conclusion	that	such	
fibrils	are	not	directly	toxic	
to	human	cells.

These	observations	form	
an	important	early	step	in	
characterising	the	interac-
tions	of	artificially	created	
amyloid	fibrils	with	the	
human	body:	in	order	for	
a	substance	to	be	used	
in	food,	it	must	first	and	
foremost	be	proved	safe	
with	regard	to	consum-
ers’	health.	Further	in vivo 
studies	may	only	serve	to	
strengthen	the	case	for	am-
yloid	fibrils	being	a	useful	
component	of	the	toolbox	
for	novel	food	innovation,	
rather	than	simply	a	cause	
of	degenerative	disease.

Rssl.com

All	genes	used	in	the	study	
were	placed	next	to	each	
other	on	a	single	piece	of	
DNA,	the	genetic	material	
can	easily	be	transferred	
to	edible	rice	varieties.	
It	is	also	easier	to	make	
combinations	with	other	
interesting	traits,	such	as	
enhancement	of	other	
vitamins	or	minerals,	such	
as	iron.	This	technology	
can	also	be	used	in	other	
crops,	both	cereals	(wheat,	
sorghum)	and	non-cereals	
(potato,	banana).

For	more	information,	read	
the	news	release	at	the	
Ghent	University	website.

http://www.isaaa.org/resources/publications/pocketk/15/default.asp
http://www.sciencedirect.com/science/journal/03088146
http://www.sciencedirect.com/science/journal/03088146
http://Rssl.com
http://www.isaaa.org/resources/publications/pocketk/15/default.asp
http://www.ugent.be/en
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What to do to prevent  
food allergies in infants
With	food	allergies	in	chil-
dren	on	the	rise,	parents	
often	ask	the	question,	
How	do	I	prevent	food	al-
lergies	in	my	baby?	A	new	
review	published	in	CMAJ 
(Canadian Medical Associa-
tion Journal),	based	on	the	
latest	evidence,	interprets	
new	evidence	to	guide	
physicians	and	families	re-
garding	food	introduction	
and	allergy	prevention.

“If	parents	ask	how	to	pre-
vent	allergy	in	their	chil-
dren,	our	current	advice	is	
to	introduce	the	allergenic	
foods	at	four	to	six	months	
of	age,”	write	Drs.	Elissa	
Abrams	and	Allan	Becker,	
Department	of	Pediat-
ric	Allergy	and	Clinical	
Immunology,	University	
of	Manitoba,	Winnipeg,	
Manitoba.	“Once	highly	
allergenic	foods	are	intro-
duced,	regular	exposure	is	
important	for	maintenance	
of	tolerance	-	children	
should	eat	these	foods	on	
a	regular	basis.”

Food	allergies	have	
increased	over	time,	
with	an	18%	increase	
between	1997	and	2007	
in	the	United	States.	A	
recent	survey	of	Canadian	
households	found	that	8%	
reported	at	least	one	food	
allergy.	The	most	common	
allergens	are	cow’s	milk,	
soy,	peanut,	tree	nuts,	
eggs,	wheat,	fish,	shellfish	
and	sesame.

Babies	with	parents	or	
siblings	who	have	allergies,	
especially	to	peanut,	are	at	
higher	risk	of	atopy.

A	recent	randomized	con-
trolled	trial	-	the	Learning	
Early	About	Peanut	(LEAP)	
study	-	found	that	intro-
ducing	peanut	early,	rather	
than	late,	in	high-risk	chil-
dren	reduced	the	risk	of	
food	allergy	by	as	much	as	
80%.	However,	children	at	
high	risk	of	peanut	allergy	
may	benefit	from	an	al-
lergist’s	evaluation	before	
peanut	introduction.

As	a	result	of	the	LEAP	
study,	groups	such	as	
the	American	Academy	
of	Allergy,	Asthma	and	
Immunology,	the	American	
Academy	of	Pediatrics	and	
the	Canadian	Society	of	
Allergy	and	Clinical	Immu-
nology,	now	state	that	for	
infants	at	high	risk,	there	is	

strong	evidence	to	support	
the	introduction	of	peanut	
between	4	and	11	months.

Previous	guidelines	
recommended	avoiding	
potentially	allergenic	foods	
until	12	to	36	months	of	
age	in	babies	at	high	risk.	
As	a	consequence,	some	
women	avoid	potentially	
allergenic	foods	during	
pregnancy	and	breastfeed-
ing	to	try	to	prevent	the	
development	of	allergies	
in	their	babies.	However,	
current	guidelines	do	not	
support	avoidance	diets.

To	introduce	new	foods,	
the	American	Academy	of	
Allergy,	Asthma	and	Immu-
nology	recommends:

1.	Introduce	a	new	food	
every	3	to	5	days	in	an	
age-appropriate	manner	
(to	avoid	choking).

2.	Start	with	grains,	yellow	
and	orange	vegetables	and	
fruit.	

3.	Introduce	one	of	the	po-
tentially	allergenic	foods,	
if	well	tolerated,	in	small	
amounts	(e.g.,	cow’s	milk,	
soy,	eggs).

4.	Introduce	highly	aller-
genic	foods	at	home.	

5.	Increase	the	quantity	of	
food	over	several	days.

“It	has	been	well	docu-
mented	that	avoidance	
of	allergenic	foods	is	not	
preventive	of	food	aller-
gy,”	write	the	authors.	“In	
the	newly	released	LEAP	
study,	there	is	strong	
evidence	that	early	intro-
duction	of	peanut	is	in	fact	
preventive.	How	this	will	
change	current	guidelines	
on	food	introduction	re-
mains	to	be	seen.”

Glycaemic index and perceived satiety 
following ingestion of sourdough breads 
enriched with soluble fibres

High-glycaemic	index	
(high-GI)	diets	have	been	
linked	to	the	preva-
lence	of	type	II	diabetes,	
coronary	heart	mortality,	
certain	types	of	cancer	
and	elevated	blood	levels	

of	triglycerides	and	LDL	
cholesterol.

Previously,	sourdough	was	
successfully	used	in	devel-
opment	of	low	GI	wheat	
bread	and	was	demon-

strated	to	produce	im-
proved	glycaemic	response	
even	in	subjects	with	
impaired	glucose	toler-
ance.	Additionally,	viscous	
soluble	fibre	may	reduce	
postprandial	glycaemia.	
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Despite	the	fact	that	sol-
uble	fibres	were	shown	to	
produce	prolonged	satiety,	
the	findings	of	studies	con-
cerning	the	satietogenic	
properties	of	carbohydrate	
remain	inconclusive.

The	aim	of	the	study	
presented	by	Buczkowski,	
B.	of	the	Manchester	
Metropolitan	University,	
UK,	and	published	in	the	
Proceedings of the Nutri-
tion Society	(74,	E5,	2015)	
was	to	assess	the	glycae-
mic	and	satietogenic	prop-
erties	of	sourdough	bread	
enriched	with	soluble	
fibres,	control	sourdough	
bread,	and	white	wheat	
bread.	The	glycaemic	and	
satietogenic	properties	of	
sourdough	bread	enriched	
with	soluble	fibres	(XG/
GA/Pec),	control	sour-
dough	bread	and	white	
wheat	bread	(WWB)	were	
tested	in	a	cross-over	
study	using	11	healthy	
participants	(mean	age	35	
+or-	10	years,	BMI	23.7	
+or-	2.86	kg/m2),	a	stand-
ard	seven-point	protocol	
and	Satiety	Labelled	In-
tensity	Magnitude	(SLIM)	
scale.	GI	values	were	66	
for	control	sourdough	
bread	(p	=	0.03),	59	for	

XG/GA/Pec	(p	=	0.006)	
and	70	for	white	sliced	
bread	(p	=	0.019)	with	glu-
cose	as	reference	food	(GI	
=	100).	After	120	minutes	
from	ingestion,	subjects	
reported	higher	satiety	
after	control	sourdough	
bread	(p	=	0.027)	and	
sourdough	with	XG/GA/
Pec	(p	=	0.001)	than	after	
glucose.	Additionally,	the	
bread	with	XG/GA/Pec	
was	perceived	by	the	sub-

jects	to	be	more	satiating	
after	120	minutes	than	
WWB	(p	=	0.036).	iAUC	
for	control	sourdough	
bread	and	XG/GA/	Pec	
was	higher	than	those	of	
glucose	(p	=	0.018	and	
p	=	0.007	respectively)	
and	WWB	(p	=	0.045	and	
p	=	0.036	respectively).	
The	value	of	iAUC	of	XG/
GA/Pec	was	higher	than	
that	of	control	sourdough	
bread.

This	result	did	not	reach	
statistical	significance	in	
statistical	analysis.	In	con-
clusion,	sourdough	bread	
and	sourdough	bread	en-
riched	with	soluble	fibres	
were	characterised	by	in-
creased	perceived	satiety.	
Delayed	gastric	emptying	
is	a	plausible	explanation	
of	the	satietogenic	proper-
ties	of	sourdough	breads	
enriched	with	soluble	
dietary	fibre.	

Vitamin D may improve exercise performance 
and lower risk of heart disease

Taking	vitamin	D	sup-
plements	can	improve	
exercise	performance	and	
lower	the	risk	of	heart	
disease,	according	to	the	
findings	of	a	preliminary	
study	presented	at	the	
Society	for	Endocrinolo-
gy	annual	conference	in	
Edinburgh.

Vitamin	D,	which	is	both	
a	vitamin	and	a	hormone,	
helps	control	levels	of	
calcium	and	phosphate	in	
the	blood	and	is	essential	
for	the	formation	of	bones	
and	teeth.	Sources	of	Vita-
min	D	include	oily	fish	and	
eggs,	but	it	can	be	difficult	
to	get	enough	through	diet	
alone.	Most	people	gene-
rate	vitamin	D	by	exposing	
their	skin	to	ultraviolet	B	
rays	in	sunlight.

Previous	studies	suggest	
that	vitamin	D	can	block	

the	action	of	enzyme	
11-βHSD1,	which	is	ne-
eded	to	make	the	“stress	
hormone”	cortisol.	High	
levels	of	cortisol	may	
raise	blood	pressure	by	
restricting	arteries,	nar-
rowing	blood	vessels	and	
stimulating	the	kidneys	to	
retain	water.	As	Vitamin	
D	may	reduce	circulating	
levels	of	cortisol,	it	could	
theoretically	improve	
exercise	performance	and	
lower	cardiovascular	risk	
factors.

In	this	study,	researchers	
from	Queen	Margaret	Uni-
versity	in	Edinburgh	gave	
13	healthy	adults	matched	
by	age	and	weight	50μg	
of	vitamin	D	per	day	or	a	
placebo	over	a	period	of	
two	weeks.

Adults	supplementing	with	
vitamin	D	had	lower	blood	

pressure	compared	to	tho-
se	given	a	placebo,	as	well	
as	having	lower	levels	of	
the	stress	hormone	corti-
sol	in	their	urine.	A	fitness	
test	found	that	the	group	
taking	vitamin	D	could	
cycle	6.5km	in	20	minutes,	
compared	to	just	5km	at	
the	start	of	the	experi-
ment.	Despite	cycling	30%	
further	in	the	same	time,	
the	group	taking	vitamin	D	
supplements	also	showed	
lower	signs	of	physical	
exertion.

Around	ten	million	people	
in	England	may	have	low	
vitamin	D	levels.	On	ave-
rage,	one	in	ten	adults	has	
low	levels	of	vitamin	D	in	
summer,	compared	to	two	
in	five	in	winter.	Because	
people	with	darker	skin	
are	less	efficient	at	using	
sunlight	to	make	vitamin	
D,	up	to	three	out	of	four	
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viduals	and	large	groups	of	
athletes	such	as	cyclists	or	
long-distance	runners.”

Soybean foods may protect menopausal 
women against osteoporosis
Eating	a	diet	rich	in	both	
soy	protein	and	isoflavo-
nes	can	protect	meno-
pausal	women	from	bone	
weakening	and	osteopo-
rosis,	according	to	the	re-
sults	of	a	preliminary	study	

presented	at	the	Society	
for	Endocrinology	annual	
conference	in	Edinburgh.

Osteoporosis	is	a	common	
condition	where	bones	
become	brittle	and	fragile	

less	of	the	sex	hormone	
estrogen,	which	protects	
against	bone	loss.

Soybean	foods	contain	
chemicals	known	as	
isoflavones	that	are	similar	
in	structure	to	estrogen	
and	so	could	theoretically	
protect	women	against	
osteoporosis	by	mimicking	
the	action	of	estrogen.

In	this	study,	researchers	
from	the	University	of	Hull	
gave	two	hundred	women	
in	early	menopause	a	daily	
supplement	containing	
soy	protein	with	66mg	
of	isoflavones	or	a	sup-
plement	with	soy	protein	
alone	for	six	months.	The	
researchers	investigated	
changes	in	the	women’s	
bone	activity	by	measuring	
certain	proteins	(βCTX	and	
P1NP)	in	their	blood.

They	found	that	the	
women	on	the	soy	diet	

“Vitamin	D	deficiency	is	
a	silent	syndrome	linked	
to	insulin	resistance,	
diabetes,	rheumatoid	
arthritis,	and	a	higher	
risk	for	certain	cancers,”	
said	lead	author	of	the	

study	Dr	Emad	
Al-Dujaili.	“Our	
study	adds	to	
the	body	of	evi-
dence	showing	
the	importance	of	

tackling	this	widespre-
ad	problem.”

from	tissue	loss,	causing	9	
million	fractures	worldwi-
de	every	year.	In	women,	
bone	loss	occurs	most	
quickly	in	the	years	imme-
diately	after	menopause	
because	they	produce	

adults	with	dark	skin	are	
deficient	in	winter.

“Our	pilot	study	sugge-
sts	that	taking	vitamin	D	
supplements	can	improve	
fitness	levels	and	lower	
cardiovascular	risk	factors	
such	as	blood	pressure,”	
said	Dr	Raquel	Revuelta	
Iniesta,	co-author	of	the	
study.	“Our	next	step	is	to	
perform	a	larger	clinical	
trial	for	a	longer	period	of	
time	in	both	healthy	indi-
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with	isoflavones	had	
significantly	lower	levels	of	
βCTX	than	the	women	on	
soy	alone,	suggesting	that	
their	rate	of	bone	loss	was	
slowing	down	and	lowering	
their	risk	of	developing	
osteoporosis.		Women	
taking	soy	protein	with	
isoflavones	were	also	found	
to	have	decreased	risk	of	
cardiovascular	disease	than	
those	taking	soy	alone.

Lead	author	of	the	study	
Thozhukat	Sathyapalan	
said:	“We	found	that	soy	
protein	and	isoflavones	
are	a	safe	and	effective	
option	for	improving	bone	
health	in	women	during	

early	menopause.	The	
actions	of	soy	appear	to	
mimic	that	of	conventio-
nal	osteoporosis	drugs.”

“The	66	mg	of	isoflavone	
that	we	use	in	this	study	
is	equivalent	to	eating	an	
oriental	diet,	which	is	rich	

in	soy	foods.	In	contrast,	
we	only	get	around	2-16	
mg	of	isoflavone	with	the	
average	western	diet.”

“Supplementing	our	food	
with	isoflavones	could	lead	
to	a	significant	decrease	
in	the	number	of	women	

Supplements of ashwagandha root extract  
may improve muscle strength, size, and recovery

being	diagnosed	with	
osteoporosis.”	Researchers	
next	aim	to	investigate	the	
long-term	health	con-
sequences	of	using	soy	
protein	and	isoflavones	
supplements,	and	whether	
it	may	also	have	benefits	
beyond	bone	health.

Withania somnifera	(ashwa-
gandha)	is	a	prominent	
herb	in	Ayurveda.	A	study	
conducted	by	Indian	Rese-
archers	and	published	on	
Journal of the International 
Society of Sports Nutrition 
examines	the	possible	
effects	of	ashwagandha	
root	extract	consump-
tion	on	muscle	mass	and	
strength	in	healthy	young	
men	engaged	in	resistance	
training.

The	researchers	recruited	
57	young	men	betwe-
en	18	and	50	and	had	
limited	experience	in	
resistance	training.	They	

were	randomly	assigned	
to	receive	either	place-
bo	or	supplements	of	
ashwagandha	root	extract	
(600	mg	per	day,	KSM-66	
Ashwagandha)	for	eight	
weeks.	

All	the	men	trained	
during	the	intervention	
period	and	improvements	
were	recorded	in	both	
groups.	However,	signi-
ficantly	greater	improve-
ments	were	observed	in	
the	ashwagandha	root	
group,	said	the	resear-
chers.

Participants	in	the	

ashwagandha	root	group	
displayed	significant-
ly	greater	increases	in	
muscle	strength	on	the	
bench-press	exercise	and	
the	leg-extension	exerci-

se,	they	said.	In	addition,	
testosterone	levels	were	
also	significantly	higher	in	
the	ashwagandha	group,	
compared	to	the	placebo	
group.
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Activating beige fat in humans  
could combat obesity

The	body’s	ability	to	har-
ness	heat	production	by	
converting	white	fat	cells,	
which	store	calories,	into	
beige	fat	cells,	which	burn	
energy,	could	help	fight	
obesity,	according	to	re-
searchers	at	Georgia	State	
University.

The	review	paper	suggests	
this	natural	mechanism	
in	the	body,	which	con-

coronary	and	hyperten-
sion	diseases,	understan-
ding	how	it	occurs	could	
be	beneficial.	The	paper	
was	published	in	the	Inter-
national Journal of Obesity 
Supplements.

Almost	70	percent	of	
Americans	are	overweight	
or	obese,	according	to	
the	National	Heart,	Lung	
and	Blood	Institute	of	the	

co-author	of	the	study	and	
senior	research	scientist	II	
in	the	Department	of	Bio-
logy	and	Center	for	Obe-
sity	Reversal	at	Georgia	
State.	“SNS	drive	increases	
with	cold	exposure	and	
food	deprivation,	so	that’s	
when	a	breakdown	of	fats	
and	cell	‘browning’	occurs.

Very	little	is	known	about	
how	the	SNS	supplies	
white	adipose	tissue	with	
nerves	to	form	beige	fat	
cells.	The	researchers	found	
the	clearest	neuroanato-
mical	evidence	of	the	SNS	
controlling	the	browning	
of	white	fat	in	mice	after	
cold	exposure	for	10	days	
versus	warm	acclimated	
control	mice.	Cold	expo-
sure	increased	the	num-
ber	of	fibers	of	tyrosine	
hydroxylase,	the	marker	for	
SNS	nerves,	in	contact	with	
white	fat	cells,	and	this	
fiber	contact	was	associa-
ted	with	triple	the	number	
of	multilocular	fat	cells,	or	
those	with	many	vesicles,	
compared	to	accumulations	
of	traditional	white	fat	tis-
sue.	Studies	infer	that	SNS	
innervation	and	stimulation	
of	the	white	adipose	tissue	
3-adrenoreceptor	is	impor-
tant	in	white	adipose	tissue	
browning.

The	only	specific	brain	site	
that	appears	to	exclusively	
cause	browning	specifical-
ly	in	white	fat	tissue	is	the	
dorsomedial	hypothalamic	
nucleus	(DMH),	according	
to	a	2011	study	by	P.T.	
Chao	and	other	resear-
chers.	When	neuropeptide	
Y	(NPY)	gene	expression	

The	body	has	two	types	
of	fat	tissue:	white	and	
brown.	White	adipose	
tissue,	or	white	fat,	stores	
energy	or	calories	and	
produces	hormones	that	
are	secreted	into	the	blo-
odstream.	Brown	adipose	
tissue,	or	brown	fat,	is	a	
dark-colored	fat	tissue	
with	many	blood	vessels	
that	burns	energy	and	pro-
duces	heat.	It	was	original-
ly	thought	that,	in	humans,	
only	babies	had	brown	
fat,	but	researchers	found	
small	amounts	of	brown	
fat	in	adults	in	2009.

In	this	review	paper,	the	
researchers	investigate	
how	the	SNS,	a	part	of	the	
nervous	system	that	helps	
prepare	the	body	to	react	
to	situations	of	stress	or	
emergency,	“browns”	white	
fat	tissue	cells,	transfor-
ming	them	into	“brite”	or	
“beige”	fat	cells	and	sugge-
sting	a	potential	mechani-
sm	for	increasing	heat	pro-
duction	in	the	body.	They	
reviewed	published	studies	
about	the	neural	control	of	
white,	beige	and	brown	fat	
tissue	available	in	PubMed,	
a	database	of	citations	for	
biomedical	literature.

“Perhaps	the	most	im-
portant	features	of	white	
adipose	tissue	for	the	
conversion	of	white	fat	
cells	to	brite/beige	fat	cells	
is	the	density	of	the	SNS	
nerves	being	supplied	to	
white	adipose	tissue,	and	
the	fat	cell	population	sur-
rounding	this	nerve	supply	
having	a	genetic	ability	to	
brown,”	said	Vitaly	Ryu,	

verts	white	fat	cells	into	
brownish	fat	cells	-	known	
as	“brite”	or	“beige”	fat	
cells	-	by	using	heat	
production	and	increasing	
the	sympathetic	nervous	
system’s	(SNS)	supply	of	
blood	vessels	to	white	
fat	tissue,	could	be	a	new	
and	promising	approach	
to	fighting	obesity.	While	
this	mechanism	doesn’t	
occur	naturally	on	a	large	
scale	because	of	the	con-
nection	of	white	fat	tissue	
with	other	tissues,	inclu-
ding	the	heart	and	blood	
vessels	that	could	lead	to	

National	Institutes	of	Heal-
th.	Strategies	for	fighting	
obesity,	such	as	pharma-
cological	and	behavioral	
approaches	to	decrease	
food	intake,	have	been	
only	marginally	successful.	
Patients	who	have	under-
gone	various	surgeries	for	
the	gastrointestinal	system	
have	found	success,	but	
these	are	extreme	measu-
res.	Scientists	are	hopeful	
that	increasing	energy	
expenditure	with	brown	or	
brite/beige	fat	cells	could	
be	an	effective	way	to	
fight	obesity.
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with	the	DMH	decreases,	
the	SNS	drive	to	specific	
subcutaneous	white	adi-
pose	fat	depots,	or	fat	just	
beneath	the	skin,	increases	
and	results	in	the	brow-
ning	effect.

The	researchers	conclu-
de	that	because	humans	
normally	exist	at	thermo-
neutrality,	or	close	to	it,	by	
altering	the	temperature	
of	their	living	and	working	
environment	or	adding	

and	removing	clothes,	this	
most	likely	limits	the	num-
ber	of	naturally	occurring	
brite/beige	cells	in	humans	
and	any	significant	role	of	
these	cells	in	the	everyday	
production	of	heat.

The	late	Timothy	Bartness	
was	a	co-author	of	the	
study.	He	was	the	foun-
ding	director	of	the	Center	
for	Obesity	Reversal	at	
Georgia	State.

http://www.gsu.edu/

Soy isoflavones could help 
sleep status
Isoflavones	comprise	a	
class	of	phytoestrogens	
that	resemble	human	
estrogen	in	chemical	
structure,	and	have	weak	
estrogenic	effects.	Be-
cause	estrogen	modu-
lates	sleep	duration	and	
quality,	Researchers	at	
Tohoku	University	in	Japan	
hypothesized	that	isoflavo-
nes	would	have	a	benefi-
cial	effect	on	sleep	status	
in	a	way	similar	to	estro-
gen.	For	this	reason	they	
conducted	a	cross-sectio-
nal	study	to	investigate	
the	relationship	between	

daily	isoflavone	intake	and	
sleep	status	in	Japanese	
subjects.

This	study	included	1076	
Japanese	adults	aged	20-
78	years.	Daily	isoflavone	
intake	was	assessed	using	
a	brief	self-administered	
diet	history	questionnaire,	
and	sleep	was	evaluated	
using	a	self-reported	que-
stionnaire.

The	results	show	that	the	
prevalence	of	regular	sleep	
duration	(7–8	h/day)	and	
sufficient	sleep	quality	
were	13.3	%	and	56.2	%,	
respectively.	After	adjusting	
for	potential	confounding	
factors,	the	odds	ratios	
(95	%	CIs)	for	optimal	
sleep	duration	(7–8	h)	when	
higher	isoflavone	intakes	
(Q2–Q4)	were	compared	
with	low	isoflavone	intake	
(Q1)	were	Q2:	0.94	(0.53–

1.56);	Q3:	1.28	(0.73–2.24);	
and	Q4:	1.84	(1.06–3.18)	
(p	for	trend = 0.013).	In	the	
final	adjusted	model,	suf-
ficient	sleep	quality	across	
categories	of	isoflavone	in-
take	was	Q1:	1.00	(referen-
ce);	Q2:	1.30	(0.91–1.84);	
Q3:	1.48	(1.03–2.12);	and	
Q4:	1.78	(1.22–2.60);	(p	for	

trend = 0.002).	In	conclu-
sion,	higher	daily	isoflavo-
ne	intake	was	positively	
associated	with	optimal	
sleep	duration	and	quality	
in	a	Japanese	population.	
This	finding	suggests	that	
daily	isoflavone	intake	may	
have	a	potentially	bene-
ficial	effect	on	sleep	status.

Insects are a sustainable 
source of omega-3

Insect	oil	is	a	possible	
new	source	of	the	heal-
thy	omega-3	fatty	acid.	
Insects	make	fatty	acids	
by	nature	and	can	live	on	
organic	waste.	Wagenin-
gen	University	examines	
which	insects	can	best	be	
used	for	oil	and	what	their	
optimal	diet	should	be.

Insects	are	already	used	as	
a	source	of	protein	for	man	
and	beast.	In	the	protein	
extraction	process	also	oil	
is	extracted.	This	insect	oil	
is	currently	thrown	away.	
That	is	a	shame,	proves	
researcher	Daylan	Tzom-
pa	Sosa	of	Wageningen	
University.

Fatty	acids

In	her	PhD-research,	
Tzompa	Sosa	looks	at	
milkfats.	Out	of	curiosity,	
she	once	did	similar	fat	
analysis	with	oil	that	was	
left	over	after	protein	
extraction	of	insects	by	
a	lab	colleague.	“The	oil	

appeared	to	contain	a	lot	
of	fatty	acids,	both	satu-
rated	and	unsaturated.”	
In	addition,	Tzompa	Sosa	
demonstrated	that	the	
oil	can	be	extracted	in	an	
environmentally	friendly	
way,	giving	also	the	hi-
ghest	return	and	the	best	
quality	oil	compared	to	
other	processes.	Tzompa	
Sosa	extracted	oil	from	
for	instance	meal	worms,	
beetle	larvae,	crickets,	
cockroaches,	grasshop-
pers	and	soldier	flies.	“All	
the	oils	smell	differently,	
some	nicer	than	others,”	
the	Wageningen	scientist	
says.

Fish

The	industry	is	interested	
in	sustainable	fatty	acids	
like	omega-3	and	lauric	
acid.	The	main	source	for	
omega-3	is	currently	fish.	
It	is	added	to	the	feed	
of	cats	and	farm	raised	
salmon,	to	foodstuffs	and	
put	in	capsules.	“Cats	

http://www.gsu.edu/
http://www.wageningenur.nl/en/newsarticle/Insects-are-a-sustainable-source-of-omega3.htm
http://www.wageningenur.nl/en/newsarticle/Insects-are-a-sustainable-source-of-omega3.htm
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Furthermore,	the	use	of	
insect	oil	in	for	example	
cosmetics	is	obvious.

Properties

To	research	breeding,	diet	
and	processing	of	insects	
for	oil,	the	Wageningen	fat	
researchers	are	working	
together	with	entomologi-
sts	and	bio	based	experts	
of	Wageningen	UR.	One	of	
these	researches	concerns	
an	analysis	of	the	different	
fractions	in	oil	and	their	
properties,	because	these	
fractions	have	different	
liquid	and	solid	phase.	Also	
a	risk	analysis	of	use	of	the	
oil	for	man	and	beast	will	
be	done.

www.sciencedaily.com

die	when	they	get	a	full	
vegetable	diet	without	
these	additives.	That	is	
why	they	normally	eat	
meat.	Farm	raised	salmons	
get	wild	caught	fish	or	
fishmeal	instead.”	Also	
humans	need	to	take	in	
a	certain	amount	of	fatty	
acids.	Lauric	acid	(also	to	
be	found	in	coconut	oil	
for	example)	is	supposed	
to	have	bactericidal	and	
virus	obliterate	qualities.	

in	the	lowest	quartile.	“Lung	
disease	is	an	important	
public	health	problem,	so	
it’s	important	to	identify	
modifiable	risk	factors	for	
prevention,”	said	lead	au-
thor	Corrine	Hanson	PhD,	
RD,	an	associate	professor	
of	medical	nutrition	at	the	
University	of	Nebraska	
Medical	Center.	“However,	
beyond	smoking	very	few	
preventative	strategies	have	
been	identified.	Increasing	
fiber	intake	may	be	a	practi-
cal	and	effective	way	for	
people	to	have	an	impact	on	
their	risk	of	lung	disease.”

Researchers	reviewed	re-
cords	of	1,921	adults,	ages	
40	to	79,	who	participated	
in	NHANES	during	2009-
2010.	Administered	by	the	
Centers	for	Disease	Con-
trol	and	Prevention,	NHA-
NES	is	unique	in	that	it	
combines	interviews	with	
physical	examinations.

Fiber	consumption	was	
calculated	based	on	the	
amount	of	fruits,	vege-
tables,	legumes	and	whole	
grains	participants	recalled	
eating.	Those	whose	diets	
included	more	than	17.5	
grams	of	fiber	a	day	were	
in	the	top	quartile	and	
represented	the	largest	
number	of	participants,	
571.	Those	getting	less	
than	10.75	grams	of	fiber	
a	day	were	in	the	lower	
group	and	represented	the	
smallest	number	of	partici-
pants,	360.

Researchers	adjusted	for	
a	number	of	demographic	
and	health	factors,	inclu-

Fiber-rich diet may reduce 
lung disease

A	diet	rich	in	fiber	may	
not	only	protect	against	
diabetes	and	heart	disease,	
it	may	reduce	the	risk	of	
developing	lung	disease,	
according	to	new	research	
published	online,	ahead	of	
print	in	the	Annals	of	the	
American	Thoracic	Society.

Analyzing	data	from	the	
National	Health	and	Nutri-
tion	Examination	Surveys,	
researchers	report	in	“The	
Relationship	between	Die-
tary	Fiber	Intake	and	Lung	
Function	in	NHANES,”	that	
among	adults	in	the	top	
quartile	of	fiber	intake:

•	68.3%	had	normal	
lung	function,	compared	
to	50.1%	in	the	bottom	
quartile.

•	14.8%	had	airway	restri-
ction,	compared	to	29.8%	
in	the	bottom	quartile.

In	two	important	brea-
thing	tests,	those	with	the	
highest	fiber	intake	also	
performed	significantly	
better	than	those	with	the	
lowest	intake.	Those	in	the	
top	quartile	had	a	greater	
lung	capacity	(FVC)	and	
could	exhale	more	air	in	one	
second	(FEV1)	than	those	

ding	smoking,	weight	and	
socioeconomic	status,	and	
found	an	independent	
association	between	fiber	
and	lung	function.	They	
did	not	adjust	for	physi-
cal	activity,	nor	did	the	
NHANES	data	allow	them	
to	analyze	fiber	intake	and	
lung	function	over	time	--	
limitations	acknowledged	
by	the	authors.

Authors	cited	previous	
research	that	may	explain	
the	beneficial	effects	of	
fiber	they	observed.	Other	
studies	have	shown	that	
fiber	reduces	inflammation	
in	the	body,	and	the	au-
thors	noted	that	inflamma-
tion	underlies	many	lung	
diseases.	Other	studies	
have	also	shown	that	fiber	
changes	the	composition	
of	the	gut	microbiome,	and	
the	authors	said	this	may	
in	turn	reduce	infections	
and	release	natural	
lung-protective	chemicals	
to	the	body.

If	further	studies	confirm	
the	findings	of	this	report,	
Hanson	believes	that	pu-
blic	health	campaigns	may	
one	day	“target	diet	and	
fiber	as	safe	and	inexpensi-
ve	ways	of	preventing	lung	
disease.”

www.sciencedaily.com

http://www.sciencedaily.com
http://www.newswise.com/articles/fiber-rich-diet-may-reduce-lung-disease
http://www.sciencedaily.com
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NEWS AND
TECHNOLOGY

University	of	Oregon	and	
University	of	Cincinnati	re-
searchers	have	found	that	
everyday	shoppers	make	
assumptions	about	brands	
that	use	green	colors.	The	
findings,	published	in	the	
Journal of Business Ethics,	
hold	ethical	implications	
for	environmentally	friend-
ly	branding.

Through	a	series	of	studies,	
lead	researcher	Aparna	Sun-
dar,	a	professor	of	market-
ing	in	the	UO’s	Lundquist	
College	of	Business,	and	
co-author	James	Kellaris	of	
UC’s	marketing	department	
uncovered	evidence	that	
color	shapes	opinion	about	
eco-friendliness.

“What	we’re	finding	is	that	
color	biases	the	way	con-
sumers	make	ethical	judge-
ments,”	said	Sundar,	whose	
research	examines	the	role	
“Of	course	green	is	one	
of	those	colors,	but	blue	
is	also	one	of	those	colors	
that	consumers	associate	
with	eco-friendliness.”

In	one	study,	the	pair	
worked	to	pinpoint	colors	
that	were	highly	associat-
ed	with	environmentalism.	

Color affects ethical judgments of brands

Shoppers	were	presented	
with	a	fictitious	logo	that	
was	colored	using	a	color	
associated	with	a	known	
brand.	Armed	with	only	an	
unfamiliar	logo,	the	study	
found	that	shoppers	con-
sider	retailers	using	Wal-
mart’s	blue	or	Sam’s	green	
in	their	logos	to	be	more	
eco-friendly	than	retailers	
using	Trader	Joe’s	red.

“Interestingly,	blue	is	‘green-
er’	than	green	in	terms	of	
conveying	an	impression	of	
eco-friendliness,	despite	the	
frequent	use	of	the	word	
green	to	convey	that	idea,”	
Kellaris	said.

Once	researchers	estab-
lished	a	set	of	eco-friendly	
colors,	they	also	identified	
colors	perceived	to	be	en-
vironmentally	unfriendly,	
such	as	Target’s	red.	Sun-
dar	and	Kellaris	then	de-
veloped	additional	studies	
to	test	whether	the	colors	
impacted	perceptions	of	
the	retailer’s	environmen-
tal	friendliness.

Respondents	were	asked	
to	share	whether	a	
fictitious	retailer,	DAVY	
Grocery	Store,	acted	

ethically	in	various	morally	
ambiguous	scenarios,	such	
as	when	spraying	water	
on	produce.	Subjects	only	
saw	the	logo	for	DAVY,	
which	was	presented	in	
either	an	eco-friendly	
color	or	an	unfriendly	
color.	The	results	show	
that	exposure	to	a	more	
eco-friendly	color	in	a	
retailer’s	logo	influenced	
consumer	judgments,	
and	ethically	ambiguous	
business	practices	seemed	
more	ethical.

In	addition	to	observed	
biases	in	situations	of	am-
biguous	ethical	practices,	
follow-up	studies	within	
this	work	found	that	con-
sumers	tended	to	be	more	
critical	of	a	retailer	with	
an	eco-friendly-colored	
logo	when	faced	with	a	
practice	that	was	defi-
nitely	ethical	or	definitely	
unethical.

While	individual	differenc-
es	still	play	a	role	in	this	
observed	effect	of	color,	
Sundar’s	research	suggests	
that	color	used	in	a	logo	
has	far-reaching	conse-
quences	on	consumers’	
perceptions	of	retailers.

http://dx.doi.org/10.1007/s10551-015-2918-4%20
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Scientists complete bread 
wheat genome sequence

The	International	Wheat	
Genome	Sequencing	
Consortium	(IWGSC)	
reported	that	the	whole	
genome	assembly	of	
bread	wheat,	the	most	
widely	grown	cereal	glob-

ally,	has	been	completed.	
The	project	consisted	
of	producing	a	whole	
genome	assembly	of	
the	bread	wheat	variety	
Chinese	Spring	based	on	
Illumina	short	sequence	
reads	assembled	with	
NRGene’s	DeNovoMAGIC	
software.	It	is	expected	
that	with	this	new	data	
available,	global	research	
on	crop	improvement	will	
be	accelerated.

The	information	on	the	
whole	genome	assembly	
will	be	combined	with	
physical-map	based	se-
quence	data	to	produce	
a	high-quality,	ordered	

sequence	for	each	wheat	
chromosome	that	pre-
cisely	locates	genes,	
regulatory	elements,	and	
markers	along	the	chro-
mosomes,	providing	vital	
tools	for	wheat	breeders.

“This	new	wheat	genome	
sequence	generated	
by	the	IWGSC	and	its	
partners	is	an	important	
contribution	to	under-
standing	the	genetic	
blueprint	of	one	of	the	
world’s	most	important	
crops,”	said	Curtis	Pozni-
ak,	one	of	the	researchers	
working	on	the	project.	
“It	will	provide	wheat	
researchers	with	an	
exciting	new	resource	to	
identify	the	most	influ-
ential	genes	important	to	
wheat	adaptation,	stress	
response,	pest	resistance,	
and	improved	yield.”

Pesticides: breakthrough on cumulative  
risk assessment

EFSA	and	its	European	
partners	have	taken	a	
major	step	forward	in	
their	work	on	assessing	
the	cumulative	risks	from	
exposure	to	pesticides.	
A	software	tool	has	been	
developed	for	carrying	
out	exposure	assessments	
of	multiple	pesticides.	In	
a	pilot	study,	consumer	
exposure	assessments	
are	now	being	performed	
with	the	tool	on	groups	of	
pesticides	that	may	affect	

the	thyroid	and	nervous	
systems.

The	results	of	these	
assessments	will	be	
published	by	the	end	
of	this	year,	and	will	be	
considered	by	EFSA	when	
it	produces	two	scientific	
reports	on	cumulative	
risk	assessments	for	the	
thyroid	and	the	nervous	
systems	in	2017.

In	the	longer	term,	EFSA	

hopes	to	start	progressive-
ly	incorporating	high-level	
cumulative	risk	assess-
ments	into	its	annual	
analysis	of	the	chronic	and	

acute	risks	that	pesticides	
pose	to	consumers.	The	
analysis	uses	data	collect-
ed	by	Member	States.

The	software	–	known	
as	the	Monte	Carlo	Risk	
Assessment	(MCRA)	
tool	–	was	initially	devel-
oped	through	a	project	
funded	by	the	European	
Commission	that	involved	
researchers,	scientists	and	
regulators	from	14	coun-
tries	and	was	overseen	
by	the	National	Institute	
for	Public	Health	and	the	
Environment	for	the	Neth-
erlands	(RIVM).

Experience	gained	in	the	
initial	assessments	will	be	
used	to	optimise	the	tool	
to	ensure	its	fitness	for	
purpose	in	the	context	of	
regulatory	decisions	on	ap-
plications	concerning	max-
imum	residue	levels	(MRLs)	
of	pesticides	in	food.	This	
side	of	the	project	is	being	
closely	coordinated	with	
the	European	Commission,	
which	has	established	a	
working	group	to	ensure	
that	the	project	meets	the	
needs	of	risk	managers.

Luc	Mohimont,	from	
EFSA’s	Pesticides	Unit,	
said:	“This	is	an	exciting	
and	significant	develop-

http://www.wheatgenome.org/News/Press-releases/Wheat-Genome-Sequencing-Gets-Major-Boost
http://www.efsa.europa.eu
http://www.efsa.europa.eu/en/topics/topic/pesticides
http://www.efsa.europa.eu/en/topics/topic/pesticides
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ment.	Progress	has	been	
made	in	developing	an	
approach	for	carrying	
out	reliable	exposure	
assessments	of	multiple	
pesticides,	which	takes	
us	a	step	closer	to	our	
ultimate	goal:	to	carry	
out	comprehensive	risk	
assessments	of	the	com-
bined	effects	on	humans	
of	pesticides,	rather	than	
just	individual	chemicals.”

The	substances	to	be	
assessed	in	the	pilot	
exposure	assessments	

were	identified	by	EFSA’s	
pesticide	experts	using	
a	methodology	specially	
devised	for	classifying	
pesticides	into	“cumula-
tive	assessment	groups”	
(CAGs,	see	below).	Over	
the	coming	years,	CAGs	
will	be	defined	for	oth-
er	organs,	tissues	and	
systems.	Data	is	already	
being	collected	to	define	
groups	of	pesticides	that	
affect	the	liver,	kidneys,	
eyes,	and	the	reproduc-
tive	and	developmental	
systems.

Background

The	EU	regulation	on	
MRLs	in	food	stipulates	
that	decisions	on	MRLs	
should	take	into	account	
cumulative	effects	of	
pesticides	as	and	when	the	
methods	to	assess	such	
effects	become	available.	
In	addition,	the	regulation	
covering	the	placing	of	
pesticides	on	the	market	
stipulates	that	pesticides	
should	have	no	harmful	
effects	–	including	cumula-
tive	effects	–	on	humans.

FAO Food Price Index starts 2016 
dropping to nearly 7-year low

While	El	Niño	casts	shad-
ow	on	crop	prospects,	
prices	of	all	commodities	
declined	in	January.

The FAO	Food	Price	Index	
fell	in	January,	slipping	1.9	
percent	below	its	level	in	
the	last	month	of	2015,	as	
prices	of	all	the	commod-
ities	it	tracks	fell,	sugar	in	
particular.

The	Food	Price	Index	
averaged	150.4	points	in	
January,	down	16	percent	
from	a	year	earlier	and	
registering	its	lowest	level	
since	April	2009.

The	FAO	Food	Price	Index	
is	a	trade-weighted	index	
tracking	international	
market	prices	for	five	key	
commodity	groups:	major	

cereals,	vegetable	oils,	
dairy,	meat	and	sugar.

The	main	factors	under-
lying	the	lingering	decline	
in	basic	food	commodity	
prices	are	the	generally	
ample	agricultural	supply	
conditions,	a	slowing	global	
economy,	and	the	strength-
ening	of	the	US	dollar.

This	month,	FAO	also	
raised	its	forecast	for	

worldwide	cereal	stocks	
in	2016,	as	a	result	of	
lowering	its	projected	con-
sumption	and	raising	2015	
production	prospects.

The	FAO	Sugar Price 
Index	fell	4.1	percent	from	
December,	its	first	drop	
in	four	months,	as	crop	
conditions	improved	in	
Brazil,	by	far	the	world’s	
leading	sugar	producer	and	
exporter.

The Dairy Price	Index	
dropped	by	3.0	percent	on	
the	back	of	large	supplies,	
in	both	the	EU	and	New	
Zealand,	and	torpid	world	
import	demand.

The	FAO	Cereal Price 
Index	declined	1.7	percent	
(to	149.1	points)	amid	
ample	global	supplies	and	
increased	competition	for	
export	markets,	especially	
for	wheat	and	maize,	as	
well	as	a	strong	US	dollar.

The Vegetable Oil Price 
Index	dropped	1.7	per-
cent,	mainly	because	of	
a	decline	in	soy	oil	prices	
reflecting	expectations	
of	ample	global	soybean	
supplies.

The Meat Price	Index	
moved	1.1	percent	lower	
than	its	revised	December	
value,	with	prices	of	all	meat	
categories	falling,	except	pig-
meat,	which	was	sustained	
by	the	opening	of	private	
storage	aid	in	the	EU.

Mixed early prospects 
for 2016 harvests

Weather	patterns	associat-
ed	with	El	Niño	are	send-
ing	mixed	signals	about	the	
early	prospects	for	cereal	
crops	in	2016,	especially	in	
the	Southern	Hemisphere,	
according	to	FAO’s	Cereal	
Supply	and	Demand	Brief.

2016	crop	prospects	have	
been	“severely	weakened”	
in	Southern	Africa,	and	a	
25	percent	cut	in	wheat	
production	in	South	

http://www.fao.org/worldfoodsituation/foodpricesindex/en/
http://www.fao.org/worldfoodsituation/csdb/en/
http://www.fao.org/worldfoodsituation/csdb/en/
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Africa	now	appears	likely.	
Conditions	for	the	crop	are	
generally	favourable	in	the	
Russian	Federation	and	
the	European	Union,	but	
winter	plantings	declined	
in	the	United	States	and	
Ukraine.	The	area	under	
wheat	is	also	expected	to	
be	cut	in	India,	following	a	
poor	monsoon	and	below	
average	rains	since	Octo-
ber.

The	2016	outlook	for	rice	
along	and	south	of	the	
Equator	is	“dim”	due,	at	
times,	to	insufficient	water	
and,	at	others,	to	excessive	
rains.

As	for	the	2015	season,	
FAO	modestly	raised	its	
forecast	for	world	cere-
al	production	to	2	531	
million	tonnes,	up	slightly	
from	that	released	in	De-
cember.

Wheat	output	in	Cana-
da	and	Russia	and	maize	
output	in	China,	Canada	
and	Paraguay	drove	the	
upward	revision.	FAO	also	
slightly	raised	its	expecta-
tion	regarding	2015	world	
rice	production,	mostly	on	
account	of	higher	forecasts	
for	China,	Viet	Nam	and	
the	United	States.

At	the	same	time,	FAO	
lowered	its	forecast	for	
world	cereal	utilization	
in	the	2015/16	season	
to	2	527	million	tonnes,	
which	remains	0.8	percent	
above	that	of	the	previ-
ous	year.This	reflects	a	
2.0	percent	increase	for	
wheat,	largely	on	account	

of	higher	livestock	feed	
use	in	developed	countries	
and	a	0.3	percent	increase	
in	maize.	World	rice	utiliza-
tion	is	projected	to	expand	
by	1.1	percent,	keeping	
world	per-capita	consump-
tion	stable.

As	a	result	of	the	upgraded	
production	and	downgrad-
ed	consumption	forecasts,	
world	cereal	stocks	are	set	
to	end	the	2016	seasons	
at	642	million	tonnes,	
higher	than	they	began.	
That	level	implies	a	steady	
and	comfortable	global	
cereal	stock-to-use	ratio	of	
around	25	percent.

However,	the	inventory	
build-up	varies	geographi-
cally	and	depending	on	the	
crop.	Notable	increases	in	
wheat	inventories	are	fore-
cast	for	the	United	States,	
European	Union	and	China	
whereas	some	reductions	
are	likely	in	Canada,	India	
and	the	Islamic	Republic	
of	Iran.	On	the	other	hand,	
world	rice	stocks	would	
need	to	be	drawn	down	to	
bridge	the	expected	gap	
between	world	production	
and	consumption,	with	
much	of	the	release	likely	
to	concern	India	and	Thai-
land,	the	two	leading	rice	
exporters.

New features for  
the 33rd edition of Macfrut

The	headquarters	of	“Fiera	
di	Rimini”	have	confirmed	
that Macfrut,	the	exhibi-
tion	for	the	fruit	and	vege-
table	sector,	will	be	held	in	
Rimini	for	the	second	year,	
organised	as	always	by	
Cesena	Fiera.

Macfrut	will	take	place	
from	14th	to	16th	Septem-
ber	2016,	a	week	earlier	
than	last	year,	with	a	wide	
range	of	initiatives	that	will	
make	the	event	an	even	
more	important	showcase	
for	the	Italian	fruit	and	

vegetable	sector	with	an	
increasingly	international	
approach.

The	33rd	edition	of	Mac-
frut	was	officially	pre-
sented	at	the	meeting	of	
the	Macfrut	Committee.	
After	unanimous	opinions	
were	expressed	about	
the	huge	success	of	this	
year’s	edition,	considered	
“the	best	in	its	long-stand-
ing	history”,	attention	
immediately	turned	to	
the	Macfrut	2016	guide-
lines.	“We	are	extremely	
pleased	with	the	results	
of	Macfrut	2015,	how-
ever,	we	consider	it	only	
the	beginning	of	a	project	
to	re-launch	the	Italian	
fruit	and	vegetable	supply	
chain,”	announced	Renzo	
Piraccini,	President	of	
Cesena	Fiera.	“The	key-
word	for	2016	can	only	be	
one:	internationalisation.”

The	main	new	features	
of	the	2016	edition	have	
the	aim	of	strengthening	
the	foreign	trade	office	
of	Cesena	Fiera	by	hiring	
two	new	members	of	staff,	
and	to	promote	Macfrut	in	
leading	global	trade	fairs	in	
the	agri-food	sector,	and	
trade	missions	to	major	
fruit	and	vegetable	pro-
ducer	Countries.

Once	again,	the	main	focus	
will	be	on	Eastern	Europe	
and	the	Mediterranean	
basin,	with	special	atten-
tion	also	given	to	Iran,	new	
emerging	producer	Coun-
tries	and	new	consumer	
markets.

www.macfrut.com/en

http://www.macfrut.com/en


94					italian food & beverage technology - lxxxii (2016) - april italian food & beverage technology - lxxxii (2016) - april					TM

18th Cibus  
The count-down has just begun

An	unprecedented	number	
of	the	largest	Italian	food	
companies	have	already	
signed	up	for	Cibus	2016,	
the	international	food	
exhibition	by	Fiere	di	Par-
ma	and	Federalimentare,	
which	will	be	held	from	
9th-12th May	in	Parma.	

a	big	presence	at	the	
exhibition	in	stands	with	
the	VEG	signpost,	along	
with	products	that	are	
organic,	low	fat,	low	salt,	
gluten-free	etc.	

“Cibus	2016	is	confirmed	
as	the	best	known	and	

welcoming	hundreds	of	
foreign	buyers,	is	also	an	
advantage”.	

This	year	there	are	4	
areas	of	interest:	Special	
Sections,	Conferences	&	
Workshops,	the	Incoming	
programme,	and	Events	
in	the	City.	The	special	
sections	and	latest	prod-
ucts	will	be	housed	in	
Fiere	di	Parma’s	Pavilion	
7,	a	reconstruction	of	the	
‘Cibus	è	Italia’	Pavilion	
from	Expo	in	Milan,	now	
also	renovated	with	a	new	
West	entrance.	

The	special	sections	will	
feature	a	new	Halal/Ko-
sher	area	displaying	Made	
in	Italy	products	that	are	
certified	Halal	and	Kosher.	
Seafood	Expo	is	another	
new	area	for	the	exhibitors	
from	the	seafood	sector:	
visitors	will	discover	their	
products	and	they	will	
interact	and	participate	in	
related	educational	events	
within	the	specific	area	
workshop.

The	18th	fair	will	also	shine	
a	light	on	retail,	hosting	
a	conference	on	distrib-
uter	brand	and	its	role	in	
developing	Italian	exports.	
The	theme	of	retail	will	
be	further	explored	in	
a	workshop	area	within	
Pavilion	7,	which	will	host	
afternoon	sessions	on	
analysing	product	shelving	

in	foreign	stores	and	how	
Made	in	Italy	products	are	
presented	in	their	main	
target	markets.	

Ways	to	develop	the	out-
of-home	dining	industry	
segment	will	be	explored	
in	a	conference	on	the	
trends	occurring	within	
organised,	collective	and	
commercial	market	supply.	
The	event	will	involve	
managers	of	out-of-home	
chains	as	well	as	the	NPD	
group,	retail	leaders	in	
providing	data	on	situation	
and	behaviour	analysis	as	
well	as	consumer	trends	in	
out-of-home	dining.

Staying	with	conferences,	
the	University	of	Parma	
and	Nielsen’s	event	on	
promotional	leverage	in	
collaboration	with	Fiere	
di	Parma,	returns	to	Cibus	
this	year.	The	conference	
will	focus	on	the	latest	
sales	promotion	trends	
and	potential	ways	out	of	
promotional	price	satura-
tion	for	the	industry	and	
distribution.

Cibus	2016	welcomes	the	
return	of	Federalimentare’s	
Ecotrophelia	award	for	
innovation	and	sustain-
ability	in	food	products,	
aimed	at	graduates	from	
Italian	universities	head-
ing	for	the	food	industry.	
Federalimentare	will	also	
be	presenting	a	series	
of	seminars	on	research,	
innovation	and	develop-
ment	programmes,	as	well	
as	a	school	and	company	
Workshop.

www.cibus.it/en

All	sectors	of	the	food	
industry	will	be	represent-
ed:	fresh	and	cured	meats,	
cheese	and	dairy	products,	
both	fresh	and	frozen	
prepared	foods,	pasta,	
preserves,	condiments,	
confectionary	and	baked	
goods,	ready-	prepared	
fresh	salads,	typical	and	re-
gional	produce	and	much	
more.

Vegetarian	and	vegan	
products	will	also	have	

most	important	food	fair	in	
Italy	and	the	world	–	says	
Elda	Ghiretti,	Cibus	Brand	
Manager.	–	So	far,	food	
companies	are	signing	
up	in	high	numbers	and	
with	great	enthusiasm.	
They	recognise	Cibus	as	a	
platform	that	reflects	the	
current	market,	with	its	de-
mand	for	both	innovation	
and	authentic	tradition.	
Our	6-months	experience	
of	exhibiting	at	Expo	in	
the	‘Cibus	è	Italia’	Pavilion,	

http://www.cibus.it/en
http://www.cibus.it/en
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